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Drinking Shrub
A colonial-era fruit vinegar syrup — seasonal berries macerated in sugar until their juices run free, then aged with apple

cider vinegar for a week into a tangy, complex drinking concentrate that wakes up sparkling water or cocktails alike.

Time   10080 min Servings   4

What you’ll need.

□   250 g Seasonal berries (strawberry, raspberry, or

blackberry)

□   200 g Cane sugar

□   200 ml Raw unfiltered apple cider vinegar □   5 g Fresh herbs or whole spices (optional — e.g.

rosemary, black pepper, cardamom)

Let’s make it.

01
Combine berries and sugar in a clean glass jar. Add any aromatics — a sprig of rosemary or a few cracked

peppercorns work beautifully with strawberries. Stir, cover loosely, and leave at room temperature for 24-48

hours. The sugar draws moisture out of the fruit through osmosis, creating a vivid, intensely flavored syrup as

the fruit begins to collapse.

02
Pour the macerated fruit through a fine-mesh strainer into a clean jar, pressing the fruit to extract every drop of

syrup. Discard the spent fruit pulp (or use in baking). You want only the vivid, concentrated liquid. You should

have roughly 150-200 ml of syrup.

03
Stir vinegar into the fruit syrup in the jar until combined. Seal and refrigerate for 5-7 days, shaking once daily.

The rest period is essential — the harsh raw edge of the vinegar integrates with the fruit syrup and rounds out

into something harmonious and complex. Taste after 5 days. Serve 2 tbsp per glass topped with sparkling water

over ice.

Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/drinking-shrub.js
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