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A good friend of mine recently organised a get-together for her friends. It was a very warm
gathering and the food was superb; the snacks and liquor was overflowing. Everything
seemed perfect, till we realised that there was nothing for us teetotallers to drink! This set me
thinking as to why most hosts associate party drinks with just martini, vodka or wine. Why do
they ignore those who do not consume alcohol offering just the same flavoured soda and
aerated water again? Oh, come on. Surely they deserve better than that!

From this seed of a thought sprouted “Party Drinks”, a book dedicated to mocktails or
smooth blends of non-alcoholic beverages like fresh fruit juices, syrups, cream, herbs and
spices. You don't need any sophisticated equipment to churn out an exotic mocktail. Most of
the ingredients required to prepare a mocktail can also be found at home. All you need is a lot
ofinnovation and imagination to produce some unusual, delicious blends.

The success of a mocktail essentially depends on the creativity of the person who makes it, as
itdoes not have any fixed recipes. Just follow the necessary tips/essentials which are required
to make mocktails (see pages 6 and 7) and proceed to make exotic mocktails after tapping
awake your creative juices! You can choose from an array of garnishes, which are featured in
this book (see page 9 and 10).

| have compiled a series of recipes on the basis of their preparation. Methods like blending,
shaking and stirring, and muddling have been incorporated in this book. As a result, you will
find a variety of mocktails to choose from. For no-frill mocktails that can be made in a jiffy, do
check out the Coolers section that has recipes like Coco Pineapple Delight, page 23.
Methods like blending are showcased in the Frozen section, which includes the famous
Grape Margarita, page 42. Another popular method that uses the Boston shaker is
demonstrated through recipes like the Virgin Mary, page 28, in the Shake and Serve section.
Keeping in mind the most recent trends, | have included recipes like the Berry Shot, page 53,
and Citrus Punch, page 57, in a section dedicated to popular Shots and Punches. Another
exciting way of making mocktails is using freshly muddled ingredients. To enjoy these fresh
flavours, do try out Muddle Drinks like the Lemon and Mint Muddle, page 62. Of course, we
have not forgotten our health conscious readers, to whom we dedicate the Health Drinks
section that includes exciting but healthy recipes such as the Tomato Apple Drink, page 38,
and the Herbal Iced Tea, page 40.

Let us explore the world of mocktails, which is limited only by the collective imagination of the
human mind! As we delve more into the magic of mocktails, we will realise there is more
reason to envy the teetotaller than mock his innocence!

Best wishes,

"TJ.- mhlnul



Get Acquainted
Pre-preparations
Garnishes

Coolers

Guava Spritzer

Mock Sangria

Ginger Beer

Iced Magic

Peach Cooler

Berry Meloni Drink
Shirley Temple

French Kiss

Ginger Ale

Strawberry Cocktail
Saffron Sandalwood Drink
Coco Pineapple Delight
Tangy Fruitade

Ginger & Lemon Drink
Kiwi Kooler

Shake & Serve
Virgin Mary

Red Apple Sunset

Coconut Kewra Drink

Tropical Sip
Citrus Khus Cooler
Virgin Pina Colada

Health Drinks

Papaya Passion

Golden Glass

Melon Medley

Tomato Apple Drink

Carrot & Black Grape Juice
Spicy Kokum Drink




Frozen Drinks 41

Grape Margarita ... 42
Watermelon Sorbet ... 43
Kiwi Margarita ... 44
Crunchy Peanut Butterscotch ..... 45
PeachTangp ... 46
Minty Mango Delight ... 47
Shots 48
Spiked Beetroot ... 49
Cool Cucumber ... 50
Virgin Baileys ... 51
Jamaican Shot ... 52
Berry Shot ... 53

Amla Honey Shot ... 54

TeaSangria ... 56
Citrus Punch ... 57
FruitPunch .. 58
Cranberry Punch ... 59

Muddle Drinks 60

Minty Jamun Ginger Capriosca ..... 61
Lemon & Mint Muddle ... 62
Watermelon Mojito ... 63



Coconut Kewra Drink

4 cups coconut water
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~Papaya Passion

Deliciously sweet with musky
undertones and a soft, butter-like
consistency, it is no wonder the
papaya was reputably called the "fruit
of the angels" by Columbus. Once
considered quite exotic, they can now
be found in markets throughout the
year. The papaya is a good source of
vitamin C. Here, it is combined with
pineapple for that extra zing.

PREPARATION TIME : 10 MINUTES.

COOKING TIME : NIL.
MAKES : 4 GLASSES.
GLASS USED : FOOTED PILSNER.
4 cups chopped papaya

1 cup pineapple juice
up crushed ice
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Coco Pineapple Delight
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