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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 teaspoon = 5 ml; 1 tablespoon = 15 ml.


	 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.


	 Popaball Bursting Bubbles are used in the cocktails on pages page 28, page 48 and page 98, however, their inclusion in recipes is optional. Visit www.popaball.co.uk for more information about the product.
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Introduction


On a long, hot summer’s day there is nothing more refreshing or satisfying than an ice-cold drink, and the addition of fizz makes these recipes the ultimate refreshing choice. Whether enjoyed during a relaxed evening in the garden as the heat of the day slips away, or in the blazing sunshine with a novel in hand, the long hours of summer deserve drinks with equal vibrance and excitement.


The summer months bring a wide range of events from poolside celebrations and boozy brunches to weddings and al fresco dinners. When hosting you may be searching to serve something as fun and fresh as these events themselves, going beyond beverages that can be served all year round. This collection of sparkling and delightful summer drinks will provide you with recipes that cater to all occasions and tastes. For the perfect accompaniment to a Sunday morning croissant with friends, you will find a whole chapter on Brunch Drinks, from the classic Mimosa to the less conventional Sunshine Negroni. To kick off an evening meal by sunset, go for Sparkling Apéritifs such as the Coco Mango, or the delightfully delicate and floral Jasmine Blossom. For some great all-rounders, the Summer Cocktails chapter offers everything from a Sparkling Cosmopolitan to a Tequila Sparkler. For those extra hot days or evenings where the heat lingers and crickets chirp in the garden, try Spritzes & Coolers such as a Pineapple Sangria. On evenings where you are hosting a large crowd, Pitchers & Punches will provide the perfect way for you to please guests with ease; your family and friends will love Watermelon fizzy Punch. finally, for those abstaining from the booze on a hot afternoon who still want a refreshing tipple, head for Mocktails & Cordials such as Spiced Cream Soda and Citrus fizz.


These fun and fizzy recipes come with easy-to-follow methods which require no specialist equipment. However, all at-home bartenders can benefit from a cocktail shaker and measuring jigger. Balloon (copa) glasses are good to have on hand for spritzes and gin and tonics, whilst flutes are great for brunch drinks or sparkling apéritifs. You may also want pitchers and punch bowls as they are ideal for serving a crowd. Wine glasses are also great all-rounders, and acrylic or bamboo drinking cups can provide an attractive way to serve fizzy cocktails without having to worry about breakages. You can also garnish these drinks in inventive and summery ways; throw in the fresh fruits that the summer months bring abundantly, or edible flowers and citrus slices. Novelty stirrers, paper straws and cocktail umbrellas can also be the perfect way to add the Finishing touch to a sparkling summer beverage. And don’t forget to have plenty of ice on hand!


We hope that you enjoy this lively cocktail collection and discover delicious ways to keep your mornings, afternoons and nights fizzing with excitement all summer long.
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Brunch Drink
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Bellini


Mmmm, basking in the golden sunlight of a palazzo terrace in Venice, ice-cold Bellini in hand... If you’re longing for an Italian summer, just serve these at your next brunch party. (Pictured left.)


35 ml/1½ oz good-quality, well-chilled peach juice


a dash of Chambord (optional)


well-chilled Prosecco, to top up


a fresh peach slice, to garnish


SERVES 1


Pour the peach juice into a cold flute glass and stir in the Chambord, if using. Half-fill with Prosecco and stir gently. Top up with more Prosecco, garnish with a small peach slice and serve at once.


Mimosa


Presenting the Bucks Fizz’s much classier cousin from across the pond: the Mimosa, which is beautifully enhanced by a dash of Cointreau.


about 65 ml/2¾ oz well-chilled freshly squeezed orange juice


1 teaspoon Cointreau


about 65 ml/2¾ oz well-chilled Prosecco


SERVES 1


Half-fill a cold flute glass with the orange juice. Add the Cointreau and half the Prosecco. Stir gently, then add the rest and serve at once.


NOTE If you’re making a tray of these, help the bubbles stay perky by adding half the Prosecco and stirring all the glasses. Finish off with the final dose of Prosecco just before serving.


Breakfast in Milan


Okay, so you don’t have to wake up in Milan, but you’ll definitely feel a little chic after enjoying one of these of a morning, along with a melt-in-the-mouth pastry. Continental breakfast in bed, anyone?


3 teaspoons shredless orange marmalade


15 ml/½ oz freshly squeezed lime juice


a dash of Campari (optional)


25 ml/1 oz gin


well-chilled Prosecco, to top up


SERVES 1


Put the marmalade in a cocktail shaker with the lime juice, Campari, if using, and gin. Half-fill the shaker with ice cubes and shake vigorously. Strain into a cold Martini glass and top up with Prosecco. Serve at once.


[image: Image]


[image: Image]


[image: Image]


Pomini


The tartness of the grapefruit juice works well with the Champagne as a refreshing brunch cocktail. (Pictured left.)


300 ml/1¼ cups grapefruit juice


1 x 750-ml bottle well-chilled Champagne


1 small grapefruit, cut into 6 small slices


SERVES 6


Divide the grapefruit juice between six flute glasses and top up with Champagne. Add a small slice of grapefruit to each glass and serve at once.


Mango Morning


This is a bright, tropical sunshine-filled alternative to the classic Mimosa (see page 11) or Buck’s Fizz. You won’t be able to help being in a good mood if you’re handed one of these. (Pictured on page page 8.)


15 ml/½ oz gin


50 ml/2 oz mango juice


1 teaspoon freshly squeezed lemon juice


well-chilled Cava, or other dry sparkling wine, to top up
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