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G I N - A N D - J A M 
C O C K T A I L

Fill an almost-empty  jar 
of jam half full with ice.

Add 1½   oz. gin, a squeeze of 
lemon juice, and a 

dash of lemon zest. Screw on 
lid; shake until cold, about 
30 seconds. Transfer to an

 ice-filled cocktail glass 
(or serve from jar). Top with 

club soda or sparkling 
water. Garnish with a lemon 

wedge or twist.

U S E  T H E  L A S T  L I N G E R I N G 

S W I P E S  O F  J A M ,  M U S T A R D , 

A N D  N U T  B U T T E R  I N 

T H E  J A R  T O  S H A K E  U P  A 

M U L T I P U R P O S E  S A U C E , 

T H R E E - I N G R E D I E N T 

C O C K T A I L ,  O R  B R E A K F A S T 

T O  G O .  T H E S E  A L M O S T - 

E M P T Y - J A R  I D E A S  A R E 

G O O D  T O  T H E  L A S T  D R O P.
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S W E E T  M U S T A R D 
G L A Z E

To an almost-empty jar of 
Dijon mustard, add 

¼   cup honey, 1 Tbsp. each 
Worcestershire sauce

and melted butter, 1 tsp. 
minced fresh thyme,

and a pinch each of salt and 
black pepper. Screw 

on lid; shake until combined. 
Brush glaze over 

meat or fish in the last few 
minutes of cooking.
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O V E R N I G H T 
J A M M Y  O A T S

To an almost-empty jar of jam,
add ½   cup each desired 

milk and rolled oats, 2 Tbsp. 
Greek-style yogurt, and 

a pinch of salt. Screw on lid; 
shake until combined. 

Chill overnight. Stir in desired 
nuts and/or fresh berries

 just before serving.

P E A N U T - L I M E  S A U C E

To an almost-empty jar 
of peanut butter, add 2 Tbsp. 
each less-sodium soy sauce 
and lime juice, 2 tsp. each 

rice vinegar and honey, and 
1 tsp. each sriracha and  grated 

fresh ginger. Screw on lid; 
shake until combined. Stir 

in warm water, 1 Tbsp. at a time, 
to reach desired consistency. 
Toss with hot cooked noodles 

or use as a veggie dip. 

I F  Y O U  D O N ’ T  H A V E  A N  A L M O S T - E M P T Y  J A R ,  A D D  I N G R E D I E N T S  T O  A  C O C K T A I L 

S H A K E R  O R  S A L A D - D R E S S I N G  S H A K E R  W I T H  A B O U T  1  T B S P.  J A M ,  N U T  B U T T E R ,  O R 

M U S T A R D  ( D E P E N D I N G  O N  T H E  R E C I P E )  A N D  P R E P A R E  A S  D I R E C T E D .

C H O C O L A T E -
H A Z E L N U T  S H A K E N 

E S P R E S S O 

To an almost-empty jar of 
chocolate-hazelnut spread

(such as Nutella) or nut butter, 
add 3 Tbsp. (1½   oz.) cooled 
espresso or strong brewed 

coffee, ¼   cup milk or nondairy 
milk, a drizzle of honey, and 
a splash of vanilla extract.

Screw on lid; shake until 
combined. Serve over ice.
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