WISCONSIN BRANDY OLD FASHIONED
1 
sugar cube

1 
tsp. water

1 
maraschino cherry

1 
orange slice

3 - 5 
dashes bitters

2 
ounces brandy

4
ounces Sprite, Squirt, or club soda to top

In the bottom of your cocktail glass add 1 sugar cube, 1 tsp. water, 1 maraschino cherry, and 1 orange slice. Muddle with a cocktail muddler or the back of a wooden spoon until sugar cube has dissolved, add a few dashes of aromatic bitters to the glass.

Add ice to the glass and pour over 2 ounces of your favorite brandy, stirring to combine.

Top the cocktail with a few ounces of sprite for a brandy old fashioned sweet, squirt for a brandy old fashioned sour, or club soda for a brandy old fashioned press.

Garnish with more cherries, olives, or cocktail mushrooms, however you prefer.

Enjoy immediately.

Notes

1 or 2 teaspoons of simple syrup can be substituted in the recipe if you don’t have sugar cubes.

Nutritional facts calculated using 4 ounces of Sprite.

Nutrition

Serving: 1drink | Calories: 58kcal | Carbohydrates: 14g | Sodium: 3mg | Sugar: 3g
Made in the classic supper club style, this Wisconsin brandy old fashioned is made with brandy, cherry, orange, bitters and can be served sweet, sour, or press. Makes one drink.

Prep Time2minutes mins

Total Time2minutes mins

