
5 INGREDIENTS:

5 STEPS TO PERFECTION:

FRESH CAUGHT RED SNAPPER

YOUR “FANCY” FLIP FLOPS

PLANNING AN EXOTIC VACATIONBEST FRIENDS

THE VALENCIA FILTER, BECAUSE #SOSALTSY

SALTSY Hour

Pairs nicely with:Pairs nicely with:
A SASSY MANICURE

Lychee MartiniLychee Martini
3 ounces vodka

Ice, ice baby...

2 ounces lychee juice or syrup

A splash of dry vermouth

1-2 lychee for garnish (fresh or canned)

Fill cocktail shaker half-way with ice

Add vodka, lychee juice or syrup, and vermouth

Shake what your mama gave you

Strain into glasses (bonus points if they’re chilled!)

Garnish with lychee(s)

WWW.SALTSY.COM COASTAL LIVING with a twist

Pro tip: Fresh lychees can be frozen for up to
6 months, so stock up when they’re in season!


