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The Complete Soda Making Book

FROM HOMEMADE ROOT BEER 
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100 Recipes to Make Your Own Soda
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To my son, Sam, who is my reason for making homemade sodas that are healthier and more eco-friendly than what’s available in stores.




INTRODUCTION

Even a few years ago, the thought of making your own club soda and carbonated drinks at home seemed daunting. However, with recent popularity of at-home carbonators (from manufacturers such as SodaStream, Cuisinart, and iSi), times have changed, and many home gourmets are not only making sparkling water at home; they are also experimenting with their own versions of colas, fruit sodas, and unusual sodas, such as herbal drinks.

And with good reason! Not only can you save money by making your own sparkling beverages at home; you can also control exactly what goes into your drinks, and lessen your environmental impact. And, most importantly, you can pick up a fun new hobby! In addition, home soda-making goes hand-in-hand with home mixology. If you’re investing in making craft cocktails at home, take it a step further by creating your own carbonated mixers.

Once you master a few simple principles, making sparkling beverages at home is quick and easy. Using this book as a guide, you’ll be an expert in no time. First, begin by reading Part 1, with some background information, descriptions of at-home carbonators (which also include handy guidelines for choosing the carbonator that’s right for you), and recommendations for other kitchen tools needed for making your own sodas. Next, you’ll see just how easy it is to master the basics of home carbonation, store your flavored bases, and fix any problems that might arise. Then, you’ll be ready to dive into the recipes. In Part 2, you’ll find everything from replicas of store-bought colas, root beers, and ginger ales, to fruit sodas, to unusual combinations such as pineapple cilantro soda or soda with lavender.

In Part 3, you’ll use the sodas you know how to make to create other drinks and even foods! You’ll find nonalcoholic options, such as a Shirley Temple or a spooky bubbling punch (perfect for Halloween!), and delicious cocktails, like the Old-Fashioned, the Dark and Stormy, and the unique Sparkling Cosmopolitan. And, finally, if you’re getting hungry, the last section contains recipes for foods—like Cola-Brined Fried Chicken or Strawberry Soda Pop Cake—which also rely on homemade soda pop as an ingredient.

So what are you waiting for? These bubbles aren’t going to hang around forever. Let’s get reading and cooking!



Part 1
AN OVERVIEW OF CARBONATION

Everyone can name their favorite fizzy beverage. Whether it’s plain sparkling water, store-bought root beer, or a homemade peach soda, we all have a sparkling drink that we call our “own.” Few of us, however, can explain why certain drinks are fizzy, or explain the magic of carbonation. Luckily, carbonation is a simple concept with an interesting history. The following chapters explain what carbonation is, and tell you how it went from a natural phenomenon to an everyday, at-home process.


CHAPTER 1
Carbonating 101


In this chapter, you’ll learn about the background of carbonation—what it is, its history, and why you’d want to carbonate water at home.

What Is Carbonation?

Carbonation is the suspension of a gas called carbon dioxide in a liquid. It’s the bubbly part of club soda, soda pop, champagne, or beer. A form of carbonation also occurs in bread (it’s what helps bread rise) and cheese (such as Swiss cheese, in which carbonation is responsible for the holes). Carbon dioxide stays dissolved in water under pressure, and when pressure is released, it separates into small gas bubbles. Tightly closed bottles of carbonated beverages appear not to have bubbles in them because they’re under pressure. As soon as you open them, you reduce the pressure, releasing the carbon dioxide from the liquid and creating the bubbles we all know and love.

CARBONATION IN NATURE

The first examples of carbonation occurred naturally. Some mineral springs naturally have carbon dioxide dissolved in water, resulting in effervescent waters. Examples of natural springs are Les Bouillens Springs in France (the source of Perrier sparkling water), as well as Poland Spring and Garden Spring in the town of Poland, Maine (the source of Poland Spring bottled water). These springs were formed when carbon dioxide gas became trapped within the springs’ rocks during formation. As water encountered the carbon dioxide, it became bubbly. Waters from these springs were (and are still!) bottled and sold as health tonics.

CARBONATION WITH YEAST

Another type of natural carbonation occurs with yeast—a microscopic, one-celled fungus. Yeast naturally exists in the air, in soil, in water, and on most surfaces. Yeast feeds on simple sugars, which are abundantly found in fruit. Thousands of years ago, yeast landed in fruit juice, consumed the sugars in the juice, and left behind byproducts of alcohol and carbon dioxide. Some early carbonated beverages resulted when juice and yeast were placed together into airtight containers. Initially, this process was a happy accident, but once the process was discovered, it was refined by the Romans, and people have been able to create carbonation themselves by adding yeast to juice. The yeast consumed the sugar in the juice, and created alcohol and carbon dioxide. Because they were together in a closed container, the carbon dioxide dissolved in the juice, creating carbonation. The carbonation was detected once the containers were opened and bubbles appeared.

EARLY COMMERCIAL CARBONATION

In the eighteenth century, Joseph Priestley, a British chemist and theologian, learned how to make carbonated water by infusing water with the air found in breweries above fermentation tanks. At roughly the same time, a Swedish chemist and mineralogist, Torbern Bergman, discovered how to carbonate water using similar methods. Later in that same century, German-born Swiss watchmaker J.J. Schweppe created a commercial process for carbonation based on Priestley’s and Bergman’s methods.

EARLY AT-HOME CARBONATION

Carbonation became possible at home in the mid-nineteenth century with the introduction of siphons, canisters that hold water and allow it to be carbonated by a single-use small carbon dioxide charger. Shortly thereafter, in the early twentieth century, devices were created that allowed consumers to carbonate bottles of water using larger carbon dioxide carbonators. These carbonators could carbonate up to 30 liters of water per carbonator. At-home carbonators were typically used in bars, and in the homes of upper-class families, and were more common in Europe than in North America. Some of the current at-home carbonator brands, such as iSi and SodaStream, can trace their starts as far back as the early twentieth century.

Nowadays, at-home carbonators are readily available to consumers, with manufacturers selling a range of products to suit every consumer’s budget, need for portability, and decor.

Why Carbonate at Home?

Why should you make your own sparkling beverages when there are so many terrific bubbly waters and sodas available in local grocery stores? There are several reasons for going the do-it-yourself route. Not only is at-home carbonation and soda-making fun; it is easy on the pocketbook, affords the most flexibility for creating your favorite flavors, and is better for the planet.

IT’S LESS EXPENSIVE

First, at-home carbonation can be economical. When you consider that the least expensive sparkling water you can buy in a store is roughly 75 cents per liter, you definitely save money by making your own sparkling water. Most municipalities sell water for less than one cent per gallon. Even when you consider the cost of the carbonation device (devices have a starting price of $80 and have enough supplies to make your initial 60 liters of sparkling water) and the cost of refilling CO2 chargers (typically around $15 for 60 liters of water), the cost of making sparkling water at home comes out to approximately 50 cents per liter (assuming you make at least 240 liters with your machine). Once you reach this initial amount of consumption (which can take anywhere from nine months to a year, if you have a liter of water per day), the cost of each liter of water is roughly 25 cents per liter.

Making flavored sparkling drinks at home does cost more than sparkling water. Large-scale commercial soft drink manufacturers are able to buy ingredients in bulk and process them inexpensively, often resulting in a store-bought product that is less expensive than making soda at home. However, if you have a surplus of fruit from your garden, or find a bargain on produce or spices, your costs to make soda at home will be substantially less.

Where you will see real economic value in making your own soda is if you compare the cost of homemade soft drinks against the cost of artisanal, all-natural commercial drinks. At the store, soft drinks that are free from chemicals and dyes, and made from sugar and real fruit, can cost upwards of $5 per liter. In comparison, making a liter of all-natural soda at home is less than half that cost! If you don’t live in an area where you can buy all-natural sodas in your local store, you will also have to pay for shipping commercial products to your home, making it even more economical to make soda yourself.

CONTROLLING FLAVORS AND INGREDIENTS

Another great reason to carbonate at home is to control exactly what ends up in your sparkling beverages. With prepackaged soft drinks, the manufacturer decides everything about the drink: the ingredients, the concentration, the level of carbonation. Making your own drinks will allow you to decide all of those factors and more. You can:


	Create soft drinks from all-natural and/or organic ingredients

	Base your soft drinks on whatever ingredients you find cheaply or in abundance

	Use ingredients you grow in your garden

	Control the sugar or sweetener in each drink

	Carbonate your sodas to the point where you can barely detect the bubbles, or to the point where you can’t take a sip without the sparkles tickling your nose

	Discover delicious flavor combinations you can’t find in stores



In short, flexibility and creative control are the best reasons to make your own carbonated drinks at home.

ENVIRONMENTAL IMPACT

Finally, you might make sparkling beverages at home to lessen your impact on the environment. When you make your own sparkling soft drinks, you use sturdy, reusable bottles, thereby eliminating the need for single-use plastic bottles, glass bottles, cartons, and cans. Often these containers wind up in landfills or waterways. Even if you were to recycle every single bottle, carton, and can you used, a tremendous amount of energy goes into the recycling process, and only a fraction of the recycled materials go into new beverage containers. (Some of the recycled materials do end up as other items, like jackets or decorative containers.) By carbonating at home, you reduce the need to manufacture soda containers.

There is also an environmental impact associated with transportation when you use disposable bottles, cans, and cartons. When you buy carbonated drinks at the store, you’re using gasoline to get to and from the store. In addition, the manufacturer is using gas to bring the drinks to your grocer’s in the first place. It’s likely that your drink was created in a processing plant thousands of miles away from your store, which means it had to travel that distance, using fossil fuels to get there. You don’t need as much transportation when you make your own sodas. You can simply walk to your sink, fill your bottle with water, and carbonate.




Traveling Out to Buy Ingredients

Even if you are expending fuel to go to the store and buy ingredients for flavorings, the environmental impact is minimal. Even better—walk or take your bike to the store! The ingredients you’ll need are usually not very large or heavy.





Other Uses for Carbonation

In addition to making club soda and other sparkling drinks, you’ll find carbonated water is useful in many situations:


	In baked goods, carbonation creates an airier, more tender product. In fact, you’ll find recipes in this book for pancakes, waffles, and cakes that contain homemade club soda.

	Carbonated water is an excellent fabric cleaner. The effervescence helps to remove stains from fabrics. Simply douse a stain with carbonated water, let sit for ten minutes, and then launder as usual.

	Soda water is a great way to clean countertops and porcelain surfaces. Pour a little club soda onto the area you’d like to clean, and wipe the soda away.

	Soda water is a great jewelry cleaner. Soak your jewelry in a glass of club soda overnight to remove mineral deposits and oils, and leave your gems as sparkling as the water you soaked them in.



The question really is, why not make your sparkling water at home? Read on to discover what kinds of equipment you need to get the job done.


CHAPTER 2
Equipment You’ll Need


Making soft drinks at home has become increasingly popular due to the widespread sale of carbonators and carbon dioxide chargers. In this chapter, you’ll learn the basics of at-home carbonation systems, as well the other kitchen tools you need to become an expert in home soda-making.

Choosing a Carbonator

Many factors go into choosing the best carbonator for your needs. You’ll need to think about:


	Where you intend to store your device (countertop or elsewhere)

	Your budget

	Whether you need a portable device

	How often you’d like to buy chargers (more on chargers in a bit)

	Whether you have had a good or not-so-good experience with a manufacturer’s other products

	Your decor



Learning a little bit about the different styles before you buy will help ensure that you find the machine that’s right for you.

Types of Carbonators

In general terms, the devices you use to carbonate beverages at home can be broken down into three categories: siphons, stand-up carbonation systems, and bottle-cap carbonators.

SIPHONS

The Low-Down on Siphons:


	Siphons are canisters with a mechanism for releasing carbonation into a liquid contained in the canister.

	The cartridges sold for siphons are single-use only. You can buy the cartridges in bulk at housewares stores, and online.

	The best-known brand for siphons is iSi, which has been making European-manufactured siphons since 1867.

	Siphons have a price range from $80 to $110.



Siphons are metal canisters, either aluminum or stainless steel, that have a screw-top with a mechanism for releasing carbon dioxide or nitrous oxide (also known as laughing gas) into the liquid contained in the canister. They are sold with chargers, which are small cartridges that contain pressurized carbon dioxide or nitrous oxide. To operate, you fill the siphon with water, close the cap tightly, add a charger, and screw the charger casing in tightly to release the gas from the charger into your liquid. You then dispense your carbonated beverage from the siphon.

Siphons are fairly small in size. For that reason, you can store siphons in a cabinet, or on a tall shelf. Their size makes them portable, meaning you can take them anywhere you’d like carbonated beverages, such as picnics and parties. Most siphons have an elegant appearance and are intended for display, coming in a variety of colors. These siphons look terrific on top of home bars, alongside metal cocktail shakers and ice buckets.

Two types of siphons exist.


	
Those made for water: These can carbonate only unflavored, plain water. Other liquids (such as flat soda) will clog the mechanism and leave behind residue that can decay and ruin the siphon.

	
Pro: Water siphons have a down spout that makes it easy to pour carbonated water into glasses or pitchers

	
Con: You can’t use it for any type of flavored liquids.





	
Those made for other liquids: This type of siphon was originally made for turning heavy cream into whipped cream, but can be used for a multitude of other purposes. For example, you can use these siphons to carbonate plain water, or carbonate water that has base added. You can also carbonate whole pieces of fruit, or use the siphon to rapidly infuse marinades into meat and vegetables.

	
Pro: These siphons are incredibly versatile.

	
Con: The only downside is in the dispensing process. To get liquid out of these siphons, you need to turn the can upside down and press a button, as if you’re dispensing whipped cream from a store-bought whipped cream can.







STAND-UP CARBONATION SYSTEMS

The Low-Down on Carbonation Systems:


	Carbonation systems use a large canister filled with carbon dioxide to fill reusable bottles.

	The best-known and most-established brands of at-home carbonators are Cuisinart and SodaStream.

	Stand-up carbonators range in price from $80 to more than $200. The more expensive models have features such as indicators that tell you how carbonated your water is, as well as extra charging cartridges and soda flavoring kits.



Most consumers are most familiar with stand-up carbonation systems. These systems feature a large canister filled with carbon dioxide and reusable bottles. To use these carbonators, you fill the bottle with plain water, attach the bottle to the carbonator, and press a button one or more times. The button releases carbon dioxide into the water. Once you remove the bottle from the system, you have a bottle of homemade club soda.

Stand-up carbonation systems require space on your kitchen countertop or home bar. Although they are fairly compact—the smallest one having a footprint of six inches by six inches—they are quite tall, and don’t easily fit onto shelves or into drawers. However, they are designed beautifully, and keeping one on your kitchen counter will not only encourage you to drink more carbonated water; it will add a sleek design element to your kitchen.




Large-Capacity Canisters

The canisters sold with stand-up systems are very large. They carbonate from 30 liters to a whopping 130 liters (or more). These canisters are refillable, making them both economical and environmentally friendly. (And, they can forestall a family argument over who made the last liter of soda by lasting a really long time!)





When you use a stand-up carbonator, you can carbonate only water (you’ll add flavors in after you carbonate the water). Other fluids will leave debris, which can contaminate and/or clog your system.

BOTTLE-CAP CARBONATORS

The Low-Down on Bottle-Cap Carbonators


	These carbonators use a cap that holds a small carbon dioxide charger to carbonate water for a reusable 1-liter plastic bottle.

	This type of system is called Cuisinart Compact Sparkling Beverage Maker powered by SodaSparkle.

	The cartridges sold for bottle-cap carbonators are single-use only. You can buy the cartridges in bulk at housewares stores, and online.

	Bottle-cap carbonators have a price of $80.



The latest design for at-home carbonators is a bottle-cap system. These carbonators come with a reusable 1-liter plastic bottle and a cap that holds a small carbon dioxide charger. To use the system, you fill the bottle with water, add a cartridge to the charger cap, and twist the cap onto the bottle. The cap will release carbon dioxide into the water, and when you remove the cap, you have sparkling water.

Of the three types of carbonation systems, these devices are the smallest, most portable, and easiest to store. They are barely larger than a 1-liter bottle, and the cap can be stored in most utensil drawers. Although not unattractive, they are not designed to display on counters or bars.

When you use a bottle-cap carbonator, you can carbonate only water (you add in the flavors after you carbonate the water). Other fluids will leave debris, which can contaminate and/or clog your system.

Tips on Buying At-Home Carbonation Supplies

You can buy at-home carbonators in a variety of places. Here are some of the most common options:


	Online retailers, such as Amazon.com, have low prices and the widest variety of both carbonators and chargers. The only downside is that chargers must be shipped via ground transportation (because they are pressurized tanks), so you might have to wait up to a week before your order arrives.

	Mass retailers and department stores (Bloomingdale’s, Macy’s, Target, Walmart) also carry a wide variety of carbonators and chargers at very good prices. Plus, you can pick up the item right away and don’t need to wait for it to be shipped.

	Kitchen stores, such as Bed Bath & Beyond, Sur La Table, and Williams-Sonoma, may carry fewer varieties of devices, but offer helpful sales clerks, who can expertly help you make decisions. They often carry the most stylish designs, so these are good places to find a carbonator if you’d like to display it in your kitchen or bar.



Buying the device is only one cost. Once you’re making soda on a regular basis, you’ll also spend money buying chargers and carbon dioxide tanks. If you have stand-up carbonator, it is most economical to take your tank to be refilled, rather than buying a whole new tank. Bed Bath & Beyond will refill tanks.

For small, nonrefillable chargers (used for siphons), sign up to receive e-newsletters from your carbonator’s manufacturer as well as cookware stores. They will alert you to sales, and will sometimes offer discounts on their products. Alternately, you can look for coupons for retailers that carry chargers.

Other Equipment

Once you have chosen which at-home carbonation system to use, you’ll need some additional kitchen equipment in order to flavor your sparkling water. The good news: the extra equipment needs are minimal, and are items that you probably have in your kitchen.


	You will always want to use precise measuring cups and spoons. Because small amounts of soda syrup are added to carbonated water, you’ll want to ensure that you measure ingredients exactly to get the best results.

	For measuring liquids, select heavy glass liquid measuring cups. Glass takes high heat better than plastic, and also stays clear and easy-to-read even after years of use and dishwashing. (Plastic often clouds when you wash it in the dishwasher.)

	For dry-ingredient measuring cups and for measuring spoons, choose metal, as opposed to plastic. Metal will not shift and warp (like plastic can), meaning your cups and spoons stay true to their measurements. Plastic can warp and crack, changing how much fits into the bowl of the cup or spoon and therefore affecting your measurements.





	When making cocktails and sparkling soft drinks, you’ll also want to have a cache of bar supplies, such as muddlers, shakers, and strainers. You can find these at cookware stores, near glassware in department stores, or in liquor stores.

	Many drinks will require you to smash fruit or fresh herbs. For this, invest in a muddler. This is a small, dense rod, about one inch in diameter and anywhere between six and eight inches long. It’s usually made from metal or wood, and looks a little like a miniature baseball bat. The end may be rounded or may have small spikes. You use the end to crush soft fruit and fresh herbs into the bottom of a glass, thereby releasing the essential oils needed for flavoring a drink.
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