
Revolver Cocktails
HANDS-ON  5 MIN TOTAL  5 MIN
MAKES  2 SUBMITTED BY  JULIANA HALE
NEW RECIPE GO ONLINE TO RATE & REVIEW

  Ice

 4 oz. bourbon

 1 oz. coffee liqueur (such 

as Kahlúa)

 4 dashes of orange bitters
 2 orange twists or Flamed 

Orange Twists (recipe, right), 

for garnish

1. Fill a mixing glass or cocktail 

shaker half full with ice. Add bourbon, 

liqueur, and bitters. Stir or shake 

until very cold, about 30 seconds. 

Strain into 2 glasses.
2. Rub rim of each glass with an 

orange twist, then garnish each glass 

with a twist.

�HIDDEN GEM   �QUICK   �GLUTEN-FREE

PER 3½   OZ.: 192 CAL; 0G FAT; 0G PRO; 8G CARB 
(0G FIBER, 7G SUGARS); 2MG SODIUM

A L L  T H E
B U Z Z

Coffee liqueur replaces the usual vermouth 

in this variation on a Manhattan. 

Orange bitters and a citrus twist bring out 

the coffee’s fruity flavor notes. 

BY NATALIE MECHEM

FLAMED ORANGE TWISTS

Hold a lit match (don’t use 
a lighter) several inches above 

a glass. Briefly wave an orange 

twist, peel side down, about 

2 inches over flame to warm 

the oils, then firmly pinch twist 

to  express oils over flame. 

(The oil will ignite briefly.) 
Repeat with another match and 

remaining orange twist.
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