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Introduction
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It’s official, the mocktail movement is mainstream. Previously a great way for pregnant people or fans of Dry January/Sober October to enjoy a fancy drink, mocktails are now a mainstay in bars across the globe. According to the Food Institute in the USA, people under the age of 30 currently drink 20 per cent less alcohol than those aged between 30 and 45, and in the UK a Drinkaware study showed that 26 per cent of Gen Z are teetotal. Mocktails make the decision to stay sober more inclusive and fun. The designated driver used to be happy with a cola, but increasingly they want something that really tickles their taste buds, preferably with an umbrella sticking out the top. 


If you’re dry-curious, then mocktails are a great place to start your adventure, and this book will help you with all the gear and lots of ideas to turn you into an avid mocksologist. Impress your friends all year round with your repertoire of hangover-proof recipes that are so delicious no one will even ask about the booze. You could even post your success stories to #SoberTok.





In these pages, you will find a list of essential equipment – as well as some alternatives if you’re a newbie not yet ready to invest – plus tips and tricks for presenting your mocktails. Of course, there are also a bunch of recipes to get you started and loads of inspiration for developing your own creations. 


Fruity, tarty, creamy but never crass, mocktails are the sophisticated sober tipple for the twenty-first century, and this book is your guide to success. Bottoms up!





[image: Illustration of a mocktail, paper umbrella, muddler, tongs, lemon half, strawberry, mint leaf and cranberry.]
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Mocktail Making Must-Haves


So, you’re hosting your first mocktail evening. You’ve invited the guests, chosen the theme and set the scene. What else will you need to impress your friends? Here’s a list of some key pieces of equipment with guidance on how to use them.










Essential Equipment


Bar spoon – A specially designed spoon for mixing and layering drinks (see page 18), it’s usually made of steel and features a long (sometimes twisted) stem, often with a flat tip for bruising (see page 16). It also has a shallow bowl to aid in mixing. Not got one to hand? Use a chopstick, dessert spoon handle or clean skewer.


Blender – An absolute essential for dessert cocktails, a blender can help you whip up an amazing creamy or frozen mocktail with fresh ingredients that will amaze your guests.


Cocktail shaker – Usually made of metal, this urn-like contraption helps you cool and combine your ingredients. Ice always goes in first, and there is usually an inbuilt strainer to help you pour. If you don’t have one, you can use a large clean jam jar with a lid. Caution – not all mocktails like to be shaken!





Jigger – Less important for mocktails than cocktails but still useful, this double-ended shot measure allows you to pour out a double or single shot of your choice. A single shot generally tends to be 25 ml (⅘ fl oz), and a double tends to be 45 ml (⅗ fl oz).


Jug – Perfect for mixing and serving volume mocktails, like Sans-gria.


Muddler – A heavy rod with a weighted end to crush herbs and other botanicals, sugar and citrus.


Strainer – Strainers keep your drink, the ice and any chunky ingredients separate when you pour; shakers often have a strainer built in. Use a sieve as a substitute.










Getting The Glasses Right




	
Coupe – This old-school glass is a visually appealing way to serve a short mocktail.


	
Flute – A tall, thin-stemmed glass usually reserved for sparkling drinks or their mocktail spin-offs.


	
Gin balloon – A glass bowl on a stem, perfect for anything with a herbal character and designed to be filled to one third or one half, maximum.


	
Highball – Sometimes known as a collins, this tall, slim glass is perfect for long drinks.


	
Hurricane – With its distinctive hips, this bell-like glass was made famous by the Piña Colada.


	
Julep – A silver or pewter “tin” traditionally used for serving Mint Julep. 


	
Lowball – A sophisticated short, wide glass with a solid base for short drinks, which are usually served over ice or “on the rocks”. 


	
Margarita – A classic 1970s double-walled glass with an elongated stem designed to house its namesake drink.


	
Martini – Like a giant triangular coupe, it is the serving vessel for James Bond’s favourite drink.


	
Mason jar – A fun and versatile alternative to the highball or hurricane for long drinks. 













Top Tips




	If your wallet feels a bit light, invest in large coupes and highballs first. Most drinks can be served in these if you don’t have the correct glass available. You can also save food jars and wash them out to be re-used as glasses. This is a really fun way to serve long drinks, especially at a summer barbecue.


	Need some crushed ice? Lots of modern fridges have a crushed ice setting, but if you want to be traditional, then find yourself a clean canvas tote bag, a Lewis bag or a muslin bag, put your ice cubes inside and then gently hit the bag with a rubber mallet or a wooden rolling pin.


	Keep a clean towel nearby. Yes, really. You know those classic noir movies where the bartender always has a white tea towel thrown across their arm? It’s not just for show; having one to hand can be really useful because making mocktails is a messy business! Invest in a set.








Mocktail
in hand, 
problems 
on mute
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Learning  the Lingo


Mashed, muddled, crushed, bruised or strained? No, this isn’t wrestling. This is essential bartender talk. Getting the best from your mocktail isn’t just about good ingredients; it’s about method and presentation. Understanding the mocksologist lingua franca can help you get the most out of your mocktail making.








Aperitif – An aperitif is a drink usually served before a meal to stimulate your appetite. Traditionally, it is dry, not sweet, and might be accompanied by hors d’oeuvres like olives or nuts. The French word apéritif comes from the Latin verb aperire, which means “to open”, and this type of drink has been the opening fanfare to a meal since at least the fifth century CE.


Bruise – Bruising is a way of releasing the aromas and flavours from your mocktail ingredients, allowing them to mingle with the liquids. It also creates texture by forming air bubbles and is mostly used for delicate ingredients like herbs and fruit. Most commonly, bruising is achieved by muddling the herb in with the drink or lightly smacking it against the palm of your hand before adding it to the mixture, but it can also be done through shaking and stirring.


Dash – “Oh, just a dash of sherry!” says your great aunt at Christmas as you fill her glass to the brim. But at all other times, a dash is literally a quick splash or a small measure. It can be different for everyone, so learn what you like and don’t overdo it! 
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