NEGRONI
1¼ 
ounces gin

1¼ 
ounces Campari

1¼ 
ounces sweet vermouth


Orange twist, for garnish

Stir all liquid ingredients with ice. Strain into chilled rocks glass filled with ice. Garnish with an orange twist.
This is the classic Italian way to open a meal: the Negroni, a bittersweet palate cleanser that makes way for the evening’s delights. Adding a bottle of Campari to the liquor cabinet opens up a world of cocktail possibilities. In any case, drink this cocktail cold. This recipe came to us from Jim Meehan, a bartender and an owner of Please Don't Tell, a speakeasy in the East Village.

SERVES:  1







Jim Meehan Oct. 25, 2023

I've enjoyed Negronis for 40 years and have learned that ONE is enough!

You can make them with gin OR vodka, lemon twists or orange twists or do something exotic with a match and the orange twist to release the orange oil onto the surface of the drink.

The color and the flavor are seductive. The hangover from more than one is not.

Is this helpful? 253

Andrea8 years ago

I have also made this with Aperol in place of the Campari...a bit sweeter and not as bitter. But for a really interesting drink replace the gin with mescal, nice and smoky. It may not sound good, but it really is fantastic.

Is this helpful? 158

John Battaglia8 years ago

If you would rather not get loaded after just one of these, make the phony Negroni, i.e. everything but the gin. Tastes great and leaves you sober enough to continue cooking.

