
 
 
 

 

Mango Island 
Mangos, strawberries, and orange juice – it’s a drink that could be 

straight from the islands. 
 
Recipe per drink 
• 1 1/2 oz. Square One Organic Vodka infused with mango (see infusion 

below) 
• 4 oz. fresh-squeezed orange juice 
• 1/2 oz. Chambord 
• mango strawberry puree (see recipe below) 
• 1 sprig of mint 
 
Build in a 10oz Old Fashioned glass over ice. Add the vodka and orange juice 
and stir gently. Float the Chambord over the back of a spoon. Squeeze the 
puree into the center of the glass, creating a floating “island” of it. Stick the 
mint sprig in the center of the “island”. 
 
Mango-infused Square One 
In a large mason jar (at least1 liter) combine .5 lbs of dried mango (with no 
added sugars – this is important as dried mango with added sugar will make 
the infusion much sweeter) and 750ml of Square One Organic Vodka. Let sit 
for 3-5 days, agitating lightly each day.  When the flavor has reached your 
desired intensity level, strain the vodka back to a bottle and reserve the 
reconstituted mango for the puree. 
 
Mango-Strawberry Puree 
In a mixing bowl combine the reconstituted, vodka infused mango with 6 large 
strawberries and 1oz of agave nectar. Blend with a hand blender until smooth. 
Put puree in a squeeze bottle. 
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