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The 2011 DDrink winner is Shady Lady’s Bangkok Betty
The California Office of Traffic Safety (OTS) is excited to announce the winner of the 2011 DDrink competition! OTS hosted a DDrink, or designated driver drink, competition to kick off the 2011 December DUI Crackdown. Four bars from the Sacramento area participated in the competition and the judges, Chris Murphy, Director OTS, Jacob Appelsmith, Director Alcoholic Beverage Control, Steve Lerwill, Chief of CHP Valley Division and Jot Condie, President of the California Restaurant Association, voted on their favorite. Travis Kvanaugh of Shady Lady created the winning drink, the Bangkok Betty. Check out the four DDrink recipes and try them at your next party for some DDrink fun!
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Bangkok Betty

Travis Kavanaugh

Shady Lady

Ingredients:

· 3 oz coconut water

· 1.25 oz pineapple gum syrup

· 1 oz lime juice

· 1 pc jalapeno

· 1 pc cilantro
· Ginger beer
Directions:

· Splash ginger beer

· Shake first five ingredients in a shaker with ice

· Double strain

· Top with ginger beer float
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Mellow Me Red

Alex Alvarado 

Clubhouse 56

Ingredients:

· 1.25 oz ginger syrup

· 1 oz lime juice

· 6 dark pitted cherries

· 1/3 cup cucumber

· 3 oz soda water

Directions:

· Muddle cucumber and cherries with lime juice

· Add ginger syrup

· Shake with ice vigorously

· Strain into pint glass filled with ice

· Add soda water and stir

· Garnish with cucumber and cherry

The Basil Berry Fizz

Aaron Marnet

Cafeteria 15L

Ingredients:

· 2 half wheels of lemon

· 6-8 fresh basil leaves

· 5-6 raspberries

· 1 oz Torani raspberry syrup

· Club Soda

· 7-UP

Directions:

· Muddle lemon, basil and raspberries

· Add raspberry syrup

· Top with equal parts club soda and 7-UP

· Serve in mason jar and garnish with a lemon wedge, basil leaf and a berry

Volstead’s Apple Buck

Brad Peters

Centro Cocina Mexicana

Ingredients:

· 4 oz apple juice

· 1 oz lemon juice

· 1 oz white tea infused clover honey

· 2 dashes orange bitters

· 1.5 oz ginger ale

Directions:

· Shake first four ingredients in a shaker with ice

· Strain into champagne flute and top with ginger ale

· Garnish with a lemon zest spiral
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