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C O C K T A I L
R E C I P E S 
F O R 
C E N T E R E D 
M A M A S



2 oz Gin

2 oz Grapefruit Juice 

4 oz Seltzer water

4 Cucumber sl ices for garnish

Optional garnishes:  grapefruit wedges or a sprig of fresh 

mint .

F i l l  a glass with ice .

Add gin ,  grapefrui t  ju ice ,  and seltzer.  St i r ,  garnish and 
enjoy! 

I N G R E D I E N T S 

MAKES ONE COCKTAIL

G R A P E F R U I T - C U C U M B E R  G I N  F I Z Z

P R E P A R A T I O N



1/4 cup Grapefruit Juice

Juice of 1 Lime

1/4 cup Ginger Beer,  Non-alcohol ic

Splash Sparkl ing Lime Water

Crushed Ice

Optional garnishes:  cucumber sl ices,  l ime sl ices,  grapefruit s l ices, 
chopped mint ,  basi l  or ci lantro,  salted r im.

Shake together grapefrui t  ju ice ,  l ime ju ice and ginger 
beer. 

Pour over crushed ice and top with sparkl ing l ime 
water.

Garnish as desired and enjoy!

I N G R E D I E N T S 

MAKES ONE MOCKTAIL

S P A R K L I N G  G R A P E F R U I T  M O C K T A I L

P R E P A R A T I O N



1/2 cup Mango (Fresh or detahwed frozen)

1 Small  Handful of Fresh Basi l  Leaves 

1 Squeeze of Fresh Lemon Juice

(1/2 bott le) Lemon Ginger Cayenne Brew Dr.  Kombucha 
(Any flavor is f ine, but this one has a good spicy kick to it)

Ice Cubes or Frozen Mango Cubes 

For each mocktai l ,  use a mason jar or hearty glass to 
muddle 1/2 cup mango,  1  handful  basi l  and squeeze of 
fresh lemon ju ice .

F i l l  jars with ice (or use frozen mango cubes instead 
of ice) 

Pour kombucha over cubes .  St i r  to incorporate the 
muddled frui t  and herbs .  Garnish with more basi l  and 
s l ices of lemon as desired.

I N G R E D I E N T S 

MAKES ONE MOCKTAIL

K O M B U C H A  B A S I L  M A N G O  M O C K T A I L

P R E P A R A T I O N



3 cups Frozen Peach Sl ices

1 cup Nectar (Peach, Mango or Apricot Nectar)

4-6 Fresh Mint Leaves

1 (750-mL) Bott le Prosecco

Blend frozen peaches and nectar unt i l  smooth.

Pour peach mix ture into champagne f lutes unt i l  half 
fu l l . 

F i l l  the rest  of  the glass with Prosecco.

Garnish with peach or lemon s l ices and t wig of basi l 
or mint . 

I N G R E D I E N T S 

A TWIST ON THE MIMOSA, A BELLINI IS PEACH & PROS-
SECCO, RATHER THAN CHAMPAGNE AND ORANGE JUICE

F R O Z E N  P E A C H - M I N T  B E L L I N I

P R E P A R A T I O N


