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Over 80 delicious recipes for alcohol-free drinks
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Measurements

Both American standard and metric measurements have been used in this book. It is vital not to mix the two systems, as two measurements are not always exact equivalents.

Note:

1 level teaspoon equals 5ml

1 level tablespoon equals 15ml

A cup equals 240ml

A quart (U.S.) equals 1 liter
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Introduction

“Do you have anything without alcohol?”

For such a simple question it’s amazing to see the worried looks on people’s faces as they struggle to think beyond offerings of fizzy drinks or an orange juice. Or the look of bemusement as they attempt to comprehend a night in a bar without booze. Luckily things are changing for the better, and not only are there more options available to non-drinkers, but also the questioning attitude toward people who choose a teetotal lifestyle is finally improving.

The reasons for staying away from the strong stuff are many—whether it’s dedication to a healthier lifestyle or simply being the designated driver for the evening—but it never seemed right that by choosing to abstain from alcohol, drinkers had to sacrifice on taste. To cater for this ever-growing market, the following pages contain over 75 recipes packed with new and exciting flavor combinations, such as lemon and lavender, raspberry and rose, or apple and fennel. There are also drinks for all occasions, whether that’s punches for parties and celebrations, mocktails to relax with at home, cordials and syrups that can be kept in the store cupboard throughout the year, delicious lemonades that are ideal for sunny days.

Many of the drinks featured also put an emphasis on using fresh produce that can be grown in the garden or easily found during a country walk. Ingredients such as elderflowers, mint, blackberries, and rhubarb can quickly be put to use in the Autumn Harvest syrup on page 92 or the Nojito mocktail on page 27.

It’s hoped that by trying a few of these fantastic drinks, teetotallers and abstainers will never have to feel like they’re being overlooked in the flavor department again.
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Chapter 1

The Basics
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General techniques

Here are some good tips for finding fruit, sterilizing, and storing your produce.

Sources of fruits

You can find fruit and herbs for drinks in many places, from your own garden to the supermarket.

Garden Planting and harvesting your own fruit and preserving its flavor in syrups and cordials is very satisfying and you will be able to grow lots of different varieties no matter where you live.

If you don’t have a garden, see if a friendly neighbor or relative can offer you some; many people find themselves with a glut of a fruit they are happy to share. You can then offer them a bottle of the delicious end product in return.

Countryside Plenty of fruit is to be had free from the countryside in late summer and early fall, such as elderberries, blackberries, and raspberries. A warning: avoid picking fruit alongside a busy road, where exhaust fumes will damage it, or at a low level where dogs might target it.

Farmers’ markets These are a fabulous source of locally grown ingredients. If you have difficulty finding a particular fruit or herb that you need, always ask; producers can source most things.
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“Pick Your Own” PYO farms are a fun day out, but the main attraction is the relative cheapness and quality of the fruit. Maybe not all the fruit will be uniform and beautiful, but it will most definitely have the fullest flavor.

Supermarkets Many people depend on supermarkets for citrus fruits and other hot-climate produce. There is no harm in this, but some fruits can be bland compared to locally grown produce. On the other hand, most supermarket fruit is fairly inexpensive so useful for making large batches.

Sterilizing

The job of sterilizing your equipment is the most important one when making syrups, cordials, and lemonades, and one cannot place enough importance on this part of the process. Sterilizing bottles The sterilizing powder used in wine making can also be used for bottles you are using for syrups, cordials, and lemonades. Just mix the solution with water in a large bucket, using the proportions specified by the manufacturer, and use a pitcher (jug) and funnel to fill each bottle completely to the top. Pour away the solution after the required time and rinse as usual.

Alternatively, if using preserving jars, you can sterilize these in the oven, shortly before you need them. Wash them in hot, soapy water, then rinse in clean hot water and leave on a dish towel to air-dry. Lay the jars on their sides on the top shelf of the oven. Heat the oven to 225ºF (110ºC, gas mark ¼) for 20–30 minutes.

Straining

Some drinks must be strained to remove material from the liquid. For this you will need a sieve or fabric and a suitable container to collect the liquid.

Muslin A large square of fine muslin or cheesecloth is great for straining, as it can be folded for a fine strain or just left as a single thickness piece for a quick strain. You can use this by itself, tied up around the edges and suspended over a bowl, or use it to line a sieve.

Jelly bag This is a shaped bag, with three or four loops to hang it by, and sometimes comes with a framework of legs, for suspending it over a bowl while the juice drains out. The fabric is a little thicker than muslin and so can give a finer strain. Also, the bag can be washed many times. The only disadvantage is that these bags can be rather expensive.

Sieve A sieve, or strainer, is essential, as it can be used either by itself, for an initial strain, or lined with muslin to produce a clearer end product.

Storing

Various kinds of storage space are suitable for different drinks and production stages.

Cool, dark place This can be any place that is away from the fluctuations of your heating system and, of course, relatively cool. An old-fashioned pantry or corner of your basement or garage is ideal. The darkness also ensures that you are able to maintain a good color in your finished syrups.

Refrigerator The fridge is a good place to store your syrups and lemonades once they are opened.

Freezing

Both syrups and lemonades can be frozen. Try freezing them in ice cube trays; the cubes are the perfect size for an individual serving.

Diluted syrups and lemonades make wonderful ice pops. Freeze the liquid in molds or little plastic party cups, placing the sticks in the middle when semifrozen and then freezing them until solid.
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Making Syrups, Cordials, and Lemonades

There’s nothing more satisfying than drinking a cool glass of something you’ve produced yourself. Here’s what you’ll need.

Equipment

The following is a list of the items you will need to make your drinks.

Blender Use one that has the option of varying speeds and a reasonable-sized jar, so that you don’t have to do many different batches.

Clear glass, large, sealable jars These are called “mason jars” in the U.S. and Kilner jars in Britain.

Coffee filters These do the same job as muslin or cheesecloth for straining very fine particles from an infusion, leaving a clear, sediment-free liquid.

Funnel Use one thin enough to fit inside a bottle.
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