
Meet your new holiday happy hour favorite: the Gingerbread Espresso Martini. Bold espresso
meets sweet gingerbread and a touch of caramel for a cocktail that tastes like the season itself.
There’s a reason gingerbread is the cookie of the holidays, its roots trace back to medieval
Europe, when spices like ginger and cinnamon were prized for their warmth and aroma during
winter feasts. Over time, the humble ginger cookie became a symbol of celebration and
comfort, and it still satisfies tastebuds today.

Gingerbread Espresso
Martini

OVERVIEW

Prep Time: 10 min
• 1 ½ oz Vodka (or Tequila for a twist)
• 1 oz Coffee Liqueur
• 1 oz Fresh Espresso or Cold Brew
• Caramel Sauce (for rim)
• Brown sugar
• Whipped cream
• Cinnamon
• Gingerbread Cookies (for garnish)

INGREDIENTS



1. Prepare the Base
Rim your glass with caramel sauce and dip it into brown sugar. Set aside.

2.   Mix the Cocktail

In a cocktail shaker filled with ice, combine the vodka (or tequila), coffee liqueur, and fresh
espresso or cold brew. Shake vigorously for 15–20 seconds until well-chilled and frothy.

3.   Serve
Strain the mixture into your prepared glass.

4.   Garnish
Top with whipped cream and a sprinkle of cinnamon.
Finish with a mini gingerbread cookie or cookie crumbs for a festive touch.

PREPARATION


