
For more information, please contact us at:
179 Tait Rd.

Centre Hall, Pa 16828
(814) 466-2386  or  (800) 787-2716

Harvest Shop: (814) 466-3411
e-mail: taitfood@earthlink.net

www.taitfarmfoods.com

FRUIT SHRUB SPRITZER
1 oz. Tait Farm Foods Fruit Shrub, any flavor
8 oz. seltzer (for a sweeter drink use ginger ale or
7-up)

Mix all ingredients.  Serve with ice and garnish with
lemon or lime slices.

RASPBERRY MINT ICED TEA
1 oz. Raspberry Shrub
8 oz. Peppermint Tea.

CRANBERRY ORANGE SPRITZER
1 oz. Cranberry Shrub
3 oz. Orange Juice
4-6 oz. Carbonated Water

GINGER PINEAPPLE SPRITZER
1 oz. Ginger Shrub
3 oz. Pineapple Juice
4 oz. Carbonated Water

STRAWBERRY ORANGE SPRITZER
1 oz. Strawberry Shrub
3 oz. Orange Juice
4 oz. Carbonated Water

FRUIT SHRUB LEMONADE
1 oz. any flavor Fruit Shrub
8 oz. Lemonade
Serve with ice and a wedge of Lemon or Lime

GLOEGG

3 cups Constant Comment tea (or spiced tea)
     brewed according to your taste
6 TBS Tait Farm Foods Ginger Shrub
12  whole almonds
2 TBS raisins
6 cardamom pods, cracked

Place all ingredients in a saucepan and heat
gently.  Cover and allow to steep for at least 20
minutes before serving.  The punch can be made
ahead of time and  re-warmed.  Serve with an
almond and some raisins in each mug.  Serves 2.

FESTIVE

SHRUB

DRINKS

Mix & serve over ice.

Mix & serve over ice.

Mix & serve over ice.

Mix & serve over ice.

RASPBERRY CIDER PUNCH
½ gallon apple cider
1 cup Tait Farm Raspberry Shrub
2 liters seltzer water

Mix and serve over ice.



CHAMPAGNE SHRUB
Recipe from The City Tavern
in Philadelphia, PA
2 TBS Raspberry Shrub
½ cup of Champagne or
    sparkling wine
½ cup of ginger ale

Pour shrub into a glass.  Pour
in the champagne and ginger
ale, stirring only if the
champagne fails to blend the
ingredients thoroughly.  Serve
immediately.

RUM OR COGNAC SHRUB
Recipe from The City Tavern in Philadelphia, PA
Ice Cubes
2 TBS Raspberry Shrub
¼ cup dark rum or cognac
½ cup of ginger ale

Fill a stemmed goblet 2/3 full of ice.  Add the
shrub and rum, pour in ginger ale.  Stir just to mix.
Serve immediately.

GINGER RUM LEMONADE
Ice Cubes
2 TBS Ginger Shrub
8 oz. Lemonade
1 oz. Dark Rum

STRAWBERRY SHRUB MIMOSA
3 TBS Strawberry Shrub
8 oz. Orange Juice
4 oz. Champagne or Seltzer Water

FRUIT SHRUB WINE SPRITZER
1 oz. Tait Farm Foods Fruit Shrub, any flavor
4 oz. white wine
5 oz. carbonated water

Mix all the ingredients. Serve with ice and garnish
with fresh fruit

PEACH RAZZMOPOLITAN
1 ½ oz. Stolichnaya peach vodka
¾ oz. Raspberry Shrub
3 oz. Pellegrino water
        (or other sparkling water)
Combine in a shaker with ice and strain
into a chilled martini glass.  Garnish with
wild black raspberries form the yard, or
a slice of peach, if it is peach season.

In a pitcher or punch bowl combine the shrub
and wine with the fruit.  Infuse for 1/2 hour.  Add
ice and seltzer and serve immediately.

SUMMER SANGRIA
1 cup Lemon Shrub
25 oz. Sauvignan Blanc or Riesling White Wine
1 litre Seltzer
fresh fruit slices (oranges, limes, lemons, blood
          oranges, strawberries, peaches, plums...)

Put ice cubes in the bottom of the
glass, add shrub, lemonade, rum
and stir.

Mix & serve immediately.


