
OLD FASHIONED 

HAPPY HOUR 
COCKTAIL RECIPE

Ingredients 
makes 1 cocktail

2.5 ounces bourbon or rye 
whiskey
2 teaspoons rich syrup*
3 dashes aromatic bitters
2 dashes orange bitters
Orange and lemon peels, 
for garnish
Brandied cherry, for garnish

Instructions 

Add all ingredients, except garnishes, to a 
shaker or pint glass, then add ice.

Stir gently, then strain into an old-fashioned 
glass with ice, preferably one large cube.

Garnish with orange and lemon peels twisted 
together, and a brandied cherry.

*To make rich syrup (a sweeter simple syrup): 
Combine 2 cups demerara sugar and 1 cup 
water in a small saucepan over medium heat 
until the sugar dissolves. Remove from heat 
and let cool.


