[image: image1.jpg]


Press Contact: Michelle Betrock
Phone: 646-336-3683; E-mail: mbetrock@foodnetwork.com


  *High-res images, show footage, and interviews available upon request.
Drinks with Alie & Georgia Episode Descriptions; Page2

DRINKS WITH ALIE & GEORGIA

Episode Descriptions
Premiering Monday, September 13th 
“Peanut Butter & Jealous?” 

Alie and Georgia say “cheers” to childhood with their Peanut Butter & Jealous cocktail, a play on the classic elementary school staple. Served in peanut butter-rimmed glasses with a sandwich wedge, they muddle raspberries with vodka and cranberry juice for a PB&J not safe for the playground.
Premiering Monday, September 20th 

“Hari Kari Me Home”

Alie and Georgia have their sushi and drink it too with their quirky Hari Kari Me Home cocktail. The dynamic duo concocts a wasabi- and ginger-spiked sake drink garnished with pickled ginger and salmon roe for a Japanese treat without the hassle of chopsticks.
 Premiering Monday, September 27th 

“Drunken Donuts”
Tired and in need of a pick-me-up, Alie and Georgia brew up a tasty mug of productivity. They shake brain-buzzing coffee with chocolate spirits and garnish the liquid stimulant with a donut hole for their Drunken Donuts cocktail.
Premiering Monday, October 4th 

“Mrs. B’s Secret”

Alie and Georgia suffer from serious pancake addiction and create a maple brandy beverage to paying homage to their breakfast favorite, complete with a pat of butter. The pajama-clad gals stir up Mrs. B’s Secret, warm brandy and syrup garnished with a waffle for a flapjack bonanza they can rise and shine to.

Premiering Monday, October 11th 

“Zombie Gut Punch”
Alie and Georgia have a post-apocalyptic party punch for a cocktail hour of the living dead. The animated-dead duo stirs blood-red orange juice, black cherry soda, and spirits for a supernatural Zombie Gut Punch as a sweet alternative to brain eating.
Premiering Monday, October 18th 

“Umami Elixir” 

Alie and Georgia shake things up with a drink to toast the fifth taste. Unsafe for first dates, the pair garnishes their garlic-infused vodka and black truffle oil Umami Elixir with an anchovy rosette that will have taste buds rejoicing.
Premiering Monday, October 25th 

“Coconut Blurry Curry” 

In lieu of a private jet and in need of a vacation, Alie and Georgia mix up a getaway in a glass with rum, coconut milk, and green curry. The girls kick back and relax with their spicy yet smooth Coconut Blurry Curry for a taste of Thailand with a spirited twist.

- more -

Premiering Monday, November 8th 
“Shoot a Wild Turkey”
Alie and Georgia gobble up their whiskey-based Turkey Day shooters. They raise a glass to the feasting season with their Shoot a Wild Turkey sweet potato and butterscotch shot topped with toasted, oozy marshmallows – the perfect addition to any Thanksgiving smorgasbord. 

Premiering Monday, November 22nd 
“Jell-o Salad Shot”
Alie and Georgia put their classy spin on taboo Jell-o shots with an elegantly infused dessert salad served best on a silver platter. The duo adds vodka-marinated berries to a classic Jell-o mold for a refined take on edible alcohol. 

Premiering Monday, November 29th 

“Gingerbread Housed”
Alie and Georgia dress up in festive red velvet and celebrate the holidays with their quirky cocktail concoction. They stir up spiced rum, molasses, and amaretto Gingerbread Housed drinks served in frosting-rimmed glasses to lift the holiday spirits.
 Premiering Monday, December 13th 

“Chocolate Cherry Bomb” 
Alie and Georgia commit assault with their terrifyingly delicious, yet dangerous cocktail. Their Chocolate Cherry Bomb has a shamelessly indulgent chocolate base ignited with spicy vodka and chili sauce for a fiery kick. As a warning, they garnish the dangerous drink with a chili pepper and pepper-infused cherry.

Premiering Monday, December 27th 

“Prosecco Prosciutto Melon Baller”

Alie and Georgia raise a New Year’s toast and give the traditional champagne cheers a kick in the pants with their celebratory Prosecco Prosciutto Melon Baller. A ham-wrapped melon ball garnishes their cocktail for a fresh start to the new year.
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