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	What Exactly is a Mocktail? 

	A mocktail is usually a drink without alcohol. In other words, "mocktail is a word used to define an alcohol-free beverage. A "mocktail" is essentially a combination of the words "mock" and "cocktail."

	 

	The expression "mocktail" has existed for more than a century, even though it has only recently started to gain prominence. In the past, almost all nonalcoholic cocktails were initially referred to as "virgin drinks." Yet, the word "mocktail" has been most often used in place of phrases like Shirley Temple and Virgin Mojito.

	 

	The most popular non-alcoholic beverage ingredients found in mocktails are simple syrup, ginger beer, soda, and fruit juice.

	 

	Why Do You Need to Drink Mocktail?

	There are actually quite a number of people out there who have reservations about mocktails. Some people ask, "Exactly what is the essence of taking a beverage that contains no alcohol?" In addition to the various health benefits of abstaining from alcoholic beverages, those who drink mocktails can benefit from a number of practical benefits. Listed below are just a few of the many reasons for abstaining from using alcoholic beverages:

	
 

	
		For safety reasons, especially while driving.

		For religious purposes, several religions forbid drinking alcohol

		For health reasons and many more.



	 

	Mocktail Ingredients 

	A mocktail's ingredients might vary according to the taste or level of spiciness that the drinker prefers. The following are the ingredients used in mocktails:

	 

	Spices and Herbs

	The flavor and scent of your homemade mocktail can be improved by the use of spices and herbs. Herbs such as rosemary, basil, and mint can be muddled with a muddler and combined with other ingredients to make a mocktail. Examples of spices you can add to your mocktail include nutmeg, cinnamon, and many more.

	 

	Soda 

	Soda is one of the mocktail's main ingredients. If you want your mocktail to have texture and fizz, you should use soda when making it. Commonly used sodas for mocktails include ginger ale, tonic water, and club soda. These sodas can be added to syrups and fruit juice to make a bubbling and refreshing drink. It can also be used alone without adding syrups or fruit juices.

	 

	Syrups 

	This is another important ingredient for making mocktails; it is used for the purpose of adding complexity and sweetness to your mocktail. The syrup that is mostly used for making mocktails is the flavored syrups, such as lavender simple syrup, raspberry simple syrup, and simple syrup, which are mostly made from water and sugar. You can use ready-made syrup from the store or homemade syrup for your mocktail.

	 

	Fruit juice

	Juice extracted from various fruits can be a part of your mocktail ingredients, seeing as it gives them a natural taste and richness. A mocktail's most commonly used fruit juices include grapefruit juice, cranberry juice, pineapple juice, and orange juice.
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