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Garden-party drinks .
s 1imi;in- i the |-!|.'ir'|."||' outside. Mo one, does Alexandra and
Eliot Angle, authors of Goektail Parties with a Twist -gwners of Agqua Vitee,
olrooon alos Ahgeles-based event and interior design firm fwws.
LIVING Ay ign.com or 323/663- 17771 'htﬂ-'nlgnud this tasty
no-host l-"ﬂ; can uie for your naxt backyard party. “Inviting guests to make

their cwn drinks is a great icebreaken™ says Alexandra, = you aren't stuck be-
hind the bar all evening.” —Mary Jo Bowling and Sara Schidlder

. .

v

Throws

Dvapa blankets
ot chaira for wha
the evening oools.

P g, . ( % u"i:
o e o SR Y
, S
]

k) F WILL MEE

A WEAL-inlused syvap
B. Limss jucs

. Wodka

D. Frosh mint garnish
E. Drink mecipes

F. Club sodn

. Limé garmish
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Mint-infused syrup

in m 3= o d-quart pan. combing

2 cups BUQAr, 2 Cups waber, and

3 uarts ringed fresh mint lpaves
[alsout 4 Bunchos); shr olten o
middivimi-knve haat st unbil samemsesr-
img. Lt stmnd witll cool, about

20 mintes, Pour through a fine
straines e a emall pitchaer, Chill
bl cold, about 45 minutes. Makes

How to mix your own drinks

Lim.eade

IE-::'EHI

I cups lancugh or aboul S5 d "
PRGiocoy Pas ! 00, I i OS0nes A, i Ry o @ d G e rame B, covwdnid ardd chilled, up o !
sowan days|. :



