
		
			Pretty Simples and Shrubs
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			Simple syrups are a key part of any bartender’s tool kit. And lucky for home bartenders like us, this building block of cocktail making is as easy as melting sugar into water.

			While regular granulated sugar is really the only ingredient you need to make a simple syrup or a shrub, you can also get creative by using sweeteners like honey, brown sugar, demerara sugar, or even monk fruit sugar, each of which adds its unique taste.

			Syrups are an easy way to bring your drinks to life with the flavors, aromas, and colors of your favorite seasonal fruits, flowers, herbs, and spices.

			Shrubs are drinking vinegars that are not only a great way to preserve fresh seasonal produce, but they can also add a new level of sweet acidity to your cocktails.

			And let’s not forget about infusions, from homemade chile liqueur to vanilla vodka. Once you start making your own infusions at home, it’s hard to stop!

			plain simple syrup

			Makes about 1½ cups (12 ounces)

			A 1:1 sugar-to-water ratio gives you a syrup that’s fluid enough to incorporate quickly into cocktails with just a few quick stirs or shakes, and one that also has a level of sweetness that’s easy to control and tweak as needed. Some drinks call for a “rich syrup,” in which the sugar is doubled for a syrup that’s even thicker and sweeter than the standard plain syrup here.

			
				1 cup granulated sugar

				1 cup filtered water

			

			In a saucepan, combine the sugar and water and bring to a simmer over medium heat, stirring occasionally, until the sugar has completely dissolved, 3 to 5 minutes.

			Remove from the heat and let cool in the saucepan to room temperature, or for quick cooling, pour into a heatproof container and throw in the freezer for up to 5 minutes. Funnel and store in a sealed container or funnel into a squeeze bottle and refrigerate up to 1 month (if it becomes cloudy or you see mold on the surface, toss it and make a new batch).
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			For a quick simple syrup, pour 1 cup hot water over 1 cup sugar in a heatproof jar or bottle and mix to dissolve completely.

			For a quick vanilla simple syrup, stir in 1 tablespoon of vanilla extract before storing.

			honey syrup

			Makes about 1½ cups (12 ounces)

			If you’ve ever tried to stir honey into a glass of iced tea, you know that the dense substance has a tendency to sink to the bottom of the glass. Simmering honey briefly with an equal volume of water makes it far easier to shake or stir into cold drinks, and it allows you to control and fine-tune the sweetness. Use a honey syrup in cocktails like the Kumquat Kick (this page) or The Weekenders’ Party Punch (this page).

			
				1 cup mild honey (try a local honey or an acacia honey)

				1 cup filtered water

			

			In a medium saucepan, combine the honey and water and bring to a simmer over medium heat, stirring occasionally, until the honey is completely dispersed.

			Remove from the heat and cool to room temperature. Funnel it into in a sealed container or syrup bottle, and store in the refrigerator for up to 1 month.

			Different honeys and their flavors

			Acacia, clover, or wildflower honey: This is a sweet yet classic honey flavor, perfect for a classic Bee’s Knees cocktail!

			Eucalyptus honey: This adds flavors of menthol, caramel, and earthiness, perfect for tea-based cocktails or to add to your next London Fog!

			Buckwheat honey: Use this for flavors of rich molasses and toffee, perfect for a hot toddy!

			Orange blossom honey: This has floral and citrus flavors, perfect for a Gold Rush or as a sweetener for a whiskey sour!

			strawberry syrup

			Makes about 1½ cups (12 ounces)

			This is a dramatically beautiful way to add a pop of pink to your drink, and it lets you preserve that fresh strawberry flavor in the weeks after you’ve picked up your farmers’ market haul. After straining the syrup, use the sweetened strawberries as a breakfast topping or on your next ice cream sundae. Use in The Pink Daiquiri (this page) or the Rhubarb & Cognac Fizz (this page).

			
				1 cup granulated sugar

				8 to 10 small strawberries, hulled and roughly chopped (1 cup)

				1 cup filtered water

			

			In a saucepan, combine the sugar, strawberries, and water and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved, about 5 minutes.

			Reduce to a simmer and continue to cook until the syrup has thickened slightly and turned a rich red color, about 10 minutes.

			Remove from the heat and let cool completely. Strain through a sieve into a liquid measuring cup (save the strawberries for another use.) Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			cherry syrup

			Makes about 1½ cups (12 ounces)

			Keeping this syrup in your fridge means that you’re only moments away from your next DIY cherry cola or cherry lemonade. Use your favorite local, seasonal variety of cherry if you can (yes, even sour cherries!), but the bags of pitted cherries in the freezer aisle work, too. For a sweet, nostalgic spin, add 1 teaspoon vanilla extract after straining.

			
				1 cup granulated sugar

				1 cup pitted fresh (such as Bing or Rainier) or frozen cherries

				1 cup filtered water

			

			In a saucepan, combine the sugar, cherries, and water and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved, about 5 minutes.

			Reduce to a simmer and cook until cherries soften and cook down to a deep red color and are slightly thickened, about 10 minutes.

			Remove from the heat and let cool completely. Strain through a sieve into a liquid measuring cup, pressing against the cherries with the back of a silicone spatula to extract all the syrup. (Save the cherries for another use, like topping vanilla ice cream.) Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			herbaceous syrups

			Makes about 1½ cups (12 ounces)

			Most fresh herbs are prime for infusing simple syrup for a cocktail. Basil brings bright, fresh, green power to the Bourbon & Basil Smash (this page), Apricot French 75 (this page), or Stone Fruit Whiskey Sour (this page). Lavender is packed with springtime aromas and gives a lush scent. Use this in the Garden Refresher Punch (this page) or cup of tea or lemonade. Thyme pairs especially well with floral-driven and gin-forward drinks like a gin and tonic. Citrus Party Punch Spritz (this page) or Blood Orange Thyme Margaritas (this page). Rosemary’s piney wintery flavor goes so well with bitter Campari in a Smoked Rosemary Negroni Sour (this page).

			
				1 cup granulated sugar

				Herb of choice: 8 medium basil leaves  or 2 tablespoons food-grade dried lavender flowers (or fresh lavender flower blossoms) or  8 thyme sprigs, or 5 rosemary sprigs

				1 cup filtered water

			

			In a saucepan, combine the sugar, herb, and water and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved.

			Reduce to a simmer to allow the flavors to infuse and simmer until the syrup is tinted slightly to reflect the color of the herb, about 10 minutes.

			Remove from the heat and let cool to room temperature. Strain through a fine-mesh sieve into a measuring cup, pressing against the herbs with the back of a silicone spatula to extract all the syrup. Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			pumpkin spice syrup

			Makes about 1½ cups (12 ounces)

			Anyone who thinks they don’t like pumpkin spice lattes has probably only had versions made with syrup that’s packed with artificial flavors and corn syrup. But when you make this barista and bartender staple at home, you can sweeten it with brown sugar, vanilla, and real cinnamon sticks. Use this in the Pumpkin-Spiced Irish Coffee (this page) or try it in your next rum-based old-fashioned.

			
				1 cup packed light brown sugar

				¼ cup canned unsweetened pumpkin puree (try Farmers Market Organic)

				1 tablespoon pumpkin pie spice

				1 cup filtered water

				2 cinnamon sticks

				2 teaspoons vanilla extract

			

			In a saucepan, combine the brown sugar, pumpkin puree, pumpkin pie spice, and water and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved, about 2 minutes.

			Reduce to a simmer and continue cooking until the syrup has thickened slightly and turned to a deeper orange hue, about 10 minutes.

			Remove from the heat and let cool completely. Strain through a fine-mesh sieve into a measuring cup and stir in the vanilla. Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			cinnamon syrup

			Makes about 1½ cups (12 ounces)

			I love simmering whole cinnamon sticks in simple syrup. The syrup is the perfect balance between sweet and fragrant.

			
				1 cup packed light brown sugar

				4 cinnamon sticks

				1 cup filtered water

			

			In a saucepan, combine the brown sugar, cinnamon sticks, and water and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved, about 5 minutes.

			Reduce to a simmer and continue to cook until the syrup has thickened slightly and turns light brown, about 10 minutes.

			Remove from the heat and let cool completely. Strain through a sieve into a measuring cup and discard the cinnamon sticks. Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			Vanilla & Cinnamon Syrup: Add 1 halved and scraped vanilla bean to the pan with the cinnamon sticks and proceed with recipe. Or, make the recipe for Cinnamon Syrup as-is and add 1½ teaspoons vanilla bean paste or 1 tablespoon vanilla extract after removing the syrup from the heat.

			vanilla syrup

			Makes about 1½ cups (12 ounces)

			Try this syrup in the Passion Fruit Martini (this page) or the Orange Dreamsicle (this page).

			
				1 cup granulated sugar

				1 cup filtered water

				1 soft and supple vanilla bean or ½ tablespoon vanilla bean paste

			

			In a medium saucepan, combine the sugar and water. If using the vanilla bean, slice the vanilla bean in half lengthwise and use a paring knife to scrape the seeds into the pan, then add the scraped vanilla pod as well. Otherwise, just stir in vanilla bean paste after the syrup is made and cooled.

			Bring to a simmer over medium heat, stirring occasionally, until the sugar has completely dissolved, about 5 minutes.

			Remove from the heat and let cool completely. Strain through a mesh sieve into a measuring cup. Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			orange zest syrup

			Makes about 1½ cups (12 ounces)

			In addition to trying this in the nonalcoholic Orange Dreamsicle (this page), you can try this one in your next old-fashioned or whiskey sour.

			
				1 cup granulated sugar

				Zest of 1 large orange, freshly grated

				1 cup filtered water

			

			In a saucepan, combine the sugar, orange zest, and water and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved, about 5 minutes.

			Reduce to a simmer and continue to cook until the syrup has thickened slightly and is lightly tinted orange, about 10 minutes.

			Remove from the heat and let cool completely. Strain through a fine-mesh sieve in a measuring cup. Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			prosecco syrup

			Makes about 1½ cups (12 ounces)

			Do you ever have an unfinished half bottle of prosecco lying around after a party? Me neither. But hey—it could happen, and that’s when you’ll make this fruity-tart syrup. Give it a go in Rosé All Day Spritz Punch (this page).

			
				1 cup prosecco

				1 cup granulated sugar

			

			In a saucepan, combine the prosecco and sugar and bring to a simmer over medium heat, stirring occasionally until the sugar has completely dissolved, about 5 minutes.

			Remove from the heat and let cool completely. Funnel it into an airtight container or syrup bottle and store in the refrigerator for up to 1 month.

			cucumber syrup

			Makes about 1½ cups (12 ounces)

			Cucumber Syrup  wonders in the booze-free Minus the Gin & Tonic (this page), you should also try it
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			Remember to always make it how you like, if it’s not fresh we don’t want it, and always garnish your cocktails because you deserve it!
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			Julianna McIntosh started her online platform @join_jules with the idea that everyone ought to be able to enjoy a craft cocktail at home without having to go to professional bartending school. Her following has since grown into a community and one- stop-shop for everything home cocktailers need to create the happiest of hours in the comfort of their own homes.
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