
50ml gin  

20ml lemon juice

Heaped teaspoon of raspberry jam 

20ml egg white or chickpea water 
Add to a cocktail shaker and shake vigourously 
to create fluffy, silky texture. Strain into a rocks 
glass filled with ice cubes. Garnish with orange 
or lemon zest.

Raspberry Jam Fizz



Butterfly Pea Changing G+T 
50ml butterfly pea infused gin 
Tonic water
Slowly top up with tonic and watch the  
colour change, garnish with lemon.



Foraged Wild Garlic  
Bloody Mary

50ml vodka 

4 wild garlic leaves 

150ml tomato juice or tinned tomatoes

2 dashes of Worcestershire Sauce 

Dash of Tabasco or any hot sauce  

Pinch of celery salt 

Juice of half a lemon 
Blitz all ingredients together in food processor  
or blender. Strain into a highball over ice. Garnish  
with wild garlic leaves and a lemon slice.



Courgette Martini  
1 courgette - coarsely grated 

Juice of 2 lemons 

2 tbsp caster sugar 

25ml vermouth 

50ml gin
Place a martini glass in the fridge to chill. Mix the 
courgette with the lemon juice and sugar and leave  
to steep for 1 hr. Strain the courgette mixture through 
a sieve into a jug. 

Fill a cocktail shaker with ice then add 25ml of the 
courgette syrup followed by the vermouth and  
gin. Stir gently a few times then strain into your  
chilled glass. Garnish with a mint leaf and serve.


