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a tiny bit about mocktails …





There are many reasons to drink a zero-proof cocktail, also known as a mocktail, whether it’s for health reasons or that you’re simply trying to add a little flair to your nightly beverage routine. This book will help you do just that: Organized seasonally, there is a special drink for every Monday of the year. Though most recipes are scaled for one or two, there are a handful that serve a crowd—perfect for an office party, a get-together with colleagues, or a three-day weekend barbecue. And, of course, who’s to say you need to reserve the drinks for only Mondays?


Many of the drinks are inspired by classic cocktails, mixed with one or more of the growing numbers of high-quality nonalcoholic (NA) wine or beer options and zero-proof distilled spirits available today. Other mocktails have been developed to enhance some of the wonderful nonalcoholic products in today’s marketplace, like shrubs, kombuchas, and hop waters, or to show off fresh fruit during its peak season. Note that nonalcoholic spirits do not taste the same sipped straight as their alcoholic counterparts, but mixed with other ingredients in a mocktail, they can be fine approximations to their boozy cousins.


I’m lucky that there is a retail store near where I live devoted to nonalcoholic wines and spirits. I’m able to walk in, discuss with the salesclerk what I’m looking for, and walk out the door with a recommendation for exactly what I need. If a store like this is not available to you, I provide a list of resources on page 146 where you can source ingredients online.


I consider a mocktail every bit as special as its boozy counterpart, so I’ve borrowed the mixology methods from professional bartenders. For each of these recipes, I suggest a glass type, mixing method, and garnish to make the most of the ingredients and make every drink special—even on a Monday. ENJOY!


a tiny bit about barware …


Cocktail shaker


There are two common types of shakers: cobbler and Boﬆon. A cobbler shaker includes a cup basin with a detachable top, measuring cap, and ﬆrainer. A Boﬆon shaker uses two weighted metal cups that seal together to quickly mix multiple drinks.


Mixing glass


As the older brother to the cocktail shaker, the mixing glass serves a similar purpose, though it generally produces a less-diluted cocktail. A mixing glass requires the use of a ﬆrainer and a bar spoon.


Strainer


The moﬆ common ﬆrainer is the Hawthorne ﬆrainer, which is all you’ll need for moﬆ cocktails. If you want a ﬁner ﬆrain, such as when you are using seedy berries, you can use a ﬁne-mesh sieve.


Bar spoon


While any spoon will technically work for mixing a cocktail, the traditional bar spoon has an extra-long handle to keep the bartender’s ﬁngers away from the drink and give extra mobility when ﬆirring.


Jigger or measured shot glass


A jigger is a liquid measuring tool designed speciﬁcally for cocktail mixing. It notes common measurements and comes in several sizes.


Citrus press


The mocktails in this book recommend the use of fresh citrus juice whenever possible. A handheld citrus press is an easy-to-use and nearly irreplaceable tool when extracting fresh lime or lemon juice at home. A larger citrus juicer is helpful for orange and grapefruit juice.


Muddler


A muddler is a simple wooden or metal tool resembling a miniature baseball bat with a long handle and a flat bottom. It works to mash ingredients to express their flavors and aromas before adding the liquids for mocktails and cocktails.


a tiny bit about glassware …


Cocktail glasses come in all shapes and sizes. While each recipe notes the traditional glassware used, the real ﬆar of the show will always be the drink itself. Below is a liﬆ of the glassware in this book, but you can pour your Monday night mocktail into any vessel you choose.




Brandy snifter or balloon glass


Martini


Coupe


Champagne flute


Old fashioned or lowball glass


Margarita


Pint glass


Julep cup


Daiquiri


Highball or Collins glass


Mug


Wineglass


Copper mule mug













SPRING





[image: ]




MARCH


Virgin Margarita


Spanish-Style Gin and Tonic


Berry Daiquirini


Grapefruit Fizz


Elderflower Spritz


Spiced Mango Mocktail


Fauxjito


New Fashioned


Basil Julep


Blackberry Sparkler


Strawberry Shrub Mocktail


Meyer Lemon Collins


Cherry Mash


MAY
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WEEK ONE


VIRGIN MARGARITA






	 


	 








I developed this recipe to be simple, using just three liquid ingredients. It’s easy to customize to your own tastes. For example, my husband likes it on the sweeter side, so I add more agave to his. I like mine tarter, so I add more lime juice. When I’m not in the mood to make the fancy salt-sugar rim, I simply add a pinch of salt to the cocktail shaker, which makes all the flavors pop.








	GLASS: Margarita


	 


	GARNISH: Lime slice







	
2 tsp salt, for the rim


1 tsp sugar, for the rim


Lime wedge, for the rim


2 oz/60 ml high-quality zero-proof tequila


½ oz/15 ml fresh lime juice


⅓ oz/10 ml agave nectar or maple syrup


Lime slice, for garnish








	
To prepare the glass, sprinkle the salt and sugar onto a small plate. Wipe the lime wedge around the edge of a cocktail glass, then dip the rim into the salt and sugar mixture.


In a cocktail shaker, add the tequila, lime juice, and agave. Add ice and shake until chilled. Strain into a cocktail glass with crushed ice and garnish with a lime slice. Makes 1 mocktail.












WEEK TWO


SPANISH-STYLE GIN AND TONIC






	 


	 








I was surprised to learn recently that Spain is as famous for gin and tonics as England is. In Spain, the simple cocktail is bolstered with herbs, spices, and other colorful and aromatic ingredients to make it as pleasing to the eye as it is to the palate. Be sure to use the best ingredients you can find for this drink, as they really matter here.








	
GLASS: Brandy snifter or balloon


	 


	GARNISH: Cucumber or citrus slices







	
4 oz/120 ml chilled high-quality tonic water


2 oz/60 ml chilled high-quality zero-proof gin


Cucumber or citrus slices of your choice, for garnish


Small fresh herb sprigs: mint, thyme, basil, for garnish


Edible flowers, for garnish


Spices: peppercorns, juniper berries, star anise, for garnish








	Fill a cocktail glass with ice. Add the tonic water and gin. Garnish with the fresh citrus slices, herb sprigs, edible flowers, and spices of choice. Makes 1 mocktail.
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WEEK THREE


BERRY DAIQUIRINI






	 


	 








A traditional daiquiri, a combination of rum, sugar, and lime juice, was my inspiration for this mocktail, with the addition of seasonal spring berries muddled into the mix. While you’re sipping it, know that the berries also provide vitamin C and heart-healthy compounds. You may want to strain this using a fine-mesh sieve, as the berries contain a lot of seeds.








	GLASS: Coupe


	 


	GARNISH: Raspberry or blackberry







	
2 strawberries


2 raspberries, plus 1 for garnish


1 blackberry, plus 1 for garnish


2 oz/60 ml high-quality zero-proof rum


1 oz/30 ml fresh lime juice


1 oz/30 ml Simple Syrup (see Tip, page 20)


Fresh raspberry or blackberry, for garnish








	In a cocktail shaker, muddle the strawberries, 2 raspberries, and 1 blackberry. Add the rum, lime juice, and simple syrup. Add ice and shake until chilled. Strain into a cocktail glass and garnish with a raspberry and a blackberry. Makes 1 mocktail.











TIP


Simple Syrup


Combine 1 cup/200 g granulated sugar with 8 oz/240 ml water in a small saucepan. Bring to a boil and simmer until the sugar is dissolved, about 10 minutes. Cool completely, then store in an airtight container. Makes 12 oz/360 ml.
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