
[image: The Mocktail Club: Classic Recipes (and New Favorites) Without the Booze, by Derick Santiago.]



[image: The Mocktail Club: Classic Recipes (and New Favorites) Without the Booze, by Derick Santiago. Adams Media. New York | London | Toronto | Sydney | New Delhi.]




[image: ]

To my mother, whose love for all things culinary inspired my love for mixology.

[image: ]




ACKNOWLEDGMENTS

This book wouldn’t have been possible without the support of my partner, Carlton; my siblings, Liann and Joshua; family members; and friends. Thank you to Eileen and the rest of the Adams Media team for the opportunity and support.




INTRODUCTION

Mocktails today are worlds apart from the mocktails of the past. Thanks to today’s increasingly wide array of zero-proof and nonalcoholic spirits, beers, wines, and bitters, modern mocktails are breaking boundaries and changing minds! With substitutes for whiskey, rum, gin, and other spirits, now you can create quality nonalcoholic drinks that have the same complexity, appearance, and taste as standard cocktails—just without the alcohol.

The Mocktail Club offers seventy-five alcohol-free recipes that reflect the same care and attention to detail that one would invest in a craft cocktail. From plays on classic cocktails to new flavor concoctions, the options are endless. The creative mocktails in this book are all about fresh ingredients, classic flavors, and keeping the booze out, so you can bring the fun of a classic cocktail bar right to your couch.

Inside, you’ll find recipes for:


	Lavender Lemon Drop Martini

	Mango Rum Cooler

	Watermelon Margarita

	Irish Coffee

	Cherry Vanilla Blush

	Strawberry Negroni Smash

	And more!



You’ll also gain the knowledge and skills—such as learning about basic bar tools and glassware, simple mocktail making techniques like dry and wet shaking, and popular ingredients to have on hand—so that you can create elevated mocktails at home for yourself and for guests.

So, regardless of your reason for not consuming alcohol, you can still enjoy a carefully crafted adult drink with balanced, delicious, and complex flavors all served in a fancy glass with a beautiful garnish. This book will show you how.
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PART 1 Mocktails 101 [image: ]

Before you can dive into the exciting world of making mocktails, you’ll need a bit of background. In this first part, you will learn about the primary no- or low-alcohol spirit alternatives, how they are made, and their respective flavor profiles. You’ll also learn the critical differences between spirits labeled “alcohol-free,” “zero-proof,” “nonalcoholic,” and “dealcoholized” so you can make informed decisions when choosing between these options.




[image: ]

CHAPTER 1 WHAT ARE MOCKTAILS?

A mocktail is, by definition, simply a cocktail (mixed drink) without any alcoholic content. This absence of alcohol does not mean that mocktails are inferior. In fact, one often invests a lot of creativity and care in making mocktails that simulate the taste of cocktails. And that is one goal of this book: to help you create quality nonalcoholic drinks that are analogous, or even equivalent, to cocktails in terms of complexity, appearance, social cachet, and of course taste—just without the alcohol.




MOCKTAIL TERMINOLOGY

Perhaps because of unfamiliarity with the new alcohol alternatives, mocktails have suffered an undeserved bad reputation in some quarters. Some dismiss mocktails as being merely a combination of fruit juices, overly sweet, or just a kid’s drink. Some also oppose the term “mocktail” altogether because of these negative connotations, or because they interpret the prefix “mock” to mean “mockery of a cocktail” rather than “a facsimile.”

In place of the term “mocktail,” many people use alternative descriptions like “nonalcoholic,” “alcohol-free,” or “zero-proof.” Now, these terms are great, especially if they help make craft cocktails without the alcohol more mainstream. However, did you know that these terms have important differences among them?


Nonalcoholic, Alcohol-Free, Zero-Proof, or Dealcoholized

The terms “nonalcoholic,” “alcohol-free,” and “zero-proof” have different (and, sometimes, legally regulated) definitions depending upon where you are in the world. Most people know that “proof” is a measure of alcohol in a beverage, on a scale from 0 to 200. “Zero-proof” means 0.0 percent alcohol by volume (ABV), a beverage completely free of alcohol.

“Nonalcoholic” and “alcohol-free” can be more nuanced terms. In the United States, beverages with up to 0.5 percent ABV can be labeled “nonalcoholic,” but not “alcohol-free.” “Alcohol-free” means 0.0 percent ABV in the United States so the terms “alcohol-free” and “zero-proof” can be used interchangeably. In the United Kingdom, however, beverages with up to 0.05 percent ABV can be labeled as “alcohol-free.”

You might also see the term “dealcoholized” when looking for alcohol alternatives. This is common in nonalcoholic wines and beers. This means that alcohol is involved in the creation process of the beverage, but then removed at a later phase of the process. Since dealcoholized beverages often result in up to 0.5 percent ABV remaining in the final product, they can be labeled “nonalcoholic” in the United States. However, not all “nonalcoholic” beverages involve alcohol in the creation process. Some are crafted from scratch without any presence of alcohol, but may or may not develop small traces of alcohol during the creation process.



Why Terminology Matters

Why do these distinctions matter? Because even seasoned players in the market seem to misuse these terms in marketing contexts, especially “zero-proof.” For example, because a “nonalcoholic” spirit in the United States could still have up to 0.5 percent ABV, you cannot call that drink either alcohol-free or zero-proof, as is sometimes done. Don’t get me wrong: The term “zero-proof” is great, but you have to be careful when using it because zero means zero, not zero point five. It is important to know what these terms mean in your country because that small percentage of alcohol, even though minuscule, could have different meanings and importance to different people, especially those in recovery or with medical conditions.




INGREDIENTS TO HAVE ON HAND

The key to making great mocktails is using the best ingredients available. These include the quality of the alcohol-free and nonalcoholic spirits you select, as well as the fresh fruits, herbs, juices, and homemade syrups and sweeteners. The combination of these—and some creativity—will allow you to make complex and balanced mocktails that are sure to impress you and your guests.


Alcohol-Free and Nonalcoholic Spirits

Most of the available nonalcoholic spirits on the market today are crafted from the ground up using all-natural ingredients. A lot of them are allergen-free, and most are very low in calories; some are even zero-calorie.

But even with the many alternatives available, it is important to maintain realistic expectations concerning spirit alternatives. Alcohol and its physical qualities are difficult to replicate. For example, nonalcoholic spirits, in general, are not meant to be sipped neat like some liquors. They are instead meant to be combined with other flavors in a finished product such as a mocktail. For this reason, you’ll find that many recipes in this book call for a proportion of nonalcoholic spirit that is larger than the proportion of an alcoholic spirit called for in a traditional cocktail recipe. This is to compensate for dilution and to let the natural flavors of the alternative spirit shine. The removal of the alcohol also affects a drink’s texture, so one must find creative ingredients and methods to create texture in your mocktail. Finally, removing alcohol also risks sacrificing the burning sensation it provides when running down your throat. To compensate, some nonalcoholic spirits are spicy (using capsaicin), which can give your mocktail a kick without the booze, such as a tingling sensation up your nose that makes you want to go “Whoo!”

You may notice that this book does not feature a vodka alternative and that is because there are very few options out there. That is not surprising since vodka doesn’t have a distinctive flavor—like juniper berries for gin, molasses for rum, or oak and vanilla for whiskey—it simply tastes like alcohol. In addition, like a good cocktail, a good mocktail will contain well-balanced flavors, and not simply replicate the flavor of alcohol. Achieving a well-balanced mocktail that mimics the taste of alcohol within the experience of a mixed drink can be done with the spirit alternatives and methods described in this book. Following are some popular nonalcoholic spirits.


Tequila

Tequila is a spirit made from the core of the blue agave plant called “piña.” Some tequilas are fruity and citrusy while others are earthy and mineral-y. The majority of the tequila alternatives available have flavors of agave, capsicum, and lime, with a peppery finish. For a Reposado-style tequila alternative, Ritual Zero Proof Tequila Alternative is smoky and citrusy on the nose. It has nice black peppercorn and green bell pepper flavors that really give it a good kick. Free Spirits’ The Spirit of Tequila is fruity and citrus forward on the palate with a mild sweetness. It also has a strong spicy finish. For a Blanco-style tequila alternative, Lyre’s Agave Blanco Spirit is citrusy and a little floral on the nose. It has a zesty flavor and a mild peppery finish.



Gin

The most common type of gin, London dry gin, starts as a neutral grain spirit like vodka. Botanicals, including juniper berries, are then infused into the spirit for that distinct gin flavor. You’ll find that most nonalcoholic gin spirits use juniper berries to give it that fragrant aroma and gin-like flavor. After all, gin without juniper berries is just vodka. Monday Zero Alcohol Gin is juniper forward both on the nose and in its flavor. Ritual Zero Proof Gin Alternative also has juniper flavors along with cucumber and peppers that give it a mild kick.



Rum

Rum is usually created from sugarcane or molasses. It goes through fermentation and distillation and is usually aged in oak barrels. Nonalcoholic rums pull inspiration from these classic rum components. For a light rum alternative, Lyre’s White Cane Spirit provides a subtle, sweet flavor that is versatile. For a dark rum alternative, Ritual Zero Proof Rum Alternative is full-bodied and rich in flavor. It has hints of cinnamon, vanilla, and molasses.



Whiskey

Whiskey is made from fermented grain mash, usually barley, corn, rye, or wheat. It also goes through fermentation, distillation, and aging in wooden barrels. Once aged, it is blended with other whiskeys for a consistent flavor profile. Most nonalcoholic whiskey spirits have flavors of oak, vanilla, and caramel. Spiritless Kentucky 74 is distilled twice—first into a high-quality spirit, and then again to remove all of the alcohol. The resulting product tastes very close to real bourbon with a smooth finish and flavors of vanilla and caramel. Lyre’s Traditional Reserve or Lyre’s American Malt are also good options for a blended malt whisky with flavors of toffee and oak. They shine when mixed in mocktails, providing an aftertaste that is reminiscent of the real thing.



Aperitif

Aperitifs are usually served before a meal to stimulate the appetite and enhance the dining experience. The popular alcoholic aperitifs include Campari and Aperol. These two are similar but not the same. Campari has a beautiful crimson color and is richer, stronger, and a bit more bitter in flavor. Aperol has a bright orange color, and is a little less bitter and therefore sweeter. These two types of aperitifs have been an important part of mixology and are incorporated as key ingredients in a lot of cocktails. This book will refer to the Campari-type aperitif as Italian red aperitif and the Aperol-type aperitif as Italian orange aperitif.

Thankfully, there are now several nonalcoholic Italian aperitifs on the market. You need not miss out on Negronis and Aperol spritzes anymore just because you don’t consume alcohol. For a nonalcoholic Italian red aperitif, Lyre’s Italian Orange captures the essence of red Italian bitter aperitif with flavors of blood orange and orange pith. Free Spirits’ The Spirit of Milano has flavors of bitter orange, is slightly sweet, and has a nice peppery finish. Ritual Zero Proof Aperitif Alternative is the most bitter and spicy of all the options tried. A little goes a long way. Its flavors will definitely hold up in mocktails, and are perfect for spritzes. Ghia’s nonalcoholic aperitif has a nice balance of bitter and citrus flavors. It has a lingering heat without being spicy upfront. Like Ritual, a little Ghia goes a long way. For a nonalcoholic Italian orange aperitif, Lyre’s Italian Spritz, like Aperol, is bright and bittersweet with a striking orange-red color.

Note that you can substitute Italian orange for Italian red—just be aware that Italian red is usually more bitter and richer in flavor so the quantities may need to be adjusted.



Wine

Using wine as a mocktail ingredient is a good way to add depth and complexity to your drink. Some wine cocktails use wine as the main ingredient and some use it as a component to enhance the overall flavor of the drink. The majority of the nonalcoholic wines on the market are dealcoholized. They use traditional winemaking methods and then remove alcohol later in the process. This helps to preserve flavors in the resulting nonalcoholic form.

Dealcoholized sparkling wines are becoming quite good and a lot of them taste like their alcoholic counterparts. The carbonation helps with the texture. Fre Sparkling Brut and Fre Sparkling Rosé are really good dealcoholized options to drink by themselves or to use in mocktails. Lyre’s Classico is a nonalcoholic sparkling wine that’s a great option for those who want to enjoy a bubbly wine that is built alcohol-free from scratch and not dealcoholized.

Red wine is more challenging to mimic so it is important to adjust expectations when it comes to this category. Removing the alcohol affects the texture of the drink and there



Bitters








BASIC INGREDIENTS TO MAKE AHEAD



Sweeteners



	Simple syrup can easily be made using different sweeteners like white sugar for a clean taste, demerara sugar to get flavors of molasses, or sugar alternatives for low-calorie options. Simple syrups can also be infused with botanicals, herbs, fruits, and teas to name a few options.

	Agave nectar is great in margaritas and mocktails using nonalcoholic tequila.

	Maple syrup goes well with dark, smoky spirit alternatives like nonalcoholic whiskey.

	Honey syrup goes well with mocktails using nonalcoholic gin, like Bee’s Knees.
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