
©2025 A LET TUCE ENTERTAIN YOU ® RECIPE

METHOD

For Shishito Pepper Cordial 
1. Combine sugar, water, and peppers in a blender and 

blend together until the sugar dissolves.
2. Strain mixture through a cheesecloth to remove all of 

the pepper and the solid.
3. Store liquid cordial in an airtight container, refrigerated, 

for up to 7 days.

For N/A Sage Advice Cocktail
1. Combine all ingredients in a glass of your choice. (Ice is 

optional but not recommended.)
2. Garnish with sage leaf.

INGREDIENTS

For Cocktail
½ oz. lime juice
¾ oz. shishito pepper cordial 
see sub-recipe
2 oz. Lyre’s Classico
2 oz. soda water
Fresh sage leaf

For Shishito Pepper Cordial
1 cup sugar
1 cup water
8 shishito peppers

N/A Sage Advice Cocktail

Yield: 1 Cocktail


