Hot Buttered Rum




Hot Buttered Rum
SERVES 3

INGREDIENTS:

100ml dark rum

200ml water

30g unsalted butter

lorange

4 cloves

1staranise

2 cinnamon sticks

1bay leaf

15ml honey

Ground cinnamon for garnish

METHOD:

1. Place all ingredients apart from the rum into a pan over a medium heat.
2 Heat slowly until just simmering, do not boil.

3. Add rum and stir before serving,

4. Garnish and serve 150ml per portion hot. (Contains dairy).

Hot Buttered Rum Adults need around 2000Kcal/84000k] a day.
PLU: 93226223 // Recipe No.: 50188773 Tpical values per portion: Energy 139Kcal/581kJ.



