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mojito

glass sturdy tumbler

prep time creating
30 sec time

5 min
Ingredients

10 mojito mint leaves

¥ medium lime, cut in-
to 3 wedges

2 tbps white sugar, or
golden castor sugar

1 cup ice cubes

45ml (1¥2 0z.) white
rum

Y cup club soda

serves

1

directions
1.

place mint leaves and 1
lime wedge into a sturdy
glass and use a muddler to
crush and release the mint
oils and lime juice

add remaining lime wedges
and 2 tablespoons sugatr,
and muddle again to re-
lease the lime juice. Do not
strain the mixture

fill the glass almost to the
top with ice

pour in rum and fill the glass
with club soda






Not g&t

glass gin bowl

prep time creating
3 hours time

5 mins
Ingredients

5 cardamom pods

Y cucumber

1 chamomile teabag

bunch Orange mint

1 strip lemon zest

5 cloves

Y2 bunch rosemary

tonic water, to top up

Ice

few pomegranate
seeds, to garnish
(optional)

serves

8

1.

directions

crack the cardamom pods, slice
the cucumber and put them in a
large jug

Then add the chamomile teabag,

Orange mint leaves, lemon zest,
cloves and rosemary

top up with 500ml (17 %z oz.) cold
water. Leave to infuse in the fridge
for 2-4 hrs

strain the infused water into a de-
canter

. to serve, pour 50ml (2 o0z.) of the

mixture into a glass and top up with
tonic water and lots of ice

garnish each with a preferred taste:
Orange mint leaves, cucumber or
pomegranate seeds






