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CRANBERRY
SANGRIAIngredients

1 cup ice cubes
1/4 pineapple, peeled,
thinly sliced, cut into
wedges
1/2 small orange, thinly
sliced, cut into wedges
1 passionfruit, quartered
500ml (2 cups) cranberry
juice
500ml (2 cups) ginger beer
1/2 cup fresh mint leaves
Pomegranate seeds, to
serve

Directions
Divide the ice cubes among 4
large serving glasses. Top with
the pineapple, orange and
passionfruit.

Divide the cranberry juice and
ginger beer among the glasses.
Top with the mint leaves and
pomegranate seeds.



Salt, to serve
1 lime, halved
2 cups (500ml) Sparkling Apple Juice
1 cup (250ml) tequila (optional, see tip)
2 tsp finely grated lime rind
2 tbsp lime juice
4 cups ice cubes
4 slices green apple
Lime zest, to serve

Directions
Place salt on a plate. Run the cut side of the lime around the rims of
serving glasses. Dip in the salt to coat.
Place sparkling apple juice, tequila, if using, lime rind, lime juice and ice in
a blender and blend until smooth. Pour evenly among the glasses.
Decorate with apple slices and lime zest.

Ingredients

To make this frozen drink into a mocktail, swap the tequila for 
an extra cup of sparkling apple juice.

FROZEN APPLE MARGARITA

https://www.taste.com.au/recipes/collections/apple-recipes


STRAWBERRY BALSAMIC SMASH

3 Strawberries
2 tbsp balsamic vinegar
1 tbsp Malt Syrup
2 cucumber rounds
2 lime wedges
½ cup coconut water
½ cup soda water

Ingredients

Muddle strawberry, balsamic vinegar, syrup, cucumber and lime in a
cocktail shaker for a minute or 2 until juices are released from the
strawberries and lime.
Add coconut water and a few cubes of ice. Shake.
Strain into an ice filled glass. Top with soda water and serve.

Direction

Tips & Hints:
To reduce the natural sugars by more than half, swap the coconut water
with more soda water.



CITRUS THYME PUNCH

3/4 Cup of Freshly Squeezed Citrus Juice (examples: 2 grapefruits, 2 navel
oranges, and 4 blood oranges. You can use whatever variety you have on
hand)
1/4 - 1/2 Cup of Thyme Simple Syrup (or bring 4 sprigs of fresh thyme, 1/2
Cup of agave nectar, and 1/2 cup of water to a boil and then cooled and
strained.)
4 cups Water
Soda Water or Sparkling Water for topping

Ingredients

Combine your citrus juice, thyme simple syrup, and water in a pitcher.
Refrigerate.

When ready to serve pour over ice and top off with soda water or sparkling
water.

Direction



TROPICAL
PINEAPPLE

SLUSHIE

Ingredients
1 1/4 litre ginger ale
1 pineapple, peeled & chopped
1 small cucumber 
1 tbsp lemon juice
1 tbsp honey
6 mint leaves
10 cups ice cubes
1 lemon cut into slices *optional
2 pineapple rings unpeeled
*extra to garnish
1/4 cucumber *extra to garnish
finely diced
1 bunch mint leaves 

       *extra to garnish

Directions
Pour ginger ale into a punch bowl,
allow the fizz to settle.

Meanwhile, place pineapple,
cucumber, lemon juice, honey, mint
leaves and 4 cups of ice cubes in a
power blender and blend until
smooth.

Add the mixture to the ginger ale
and mix in extra cucumbers and ice.

Garnish the bowl with one of the
pineapple rings, chop remaining
rings into small wedges and serve
with extra mint, and lemon slices if
using, to garnish.



Ingredients:
150 ml Alcohol-Free Prosecco
100 ml Fresh orange juice
10 ml Blue Curacao syrup (non-alcoholic)
Blackberries and orange slices for garnish

Fill a glass with fresh orange juice.
Add a splash of Blue Curacao Syrup to give the drink a mysterious
greenish-blue hue.
Top off with Alcohol-Free Prosecco.
Garnish with blackberries and a slice of orange.
Serve and enjoy!

Directions

Ingredients

WITCH'S POTION



In a heavy-bottomed saucepan combine the strawberries, water and
sugar. Bring to the boil then reduce the heat and simmer for 5 minutes.

Add the lemon zest, mix, then leave to cool.

Once cool, strain through a sieve. Do not push down on the strawberries
as this will cloud the syrup. Pour the syrup into a clean bottle or jar and
store in the fridge until ready to use.

Pour 250ml of the strawberry and lemon syrup into a large jug, add ice
and mint, then carefully top with 3 1/2 cups of soda water.

Taste and if necessary add more syrup, then serve.

Note: This recipe makes 500ml (2 cups) of syrup.
Tip: to turn this into an adult friendly cocktail, simply add your favourite
champagne or prosecco in place of soda water.

STRAWBERRY & LEMON MOCKTAIL

2 Punnets strawberries, hulled, sliced
1 cup Water
1 cup Sugar
Zest 1 lemon, strips peeled with a vegetable peeler
Soda water, to serve
Ice, to serve
Mint sprigs, to serve

Ingredients

Direction



EASY GUAVA MOCKTAILS WITH LEMON

3 tbsp guava nectar
1 tbsp lemon juice
6-8 mint leaves
1 cup of your favourite sparking kombucha

Ingredients

Place guava nectar and lemon juice in a cocktail shaker or mason jar. 
Clap the mint together in your hands and add to the mixture. Press
gently a couple of times with a muddler.
Add some ice and shake ingredients together until combined. 
Fill a glass with ice and pour guava mixture in. 
Top with kombucha. 

Direction



APPLE &
LIME

MOJITO
MOCKTAIL

Ingredients
1/3 cup apple juice
1/3 cup sparking water
1 whole lime
1 sprig fresh mint leaves
1 tsp sugar

Directions
Muddle the quartered lime [if
you prefer to, remove the lime
skin first], sugar and mint leaves.

Place ice cubes in a highball
glass, add mixture and pour in
apple juice.

Top with sparkling water and stir.
Garnish with a mint leaf and
serve.



Crush your mango, passionfruit and mint up together in the bottom of your
pitcher (or long glass) using a muddler. If you have a blender handy, blitz a
couple of times to get the right texture.

Slice and juice the lime and add the juice over the crushed fruit.

Top the pitcher or glass up with ginger ale
(leaving a small amount of space for ice) 
and then stir for a minute to ensure all 
flavours are well mixed.

Once stirred, top your drink up with
crushed ice. If making in a pitcher,
pour the drink into serving
glasses of your choice. .

To garnish, slice a thin round of lime,
make a cut halfway through from
the centre to the edge and then slide
onto the edge of your glass. For an
extra touch, finish with a mint leaf
on top. Enjoy!

Tips: If you don’t have a muddler,
the end of a rolling pin or any utensil
with a flat end works well. If you prefer
a consistency more like a daiquiri you
can blitz the mango, ice and
mint briefly in a blender.

MANGO & PASSIONFRUIT
MOCKTAIL

1 cup Mango pieces 
1 cup Passionfruit pulp
5 Fresh mint leaves, plus extra to garnish
1 Lime, juice only 
300 ml Ginger Ale
1 cup Ice
1 Lime to garnish

Ingredients

Direction


