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All the Flavor, None of the Guilt

Welcome to Tequila Cocktail Club!

You're about to discover a secret wedpon for your next gathering:

spectacular mocktails that taste as complex and celebratory as
any cocktail, but without the alcohol.

We know you want to be the Star Bartender, and that means
ensuring everyone has a stunning drink in hand.

This guide proves that the rich, vibrant flavors of Mexico—like
fresh mint, spicy ginger, and tart hibiscus—can be perfectly
harnessed for clean, guilt-free hydration and fun.

Inside, you'll find three premium recipes that are:
e Easy to Master: Designed with our signature simple, foolproof

instructions.
e Naturally Hydrating: Perfect for a hot day or post-workout

recovery.
e Absolutely Delicious: No boring soda water here—these drinks

are impactful.

Get ready to shake, stir, and impress.
Enjoy the flavor, lose the guilt!
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Cucumber Mint '‘Aguas Frescas’ Refresher

Mocktail Description:

A refreshing ode to classic Mexican aguas frescas. This vibrant
mocktail combines the coolness of cucumber and mint with a bright,
bubbly citrus touch, making it ideal for rehydration or simply enjoying
a light, detoxifying sip. It's perfect for a sunny day at the beach or a
relaxed afternoon.

Ingredients:

e 1/2 medium cucumber, peeled and chopped
e 10-12 fresh mint leaves

e 1/2 lime, juiced

e 1-2 teaspoons of agave nectar (or to taste)

e 1/2 cup sparkling water (or sugar-free tonic)
* Ice cubes

e Cucumber slice and mint sprig for garnish

Instructions (How to Make It):

1.In a mixing glass, gently muddle the chopped cucumber and mint
leaves with the lime juice and agave nectar until the cucumber
releases its juices and the mint releases its aroma.

2.Fill a tall glass with ice.

3.Strain the cucumber and mint mixture over the ice.

4.Top off the glass with the sparkling water.

b.Stir gently and garnish with a cucumber slice and a mint sprig.

Extra Tip:

For an even more refreshing and detoxifying boost, add a small pinch
of sea salt when muddling the cucumber; this will enhance the flavors
and assist with rehydration.






Spicy Pineapple Ginger Shot

Mocktail Description:

This shot isn't just a drink—it's a natural wake-up call! It combines the
tropical sweetness of pineapple with the warm, anti-inflammatory kick
of ginger and the detoxifying power of turmeric. It's an ideal immunity
shot to take first thing in the morning or as a boost before a workout.
It's vibrant, spicy, and super healthy.

Ingredients:

e 1/2 medium cucumber, peeled and chopped
e 10-12 fresh mint leaves

e 1/2 lime, juiced

e 1-2 teaspoons of agave nectar (or to taste)

e 1/2 cup sparkling water (or sugar-free tonic)
* Ice cubes

e Cucumber slice and mint sprig for garnish

Instructions (How to Make It):

1.1/2 cup fresh pineapple, chopped

2.1 teaspoon fresh ginger, peeled and grated

3.1/4 teaspoon turmeric powder (or a small piece of fresh root)
4.1/2 lime, juiced

5.1/4 cup coconut water (for dilution)

6.A pinch of cayenne pepper (optional, for the spicy kick)

7.lce cubes (only if serving as a diluted drink)

Extra Tip:

For an even more refreshing and detoxifying boost, add a small pinch
of sea salt when muddling the cucumber; this will enhance the flavors
and assist with rehydration.
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Hibiscus & Lime 'Star Bartender’' Refresher

Mocktail Description:

This refreshing mocktail is the embodiment of effortless elegance.
Inspired by the vibrant color and floral flavor of hibiscus and the
tartness of lime, it's a sophisticated drink that proves you don't need
alcohol to impress. Its intense color and balanced taste make it
perfect for any gathering, instantly elevating the "Star Bartender” spirit
of the person who makes it.

Ingredients:

1/2 cup chilled hibiscus (Flor de Jamaica) concentrate*
1/2 lime, juiced

1-2 teaspoons of agave nectar (or to taste)

1/2 cup sparkling water or club soda

lce cubes

Lime slice and an edible flower (optional) for garnish

Instructions (How to Make It):

1.In a tall glass, combine the hibiscus concentrate, lime juice, and
agave nectar.

2.Fill the glass with ice.

3.Top off with sparkling water or club soda.

4.Stir gently to integrate the flavors.

B5.Garnish with a lime slice and, if available, an edible flower for an

extra touch of elegance.

*To make Hibiscus Concentrate: Boil 1/4 cup of dried hibiscus flowers in 1 cup of
water for 5-7 minutes. Strain and let cool completely. You can add a little sugar
or agave while it's warm if you want a sweeter syrup.

Extra Tip:

To add an extra layer of flavor without adding sugar, infuse the
sparkling water with a few slices of fresh ginger or a handful of berries
before adding it to the drink. This will provide complexity and a vibrant
kick.
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Thank You for Joining the Club!

We hope you enjoyed these three simple, delicious recipes!
This guide is your first taste of the Tequila Cocktail Club
mission: empowering anyone to be the Star Bartender at
home. Our recipes are adlways easy to follow, professionally
developed, and are perfect for entertaining the whole family
and all your friends.

Did you love the ease and flavor of these mocktails? Then
you'll love what else we have in the shop!
Your next step to cocktail mastery starts here.

Visit tequilacocktailclub.com to explore our premium digital
guides, where you will find:

e Tequila & Mezcal: Master the smoky, classic, and complex
flavors of Mexico.

o Coffee Cocktails: Indulgent, sophisticated recipes perfect
for a nightcap.

e More Alcohol-Free Fun: Continue your mocktail journey
with our dedicated guides.

Stop settling for basic drinks. With our guides, you truly can
become a professional home bartender.

Cheers to great drinks and great company!

P.S. Ready to Mix the Perfect Margarita?
Find your next guide today!

tequilacocktailclub.com






