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Gourmet Fishing
Subscribe to our YouTube channel   -   Gourmet Fishing

Host, Chef & Guide, David Murray

INFO-SHORTSSeason III -  Episode IV Free Download

Adult Cocktails
Blue Beach Cocktails
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1 ounce White Rum
1 ounce Pineapple Rum
2 ounces Coconut Rum 
1ounce Blue Curacao
Pineapple Juice
Ice 
1/4 tsp Blue Luster Dust, optional

Blue Abaco

In a shaker or glass, add some ice and then add the white rum, pineapple rum, coconut rum, blue 
curacao and pineapple juice. Add the luster dust, if using. If you are using a shaker, cap the top and 
gently shake the cocktail. If you are using a glass,s stir with a spoon.

Using a lime slice or water, coat the rim of a new glass and place it in sugar to lightly coat the rim. 

Add ice to the glass and pour the cold cocktail over the ice. Garnish with a pineapple wedge. Enjoy and 
drink responsibly.
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1 1/2 ounces Coconut Rum
1 1/2 ounces Blue Raspberry Vodka
6 ounces Sprite
Ice

Beach Water Cocktail

In a shaker or glass, add some ice and then add the coconut rum and blue raspberry vodka. Top it off 
with the Sprite. If you are using a shaker, cap the top and gently shake the cocktail. If you are using a 
glass,s stir with a spoon.

Add ice to the glass and pour the cold cocktail over the ice. Garnish with a pineapple wedge. Enjoy and 
drink responsibly.
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1 ounce Triple Sec
2 ounces Tequila
1/2 ounce Blue Curacao
2 ounces sweet & Sour mix
2 ounces Pineapple Juice
1/4 tsp Blue or Gold Luster Dust, optional
	 (gold luster dust will give you a green tinted cocktail)

Blue Hole

In a shaker or glass, add some ice and then add the triple sec, tequila, blue curacao, sour mix and 
pineapple juice. Add the luster dust, if using. If you are using a shaker, cap the top and gently shake the 
cocktail. If you are using a glas,s stir with a spoon.

Using a lime slice or water, coat the rim of a new glass and place it in salt to lightly coat the rim. 

Add ice to the glass and pour the cold cocktail over the ice. Garnish with a pineapple wedge. Enjoy and 
drink responsibly.
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1 ounce Coconut Rum
1/2 ounce Rum
1/2 ounce Blue Curacao
3 ounces Pineapple Juice
1 ounce Sweet & Sour Mix
Ice
1/4 tsp Blue Luster Dust, optional

Blue Eleuthera 

In a shaker or glass, add some ice and then add the white rum, coconut rum, blue curacao, sour mix 
and pineapple juice. Add the luster dust, if using. If you are using a shaker, cap the top and gently shake 
the cocktail. If you are using a glass,s stir with a spoon.

Using a lime slice or water, coat the rim of a new glass and place it in sugar to lightly coat the rim. 

Add ice to the glass and pour the cold cocktail over the ice. Garnish with a pineapple wedge. Enjoy and 
drink responsibly.
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2 oz Rum
2 oz Champagne , sweeter champagne  like Muscoto

1 oz Blue Curacao
1 oz Lemonade
Ice

Frosty Beach

In a blender add the rum, blue curacao, and lemonade. Top with ice and pulse the blender until all are 
combined and smooth. 

Using a lime slice or water, coat the rim of a new glass and place it in salt to lightly coat the rim. 

Pour the cold cocktail in a glass and garnish with a pineapple wedge. Enjoy and drink responsibly.
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Sugar
Kosher Style Salt
Lemon or Lime Juice Powder
Blue Food Coloring
Zip Bag

1 1/2 cups Fresh Squeezed 
lemon Juice, about 6 Lemons

1 to 1 1/2 cups Sugar. Your Taste, 

I use 1 1/4 cups

8 cups water

Sanding Sugar or Salt

Homemade Lemonade

Add the sugar or salt to a zipper bag. I use 1/3 cup of either. Then add 1 drop of the blue food coloring. 
You can add more if you like a darker hue. If you want a citrus flavor to your salt, add a 1/4 tsp of the 
Lemon or Lime juice powder. Remove most of the air from the bag and seal it. Shake the bag until the 
color is consistent throughout. 

Add the sugar to 2 cups of very hot tap water. Stir the sugar until fully mix and the liquid is clear. 
Add the sugar water to a pitcher. Add the fresh squeezed lemon juice and the remaining water. Stir to 
combine and taste. You may want to add more water or lemon juice to suite your taste. This work well 
me. You can also add a slice lemon to the pitcher for garnish.

Enjoy
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We catch fish, and then, We cook our catch...
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