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DRINK!

STEP 1 
Keep any leftover husks or peels from your used fruit.Freezing is an option
as you build up your supply and feel free to mix and match di�erent flavours. 
Lemons, limes, oranges etc.

STEP 2
There are two methods for this next step.

i. Cold Process
Weigh your peels, place in your jar and add the same weight in caster 
sugar. Leave it overnight for best results to allow the sugar to pull out 
all those natural oils. The next day, add the same weight again in water 
and stir until all the residual sugar has been dissolved. 

ii. Hot Process
Add equal weight of sugar, peel and water to a pan and bring to the boil. 
Let it boil for 5 to 10 minutes. Allow to cool naturally.

STEP 3
Strain your mixture through a fine strainer or co�ee filter into a sterilised 
bottle.

 

YOU WILL NEED
    spent citrus peels (at least 100g to get going)
      set of scales
      mason jar/jam jar or anything you can put a lid on!
      caster sugar (but any white sugar will work as well)
      saucepan
      water

NO-WASTE COLLINS
50ml gin
40ml lemon peel, jasmine & tarragon cordial
Top with Soda

Build in a tall glass with ice. 
Stir and enjoy!

CITRUS CORDIAL

DRINK!



STEP 1
You’ve already completed this step by drinking delicious co�ee all week! 
All you have to do now is save any of that leftover co�ee ‘sludge’ sitting at the 
bottom of your co�ee equipment. 
Freezing is an option to stop the co�ee from going mouldy.

STEP 2
There are two methods for this next step

i) Cold Process
Take 250g of your leftover co�ee and add to 500g of your chosen spirit. 
Give the jar a shake and then leave overnight or at least for a few hours to 
infuse together. Once the infusion is complete strain the mix through a co�ee 
filter or muslin cloth into another sterilised jar; you will some a little
volume due to absorption. Now add 100g of sugar and stir until it is all 
dissolved. You can add moresugar if you have a sweet tooth!

ii) Hot Process
This is ideal if you are taking the grounds from your freezer. Add 250g of your 
leftover co�ee and 500g of your chosen spirit to a pan on a low/medium heat. 
Let it sit for 20 mins, stirring occasionally and not letting it boil, then add 100g 
of sugar and stir until dissolved. Allow cooling naturally. Then strain o� 
through a co�ee filter or muslin cloth.

STEP 3 
Pour your mixture into a sterilised bottle and refrigerate. 

ESPRESSO 
MARTINI MIX

YOU WILL NEED
       any leftover co�ee grounds (at least 250g to get going)
       set of scales
      mason jar/jam jar or anything you can put a lid on!
      caster sugar (any white sugar will work as well)
      your spirit of choice 

ALL IN ONE ESPRESSO MARTINI

100ml Espresso Martini mix
Shake with ice. Strain into a 
stemmed glass and enjoy!



STEP 1 
Keep any leftover husks or peels from your used fruit.Freezing is an option
as you build up your supply and feel free to mix and match di�erent flavours. 
Lemons, limes, oranges etc.

STEP 2
There are two methods for this next step.

i. Cold Process
Weigh your peels, place in your jar and add the same weight in caster 
sugar. Leave it overnight for best results to allow the sugar to pull out 
all those natural oils. The next day, add the same weight again in water 
and stir until all the residual sugar has been dissolved. 

ii. Hot Process
Add equal weight of sugar, peel and water to a pan and bring to the boil. 
Let it boil for 5 to 10 minutes. Allow to cool naturally.

STEP 3
Strain your mixture through a fine strainer or co�ee filter into a sterilised 
bottle.

 

STEP 3
Add 50g of your stock (defrost first if needed) and 200g of your chopped 
tomatoes or passata. Blend using your hand blender or food processor. 
Taste and add more stock if needed. At this point you’re looking for the 
savoury character of the stock to come through the mix. 

STEP 6
This is the seasoning step and will be down to personal preference. 
Start with a pinch of salt and pepper or tsp of olive brine. Add a pinch 
of chili powder or hot sauce (start small you can always spice things 
up later!). Blend the mix and see if it’s hot enough for your tastes.

STEP 5
Give a final taste, you should now have 
all the elements needed for a good Bloody Mary. Feel free to add 
further adjustments but remember less is more!
Bottle and place in the fridge. You’ll get about 4 days shelf life. 

STEP 1
Throughout the week (or after a Sunday roast!), take all those 
leftover vegetable scraps and unused herbs and put them to 
one side. Freeze if it makes life easier to build up a stockpile.

STEP 2
Once you’ve built up enough materials, we can create a tasty stock 
as our base. Place all of your scraps in your stockpot and cover with 
water. Bring to the boil, stirring it now and then. Once it has started to
boil, place the lid on and simmer for at least 30 minutes. Allow to cool 
and then strain o� into a measuring jug for use in the next step. 
If you’re not planning on using the stock straight away then freeze in 
ice cube trays until needed

YOU WILL NEED
   leftover vegetable scraps (at least 500g to get started)
   set of scales
   hand blender
   measuring jug
   stockpot with lid
   large fine strainer
   tin of chopped tomatoes or passata
   salt and pepper or olive brine
   hot sauce or chili powder
   wine vinegar, lemon juice or pickle brine

PICKLE MARY

50ml gin
100ml tomato mix*
Build in a glass over ice 

BLOODY MARY
MIX



STEP 1
The next time you pit olives, keep the stones to one side. 
Store in a freezer bag until needed.

STEP 2
Next, we’re going to create a bain-marie to infuse the 
olive stones into the vermouth. Fill the saucepan with 
water and bring to the boil, you will need enough so that 
it touches the base of the bowl. Once the water has come 
to a boil bring down to a simmer. Place the vermouth in 
the bowl with the olive pits and keep on heat for 50 mins. 

STEP 3
Allow the vermouth to cool and then strain o� through a 
co�ee filter. Combine with your gin or vodka and water 
in your sterilised bottle. Freeze until needed, the alcohol 
will prevent full freezing. 

YOU  WILL NEED
     leftover olive stones (at least 10g to start with)
     digital scales
    400g vodka or gin of your choosing
    100g dry or bianco vermouth
    small saucepan
    bowl that will sit on top of the saucepan
    200g filtered water
    co�ee filters
    sterilised bottled of at least 700ml

DIRTY MARTINI
MIX

DIRTY MARTINI 
80ml Martini mix

Pour into a small glass.
Garnish with an olive 



STEP 1
The next time you have cherries, keep the stones to one side. 
Store in a freezer bag until needed.

STEP 2
Next, we’re going to use a bain-marie or double boiler to infuse 
vermouth with flavour from the cherry stones. Fill the saucepan 
with enough water so that it will touch the base of the bowl when 
placed on top. Bring the water to the boil then reduce the heat 
to a simmer. Place the bowl on top of the saucepan and pour in 
your vermouth. Add the fruit stones and allow to infuse for 50 mins.

STEP 3
Allow the vermouth mix to cool and then strain o� the cherry stones 
through a co�ee filter. Combine with your whiskey, bitters and water 
in the sterilised bottle. This can be stored in the freezer until you are 
ready to serve. The alcohol will prevent the liquid from freezing fully, 
whilst keeping your cocktail perfectly chilled. If you have whole cherries 
leftover you can preserve them in some of the cocktail until needed 
and use them for garnish.

YOU WILL NEED
    leftover cherry stones (at least 10g to start with). 
    leftover cherries can also be added
    digital scales
    400g bourbon or whiskey of your choosing
    100g sweet vermouth
    9g aromatic bitters
    small saucepan
    bowl that will sit on top of the saucepan
   200g filtered water
   co�ee filters
   sterilised bottle or tupperware pot that will hold 700ml

MANHATTAN COCKTAIL 
MIX

MANHATTAN 

80ml Manhattan mix

Pour into a small glass. 
Garnish with an infused cherry 


