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the ultimate

GIN &
TONIC

RECIPES
from classic martinis to

cupcakes & ice lollies!



WE LOVE GIN

& we can safely assume you do too or at least you 're eager to

get to know this delightful spirit! We 're going to show you the

best gin & tonic recipes , cocktail ideas and tips & tricks to

make them perfect everytime .

THANKS  FOR  DOWNLOADING  THIS  EBOOK

"When life hands you lemons...
make a gin & tonic"

Our Gin Club

We love gin and we know there are lots of fellow

gin lovers around, that's why we created

ILoveGin.com and why we're launching a very

exciting new gin club very soon.

If you love gin then you'll definitely love our gin

club! We'll let you know more when we launch

very soon.

To learn more, to find even more exciting gin

content and to simply get your gin fix make sure

you visit us again: http://www.ilovegin.com

If you'd like to jump straight to the recipes head down
to the next page.

TIP :

You might simply enjoy gin with tonic but

there's a whole new way of enjoying the

delightful spirit and we're about to show you

how.

We're a company who are dedicated to gin,

whether it's finding the latest craft gins to try

or the newest tonics, we're all over it. We also

experiment with gin in cocktails, and in food

and baking!

 

http://www.ilovegin.com/


50ml Gin

120ml Tonic Water

Ice

Choice of garnish (see

column to the right)

Method:

1. It couldn't be easier, add

the gin & tonic water to

an ice-filled glass.

2. Garnish with your

choice of fruit or toppings.

YOU 'LL  NEED

GARN ISHES

WHY  NOT  TRY . . .

One of the key components

to a perfect G&T. Some

prefer just a slice of lemon,

some lime, but have you

tried some of these?

- Black Pepper & Mango

- Cucumber

- Blueberries & Cinnamon

- Basil & Black Pepper

- Goji Berries

Pick a garnish that

complements the

botanicals in your gin.

T I P SS T E P   2S T E P   1

Ice can be a big influence

to your drink, add too little

and it won't cool it down,.

The best thing to do is

pack as much ice into your

glass as possible, to keep it

cool and less likely to dilute

your drink too much.

Serves: 1     Time:  2 mins

THE CLASSIC GIN & TONIC



YOU 'LL  NEED

HOW  TO  MAKE

T IPS  &  I NFO
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GIN & TONIC ICE/LOLLIES

750ml tonic (left

to go flat)

75ml of gin

¼ lime, juiced

Extras such as

cucumber, slices,

mint leaves,

blackberries etc.

Ice lolly moulds or

ice cube trays

1. Get 750ml of tonic

water and let it go flat

so it's no longer fizzy.

2. Mix together the

tonic, the gin and the

lime juice.

3. Put your extra

garnishes such as

cucumber slices or

mint into the ice lolly

moulds or ice trays.

4. Pour in the G&T

mixture and mix.

5. Leave overnight to

set.

If you don't have ice

lolly moulds you can

make ice cubes,

great for popping

into other drinks or

you usually G&T.

Makes 8+ ice lollies or

countless ice cubes

Time:  5 mins



2 shots (50ml) of your

favourite gin

1 shot (25ml) Freshly

squeezed lemon juice

1/2 shot Sugar syrup

1/2 shot Creme de

Mure

Crushed Ice

Blackberries and other

berries to garnish

Also:

Cocktail shaker, glass (jar

or old fashioned glass) &

a strainer

YOU 'LL  NEED METHOD

WHY  NOT  TRY . . .

1. Pour the Gin, Lemon Juice

and sugar syrup into your

shaker, half-fill with ice, and

shake until ice cold

2. Strain into a glass, either a

jar or old fashioned rock

glass filled with crushed ice

3. Drizzle the Creme de

Mure over the top so it

trickles through the ice

4. Garnish with fresh

blackberries and a slice of

lemon
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Make the 'Wibble'

variation, simply use

the same ingredients

but add 25ml of

grapefruit juice & then

garnish with a

grapefruit slice.

Serves: 1  Time: 5 mins

THE BRAMBLE COCKTAIL



50ml of gin

60ml of fresh

blood orange juice

2-3 dashes of

orange bitters

Approx 125ml of

tonic water

YOU 'LL  NEED

METHOD

T IPS  &  I NFO

1. Fill a highball glass

with ice.

2. Add gin, blood

orange juice, and

orange bitters.

3. Top with tonic

water and gently stir.

4. Garnish with a

blood orange slice

and serve.

5. Sit down and enjoy

your blood orange

G&T

Don't have blood

oranges? You can use

normal ones instead

however it might not

be quite as tasty as

this recipe.

S T E P   3S T E P   2S T E P   1

Serves: 1     Time: 5 mins

THE BLOOD ORANGE
GIN AND TONIC



60ml of gin

30ml of dry

vermouth

Ice

Lemon twist, or

green olive, for

garnish

YOU 'LL  NEED GARN ISHES

PERFECTED  BY

Add ice to a cocktail

shaker, followed by the

gin and vermouth.

2. Stir for approx 30

seconds until it's had

time to chill

3. Strain into your

chilled martini glass

4. Garnish with lemon

twist or add a green

olive if you wish.
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Ensuring everything

is ice-cold is key, the

vermouth should be

chilled, the gin chilled

and the martini glass too. 

Olive, lemon, or even a

pickled onion! The

garnish is up to you.

Serves: 1     Time:  3 mins

HOW ABOUT A MARTINI

You'll also need a martini

glass and cocktail shaker

(with strainer)



1 ½ cups plain flour, sifted 

¾ cup caster sugar

½ teaspoon salt

½ teaspoon baking powder

125g butter, room temperature

2 eggs, lightly beaten

¼ cup milk

YOU 'LL  NEED

T H E   R E C I P E      M A K E S   1 2   C U P C A K E S

GIN & TONIC CUPCAKES

2 tablespoons gin

Juice and zest of one lime

100g butter, room temperature

2 ¼ cups icing sugar, sifted

2 tablespoons gin

1-2 tablespoons lime juice

FOR THE ICING

1. Preheat your oven to 180°C then in a mixing bowl, beat the butter

and sugar until it's fluffy and light.

2. Add lime juice & zest, milk and the gin, then add half of the beaten eggs

and mix until it's all mixed together. Add the remaining egg & mix for a

further 1-2 minutes. 

3. Fold in the flour, salt and baking powder using a spoon/spatula until it's all

combined.

4. Divide the mixture into muffin trays (makes approx 12 cupcakes) 

5. Bake for 15-20 minutes (or until a light golden brown colour

6. Let the cupcakes cool

7. For the icing, soften the butter with a whisk, add in the icing sugar and

whisk fully batch at a time

8. Top the cupcakes with the icing, and garnish with a slice of

lemon or lime, or candied lemon.

METHOD



3 fresh strawberries,

2 sliced & hulled

and one used to

garnish

1/2 teaspoon sugar

1 wedge of lime

90 ml of tonic

water or club soda

Optional: Fresh

mint

I NGRED IENTS

METHOD

T IPS  &  I NFO

1. In a glass add the

sugar and juice from

the lime wedge &

muddle together until

sugar is dissolved. 

2. Add the strawberries

& gently muddle

slightly.

3. Fill the glass with ice,

add the gin and the

tonic/soda

4. Garnish with mint &

a halved strawberry

Love strawberries? Add

more to the mix, an

unusual but surprising

addition to this can be a

grind of black pepper!
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Serves: 1        Time: 5 mins

STRAWBERRY GIN SMASH



150ml water 

150g caster sugar 

1 Lemon (the juice

& zest)

125ml gin 

200ml tonic water 

5 gelatine leaves 

Lemon and lime

wedges

I NGRED IENTS

METHOD

1. Add the water & sugar to a pan and bring to a

gentle boil for 5 minutes, take it off the heat and

add the zest of the lemon. Let it stand for 15

minutes.

2. Pour the mixture into a measuring jug, add the

juice of 1 lemon, the gin and the tonic, it should

reach 600ml 

3. Put the gelatine into a bowl and cover with

water to soak for approx 4 mins. Squeeze to get rid

of any excess water. Whisk the gelatine with 30ml

of hot water then stir this into the lemon syrup

and combine.

4. Pour into a bowl, 4 smaller bowls or a ring tin

and let it set (this may take up to 6-8 hours) 
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Makes 1 Large Bowl or 4 smaller bowls      Time: Approx 30 mins and then 6-8 hours to set

GIN & TONIC JELLY 



WWW.ILOVEGIN.COM

Keep in touch with us:

Enjoy your
Gin creations

http://www.instagram.com/ilovegindotcom
http://www.facebook.com/ilovegindotcom
http://www.ilovegin.com/
http://www.ilovegin.com/
http://www.ilovegin.com/
http://www.twitter.com/ilovegindotcom

