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INTRODUCTION

COCKTAIL SUGAR SYRUP RECIPE

SPRING

RICE

Sake and Lychee Martini

ANISE

French Pearl

BURDOCK

Dandelion and Burdock

GRAPEFRUIT

Grapefruit and Basil Leaf Paloma

COFFEE

Coffee Calypso

ELDERFLOWER

Elderflower Gin Tom Collins

STAR ANISE

Pineapple Tepache

LEMON

Lemon Drop

MAKRUT LIME

Lime Leaf and Jasmine Spritz

TEA

Boozy Earl Grey Iced Tea

ARTICHOKE

Artichoke Dirty Martini

SUMMER

FIG

Fig and Bay Soda

CHERRY

Cherry Amaretto Sour

STRAWBERRY

Strawberry and Balsamic Mojito

CORIANDER

Coriander Seed and Mint Mojito

PEACH

Peach Bellini

CUCUMBER

Cucumber Collins

FENNEL

Fennel Seed and Strawberry Shrub

ANGELICA

Angelica Ice Tea

ROSE

Raspberry and Rose Fizz

BASIL

Basil Gin Smash

SUGAR CANE

Rum Punch

HIBISCUS

Frozen Hibiscus Margarita

MANGO

Mango Margarita

TOMATO

Bloody Mary

MINT

Mint Julep

WATERMELON

Watermelon and Pomegranate Punch

AUTUMN

GRAPE

Muscat Grape Crush

WALNUT

Walnut Martini

HOP

Lagerita

APPLE

Mulled Apple

JUNIPER

Juniper Gin Fizz

TURMERIC

Turmeric Gold Rush

ROSE HIP

Rose Hip Syrup

PEAR

Pear and Vanilla Daiquiri

LAVENDER

Honey and Lavender Whisky Sour

TAMARIND

Tamarind Whisky Sour

WINTER

BAY

Bay Negroni

CLOVE

Spiced Old Fashioned

GINGER

Ginger and Honey Switchel

LIQUORICE

Liquorice and Blackcurrant Cocktail

CINNAMON

Hot Toddy

ROSEMARY

Rosemary Bramble

NUTMEG

Nutmeg Alexander

CARDAMOM

Cardamom Espresso Martini

PEPPER

Michelada

HORSERADISH

Horseradish Tomatini

CHILLI

Picante

VANILLA

Vanilla Bean White Russian

YUZU

Yuzu French
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INTRODUCTION

The next time you sip a glass of wine, enjoy a cup of tea or quaff a cold beer, do pause for a moment to reflect on their botanical origins.

The starting point for so many of our drinks – both non-alcoholic and alcoholic – is plants. Tea, the second-most consumed beverage after water, is made from the leaves of Camellia sinensis. Caffeine-rich coffee – often regarded as an essential morning stimulant – is made from the beans of Coffea plants. Fruits – from oranges to mangoes – are used to make juices and cordials, while coconuts provide refreshing coconut water. Alcoholic drinks, similarly, have their roots in plants. As with the food, the history of alcoholic drinks is one of considerable human ingenuity in taking raw ingredients and processing them into desirable, potable forms. While eating is essential to sustain life, alcohol is not. Yet for thousands of years, in societies around the world, humans have valued alcohol and found ways to make it using local ingredients. Alcohol is a mind-altering, intoxicating drug which can lower inhibitions and affect our emotions, creating feelings of happiness and sadness. Historically, because of its capacity to alter consciousness, alcohol has been used in religious rites and for offerings to the gods, known as libations. To this day, special occasions such as weddings, birthdays and anniversaries are marked in many cultures by the drinking of alcohol, the sound of a champagne cork popping from a bottle symbolizing celebration.

Alcohol is created through the process of fermentation, in which microscopic yeasts break down sugars that occur naturally in foods such as fruits, producing both ethanol (alcohol) and carbon dioxide in the process. Wine, made by fermenting grape juice (known as “must”), is a drink with a long history. The earliest evidence we have of winemaking was found in Georgia and dates back around 8,000 years. Over the centuries, many cultures – including the Mesopotamians and the ancient Egyptians, Greeks and Romans – played a role in extending and sharing knowledge of grape-growing and winemaking. Although other fruits throughout history, such as dates and figs, had also been fermented to make alcohol, grapes possessed the right combination of sugars, acids and tannins to create an alcoholic drink that not only tasted good but also kept well when stored correctly. Furthermore, the range of grape varieties, with their differences in colour and flavour, made winemaking interesting and diverse, and grapes became synonymous with wine. The tannic juice of another fruit, the apple, is the starting point for cider. Britain, a nation rich in cider-making history, grows special apple varieties, such as Yarlington Mill, Foxwhelp or Dabinett. These are high in acidity and tannins, and have been cultivated specifically for this purpose.


[image: Whole and halved figs placed on large fig leaves with additional figs resting on a round plate over a stone surface.]


Beer is another alcoholic beverage that has been made and consumed for thousands of years – and which, in the past, was often regarded as a safer drink than water. The starting point for beer is grain, the starch-filled seeds of cereal plants. Before fermentation can begin, grain needs to be treated to transform its starch into sugars, which the yeasts can consume. There are a number of ways to do this. In Latin America, for example, a traditional beer called chicha is made from maize, a grain that was first cultivated in Mexico. Historically, Inca women chewed the ground corn so that the enzymes in their saliva would break down the starch into sugars and allow fermentation to happen. In China and Japan, rice has long been used to make a family of alcoholic drinks known as “rice wines”. In both countries, specially cultivated bacterial moulds are mixed with rice grains so as to trigger fermentation. A third method – one found in Europe – is called malting. This is a process where the grain is first steeped, then germinated and finally, dried or roasted, transforming the grain into malt and creating fermentable sugars. Barley has become the favoured grain for beer-making that uses the malting method because it malts easily and well. In European beer-making, beers were traditionally flavoured with assorted herbs and spices. By the end of the fourteenth century, hops – the flowers of Humulus lupulus, the hop plant – had become the favoured option for ales and continue to be used to this day.

Distillation, the process by which spirits are produced, uses evaporation and condensation to separate alcohol from water. To create a spirit, a fermented alcoholic beverage, such as wine or beer, is heated until it vaporizes into steam. Alcohol has a lower boiling point than water, so it creates an alcohol-rich steam. When this hot steam comes into contact with a cool surface, it condenses and reverts into a liquid, containing a high proportion of alcohol. This liquid can, in turn, be distilled, increasing the alcohol levels. Spirits have a far higher alcoholic content than fermented alcoholic drinks. Whisky, for example, is bottled at 40–50 per cent, while wine averages 11.5 per cent. There is a venerable history of distilling among ancient civilizations, including those in China, India and Mesopotamia. The medical school at Salerno in Italy in the eleventh century is credited with playing a key part in the history of European distilling. Historically, distilling took place in a piece of equipment called a pot still, which traces its origins to the alembic used in alchemic experiments.

In addition to the fundamental role of fruits and grains as the starting points for creating alcohol, herbs, spices, fruits and flowers play a vital part in adding aroma and flavour to alcoholic drinks. For example, to make gin, a neutral base spirit is macerated with assorted botanicals, then distilled. While the aromatic juniper berry is the key flavouring for gin, coriander seeds, angelica root and citrus peel are popular additions. However, gin distillers can add many more, drawing on the variety of the plant world for inspiration. Liqueurs are spirits which are often infused with herbs, spices and fruits – think of Chartreuse, Cointreau and Kahlúa, to name but a few. Vermouths are another example where botanicals play a vital role: they are added to fortified wine to aromatize them. Fresh fruits, of course, are an essential ingredient in numerous cocktails, used in a multitude of ways, as in lime juice adding tang to a margarita or strawberries blended to create a delightful daiquiri.

This book celebrates the rich, biodiverse world of plants in drinks. In its pages, you will find the fascinating stories of 50 plant-based ingredients together with 50 enticing recipes for both alcoholic and non-alcoholic beverages made using them. So, let’s raise a glass to wonderful botanicals – cheers!
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COCKTAIL SUGAR SYRUP

Use this basic cocktail syrup to sweeten your cocktails and balance out acidic flavours and richer spirits.

(Makes approx. 150ml)

300g caster sugar

150ml water

Dissolve 300g caster sugar in 150ml water over a low heat. Once dissolved, bring to a boil, then immediately remove from the heat.

Leave to cool and bottle for future use in cocktails. Store in the fridge for up to three months in a sterilized bottle or jar.
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