
Our mint patch is in full swing with all this hot summer weather, and we 
enjoy this light and refreshing drink while making dinner together.

I developed this recipe one winter in Tulum, Mexico.  
I was staying at Zamas (Zamas.com) where I had no kitchen and was 

unable to make a classic "simple sauce" of sugar and heated water. I de-
cided to just use some good organic Yucatecan honey instead and the 

drink tasted even better.

Seymour’s Mojito Recipe
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For more “Mucho Easy” recipes, visit www.mapleleather.com/recipes

Ingredients: 
Two  4" springs of mint
1/4 of a lime, juiced 
Seltzer 
1 1/2 oz. good dark rum
1 teaspoon organic honey
Ice

Process:
 Place mint in a large tumbler
 
Muddle the mint with a tool of your choice to release the mint �avors.  
( I just add lots of ice and move it around in the glass to muddle the 
mint.)
 
Add Rum
Add honey 
Stir
squeeze lime into drink and drop lime into the glass
Add seltzer
Stir, serve and enjoy.


