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Our Brands

Click Brand Name to Jump to Sell Sheet(s)

Brand Name
AK - 100 Vanilla Corn Drink

Angostura Bitters

Ashman’s Ackees

Baba Roots Herbal Beverage
Big Bamboo Irish Moss Drinks
Blue Mountain Country (BMC)
BMC Blue Laundry Soap
Bomber Blue Laundry Soap
Carib Germicidal Soap
Carita’s Soups

Carita’s Teas

Castile Soaps

Cydrax

Evamex

Home Choice

Island Vibes Nectars

Kelly’s Syrups

Lannaman’s Candy

La Preferida
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Brand Name

LASCO

Mabel’s Green Seasoning

Marie Sharp’s Hot Sauces & Condiments
Matouk’s Hot Sauces & Condiments
Mauby Fizz

McLas

Ovaltine Powder

Peardrax

Pickapeppa Sauces & Marinades
Pure Syrups

Refresh Soaps

St. Mary’s Chips & Snacks

Tortuga Rum Cakes

Triple Crown Blue Squares
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On-Trade Strategic Serves & ASSETS
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OLD FASHIONED

- 20z Bourbon

- 1 barspoon Demerara simple syrup

- Splash of water

- 2 dashes ANGOSTURA® aromatic bitters
- 1 dash ANGOSTURA® orange bitters
Garnish: orange peel

Glass: rocks

Method: build in a rocks glass, stir with
ice

to incorporate ingredients. Add ice.
Garnish with a long orange peel.

PINK GIN

- 20z London dry gin

- 3-6 dashes ANGOSTURA® aromatic
bitters

Glass: old fashioned

Method: pour gin and ANGOSTURA®
aromatic bitters into ice-filled glass.
Serve with a wedge of lime.
Variation: top with tonic water and
lightly

stir for a Pink G&T

QUEEN’S PARK SWIZZLE

- 20z ANGOSTURA® Rum

- 1 oz Demerara Syrup

- 1 oz Fresh Lime Juice

- 12-14 mint leaves

- 8 dashes ANGOSTURA® aromatic
bitters

Garnish: Mint Sprig

Glass: Collins

Method: Build in glass; muddle mint

leaves in lime juice and simple syrup then

fill glass with crushed ice. Pour rum over

ice and swizzle well until glass is frosted.

Pack glass with more crushed ice and top

with Angostura® aromatic bitters, garnish

TRINIDAD SOUR

- 1 0z ANGOSTURA® aromatic
bitters

- 1oz orgeat

- % 0z Lime Juice

- ¥ oz rye whiskey

Glass: Coupe

Method: Combine ingredients in a

shaker and fill with ice. Shake well to

chill; strain into a chilled glass

Eve Sales Corp.
www.evesales.com

BITTER LAST WORD

- 1 0z ANGOSTURA® aromatic bitters

- 1 oz Maraschino Liqueur

- 1 o0z Green Chartreuse

- 1oz Lime Juice

- Garnish: Maraschino Cherry

- Glass: Coupe

- Method: Add all ingredients into
cocktail shaker, add ice and shake
well. Strain into chilled glass and
garnish.

MANHATTAN

- 20z bourbon

- 1 oz Sweet vermouth

- 3 dashes ANGOSTURA® aromatic
bitters

- 1 dash ANGOSTURA® orange
bitters

Garnish: Luxardo Cherry

Glass: Coupe

Method: Add all ingredients into

mixing glass, add cubed ice, gently

stir for 20 seconds. Strain into

chilled glass and garnish.
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CLASSIC MARTINI

- 20z gin

- 1oz dry vermouth

- 2 dashes ANGOSTURA®
orange bitters

Garnish: lemon twist or olive
Glass: martini

Method: stir all ingredients
well in an ice-filled mixing
glass and strain into chilled
martini glass.

Eve Sales Corp.
www.evesales.com

NEGRONI

- lozgin

- 1oz sweet vermouth

- loz Campari

- 2 dashes ANGOSTURA® orange
bitters

Garnish: orange twist

Glass: old fashioned

Method: stir all ingredients well
in an ice-filled mixing glass and
strain into an ice-filled old
fashioned glass.

w


https://www.dropbox.com/s/h2fkkl1xq7u4lto/martini.png?dl=0
https://www.dropbox.com/s/3x1010x2g7zzj4o/negroni.png?dl=0
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VIEUX CARRE

- 3/40z rye whiskey

- 3/40z cognac

- 3/40z sweet vermouth

- 2 barspoons Benedictine

- 4 dashes ANGOSTURA® cocoa
bitters

Garnish: Luxardo cherries or lemon

peel

Glass: coupe

Method: Add all ingredients into a

mixing glass with ice and stir until

well-chilled. Strain into a coupe

glass and garnish.

ESPRESSO GROG

20z ANGOTURA® 1919 Rum

- 1oz honey syrup

- 1/40z coffee liqueur

- 1/40z Allspice Liqueur

- 5 dashes ANGOSTURA® cocoa
bitters

Garnish: Shaved chocolate or
espresso beans

Glass: Coupe or Martini

Method: Shake all ingredients and
double strain into a chilled coupe.
Garnish with shaved chocolate or
espresso beans.

COFFEE SWIZZLE

- 1% 0z ANGOSTURA® 7yr Rum

- % oz Mezcal

- % oz Coffee Liqueur

- 1% oz Pineapple Juice

- Y% oz Lime Juice

- % oz Coconut Cream

- 5 dashes ANGOSTURA® cocoa
bitters

Garnish: Pineapple Leaves

Glass: Collins

Method: Add all ingredients into

glass. Fill half glass with crushed ice,

swizzle for 20 seconds until foam

forms, top with more ice, garnish.

POR MI AMANTE

- 1% oz blanco tequila

- % oz Lime Juice

- 72 cane sugar

- 2 strawberries, muddled

- 5 dashes ANGOSTURA® cocoa
bitters

Garnish: Lime Wheel

Glass: Collins / Highball

Method: Add all ingredients, except

strawberries, to shaker and shake

with ice. Muddle strawberries in

glass. Add ice to glass and double

strain contents of shaker into glass,

garnish.

GIN MANHATTAN

- 1% 0zGin

- 2/3 oz Sweet Vermouth

- % oz Maraschino Liqueur

- 3 dashes of ANGOSTURA® cocoa
bitters

- Garnish: Orange twist

- Glass: Coupe

- Method: Add all ingredients into
mixing glass, add cubed ice, gently
stir for 20 seconds. Strain into
chilled coupe glass, and garnish.

BOULEVARDIER

- 1% oz bourbon

- % oz Campari

- % oz Sweet vermouth

- 3 dashes ANGOSTURA® cocoa
bitters

Garnish: Orange Zest

Glass: Rocks / Old Fashioned

Method: Add all ingredients into

mixing glass, add cubed ice, gently

stir for 20 seconds. Strain into

chilled glass. Add Large Ice cube,

and garnish.
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Ginger lovers, bring out the flavor
with Home Choice's premium
Jamaican Ginger Exfract. Add a
Kick to mixed drinks, spice up teas,
and bring fantastic flavor to your
cooking and baking. See what a
difference just a few teaspoons
make!

Use with mixed drinks, sauces, dips,
marinades, baking & cooking,
lemonades, teas ...and more!

Pack
24 x 160z
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ﬁ 70z Home Choice Ginger Extract

® /2 Gallon Water
® /2 Lb. of Sugar

ﬂ 70z Home Choice Ginger Extract

® 6 0z Lime Juice
® 1 Gallon Water
® 1Lb of Sugar

g 50z Home Choice Ginger Extract

® 1 Gallon Water
@ 1Lb Sorrel

® 1Lb of Sugar
® 2 Tbs Spice Vanilla

a 2-3 Tbs Home Choice Ginger Extract
e 1Cup Water
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LQUE ES LA BEBIDA
ALIMENTICIA BE SOIAT?

CARACTERTSTICAS DEL PRODUCTO:
« NUTRTTIVO Y SABE DELTCT0S0
 FACTL DE PREPARAR (SOLO ARADIR AGUA)

 EACELENTE FUENTE DE PROTEENAS

« PUEDE SER UTILIZADO POR TODA LA FAMILIA EN CUALQUTRR
MOMENTO

o SF PUEDE BEBER CALIENTE 0 FRID

WSTRUGGIONES BE ()

o \w)
PREPARAGIONS S

« PARALTAZA: ANADTR 3 CUCHARADAS DE POLVO AL AGUA
CALIENTE / FREA Y REVOLVER.

« PARA PREPARAR EL PAQUETE COMPLETO: AADTR 600 ML DE
AGUAY AGTTAR. PARA UN SABOR MAS CREMOSO Y RTCO,

UTILIZAR MENOS AGUA (00-500ML), @

LASGO FD

LASCO D £S DELTCTOSA Y BARATA. ES UNA EXCELENTE FUENTE D
PROTEENAS, CALCTO, HIERRO Y MUCHOS TROS NUTRIENTES ¥
VIENEN EN  GRANDES SABORES:

« VAINILLA /
« (HOCOLATE
« FRESA
o (ACAHUETE
- (REA
« JANAHORTA
« PINANARANTA Y ALMENDRA
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f ) Imported from Jamaica by:
Eve Sales Corp. 945 Close Avenue, Bronx, NY 10473 « Tel: (718) 589-6800
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