





[image: Cover: Fizz, 70+ Homemade Artisan Sodas by Andrea Lynn]










[image: ]











[image: ]









This hardcover edition was published in 2025 by The Collective Book Studio®.


Copyright © 2012 by Andrea Lynn.


Originally published by Ulysses Press in 2012.


All rights reserved. No part of this book may be reproduced in any form without written permission from the publisher.


Library of Congress Cataloging-in-Publication Data available.


ISBN: 978-1-68555-154-4


Ebook ISBN: 978-1-68555-810-9


Library of Congress Control Number: 2025932319


Manufactured in China.


[image: ]


The Collective Book Studio edition:


Design by Rachel Lopez Metzger.


Edited by Amy Treadwell.


Photographs: www.judiswinksphotography.com except the following:


Cover, page 3 Fivestd/shutterstock.com; page 1 New Africa/shutterstock.com; page 6 Petr Malyshev/shutterstock.com; page 10 Pixel-Shot/shutterstock.com; page 14-15 Iryna Tytarenko/shutterstock.com; page 20-21 Anna_Kim/shutterstock.com; page 24 Brent Hofacker/shutterstock.com; page 37 Rui Elena/shutterstock.com; page 38-39 Northerner/shutterstock.com; page 40 Oksana Karuna/shutterstock.com; page 46 Irina Rostokina/shutterstock.com; page 51, 68, 100, 143 Buntovskikh Olga/shutterstock.com; page 55 Anastasia Kamysheva/shutterstock.com; page 59 gowithstock/shutterstock.com; page 60-61 zefirchik06/shutterstock.com; page 62, 96-97 Anna Fedorova_it/shutterstock.com; page 78-79 Lazhko Svetlana/shutterstock.com page 80 Magic cinema/shutterstock.com; page 86 Food Shop/shutterstock.com; page 99 msheldrake/shutterstock.com; page 104 Guajillo studio/shutterstock.com; page 120 Ika Dianawati/shutterstock.com; page 128-129 Cook Shoots Food/shutterstock.com; page 135 Alexander Prokopenko/shutterstock.com; page 136, 138-139 Svetlana Khutornaia/shutterstock.com.


10 9 8 7 6 5 4 3 2 1


The Collective Book Studio®


Oakland, California


www.thecollectivebook.studio









To my husband, Ryan, who put up with a refrigerator jam-packed with syrups and graciously tasted and gave feedback on each and every one.
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INTRODUCTION





Soda is one of America’s great culinary innovations. Today, Coke and Pepsi are sold around the world. Of course, soda didn’t start out as a mass-produced, uniform product. A hundred years ago, soda could be enjoyed at local shops that offered it in a wide variety of house-made options. Now, more people are looking back to the history of soda and recognizing all the possibilities; they’re applying modern ideas about food to make new and exciting soda recipes. Those who want healthier, fresher, tastier seasonal food are looking for the same in their beverage glass. Artisanal soda makers are starting to ship their wares across the country. Modern takes on the old-fashioned soda fountain, like the Franklin Fountain in Philadelphia, are starting to sprout up. It’s only natural that the next step in the trend is for artisanal soda to find its way into the home kitchen. With a SodaStream (or other seltzer-making device) and a few basic recipes, anyone can make their own delicious sodas.




SODA IN AMERICA


While carbonation was first invented abroad, America is where sodas first became popular on both small and large scales of production. Carbonated water was originally produced for perceived medicinal benefits, based on the prevalent view that naturally bubbling springs had curative powers. Around the beginning of the nineteenth century, scientists developed processes to use carbon dioxide to carbonate water. In the mid-1800s, carbonated water started to become a popular pharmacy item. Pharmacists soon added a variety of herbs for both medicinal and flavor purposes.


Pharmacy sodas rose rapidly in popularity. The sodas were claimed to treat a wide array of maladies, and they were particularly popular for their stimulative benefits. Over time, some backlash occurred over concern about the addictive potential of the beverages, particularly those containing cocaine and caffeine. Around the turn of the twentieth century, many pharmacies turned away from the medicinal claims and started advertising sodas based on their sweet fruit flavors.


While pharmacists generally developed their own flavored syrups, some entrepreneurs started selling the pharmacists’ most popular blends far and wide. In 1886, Atlanta doctor John Pemberton invented Coca-Cola. The name, derived from the recipe’s use of coca leaves and kola nuts, was suggested by Dr. Pemberton’s bookkeeper, who also developed the logo’s trademark flowing letters. Twelve years later, a North Carolina pharmacist named Caleb Bradham created a popular soda containing pepsin and kola nuts, which was later named Pepsi-Cola.


The beginning of prohibition in 1919 made soda fountains even more popular as people looked for new places to gather with friends and meet new people. Soon, just about every pharmacy had a soda fountain. Separate ice cream parlors also became widespread, offering ice cream sodas and other carbonated treats.


From the beginning, inventors strove to develop bottling techniques to contain bubbly sodas. By the beginning of the twentieth century, hundreds of bottlers were selling soda to go. Soda six-packs first became available in the 1920s. In the 1950s, aluminum soda cans started to appear on shelves. Over time, the availability of cans and bottles of soda anywhere and everywhere gradually pushed the traditional soda fountains out of existence.







WHY HOMEMADE SODAS ARE HEALTHIER


Homemade sodas are a bit of work, but the health and flavor benefits are worth the extra effort. Mass-produced store-bought soda is full of chemicals and high-fructose corn syrup. By making homemade soda, you control everything that goes into your beverage, so you know exactly what you’re consuming.


Good homemade sodas are made with real fruit, not artificial flavors. Unlike Sunkist, a homemade orange soda contains actual orange. A homemade Sprite can include actual lemon and lime. Using fruit means you’re getting added vitamins and antioxidants, helping avoid cancer-causing chemicals.




SODA VS. POP VS. COKE


Which term do you use to describe a sweetened carbonated beverage? Soda? Pop? Coke? Soda pop? Soft drink? Your choice probably depends on where you grew up. A study by Matthew Campbell and Prof. Greg Plumb of East Central University in Oklahoma revealed overwhelming regional differences: In the Midwest, it can be referred to as “pop”; in the South, “Coke” is the dominant word of choice; and others in the United States say “soda.”


Of course, this wasn’t really news. Most of us who have spent time in different areas of the country had already noticed the stark contrasts. As an Alabama-raised girl, I still remember the looks of utter bewilderment when I tried to explain to a bunch of New York friends that I grew up using the word “Coke” to refer to all soft drinks (yes, even Sprite!). It took hours to sort out the confusion. It’s clear that Southerners were influenced by the tremendous popularity of Coca-Cola, which originated (and is still headquartered) in Atlanta.


The history of the pop-versus-soda divide is less obvious. Of course, the two both derive from the term “soda pop,” which is rarely used anymore, presumably because it requires a whole second word. “Soda” was the early name for carbonated water because it contained bicarbonate of soda (the name at the time for what we now often refer to as baking soda). The origin of “pop” is still up for debate. Many claim that it refers to the sound made when opening Hutchinson soda bottles that were popular in the 1800s. Others say it’s a reference to the beverage’s popping bubbles.
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Another benefit to going homemade is that you can cut down on sugar. Most of the popular sodas in this country are super sweet. If you start experimenting with your own flavors at home, you may find you don’t need quite as much sugar as the big companies think. By making sodas to suit your own taste and relying on quality ingredients to add flavor, you’ll find that homemade sodas usually have a much lower quantity of sugar while still providing superior taste. With homemade soda recipes, you can also explore the use of alternative sugar sources, like coconut palm sugar and agave syrup, that are better suited to some people’s dietary needs. Here’s a breakdown of soda sweetener options:


GRANULATED SUGAR The most popular form of sweetener, granulated sugar (also known as “table sugar” or “sucrose”) is refined from sugarcane or sugar beets in a process that originated in India. The raw sugar is processed, crystallized, and dried. While sugarcane and sugar beets bear little resemblance to each other (the former are tall perennial grasses; the latter are tubers), the sugars derived from them are generally considered nutritionally equivalent. Granulated sugar is 50 percent glucose and 50 percent fructose.


BROWN SUGAR Molasses is a dark, sweet syrup that’s a byproduct of the process of extracting sugar from sugarcane and sugar beets. Brown sugar is table sugar combined with a small amount of molasses, which provides the brown color and deeper, richer flavor. Sugar labeled as “dark brown sugar” simply has a larger percentage of molasses compared to packages labeled “light brown sugar.” Most brown sugar is made by adding the molasses back to fully refined sugar, but natural brown sugar (often called “turbinado sugar”) is made by only partially refining the sugar, leaving molasses residue intact.


COCONUT PALM SUGAR Pure coconut palm sugar is an unrefined natural product made from the nectar of the coconut palm tree. The pure form is available in health food stores, but it’s important to check the label because many commercially available brands are blends that mix coconut palm sugar with white cane sugar. Even though it’s composed largely of sucrose, it has a lower glycemic index than table sugar. It also contains a variety of vitamins and minerals, which are not present in granulated sugar. Coconut palm sugar has a rich flavor, somewhat similar to brown sugar but with a more complex taste.


AGAVE SYRUP Also referred to as “agave nectar,” this sweetener is derived from the same plant used to make tequila. Sometimes used in place of honey, it has a deep, rich flavor that is about one-and-a-half times sweeter than granulated sugar, which means you can use smaller quantities. It has been touted for its low glycemic index, which makes it a good sweetener for diabetics to use.
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