
SUGA R OR HONEY?
Sugar activates the present 
aromas of herbs and fruit. 
Ordinary white granulated 
sugar is f ine, but dark brown 
sugar or honey will  do as 
well.  Each type of honey gives 
its own taste to the liqueur.  
A liqueur contains at least 
10 0  grams of sugar per liter, 
but contains usually 250  to 
350  grams per liter.  So it’s 
not diet proof! A liqueur that 
has at least 4 0 0  grams of 
sugar, is called a cream liqueur. 

<< ALCOHOL >> Self ignited alcohol is prohibited 
in the Netherlands. That is, if you do not have a 
license. It is not harmless. When firing may be 
released methanol, a toxic form of alcohol. If you 
want to make your own liqueur, it’s easier and  
safer to just buy a bottle of vodka or to use other 
alcohol. For each recipe we name the alcoholic 
drink that suits best with the liquor. 

HERBS, FRUIT  
& SPICES
In these recipes we use only pure 
ingredients like fruit ,  herbs and 
spices.  Add them to your own 
taste at your own liquor. Fresh 
herbs have more aromatics than 
dried ones. Fresh fruit is a lso 
delicious to process.  W hen you 
use the peel of a citrus, ma ke 
sure that you only use the 
colored peel .  The white part of 
the peel is very bitter.
 

6 7



Clean the strawberries and put 

them into a wide glass jar. 

Add the young genever, water, 

sugar, vanilla sugar and herbs. 

Shake it every day carefully. 

Sift the liquor after 4 weeks 

and put it in a bottle. 

Wait about 6 months, after this 

period it’s delicious!

- 350 g strawberries

- 350 ml young genever

- 100 ml of water

- 350 g of sugar

-  1 packet of vanilla-flavored 

sugar

-  Bit of allspice / cayenne  

pepper

01 Strawberr y l iquor

WHAT DO YOU NEED?
HOW TO MAKE IT:
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Mix the cocoa with the vanil la- 
f lavored sugar in a bowl. Add the 
sugar syrup gently while you stir 
it .  Ma ke sure there are no lumps 
remain behind.

Preser ve the syrup in a cool 
place. Sha ke wel l  before use.

- 4 5 g of cocoa powder
-  1 packet of vanil la-f lavored  

sugar
-  50 0 ml homemade sugar syrup 

(see p.  19)

10 CHOCOLAT SYRUP

Thin the  
chocolate syrup 

with some  
orange juice,  
it’s delicious! 

WHAT DO YOU NEED?

HOW TO MAKE IT:
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Put the frozen raspberry to-
gether with the liqueur and rum 
in an empty champagne glass.

Fil l  up with prosecco.

Garnish the drink with a wisp of 
orange peel. For this, you can use a 
paring knife or a zester to remove 
it from a biological orange easily.

You can replace the prosecco by 
red spa if you like. 
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- 1 frozen raspberry 
- 15 ml raspberry liqueur
- 15ml white rum
- prosecco
- 1 wisp of orange peel

WHAT DO YOU NEED?

HOW TO MAKE IT:
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Peel the ginger and grate it into 
coarse pieces. Put the pieces into a 
pan with the water and put it gently 
to boiling point while stirring it. 
Remove the pan from the heat and 
let it for about 30 minutes. 

Sieve the ginger through a linen 
cloth. 

Heat the ginger water together 
with the cane sugar gently. Don’t 
let it boil  and keep stirring until 
the sugar is solved. 

Pour the syrup into a wel l  
cleaned bottle. 

- 10 0 grams of ginger root
- 3 50 ml of water
- 50 0 g of cane sugar

20 GINGER SYRUP

Delicious and  
refreshing : tonic  

with ginger syrup  
and an ice cube. 

 You can use the  
sieved-off ginger  
grater to ma ke a  

ginger ca ke.

YOU
THE GIN

TONIC

WHAT DO YOU NEED?

HOW TO MAKE IT:

63


