
Honeydew Cooler

I N G R E D I E N T S

1 part GREY GOOSE® Vodka
1/4 honeydew melon diced into 1” cubes
2 tbsp honey or 2 tsp sugar
2 parts coconut water
1 1/2 parts lime juice
1/2 part simple syrup or 1 tsp superfine sugar
1 part crème de banane
mint leaves for garnish
club soda (optional)

I N S T R U C T I O N S

In a bowl, combine the melon cubes with honey and stir well to dissolve honey.
Melon can be stored overnight in the refrigerator.  Alternately let it sit for 5
minutes and then, using slotted spoon, transfer melon to a reusable bag and chill
in freezer while preparing the rest of the drink. Reserve the remaining melon juice.

Fill a cocktail shaker with ice and add coconut water, lime juice, simple syrup,
GREY GOOSE® Vodka, crème de banane and 1 ounce of the reserved juice.
Shake well until the outside of the shaker is frosted and beaded with sweat. Fill a
highball glass with melon cubes and a few ice cubes. Strain cocktail into a glass and 
garnish with mint leaves. Top with club soda if desired.

T I P S

The blend of coconut and melon is quite extrordinary and refreshing. This is 
a great cocktail in the late afternoon as a refresher and pick me up.


