
CAIPIRINHA
SERVES 6–8 

Muddle limes with simple syrup in a large pitcher until limes begin 
to break down. 

Add Cachaça, ice, and cold water. Stir well and serve.

DEEDEE’S NOTES:

• Simple syrup is made by heating equal parts sugar and water in a
saucepan until sugar is dissolved. Cool.

• Bring limes to room temperature and roll them on a hard
surface to break down before cutting into wedges. This will
make it easier to muddle.

6 limes, cut length wise into 
small wedges

¾ cup simple syrup

2 cups Cachaça, chilled

5 cups ice

1 cup cold water

INGREDIENTS


