





















































FREE SPIRIT
BITTERS

YIELD: B DUNCES
(240 ML)

2 ounces (Y3 cup,

or &0 ml) Endan
linc lure

1 ounce

(2 tablespoons,
or 30 ml) blue
varean Enclure

1172 ainces

{3 tablespoons,
or 45 ml) rose
e bure

1 oaunce

(2 tablespoons,
oF 20 mil) lemon
balm tinc ture

1 dunca
(2 tablespoons,
of 20 mi) lemon

varbena Bncturs

303 ounce

{1 tablespoon plus
1 teaspoon, or

21 mi} mugwodt
linc bure

Lz ource

(1 tablespoon, o
15 mill motherwort
linc lure

15 aunce
(147 teaspinns,

oF 10 @) raw honey

This urique blend while possessing a strong Htter note, reles
on highly aromatic hetbe for both its sipnature flavor and
mexficinal activite. The harbs blend togethet well, laming an
impression that eeeme to capture the essence of a wildfower
mezadow at midsummer. The astingencyis raducad by adding a
tensch of burdock rool. & slight citrus finish mixes weth a gentie,
lingaring bitterness, making this formula quite versatile and
easy to mix with aimost any cocktal, stcept perhaps thoss that
emphasize nutty arc hocolatay notes.

O Tavaribe way bo bake Free Spiit Bilers, owever, is
mized with a |2tle sweetness and & lot of spark ling watas. bn this
win, ina dose of 1 or 2 teaspoons {5 of 10 ml), wou gat a
refreching, rastofalve bevetage that doeerfL relv on akeohol o
hielp wou transition from wotk to play.

The hetbsin this formula noic sably adiust the levels of
tension throughout our bodies, loosening Epht neckes and
opening the cifculation, but also helping festate creatvity toa
sluggeh, datracted, wrinspered mind_ IUs our go-to for geting
irto acreative workflow, to relat without being put to sieep. Ona
sader effact of note: Many repott moreintaresting, vad dreams
after taking this formula (perhaps because of the mugwort, &
notad d ream anhancer).

METHOD: kn an B-ounce (240 mi) amber bottle, blend all
ingredients tagether. Cover and shake well. Usa abouwt

1 teaspoon (3 mi) per dose, blended into cocktails, spritcers,
ar lemanage.
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DREAMING BITTERS

We use just a little raw honey to sweeten
this powerful blend. The hetbs itcontains
are linked to dreaming, restful sleep,
relaxation, and the alchemy of night and
early morning. It has pine and cedar notes
from the mugwort and bay, but the
lavender, whichis quite bitter, rides over
the formula with its slightly cooling
signature. Lady's mantle adds a touch of
acridity to balance the aromatic herbs.
Drink it before bed, in a little water or a
small cup of warm tea, or add it to drinks
that feature an aromatic gin or Chartreuse.

METHOD:In an &ounce (240 ml) amber
bottle, blend all ingredients together.
Cover and shake well. Use as a stock
battle for refilling a 2-ounce (60 mil)
dropper bottle. Use 15 to 30 drops to
flavor cocktails and beverages, or up to

1 teaspoon (5 ml) in water to appreciate
the formula’s relaxing effects and tap into
its reputed dream-enhancing abilities.

YIELD: ABOUT
8 OUNCES (240 ML)

4 ounces (/2 cup,
or 120 ml)
mugwaort tincture

1 ounce
(2 tablespoons, or
30 ml) bay leaf

tincture

1 ounce

(2 tablespoans, or
30 ml) lavender
fincture

1 ounce

(2 tablespoans, or
30 ml) lady’s
mantle tincture

2 tablespoons
(40 g} raw haney

Larinzae

Laarvs nobilis 1






























"ANGOSTURA 'BITTERS

YIELD: ABOUT

L5 ounce
7 OUNCES (210 ML) (11/2 teaspoons,
3 ounces (90 g) i ?5 mﬁl
ripe raisins Ear‘iipa” a
tincture
s ounce (7 g) Y
L/ ounce
ggijgegf o (11/2 teaspoans,
or 7.5 ml)
4 ounces(/zcup,  cinnamon tincture
or 120 ml) dark Y
rum Yfa ounce
(11/2 teaspoons,
Yaounce(22.5ml) or7.5ml) celery
gentian root seed tincture
tincture
L/aounce
Yaounce(22.5ml)  (11/2teaspoons,
orange peel or 7.5 ml) hibiscus
tincture tincture
L/2 ounce 1 teaspoon (5 ml)

(1 tablespoon, or
15 ml) cinchona
tincture

clove tincture

L/2 teaspoon
(2.5 ml) cardamom
tincture

There are innumerable recipes for
these classic bitters, beyond the one
Dr. Johann Siegert trademarked in 1824.
In the nineteenth century, medical
journals provided formulas that contained
everything from Angostura bark
(Angostura trifoliata) to Indian
sandalwood. The formula in use today
contains no Angostura bark but, rather,
uses gentian as its chief bittering agent.
CQur blend draws from the classic
texts and adds a little saltiness from
celery seed and sourness from hibiscus,
drawing out the general warming nature
of these bitters. The majur highlight
focuses on the spices of the Caribbean,
with allspice complemented by clove and
a trace of citrus. The sweet notes come
from ripe raisins—another secret
ingredient from old medical texts.
Because this formula has a strong
bitter base from the gentian and
combines a little of all the other flavors,
itis highly versatile. Use it to add more
interest to a gin and tonic or alone in
seltrer—and everything in between.

METHOD:In an &ounce (240 ml) Mason
jar, combine the raisins and galangal
powder. Pour in the rum. Using a muddler
or metal fork, thoroughly mash the
raisins. Add the remaining tinctures.

Cover and seal the jar. Allow the
ingredients to blend for 2 weeks, and
then strain, pressing on the leftover
raisins thoroughly to ensure all the juice
and sweetness are expressed. Transfer
to an 8-ounce (240 ml) amber bottle and
cap for storage.




CLASSIC

DIGESTIVE BITTERS

This complex formula gives insight into
more advanced bittermaking techniques.
[t achieves a somewhat thicker, mofe
velvely consistency with gum arabic
(easily available onling), the exudate of
Acacia senegal, an Affican tree prized for
its gummy sap. It also serves as an
emulsifying agent, blending the herbg
flavors with a few drops of essential cils
to enhance the formula's lively pungency
dramatically. We insist on certified
organic, fond-grade essential oils for
safety, even though the amount vou
ingestin adose of bitters is a small
fraction of a drop.

The final resultis a versatile blend,
balanced for wide applicability as a gofo
alternative to your standard cocktail
bitters, a remedy for heartburn, and a
regulator of bowel function. It contains no
lakative ingredients, soitcan be used
safely long term to enhance optimal
digestion. Over time, this blend can help
reduce sugar cravings, control excessive
appetite, and train the palate to
appreciate the flavors of simple cuisine.
Keep somein a small spray bottle to take
your bitters discretely with just a few
pumps, whether to finish a cocktail or to
prime your palate when out with friends.

YIELD: 8 OUNCES
(240 ML)

L/2 teaspoon
(about 3to 4 g)
gum arabic

1 ounce
(2 tablespoons, or
30 ml)water

2 ounces

{*/a cup, or 60 ml)
dandelion root
tincture

11/ ounces

(3 tablespoons, or
45 ml) burdock
root tincture

11/ ounces

(3 tablespoons, of
45 ml) arange peel
tincture

L# ounce

(1 tablespoon, or
15 mil} angelica
root tincture

L/ ounce

(1 tablespoon, or
15 ml} fennel
tincture

Lt ounce

(1 tablespoon, or
L5 ml} gentian roat
tincture

1 teaspoon (5 ml)
gingefrroot tincture

L/2 teaspoon
(2.5 ml}cardamom
tincture

L/4 teaspoan
(1.2 ml}clove
tincture

'/4 teaspoon
(1.2 mil} black
pepper tincture

2 drops food-grade
grapefruit essential
oil

1 drop food-grade
orange essential
oil

1 drop food-grade
lemongrass
essential oil

METHOD: In a small container,
slowly add the gum arabic
powder to the water, stirring
constanthy with a fork or
whisk, until a thick and velvely
fluid results. Set aside.
Combine the tincturesina

1 Sounce (about 500 ml)
measuring cup. Add the gum
arabic slurry and stir well.
Transfer the migture to an
Zounce (240 ml) ambeaf
glass bottle,

Add the essential oils.
Cap and shakewell. Use asa
stock bottle for refilling either
a 2-ounce (60 ml) dropper
bottle or a small food-grade
spray bottle. Use between
30 drops and a /2 teaspoon
{2.5ml).

























IMMUNE BITTERS

YIELD: ABOUT
8 OUNCES (240 ML)

Jounces

(C tablespoans, or
50 ml) astragalus
tincture

2 ounces (/4 cup,
or 60 ml) ginseng
tincture

142 ounces

(3 tablespoans,
or 45 ml) reishi
tincture

1 cunce
(2 tablespoans, or
30 ml) schisandra
tincture

1 teaspoon (5 ml)
ginger tincture

The herbs and mushroom in this blend aren't
incredibly bitter, and the mix overall is well balanced
and goes well in almost anything, from soup to tea
to a range of cocktails. Try it mixed with Irish whiskey
with just a touch of lemon, or add it to rum and a
strang ginger beer. The most prominent flavor
comes from the complex, warm, almost floral
schisandra, tipped further into the warming end of
the spectrum with just a touch of ginger.

Its versatility will, hopefully, make this blend
prominent in vour life, because itis made from the
most prized tonics that come to us from the Chinese
herbal repertory. Each is legendary and features in
formulas for longevity, good health, and reduced
stress. When vou put them together and take them
regularly, you have a recipe for improving the
immune system’s ability to ward off illness and
fatigue. It's something we take regularly starting in
the fall, or whenever we're worried about getting
rundown. Yes, it's a good, gentle, adaptable bitter,
but, at higher doses, it exemplifies the best qualities
af aclassic herbal tonic.

METHOD:In an 8-ounce (240 ml) amber bottle, blend
the ingredients together. Cover and shake well. Use
at least 1 teaspoon (5 ml) as a dose, although up to
L/z ounce (1 tablespoon, or 15 ml)is fine mixed with
other beverages or cocktails. For best results,
consume at least 1 or 2 teaspoons (5 to 10 ml)

a day.



OPEN HEART
BITTERS

These bitters are a deep red colot, loaded with the pigments
from hawthorn berry, which is, perhaps, the finest tonic for the
cardiovascular system. It helps control blood pressure and
keeps the heart healthy, all the while being safe to take
alongside conventional medications. The addition of varrow and
linden, two classic summer flowers, act as gentle circulation
openets. Thought to be useful for fevers, they are also gentle
nonsedating relaxants, and herbalists say they help keep our
hearts open to love and emotion. This may be true, butlcan
definitely attest to the fact that regular use of these bitters helps
youfeel warmer and less tense,

For the full medicinal benefts, a highet dose(1 to
2 teaspoons, or 5 to 10 ml) is recommended. This makes it
useful to use these bitters as a larger part of a daily cocktail, or
simply mixed with seltzer water as a daily heart tonic.

METHOD: In an &ounce (240 ml) amber YIELD: 8 OUNCES
glass bottle, blend the tinctures (240 ML)
together and cap for storage.

4 aunces

(1/2 cup, or

120 ml) hawthom
berry tincture

2172 ounces
(75 ml) linden
flower tincture

11/ ounces
(45 ml) yarrow
flower tinctura
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