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coarse white decorating
sugar
1 ounce vodka

1/2 ounce amaretto

1/2 ounce Simple
Strawberry Syrup
2 ounces chilled
champagne or sparkling
wine
3 scoops (one tablespoon
ea) vanilla ice cream
strawberry (for garnish)

Dip a coupe glass rim into a shallow saucer of
water.  Spread the decorating sugar on a
separate small, shallow plate.  Dip the glass rim
into the sugar to coat.

Pour the vodka, amaretto and Simple Strawberry
Syrup into a cocktail shaker half-filled with ice.
Cover and shake until very cold.  Strain into the
prepared glass.

Top with champagne.  Add the ice cream.

Garnish with a strawberry.

Per Serving (excluding unknown
items): 502 Calories; 22g Fat
(45.8% calories from fat); 7g
Protein; 51g Carbohydrate; 0g
Dietary Fiber; 87mg Cholesterol;
159mg Sodium.  Exchanges: 4 1/2
Fat; 3 Other Carbohydrates.


