
2 oz of Mtn Cut Apple Pie
Moonshine
2oz of Apple Cider Juice
1oz of Mtn Cut Vanilla Vodka
Ice 
Cinnamon-Sugar (for rim)
Apple Slices and Cinnamon Sticks
(for garnish)

apple pie on the rocks 
Ingredients Method

1.Rim a whiskey glass with cinnamon-sugar. 
2. In a shaker with ice, add moonshine, vanilla vodka, and apple

cider.
3.Shake well and strain over ice into the rimmed glass. 
4.Garnish with apple slices and cinnamon stick.



1 ½ oz of Mtn Cut Pineapple
Vodka
½ oz Mtn Cut Orange
Moonshine
1 oz Cranberry Juice
½ oz Fresh Lime Juice
Lime Slice (for garnish)

Backwoods Cosmopolitan 
Ingredients Method

1.Fill a shaker with ice.
2.Add pineapple vodka, orange moonshine, cranberry juice,

and fresh lime juice.
3.Shake well until chilled.
4.Strain into a martini glass.
5.Garnish with a lime slice and serve.



1 oz Mtn cut Vanilla Vodka
1 oz Mtn Cut Candy Cane
 Moonshine
1 oz Mtn cut Cocoa Creme Shine
Crushed Candy Cane (for rim)
Melted Chocolate White or Dark
(for rim)

Chocolate Candy cane MARTINI  
Ingredients Method

1.Rim a martini glass with melted chocolate, then dip into
crushed candy cane. Set aside.

2. Fill a shaker with ice and add vanilla vodka, candy cane
moonshine, and cocoa creme moonshine.

3.Shake well until chilled.
4.Strain into the prepared martini glass.
5.Hook a full candy cane on the rim for garnish.



2 oz of Mtn Cut Cotton Candy
Moonshine
1 oz Cranberry Juice
1oz of Mtn Cut Vanilla Vodka
Ice 
Cotton Candy (for garnish)

cloud candy martini  
Ingredients Method

1.Fill a shaker with ice.
2.Add vanilla vodka, cotton candy moonshine, and cranberry juice.
3.Shake well until the mixture is chilled.
4.Strain into your glass.
5. Top the drink with a small piece of cotton candy and let it melt

into the cocktail.



2 oz MTN Cut Cinnamon Moonshine
1 dash bitters
½ oz simple syrup (optional, very
light)
Orange peel

fire starter old fashioned 
Ingredients Method

Add cinnamon moonshine, bitters, and a tiny splash of syrup to a rocks
glass with ice ball or cube.
Stir.
Garnish with a smoked orange peel. (light an orange peel with a lighter
exposing the zest to the cocktail)



1 oz Mtn Cut Original Shine
1 oz Mtn Cut Orange Moonshine
1 oz Mtn cut Smokies Dew Shine
1 ½ oz Fresh Lime Juice
1 oz Agave
Salt (for rim)
Lime (for

moonshine Margartia  
Ingredients Method

1.Rim a short glass with lime juice, then dip into salt. Set
aside.

2. Fill a shaker with ice and add orange moonshine, Smokies
Dew moonshine, original moonshine, agave, and lime juice.

3.Shake well until chilled.
4.Dump contents (liquid and ice) into the prepared glass.
5. Top with a little fresh ice if needed and garnish with a lime

wedge.



2 oz of Mtn Cut Vanilla Vodka 
5 oz Ginger Beer   
½ oz Fresh Lime Juice 
 Lime Slice (for garnish)

mountain vanilla mule 
Ingredients Method

1.Fill a shaker with ice and add vanilla vodka and lime juice.
2.Shake lightly to chill.
3.Dump contents (liquid and ice) into a copper mule mug.
4. Top with ginger beer.
5.Garnish with a lime slice and enjoy! 



½ oz of Mtn Cut Hot Cinnamon
 Shine
½ oz of Mtn Cut Vanilla Vodka
1 oz Mtn Cut Butter Pecan Creme
1 oz Mtn Cut Banana Puddin
 Creme
1 oz of half and half cream
Graham Cracker (for rim)

spiced banana bread martini 
Ingredients Method

1.Rim a martini glass with crushed graham crackers and set aside.
2.Fill a shaker with ice and add hot cinnamon moonshine, vanilla vodka,

banana pudding crème, butter pecan crème, and half & half.
3.Shake well until chilled and creamy.
4.Strain into the prepared martini glass.

To make as shots:
1.Replace the vanilla vodka quantity with 1 oz (instead of ½)
2.Remove the half & half cream from the recipe.
3.Shake and strain into shot glasses instead of a martini glass



1 oz MTN Cut Strawberry
Moonshine
1 oz MTN Cut Pineapple Vodka
1 oz lemon juice
½ oz simple syrup
Soda water
 Fresh Pineapples or Strawberries
(for garnish)

strawberry pineapple crush
Ingredients Method

1.Shake moonshine, pineapple vodka, lemon juice, and simple
syrup with ice.

2.Strain into a glass over fresh ice.
3. Top with soda water.
4.Add a lemon wheel or strawberry for garnish.


