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Ingredients: 
 
4 c. sugar 
4 c. water 
3/4 small jar instant coffee (1 1/2 oz) 
1 vanilla bean (split lengthwise) 
1 qt vodka 
 
 
 
Preparation: 
 
Boil sugar and 3 cups of water until sugar is dissolved. Boil 1 cup 
water, remove from heat and add coffee, let cool. 
 
Split vanilla bean and place in jug. Pour vodka and other mixtures in 
and shake. Let sit for 30 days and agitate 2x daily.  
 
The longer it sits the more vanilla flavor you will get. 
 
 


