
 

 

Summer Mocktail Recipes

Get caught driving over the limit, 
even if it is from the night before, and 
you will be treated like any other 
criminal. 
Be safe this summer and try a 
few of these non-alcoholic cocktails. 
 
 
Strawberry Daiquiri 
 
3 ½ ounces frozen Strawberries (or other Fruit 
to Taste 
½ Fluid Ounce sour Mix 
1/8 cup of ice 
1 dash grenadine 
 
Place Strawberries, ice, sour mix and 
grenadine in a blender. Blend until smooth 
 
Pina Colada 
 
1 cup ice 
1 ¼ cups pineapple juice 
½ cup of milk 
½ cup double cream 
2 tablespoons of sugar 
 
In a blender, blend ice, pineapple juice, milk, 
cream and sugar. Blend until smooth. 
 
Cran-Dandy Cooler 
 
2 cups Cranberry Juice 
1 cup pineapple juice 
1 cup orange juice 
2 tablespoons lemon juice 
1 can of ginger ale 
Orange and cherries to garnish 
 
In a large jug mix all the juices and stir, just 
before serving add the ginger ale and garnish. 
 
 
 

The Arnold Palmer 
 
5 fluid ounces of real lemonade 
5 fluid ounces of Iced Tea 
Ice  
 
Combine lemonade and iced tea in a highball 
glass add ice and stir. 
 
Fruity cream Soda 
 
8 fluid ounce carbonated water 
¾ fluid ounce of fruit syrup (your choice) 
¾ fluid ounce of fruit syrup (your choice) 
1 fluid ounce of cream 
 
Fill a tall glass half full with ice. Fill to 2/3 with 
carbonated water. Pour in fruit syrups, then 
float the cream on top. Stir when ready to 
drink. 
 
Mock Champagne 
 
½ litre ginger ale 
12 fluid ounce pineapple juice 
16 fluid ounce white grape juice 
 
Combine ginger ale, pineapple juice and white 
grape juice. 
 
Fruity Fizzler 
 
½ cup of fruit juice of your choice 
½ cup carbonated water  
3 teaspoons of sherbet 
 
Mix fruit juice, carbonated water and sherbet 
together in a large jug stirring vigorously or for 
best results use a blender. 
 
WARNING WILL FIZZ A LOT! 
 
 
 
 



 

Mock Pimms 
 
1 large bottle of lemonade 
1 tablespoon of balsamic vinegar 
Mixed fresh fruit 
Mint 
 
Mix lemonade and balsamic vinegar together 
in a jug and add a selection of fresh chopped 
fruit and a sprig of fresh mint. 
 
Mock Mojito 
 
200ml ginger beer 
1 teaspoon of sugar 
2 dashes lime juice 
1 cap of ginger cordial 
Splash of soda water (to taste) 
 
Mix ginger beer, sugar, ginger cordial and a 
couple of dashes of lime juice. 
Stir thoroughly and top with soda water to 
taste. 
Serve in a glass with ice and garnished with 
fresh mint. 
 
Butter Beer (for all you wizards out there) 
 
1 cup of Wether’s originals or similar sweets 
1 cup of water 
Bottle of Carbonated water 
 
Grind sweets to a powder. Boil the sweet 
powder and cup of water for a few minutes 
until just combined into a syrup. Allow to cool 
and stir frequently. Be very careful not to burn 
yourself. 
 
To make the drink mix one part syrup and two 
parts carbonated water to a shaker and shake. 
 
Morning Sunrise 
 
200ml orange juice 
1 cap of grenadine 
2 dashes of lemon juice 
1 cap ginger cordial 
 
Add orange juice, grenadine, lemon juice and 
ginger cordial to a cocktail shaker and shake 
well. 
Pour over ice and garnish with orange 

On the Beach 
 
3oz cranberry juice 
3oz grapefruit juice 
2oz peach nectar 
 
Pour the fruit juices and nectar over ice in a 
chilled glass, stir and serve garnished with a 
glazed cherry. 
 
Dark and Sweet 
 
3oz pomegranate juice 
3oz cranberry juice 
1 cap of grenadine 
2 dashes of lemon juice 
 
Add pomegranate, cranberry, grenadine and 
lemon to a cocktail shaker and shake 
thoroughly. Serve on ice with fruit garnish. 
 
 
 
 
 
 
 
 
 
 
 
 
 
Contact information: 
 
Phone: 0300 500 80 80 
Monday to Friday: 8am to 8pm 
Saturday: 8am to 12 noon 
(Calls cost 3p a minute from a BT landline. 
Mobile costs may vary). 
 
Email: enquiries@nottscc.gov.uk 
 
Website: 
www.nottinghamshire.gov.uk/drinkdrive 
 
Minicom: 01623 434993 
Calls cost 3p/min from BT landlines. Mobile costs may 
Vary. 
Phone 0300 500 80 80 if you need this 
information in a different language or format. 
 
 


