Cocktail Garden

HERB GARDEN TIPS | 8 ORIGINAL RECIPES | IMPRESS YOUR FRIENDS

4-5

Create your Herb
Garden
Follow these steps and you'll be
well on your way to creating
cocktails with homegrown
herbs. How impressive!

6-7

Keep your Herbs Alive
SmartPlant is dedicated to
helping People with Plants care
for their plants one notification
at a time.

8-11 Cocktail Recipes
What's better than having a
delicious refreshment? Enjoying
one that you've created from
scratch, of course.

12-15 Mocktail Recipes
To quench your thirst.
Complete with optional alcohol
just in case it's the weekend.

www.SmartPlantApp.com
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Get Crafty!

Impress your friends and family with these beautiful and yummy cocktail recipes. Get
creative and use your own garden herbs! Here you'll receive our best tips to grow your own
cocktail garden. If you need more advice or special care, contact our experts through the
SmartPlant App!

www.SmartPlantApp.com
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CREATE YOUR
OWN HERB
GARDEN
BY

WHAT YOU NEED
- Pots or containers of 5 inches (15cm) with little
drainage holes on the bottom
- Potting mix with ingredients such as perlite or
vermiculite

SMARTPLANT

- Organic fertilizer granules
WHERE YOU NEED IT
- A bright space indoors to set-up your herb garden
so your herbs get the sun they need!
- Make sure the room temperature is between 55-75°F
(13-24°C)

www.SmartPlantApp.com
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GROWING TIPS

Mint

Thyme

Rosemary

#1

Summer vs. Winter: your plants grow slower during the Winter so they'll need
less water. In the Summer, if they're getting extra sun, they will need more.

#2

In Winter, make sure your plants get the light they need (minimum of 4
hours of sunshine per day)

#3

In Spring, use organic fertilizer granules every 4 weeks to
help stimulate plant growth.

#4

To know when to water, stick your finger 1 inch (2 cm) into the soil. If it feels
dry, it's time to water your plant! It's as easy as that.
COCKTAIL

GARDEN

|

5

GET INSPIRED

NOW YOU DON'T NEED A GREEN THUMB
TO MAKE YOUR OWN COCKTAIL GARDEN
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Life is busy
Sometimes you remember to care for your plants.
Sometimes it's a mystery what they need especially
if you've never grown an herb garden before.

SmartPlant puts plant experts in your pocket, helping your Habitat
thrive. Load your herbs into your Digital Garden and we'll tell you
how to care for them with custom care calendar notifications.
SmartPlant has identified and cared for over 1 million
plants globally!
We've got your back.
Lush plants are only a swipe away.
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Watermelon
Basil Margarita
Ingredients
7 1/2 pounds seedless watermelon, rind
removed, fruit cut into 1-inch cubes
4 teaspoons superfine sugar
6 ounces (3/4 cup) silver tequila
24 basil leaves, plus sprigs for garnish
3 ounces (1/4 cup plus 2 tablespoons) triple
sec
6 cups small ice cubes

Directions:
1. Place 24 watermelon cubes on a baking
sheet lined with parchment. Cover, and
freeze at least 1 hour (up to 2 days).
2. Puree remaining watermelon and the sugar
in a blender until smooth. Pass through a
sieve lined with cheesecloth into a bowl. (You
should end up with about 3 cups.)
3. Place tequila and basil into a glass pitcher,
and crush it with a wooden spoon. Stir in
watermelon juice and triple sec.
4. Place watermelon cubes in glasses. Using a
cocktail shaker, mix 3/4 cup of your
watermelon mixture with 1 cup ice. Strain
into a glass. Repeat. Serve garnished with
some basil.
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Mint Mojito
INGREDIENTS

DIRECTIONS

1 cup of ice cubes

1. Place mint leaves and 1 lime wedge into a

1 1/2 fluid ounces white rum

sturdy glass. Using a muddler or wooden spoon

10 fresh mint leaves

crush the mint and lime to release the mint oils

1/2 lime, cut into 4 wedges

and lime juice.

2 tablespoons white sugar, or to
taste

2. Add 2 more lime wedges and sugar. Muddle

1/2 cup club soda

again to release the lime juice. Do not strain the
mixture. Fill the glass almost to the top with ice.
3. Pour the rum over the ice, and fill the glass
with carbonated water. Stir, taste, and add more
sugar if desired. Garnish with the remaining lime
wedge.

www.SmartPlantApp.com
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Basil Cucumber
Gin Tonic
INGREDIENTS
3 oz gin
2 oz St. Germain elderflower liqueur
Juice of 1 lime
3 sprigs basil, plus more to garnish
1 cucumber
Tonic
Ice

DIRECTIONS:
1. Using a vegetable peeler, slice thin ribbons
of cucumber and place in your cocktail
glasses.
2. From the remaining cucumber, cut off 5-6
chunks to muddle into the cocktail, and save
the rest.
3. Squeeze the lime juice into a cocktail
shaker and add the gin, St Germain, basil,
and cucumber chunks. Muddle the
ingredients well, and then add ice.
4. Shake well, then pour to divide between 2
glasses. Top with tonic and garnish with
basil.
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Rosemero & Julieta
INGREDIENTS
1 sprig rosemary
1 cup granulated sugar
1 oz. dried hibiscus flowers
3 oz. hibiscus tea
2 oz. tequila
1 oz. rosemary syrup
1⁄2 oz. fresh lime juice
1 sprig rosemary, for garnish

www.SmartPlantApp.com

DIRECTIONS
Begin by making a rosemary syrup. Combine
the sugar, rosemary, and 1 cup water in a small
pan over medium-high heat; cook until sugar
has dissolved, approximately 3 minutes. Remove
from heat and let cool, then strain.
To make the tea, bring hibiscus and 1 cup water
to a boil over high heat; cook for 3 minutes. Cool
then strain the mixture.
Now craft the cocktail: combine the tea, tequila,
lime juice, syrup, and 1⁄2 cup water in a shaker
filled with ice; shake to your heart's content,
then strain into a glass of your choice filled with
ice. Garnish with a rosemary sprig.
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Pineapple Basil &
Mint Lemonade
INGREDIENTS
5 cups pineapple juice
Juice of 5 limes
Zest of 2-3 limes
Large handful of basil
Large handful of mint
Bubbly water (about 2-3 cups)
2 cups of ice
2 oz. of tequila (optional)

DIRECTIONS:
Muddle basil, mint and lime zest in the
bottom of a big pitcher. Add 2 cups of ice.
Pour over lime and pineapple juices, plus
bubbly water to taste. (We did about 2.5 cups.)
Add optional tequila (2 shot glass).
Stir the mix with a wooden spoon. Serve in
summery little glasses over (more) ice topped
with a couple herby sprigs and a squeeze
more lime.
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Thyme Lemonade
INGREDIENTS

DIRECTIONS

1 1/2 cups sugar

1. In a medium saucepan, bring sugar, thyme, and

1 bunch fresh thyme, plus

1 cup water to a boil; stir until sugar is dissolved,

sprigs, for garnish (optional)

about 2 minutes.

2 cups fresh lemon juice (from
about 10 lemons)

2. Stir in lemon juice, gin (if using), and 6 cups

1 cup gin (optional)

cold water; strain into a large pitcher.
3. Refrigerate until cold, at least 1 hour (and up to
1 week). Serve over ice, garnished with thyme
sprigs.

www.SmartPlantApp.com
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Grapefruit and
Rosemary
INGREDIENTS
For the Rosemary Syrup:
1 cup water
1 cup granulated sugar
3 sprigs of rosemary
For the Mocktail (4 glasses):
2 cups fresh pink grapefruit juice
¼ cup of the rosemary simple syrup
4 cups sparkling water or champagne

DIRECTIONS:
Create the Rosemary Syrup:
1. Add 1 cup of water and 1 cup of granulated
sugar in a small sauce pan over medium heat.
2. Dissolve the sugar for about 5 minutes but
do not let the mixture boil. Once the sugar
has dissolved, pour the syrup into a heat safe
container.
3. Add 3 sprigs of rosemary and let steep for
at least one hour. You can keep the syrup in
the fridge for up to 10 days.
Make the Mocktail (per glass):
1. Add ½ cup fresh pink grapefruit and 1
Tablespoon (1/2 oz) of the rosemary syrup
you just made.
2. Stir and fill the remainder of the glass with
sparkling water (about 1 cup) or champagne if
you're feeling fancy!
3. Add sprig of rosemary for some decoration.
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Lavender Lemonade
INGREDIENTS
1/4 cup of fresh lavender
flowers
1 cup of white granulated sugar
2 cups of boiling water for the
infusion
1 & 1/2 cups of freshly squeezed
lemon juice
2 cups or more of cold water
1 cup of ice

www.SmartPlantApp.com

DIRECTIONS
1. Cut the lavender flowers from the stems and
place in a medium bowl.
2. Pour the sugar over the flowers and use your
fingers to gently rub the flowers into the sugar.
3. Pour 2 cups of boiling water over the lavender
sugar and stir with a spoon until the sugar has
melted. Cover and let infuse for 30 minutes.
4. Strain the lavender-infused syrup and pour
into a pitcher. Add in the lemon juice and stir.
Add another two cups of water, adjust to taste
with more sugar or lemon juice if too sour or too
sweet.
5. Add ice and more water to desired level of
concentration. Decorate with lavender flowers.
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