months of mocktails
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: For some, saying bye-bye to booze is a cinch. But the prospect of 40 dry weeks can
puzzling—even for the most devoted mom-to-be. Fortunately, with these alcohol-
free recipes, you can keep hosting girls’ night in style.

Despite what your friends may say about “the women in France,” alcohol when
you're expecting is definitely a no-no; it can cause a range of serious conditions
known as fetal alcohol spectrum disorders. But you can prevent these birth defects
by merely not drinking, so all leading health organizations still recommend women
avoid alcohol completely during their pregnancies.

y Besides lifting the liquor, to be sure you're treating your body (and baby) right,
we've packed these beverages with healthy ingredients,
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| Alr-popped poj A Sparkling concord grape juice

with five-spice powder
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e o whole grains. 1 lemon wheel

* Roasted, salted pumpkin
seeds. Known as pepitas Pour sugar and lemon juice into a champagne flute.
in Mexican cuisine, these Fill with sparkling concord grape juice. Garnish with
| flat, green seeds provide lemon wheel.
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JANUARY

Alyssa Gusenoff, a “mommy
mixologist” and author of
Margarita Mama: Mocktails for
Moms-to-Be, offers this tip for any
budding mocktailista: "The key

is trial and error with the flavors
and ingredients you like best.”

Nothing Fits Fizz
8 to 10 mint leaves
4 oz. mango juice
4 oz.club soda

2 lime wedges

Muddle mint leaves with mango
juice in a tall glass: Add a handful
of ice, then club soda, Squeeze
one lime wedge into the glass;
garnish with the other.

Recipe by Alyssa Gusenoff, Margarita Mama
Mocktails for Moms-to-Be (Quirk, 2008}
MocktailsForMomsToble.com

FEBRUARY

You'll be craving chocolate
anyway, so why not sip some?
The antioxidants in dark cocoa
provide added benefit. For

a vegan version, omit the
skim milk.

Chocolate Coconut Kiss

Ys cup light coconut milk
(for a richer taste, use regular
coconut milk)

2 Tbsp. high-quality dark
cocoa powder, plus extra for
garnish

Y4 cup skim milk

%4 tsp. almond extract

Coconut ice cream, such as
Coconut Bliss (optional)

Blend all ingredients with a few
handfuls of ice until smooth,
about 30 seconds. Pour into a
martini glass and dust with extra

cocoa powder. Add a small scoop

of coconut ice cream, if desired.

MARCH

Toast your second trimester with
this easy bubbly, inspired by the
1930s classic from Harry's Bar in
Venice, Italy.

Baby Bellini

6 oz. chilled sparkling cider
2 oz. peach nectar

Lemon twist

Pour cider and nectar into a

champagne flute. Add lemon
twist and serve.

APRIL

This mocktail tastes (almost) like
the real thing. If your blood pres-
sure is normal and you crave a
little salt around the rim, go for it.

Mama’s Margarita
Margarita salt (optional)
1% oz. sweet and sour mix
14 oz. fresh orange juice
Y4 oz, fresh lime juice
Limes

Salt the rim of a margarita glass,
if desired. Blend mix and both
juices with a handful of ice

until smooth. Pour into glass. Or,
pour mix and both juices into a
cocktail shaker half-filled with
ice. Shake vigorously, strain into
glass, and add more ice and
limes, if desired.



