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We’ve made this a summer go-to for casual backyard downtime this summer. Use the ginger beer you like best, or 

even ginger ale. The recipe below makes 2 cocktails, perfectly refreshing for summer sipping. 

 

INGREDIENTS 

3 oz. Vodka 

3 oz. Watermelon puree* 

1 oz. Jalapeno simple syrup* 

Juice of 1/2 lime 

Ginger beer* to top off 

Crushed ice 

Fresh mint (optional) for muddling and garnish 

Lime or jalapeno slice (also optional) for garnish 

*NOTES 

The watermelon puree is a breeze to make—literally, just throw some cut-up pieces of it into your blender or food 

processor and let it spin. I then run it through a mesh strainer to remove some of the pulp but that’s not necessary, 

a benefit, I suppose, of the new-and-improved “seedless” varieties. 

To make the jalapeno simple syrup, combine 1 cup each filtered water and cane sugar in a saucepan and bring to a 

light boil. Remove from heat, stir in a chopped jalapeno (seeds or no seeds, depending on your love for heat) and 

let it steep until the syrup is cooled. Use a mesh strainer or slotted spoon to remove the jalapeno pieces and keep 

the syrup in a sealed jar in the fridge for up to two weeks. 

Ginger beer is not “ginger-flavored” beer, and it does not have alcohol. It’s a stronger, zippier version of ginger ale 

soda, and it is a typical ingredient in a classic Moscow Mule cocktail. You may find it in the soda section of your 

market—if not, look in the cocktail mixers section where you’d find tonic water and club soda. Fever Tree brand 

has gained popularity recently, but I favor the Reed’s brand, which is all-natural and sweetened with honey. In 

particular, I look for the “Extra,” which has a higher concentration of the spicy ginger. If the spice doesn’t sit well 

with you, use regular ginger beer or try ginger ale. 

INSTRUCTIONS 

Fill your copper mule mug or 10 oz. glass halfway with crushed ice to get it chillin’. 

Combine the watermelon puree, vodka, lime juice, a couple of mint leaves (optional) and simple syrup in a cocktail 

shaker. Add ice cubes and shake for 20 seconds or until the outside of the shaker is frosty. Strain over the crushed 

ice into your mug or glass and top with ginger beer. Garnish with lime wheel, jalapeno slice or fresh mint if you’re 

feeling fancy. 
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