
MIGNONETTE MARTINI
Yields: 1 cocktail

MIGNONETTE MARTINI INGREDIENTS
• 3 oz Ketel One vodka
• 1 oz olive brine
• 10 drops of Mignonette tincture - recipe below
• 4 drops of 4:1 saline - recipe below
• 3 olives for garnish

MIGNONETTE TINCTURE INGREDIENTS
• ⅔ cup shallots, diced
• 1 ¾ tsp whole black peppercorns
• ⅔ cup Diesel Grain Neutral Spirit 190 Proof

SALINE SOLUTION INGREDIENTS
• 4 parts salt
• 1 part water

MIGNONETTE MARTINI METHOD

1. Combine all ingredients in a cocktail shaker, add ice and shake hard for 6 seconds.
2. Double strain into a chilled glass.
3. Garnish with olives on a mini skewer.
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MIGNONETTE TINCTURE METHOD
1. Pour spirit into a glass mason jar with a lid, or similar glass container.
2. Add diced shallots and whole black peppercorns to the container.
3. Seal the container with a lid and give it a strong shake. Label and date container.
4. Allow spirit, shallot, and black peppercorn mixture to sit for seven days, 

shaking once a day.
5. After seven days, using a fine strainer, strain the shallots and black peppercorns 

out of your tincture into your desired glass storage container and label.
6. The tincture is now ready to use and is good indefinitely.

SALINE SOLUTION METHOD
1. Combine 4 parts salt and 1 part water and mix well to dissolve salt.
2. Pour into a dropper bottle and label.
3. The saline solution is now ready to use.


