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Cucumber Has Arrived! 
 
My Fellow Cocktailians, 
 
I couldn’t be more excited about this great new vodka. Cucumber has to be the hottest 
cocktail flavor in some time. It’s versatility with sweet and savory and year-round 
availability make it a flavor profile that works in meal pairings across ethnic boundaries 
and on its own as a main flavor or a subtle hint. Square One’s Master Distiller, Bill Scott, 
has perfected a cucumber flavored spirit that no other company has equaled and I 
believe you’ll enjoy it equally in the simplest drinks as well as some of the more complex 
creations. I look forward to making these drinks all over the country this summer and 
fall. I hope you’ll come enjoy some with me. 
 
Please take a look at some of my recipes in the following pages, followed by the 
creations of some of my favorite bartenders around the country.  Wherever possible, 
please use organic ingredients. 
 
Cheers, 
 
 
H. Joseph Ehrmann 
Chief Ambassador, CocktailAmbassadors.com 
Brand Ambassador and Mixologist, Square One Organic Spirits, LLC 
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MARAVILLA 
!  1 1/2 oz. Square One Cucumber Organic Vodka  
!  3/4 oz. Manzanilla Sherry 
!  1 bar spoon organic agave nectar 
!  3 1” cubes honey dew melon (ensure that it is ripe and sweet) 
!  juice of 1 kumquat 
!  1 kumquat for garnish 

 
Cut one kumquat in half and muddle at the bottom of a mixing glass to juice. Add melon 
cubes and muddle again into a juice. Top with remaining ingredients and ice. Shake 
hard for 10 seconds and double strain up into a cocktail glass. Make a diagonal slice 
halfway through the other kumquat and garnish on the rim. 
 
MixologistÕs Note: 
This cocktail balances the warm notes of the Manzanilla Sherry with the crisp brightness 
of Square One Cucumber. The honey dew melon adds a smooth mouthfeel and subtle 
fruit while the kumquat contributes a small citrus kick. An odd combination that works 
well all together, I can see sipping this on the beach in Cadiz, Spain.  
Variations: 
Try it tall and over fresh ice. 
 
SWEET RED  

!  1.5oz Square One Cucumber Organic Vodka 
!  .5 oz dry vermouth 
!  6 1” squares of red bell pepper 
!  2 -3 shakes of dried Dill Weed 
!  2-3 shakes of dried Celery Salt 
!  .5 oz. lemon juice 
!  .5 oz organic agave nectar 
!  Long thin slice of red bell pepper 

In a mixing glass muddle the red pepper. Add all other ingredients and top with ice. 
Shake for 10 seconds and double strain into a chilled cocktail glass. Garnish with a long 
thin slice of red pepper. 
 
MixologistÕs Note:  
A delicious balance of sweet red pepper with a cucumber backbone. This cocktail is 
great for food pairing with grilled meats or sipping by the pool. 
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PEPINO GAZPACHO  
In a blender, blend (per drink or batch it up to whatever size): 

!  ¼ Red Bell Pepper 
!  ¼ medium yellow onion 
!  1” inch English cucumber 
!  1 medium ripe tomato 
!  2 pinches kosher salt 

Add 2oz of Square One Cucumber to shaker with 1oz Organic Simple Syrup and ½ oz 
fresh lemon juice. Shake 10 seconds and strain into a bucket glass without ice. Garnish 
with a cucumber stick. 
 
MixologistÕs Note: 
A cucumber-centric version of a classic Spanish drink that is commonly confused as a 
soup. You can batch this to pitcher size and chill in the fridge to make a delicious 
gazpacho to be shared. 
 
LITTLE ORPHAN APPLE 

!  1.5oz Square One Cucumber Organic Vodka 
!  1/5 Fuji apple, cored and cubed 
!  .5oz Aperol 
!  .5oz organic agave nectar 
!  .5 oz fresh lemon juice 

In a mixing glass, muddle half of the apple cubes and lemon juice. Add the remaining 
ingredients and top with ice. Shake well for 10 seconds and Hawthorne strain into a 
short cocktail glass (coup or old fashioned). Garnish with a 3 apple cubes on a toothpick 
resting in glass. 
 
MixologistÕs Note:  
A light and refreshing cocktail playing cucumber and apple off of each other and 
brightening it all up with some citrus and Aperol. A smaller glass gives this a cocktail a 
fun and classic look. 
 
Variation:  
Strain over ice and top with soda water to create a crisp cooler. 
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SHANGHAI-D 
!  2oz Square One Cucumber Organic Vodka 
!  .5oz Domaine de Canton (ginger liqueur) 
!  1oz Lemongrass Syrup* 
!  3”-4” piece of Lemongrass stalk 

 
Take the lemongrass stalk and a sharp knife to a cutting board. Slice one half of the 
stalk the long way multiple times to create a frayed look to the end of it. Play with that 
end to widen and set aside for garnish. 
 
In a mixing glass of ice combine all ingredients, shake hard for 10 seconds and 
Hawthorne strain in a cocktail glass. Garnish with the lemongrass. 
 
*Lemongrass Syrup. 
Boil 1 cup of filtered water. 
Cut the bottom end of a stalk of lemongrass (last ¼”) and make another cut just past the 
heart of the stalk (4”-5”). Set top half aside for garnishing. Cut the heart down the middle 
along the length. With a mallet, muddler, bottom of a pan or other tool pound the 
lemongrass to break it up. 
Place the lemongrass in the water and let boil for 2-3 minutes.  
Add 1 cup organic sugar at a slow pace, constantly stirring to dissolve. 
Bring to a boil and reduce heat. Skim any solids from the top and cook for 3-5 minutes 
or until a syrupy consistency exists. 
Pull from stove, allow to cool and pour through a strainer and into a storage bottle for 
easy pouring. 
 
MixologistÕs Note:  
The most time consuming effort here is making the syrup, but it is a wonderful syrup 
that you can use in many drinks, so make extra! The drink itself is a nod to the Chinese 
community in the Barbary Coast days of San Francisco. 

THE SAMURAI 
!  2 oz.  Square One Cucumber Organic Vodka 
!  ½ oz. G Sake (or other favorite dry sake) 
!  ½ oz. lemongrass syrup 
!  lemongrass for garnish 

 
Combine all ingredients with ice in a cocktail tin.  Shake well and strain into a chilled 
cocktail glass.  Garnish with lemon grass. 
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CELERY CUP NO.1 
!  1.5oz Square One Cucumber Organic Vodka 
!  2” celery stalk (closer to the heart for sweetness) 
!  Palm-full cilantro 
!  1oz fresh lemon juice 
!  ¾ oz agave nectar 
!  .5 oz Pimm’s 
!  1” fresh English cucumber   

In a mixing glass, muddle the cucumber, celery, cilantro and lemon juice into a pulp. 
Add the Pimm’s, organic agave nectar and cucumber vodka. Cover in ice and shake 
hard for 10 seconds. Hawthorne strain tall over fresh ice and garnish with a center piece 
of celery. 
 
MixologistÕs notes: 
This play on a popular Pimm’s cup variation is very versatile, cool and refreshing. Try 
this one and then play with it yourself to come up with No.2, No. 3 and so on… 
 
Variations:  

1. add ¼ of a Kiwi to the blend 
2. try a touch of salt or a seasoning blend like lemon pepper as a rim 

 
SUNBURST 

!  2 oz. Square One Cucumber Organic Vodka  
!  1 kiwi, peeled & quartered 
!  1 oz. tangerine syrup** 
!  1/2 oz. Aperol 
!  Club soda 
!  Tangerine slice for garnish 

In a mixing glass, muddle Kiwi until pureed. Add other ingredients except club soda and 
shake briefly with ice. Strain into a tall Collins glass filled with ice. Top with club soda 
and garnish with a tangerine slice. 
**Tangerine syrup: Ingredients are 1 part sugar to 1 part fresh squeezed tangerine juice. 
Bring juice to a boil then dissolve the sugar into the juice. Simmer until sugar dissolves 
then remove the pan from heat. Allow to cool completely and store in a glass jar or 
squeeze bottle. Store in the refrigerator for up to one week. 
Variations: 

1. Try different tangerines for varying flavors 
2. When tangerine season is over, make an orange syrup and muddle some orange 

peel into the glass first for added bitterness. Garnish with think orange zest on 
top. 
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DELICATE WISDOM 
!  2 oz. Square One Cucumber Organic Vodka  
!  Handful of cilantro 
!  ½  oz. organic ginger syrup** 
!  1 oz. Meyer Lemon juice (or regular lemon juice) 

 
Put cilantro and Meyer lemon juice in a mixing glass and muddle with a wooden spoon 
or muddler.  Add ginger simple syrup and cucumber vodka.  Add ice, shake vigorously 
and double strain into a chilled cocktail glass.  Garnish with a cucumber wheel float. 
 
Ginger Simple Syrup: 
Grate ¼ c. fresh ginger.  Boil 1 cup of water and add ginger.  Boil for 3 minutes.  Slowly 
add 1 c. of organic cane sugar and boil until reduced to a light syrup.  Strain into a glass 
jar or squeeze bottle. 
 
RECIPES FROM MY FRIENDS: 
Try any of these great concoctions from some of the best mixologists IÕve met in 
my travels for Square One: 
 
Gina Chersavani 
Washington DC 
 
ONE HOT CUCUMBER 

!  1 1/2 oz Square One Cucumber Organic Vodka 
!  3/4  oz Cointreau 
!  1 oz of fresh sour mix  
!  2 Dash fresh Goji Juice (you could use Cactus Fruit Juice or even Pomegranate 

they all have similar flavor and texture) 
!  1 kashmiri chili, split down the center 
!  1 egg white (or 1 oz powdered egg white) 

Shake all ingredients together, strain into martini glass, garnish with a Cucumber ribbon 
(peel a cucumber lengthwise into long strips, position on side of glass) 
 
MixologistÕs Notes 
Inspiration for the cocktail, came from working with chili's and basically enjoying 
something spicy, sour, sweet, and savory--but pretty simple.  Oh...and Square One 
Founder Allison and her Co-Founder sister Debbie, and my friend Rico were sitting in 
my bar when I made the cocktail, and Rico kept baiting me by saying "it better be good". 
 
 GOING GREEN 

!  4 oz of Jasmine Green Tea (Prep and cool tea before use) 
!  1 packet or 1/2 teaspoon of Stevia (natural herb used as a sweetener) 
!  2 oz Square One Cucumber Organic Vodka 
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!  1 oz Cointreau 
!  1 Dash Fee Brothers Mint Bitters 

In a large tumbler (9-10 oz) combine all the ingredients give it a quick stir, fill with ice, 
then garnish with a spring of mint. 
  
MixologistÕs Notes 
I wanted to keep all the ingredients natural and low- cal, and knowing the Square One 
motto of keeping it "green", I thought why not make an updated version of one of my 
favorite cocktails, an ICEPICK--.  So mint, stevia, cucumbers, green tea are all green 
components and organic.   
 
Neyah White 
San Francisco, CA 
 
THE MONKÕS ELIXIR 
 3/4 oz. Square One Cucumber Organic Vodka 
 1/2 oz. Balsamic Vinegar 
 1/2 oz. Benedictine 
 4 oz. Sparkling Wine 
 Build in flute, no garnish  
 
WHITE VESPA 
1 1/2 oz. Square One Cucumber Organic Vodka 
 1/2 oz. Dry Vermouth 
 1/2 oz. Grappa 
 Stir gently over ice and strain into chilled cocktail glass, garnish with lemon zest 
 
COME THE SUN 
1 1/2 oz. Square One Cucumber Organic Vodka 
 1/2 oz. Cointreau 
 1/4  oz. Yellow Chartreuse 
 2 Threads of Saffron 
 Stir Liquor and 1 Saffron thread gently over ice and strain into chilled cocktail glass, 
garnish with other thread (try to get it to sink) and a lemon zest. 
 
CHESAPEAKE SUNRISE 
2 oz. Square One Cucumber Organic Vodka 
 3 oz. fresh Orange Juice 
 1 small barspoon Old Bay seasoned salt 
 Shake and strain over bucket of fresh ice 
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GREEN DEATH AT DUSK 
 3/4 oz. Square One Cucumber Organic Vodka 
 1/2 oz. Creme de Violette (or Parfait Amor) 
 1/2 oz. Absinthe 
 4 oz. Sparkling Wine 
 Build Cucumber vodka, Creme de Violette and Sparkling in flute, dash Absinthe as float 
and garnish with brandied cherry. 
 
Dushan Zaric 
New York, NY 
 
SUMMER DAYDREAM 
3 sweet, fresh Watermelon chunks 
1 ½ oz. Square One Cucumber Organic Vodka 
¾ oz. Fresh squeezed Lemon Juice 
¾ oz. organic Simple Syrup 
½ oz. Campari 
Directions:  Muddle the watermelon in a tall Collins glass until the fruit has turned into a 
juice. Then add the rest of the ingredients, fill up with large, cold ice and cover with a 
small shaker top. Shake briefly, remove the shaker, garnish with a piece of Watermelon 
rind and serve with a straw. 
 
SLOE GIN FIZZ 

!  1 ¾ oz. Square One Cucumber Vodka 
!  1 oz. Fresh Squeezed Lemon Juice 
!  1/2 oz. Simple Syrup 
!  1 Egg-White 
!  3/4 oz. Plymouth Sloe Gin 
!  2 oz. of Club Soda 

 
Garnish: Lemon Wheel and a brandied cherry 
Directions: Take a Collins Glass and pour the Plymouth Sloe Gin. Fill with ice and add 
the Club Soda. Place the glass in the freezer. Take the rest of the ingredients and 
combine them into a mixing glass. Shake vigorously for at least 2 minutes to make sure 
that the cocktail has a sufficient texture and frothiness. Strain carefully over into the 
prepared chilled Collins glass to achieve a layered and marble effect.  Garnish with a 
lemon cherry “flag”. 
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Tad Carducci 
Pluckemin, NJ 
 
GILGAMESH 
A refreshing tonic for the skin and soul 

!  1.5 oz.- Square One Cucumber Organic Vodka 
!  .5 oz. Domaine de Canton (ginger liqueur) 
!  2 oz. English cucumber puree 
!  2 oz.- Aloe juice 
!  1/2 oz.- organic agave nectar 
!  1/2 oz. fresh lemon or Meyer lemon juice 

Shake over ice and strain into ice-filled highball. 
Garnish with fresh ginger slice and cucumber wheel. 
 
 
FELONIOUS MONK 

!  1.5 oz. Square One Cucumber Organic Vodka 
!  .75 oz. Green Chartreuse 
!  2 oz. Organic carrot juice 
!  1/2 oz. organic maple vinegar 
!  3 fresh basil leaves 
!  1/4 fresh jalapeno or Serrano chili 

In bottom of tin, muddle basil and chili.  Add all remaining ingredients and shake for ten 
seconds.  Strain into chilled cocktail glass.  Garnish with julienne carrot and smacked 
basil leaf. 
  
 
THAI SCHTICK 

!  1.5 oz.- Square One Cucumber Organic Vodka 
!  2 oz. English cucumber puree 
!  3/4 oz. Mae Ploy (sweet chili garlic sauce) 
!  2 dashes- Nam pla (Thai fish sauce) 
!  1/2 oz. fresh lime juice 

Peanut Coconut Foam 
4 tbsp.-Natural peanut butter 
1 oz.-agave nectar 
1 oz. fresh lime 
6 oz. coconut milk 
 
 



ÒAnother round, please.Ó 

 

CocktailAmbassadors.com                     Phone 415-710-9053 Fax: 415-354-3413 
 

Page | 10 

For Foam: 
Mix all ingredients thoroughly in blender or with stick blender.  Add two ounces fresh 
egg white or two sheets bloomed gelatin.  Mix to incorporate.  Place in cream canister, 
charge and chill for 15 minutes. 
  
For Cocktail: 
Pour all ingredients into tin.  Add ice and shake for ten seconds.  Strain into chilled 
cocktail glass.  Top with foam.  Garnish with crushed peanuts, diced cucumber and one 
long scallion. 
 
 


