
Ingredients
2 oz raspberry shrub
San Pelligrino (or other sparkling water)
sprig of mint for garnish 

Directions: The day before, make a raspberry shrub by combining a 
container’s worth of muddled raspberries and 2 ounces of honey. Let 
sit overnight. 

The next day, add 1 oz apple cider vinegar to the shrub and mix well. 
For the spritzer, take a tall glass and fill with ice. Add in the shrub and 
top with sparkling water. Garnish with mint. 

Jamble

Out of the Garden

Raspberry Spritzer

Ingredients 
2 slices of strawberry (muddled)
2 slices of cucumber (muddled)

¾ oz ginger syrup
ginger beer 

sprig of mint and powdered sugar for garnish

Directions: Start by creating a “serpent” with the cucumber, laying it 
around the glass. Add in the strawberry slices and gently muddle. Toss 
in regular ice cubes, the syrup, and top with ginger beer. Garnish with 

mint and sugar. 

Ingredients 
2 bar spoons blackberry jam (or any other for a different flavor)
2 bar spoons of plain Greek yogurt
1 oz lemon juice
2 oz water 

Directions: Shake with two ice cubes and strain over crushed ice. 
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