
TPM’s top 4 Easter Quarantini recipes:

Easter Egg  
Mudslide Shots
Ingredients: 
30ml Kahlua 
30ml Vodka 
30ml Irish cream Liqueur 
30ml full cream milk/
cream 
1 cup ice 
6 hollow Easter eggs - 
tops cut off

Method:  
Top the chocolate eggs, 
with a hot knife, then chill 
till serving. In a blender 
add the first 5 ingredients, 
and blend till smooth. 
Fill the chilled Easter egg 
shot glasses and serve 
immediately. This Easter 
indulgence is sure to keep 
your spirits high!

Mini Chocolate 
Egg Martini
Ingredients: 
25g Mini Chocolate Eggs 
1 tsp honey 
25ml crème de cacao 
25ml Baileys 
50ml vodka 
ice

Method:  
Crush the Mini Eggs then 
tip onto a small plate, brush  
the glass rim with honey 
dip the glass edge on top, 
then place in the fridge.
Pour the crème de cacao, 
Baileys and vodka into a 
cocktail shaker with ice, 
strain into prepared glass 
and serve. This recipe will 
be sure to impress your 
guests by next Easter!

‘Boozy’ Dalgona 
Coffee
Ingredients: 
2 tbls of instant coffee 
1.5 tsp of sugar 
1 tbs of hot water 
1 tbs of Baileys  
1 tbs of Kahlua 
3/4 glass of cold milk

Method:  
To make the froth, whip 
the first 4 ingredients 
with an electric mixer. 
Prepare a glass of cold 
milk with ice and a dash 
of Baileys and Kahlua into 
a glass with ice. Spoon the 
frothed  coffee mixture on 
top - enjoy the new viral 
trend (aside to COVID-19). 
Don’t forget to post it on 
Instagram #dalgonacoffee

Rum & Coke 
Quarant-easy
Ingredients: 
rum 
coke 
ice cubes 
lime for garnish (optional) 

Method:  
Rum and coke is a great 
example of a simple 
mixed drink. 

Tip: 
The exact ratio of rum to 
coke depends largely on 
the users taste (or perhaps 
days spent in Quarantine).




