
HOT TODDY

Ingredients:

• 1 ounces (2 tablespoons) bourbon
• 2 teaspoons fresh lemon juice
• 1/4 cup boiling-hot water
• 2 tablespoons Tuscan Blue Rosemary & 

Pepper Honey

Directions:

1. Add bourbon to a 6-ounce mug.
2. Pour in lemon juice and hot water.
3. Stir in the Tuscan Blue Rosemary & Pepper

Honey until dissolved.

Notes:

Some claim this drink was named after an Irish
physician, Dr. Robert Bentley Todd. In the mid-
1800s, Dr. Todd was famous for prescribing a
hot mixture of brandy, white cinnamon, sugar
syrup, and water to his patients for practically
any ailment. Whether he invented it or just
popularized it, his patients took to calling the
soothing mixture a "Todd-y."
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PREP TIME: 10 MINUTESSERVINGS: 1 COCKTAIL


