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MAPLE SYRUP AND CHEESE PAIRINGS
HIBISCUS FLOWER-INFUSED
MAPLE SYRUP
The intensely tangy, fruity notes of hibiscus are the perfect
foil for salty, creamy cheeses. It works especially well with
high-quality blue cheeses such as stilton. Try with:
• Blue Cheese
• Smoked Gouda
• Baked Feta

• Plain or Herbed Chèvre
• Vermont Sharp Cheddar

PECAN WOOD SMOKED MAPLE SYRUP
The smoky sweetness of this syrup is an unexpected delight
with softer cheeses such as brie but it is a natural compliment to
hard cheeses such as cheddar. For example, just a dab over gruyère
on a salty cracker is simple, elegant and addictive. Try with:
• Blue Cheese
• High-Quality Brie

• Gruyère
• Vermont Sharp Cheddar

ELDERBERRY-INFUSED
MAPLE SYRUP

BOURBON BARREL-AGED
MAPLE SYRUP

This syrup has an earthy base mingled with flavors of
honey and fig. It pairs well with almost any cheese and is
our favorite for hors d’oeuvre platters. Try with:

If Bourbon and cheese go well together then Bourbon,
cheese and maple syrup are a revelation. The sweetness of
the maple adds another dimension that you hadn’t realized
was missing until you pair our Bourbon Barrel-Aged Maple
Syrup with a sharp cheddar on a salty cracker. Heaven. Try with:

• Smoked Gouda
• Gruyère
• Chèvre

• Blue Cheese
• High-Quality Brie
• Vermont Sharp Cheddar

Runamok Maple Syrup: Product of the USA

• Smoked Gouda
• Vermont Sharp Cheddar

• High-Quality Brie
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COCKTAILS
EAT • DRINK • INDULGE

PEACH SANGRIA WITH INFUSED
MAPLE SYRUP
1 cup red wine
1 peach or nectarine, sliced, pit removed
Juice of half an orange
1 Tbs of Cardamom, Elderberry or Cinnamon + Vanilla
Infused Maple Syrup (or to taste)
Add all ingredients together and stir. Let the mixture sit in the
fridge for an hour to blend the flavors. Serve in a large glass over
ice with orange rind garnish.
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SMOKE AND MIRRORS
1 oz. Rye whiskey
2 oz. Pear juice
½ oz. Pimm’s
½ tsp Pecan Wood Smoked Maple Syrup
1 thick slice of fresh ginger
Ice
Put the first five ingredients in a glass. Muddle the ginger a bit
with a spoon. Stir and add ice. Makes one showstopper of a drink.
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COCKTAILS
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WARDROBE MALFUNCTION
1 ½ parts tequila
1 part guava juice
½ part Ginger Root Infused Maple Syrup
½ part fresh lime juice
Ice

EAT • DRINK • INDULGE

KAFKA’S MOCKTAIL
30 grapes
1 oz. Elderberry Infused Maple Syrup
½ oz. fresh lime juice
Seltzer
Ice

Combine first four ingredients and stir. Add ice. Enjoy.

Crush the grapes well and strain out the solids. Add the Elderberry
Infused Maple Syrup and lime juice. Add ice, top with seltzer and serve.
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GRILLING WITH MAPLE
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GRILLED CHICKEN THIGHS AND
ZUCCHINI WITH CARDAMOM
INFUSED MAPLE AND LEMON SAUCE
6–8 boneless chicken thighs
2 medium zucchini, trimmed
and sliced thickly
Salt and pepper
Vegetable oil
¼ cup olive oil

2 Tbs Cardamom
Infused Maple Syrup
Juice from ½ fresh lemon
1 small red onion,
sliced thinly
1 tsp red pepper flakes

Season the chicken thighs and zucchini with salt and pepper and toss
with a little vegetable oil. Place on a grill heated to medium-high.
Grill until browned on both sides and completely cooked through,
about 10–15 minutes.
While the chicken and zucchini are cooking, combine the olive oil,
maple syrup, lemon juice, onion and red pepper in a large bowl.
When the chicken and zucchini are done, put them in the bowl
with the sauce immediately and toss them gently to make sure the
sauce covers all of the ingredients. Let it sit for about a half hour,
turning occasionally. Five minutes before serving, restart the grill
and return the chicken and vegetables to it. Sear the meat on high
heat for a few minutes. Place the meat and vegetables on a serving
platter, pour the sauce from the bowl over the top and serve.
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FENNEL HIBISCUS CHUTNEY
–FOR GRILLED LAMB OR STEAK
Vegetable oil for sautéing
1 medium onion, peeled
and diced
1 fennel bulb, trimmed,
cored and diced
2 Tbs red wine vinegar

2 Tbs Hibiscus Flower
Infused Maple Syrup
Chopped mint or parsley
(optional)
Salt and fresh ground pepper

Put 1–2 tablespoons of oil in a wide sauté pan, turn the stove on high
and add the onion and fennel. Sauté the vegetables, letting them brown
and stirring only occasionally. When they have developed a nice brown
color add the vinegar and maple syrup. Stir to combine and cook a few
minutes more until the liquid has mostly reduced to a glaze. Remove
from the heat and let cool. Season with salt and pepper to taste.
Runamok Maple Syrup: Product of the USA

MANGO RELISH FOR GRILLED HOT
DOGS, PORK, CHICKEN OR SHRIMP
1 ripe mango, peeled
and diced
1 small jalapeno, minced
1 small red onion, peeled
and diced

½ red pepper, diced
Juice from ½ fresh lime
1 Tbs Rum (or Bourbon)
Barrel-Aged Maple Syrup
Salt and pepper to taste

Combine all ingredients and chill for an hour. Makes about 2 cups
of relish.
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AFTERNOON IN GEORGIA

TEARS OF JOY

Peach Melba ice cream
Rum Barrel-Aged Maple Syrup
Crumbled graham crackers
Whipped cream
Chopped pecans

Butter pecan ice cream
Whiskey Barrel-Aged Maple Syrup
Sliced bananas
Chopped pecans
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SATURDAY PICNIC

OCTOBER SUNDAE

Strawberry ice cream
Hibiscus Flower Infused Maple Syrup
Crumbled vanilla wafers
Whipped cream

Caramel swirl ice cream
Cinnamon + Vanilla Infused Maple Syrup
Crumbled ginger snaps
Whipped cream
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THE LIGHTER SIDE OF MAPLE SYRUP
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STRAWBERRY SHORTCAKE WITH
GINGER ROOT INFUSED MAPLE SYRUP
1 quart fresh strawberries
¼ cup Ginger Root
Infused Maple Syrup
1 Tbs granulated sugar

4–6 prepared sweet biscuits
2 cups heavy cream
1 Tbs confectioner’s sugar

Wash and stem the strawberries. Slice them and toss with the
Ginger Root Infused Maple Syrup and granulated sugar then let
them sit in the fridge for a few hours.
Whip the cream with a beater until stiﬀ peaks form. Add the
confectioner’s sugar and blend.
When ready to serve, slice the biscuits in half, place on a dessert
plate, load with strawberries and top with whipped cream. Drizzle
some of the accumulated strawberry sauce over the top.
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Our Ginger Root, Hibiscus Flower and Makrut Lime-Leaf Infused maple syrups are perfect sweeteners in iced tea or over fresh fruit.
Take your warm weather refreshers to a unique and sophisticated level.

Runamok Maple Syrup: Product of the USA
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MAPLE VINAIGRETTES
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SPICY-SWEET COLE SLAW
For the Slaw
½ red cabbage, grated
1 large carrot, peeled and grated
Kernels from 1 ear fresh corn or 1 apple, peeled and grated
½ cup chopped cilantro or parsley
Sweet and Spicy Vinaigrette
1 Tbs fresh lime juice
1 Tbs roasted pumpkin seed oil (if unavailable, use an extra
Tbs of olive oil)
1 Tbs olive oil
1 tsp Merquén Infused Maple Syrup (or more to taste)
½ tsp salt
Fresh ground pepper
Combine all of the vegetables in a mixing bowl. In a separate
bowl, blend the vinaigrette with a fork then pour over the slaw.
Toss gently and serve. Makes about 4–6 servings.
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SPRING GREENS WITH APPLE, FARRO
AND AN ELDERBERRY VINAIGRETTE
Mesclun greens for 4
1 apple, cored and
thinly sliced
Sprinkling of feta cheese

LEMON VINAIGRETTE
Juice of 1 lemon
2 tsp of Makrut Lime-Leaf Infused Maple Syrup (or to taste)
2 tsp Dijon mustard
¼ cup cold pressed unfiltered olive oil
Fresh ground salt and pepper

Vinaigrette
2 tsp Elderberry Infused
Maple Syrup
2 tsp red wine vinegar
2 Tbs extra virgin olive oil

½ cup farro, cooked
(simmer in 1 cup of water
for 20 minutes)

1 scallion, trimmed and sliced
Pinch of salt and a few
grinds of fresh pepper

Blend all ingredients, adjusting measurements to taste. Serve over a
crisp, green salad: mesclun greens with avocado, cucumber, cherry
tomatoes and pistachios.

Blend the vinaigrette ingredients and let sit for a few minutes to
mellow the scallion. Put the salad ingredients in a large bowl or
individual bowls. Drizzle on the vinaigrette to your liking and
toss gently.
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APPLE CRISP
1 cup flour
3–4 Tbs Sugarmaker’s Cut®
Maple Syrup or Cinnamon +
Vanilla Infused Maple Syrup
plus more for drizzling

1 cup sugar
1 stick (½ cup) butter, diced
4–6 apples, depending on
size of baking dish
2–3 Tbs butter (extra)

Preheat oven to 375 °F.
Combine butter, sugar and flour in a bowl. Using your fingers or a fork,
blend the ingredients until they resemble cookie crumbs. Set aside.
Choose a baking dish such as a gratin or soufflé dish and butter it
generously. Peel, core and dice enough apples to fill the dish almost
to the top. Place a few more dabs of butter over the top and drizzle
about 3 or 4 tablespoons of syrup over the apples. Carefully pour
the crumble mixture over the apples and spread evenly. Put some
small squares of butter and a few more drizzles of maple syrup over
the crumble. Put in the oven.
Bake until the juices are bubbly and the top is nicely browned, about
45 minutes. Serve with vanilla ice cream or whipped cream and
additional maple syrup on the side.
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SKY BLUE VESPA
2 fresh peaches, peeled, pitted and diced
2–4 Tbs Ginger Root Infused Maple Syrup
Prosecco or other sparkling wine

AFTERNOON IN GEORGIA

This drink should be done by taste, not necessarily by measurement.
First, puree the peaches until liquefied. Add two tablespoons of
the Ginger Root Infused Maple Syrup and taste. If it needs more
oomph, add more. Put about two tablespoons of the sweetened
puree in a champagne glass and fill the rest of the glass with the
sparkling wine. Stir gently and serve.

Peach Melba ice cream
Bourbon Barrel-Aged Maple Syrup
Crumbled graham crackers
Whipped cream
Chopped pecans

Runamok Maple Syrup: Product of the USA

RUNAMOKMAPLE.COM

802.849.7943

THE SAVORY SIDE OF MAPLE
EAT • DRINK • INDULGE

CURRIED MAPLE CASHEWS WITH
SAUSAGE CRUMBLES
8 oz. sausage without casing
2 Tbs Bourbon Barrel-Aged
or Sugarmaker’s Cut®
Maple Syrup

2 cups roasted cashews
2 tsp curry powder
Salt and pepper

Place a wide pan over high heat on the stove. Oil is usually not
necessary unless the sausage is very lean. Add the sausage and
break it into small pieces as it cooks. Continue sautéing until it
is brown and crumbly and most of the fat has been rendered.
Remove with a slotted spoon, placing the crumbles on a piece
of paper towel to absorb any remaining grease.
Preheat the oven to 375 °F. Line a rimmed cookie sheet with
parchment. In a bowl, toss the sausage crumbles, with all of the
remaining ingredients and stir to coat the nuts. Spread out the
ingredients in one layer on the cookie sheet and put in the oven.
Roast for about 10 minutes or until the syrup has formed a glaze
on the cashews. Remove from the oven to cool. Put in a bowl
and serve with your favorite cocktail.
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BROILED SALMON WITH MUSTARD
AND SMOKED MAPLE SYRUP
¼ cup Pecan Wood Smoked Maple Syrup
1 Tbs Dijon mustard
Pinch of salt
1 tsp vegetable oil
2 half-pound salmon filets
Combine the Pecan Wood Smoked Maple Syrup, Dijon, salt and
vegetable oil in a small bowl. Place the salmon filets on a piece of
aluminum foil on the bottom of a heavy-duty broil pan. Pour a
light layer of the maple-mustard mixture over the salmon to coat.
Turn on the broiler to high. Place the salmon under it and broil
the filets until bubbling and brown on top and cooked all the way
through. Remove from the oven and serve with any remaining
sauce on the side.
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DESSERT CRÊPE

SMOKE AND MIRRORS

1 cup flour
½ cup milk
½ cup water
2 Tbs rum or bourbon
Pinch of salt

2 large whole eggs, plus
2 egg yolks
3 Tbs melted butter
2 Tbs sugar

1 oz. Rye whiskey
2 oz. pear juice
½ oz. Pimm’s
½ tsp Pecan Wood Smoked Maple Syrup
1 thick slice of fresh ginger
Ice

Combine all ingredients in a bowl and let rest for ten minutes. Heat
an 8” pan over medium flame until hot and then add a pat of butter
to prevent sticking (even with a non-stick pan). Pour approximately
¼ cup of batter into your pan and swirl it around until the batter has
covered the entire bottom. The crêpes will cook quickly – turn them
in less than a minute. Cook the other side for another 20 seconds or
so and then slide the crepe oﬀ the pan onto a plate.

Put the first five ingredients in a glass. Muddle the ginger a bit
with a spoon. Stir and add ice. Makes one showstopper of a drink.

Serve with an extra pat of butter and a generous pour of Rum,
Bourbon, or Whiskey Barrel-Aged Maple Syrup.
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SHRIMP, SNOW PEA AND GRAPEFRUIT
SALAD WITH SMOKED MAPLE
VINAIGRETTE
1 tsp Dijon mustard
2 Tbs red wine vinegar
3 Tbs extra virgin olive oil
Mesclun lettuce mix for 4
1 grapefruit, peeled and
cut into small segments
10 uncooked snow peas,
rinsed and sliced

2 tsp Pecan Wood
Smoked Maple Syrup
Salt and pepper
12 medium shrimp,
cooked and peeled
Toasted cashews

Make the vinaigrette by placing the mustard, maple syrup, vinegar and
olive oil in a small bowl and whisking vigorously.
Put the mesclun greens and sliced snow peas in a bowl and toss with
the vinaigrette, making sure to coat evenly. Taste for seasoning and
add salt and fresh ground pepper accordingly.
Place dressed greens on four individual plates then top with three
shrimp each and a few segments of grapefruit. Sprinkle some cashews
on each salad and serve.
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APRICOT SCONES WITH
MAPLE-GINGER GLAZE
4 cups all-purpose flour
2 Tbs baking powder
½ tsp salt
1⁄3 cup granulated sugar
½ cup butter, diced

1 ¾ cup half and half
½ cup chopped dried apricots
3 Tbs confectioner’s sugar
1–2 Tbs Ginger Root
Infused Maple Syrup

Preheat oven to 375 °F. Place a piece of parchment paper on a
cookie sheet.
In a large bowl, combine flour, baking powder, salt and sugar. Add the
butter and combine with your fingers until crumbly. Mix in half and
half and stir until well incorporated. Fold in the chopped apricots.
Place the dough on a floured surface and roll it to ¾ inch. Cut with a
3-inch round cookie cutter and put the rounds on the cookie sheet.
Bake in the oven for 25 to 30 minutes or until slightly browned on
top and the interior is fully cooked. Remove from the oven to cool.
Mix the confectioners’ sugar and Ginger Root Infused Maple Syrup
to a very thick consistency. Spread a thin layer over each scone
and serve.
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CHEATER’S CHAI
First brew some black tea. Then, add a healthy pour of milk
followed by some Cardamom Infused and Cinnamon +
Vanilla Infused Maple Syrup. How much you add is up to
you, depending upon how sweet you like your tea. Start
with a teaspoon of each and then taste to see if you want
to add more.
Some other tea pairing suggestions:
Earl Grey Tea
Runamok Smoked
Maple Syrup
Cardamom Infused
Mint Tea
Makrut Lime-leaf Infused
Cardamom Infused
Green Tea
Hibiscus Flower Infused
Cardamom Infused
Cinnamon + Vanilla Infused

Runamok Maple Syrup: Product of the USA

Chamomile Tea
Cardamom Infused
Cinnamon + Vanilla Infused
Makrut Lime-Leaf Infused
Runamok Smoked
Maple Syrup
Black Tea
Cardamom Infused
Cinnamon + Vanilla Infused
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HOT + SMOKY HONEY
For the marinade, combine buttermilk, garlic, salt, paprika and
bay leaves. Add the chicken pieces and refrigerate for at least 4
hours.
Remove the chicken from the fridge and drain into a colander
over the sink. Whisk the eggs in a bowl. Put the flour into a
separate bowl. Dredge the chicken into the flour, then into the
egg and then back into the flour. Set on a plate in preparation
for frying.

FRIED CHICKEN WITH HOT HONEY
1 cup buttermilk
4 cloves garlic, peeled and
chopped
2 Tbsp salt
1 Tbsp paprika
2 bay leaves
3 - 4 lbs chicken thighs and
legs

3 eggs
1 cup flour
Vegetable oil for frying
2 Tbsp Runamok Szechuan,
Arbol or Morita Hot Honey
1 tsp white vinegar
Extra hot honey for drizzling

Prepare the oil by pouring some into a wide pot so it is roughly
1” deep. Turn the heat onto high until it is 350. Gently lower
the chicken into the oil so there is just one layer and put the lid
on the pot, leaving it open a crack. Lower the heat to medium
and let the chicken thoroughly brown on one side, about 8
minutes. Remove the lid and turn the pieces to repeat on the
other side. When the entire piece is fully browned, remove with
tongs to a rack placed over a pan. Repeat with the remaining
chicken.
While the chicken is cooking, whisk the honey and vinegar
together in a small bowl. When ready to eat, serve the chicken
with the honey/vinegar mixture on the side, with a spoon for
drizzling. Serve with carrot sticks and lots of napkins.
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HOT + SMOKY HONEY
GRILLED SHRIMP WITH HOT HONEY
1 lb raw shrimp, medium to
large sized, shelled and
deveined

Glaze
2 Tbsp hot honey
1 tsp fresh lemon juice

Marinade
1Tbs Runamok Szechuan,
Arbol or Morita Hot Honey
2 cloves garlic
1 tsp salt
1 Tbsp olive oil
Whisk together the marinade ingredients in a medium sized bowl.
Put the shrimp in and gently toss to coat. Refrigerate for ½ hour.
Remove from the refrigerator and slide the shrimp onto barbeque
skewers.
In a small bowl, combine the hot honey and lemon juice. Set aside.
Preheat a grill to medium-high heat. Put the skewers on the grill and
cook them roughly 3 minutes on each side or until pink and slightly
charred. Remove from the grill and immediately brush with the glaze.
Serve with rice, salad and extra hot honey on the side. 2-3 servings
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INFUSED HONEY
THE ELVIS
Legend has it that Elvis’s favorite sandwich was peanut butter
and bananas. Some versions include bacon and some cinnamon
but the best one we found adds a swirl of honey. Our Hibiscus
Infused Honey has a tangy, fruity taste to it, sort of like jelly, so
it was our first choice but by all means, go nuts and pick any of
the new Runamok honey selections. (Anyone daring enough to
try a hot honey?)
White bread
Banana
Peanut butter
Runamok Hibiscus Infused Honey
Take a slice of bread and slather it with peanut butter while
crooning ‘Love Me Tender’. Slice a perfectly ripe banana and
put as many slices on top as will fit. Open a jar of Runamok
Hibiscus Infused Honey and dip a fork into the honey.
Bringing the jar close to the sandwich so as not to make a
mess, drizzle the honey over the bananas until they glisten
like rhinestones on a white jumpsuit.
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INFUSED HONEY
IRISH OLD FASHIONED
1 tsp Runamok Lemon Verbena Honey
1 tsp hot water
1 ½ oz Irish Whiskey
2 dashes Runamok Orange Bitters
1 lemon twist, for garnish
Combine honey and hot water and stir to dissolve. Set aside
to cool.
In a rocks glass, pour the honey syrup, whiskey, and bitters
together over ice and stir. Add a twist of lemon for garnish
and serve.

RUNAMOKMAPLE.COM

802.849.7943

RAW HONEY
HONEY, ORANGE + ALMOND TART
1 navel orange
1 ¾ cups flour
1⁄3 cup confectioners' sugar
1 teaspoon kosher salt
12 tablespoons cold, unsalted
butter, diced

½ cup superfine sugar
¼ cup dark brown sugar
¼ cup Runamok Orange Blossom
Honey
1 cup extra heavy whipping cream
2 cups sliced almonds

Butter a 9” tart pan with removable bottom and set aside.
Crust: zest the orange fully and then juice it. Combine the flour,
confectioners’ sugar, zest and salt in a medium bowl. Add the butter
pieces and blend with a fork until the mixture is crumbly. Add the
orange juice and stir until the dough comes together in a ball.
Press the dough evenly into the tart pan. Put in the fridge to chill for
about an hour.
Caramel: put the sugar, brown sugar and honey into a medium
saucepan. Heat on medium-high until the sugar is melted and the
color has turned a little brown. Slowly add the cream and stir to
incorporate. Continue stirring until the mixture is thickened. Add
the nuts and set aside.
Preheat the oven to 375. Remove the tart pan from the fridge and
pour the nut mixture in, distributing evenly. Put the pan in the oven
and bake for 20 - 30 minutes or until the crust has turned golden
brown. Remove from the oven and let cool. Slice into wedges to
serve.
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RAW HONEY
SUGGESTED USES
Here at Runamok, we’ve been diving into the
world of honey and discovering the many ways
to use this incredible natural sweetener. These
are just a few of our favorites.
- Drizzle on your morning toast
- Pair with your favorite cheese
- Put a dollop on fruit and Greek yogurt
- Elevate The Elvis sandwich and make it with
peanut butter, bananas and honey
- Drizzle on roasted bitter greens, such as endive
or radicchio
- Use to sweeten oatmeal, granola or cereal
- Replace white sugar in your tea or coﬀee
- Top your crepes, waﬄes or pancakes
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MAPLE TONIC
ISABELLA’S
Sunday Brunch is a nice time to have a low-alcohol cocktail to ease
you into your day. This one is an excellent choice, using our Maple
Tonic, grapefruit juice and vodka. To give it that some-something, it
also includes a few dashes of Floral Bitters that give the drink
complexity. Laura named it after her favorite brunch place, Isabella’s
in NYC which, sadly, closed in 2017.

¾ oz Runamok Maple Tonic Cocktail Syrup
¾ oz fresh grapefruit juice
½ oz vodka
2 dashes Runamok Floral Maple Bitters
2 oz seltzer
Ice
Fresh lime garnish
In a tall glass, pour in the Maple Tonic, grapefruit juice, vodka and
bitters and stir. Top it oﬀ with seltzer and ice and garnish with a
lime.
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MAPLE TONIC
TAPPER’S TONIC
1 part Runamok Maple Tonic Cocktail Syrup
2 parts Gin or Vodka
5 parts club soda, seltzer or sparkling water
Ice
In a tall glass, combine maple tonic with vodka or gin, top with
club soda + add ice.
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MAPLE GINGER MULE
WARM YOUR COCKLES
We’ve all heard the phrase, ‘warm your cockles’ but we wondered;
what exactly are cockles? Turns out the cockle has many definitions.
A cockle is 1. A bivalve (type of clam), 2. A wrinkle, 3. A defect in
sheepskin, 4. The mineral, black tourmaline, and 5. A part of a kiln.
Last, but most relevant to the above phrase, 6. Cockles refer to “one’s
innermost feelings”. We admit that is not what we thought they
referred to all this time but we are glad to be corrected because the
title suits this drink perfectly. It is non-alcoholic and perfect for a crisp
fall afternoon. The ginger in the Maple Mule mixer give it just a hint of
spice and the maple syrup enriches the sweetness of the apples.

¾ cup apple cider
2 - 3 tsp Runamok Maple Ginger Mule Cocktail Syrup
Combine the cider and mixer in a small pot and gently heat. Serve
in a mug.

RUNAMOKMAPLE.COM

802.849.7943

MAPLE GINGER MULE
GREEN MOUNTAIN MULE
1 part Runamok Maple Ginger Mule Cocktail Syrup
2 parts vodka
5 parts club soda
Ice
In a tall glass, blend cocktail syrup + vodka. Top it oﬀ with
club soda + add ice.
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SMOKED OLD FASHIONED
WINTER CHEER
½ oz Runamok Smoked Maple Old Fashioned Cocktail
Syrup or Runamok Maple Old Fashioned Cocktail Syrup
2 - 3 oz bourbon
2 oz fresh squeezed orange juice
Ice
Orange twist

Combine first three ingredients and stir. Pour over ice in a
short glass and serve with a twist.
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SMOKED OLD FASHIONED
LEATHER + VELVET
1 part Runamok Smoked Maple Old Fashioned Cocktail
Syrup
4-5 parts Whiskey
Ice
Combine cocktail syrup + whiskey in a short glass + stir.
Add ice, stir again and serve.
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MAPLE OLD FASHIONED
STRAWBERRY SOUR
4 large strawberries (hulled and chopped)
1 oz lemon juice
1 oz Runamok Maple Old Fashioned Cocktail Syrup
3 oz bourbon whiskey

Combine the strawberries, lemon juice, and syrup. Add the
strawberry mixture to the blender and run it on low.
Add whiskey and swirl to combine.
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MAPLE OLD FASHIONED
AMBER OLD FASHIONED
1 part Runamok Maple Old Fashioned Cocktail Syrup
3 parts Bourbon or Rye Whiskey
Twist of Orange Peel
Ice
In a short glass, pour in cocktail syrup + whiskey, stir to blend,
add a few cubes of ice and stir continuously until chilled and
serve.
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AROMATIC BITTERS
SHINE ON YOU CRAZY DIAMONDS
2 oz rum
3 oz ginger beer
¼ - ½ oz Sparkle Syrup (or Sugarmaker’s Cut pure maple
syrup)
½ oz fresh lime juice
2 dashes Runamok Aromatic Maple Bitters
Combine all ingredients and stir. Serve in a tall glass over
ice.
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MAPLE BITTERS
THE NORTHERN SAWYER
If you are a fan of bitters, the Sawyer is for you. Containing a
whopping 28 dashes of three diﬀerent kinds of bitters, it is not subtle
but it is delicious. The drink was created for wd-50 chef Wylie
Dufresne and was named after his daughter. Not only did we sub in
our new maple based bitters but we also replaced the simple syrup
with richer Runamok pure maple syrup. We are pretty sure he would
like the upgrade.

2 oz gin
½ oz fresh lime juice
¼ oz Sugarmaker’s Cut pure maple syrup
14 dashes Runamok Aromatic Maple Bitters
7 dashes Runamok Orange Maple Bitters
7 dashes Runamok Floral Maple Bitters
Ice
Lime garnish
Combine all ingredients except the lime garnish in a cocktail
shaker and shake vigorously. Strain into a coupe glass and garnish
with lime.
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FLORAL BITTERS
THE CHAMPAGNE COCKTAIL
1 tsp Sparkle Syrup (or Sugarmaker’s Cut pure maple syrup)
3 dashes Runamok Floral Maple Bitters
5 oz chilled champagne or sparkling wine
Lemon twist for garnish
Pour the maple syrup and bitters into a champagne flute and
stir.
Add chilled champagne and garnish with twist of lemon.
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MAPLE BITTERS
THE NORTHERN SAWYER
If you are a fan of bitters, the Sawyer is for you. Containing a
whopping 28 dashes of three diﬀerent kinds of bitters, it is not subtle
but it is delicious. The drink was created for wd-50 chef Wylie
Dufresne and was named after his daughter. Not only did we sub in
our new maple based bitters but we also replaced the simple syrup
with richer Runamok pure maple syrup. We are pretty sure he would
like the upgrade.

2 oz gin
½ oz fresh lime juice
¼ oz Sugarmaker’s Cut pure maple syrup
14 dashes Runamok Aromatic Maple Bitters
7 dashes Runamok Orange Maple Bitters
7 dashes Runamok Floral Maple Bitters
Ice
Lime garnish
Combine all ingredients except the lime garnish in a cocktail
shaker and shake vigorously. Strain into a coupe glass and garnish
with lime.
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ORANGE BITTERS
THE SCREWDRIVER
2 parts vodka
3 parts orange juice
2 dashes Runamok Orange Maple Bitters
Ice
Fill a tall glass with ice. Pour in the vodka, add 2 dashes of
bitters and top with orange juice + stir.
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MAPLE BITTERS
THE NORTHERN SAWYER
If you are a fan of bitters, the Sawyer is for you. Containing a
whopping 28 dashes of three diﬀerent kinds of bitters, it is not subtle
but it is delicious. The drink was created for wd-50 chef Wylie
Dufresne and was named after his daughter. Not only did we sub in
our new maple based bitters but we also replaced the simple syrup
with richer Runamok pure maple syrup. We are pretty sure he would
like the upgrade.

2 oz gin
½ oz fresh lime juice
¼ oz Sugarmaker’s Cut pure maple syrup
14 dashes Runamok Aromatic Maple Bitters
7 dashes Runamok Orange Maple Bitters
7 dashes Runamok Floral Maple Bitters
Ice
Lime garnish
Combine all ingredients except the lime garnish in a cocktail
shaker and shake vigorously. Strain into a coupe glass and garnish
with lime.
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