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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





INTRODUCTION


Fever-Tree began in 2003 with a meeting of minds and one simple premise: if ¾S of your G&T is the tonic, wouldn’t you want it to be the very best?


Since our co-founders Charles and Tim put the lid on the first bottle of our Premium Indian Tonic Water, we haven’t wavered in that single-minded mission, with the team travelling the globe to find the highest-quality ingredients. Whether it’s Tim heading to the Democratic Republic of Congo to source our quinine or to the Yucatán Peninsula in Mexico to meet our citrus growers, or Charles travelling to the Ivory Coast and India to learn about different varieties of ginger or, closer to home, our Head of Innovation Rose making the slightly shorter journey to the fields of Norfolk to find our rhubarb, we’ve always aimed to bring quality, flavour and choice to you through the best ingredients that nature has to offer. And in doing so, the Fever-Tree family has grown from our solitary Premium Indian Tonic Water (of which we are still very proud, as you often are with your firstborn!) to include a range of mixers – from flavoured tonics, ginger ales and sodas, to lemonades and cola – to pair perfectly with the growing numbers of great-tasting spirits that are being created around the world.


‘To pair perfectly’ – sometimes it’s easier said than done. Being in a cocktail bar is an incredible experience, complete with dexterous flicks, flaming fruits, elaborate twists and glittering utensils. But at home there are plenty of opportunites to enjoy amazing, easy and refreshing drinks.


So we’re letting you in on a little secret. Wonderful-tasting drinks don’t have to be complicated or time-consuming! And you certainly don’t need arcane instruments or obscure ingredients to make them. (Feel free, however, to chuck in as many elaborate twirls as you see fit.) We have created this whole book on that very premise. Here you’ll find a set of simple recipes, delicious drink ideas and straightforward instructions to help you get on with what really matters – enjoying the drink in your glass.


Happy mixing!
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TECHNIQUES


Drinking well isn’t difficult. If you start with a great recipe, good-quality ingredients and a few simple techniques, you’ll find the drinking part takes care of itself. With that in mind, we’ve outlined a few tricks of the trade to help you get the most out of this book. (It’s worth noting that things can get a little more complicated and time-consuming once you start to make several drinks at once, which is why we’ve included a section in the book on multiple serves and pitchers too, so that your guests don’t need to go thirsty for long.)
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Measuring


In cocktail making, as in cooking, proportion is more important than precise measurements being met (we’ve even used an egg cup to measure out drinks before). The standard spirits measure in the UK is 25ml (5 teaspoons) – 30ml is closer to 1fl oz, or 2 tablespoons. Here are some handy conversions:


10ml = 2 teaspoons


15ml = 3 teaspoons


20ml = 4 teaspoons


25ml = 5 teaspoons


30ml = 2 tablespoons


35ml = 2 generous tablespoons


50ml = 2fl oz


If you keep the proportions consistent, and don’t mix your measures, however, the drink will remain balanced.
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Building a drink


Every recipe in the book can be ‘built’. This is the simplest way to create a cocktail and doesn’t require anything more than ingredients, ice and a glass. Here’s an example of a built recipe:


Pour 50ml (2fl oz) of Plymouth Gin into an ice-filled copa or large wine glass. Top up with Fever-Tree Premium Indian Tonic Water. Garnish with an orange wedge and a lemon wedge.


Sounds simple doesn’t it? And that’s the point: it is simple. To follow this recipe, all you need to do is first select a suitable glass – in this instance a copa or large wine glass – place it on a flat, stable surface and fill it at least three-quarters full with ice cubes. You would then measure out 50ml (2fl oz) of Plymouth Gin and pour it into the glass over the ice. Open your tonic water and fill to a finger’s width below the rim (approximately 200ml/7fl oz – or a little more or less, depending on taste or strength preferred), before cutting a wedge of orange and a wedge of lemon and adding them to the glass.
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Ice


Ice is almost as important an ingredient as the gin and the tonic. You will need lots of it. Each ice cube is like a little battery of coldness – if you only put two or three into a lovely big G&T, they’ll have to work extra hard to chill the drink. And when ice works hard, it uses more energy, and turns more quickly back into water. If you put lots of ice into a drink, however, all those cubes work together to get the liquid to an ideal temperature quickly, and then maintain it. Essentially, more ice cubes in your glass means a colder drink that stays stronger for longer. So, fill your glass three-quarters full with ice cubes to begin with, and you’ll be on the right track.


One last tip: when having friends round for drinks, always buy or make twice as much ice as you think you’ll need. In our experience, that’s usually the right amount. (If you only have one ice-cube tray, make extra in advance and store it in a clean, empty ice-cream tub.)
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Shaking


Some of the ‘With a Twist’ versions of the recipes in this book require you to shake your cocktail while making it. We shake a drink when we really need to mix up the ingredients. This is important for soft fruits or herbs, like raspberries or mint, as it breaks them up and disperses the flavour evenly throughout the drink. It’s also beneficial when working with a thicker substance, such as a jam or syrup or a purée, for the same reason.


You can shake a drink in anything that’s watertight and that won’t break due to impact or the temperature of the cocktail. A cocktail shaker is ideal, but a blender cup with screw-top lid or a large plastic water bottle will do the job too – as long as there’s room for all the ingredients and a decent scoop of ice cubes, and enough free space left for the drink to circulate when you shake it. And you really do need to shake it – like dancing, you should shake like no-one’s watching – since at least 15 seconds of vigorous jostling is necessary to get the job done. During the shaking, the ingredients and ice cubes will begin to break up. At this point, in a bar setting, the liquid would be strained out into a glass filled with fresh ice cubes. For at-home mixing, however, it works just as well simply to open up the shaker and pour all the contents into a glass, perhaps topping up with a little fresh ice before you add your tonic water or mixer.


An important note – don’t shake your Fever-Tree mixers. You don’t want to waste all the beautiful bubbles, so these should always be added after the other ingredients have been shaken.
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Cutting fruit


To get the most out of your citrus fruit, it’s always best to cut it around its middle, along the ‘equator’ line, as opposed to top to bottom. A horizontal cut pierces all the individual fleshy cells of the fruit and allows you uninhibited access to the wonderful juice inside. You can expect to get approximately six wedges from a whole lemon or lime, and ten from a good-sized orange.


In some of the recipes, you’ll need to squeeze over the juice from the citrus wedge first, and then drop it in. This allows the tart flavours to escape immediately, rather than releasing slowly, and also gets some of the oils from the skin into the mix.
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Creating a twist of peel


Some recipes suggest adding a twist of citrus peel as a garnish. This technique is all about accessing the aromatic oils only in the skin of the fruit. You need to cut the colourful skin away from the white pith below, and then bend or twist the skin over the drink. Probably the easiest way to accomplish this is with a vegetable peeler (also great to make longer, ribbon-like garnishes of citrus or cucumber). A peeler sprays the oils while it trims the skin – so be sure to hold the fruit over the top of the glass while you’re working on it and the oils will add the most wonderful aroma to your drink. Place the citrus peel with the outside facing the drink so that the oils infuse into the drink.
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Slapping herbs


This technique releases the maximum flavour from a herb garnish so that when your nose approaches the glass, it is immediately met by heady scents and perfumed notes. Place the mint (or thyme, rosemary or other aromatic herb) in one hand and clap down hard and swiftly with the other. This will break some of the plant’s cell walls and unlock the oils that hold all those potent aromas. Finally, place the herb at the side of the drink that you intend to sip from, to better direct the fragrance towards your nose as you drink.
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Stirring and muddling


The carbonation in our mixers will do a great job of blending all the liquid components of your drink together. When adding something like a jam or a syrup, however, or if using mint or a soft fruit, it can be helpful to give the liquid a stir too. Using a long spoon, pull up from the bottom of the glass to get an even spread throughout the drink. When using fruits, it can also be useful to muddle – which means to crush the fruit on to the bottom of the glass before adding the other ingredients. You can use a wooden spoon or a pestle. (It’s often easier, however, to shake drinks instead of muddling, plus it gives a more consistent result.)


Sugar syrup, agave syrup and honey


Sugar syrup is available from most large supermarkets and shop-bought versions tend to last longer and dissolve more easily than homemade options. But it’s simple to make at home, with a 2:1 ratio of caster sugar and boiling water, stirred until completely dissolved. (If you have a sweet tooth or prefer things less sweet, then feel free to play around and adjust the proportions to taste.) You can make extra and store it in a sterilized (run through a hot cycle in the dishwasher to sterilize), sealed bottle.


Agave syrup is a sweetener made from the agave plant, which tequila also comes from — meaning the pair work together particularly well.


Honey is best diluted with warm water in a 1:1 ratio when used in drinks, to ensure it dissolves properly. If adding raw honey directly to a drink, add to the spirit first and stir until it dissolves, before adding ice cubes.


While we have specified which sweetener to use in each cocktail, you can always substitute one for another when supplies are running low.
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EQUIPMENT


A good, sharp knife: essential for cutting fruit.


A vegetable peeler: great for cutting twists of citrus peel or making longer ribbon garnishes with cucumber, etc.


A cocktail shaker: useful, but a blender cup with a screw-top lid, a Mason jar or a large water bottle will work too (see here). As long as what you use is large enough to contain the liquid for one drink and ice, and has room to spare when you shake it, it’ll do a fine job. If it’s big enough for two drinks, even better.


GLASSES


Great-tasting drinks don’t have to be presented in fancy glasses. Here are a few glasses that we like and that complement our drinks well:
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	Copa/large wine glass: Your glass should be able to hold at least 400ml (14fl oz) – up to 500ml (17fl oz) is even better, as it allows room for more ice cubes and garnishes.
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	Highball/Collins: A tall glass that should be able to hold 400–500ml (14–17fl oz). Excellent for long drinks.
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	Rocks/tumbler: Most of our drinks have been put together with the slightly larger highball or wine glass in mind, but these glasses can be good when sharing a pitcher.








We’ve suggested a particular glass for each recipe in the book, best suited to that particular cocktail, but don’t worry if you haven’t got the exact one. Our drinks will taste good drunk out of any glass!
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G&T & FRIENDS


These days, at certain times of the year and in certain greetings card shops, you may begin to notice a nifty little refrain dotted about the place: ‘You are the gin to my tonic’. You will spot it on Valentine’s Day cards and wall plaques; on bumper stickers and key rings, and chalk boards. It comes in red and pink hues, and in flowing script fonts accompanied by hearts. And you don’t need to be a mixologist or a professional matchmaker to divine the meaning. To be compared to one half of this humble mix — this happy union — is the highest praise we might give our nearest and dearest. You know a drink has made it when it’s begun to replace ‘I love you’ in the romance stakes.


Not that this trend is all that surprising. Because the partnership of gin and tonic is a love affair of quite poetic proportions. Theirs is the greatest marriage of all — and it started in sickness as much as in health. Gin, a spirit distilled with juniper, dates back at least 900 years, when it was usually taken as a medicine against ailments and disease. The earliest traces of the drink exist in Salerno, Italy, where Benedictine monks (it’s often the monks, you’ll find) translated Chinese and Arabic recipes to distill aqua vitae — the water of life. Soon, the Italians added flavour, as Italians tend to, via roots and herbs and spices, before the congenial influence of the Dutch saw this ‘genever’ sashay out from the medicine cabinet forever — and over to the bar. Before you knew it, the English were in on the act too, with the creation of their epoch-defining London Dry: the style of gin most recognized and sipped today.


But it wasn’t until the 18th century that the spirit finally met its soulmate. By then, the European armies had discovered that malaria, rampant in the tropics, was striking down their men at an alarming rate. They turned to the ancient wisdom of the Americas, and the healing bark of the cinchona tree (also known as the fever tree) — a rare and delicate plant that thrived in the foothills of the High Andes and produced quinine, a preventative for the deadly disease. By 1865, the Briton Charles Ledger had smuggled cinchona seeds out of the Peruvian rainforest, and Europeans had succeeded in growing the medicinal tree themselves.


The only problem was that quinine itself is incredibly bitter. In fact, the only way to get soldiers to drink it was to mix it with water, citrus and sugar. Adding their daily ration of gin didn’t hurt either, of course — and for many, it was love at first sip. Or as Winston Churchill wrote: ‘Gin and tonic has saved more Englishmen’s lives, and minds, than all the doctors in the Empire.’


When we began making tonic at Fever-Tree, we wanted to restore this fantastic ingredient to its rightful place in our recipe. That’s why we spent our first 18 months delving into the history books discovering its origins and then set out to track down the finest possible cinchona trees in the world — taking us to a set of plantations spread like vineyards across the eastern Democratic Republic of Congo that were descended from the very same seeds Charles Ledger took from Peru centuries ago.


Today, of course, the disease-proofing necessity of tonic has largely faded. But the love affair of gin and tonic has not. You don’t need a greetings card company to remind you that this humble drink is the pinnacle of romance and camaraderie — an exquisite combination, the perfect match, the ultimate coalition. You just need to sip what’s in your glass.
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