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HOOKED
ON
TONICS

First came kombucha.

Now the grocery store beverage
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aisle is stocked with a
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kaleidoscopic selection of wellness
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elixirs, from probiotic liquid
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kimchis to anti-inflammatory juices.
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By various names and claims,
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these drinks deliver bold flavor
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SWITCHEL

The potent combo of
apple cider vinegar,
fresh ginger, maple
syrup, and water
known as switchel
was like Gatorade
for farmers back

in Laura Ingalls
Wilder's day. More
recently, producers
like Up Mountain
in Vermont

have brought the
refreshing beverage
back in vogue.
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SHRUBS

Made by heating

or cold-pressing fruit
and sugar, then
straining the liquid
and adding vinegar,
sweet-tart shrubs
are just the thing to
brighten cocktails,
amp up seltzers,
and add subtle tang
to dressings and
marinades. We love
the bottlings from
Kansas City Canning
Co. and Florida-
based Congaree
and Penn.

Preserved Cocktail & Soda
6 FLUID OUNCES (473 MILLLT
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TONICS
What's the definition

ELIXIRS
In Rebbl’s Turmeric
Lemon Tart “elixir’—

WILD CARDS
Mother In Law’s
liquid kimchi blends

ting

ng fruit of a tonic? These

en days it means prefty another wellness- all the powerful,

iquid much anything that world catchall— funky stuff you'd

inegar, makes you feel coconut milk and find in the brand'’s

ubs good after drinking honey ease the condiment—

ing to it. Mucho Fuego way for turmeric, fermented cabbage,

ctails, Tonic from Juice lemon, and quillaja onion, garlic,

ers, Served Here is extract, which ginger, bone broth,

tle tang packed with anti- comes from a plant fish sauce—into @

and inflammatories like thought to support surprisingly drinkable

Ne love ginger, turmeric, the immune system. beverage. Sip if

from cayenne, and a hit . on its own, or mix it

Canning of black pepper oil- \ with vodka for the
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jaree . Bloody Mary.
—Maggie Lange

ORGANIC

vy SOURCED

Sy
ER LEMON

L}

BuLy
B
8
&

/

FARM & niLLs

)
TONIC

ON-ALCOH \
| XE i | 9
- CRAFTED M1 Mucho Fuego 5
iltered Water ETURM
M PRESSED JUICE glzang:w« ; TURMERIC, L L
: 3 EST HONES i

E ClDER V|NEGAR Ginger

Lime
Turmeric
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Cayenne
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8oz, / 236.588 ml.
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