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Recipe title:  Sparkling Cider Mint Julep Mocktail 
Recipe source or inspiration:  https://www.martinellis.com/recipes/sparkling-cider-
mint-julep-recipe/ 
Recipe:  
INGREDIENTS 
4 cups Martinelli’s Cider 
1 cup pineapple juice 
1 cup orange juice 
¼ cup lemon juice 
 
Serves 6 
 
5… 4… 3… 2… 1… Happy New Year! Pop the… Martinelli’s? Yes! If you’re looking for 
some bubbly for your New Year’s celebration, grab a bottle of sparkling cider to ring in 
the New Year while avoiding the hangover. Or skip the bubbly and try this Cider Julep 
for a non-alcoholic twist on a classic cocktail. You’ll thank us later. 
 
To craft our version of a Mint Cider Julep, start with a few cups of golden Martinelli’s 
Cider. Stir in pineapple juice, orange juice, and lemon juice to add a bit of tartness. Add 
crushed ice and top with some fresh sprigs of mint leaves. Savor each sip as the ice 
melts. It’s a delightfully refreshing drink that anyone can enjoy! 
 
Instructions 
 
Mix ingredients and serve with ice in tall glasses. 
Top with fresh mint leaves. 
 
 
Recipe title:  PG-13 Singapore Sling 

Recipe source or inspiration:  https://www.epicurious.com/recipes/food/views/pg-13-
singapore-sling-51179140 
Recipe:  
3/4 cup pomegranate juice 
1/2 cup mango juice 
1/2 cup pineapple juice 
2 tablespoons fresh lime juice 
2-3 ounces tonic water 
 
Combine 3/4 cup pomegranate juice, 1/2 cup mango juice, 1/2 cup pineapple juice, and 
2 tablespoons fresh lime juice in a pitcher filled with ice and stir until cold. Divide among 
4 Collins glasses filled with crushed ice and add 2-3 ounces tonic water to each. 
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Garnish with mint sprigs. 
 
My Notes: I mixed all the juices beforehand and refrigerated them. Poured them over 
crushed ice and added the tonic water. I didn't have any mint so used a fresh pineapple 
wedge since I had some. 
 
 
Recipe title:  Hot Rum Punch Mocktail 
Recipe source or inspiration:  The Search for Imperfection (Pinterest) 
Recipe:  
4 c apple cider (I used organic.) 
2 c cranberry juice (not cranberry juice cocktail)* 
1 c whole, fresh cranberries (Out of season, so I used dried.) 
3 cinnamon sticks, plus one long one for each serving for garnish 
1 medium to large orange 
Dash each of ground clove, nutmeg, cinnamon 
Rum extract or flavoring if desired 
 
—Add cider and cranberry juice to medium sauce pan or Dutch oven 
—Add cranberries and cinnamon sticks 
—Slice a few thin slices off each end of the clean orange and add to pot. Cut remaining 
orange in half and juice. Add juice to pan. Zest a few strips of remaining rind for garnish 
if desired. 
—Sprinkle the spices in and add the rum extract to taste, about 1 capful for each 
serving. 
—Stir and bring to a simmer over medium heat. Reduce heat and simmer very gently 
for about 10-15 minutes to meld flavors. 
—Ladle with the fruit into glass or tankard mugs, fruit and all. For those who desire 
cocktails add rum to taste. Serve with cinnamon stick stirrer. Serves 4. 
 
Since the 100% cranberry juice is somewhat tart, you may want to add some brown 
sugar to taste if the mix is not sweet enough. I liked it tangy. 
 
 
Recipe title:  Lemon and Lime Mintade 

Recipe source or inspiration:  https://smittenkitchen.com/2021/01/lemon-and-lime-
mintade/ 
Recipe:  
Lemon and Lime Mintade 
SERVINGS: 6 TIME: 10 MINUTES, PLUS CHILLING TIME SOURCE: ADAPTED 
SLIGHTLY FROM THE FLAVOR EQUATION BY NIK SHARMA 
1 cup (200 grams) granulated sugar 
1 cup (235 ml) water 
2 large limes 
2 medium-large lemons 
1 bunch (about 2 ounces or 55 grams) fresh mint leaves and stems 
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3 cups (720 ml) chilled club soda or seltzer 
In a medium saucepan, bring sugar and water to a simmer, stirring until sugar dissolves. 
Remove from heat and add zest (just the yellow and green part of the skin, not the white 
underneath) of both lemons and limes and all but a few leaves of the mint (save them 
for garnish). Cover with a lid and let chill completely, about 1 hour in the fridge. 
Meanwhile, juice your lemons and limes. You want 1 cup total, half lemon and half lime 
juice. Once mint-zest syrup has chilled, strain out the solids and add the lemon and lime 
juice to the syrup. You can chill this juice-syrup mixture until needed, or up to one week 
in the fridge. 
 
To serve: Fill a medium-sized glass with ice. Fill halfway with juice-syrup mixture, and 
the rest of the way with seltzer. Garnish with reserved mint leaves. Drink immediately. 

 
Recipe title:  Shikanji (Indian Gatorade) 
Recipe source or inspiration:  Indian-ish: Recipes and Antics from a Modern 
American Family by Priya Krishna and Ritu Krishna 
Recipe:  
Ingredients: 
 
3/4 cup lime or lemon juice, or a combination 
3/4 tsp. freshly ground black pepper (plus more for serving, and lots more if you're 
Shandy) 
1/4 cup granulated sugar (I did not use nearly this much -- probably 1-1.5 tbsp. My way 
makes for a very sour, mildly salty, and barely sweet drink) 
1 tsp. kosher salt 
1 cup ice cubes, plus more for serving 
2 cups water 
 
Directions:  
 
Add all ingredients to a blender and blend until everything is incorporated and a thin 
layer of foam appears on top. Pour over ice, stir once more to integrate the pepper, and 
sprinkle a bit more on top.  
 
To make it a non-mocktail, add tequila and a salt rim!  
 
 


