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Chilled Dreamcôte Strawberry Basil Lemonade Rosé Cocktail
Lifestyle Synopsis:  Again, it’s been hot.  Sometimes you need a refreshing cocktail.  Try this one to shake things up.  
Basil Simple Syrup
· 1 cup sugar

· 1 cup water

· ½ cup washed, torn basil leaves 
Put sugar, water and basil in small saucepan.  Bring to simmer.  Stir all the while until sugar is dissolved.  Remove from heat.  Wait for the syrup to cool.  Strain into a re-sealable container.  I really like using mason jars. 

(SPEEDY TIP FOR LAST MINUTE GUESTS: Simple Syrup can also be made by putting equal parts of sugar and water in a Pyrex measuring cup and microwaving until boiling – 2-3 minutes.  BOOM.  Simple Syrup.) 
…Now, on to the cocktail…
Strawberry Basil Lemonade Rosé Cocktail
Serves 1

· 5 ounces rose
· 1 ounce citrus vodka

· 1 cut strawberry

· Basil simple syrup to taste … or regular simple syrup if you’re predictable

· Half of a lemon

· Ice

· Cut basil leaves – you can choose to hand-tear or slice.  Your call. 

· Sparkling water to finish off

Muddle half-lemon first.  Muddle strawberries with basil into lemon.  Add ice.  Add vodka, rosé, and top with sparkling water.  Add basil simple syrup as desired.  It is freakin’ delicious after all. 
What else are you going to do with your basil simple syrup you ask?  Use it to make a gimlet.  Use it over vanilla ice cream.  Put it in with sparkling water.  Sprinkle it on strawberries, or strawberry shortcake for some flair.  It’s light, herbal and refreshing.  
