THE FREEZE IS ON

Like all resourceful restaurant and bar owners, a couple outside New Orleans looking to utilize
a big batch of '70s Tequila Sunrise mix threw it in a blender with ice and called it a frozen
Daiquiri. Within 10 years, the increase in machines, bars and stands dedicated to the drink
in, around and stretching far outside New Orleans was meteoric. The icy-cold concoction,
profitable even with high-quality mgredlents, became ublqultous Those once-vilified
frozen machine drinks are enjoymg aye 1 ing better ingredients,
methodologies and high creativity. he top of the crop.

ISLANDS INTHE STR /
“DAIQU

Wild hibiscus flower half-salted rim
Poco Grande glass
Float of dark rum
1 Amarena cherry

Blend top seven ingredients with 6 to 8 oz.
crushed ice and pour into a hibiscus-flower-salted- -
1 rim glass, float with dark rum and garnish opposite i
salt side with Amarena cherry. May be batched
(1:1) in a machine, replacing ice with water.




