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Recipe title:  Maple-Ginger Cider Switchel 
Recipe source or inspiration:  bonappetit.com/recipe/maple-ginger-cider-switchel 
Recipe:  
Ingredients: 
1 5"-piece fresh ginger (about 6 ounces) 
½ cup apple cider vinegar 
3 tablespoons pure maple syrup 
1 tablespoon fresh lime or lemon juice 
4 cups water or club soda 
Mint sprigs (for serving) 
 
Recipe: 
Pass ginger through a juicer (you should have about ⅓ cup).* Combine ginger juice, 
vinegar, maple syrup, and lime juice in a large pitcher and stir until maple syrup is 
dissolved. Chill until cold. 
 
To serve, dilute with water and pour switchel into ice-filled glasses; garnish with mint. 
 
Do Ahead: Base can be made 1 day ahead. Keep chilled. 
 
*I don't have a juicer so I mixed everything but the water in a blender and then strained 
out the ginger pulp with a piece of cheesecloth. Yum! I will definitely be making this 
regularly. 
 
 
 
Recipe title:  Strawberry Slushy with a Kick 
Recipe source or inspiration:  https://www.delish.com/cooking/recipe-
ideas/recipes/a52864/strawberry-frose/ 
Recipe:  
I made this one up on my own and did not measure anything so I will do the best I can 
to give you my recipe. 
 
-About 8 fresh Strawberries cored and diced 
-Demerara Syrup (or any simple syrup) to taste, about 3-5 T 
-Raspberry Seltzer water about 1/4 cup 
-Lemon Juice from 1/2 of a fresh lemon 
-Kinky Pink Liqueur "A naughty fusion of mango, passion fruit and blood orange" to 

https://www.delish.com/cooking/recipe-ideas/recipes/a52864/strawberry-frose/
https://www.delish.com/cooking/recipe-ideas/recipes/a52864/strawberry-frose/


taste ~1/4cup 
-Rum to taste level or leave out for virgin 
-4-6 ice cups 
 
Add all ingredients together and blend until smooth (I used my Bullet), garnish with a 
fresh strawberry and enjoy! 
 
 
 
Recipe title:  Refreshing Iced Chai 
Recipe source or inspiration: adapted from/inspired by Richa Hingle and Priya 
Krishna 
 
Recipe:  
Make the chai masala (adapted from Vegan Richa's Indian Kitchen by Richa Hingle) 

• 3/4 cup green cardamom pods 

• 5 (2-inch) cinnamon sticks or two tbsp ground cinnamon 

• 1/4 cup cloves 

• 2 tbsp black peppercorns (I used three) 

• 2 to 3 tbsp ground ginger (I didn't have this) 

• 1/2 tsp fennel seeds (optional) 
 
Combine all ingredients in a spice grinder and grind to a powder. Transfer to an airtight 
container and store for up to six months.  
 
Make the chai concentrate: 

• Place about 1/4 cup black tea leaves and a few teaspoons of chai masala 
powder into a fine-mesh tea strainer. Add hot water and steep for several hours, 
until liquid is room temperature and the chai is at your desired strength. Stir in a 
couple of teaspoons of sugar, if you like, and refrigerate. I did this in a quart-size 
mason jar.  

 
Make your chai:  

• Pour about 4 oz of chai concentrate into a glass and add milk to taste (I like dairy 
or oat, but any milk will do). Stir in more sugar if you like and pour over ice!  

• It's also very easy to make a less involved chai with fewer spices -- to my mind, 
the crucial ones are cardamom and black pepper, but everyone likes it a little 
different. (Indian-ish has a chai recipe that relies mostly on cardamom, for 
example.) An easy option is to make a cup of black tea as usual, but add three or 
four cardamom pods and half a teaspoon of black peppercorns to your tea 
strainer. Steep, discard tea and spices, add milk and sugar, and enjoy!  

 
Bonus Recipe! 
Recipe title:  Three Bean Salad 
Recipe source or inspiration:  Family recipe 
Recipe:  



I use equal amounts of green beans, kidney beans, and small white beans, all canned. 
You can use fresh green beans, cut into 1.5 inch lengths and parboiled, so they are just 
al dente. Submerge them in cold water to stop the cooking process as soon as they are 
sufficiently cooked. 
 
1 can cut green beans 
1 can kidney beans 
1 can small white beans (can also use garbanzos or any other beans you like) 
1/4 c. medium dice red onion (or Walla Walla sweet) 
1/4-1/2 c. medium dice celery (I like lots of celery) 
1/4 c. diced green pepper (optional for extra flavor) 
 
Mix all ingredients. Cover with vinaigrette dressing (recipe below) and mix well. Let 
marinate for four hours or overnight. Serve chilled. 
 
Dressing. 
1/4 c. extra virgin olive oil 
1/3 c. apple cider vinegar 
1-2 T. sugar to taste 
1/8 t garlic powder 
1/4 t dried basil (optional) 
salt and pepper to taste 
 
Mix well. Let sit 30-60 minutes for flavors to blend. 
 


