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Orange Shrub

Electric juicer (optional)
Jar with a tight-fitting lid

1 Using a vegetable peeler, peel oranges (see Tips). 

2 Place the strips of orange peel in a nonreactive bowl (see 
page 7). Add sugar and stir, pressing on the peel with your 
spoon to help release the flavor. Cover and let stand until the 
sugar has dissolved and the mixture has turned into a syrup. 
This can take anywhere from 1 hour to overnight, depending 
on the temperature of your kitchen. 

3 Juice the oranges with a juicer or by hand. You want 3⁄4 to 
1 cup (175 to 250 mL) juice. (It will depend on the size and 
juiciness of the oranges.) Using a fine-mesh sieve, strain the 
juice into a bowl. Add vinegar. 

4 Once the sugar mixture is ready, discard the orange peels 
and pour the syrup into a jar with a tight-fitting lid, such as a 
mason jar. Add the juice-and-vinegar mixture. Stir or shake.

5 Store for up to 6 months in the fridge. Shrubs tend to 
separate, so shake well just before using. 

TIPS

✻ When peeling your oranges, try to avoid the pith, which is 
bitter. It helps if you don’t press too hard with the peeler.

✻ Oranges can vary greatly in sweetness, so you may want 
to taste and adjust. If you want your final drinks to have a 
stronger bite, add more vinegar to the shrub. Start with the 
recommended amount; you can always add more.

♦ substitute Champagne vinegar with apple cider vinegar or 
white wine vinegar.

2 to 3 oranges

1⁄4 cup (60 mL) 
granulated sugar

1⁄4 cup (60 mL) 
Champagne vinegar 

• M A K E S A BOU T 11 ⁄2 CUPS/375 ML (12  OZ )  •

Orange Shrub 
This recipe uses the juice of oranges and also the peel, with all its delicious, 
aromatic oil. The shrub has a rich, layered flavor and is excellent in beer mocktails 
and mimosas.
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Hops & Peel

Tall glass

1 Pour Orange Shrub into a tall glass. Add beer, pouring 
slowly.

2 Garnish with orange slice.

TIP

✻ Be sure to pour the beer slowly so it won’t foam over.

♦ in the summer, you might prefer a lighter taste. Try a non-
alcoholic wheat beer instead of the iPA, or use sparkling 
Hop Water (page 36, Mix it Up).

♦ if you don’t like hoppy brews, your favorite non-alcoholic 
lager is a perfect substitute for the iPA. Whatever your 
choice, make sure it’s nice and chilled before mixing.

1⁄2 cup (125 mL) 
Orange Shrub 

(page 34)

1 can (12 oz/355 mL) 
non-alcoholic IPA 

beer, chilled

1 orange slice

• M A K E S 1  DR INK •

Hops & Peel
This recipe uses one of my favorite shrubs that’s made with plenty of orange peel. 
I like to make this with a non-alcoholic IPA-style beer, which is high in hops (hence 
the name). Perfect for any beer-lover, this refreshing sip is great for tailgating or just 
kicking back outdoors.
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Matcha Sour

Cocktail shaker

1 In a cocktail shaker half-filled with ice cubes, combine Sour 
Mix and matcha powder. Shake to mix evenly.

2 Add aquafaba and shake, shake, shake (this helps the 
aquafaba make your drink frothy).

3 Add club soda, stir once and strain into a glass.

4 Using a spoon, take the froth that’s left in the shaker and 
use it to top the cocktail.

TIPS

✻ You can use store-bought sour mix if you are pressed for 
time, but my Sour Mix recipe (page 40) will take it to 
another level — less sweet, and with a fresher, brighter flavor. 

✻ Matcha powder has a strong, earthy flavor. Start with less, 
then add more, if you like.

✻ Be sure not to add the club soda until after you’ve done the 
shaking, or you’ll end up with a bubbling mess!

✻ A coupe, if you have one, is perfect for this drink.

♦ Matcha powder’s distinctive flavor gives this drink its 
character. But if you want to tone it down a bit, decrease 
the amount to 1⁄2 tsp (2 mL).

Ice cubes

2 oz (60 mL)  
Sour Mix (page 40) 

or store-bought 
sour mix

1 tsp (5 mL)  
matcha powder

11⁄2 oz (45 mL) 
aquafaba (page 38)

3 oz (90 mL)  
club soda

• M A K E S 1  DR INK •

Matcha Sour
Matcha powder has lots of health benefits, including antioxidants, and is said to have 
a calming effect on the body. So this little green cocktail is the perfect zero-proof pick 
for a healthy and relaxing happy hour. Typically, sours call for an egg white, but this 
recipe uses aquafaba instead. You achieve identical results — rich texture and a pretty 
froth on top — without the worry of raw eggs. 



8 Zero Proof Drinks & More

Hibiscus  
Berry Punch

1 In a pitcher, combine tea, lemon juice and Simple Syrup. 
Add club soda, raspberries and blueberries and stir. 

2 Fill glasses halfway with ice cubes. Add punch, making 
sure to include a few raspberries and blueberries in each glass. 
Garnish with thyme sprigs.

TIPS

✻ Keep your berries in the fridge so they’ll be chilled and last 
longer.

✻ Don’t over-steep your tea; it could make your punch taste 
bitter. Be sure to follow the package instructions, since teas 
vary in strength depending on brand.

✻ You can make this ahead of time and keep it in the fridge 
for up to 1 week. But hold back the raspberries, blueberries 
and thyme, adding them just before serving.

✻ A simple shortcut is to skip the Simple Syrup, lemon juice 
and club soda and use 4 cups (1 L) sparkling lemonade 
instead.

4 cups (1 L)  
brewed hibiscus tea 

(see Tips), chilled

3⁄4 cup (175 mL) 
freshly squeezed 

lemon juice, strained

1⁄2 cup (125 mL) 
Simple Syrup 

(page 17)

3 cups (750 mL)  
club soda, chilled

1 cup (250 mL)  
fresh raspberries, 
chilled (see Tips)

1⁄2 cup (125 mL) fresh 
blueberries, chilled 

Ice cubes

6 sprigs fresh thyme 

• SERVE S 6  •

Hibiscus  
Berry Punch

This punch is the perfect crowd-pleaser for a summer celebration. Or change it up for 
a cocktail party by serving it in chilled martini glasses. Either way, make sure each 
glass gets a few chilled berries to help your guests enjoy a stunning sip.
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Aperol Spritz

1 Fill a glass halfway with ice cubes. Add Prosecco, then 
Aperol and then club soda. Stir. Garnish with orange slice.

TIPS

✻ Aperol is a bitter sip that might take some getting used to. If 
you prefer your drinks less bitter, reduce the Aperol to 1 oz 
(30 mL) and increase the Prosecco to 1⁄2 cup (125 mL).

✻ Make sure your Prosecco is well chilled. Opening any 
bubbly wine while it’s warm can turn the cork into a 
projectile! Chilling helps keep the pressure of those bubbles 
under control.

♦ There’s no substitute for Aperol, but you can certainly use 
other sparkling wines instead of Prosecco. i suggest sticking 
with a dry or brut bubbly.

♦ Think bottles instead of ounces and make a big batch in 
a punch bowl. Just stick loosely to the same ratio: 3 parts 
Prosecco, 2 parts Aperol and 1 part club soda. This makes a 
beautiful punch with orange slices floating on top.

Ice cubes

3 oz (90 mL) 
Prosecco, chilled

2 oz (60 mL) Aperol 

1 oz (30 mL)  
club soda

1 orange slice

• M A K E S 1  DR INK •

Aperol Spritz
The Aperol Spritz may be the most famous aperitif in Europe. It’s pretty and simple 
and perfect for a lunchtime clink or enjoyed before dinner al fresco. 
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