Spring and Summer Mocktails
This is light, bright and perfect for the morning, especially the morning. It is a good make ahead beverage for holiday entertaining. The sprigs of herbs can be removed before serving so as not to clutter the beverage.
Breakfast Sangria
1 pink grapefruit
1 navel orange
2 limes
2 sprigs lemon balm or 1/8 cup Lemon verbena leaves.
3 to 4 sprigs lemon thyme 
1 cup orange juice with 10 to 20 drops of bitters
1 750 ml bottle of sparkling white or red grape juice 
12 to 24 ounces plain or grapefruit flavored sparkling water.

Slice the citrus fruit into half-moons.  Mix with the orange juice with bitters in a pitcher that holds at least 2 quarts.   Add herb sprigs, fresh is best, but dry is fine depending on season. Mix in the sparkling grape juice and cover the pitcher tightly with plastic wrap.  Chill overnight or at least 8 hours before serving.
When ready to serve, remove the herbs, top off the pitcher with sparkling water and serve with lime or orange wedges.
Frozen Pomegranate Lavender Fizz (Frozen Slushie Style)
A cool, refreshing, and floral frozen drink perfect for warm weather!

Ingredients (Serves 2-3):
· 1 cup pomegranate juice
· 2 tablespoons lavender syrup
· 2 tablespoons fresh lime juice
· 1 cup ice cubes
· ½ cup club soda or sparkling water
· Garnish: Lavender sprigs & pomegranate seeds

Directions:
In a blender, combine pomegranate juice, lavender syrup, lime juice, and ice cubes. Blend until smooth and slushy. Pour into glasses and top with club soda for fizz. Stir gently. Garnish with a lavender sprig and pomegranate seeds. Enjoy the icy floral delight!



Pitcher Pomegranate Lavender Fizz (Serves 6-8)
3 cups pomegranate juice
½ cup lavender syrup
½ cup fresh lime juice
3 cups club soda or sparkling water
Ice cubes
Garnish: Lavender sprigs & pomegranate seeds

Directions:
In a large pitcher, mix pomegranate juice, lavender syrup, and lime juice. Just before serving, add club soda and stir gently. Fill glasses with ice and pour the mocktail over. Garnish each glass with a lavender sprig and pomegranate seeds.

Cocktail Version: substitute 1 ½ cups vodka or gin for ½ of sparkling water, substitute sparkling wine for rest of sparkling water.

Cucumber Gin Fizz
1 small Persian cucumbers, thinly sliced
1/8 cup fresh mint leaves, more for garnish
1 cup juice faux gin
1 1/8 cup ruby red grapefruit juice
1/2 cup sparkling water
In a pitcher or large jar, add most of the Persian cucumbers (save some for garnish) and mint. Muddle together until broken down, using a wooden spoon or cocktail muddler. Pour in the faux gin, cover with plastic wrap and place in the fridge for at least 4 hours, or overnight. Strain out the cucumber and mint, discarding, and just reserving the infused gin.

When ready to make the cocktails, fill 4 short glasses with ice. Pour 1½ ounces infused gin into each glass, add 2 ounces grapefruit juice, and top off with sparkling water. Garnish with sliced cucumber and mint leaves. Enjoy!
Ombre’ Grapfruit Mocktail
2 cups grapefruit juice, chilled
1 can Sprite or 7Up, chilled
1/4 c. lemon verbena simple syrup
Grenadine or pomegranate/lemon balm syrup
ice

Directions:
Sugar rim a few champagne flutes. Add 1/2 cup grapefruit juice to each glass. Add 2 Tbsp. lemon verbena simple syrup to each glass. Top off each glass with the soda and drop a tsp of grenadine or pomegranate/lemon balm syrup. Allow different liquids to settle and serve. Makes 4 servings.

Cocktail Version: Swap the soda with champagne for a true cocktail

Ginger Basil Grapefruit Spritzer
1 grapefruit; plus additional grapefruit for garnish
2 cups of ice 
3 x 12oz cans of ginger ale (or substitute ginger beer for more spice)
handful of fresh basil
1/4 cup basil simple syrup

Directions:
Juice one large grapefruit and segment additional grapefruit for garnish if preferred. Fill a pitcher half way with ice. Pour soda, fresh grapefruit juice and simple syrup. Mix well. Garnish with grapefruit slices and fresh basil. 

Cocktail Version: add 1 cup vodka to bring out basil flavor or 1 cup of a floral or citrus-forward gin (like Hendrick’s or Tanqueray No. Ten) will enhance the botanicals.

Rosemary Lemontini
2 ounces lemon herb tea (I used BYP Zesty Lemon Tea)
2 tablespoons lemon juice
2 tablespoons rosemary simple syrup
2 sprigs rosemary
Crushed ice
1 lemon peel, for garnish
Directions: 
Add lemon herb tea, lemon juice, simple syrup, and 1 sprig rosemary to a shaker. Fill shaker with ice and shake 20 to 30 seconds. Strain into a martini glass garnished with lemon peel and remaining rosemary sprig.
Cocktail Version: Add 1 Tbls of Limoncello
Pineapple Basil Mocktail
3 basil leaves, rolled and sliced into thin strips
1/4 lime
1/4 cup pineapple juice
1 1/2 oz faux water gin
Ice
Club soda
1 slice pineapple, for garnish (optional)
1 lime wedge, for garnish (optional)
1 sprig basil, for garnish (optional)
Directions: 
Put basil and lime in the bottom of a highball glass and muddle. Add pineapple juice, faux gin, and ice cubes, and top with club soda. Garnish with pineapple slice, lime wedge, or basil sprig.


Herb and Tequila Mocktail
2 ounces alcohol free tequila
1 sprig rosemary
6 mint leaves
2 basil leaves
1/3 cup lime juice
2/3 cup ginger ale
Ice
[bookmark: _Hlk192939743]Directions:
Use a highball glass and a shaker. Pour all ingredients except ginger ale into a shaker and muddle together. Shake until well chilled and strain into a high ball glass. Add ice and top off with ginger ale and serve.
Watermelon Lime Mint Mocktail
4 cups cubed seeded watermelon
1/2 cup water
1/2 cup white sugar, or to taste
4 slices lime
24 fresh mint leaves
ice

Directions:
Puree the watermelon and water in a blender until smooth This creates a watermelon agua fresca. Add sugar to taste. Cut the lime slices in half. Place a half lime slice into each of 8 glasses along with 3 mint leaves. Crush with a cocktail muddler, then fill each glass with ice. Pour in the watermelon agua fresca and stir before serving.

Very Berry Thyme Mocktail
This combination of juicy fresh berries, gin, and the flavor of freshly muddled thyme creates an undeniably tasty treat.

2-3 fresh thyme sprigs 
Sweet basil (4 leaves) 
Stevia (4 leaves) 
1 handful (about 10) fresh raspberries or blackberries 
2 oz. substitute water or juice gin
2 slices of lemon 
1 tablespoon sugar or thyme simple syrup 
Sprite

Directions:
Remove thyme leaves from stems and place in a shaker. Add berries, lemon, and sugar/simple syrup. Muddle lightly to release essential herbal oils and fruit juice.  Add a few ice cubes to shaker and pour in gin, shake for 30 seconds. Pour into a tall collins glass and add enough sprite to fill glass. Garnish with a sprig of thyme and a lemon slice. Enjoy!

Gin Substitute Water
Using a quart glass canning jar place the following items in the bottom:
2 tsp juniper berries
Peel of one entire lemon (no pith)
Peel of one orange
1 star anise 
1 tsp coriander seed
1/8 tsp ground nutmeg
½ tsp savory 

Add 2 cups cold water 
Place a cover on the jar and infuse in the refrigerator for 24 to 48 hours before using. Strain out the solids.  No need to strain out the citrus early, that bitterness from the peel is desired.
Gin Substitute Juice

To create a non-alcoholic gin and tonic you need to craft a complex flavored juice to use to craft the cocktail and you need some citrus or floral bitters to substitute for the bitterness of the quinine you find in the tonic water.

For the juice infusion
3 large grapefruits (pink or regular or both)
1 lemon
3 oranges (blood orange and regular)
8 juniper berries
6 cardamom pods
1 sprig rosemary
Other
Sparkling water or soda water
ice cubes
Citrus or Floral Bitters

Instructions
1. Peel off some rind off the grapefruit, lemon and orange. You want about 3 5-inch long peels, one or two of each fruit to add to the bottle.
2. Cut the fruit in half and juice into a bowl, don't worry about the fruit flesh falling in.
3. From the bowl, strain the juice through a sieve to catch the meat.
4. Add the juniper berries, cardamom pods and rosemary sprig to a bottle or other vessel with a lid. Add a peel of each citrus fruit and then pour in the strained juices. Shake well.
5. Infuse overnight or for a couple of days or use right away.


Simple Syrup
Simple syrup is just a 1:1 water to sugar ratio. Once you have that as a base you can jazz it up with an equal portion of any type of aromatics: ginger, basil, sage, lemon herbs, thyme, vanilla, citrus, the possibilities are endless!  You end up with a 1:1:1 ratio.

And if you are wondering what to do with the leftovers (that you cannot keep for more than one month,) just pour them into an ice cube tray and freeze the leftover syrup, then pop them into ice teas or even just some sparkling water or still water for a jolt of flavor. A great item to have around and perfect for parties! And you can astound with a simple cocktail of one cube in a flute of champagne or sparkling wine.

Basil (or Lemon Verbena) Simple Syrup
1  cup sugar
1  cup water
1 cup loosely packed fresh Basil or Lemon Verbena leaves

Place sugar and water in a small pan over medium heat until sugar is fully dissolved, about 2 minutes. Add the basil. Allow to steep for 15-20 minutes and strain and discard basil. Place syrup in a glass container or squeeze bottle if you have it.  Cover and chill for a couple hours. 

Leftovers can be stored in the fridge for up to a month.  

You can also make simple syrup in the microwave by placing the mixture in a glass bowl and heating it at 30 second intervals until sugar is fully dissolved.

Sage Simple Syrup
1 cup sugar
1 cup water
1 cup fresh sage leaves, roughly chopped

Combine sugar and water in a small pot and heat over medium heat until sugar is dissolved. Remove from heat and add sage leaves, stir until leaves are submerged.  Allow leaves to steep for 15-20 minutes and strain into a glass container and place in the fridge until ready to use. 
Can last in the fridge for up to 1 month or frozen in ice cube trays for later use for ice teas, flavored waters and cocktails.  

Extra Tips:
· For a deeper, richer flavor, swap out the granulated sugar for brown sugar. (This recipe works especially well in rum drinks, but is not recommended for gin-based cocktails as it will give the clear liquid a brownish tint.)
· For an even simpler no-stove method, author and bartender Dale DeGroff suggests combining equal parts ultrafine (a.k.a. superfine or caster, not confectioners or powdered - trust me) sugar and water in a bottle with a tight-fitting lid or cork, then shaking the mixture vigorously until the sugar dissolves, allowing it to settle, then shaking briefly again.
Making Bitters
Bitters are a special ingredient in cocktails that lends a tang to a drink and are great in drinks based on gin or vodka.  Bitters are also a digestive aid and these two recipes made with citrus are high in anti-oxidants and can assist with keeping blood sugar levels, well level. 
Citrus bitters
The bright flavor these lend to your ginger ale, seltzer, sparking water or spirits is amazing and unique; you may find you cannot live without it. 
1 750-ml bottle of plain (unflavored) vodka 
4 oranges, zest only from the entire orange
2 lemons, zest only from entire lemon
1 Tbls fennel seeds
1 3-inch cinnamon stick
½ tsp whole cloves
½ tsp coriander seed

Zest the lemons and oranges, getting all the orange and yellow peel, but none of the with pith underneath.  Place the zest and the fennel, coriander and cloves in a 1-quart mason jar.  Seal tightly and shake, then place in a cool, dark area for 4 to 8 weeks shaking every other day.
Once infused, strain the bitters using a fine mesh strainer and transfer the liquid to 4-ounce amber dropper jars for long term storage at room temperature. Recipe makes 6 4-ounce jars.

Floral Bitters
The floral essence of a floral bitters will give a cocktail unexpected flavor layers, especially with lavender, rose and sage.  You get the same blood sugar maintenance with this recipe too.
1 750 ml bottle of plain (unflavored) vodka
2 grape fruits, peel only
1 lemon, peel only
1 orange, peel only
5 sage leaves
5 rose petals
3 lavender sprigs
3 whole star anise pods
Lavender infused honey to taste

Peel the citrus and cut the peel into 3 to 4-inch pieces.  Add the citrus, sage, rose petals lavender and star anise to a 1-quart canning jar.  Pour the vodka over the ingredients to fill the jar to the top.  Place cover on jar and tighten securely, then shake to combine.  Place in a cool dark area and shake at least 4 times a week for 4 to 8 weeks to infuse flavor into vodka.  Then strain out the solids using a fine mess strainer and store the bitters in 4-ounce amber jars or give as gifts with a bottle of ginger ale or spirits. Recipe makes 6 4-ounce jars.

Vinegar Bitters
Apple cider vinegar, white wine vinegar, white balsamic vinegar– you can do a combination of different kinds of vinegar with a splash of balsamic.
Ingredients to try:
licorice root– anti-inflammatory, soothes digestive tissues, immune tonic
yarrow– anti-spasmodic, anti-inflammatory, reduces flatulence
chamomile– anti- inflammatory, digestive aid, calms body and mind
citrus peels- lemon peel, orange, grapefruit, lime peel -rich in flavonoids, anti-fungal, anti-inflammatory
Spices, flowers, and fruits can round out the bitter formulas, giving them balance and interesting undertones, especially if used in cocktails. Common spices include: vanilla bean, cardamom, coffee beans, cloves, cinnamon, star anise, fennel seeds, lemongrass, ginger, and coriander. Citrus peel, like orange peel, lemon peel and grapefruit peel add flavor as well.
Sweetener is optional but can make the bitters more palatable. Simple syrup will keep the bitter flavors pure. Sweeteners like honey and maple syrup will lend their own character flair to the flavor profile.
Step 1: Gather ingredients and a jar with a tight-fitting lid.
Step 2: Fill the jars- your ratio should be about 1/3 dried material, add fresh fruit, if using, pour your vinegar up to about an inch from the top.
Step 3: Seal and shake! Give it a shake daily to infuse botanicals. Let infuse for 1-2 weeks.
It is fun to experiment and find flavor combinations you like. I like to taste the bitters daily as they infuse. At first, they strongly taste of vinegar, but slowly they begin to blossom into deeper and brighter flavors. When the taste is to my liking, I strain and bottle in 2-ounce dropper bottles.  Like alcohol bitters, vinegar bitter are also shelf stable and last a long time, even strained they can become more bitter over time.

My version has:
· 1 tsp yarrow
· 1 tsp licorice root
· 1 Tablespoon chamomile
· Citrus peel from one orange and one lemon
· 1 Tablespoon lemongrass
· 1 Tablespoon cardamom pods 
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