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§d Broccoli Soup

2-3 tablespoons fstock

chopped betberé spice or

1[b potatoes, mixture, below . doves garlic

cut into 1/2- 1.can chopped Bipotatoes, pecled and

inch chunks tomatoes . "é opped

1+1/4 cup red 11b green beans 4

lentils (picked 1-2 cups water

over and rinsed) salt to taste Saute the onio

3 cups water 3-4 cups fresh and stock a

2 garlic cloves, spinach r S0l ;
- chopped b Nhizz | '

cheese and nu

1 large onion,

onion in 3 non-stick pan until it starts
Add the potatoes, lentils, 3 cups

enough additionsl water to create 3
iCheck the seasoning, adding salt and
spice mixture if needed an
more minutes, )ust before
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cents, Sn 1 carrot, chopped
' 1 courgette, diced
e 1qarlic clove, mi nced
1/2 teaspoon ground
cinnamon

1 tablespoon olive ol A
{ large onion, chopped

alt, to taste
/2 cup died apricots
/4 cup raisins
Zest of 1 lemon
21/2 cups cooked or
canned chickpeas,
rinsed X@nned

6«

1. Heat the oil in a large saucepan ove
until hot. Add the :f‘}]\L'TFTI 1nd carrot 3
for 5 minutes, or until softened
gatlic, cinnamon, t
stock or wa

low, and simmer for 25 minute

B
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utohwilm’

Ea S We want o make it with 2 P
 y k! rient) 3 T smells gorgeous andww:mm'l‘h g o

- age. olap s -a;i"‘:" “ d ¢ = . i e | of Lush ingfed'ems'uw thing you €30

bl o T e : _— R | oubt the most bed creams (IOHP)

' k -4 ’*%‘ - \ ' R ( -t " far unuir face and DOdY kil we I
- }: = -A' . Y “i it ST
ective, b S .
ReSough © bl Add remaining o
8 ning e w and chilli and |
 Tumon w

coriander, tum
add onion. Stir

: sw v R Aubergi hallot Stew

P e ey

en Rut translucent,
oroa #30g qubergine, peeled and chopped e

120g Shallots, peeled and sliced W dice
1/4 cup peanut oil Ll
1 medium onion, diced
Thot chili, seeded and minced

. linchginger, peeled and minced ,

L 1tp ground cumin (3

| 1/B-1/4tp ground cayenne pepper

3 cup tomato paste

<an diced tomatoes w/ juice

- > cupswater ot light veggie broth

| 12cup creamy or chunky natural peanut butter

6 oz green beans :
215p fresh lemon juice Q/é\
g 1/3 cup coarsely chopped coriander \'g
= chopped rogsted peanuts and coriander gy for
Q% 3rnish A\
e
L
=

('S PEANUT

m , . _
T —— S——
L IO

BUTTERJELLY TINEIL
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s corn flour with a splash of milk. Combine
h milk as you need, add seasoning, and
heat stirring almost continually.

t you need gradually (or itll go
ist heating gently and stirring constantly
low heat to thicken stirting frequently. Add

Saute mushrooms in butter
! SOI‘Iing RNd 2t‘5P corr)ﬂour‘
) 1tub vegan cream and a little white wine
B8k for 5 mins. Serve with pasta and bacon

| stroganoff.
| oma t .UCL’

Baute 1 onion and 3 gloves garlic with LOADS
oil.
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 Make when you want to impress someone! There's 3 fe

parts to it so I've listed them separately. Wihen | cook
this | rarely have everything, it's ok to miss cut 3 few of
the spices!

1) For the filling, roast 1 butternut squash or 3-4 sweet
potatoeg.\@eeled and chopped.
S

bor the refried beans: fry 1 anion, 1 clove aarlic. and 1

chilli. With 3 fork, mash in 3 drained tin of kidney

e chopped coriander and reheat.
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d’s pie, but 10 ti

4oz sliced mus
140z tin tom: &
i 2 tablespoons tomato
- 2 chillies pureé
2 carrots splash soy sauce
1red pepper salt & pepper

3 sticks cc{%v paprika
S

 the onion, crush the garlic, chop the chillies, then fry §
@together in 3 little oil until soft,
Dice the carrot and red peppe

the onions and fry for
Slice the mus} rooms, add to th

i Add the tomr

aduki beans

Sprinkle with paprika and

7 tomatos

i Green beans

1 glass (or more!) red Chunks of Rke chicken
vine And towards the end,

chunks of tofu

-
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3 cloves of garlic,
crushed

1tp of finely~chopped
dried hot chilli

28 butter/marg
1tbsp boullion powder
110ml boiling water

closed-cap mushrooms
1009 pine nuts

250{; cashew nuts,
ground

80g walnuts, halved

(3 eggs, lightly beaten)
3 tsp ground
flaxseeds/linseeds
whisked into 3 little
warm water

2 tsp fresh basil (or 3
tsp dried)

(for the stock cubes)

salt and black pepper
110g finely-chopped

Make up bouillion with ¥z pint water in 3 sjucepan, a@
then add the onions, chilli and garlic. Boil, and i

for about 10 minutes. There should still \gh
liquid o cover most of the onjons 3t d of
simmering. Top the pan up if it rus\Sw

N
In 2 large bowl, combine th&¥of, flaxseed mixture,

butter, basil, walnuts/chestnuts, pine and cashew nuts
and mushrooms with 3 fork. Season, Fold it into the
tofus and egg mixture.

Place the misture in 3 greased tin. Cook t for 40
minutes at 180C.

When you stick 3 knife or 3 skewer into the loaf it ’
should come out clean, without any liquid mixture &

stuck to it. Leave it for another ten minutes or so iFfE ™
doesn't quite seem cooked 3t 40 minutes.

L L WLWWLWLaEWLlL

I

i

ded U

e Leeks

usages per person
1leek per person,
chopped
'/2 fennel person,
chopped
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hopped
8 fl oz (250ml)
cream
black pepper

ISPIead in 3 greased casserole, wide rather than deep, so
that the potatoes e as flat 35 they can Scrape all the
liguid from the bow! onto the potatoes

Cover with foil and bake in 3
an hour then remove the foil, 1se the heat to 18
deg C to crisp it up for 15 minutes. Make sure that it’s
all cooked (will be soft).
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< wilk, 8
.:-qq c ge. Soap is
e wpaaspodallv

o ‘_.-:?i',}_‘;;.,:_ 5
asil Ricott: _
[/4 cup nutritional i f Il onion, thinly
veast flakes , chopped
handful fresh basil R ‘ 300q fresh spinach
leaves, chopped fine ];‘ : & pinch of salt
(ten leaves or s0) 1 250q Tofu Ricotta
dash fresh black pepper - ~ - 90g plain flour, plus

1 pound firm tofu,
pressed
2 tsp lemon juice
2tsp olive oil

{1 clove garlic, minced

1/4 tsp salt
Heat the butter in 3 large saucepan. Gently fry the "-i,

B0 a large bowl, mush the tofu up with your hands, t N |
L jt’s crumbly. " - until softened, around 5 minutes.
stirting now and then. Drain thoroughly, squeezing out T

lemon uice, garlic, salt and pepper and basil. Mush
any excess moisture and allow to cool

nds again, this time you want it to get very
so squeeze through your fingers and mush unti
es the consistency of ricotta cheese. May take 2-

Beat the ﬂcot-ta mth the flour in 3 mixing bowl. Mix

-‘.. 8 "j . " .th : oy T
ive oil, stir with fork. Add nutritional yeast and { j ’togetherthc spmaJ mixture, ricotta mixture, flaxseed

all ingredients well. Use a fork now, because
make it sticky. Cover and refrigerate until4OMS

Cut the rolls into 2cm long
|lght|\, dust with flour

the spinach dump
surface

welland serve at once with the tomato sauce and
an cheese and herbs and black pepper if using.
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ay, don't forget to look at the soap page, Soap 1S
a to take into the shower with you, especially
_We do make other things for you to take
er too, all of which are intriguing, eﬁectwe.

-

an you need. Mind you, wh
| mind, turning the water

1509 plain flour and
tle cold water. Roll out,
r10 mins by either filling
with 3 , dti some sort,

40mins or so (until it's not run

or scrunched up hese stc {ges caving in
‘n'\‘hllrf Y

ped veg linc 3 cloves qarlic, 1 pepper,

otato, handful of cherry

oots, 1 onion] Drizzle in

toes, 1 onion,
N seasoning (see
Hg'nas. Putinto 3 pastry
1D of vegan cream, cover with
s if you're feeling fancy, and bake for
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oap We do make other things for you to te_lke
- ing, effective,

shower oo all of which are in

the water g%
Tum en water, g
y or smoother g
on again to ri
jeas! ask. then Ruth, ouredt
upse! and we hate to see [

1 & fomatoes
1 canot

piour shower products wit dried soyz
es and packaging, so :
matenals to make thel]

Brs. Soiic Buttercream S
pwe lires, Emotibombs
provmg scents, ‘Smoothie
fire speca’ shower gels. (B
e recvoiet | this makes R

1 omion

1 dove garlic

{
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%o ook &t the soap page. Soap is
mﬂ\estwwkhvw e
make other things for you to take
30, il oF which are intriguing, effective,

1

=~ |

1

/

12 tims sweetcom,  2bspoomflour
— d'rmmﬂ " 12 packets pine nuts
— poay
Mmmhms mms,ﬁrrmg frequently
—3 o avoid sticking. .,
Gook 3 couple of bit of ginger, some garlic and —
2= chilli in veg oil.
§8 2 #=2spoons cumin seeds & 3 despoons coriandar e
seefsground fogether, with 5 seeded crdamon pods, 3
#=2spoons furmevic, £ tz2spoons garem masala i —
hﬂﬂmgand 1 think 2 tiny bit of cinmam: _
#pant 248 2 sweet potatoss an 250g Yreen lentils. _ =
A88 3 @0 of coconwt milk and 2 anful of water.
= 2l for 3bout 40 minutes and add more water =
ot dhvics wp. -=
bir 40 2 pite of fresh spinach leaves just before it's ready, -
jusst s0 £zt they ikt =

'
!
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fouqf ily chopped

’ teaspoons peanut

or veg ol
2 large mangos,

woughly chopped and 1

mango, sliced in long
hin slices

/4 cap maple syrup
1 cup white cooking
wine (or vegetable
broth)

fressh black pepper to

pressed

1 ved pepper, seeded
and cat in long thin
slices

I 3 medium sauce pan, heat the ok
nd idlepeno, saute on medivem

| carefl ot to bum the gadic

nd sute S minutes

Add puve maple syrup and winie, dower 296 sivrer 35
minutes, Uncover and simrer S miore mimstes

Add ora:nge[wce vmeg« hmc béadtpcppcr Alspice

; P i -
C it fobu Blods o8 dabs cach. Place tofu in
-

rarinade iny 3 sealable plastic Bag or tupper
Wgrinste iy e Badige for an hour and up to overnic

Coolc ancther 15 minutes

Heat up remdining marina
Bowl on the table can pc
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1 onion, chopped
2 cloves garlic, diced
2 inch piece ginger,
peeled and grated
2 chillies, chopped
Random veg- peppers,
mushrooms, sweet
potatoes, beans, and
pak choiare good, o
maybe some tofu of e
fake chicken

L2 1] I e—

.

o\

i

K

Half a far of crunchy, e
peanut butter

i 1tin cocon k

1bigs 50y
P

1t$§mon grass

1 stock cube

| 1tsp cinnamon

Y2 tsp all spice
1 lime, cut into wedgqes,

<

——

In a covered pot, saute the gir
in a little sesame oil and splash of
or so, until softened (don't let it b

7§

By
Add anything that needs frying. 1, &2
anyt _9 U{,

ZIQ a

oY D

| 2N =%

Al itav) g
‘ L I

Add everything else except the lime, and let simmer, |8

covered, for 20-30 mins on 3 low heat o
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- :
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the shower with you, aspecially

ay. don't forg

hing to take int0 K
g M e
ap. We do make other things for yqu"m::m_mn
hower 100, all of which are intrc o
nd enough to make you wanll —
ih you need. Mind you, W B
mind, turning the water g —
ing pari? Turn on water, g8 = <
w Of scrubby or smoother g '
—
- ,‘

|

|

water back on again to rirfis 3 pe’ =] |
st ask, then Ruth, l‘[; g ‘ rﬁ' [{
peet and we hate to see : :

plour shower products wi
and packaging, so
materials to make the
olid Buttercream St
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| y.y : bl
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All ingredients are ground, mix together.
4 oz cotiandet seeds
4 oz turmeric

1/2 oz cayenne

10z ginger

10z mustard seeds ( M)
2 oz fenugreek seeds 3

2 0z cinnamon stick (cinnamon is fine)

1 Tbs. ground cardan"rcjrn

1 Ths, ground coriander

17Tbs. fenugreei«.

17bs. ground n’u’crr_':eg
17Tbs. ground cloves
1Ths. ground allspice

4 Ths, cinnamo”
1 Ths. paprika

eric

113: :;;:rjme (use more to taste)
1 Ths. ground black pepper i
1 Ths, ground 563 salt (optiona
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2 PO

. want U 10 buy it DecaLse o

5 gn\:leT!s qulgya%us and U:l": ﬂﬂ;ﬂ‘:\‘:h w:‘h

1 G 1olsh ingredients: 8 Cg'you oo

P 51 ot the most D2 aarms oNP)
for your 130::‘ ?Taet ol 1)

10 minerat

11b \ng grain rice
1/3 cup dried minced onion

{ -. cup dried parsley flakes
¢

8 1 tablespoon dried chives
B 1 tablespoon dried tarragon
N 1 tablespoon ofground celery seed
i 1/2 teaspoons salt
| 1teaspoons pepper

o— -
|
‘_.-n
e —
I—.-«—-

| oy —

4
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Soda bread

olive oil 2

tsp soft brown suga

250q plain flour 225m buttermilk
1level tsp salt (make this by whisking

1level tsp bicarbonate
of soda

Heat the oven to 230C. Grease 3 b3 :
little oil.

Sift the flour, salt and soda int
add the sugar.

= . 48}

o the mixing bowl and

ttermilk, at first with a spoon, then with
it's soft and firm (not sticky). Add a
¢ if the mixture is too sticky.

'y in the bowl for about halfa minute, until
) shape it into 2 ball. Place it on the
ing sheet. Slash 2 deep cross in the top of
th a sharp knife. This will allow the bread to
out as the soda starts to work and expand the

OC and cook for another 15-20 minutes, until t

1 1+
3
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1 packet active dry yeast
11/2 cups warm water
3 cups all-purpose flour

{ cup bread flour

s warm water

2 cup
11/ cups warm
4 knead dough
bout 8

Lowl, and turl to coat

3sed

e’c
- < CUDS w

¥ ‘ \ N
M Water ang baki

I -"S"‘“‘-}"'C ;‘_’]‘!’,.
. poll each piece
hinnet: Twist intoa
44 solution:
the baking s0dd bo\d \Et il
o cheets, AN Y

1
1 Of t

golden browr, B E
0  Brush with melt
e with coarse syt garlic i

Bake at 4504

: egrees F .
minutes, or un’?ﬂ (230 degrees C) for
buﬂer, and Sprin k

ci
Nhamon sugarl 5 H’ o

9 B OO U GO, Nl L TR
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Either:
Toad In The Hole- Pour over part-cooked sausages
bake for 30 miné !
1509 marg 3tsp baking powder o
4504 flour 700m| soy milk
ttsp salt
Melt the marg. Add everything else. Whisk thoroughly
and leave for 30 mins.

i b o o o o o

)

I

H

-
40 - 4% B B - . ’-_———- ‘
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o I )¢

!],‘.|H;J|H!}t.' 1
le crumb mixture in

and pu \
6&@ Chill for at least 30 mir
Y A
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f"’ll'!‘\ *&\L' \
o until smooth. Spread over the base, s

il for another 2 hours at le
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and enough to make you
- you need. Mind you,
ou mind, tuming the wate
gshing part? Turn on water,|
py or scrubby or smooll
water back on again to
Heast ask, then Ruth, ou
upset and we hate to

8'our shower products
atives and packaging, s
tiful materials to make
ers, solid Buttercrean
ower jellies, Emotiboml
proving scents, Smoa
tra special shower geld
er recycied; this makej
Ao

R Y s X

{ doing Camag®
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Chocolate Pumpll

{ quantity hot chocolate

squce

304 plain flour, sifted
80g sugar

{tsp baking powder

Melt the marg. Mix t

2tbsp cocoa

70ml soya milk
4tbsp mard .
ftsp vanilla extract

his with the rest of tne Ing

sim mer

v : o)
~ 2 B ' 3 }(39\9 the chocolate sauce to a > Ll
(S a” of the mixture. Cover Wlthi lq

5 ] 7- | ' ' 20 minutes, then serve wit

s Whe loved T
ff.“t‘
oo 3
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p s natursl stimulants. pothnd
ot e MRS B s el T,

0 s fruits, squeezed from e Eots is that

Using these essential 0is in UP
every way possibleg put stil kaep yc’“in
L you don't get 1o arcited and come Qy 9

'of doing damag®- SNINE e

" of Morpheus (asieeP:

still half in tha ® e it &
'l be able o make 0
y flin the middie of

200 )g marg 1 tsp baking powder
50 g white chocolate

-gster sugar
pieces
(100g milk chocolate
drops)
50q dark chocolate

2l eces

|
seedqs

Add the (e - ( 1
Add the (eqq) lax seeds, then the cocoa, flour and

1
Then stir in the chocolate drops and SOME of

]l"
some to press into each

the chocolate pieces (save

cookie)
Lall

Take some cookie dough and roll it up into a ball

AICe

Squidge a dent into the top of the cookie and p'a
3 chocolate pieces in it |

K€

Place 2-3 pieces of choc
and then place itona baking tray

vl
fhan tO COO
then TO COUN

(optional) Freeze them,
hot oven, pro'm'r‘l\‘ for around 10
the outside cooks while the
OR

z E

cook them at 2250
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Gels

that ls)a dgat “Iltl
and of the dayW .
an important MPeting,

@ oo Sld_‘ -

Fk‘_ '\;LL_\_‘

260ml soya milk
150ml natural soya
yoghurt

1 - 2tsp vanilla extract
1 - 2drops almond
extract (optional)

90g cocoa
ftsp vanilla extract

éé\l.\ the wet ingre

r, bicarbonate of
bowl.

Melt the n-mgqrme Coolsl‘
.uqh'ut and melted ma

dients with
Incorporated, but do
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in the Arms OF IV 0 U
uﬂ be able (o make
o i tly nodding off in the m
r chm with your gran of similar.

s teaspoon salt
'« cup marg/1/
t canola oil (#1/4
w 4 \ -
mm comflou teaspoon salt)
'i, . Ly 2
+ baking /s granulated sugar

e . 2 tsp vanilla
: baking soda s tsp other extract

gy milk ﬂz:;d vinegar.

: - ; gzak;:g{ powder and soda and salt
Sudar in vanilla, then alt
‘ryan4 wiet mgredfpn‘h i

Variations.

Oreo cpoiiies and cream

Gingerbread

Chocolste C or ‘” blacl
! {rOUn:()n

Carrot ¢
cake
oconut with coffee

Mochi Q
Peanut butt ling

ChOCChEFFy [cmm, and m ):’;‘1"! 1m1ia

Maple 364 walu Coconut lime
_ Bpiey hazelnut with
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P Rl - u
© \ “ i
S f
u
ﬁ_ﬁ;‘ ‘ owder, baking
,@7‘ soda, and salt in a large bow!
. 5:}3‘\ Ac}l,d vcg;:::[c oil, fcl)cyJ crf-f iting, and xtract to
e~ the curdled soy milk, and mix
2 N
& : .
1 teaspoon baking - g;‘ Pour liquid ingredie
powder —— _
N Fill cupcake ligeg
1teaspoon baking soda — \¢
1 teaspoon salt E@—. Bake l@ﬂ'ehcatcd 350" oven for 20 mi
1/3 cup vegetable ol Il ‘
1/3 cup unsweetened ——
apple sauce o N
2 ounces red food : f
Zotl:aﬂﬂg -'L jos t\""“‘: Cream Cheese Icing
5poons vanilla extract & g
;?3;(1‘ '/2 cup margarine, room temperature
— /2 cup Vegan Cream Cheese, room temperature
ol 2 teaspoons vanilla extract
o 4 cups confectioners sugar
_ B
o Cream margarine, cream cheese, and vanilla e
— S|ow|y mix the confectioner
§ sugar, and then beat
— Frost cooled cup
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1tsp baking powder 170q soy yoghurt
1tsp bicarbonate of 225m| water

ift the flour, b powder, and soda. Add the yoghurt and

watet, Leave to stand for 20-30 mins.
| Fry in hot oil, flipping as they rise and go brown.

Srown in butter and maple syrup and blueberries.
Nomnom.
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with 6 tsp hot wates elt marg in m

1 packet yeast
e ( cup soymilk and 1/3

= cup margarine, melted
¥ together

2 eqgs of eqq replacer /

2 tsp flaxseeds whiskec

Add egq replacer, yeast, flour, and
knead for 5-10 minutes. The dough's
smooth, not sticky. Set the dough aside
bowl and let double in size.

LT

After the dough has doubled, turn it out onto
floured work surface, cover, and let rest for10 mo

minutes.
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with marqarine and sprinkle evenly with
sugat/cinnamon mixture. Roll up dough and cut into
12 sections with a sharp knife.

Place rolls in a lightly greased 9x13 inch baking pan. (A
cookie sheet also works fine.) Cover and let rise until
nearly doubled, about 30 minutes. Meanwhile, preheat §

3/8 (3 0z) tub of cream

-~ cheese
- acup margarine,

| softened

2 cUp icing sugar
p vanilla extract

1/4 tsp salt

OR

3/4 cup icing sugar
2 tsp milk
Ttsp vanilla extract

i
|
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oven to 400 degrees F.

| Bake rolls in preheated oven until golden brown, about
115 minutes. While rolls are baking, beat togethercream

cheese, marqarine, powdered sugar, vanilla, and salt:s
Spread frosting on warm rolls before serving:
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Cream together the margarine and sugars. Add
bananas, soy milk and vanilla. Add the chocolate

B /\d the wet ingredients to the dry. Mix we!
S batter into muffin cases. Bake for 20 minuf
until when you poke a knife into the n
them it comes out clean
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B Combine all the ingredients, except for the brandy, in a
large mixing bowl, stirring them and mixing them

together very thoroughly indeed.
ure

Cover the bowl with a clean cloth and leave the mixt
or for 12 houts, 50 the

le and develop. After
225°F (120°0).

in a cool place overnight
flavours have a chance to ming

Makes LOADS
6162 75kg) Half the amounts up},
ess
that pre-heat the oven to gas mark /s,

You want ¢
© make some to store for pext year (it é
7 Makffaff g :I.“" -.
7 you ﬁ@VC’/ e - "
them, /. ofs of - K \
- 1 use greasepro - 3
e Cover the bow! loosely with foil and place it in the oven
Gyhen remove the bowl from the oven.

Paper instezd of wax discs.
f the mincemeat,

for 3 hoy
ft. This is how

Do&f\x rry about the appearance 0
2 will look positively swimming 1

11b (450
g) Braml appl
;no need to peel ;)YemP;? es, cored 3nd ChOPped sl
D‘;zz((zgzsf)g;;b@dd&i il P it should look
r2isins '
Boz (225 oy
g) SUJtanas -~ | S [
-z A Asitc S
80z(225 ) currapts Yoy ¥ it cools, stir .
8020275 g) whole 1 1 . B coagulate and, instead
Qm(SSOgg)v:oZZmLxed candied peel, finel ., = : l encase all the other ingredients.
g 3 ’ 4
[y ice Z oranges ' B e the mincemeat is quite cold, stir well again, %
(50 )and Juice 2 lemons k @ == adding the brandy. Pack in fars that have been sterilised [UASSESS
* g) whole almonds, cut into sliv K 1 L B (see below). When filled, cover with waxed discs and
. ns mixed ground spice £ { seal. The mincemeat will keep foragesina cool, dark '
teapoon 9; ound cinhamon
o g spoon f’eS}')I' g1
- Btablespoons brandy i) butieg

it from time to time; the fat will
f it being in tiny shreds, it will

\

You wi
OWIGIS need 6 x 11p (350, | .
| waxed discs 2Uml) preserving iars 2pd ' = | 7 g
1/ . ] [ars and 6 > & | P
| . j ¢ | B NOTE: To sterilise |

_ = | soapy water, rinse well, then dry thoroughly with 3

8 clean tea cloth, place them on a baking tray and

into a medium oven, qas mark 4 'ﬁ'f-'\"; {
minutes

gl A |
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' bourbon (NOT Jack Paniel's, that's 3 sour ' Tuscan Mule

fime cut into wedgS- 1€

vith 25ml amaretiond 3 splash o(?mg, :
v ne, 3 splash .
vrup and SOmi cranberr e Possibly my “....’zﬂe':'Omle“"“&lhai{a
N“"ﬁ gi ”gﬂﬂw
b i - - =

Anchor

s.:; -+ 50ml Sailor Jenrys, 12.5ml Chambord, S0ml
oberry Puree and 50ml Cranberry Julce
| : y l |

idle 50m| rum (S)e ic ‘— R |

O .. my favourite, 3gain), gomme | Jerry's Mule

5 waic:. ] .:- ' ri of mint and fime. Top up wdd{eSOmiSador)enysmth halfaiime.aﬁinbwdp-

e Top up with ginger beer.
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