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Introduction
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There’s never been a better time to master the mocktail. Challenges such as Dry January have exploded in popularity and more and more people are looking to enjoy alcohol-free drinks all year round. Perhaps you’re cutting down for health reasons, because you’re tired of morning-after headaches, you’re looking to save money or you simply want to try something new. Not drinking booze doesn’t have to mean sipping chaste glasses of water at every social function, however. Mocktails are more sophisticated than ever before, and our recipes for alcohol-free drinking will give you all the inspiration you need to wow at your next party. Mocktails are soft drinks with flare. Your non-alcoholic tipple can be fruity, tart, botanical or wonderfully sweet: there’s a recipe to suit every taste, and a creative garnish or mixology technique to entertain even the most sour-faced guest.







 


 




The ESSENTIALS


[image: images]


 


 


 


 


THE EQUIPMENT


 


Cocktail shaker


Perhaps the most important item in your mocktail-making armoury. Not only are cocktail shakers crucial for seamlessly combining your ingredients, but they’re also a cornerstone of cocktail party culture. No good bartender is without their signature shake, so make sure you practise before hosting! There are a variety of styles on the market, including French, Boston and cobbler.
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Strainer


Certain mocktails must be strained in order to achieve  a smooth texture and filter out pulp. Cocktail  strainers are easy to find in stores,  or simply repurpose your tea strainer.
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Bar spoon


These long-handled metal spoons are ideal for stirring tall drinks without getting your fingers wet.
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Muddler


Muddlers are chunky rods with flat, ridged ends, used for crushing together solid ingredients. You can easily fashion a muddler from things already in your kitchen, such as the end of a rolling pin or a pestle.
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Punch bowl


A stylish punch bowl can make for the centrepiece of your mocktail party. Bonus points for a matching ladle!
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Lemon squeezer


Available in a host of creative designs and styles,  these are the best way to get maximum juice from  your citrus fruits. 
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Blender


Enjoy crushed ice mocktails such as the Daiquiri?  A blender allows you to combine ice and solid fruit  for a thick, smoothie-like texture.
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THE TECHNIQUES


 


Muddle


Muddling is the act of crushing solid ingredients together in a glass to allow the flavours to infuse – for example, sugar, mint and lime for a Mojito (or No-jito!). Press your muddler firmly into the ingredients with a grinding action to release the flavours.


 


Stir


This gentle method of combining ingredients avoids getting unnecessary bubbles into the texture of the mocktail. Slowly stir using your bar spoon until all ingredients are combined.


 


Strain


Crucial for mocktail recipes with solid ingredients (such as lime). Straining your mix into the glass offers a finer final texture.


 


Shake


Place your ice and ingredients in a shaker, give the lid a good smack to ensure it is tightly closed and shake vigorously. When the shaker itself has become cold, your drink is usually ready (assuming you have added ice), but do check that it’s fully combined before decanting.
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