Non-Alcoholic Mixology with Chris Marshall
Tuesday, January 13, 2026, from 6:30 - 8 PM

¢ Drinks We'll Be Making

Participation note: Making the drinks and purchasing ingredients is completely optional.
You're welcome to simply watch, listen, and enjoy the class.

[1] Strawberry Mint Mojita (Non-Alcoholic)
Ingredients:

* Chopped strawberries

* Six fresh mint leaves

* Ginger beer or club soda
* Agave syrup

* Y2 oz fresh lime juice

* Lime wedge

* lce

Sage Blueberry “Gin & Tonic” (Zero-Proof)
Ingredients:

* 8-10 blueberries

* Sage simple syrup (see recipe below)
* Non-alcoholic gin (optional)

+ Tonic water

* lce

Sage Simple Syrup Recipe:

* ' cup cleaned sage leaves
* 1 cup sugar

* 1 cup water

* % teaspoon lemon juice

Combine all ingredients in a saucepan, bring to a simmer, stir until sugar dissolves, then
strain and cool.

Bar Tools/Supplies:

» Spoon for stirring

* Two 6-0z drink glasses

* Shaker (or jar with lid)

» Strainer (fine mesh or bar strainer)
+ Knife and cutting board
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