












CUCUMBER GIN 
SPARKLING
for 4 servings

PREPARATION METHOD

Mix all ingredients except soda water 
in a shaker and shake with ice

Pour into a glass over a strainer and 
top up with soda water

Garnish with a fresh yuzu wedge 

INGREDIENTS

60 ml Yuzu juice 

150 ml Yuzu syrup 1:4 (page 6)

100 ml Gin 

210 ml Fresh cucumber juice 

 210 ml Soda water

4 nos Yuzu wedges

Ice cubes

 



RUBIES
for 10 servings

PREPARATION METHOD

Bring juice and sugar to a boil to make yuzu 
syrup 

Add water chestnut dices and infuse for 2 days

Strain, keep liquid and dices separately 

Bring water to a boil 

Coat dices with tapioca �our and blanch in 
boiling water 

When the dices �oat on top, sieve them out of 
the water 

Keep rubies in yuzu sugar mixture for a 
maximum period of 1 hour

Rubies can be consumed with a big straw in
�avored tea

INGREDIENTS

80 g  Water chestnut, 
peeled and diced 

100g Tapioca �our

 100ml Yuzu juice 

25 g  Sugar  



MARTINI
for 4 servings

PREPARATION METHOD

Place ice in shaker

Add vodka and 100ml of vermouth and shake 
until well combined

Pour 25ml of vermouth into chilled glass

Swirl vermouth around the glass to coat the 
sides

Place yuzu rind in the glass

Strain vodka and vermouth into the glass

INGREDIENTS

375ml Vodka, chilled 

 125ml Dry vermouth 

4nos Yuzu rinds

Ice cubes 
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