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GINGER BASIL
GRAPEFRUIT SPRITZER
Karina Carlson, Well Read

INGREDIENTS
1 grapefruit; plus additional grapefruit for garnish
2 cups of ice
3 x 12oz cans of ginger soda
handful of fresh basil
1/4 cup basil simple syrup

DIRECTIONS
Juice one large grapefruit and segment
additional grapefruit for garnish if preferred. Fill
a pitcher halfway with ice. Pour soda, fresh
grapefruit juice and simple syrup. Mix well.
Garnish with grapefruit slices and fresh basil.

karina carlson
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MASTER AND MARGARITA
Nick Farrell, Neighborhood Restaurant Group

INGREDIENTS
2 oz Orange Juice
1 oz lime juice
0.5 oz Urfa Hot Agave Syrup*

DIRECTIONS
Shake all ingredients with ice, strain into a Tajin
rimmed rocks glass, add ice, top with a splash of
your favorite tonic water.

*To make Urfa Hot Agave Syrup
Bring to a boil:
1 cup Agave nectar
2 oz water
1 tbsp of urfa biber
4 dashes cholula or other hot sauce without oil
Once boiling, simmer for 2 minutes and strain,
and let cool.

nick farrell
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PEPPER PALOMA
Charlie Berkinshaw, Element Shrub

INGREDIENTS
1oz grapefruit juice
1oz Honeydew Jalapeno Shrub
1/2oz agave

DIRECTIONS
Pour ingredients into glass over ice.
Top with club soda

charlie berkinshaw
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RUN TO THE HILLS
Derek Brown, Columbia Room + Drink Company

INGREDIENTS
2 oz. Seedlip Garden
1 oz. Vanilla Ginger Syrup*
1 oz. Fresh Lime Juice
Pinch of Salt
1 Fresh Bay Leaf (scored)
1 Fresh Bay Leaf for Garnish

DIRECTIONS
Combine ingredients and shake with ice.
Strain into chilled coupe and garnish with new
bay leaf.

*Vanilla Ginger Syrup

Directions

1 cup Fresh Ginger Juice

Combine Ingredients in pot and

1 1/2 cups Simple Syrup

bring to a simmer. Do not boil.

6 drops Non-Alcoholic Vanilla Flavoring

Take off heat and allow to sit for

(Such as Simply Organic)

one hour. Strain before using.

1 Orange Peel (~2 1/2 in. by 3/4 in.)
1 Lemon Peel (~2 1/2 in. by 3/4 in.)
4 Allpsice Berries
2 Cloves

derek brown

6

SKINNY COLADA
Maria Denton, Lyre's Non Alcoholic Spirits

INGREDIENTS
2 oz Lyre's White (or Spiced) Cane Spirit
2 oz pressed coconut juice
1 oz pineapple juice
1/2 oz lime juice

DIRECTIONS
Build in a tall glass, stir, then add ice.
Garnish with a slice of pineapple.

maria denton
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JALAPEÑO CHEDDAR ROLLS
Jaimie Mertz, The Red Bandana Bakery
Gluten-free Nut-free Sugar-free Coconut-free Soy-free
Yield 2 dozen one-ounce rolls

INGREDIENTS (for rolls)
1.5 cups milk
1.5 sticks butter, cut in small pieces
1 cup potato starch (or flour if you eat gluten/don’t have potato
starch!)
2 teaspoons salt
6 eggs (plus one for eggwash)
1 teaspoon yellow mustard
Water to adjust
4 cups shredded cheddar, or your cheese of choice. [Pepper jack
would be great in this].
Optional: 1 fresh jalapeño, seeds removed and small diced

INGREDIENTS (for spicy black bean spread)
1 cup black beans (canned, or dried and soaked overnight)
1 tablespoon lime juice
1 teaspoon cayenne chili powder
1 teaspoon minced garlic
1 teaspoon cumin
1 teaspoon dry basil
1 crank of cracked black pepper
1 teaspoon kosher salt

jaimie mertz
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JALAPEÑO CHEDDAR ROLLS
Jaimie Mertz, The Red Bandana Bakery

DIRECTIONS
Preheat oven to 375 degrees F.
Bring milk & butter to a rapid boil in large pot. While boiling, whisk
together potato starch (or flour) in separate bowl, and crack eggs and
squeeze mustard into a bowl or pitcher. While milk and butter are still
boiling, add starch mixture to the pot and stir until texture becomes a
thick paste. Add contents of pot to a mixer bowl and begin mixing with
a hand mixer, stand mixer, or vigorously by hand!
Add eggs one at a time while mixing—let each smooth out before
adding the next. Add cheese and peppers. Beat on medium-high for
60 seconds or until it’s a nice consistent light-colored paste, not
separated. Add up to half a cup of water if necessary: you’re looking
for a Hershey kiss when you pull the paddle/spoon out and turn it
upside down.
Drop 1-inch balls onto a parchment or foil-lined baking sheet, 1 inch
apart. Whisk the additional egg with a tablespoon of water and brush
onto the top of each ball to give them a shine. Bake for 20-25
minutes, until they poof up, are light for their size and reach an internal
temperature of 200 degrees. Slice open and spread each side with...

SPICY BLACK BEAN SPREAD
Combine all bean spread ingredients in a food processor/mortar and
pestle/mash together in a bowl with a fork.

jaimie mertz
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HAVANA TWIST
Pauline Idogho, Mocktail Club

INGREDIENTS
5 oz Mocktail Club's Havana Twist
0.5 - 1 oz seltzer water/club soda
Fresh mint
Lime slice

DIRECTIONS
Pour Havana Twist, which is made with cucumber,
mint, apple cider vinegar and a touch of
cardamom and cloves, into glass over ice.
Top with seltzer water and garnish with fresh mint
sprigs and a twist of lime.

pauline idogho
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JASMINE & GINGER COOLER
Adriana Mendoza, Femme Fatale DC
adapted from Brit + Co

INGREDIENTS
2 thumb-sized pieces of ginger
1 lemon and lime, sliced
1 sprigs lemon thyme or regular thyme
4 lemons
2 limes
1/2 cup sugar
8 cups water
4 jasmine teabags
ice

DIRECTIONS
Boil water. Place the teabags, ginger, sugar and boiled water in a
large bowl. Let brew for 10-15 minutes.
Remove the teabags and ginger using a slotted spoon, then place the
tea in the refrigerator for 2-3 hours until chilled.
Squeeze the lemons and limes into a large pitcher and pour in the
chilled tea until it is almost full.
Add in slices of lemon and lime, then top with lots of ice. Fresh out
of jasmine tea? Green tea would work just as well. Muddle in a
few sprigs of lemon thyme just before serving.
Meet your new favorite summer drink!

adriana mendoza
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ARTICHOKE & QUINOA
ENCHILADAS
Elle Van Dyne, CollabCreate DC
adapted from feast by Sarah Copeland

INGREDIENTS
1 + 1/2 cuos water
3/4 cups quinoa
artichoke hearts, 14 oz can
2 tbsp olive oil
1

½ tsp. cumin

1 tsp. chili powder

½ tsp. kosher salt, plus more to taste
2 cups salsa verde (homemade or store-bought)1
0 small corn tortillas
2 1/2 cups (divided) shredded Monterey Jack cheese

TOPPING IDEAS:
fresh cilantro
lime
thinly sliced radishes
red cabbage
red onions
cotija, queso fresco, or feta cheese
cayenne pepper or hot sauce/salsa

elle van dyne
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ARTICHOKE & QUINOA
ENCHILADAS
Elle Van Dyne, CollabCreate DC
adapted from feast by Sarah Copeland

DIRECTIONS
Preheat oven to 350 F.
Prepare a 9x9 baking dish with a light coat of olive oil or non-stick
spray. In a medium saucepan, bring water, quinoa, and salt to a boil.
Reduce heat, cover & simmer until water is completely absorbed about
20 minutes. Remove from heat and let it sit for at least 5 minutes
before use.
(Alternatively: do this step in an Instant pot with 3/4 c. quinoa + 1 c.
water + pinch of salt, on pressure cook setting for 5 minutes. Release
vent and cool slightly.)
Warm tortillas in the oven/microwave, or brush with olive oil on each
side and heat in non-stick skillet on stove. To help keep them pliable
during prep, keep them wrapped in a towel while you prepare the rest
of the enchiladas. Drain artichokes & rough chop, then transfer to a
large bowl. Toss with 2 T. olive oil. Add quinoa, cumin, chili powder,
salt and 1 1/2 c. Monterey Jack and stir to combine.Spoon 2-3 T of
filling in the center of each enchilada and roll. Place seam-side down
in baking dish, side-by-side. Pour salsa verde over the top and along
edges of the dish.
Bake for 15 minutes at 350, then remove baking dish from the oven.
Increase oven temp to broil setting. Top enchiladas with remaining
shredded cheese and return to oven. Broil until cheese is bubbly and
lightly browned. Remove from oven and serve warm with your
favorite toppings.

elle van dyne
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LA NUBE ROSA
Leah Adams, @BMoreBoozeless + @1000hoursdrymd

INGREDIENTS
2oz Goya Pear Nectar (Canned juice you can get at Giant!)
2 squeezes of Cream of Coconut (Simply Squeeze by RÈAL
ingredients, available on Amazon or Restaurant Depot!)
3/4 oz Pear Rosemary Simple Syrup by ROOT23 (also on Amazon!)
(you can sub this out for a homemade simple syrup* to kick it up.
1/2oz lime juice

DIRECTIONS
Shake above ingredients and pour over ice.
Top with Fentiman’s Sparkling Elderflower (or sparkling H2o), whatever
fresh fruit you have on hand, and a sprig of fresh rosemary!

Pink sprinkle sugar rim OR half salt, your choice.

To make homemade simple syrup:
Heat water, sugar + mix together, toss in a jar with half a sliced
jalapeño, longer it sits - the spicier it gets)

leah adams
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WATERMELON SOUR
Yoo-Jin Kang, Futures Without Violence
via A Nerd Cooks

INGREDIENTS
Sour Mix (Store-bought or homemade*)
Sparkling Water- Watermelon flavor
Optional: crushed watermelon and fresh mint
simple syrup or agave if you’d like any sweetener

For homemade sour mix:
1 cup water
1 cup granulated sugar
1 cup lemon juice, freshly squeezed
3/4 cups lime juice, freshly squeezed
Combine all together!

DIRECTIONS
Mix 2 parts sour mix, 1 part sparkling watermelon water
Serve over ice.

Optional: crushed watermelon (fresh or put in the freezer for 10
minutes before) and mint (macerate together) at bottom of glass.

yoo-jin kang

15

bonus recipe #1!

LAURA'S TANGY GUAC
Laura Silverman, Booze Free in DC
adapted from Gimme Some Oven

INGREDIENTS
2-3 ripe avocados, peeled and pitted (set aside one pit)
1 jalapeño, cored and finely diced (add more or less depending on
your preferred level of spiciness)
1/2 cup finely diced red onion
1-2 roma tomatoes, cored and finely chopped
(I actually prefer chopping cherry/grape tomatoes)
1 tablespoon fresh lime juice (or more! I love mine tangy)
1/3 cup fresh cilantro leaves, finely chopped
1/2 teaspoon fine or coarse sea salt
squeeze of garlic paste
splash of Cholula hot sauce (optional)

DIRECTIONS
In a bowl, use a fork or a potato masher to mash the avocados to your
desired consistency. Be careful not to overmash. Stir in jalapeño,
onion, lime juice, cilantro, salt, and optional ingredients until wellmixed. Add tomatoes at very end.
Taste and season with additional salt (plus extra lime juice, jalapeño
and/or cilantro) if needed. Serve immediately and enjoy!

STORAGE NOTES
Place saved avocado pit in middle of
bowl and cover tightly with plastic wrap
until ready to eat. Won't keep long so get
on that guacamole train!

laura silverman
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bonus recipe #2!

CANIS SUPERFOOD
LEMONADE
Cami Wolff, CANIS

INGREDIENTS

½ gallon filtered water
4 organic lemons, juiced

¼ cup organic maple syrup (may need more or less depending on how
much sweetener you prefer)
2 teaspoons The CANIS Shift Superfood Blend
Pinch of sea salt

½ gallon mason jar or other container

DIRECTIONS
Cut the lemons in half and juice and strain the pulp.
Add filtered water, maple syrup, and strained lemon juice into a
container (e.g. mason jar).
Whisk ingredients together. add the superfood blend and pinch of salt,
and whisk some more.
Chill lemonade and serve.

.

Will keep 5-7 days

cami wolff
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