
G I N  F I Z Z

 l o n g  d r i n k

prepared in:

shaker

served in:

highball

INGREDIENTS

4,5 cl  Gin
3 cl  Fresh lemon juice
1 cl  Simple syrup
1 splash soda water

METHOD

Shake al  ingredients with ice except soda water.
 
Pour into highball .
 
Add a splash of  soda.

 

 



Behind the cocktail

Cocktail name: gin fizz.
 
Creator: Henry C. Ramos.
 
Venue: the definition of Fizz was first published
in the famous "Jerry Thomas's Bartender's
Guide", in 1887, and there are six cocktail
recipes of the "Fizz" typology.
 
Story: the drink is very popular in the United
States and in particular in New Orleans where
bartender Henry C. Ramos hired ten people in
1888 to prepare it. In the 1920s, the cocktail
arrived in New York and around the world.
 
Alcoholic base: gin.
 
iType of preparation: shaken.
 


