


INGREDIENTS

% 50ml vodka

% 30ml triple sec

¢ 100ml orange juice
¢ 25ml lime juice
%2 15ml lemon juice
% Ice

¢ Orange slice

¢ Lime slice

&% Lemon slice

METHOD

1. Fill a tall glass with ice.

2. Add vodka, triple sec,
orange juice, lime juice
and lemon juice.

3. Stir well.

4. Garnish with orange,
lime and lemon slices.
Enjoy!




INGREDIENTS

¢¢ 100ml Prosecco

¢ 75ml cloudy apple juice
¢ Splash of lemonade

e Ice

¢% Thin apple slices

METHOD

1. Fill a wine glass with ice.
2. Add cloudy apple juice.
3. Pour in Prosecco.

4. Add a splash of lemonade.

5. Stir gently and garnish with

apple slices. Cheers!
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INGREDIENTS
€ 50ml gin

€ 25ml peach schnapps

& 100mlidoudy pple juice

&2 100ml lemonade

&2 Ice

&2 Lemon slice

METHOD

1. Fill a tall glass with ice.

2. Add gin, peach schnapps,

apple juice and lemonade.

3. Stir well.

4. Top with lemonade. o

5. Garnish with a lemon slice.

Enjoy the golden hour!
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INGREDIENTS

¢¢ 50ml white rum

¢ 100ml pineapple juice
%2 100ml orange juice
%¢ 10ml grenadine

g2 Ice

%2 Orange slice

£¢ Maraschino cherry

METHOD

1. Fill a tall glass with ice.

2. Add the rum, pineapple

juice and orange juice.

3. Stir well.
4. Slowly pour in the grenadine

— it will sink and create a

sunset effect.

5. Garnish with an orange slice

and cherry. Serve and enjoy! -
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INGREDIENTS

£ 50ml white rum

¢2 100ml tropical fruit juice
€ 15ml lime juice

% 10ml sugar syrup

€ Mint leaves

% Ice

¢¢ Lime wedges

% Soda water

METHOD

1. Put mint leaves and
lime wedges in a tall glass.

2. Add rum, tropical fruit
juice, lime juice and
sugar syrup.

Fill the glass with ice.

Top with soda water.

Stir gently.

S oA w

. Garnish with a mint
sprig and lime wedge.
Cheers!




INGREDIENTS

% 50ml vodka

% 20ml raspberry liqueur
% 100ml cranberry juice
€ 10ml lime juice

@ Ice

¥ Mixed berries

% Lime twist

METHOD
1. Fill a shaker with ice.

2. Add vodka, raspberry liqueur,
cranberry juice and lime juice.

3. Shake well.

4. Strain into a chilled
martini glass.

5. Garnish with mixed berries

and a lime twist. Enjoy!




Ding Gﬂﬂypsey

INGREDIENTS

£ 50ml coconut rum
€¢ 50ml white rum

€2 100ml pineapple juice
% 100ml orange juice
€2 100ml lime juice

€2 15ml lime juice %
%2 30ml grenadine A _

2 Ice

€2 Pineapple wedge

METHOD

1. Fill a shaker with ice.

2. Add both rums, pineapple
juice, orange juice, lime juice

and grenadine.

3. Shake well.

4. Pour into a tall glass
over ice.

5. Garnish with a pineapple
wedge and enjoy!
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INGREDIENTS

50ml freshly made

espresso coffee

50ml vodka
100ml cola
Ice

Coffee beans
(optional garnish)

METHOD

I

9 e 9

Fill a tall glass with
plenty of ice.

Pour in the freshly
made espresso.

Add the vodka.

Slowly top with cola.

Stir gently.

Garnish with coffee
beans if desired.
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(non-alcoholic)

INGREDIENTS

€ 100ml orange juice
€ 60ml pineapple juice
€ 15ml lime juice

¢¢ Top with ginger beer
@ Ice

€ Orange slice

METHOD :

1. Fill a glass with ice.

juice and lime juice. o . g8

3
°

3. Top with ginger beer.

4. Stir gently and garnish with"
an orange slice. Enjoy! - }.
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(non-alcoholic)

INGREDIENTS

¢ 100ml cranberry juice

¢2 50ml lime cordial
&% 50ml lemonade

& Ice

¢¢ Lime slice

METHOD

1. Fill a tall glass with ice.

2. Add cranberry juice,

lime cordial and lemonade. |

3. Stir gently.

4. Garnish with a lime slice.’
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More Summer Reading from Sonder Books

With a free downloadable pack of beach / holiday activities for adults
and children when you buy from www.sonderbooks.co.uk

A Multi-Genre Collection of Short Stories

Celebrating a beloved feature of the British seaside, “The Beach Hut” is an
anthology of short stories by fifteen writers.

The collection has everything: spooky stories, whimsical history, childhood memaoirs,
twisty tales, modern fables, family secrets, fantasy, sci-fi and more. It is available in
paperback, collector's hardback and as a Kindle.
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