
After you’ve created a tasty cocktail, it’s time to have some 
fun serving it! Here are some tips for serving your cocktails in a 
colorful, enticing way:

Garnishes
A big part of cocktail presentation is garnishing. Edible 
garnishes can include everything from carrots to watermelon. 
Garnishes tend to be paired with liquor according to taste 
and/or theme. Tequila-based drinks are often garnished with 
citrus fruit, while a rum-based cocktail is more likely to have a 
pineapple slice. Olives are most common with gin- and vodka-
based drinks, while whiskey- and brandy-based drinks tend to 
be served more simply, with little or no garnish.

Coarse salt applied to the rim of the glass is another popular 
garnishment, as are fresh flower blossoms of every variety. (Star 
anise is lovely on the rim of a glass, too.) Paper umbrellas and 
other inedible garnishes are also common. Garnish possibilities 
are limited only by your imagination.

Glassware
There are special (and expensive) straight-sided tumblers and 
flared glasses for different kinds of cocktails, but you can also 
build up a unique collection of interesting glasses by visiting 
thrift shops. It’s less expensive and a lot of fun! And you’ll find 
as you get into the flavor personalities of different cocktails that 
there seem to be obvious glasses for them — that squat cut-
glass tumbler is perfect for a substantial bourbon-based drink, 
for example, but the delicate stemmed glass is a better fit for 
your lighter martini-like recipe.

Ice
The ice cubes in your cocktails offer another way to make your 
drinks stand out. Freeze bright red hibiscus tea for a “splash” 
of color. Or freeze fruits, herbs and flowers into your cubes to 
keep your drinks interesting. One interesting wrinkle is to make 
strong-tasting ice cubes with fruit juice or strong herbal tea to 
create an “evolving” drink that changes flavor as the cubes melt.

Check out Pinterest for more ideas and inspiration for 
presenting your cocktails with pizzazz.
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Cocktail Creation
Herbal cocktails offer refreshment that’s flavorful, colorful 
and fun — even in their non-alcoholic versions. 

With the addition of a few bulk ingredients to a basic 
recipe — like hibiscus for stunning color or ginger, sage 
or Frontier Mulling Spice for distinctive taste — you can 
create custom cocktails that will let your guests know you 
appreciate them. (Or you can make them just to have fun 
and give yourself a break from your usual routine.)

You’ll also find sweetener (cane sugar) and salt (Frontier 
Alder Smoked Salt) in the bulk section to naturally enhance 
your drinks — but you’ll need to supply the booze if you’re 
making alcoholic drinks.

Develop your own palate. Choose your favorites from 
among vodka, bourbon, rum, gin, tequila, brandy and 
whiskey, and concentrate on drinks that feature them. 
When it comes to specific cocktails, try to figure out and 
express why you like or don’t like a particular drink and 
work from there. If you make the recipe and it doesn’t 
work out, ask yourself why you didn’t like it. Was the gin a 
little too dominant for your taste? If so, substitute vodka or 
look for a recipe made with bourbon. 

After a little trial and error (and maybe some consultation 
with a good guidebook), you’ll get to know the balance of 
flavors and ingredients that suit you best. As your mixology 
skills improve, you’ll be able to go back to a cocktail recipe 
with ideas about how you can make it.

For more recipes and cooking tips, visit
www.frontiercoop.com

Cocktail Recipes
These spice- and herb-infused cocktails offer a tasty variety 
of drinks based on traditional favorites — a complex, lively 
combination of pepper, sage and fruit in a vodka cocktail; a 
“martini” with the right touch of jasmine, elderflower and vermouth; 
and a blaze of color and capsaicin in a watermelon margarita.

Sage Advice  
Vodka Cocktail

For the cocktail:
1.  In a sturdy glass or bottom of a shaker, combine 

peppercorns, sage leaves (dried and fresh) and sugar.
2.  With muddler or handle of wooden spoon, mash the mixture 

to break down and release flavors.
3. Pour in the vodka and lemonade and gently mix.
4.  Add ice and shake for 30 seconds. Strain into an old 

fashioned glass.

For the lemonade:
1. In a blender, combine all ingredients except water.
2. Blend on high until mixture is smooth.
3.  Remove and strain mixture through a fine mesh sieve or 

strainer, add water and stir until well blended.

Summer’s Bloom Jasmine Tea Martini
Ingredients:
2 shots vodka 
1 shot St. Germain (elderflower 
liqueur, widely available in  
well-stocked liquor stores) 

1/4 shot brewed jasmine 
tea, cold 

1/4 shot dry vermouth 

1 edible flower blossom, 
such as a pansy, for garnish

Five Alarm Watermelon Margarita
Ingredients:
1/2 cup freshly cut watermelon 
cubes (plus a few cubes for 
garnish) 

1 teaspoon fresh jalapeño, 
chopped 

1/4 teaspoon Frontier Alder 
Smoked Salt 

1 teaspoon honey 

9 mint leaves (about 1 1/2 
tablespoons) 

1 1/2 ounces tequila 

1/2 lime, juiced 

3 ounces hibiscus flowers 

slice of lime for garnish

Directions:
1. Add all ingredients but the garnish to a pint glass. 
2. Fill with ice and stir swiftly, 40 revolutions. 
3.  Strain into a chilled cocktail glass and garnish with the 

blossom.
4. Serve immediately.

Directions:
1.  In a sturdy glass, combine watermelon, jalapeño, smoked 

salt, honey and mint leaves.
2.  With a muddler or handle of wooden spoon, mash the  

mixture to release flavors.
3.  In a shaker filled with ice, combine watermelon mixture, tequila, 

lime juice and hibiscus flowers and shake well until frosty.
4.  Using a fine mesh sieve or strainer, pour slowly into a tall 

iced tea glass.
5.  Garnish with a fresh sprig of mint, a cube of watermelon  

and a thin slice of lime.

Ingredients:
Vodka Cocktail
1/4 teaspoon black peppercorns 
3 fresh sage leaves 
1/2 teaspoon rubbed sage 
1/4 teaspoon cane sugar 
1/4 cup vodka 
1/2 cup Sage Cantaloupe 
Lemonade 

Sage Cantaloupe Lemonade
1/2 cantaloupe (about 2 1/2 
cups), sliced 
1/4 cup fresh sage leaves 
1/2 cup cane sugar 
1 1/2 cups fresh squeezed 
lemon juice 
1 1/2 cups water 

Find more recipes for cocktails and other herbal drinks on the Frontier Co-op website — www.frontiercoop.com.


