
Cucumber Tonic
Perfect as a mocktail...equally as delicious as a cocktail. 

Ingredients Instructions

Marcella Schneiderman 

1 oz cucumber mint juice 

1/2 oz lime juice 

2 oz tonic water 

Lime slice for garnish 

Mint sprig for garnish 

Optional:

1.5 oz gin or mezcal 

Cucumber mint juice:

Using a juicer, juice cucumbers and add a handful of mint

leaves. If you don’t have a juicer, blend cucumbers and

mint in a blender. Strain through a fine mesh strainer and

squeeze the juice from the pulp.  

Pour cucumber, lime juice, and optional gin/mezcal over

ice. Top with tonic water and garnish. 

To batch: 

Mix cucumber, lime juice, and optional gin/mezcal in a

pitcher. Pour individual cocktails over ice and top with

tonic water and garnish. 

*All tonic waters have different flavors. Boylan is my

go to for this recipe. 


