
Ingredients:                                             Cheese Pairings:

• 2 oz. Gin

• ¾ oz. Lemon juice

• ½ oz. Murray’s Wildflower Honey

• 3 dashes Burlesque bitters

• 1 Lemon peel

• Cambozola Black Label

• Vermont Creamery Bijou

Prep: 5 min. |  Total: 5 min. |  Serves 1

For the Cocktail:

The Bees’ Louise Cocktail with Cheese Pairings

A citrusy sip of summer freshness

HAPPY HOUR BY MURRAY’S

1. Combine all ingredients in a shaking tin and add ice.

2. Shake and double strain in to a coupe glass.

3. Garnish with a lemon twist expressed then cut and put on the rim.

How to Cut and Serve:

1. Triangle slice the Cambozola using a cheese harp or wire.

2. Serve the Bijou whole.


