Black Sheep Gourmet "Dirty” Martinil
Take a break from all those sweet Martini recipes!

(From one of San Diego County's finest baristas!)

Ingredients:
-Black Sheep Gourmet Atomic Mushrooms, Atomic “Frog Balls” or Atomic "Hearty-Chokes"

-Your favorite very good Vodka or Gin
-Nice, big, first-rate Martini Glasses
-Cocktail shaker

-Long picks

-Ice

Directions: Leave the olives in the fridge and the Vermouth on the back bar. Skewer three or
four Atomic Mushrooms, Frog Balls or Hearty-Chokes on some long toothpicks. (We assume you
have a friend present to share this great stuff with!) Pour a little Afomic Mushroom, Frog Ball or
Heart-Choke liquid into the nice, big Martini glasses, 3 to one teaspoon, to taste. Shake plenty of
Vodka or Gin with crushed ice in the shaker and strain into the Martini Glasses. Place a pick full
of Atomic Goodies in each glass, raise your glasses and toast the unbelievable taste of this great
invention.



