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P SOLERA'S FIREFLY

With the endless optuions of

St Kazz and Serrano

; - haz all the punch and |
IMArgERnias ol '.I:I'I'l . 1L & Tl

3 el viour mouth walcrnng
very often that one surfaces
Feneral

only to surprise you. But among

the endless frunty vaneties, Solera's |
poEnE L T

Firefly casily stands owt from the .-
H CirankE

crowd thanks to it blazing Havor,

Mixed wath Midon, Comntrean, fresl

|::||1|1||.;u1|;|||j mini flakes, the key il'l-,;1'1'r:|'.l'lll:

1% the ]._||i1|:-|'1||:-- and citrus-infised I:1'||||i|.|.. A

grreal |:-r:|||:-||'||||'||| o Solera’s Serran |-'.-\.|'.-.E||:u-|:|

rainbow troul, this margariia 15 sure 1o sei your

might on fire. Served ina chilled martin glass with a

* SUEAT, salt and € AYCNne pepper mm, thiz cockiail is brim-

||;;|'i||l_g with the heat of the PP I-:'-e||:1|.| and the tang ol

the citrus, a nice vin and vang of Aavors perfect for those long

Minnesoia summer |::-.;|'|1h.

Recipe

.

| o house-made spicy itrus=infsed |l'-:|l'.:..|
combine tequila with jalapenos or habanera peppers,

then bl 1t down wath zheced Orangecs, limes and lemons

i
1 7% oz Bacards Limon
1 74 o Midor
i --:||'.|'1'.-'|'-|| MANZD PUree

LyUeere of il '\-IIII|:III' 2y ELLLY

spplash ol sweel and soa
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AZIA'S JALAPEND DYNAMITE

A simple creatnon with a danng twist, Azia's Jalapeno Dynamite is
a no-luss martini with a scorching bite. Just one sip and it's clear
the word dvnamite in the name 15 an understatement. Hands down
the '~:ll-il west drink in the Twin Cities, this martini detonates in WOLLE
mouth with a blast of flavor that will leave vour mouth |:-||..'.-'ir|._r.

long alter you've taken that last sip. For such an extraordinary

SAFFRON'S HARISSA BLOODY MARY

If your cravings lend more toward the exotic spices of the Mediterranean, look

no further = your taste buds will thank us. A one-of-a-kind Bloody Mary thar
|IE.I'."|IZ|~ ”.1I'E.:-'~.|. |.'|I|I |:-.|~I1'. Turkizh Freen ||]i1.'|' '|||i|. = and or AT '-.-:':l'l.l||]-:'-. .;||||
spices is calling vour name. Saffron’s signature Harissa Bloodv Mary is made
fresh weekly and takes up o twelve hours 1o perfect two quarts of the mix

if.lt al '-'-I:'I':"|*'1 il ||-!|| '~II'I I..l.|".|' |IIII'._'I'I'. '||'l.'ir.|| :||!_':-:'|:||-!'r|I= |ik" I'l'.lll'i || 1.-.|:|||1 [IMATOES,
anions, garlic, preserved lemon, fresh thyme, oregano and the North African Ha-
nssa, this concoction is more like a three-course meal than just another ordinars
afternoon drink, Packing just enough heat o leave vour sizzle cravings satished,

II dehiniely worth a -il'n O Twi.

Recipe

2 lbs San Marzano tomatoes and juice, blended
3-5 thap harizssa®

1 }ll'l"~r.'|".'l'l.| lemon, sutted and « |'.|||:-| el fime
¥ 1sp [resh thyme leaves

3 tsp beef jus

fresh round hlack pepper

walt

Salt iime: 2 tsp kosher salt and | tap ground cumiin






