Signature Cocktail

Peach Koolaid

4 parts Roasted Peach Rum
2 parts Mango Syrup
2 parts Peach Tea
1 part Lime Juice
1 part Dry Curacao
Garnish with sliced peach over ice 

Rum: 
4 peaches per Liter of Flor de Cana, cut into quarters
Roast peaches @ 350 for 20 minutes. Cover with rum in airtight container and store for 4 days before straining.

Syrup: 
3 ripe mangoes, thin sliced, per
500g water, 650g sugar. 
Combine water and half sugar, bring to boil. Take off heat and immediately add mangos. Let sit for 15 minutes, agitate/use masher every 5 minutes. Strain and add remaining sugar, cool before use. 

Tea: 
5 peach tea bags and 50 g sugar per liter of water. 
Heat water until just before boiling. Pour very hot, not boiling water over teabags and steep for four minutes. Add sugar and cool before use.

