
White Chocolate Martini
Servings: 1 | Total Time: 5 minutes

Ingredients
2 ounces Bailey’s Original Irish
Cream

1/2 ounce vodka

1 ounce Godiva® White Chocolate
Liqueur

1 tablespoon chocolate syrup, for
garnish

Milk chocolate, for garnish

Directions
Combine the Bailey’s, vodka, white chocolate
liqueur, and a small handful of ice in a cocktail
shaker.

Shake the mixture vigorously, until frothy.

Put the chocolate syrup in a small puddle on a
plate. Dip a martini or coupe glass into the
chocolate syrup; swirl until the syrup
completely covers the rim of the glass.

Using a vegetable peeler or grater, shave a
small pile of the milk chocolate onto another
small plate. Dip the chocolate syrup-covered
glass into the milk chocolate shavings; move
around until the chocolate shavings
completely cover the syrup-covered rim of the
glass.

Strain the liquid into the prepared glass.
Shave some extra milk chocolate over the
drink and serve.
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