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INTRODUCTION

I’m a small-batch soda artisan on a mission. I want America to enjoy satisfying, all-natural sodas with flavors so sensational that one taste will blow your mind. No preservatives, no corn syrup, no artificial colors. I founded P&H Soda Co. on the idea that people want to travel back to a simpler time, when the seltzer man delivered to your home, a movie cost pocket change, and enjoying a soda was a way for people of all ages to kick back and celebrate.

In soda’s early days, in the nineteenth century, a glassful was a tonic for what ailed you. It was used as a health food, in many ways. People would blend seltzer with herbs, fruits, and other natural flavors into a delicious, refreshing drink. But over the years, as big business took over, soda became a different thing altogether: chemicals swimming in sugar water, too-sweet fake flavors, guzzled down with no thought. But now—with increased interest in taking foods back to a simpler, fresher, more natural state—I’m taking soda back.

Some of my fondest memories are of going to Rumplemeyer’s—an ice cream parlor that used to be on Central Park South, in Manhattan—with my dad and brother before a ballet or a Broadway show. We’d get so excited to indulge in a scoop of ice cream with a triangular pizzele-style cookie perched at the edge or to dig a long silver spoon into a tall glass to scoop out the first frothy mouthful of a creamy, bubbly ice cream soda. Deciding on my soda flavor was exquisite torture. The waiter would stand patiently by while I considered wild combos like pistachio ice cream with strawberry syrup, or orange sherbet with cherry syrup. More often than not, I chose the classic black and white, bubbling with rich chocolate and fragrant vanilla. I’d alternate between slurping the chocolatey beverage through my straw and digging into the melty vanilla scoop floating and bobbing in my glass. And I remember sitting at a soda-fountain counter with my grandpa Anthony, a jokester with a legendary sweet tooth. We’d sip on sodas while watching the ritual of the soda jerk pulling the gleaming silver handles, pouring syrups into fluted glasses with all the flair of a serious mixologist.
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FOUNTAIN
FACT

The use of the term “soda water” first occurred in 1798, probably referring to natural mineral water. But it wasn’t until 1810 that a patent was filed for a method of making the fizzy stuff artificially.



Soda is so much more than just cola, lemon-lime, and orange. This book shares inspired flavors like Coffee Syrup, with its rich-roasted smoky smoothness; Concord Grape Syrup, which explodes in the mouth with ripe, rich fruit; and fresh Lemon Verbena Syrup, with a clean herbal edge that could cut glass. With these recipes, you’ll have your family and guests rethinking carbonated beverages.


SHOW NO
FEAR!

“Fear nothing!” is one thing I stress to the home cooks in my kitchen classroom. Some of the greatest accomplishments come to us through the gift of mistakes. No one ever succeeded by trying not to fail. Experiment. What’s the worst that can happen? So you take a sip of some crazy concoction like rosewater and pink peppercorn soda with a dash of spruce oil and you decide it’s not for you. No big deal: it’s cooking, not brain surgery. Try to take something away from the batches that aren’t grand slams, and notice what you learn about texture, balance, and taste.



The other great thing about making your own soda syrups is how easy they are and how many different kinds of drinks and treats you can make using them. Homemade soda syrups are basic infusions, meaning you steep fruits, herbs, aromatics (like rose petals), or other ingredients in a simple syrup. Then, you just stir it into basic carbonated water, and you have a fresh soda! Add some ice cream to that soda, and you have a unique ice cream float. Or you can use the syrups to flavor hot beverages and cocktails. For those who remember going to real soda fountains, where a soda jerk would make to order a classic phosphate or lactart, I’ve included notes about how to re-create those familiar flavors—and I’ve shared my tried-and-true method for the most authentic egg cream. Finally, all along the way, I’ll share interesting facts about soda and soda fountains.

We’re a nation of soda drinkers. Call it soda, pop, soft drink, tonic, or “coke,” we have a love affair with fizzy beverages. I hope that you’ll be inspired by how easy and delicious homemade sodas are, and what a treat real soda can be. With these recipes, you can make Cream Soda that tastes of nothing but caramelized sugar and the most aromatic vanilla; Hibiscus Syrup that’s the stuff of dreams, a jewel-toned syrup born of actual blooms, equally at home in cold seltzer or a glass of Champagne; and Ginger Syrup with a peppery bite that will perk you right up.


MATERIA PRIMA:
SIMPLY THE
BEST

Aristotle said, “The whole is greater than the sum of its parts.” And I agree, partly. The sodas and drinks I serve are phenomenal. Pure pleasure in a glass, they’re an amazing treat. But they owe their greatness to their ingredients, which I am passionate about. I like to know where things come from and how they were cared for before they came to me. No sad, subpar, or out-of-season foods are allowed into my pots, bowls, or bottles.

Materia Prima, poetically translated, means “essence above all.” That’s the guiding principle for all I do. I like things to be easy to understand. When you look at a P&H Soda label, you’ll see it says fresh, organic ginger, and organic spices—and you know what it is. You know what’s in there. With the recipes in this book, you can make sodas that are this simple—this fresh and real—too.



Making your own soda, with the best of the best ingredients, really is easy when you use the simple techniques and suggestions found in this book. It’s smart, it’s economical, and it lets you decide the flavors and sweetness levels that are right for you. I’m glad you’re on board for this exciting soda revolution!


GETTING STARTED

THE TOOLS OF THE TRADE

Investing in a few basic tools will save you time and labor. For most of the drinks in this book, the following tools are all you need to make the job a breeze. Chances are, you probably already own most of them.



VEGETABLE PEELER:
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I don’t know why we leave fruit out of the name of this handy gadget, but one tool will do the job for vegetables and fruits alike. Choose a top-mounted or side-mounted blade on a handle, or the rotating apple or potato peeler that removes the skin in one long spiral.





MICROPLANE ZESTER:

Sometimes called a Microplane grater, the common denominator for this useful tool is very small holes coupled with a very sharp surface.





POTATO MASHER:

Nylon or metal, a flat circle with holes or a zigzag of loops, the effect is the same—nicely smashed ingredients. I like to use my grand-mother’s, which is heavy and sturdy.





BLENDER/IMMERSION BLENDER:

A regular blender with a glass or plastic carafe is probably all any home cook needs. An immersion, or “stick,” blender is nice when you want to limit mess and keep your ingredients in one container.





COCKTAIL SHAKER:
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The three most common types of cocktail shaker are the Boston Shaker, the Cobbler Shaker, and the French Shaker. For the Boston, a metal top is used in conjunction with a glass or plastic cup, and a separate strainer is necessary. The Cobbler is a three-piece apparatus with the strainer built in and a cap that doubles as a jigger measure. The French is a simple model with a metal top and bottom and needs a separate strainer. In a pinch, you can always use a plastic cup and glasses of two different sizes, each with a mouth wider than its base, and strain through a fine-mesh strainer.





FINE-MESH STRAINER:

A regular, bowl-shaped fine-mesh strainer on a handle is perfect for straining syrups that have been steeped with spices or fruits.





CHEESECLOTH/COFFEE FILTERS:

Cheesecloth is inexpensive and a handy thing to keep in your kitchen. Coffee filters will also work well when straining syrups that have fine sediment to extract.





SODA SIPHON OR OTHER HOME CARBONATING DEVICE:

If you’re keen on carbonating your own water, there are plenty of tools to get the job done. You can use the old-fashioned glass model you inherited from your great-aunt or picked up at an antiques mall, or one of the snazzy new types that use canisters delivered to your door. Bottled seltzer from the supermarket works perfectly well, too.





A CARBONATION PRIMER

Carbonated water—water in which pressurized carbon dioxide has been dissolved—goes by many nicknames: sparkling water, club soda, bubble water, two cents plain, fizzy water, soda water, mineral water, and even seltzer, a proprietary eponym linked to a German town boasting natural mineral springs, after which Alka-Seltzer was also named.

For home use, the “aerosol” bottle, an early soda siphon, was introduced in France, and it changed the way people drank hard spirits, allowing them to lighten up a glass of booze, making drinking more socially acceptable, especially for the ladies. The Victorian English followed with their





FOUNTAIN
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BUYING THE BEST PRODUCE



JANUARY:




FEBRUARY:




MARCH:




APRIL:




MAY:




JUNE:




JULY:




AUGUST:




SEPTEMBER:




OCTOBER:
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NOVEMBER:




DECEMBER:




MIXING A BALANCED SODA: SWEET AND SOUR FLAVORS



Sweet


MAPLE SYRUP:




MAPLE SUGAR:
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HONEY:




SORGHUM:




AGAVE:




COCONUT SUGAR:




STEVIA:
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Sour


LEMON JUICE:




LIME JUICE:




VINEGAR:





ACID PHOSPHATE:




CITRIC ACID SOLUTION:




LACTIC ACID:





MAKE CITRIC ACID
SOLUTION AT
HOME




A WORD ABOUT SUGAR



STORING SYRUPS







RAW EGGS—SAFE OR NOT?



SASSAFRAS
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