
[image: Illustrated book cover for 'Spirited Away', featuring hands holding cocktails, fruit, flowers, and butterflies. Text highlights no and low alcohol cocktail recipes.]



SPIRITED AWAY


[image: Title page illustration showing a tumbler glass filled with a pale yellow liquid, ice, a salted rim, and a whole red chili pepper inside. Two small green stems with pink flowers flank the glass.]


60 NO AND LOW ALCOHOL COCKTAILS FOR A BUZZ WITHOUT THE BOOZE

Illustrations by Julia Murray


[image: The logo for O.H. publishing.]





Copyright © 2026 Headline Publishing Group

Cover and illustrations by Julia Murray

First published in 2026 by OH

An Imprint of HEADLINE PUBLISHING GROUP LIMITED

Apart from any use permitted under UK copyright law, this publication may only be reproduced, stored, or transmitted, in any form, or by any means, with prior permission in writing of the publishers or, in the case of reprographic production, in accordance with the terms of licences issued by the Copyright Licensing Agency.

Cataloguing in Publication Data is available from the British Library

eISBN 978-1-03543-307-0

HEADLINE PUBLISHING GROUP LIMITED

An Hachette UK Company

Carmelite House

50 Victoria Embankment

London EC4Y 0DZ

www.headline.co.uk

www.hachette.co.uk




Contents

Introduction

Spring

Fennel Martini

Tropical Daiquiri

Kiwi Fruit Sour

Herb Garden Mojito

Pink Lady

Carrot Spritz

Lemon Drop

O&T

Basil Sour

Rhubarb Margarita

Elderflower Spritz

Chocolate Martini

Saffron Martini

Cherry Blossom

White Chocolate Martini

Summer

Cucumber & Strawberry Punch

Watermelon Daiquiri

Spicy Paloma

Blueberry Highball

Peach Melba Mojito

Virgin Mary

0% Daiquiri

Summer Fruit Sangria

Strawberry Spritz

Rum Punch

Lychee Martini

Apricot Sidecar

Hugo

Melon Mai Tai

Mezcal Sunrise

Autumn

Beetroot Bramble

Cardamom Martini

Roasted Raspberry Negroni

Red Pepper Snapper

Appletini

Pear 75

Hedgerow Sour

Coldbrew Tonic

Apple Daisy

Spicy Margarita

Pumpkin Old Fashioned

Plum Americano

Baked Fig Bellini

Mint Tea Stinger

Cosmo

Winter

Passion Fruit Spritzer

Marmalade Mimosa

Mulled Pomegranate Juice

Hot Toddy Tea

Winter Punch

Dirty Banana Mocktail

Gingerbread Eggnog

Christmas Poinsettia

Pineapple & Tea Daiquiri

Mulled Cider

Hazelnut Alexander

Espresso Low-tini

Amaretto Sour

NYE Cocktail

Grapefruit Margarita

Index

Acknowledgements




Introduction

A good drink can make the most unremarkable occasion feel special and can take a special occasion to the next level. They’re also a great way to get interested in flavour combinations and creative with seasonal ingredients.

Sharing a nice drink can be just as special as having a lovely meal, and just because you’re not drinking alcohol (or have chosen to drink less) doesn’t mean you have to miss out on flavour and wow-factor.

Our sensitivity to alcohol can be quite personal and can fluctuate over time. Regardless of where you are on the drinking-or-not-drinking spectrum, there are often occasions when you want to enjoy the flair of a well-made drink without any of the unwanted effects that alcohol can bring. In this book you will discover classic cocktails and new ideas that still allow you to keep the booze levels down.

Low alcohol versus no alcohol

Each recipe will let you know whether it is a ‘low’ or a ‘no’ alcohol drink. The non-alcoholic drinks use alcohol-free ingredients and the low-alcohol ones use no more than 10ml of alcoholic spirits per person. This equates to 2 teaspoonfuls – less than half a standard single UK measure of 25 ml (¾ fl oz) – and, depending on the strength of the spirit used, to around 2–3% abv (alcohol by volume). This is around half the strength of a beer (many beers are around 4% abv), and a serving that’s less than half a pint. In terms of units, the low-alcohol cocktails will be around half a unit or less.

Seasonal sips

This book is divided into the four seasons to make the most of ingredients that are at their best at particular times of the year, or ideas to uplift a seasonal occasion. I’ve included a wide range of flavours and styles. It’s easy to focus on the sweet and fruity side of things, particularly with mocktails, but I’ve also harnessed bitter, savoury and herbal flavours to hopefully deliver something to suit as many people and occasions as possible. Do try the Saffron Martini (page 40), the Carrot Spritz (page 26) or the Gingerbread Eggnog (page 124) if you’re looking for something unusual.

Ingredients

In this book you’ll find half of the recipes are non-alcoholic and the other half are low-alcohol.

Alcohol does a few different things – obviously there is the physical effect it has on the drinker, but it can also provide sweetness, mouth feel, richness and a little prickle or buzz. It is also a great medium for other flavours, being a better solvent than water. To recreate these things in a non-alcoholic drink requires a bit of imagination, but hopefully I’ve cracked it. Sometimes you need to just add a bit of spice or sweetness to get what you need, or lean into the different flavour elements and find them elsewhere. You’ll see recipes that use spices, herbs and even teas. These give complexity (bringing flavours like smoke, bitterness or warmth) and add the sense of depth and richness that alcohol can bring.

The market for alcohol-free spirit alternatives has really exploded, and the range of products to choose from is rather exciting. In some cases, you can find products that replicate their alcoholic counterpart so well that you can simply switch to the alternative, with no need to tinker with quantities. Then there are the more generalized spirit alternatives with their own distinct flavour profile. And there are even some products that straddle both categories. I find this particularly true of alcohol-free gin alternatives, where you may find drinks that can be served like gin and used in gin-based drinks but which have a unique selection of botanicals that means they retain their own identity. While the recipes in this book are designed to be made with alcohol-free (AF) versions of well-known spirits, it is absolutely worth experimenting with your favourite AF spirit alternative.

Ice

Ice is probably the most used ingredient in cocktail-making. It’s key to both preparing and serving them and, thankfully, requires little effort. Larger cubes work better than small chunks and chips of ice. If you make your own, look for a tray that can make approximately 3-cm (1¼-in) cubes. Most modern trays are made of silicone, which does the job perfectly. If you’re buying bags of ice, the larger the cube the better. However, be wary if the cubes are fused together or coated in a layer of frost. If you’ve had ice in your freezer for long enough that they’re going the same way, ditch it and freeze some fresh to save yourself the stale flavours in that next drink. When making your own ice, it’s worth building up a few trays’ worth in a bag, so that you always have enough to hand. Several recipes will require a handful of ice in the shaker, plus fresh ice in the glass, so it’s good to have plenty ready to go.

Alcohol in other ingredients

It is worth noting that some ingredients used in this book, such as vanilla extract, vanilla bean paste or orange blossom water, can contain alcohol. The amounts used are so small that it’s not a question of becoming intoxicated, nevertheless it’s absolutely up to you as to whether you want to avoid these products. Suppliers are getting wise to this issue, and you can now find AF versions of many products online and, in the case of ingredients like orange blossom water, recipes for how to make your own without using alcohol.

Non-alcoholic spirits

The selection of alcohol-free spirits on the market is really booming, which makes life a lot easier. Try them out first to see which ones you like – just as with the alcoholic counterparts, there can be a real range of flavour, and you may find one alcohol-free gin suits you better than another. In some recipes, a straight swap for water allows the other ingredients to take the stage without undermining the drink as a whole. In the Fennel Martini (page 16) I really wanted to reproduce the flavour of aquavit, so this recipe involves making an infusion and adding a little apple juice.

Citrus

Many of the recipes include citrus juice, and I would always recommend using freshly squeezed juice. I prefer to store lemons and limes in the refrigerator to prolong their life, and I roll them on the kitchen counter while pressing them with the palm of my hand before I use them. I find this softens the fruit a little and helps squeeze out more juice. These fruits do vary in terms of how much juice you can extract from each one, depending on factors like ripeness, variety or time of year, so I typically give measurements in teaspoons or tablespoons or millilitres rather than number of fruits. While yields do vary, as a rule of thumb, lemons are usually good for about 3 tbsp each, and limes about 2 tbsp.

Apple juice – cloudy or not?

In the recipes that use apple juice, I’ll typically call for either clear or cloudy juice. How the cocktail looks is a huge part of the experience. In some recipes, such as Appletini (page 88), it’s there for the fresh apple flavour, and therefore cloudy apple juice is better, whereas in other recipes, such as Mint Tea Stinger (page 106) it’s standing in for darker spirits like whisky or brandy and therefore clear apple juice is most appropriate.

The Cocktail Kit

Cocktail shaker: This is a crucial part of cocktail making, and they tend to fall into two camps: cobbler/three-piece or tin-on-tin/Boston. Cobblers have a tin, a cap with a coarse strainer and a little cap on top. The advantage of this design is that you don’t need extra equipment, but you do lose a little capacity. Tin-on-tin shakers have only two pieces, so you do need an additional Hawthorne strainer, but they are simpler and you gain capacity. Boston shakers are when one of the two tins is instead a large (strengthened) glass. Either way, build quality is important – you don’t want ingredients leaking everywhere!

Shaking is so important to the cocktails that require it because it simultaneously chills, dilutes and aerates the drink, which gives a consistency that can’t be achieved just by stirring.

Add a handful of ice and the ingredients to the shaker, as it needs to chill the drink without all of it melting straight away. Make sure that the shaker is firmly assembled before shaking, with hands gripping the base and lid to stop any unfortunate incidents. Shake as vigorously as you are comfortable with for 10–15 seconds, by which time the metal of the shaker should be getting uncomfortably cold. Open it up and strain straight into a glass – that’s it!

If you’re new to making shaken cocktails, start with a simple recipe like Cosmo (page 108) or Espresso Low-tini (page 134). Taste before you shake, after a few shakes, then again after a few more and see what you’re happy with. You could try to make a note of any sounds or visual cues that indicate when your drink is perfect; some people count the number of stirs and shakes, but I don’t have that level of focus.

Strainer: Each recipe will specify whether to ‘strain’ or ‘fine strain’. Straining makes sure the mixing ice stays out of the glass, whereas fine straining also keeps back herbs, fruit pips or juice particles. To strain you can use the one built into the lid of your cocktail shaker or a Hawthorne strainer set over the top. To fine strain, a small sieve should also be held under the coarse strainer as you pour. Straining a drink will not affect the lovely head of froth on a sour.

Blender: I like a high-speed blender that can cope with fruit, seeds and ice cubes. Not all blenders have blades strong enough to cope with crushing ice, so where possible I have included tips on what to do if yours isn’t suitable.

Mixing glass: A sturdy, high-sided glass with a pouring spout is useful for making stirred-down drinks such as the Mint Tea Stinger (page 106) or Lychee Martini (page 68). If you don’t have one you could also use the base of a cocktail shaker, a regular handled jug or even a solid pint glass, instead.

Jigger/measure: To reduce the alcohol, I’ve typically used 20 ml (⅔ fl oz/ 1½ tbsp) of spirit or liqueur to serve 2 people. Jiggers are usually just 25 ml and 50 ml
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