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Notes


• Both metric and imperial oz./


US cups are included. Work with one set of measurements and do not alternate between the two within a recipe. All spoon measurements given are level:


1 tsp (teaspoon) = 5 ml


1 tbsp (tablespoon) = 15 ml


• Uncooked or partially cooked eggs should not be served to the elderly or frail, young children, pregnant women or those with compromised immune systems.


• When a recipe calls for citrus zest or peel, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.


• To sterilize screw-top jars and bottles to store syrups and cordials, preheat the oven to 160°C/150°C fan/325°F/Gas 3. Wash the jars and/or bottles and their lids in hot soapy water then rinse but don’t dry them. Remove any rubber seals, put the jars onto a baking sheet and into the oven for 10 minutes. Soak the lids in boiling water for a few minutes.
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Introduction
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Come the summer months the rising temperatures mean the pace of life slows right down. The long, lazy days might find us reading in a shady spot in the garden, lounging by an azure-blue swimming pool, enjoying a sundowner on a porch swing or dining al fresco under a star-filled sky. Refreshing drinks, served over ice or sipped from a freezer-frosted glass, offer not just refreshment but the thrill of lip-tingling pleasure. Whether enjoyed on the lawn or poolside, on a balcony or rooftop terrace, your drinks should be full of the vibrant flavours and colours of summer.


The warmest season can bring invitations to a host of events from cook-outs and pool parties, to elegant garden parties and weddings. Come your turn to host any of these gatherings you may find yourself looking for inspiration beyond the hastily assembled choices of warm white wine, a bucket of beers and overly sugary soft drinks. Here, in this collection of delightfully sunshine-filled drinks, you’ll find recipes to cater for every summer occasion. Choose from sparkling aperitifs, tangy citrus-based cocktails, refreshingly fizzy spritzes and highballs, crowd-pleasing pitchers, deliciously fruity mocktails and juices, as well as fun slushies and floats that offer a nostalgic reminder of carefree childhood summers. In addition, the flavoured syrups on pages 8–9 used alone are perfect for rustling up easy drinks, just pour them over ice and top them up with soda water, tonic or sparkling wine for effortless refreshment throughout the summer.


The recipe methods themselves are easy to follow and require no specialist equipment. That said, any home bartender can always use a cocktail shaker and a measuring jigger. Wine glasses are useful all-rounders and Champagne flutes are ideal for sparkling aperitifs but you may also want a few pieces of glassware especially designed for iconic cocktails, such as Margarita coupes and hurricane glasses. Also useful are balloon (copa) glasses for serving spritzes and gin and tonics. You might also consider acrylic or bamboo drinking cups and pitchers if you are worried about breakages – there are plenty of attractive styles to choose from in a fiesta of colours. Have fun with garnishing your drinks too. Make them visually appealing with citrus slices, fresh berries, edible flowers and pineapple leaves, and, if the occasion calls for it, why not accessorize your creations with paper straws and novelty stirrers? And lastly, ice, you’ll need plenty of ice! Stock up on ice cube trays, make ice in batches and consider a delivery of ready-made cubes or crushed ice if you need large quantities.


We hope you enjoy this sunshine recipe collection and discover delicious new ways to keep your cool throughout the long, hot summer ahead.




Syrup recipes
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Sugar syrup


225 g/1 cup white sugar


250 ml/1 cup water


Add the sugar and water to a small saucepan. Bring to the boil and let simmer until clear and slightly thickened. Take oﬀ the heat and allow to cool. Store in a sterilized screwtop jar (see page 4) for up to 4 weeks.


Strawberry syrup


225 g/1 cup white sugar


250 ml/1 cup water


125 g/4½ oz. fresh strawberries, chopped


Add the sugar and water to a small saucepan. Bring to the boil and let simmer until clear and slightly thickened. Take oﬀ the heat and stir in the strawberries. Leave to cool, strain and discard the strawberries. Transfer to a sterilized screwtop jar (see page 4) and store in the fridge for up to 2 weeks.


Raspberry syrup


200 g/1½ cups fresh raspberries


500 g/2½ cups white sugar


500 ml/2 cups boiling water


Muddle the fresh raspberries in the base of a heatproof jug/pitcher. Add the sugar and boiling water and stir until the sugar has dissolved. Allow to cool and then pass the syrup through a strainer/sieve and discard the seeds. Transfer to a sterilized screwtop jar (see page 4) and store in the fridge for up to 2 weeks.
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Watermelon & rosé syrup


125 ml/½ cup sweet, fruity rosé wine (a Californian Zinfandel works well)


125 ml/½ cup fresh watermelon juice (see page 84)


250 g/1¼ cups white sugar


Combine the wine, watermelon juice and sugar in a saucepan and set over a medium heat. Bring to the boil, stirring, until the sugar dissolves. Turn oﬀ the heat and leave to cool. Strain and discard any pulp or seeds. Transfer to a sterilized screwtop jar (see page 4) and store in the fridge for up to 2 weeks.


Pineapple syrup


500 g/2½ cups white sugar


300 ml/1¼ cups water


1 small pineapple, peeled, cored and chopped


Add the sugar and water to a small saucepan. Bring to the boil and let simmer until clear and slightly thickened. Take oﬀ the heat and add the pineapple. Leave to cool, and then to infuse for a few hours and ideally overnight. Strain and discard the pineapple. Transfer to a sterilized screwtop jar (see page 4) and store in the fridge for up to 2 weeks.


Goji berry syrup


500 ml/2 cups water


250 g/2¼ cups dried goji berries


500 g/2½ cups white sugar


Add the water and goji berries to a saucepan and bring to the boil. Remove from the heat and leave to infuse for a few minutes. Strain out the berries and discard them. Add the sugar and stir until dissolved. Allow to cool. Transfer to a sterilized screwtop jar (see page 4) and store in the fridge for up to 3 weeks.


Hibiscus syrup


500 g/2½ cups white sugar


500 ml/2 cups water


75 g/1 cup dried hibiscus flowers


Add the ingredients to a saucepan and bring to the boil. Remove from the heat and stir. Allow to cool, strain and discard the flowers. Transfer to a sterilized screwtop jar (see page 4) and store in the fridge for up to 3 weeks.
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Aperitifs & Cocktails
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Cocomango
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This delicious taste of the tropics is a lighter and more quaffable alternative to coconut-based, tiki-style drinks so enjoy as a summer aperitif.


15 ml/½ oz. coconut white rum, such as Malibu


15 ml/½ oz. gin


30 ml/1 oz. mango juice


10 ml/⅓ oz. freshly squeezed lime juice


a dash of Angostura bitters (optional)


chilled Asti Spumante or other semi-sweet sparkling wine, to top up


a dried mango strip, to garnish


SERVES 1


Pour the first 5 ingredients into a cocktail shaker with a handful of ice cubes and shake well. Strain into a Champagne flute and top up with Asti Spumante.


Garnish with a strip of dried mango and serve at once.





Mango daiquiri
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This frozen daiquiri is Beachside Baja California in a glass – use either fresh or frozen mango.


6 fresh mangoes, or equivalent amount of frozen mango flesh


350 ml/1½ cups light rum


sugar syrup, to taste (see page 8)


SERVES 4


Put 4 cocktail glasses in the freezer to chill.


If using fresh mangoes, peel and stone/pit the mangoes, then slice. Put the flesh into a blender with an equal volume of ice and whizz until you have a smooth purée. Add the rum, and sugar syrup to taste, then pulse again. Pour at once into the chilled glasses and serve.


If using frozen mango, put it straight into the blender with half the volume of ice. Whizz until you have a smooth purée. Add the rum, and sugar syrup to taste, pulse again. Pour at once into the chilled glasses and serve at once.





Florida breeze
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The tartness of pink grapefruit awakens the appetite perfectly here. What summer lunch with friends wouldn’t benefit from a little Florida sparkle?


35 ml/1¼ oz. pink grapefruit juice


15 ml/½ oz. sweet red vermouth


a dash of sugar syrup (see page 8)


a dash of Angostura bitters


chilled Cava or other dry sparkling wine, to top up


a grapefruit zest, to garnish (optional)


SERVES 1
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