HOMEMADE KAHLUA 

YOU WILL NEED:

2 CUPS BOILING WATER

¾ CUP INSTANT COFFEE

3 ½ CUPS SUGAR

1 PINT VODKA (80-100 PROOF) 

1 VANILLA BEAN 

2 CLEAN EMPTY WINE BOTTLES 

2 CORKS

IN A LARGE POT ADD BOILING WATER TO COFFEE, STIR WELL TILL DISSOLVED.  ADD SUGAR, STIR WELL TILL ALL SUGAR IS COMPLETELY DISSOLVED AND LIQUID IS SMOOTH.  MIX IN VODKA.  CUT THE VANILLA BEAN IN HALF AND PLACE ONE IN EACH EMPTY BOTTLE.  DIVIDE COFFEE MIXTURE BETWEEN BOTH BOTTLES.  CORK AND LET AGE FOR AT LEAST 30 DAYS IN A COOL, DARK PLACE.  NOT THE FRIDGE.  

THIS MAKES A NICE HOMEMADE HOLIDAY GIFT.  

**NOTE**

THERE IS NO REASON TO USE EXPENSIVE PREMIUM VODKA.  I USE THE CHEAPEST STUFF I CAN FIND.  

