
A tried-and-true favorite holiday cocktail is the Moscow Mule, but its holiday cousin, the Merry
Cranberry Mule, is equally as festive. Simply combine ginger beer with cranberry juice and your
favorite liquor (we prefer vodka), for a delicious cocktail concoction. Pair this with Hot Honey
Chicken Sliders for a cool drink to beat the heat from the spicy sliders. Cheers to a Cranberry
Mule or two this holiday season.

Merry Cranberry Mule

OVERVIEW

Prep Time: 5 minutes

• ½ cup of ginger beer (substitute 
with ginger ale if not available)

• ½ cup of cranberry juice
• 1 shot of vodka
• 1 lime, cut in half
• 1 cup of ice cubes
• Fresh cranberries
• Cinnamon sticks
• Rosemary sprigs

INGREDIENTS



1. Prepare  
Fill a copper mug with 1 cup of ice and set aside.

2.   Mix the Cocktail
In a cocktail shaker filled with ice, combine the ginger beer (or ginger ale), cranberry
juice, vodka, and a squeeze of fresh lime. Shake gently to chill and blend.

3.   Serve
Pour the mixture into the prepared copper mug. Taste and adjust with extra lime or
cranberry juice if desired.

4.   Garnish
Top with fresh cranberries and finish with a lime wedge, a cinnamon stick, and a sprig of
rosemary for a festive aroma and presentation.
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