
Whether you’re sober-curious, in recovery, or just underage, making mocktails is a 
creative way to explore new flavors and recipes!  

Here’s a list of basics to set-up your own in-home mocktail bar on a budget: 

Ready to start mixing? Try out these five mocktail recipes, designed exclusively 
for Shatterproof by Devon Tarby, bar owner and James-Beard-award-winning 
book author, whose recipes have been featured in Food & Wine, Refinery29, and 
more! 

Shaker and Jigger 

Want to take it up a notch?
• Add sugar or salt to the rim for a flavor boost

• Explore some of the amazing brands o�ering non-alcoholic spirits!

Sweeteners
(simple syrup, honey, agave syrup) 

Fresh fruits Herbs

Juices
(orange, cranberry,

pineapple, grapefruit) 
Ice  Sparkling water or soda

(club soda, tonic water, ginger ale) 
Coconut water 

Citrus Juicer  Muddler  Delightful Glassware

Equipment: 

DIY Mocktail Bar 

Ingredients: 

https://www.shatterproof.org/Mocktails

