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DISCOVERING THE
CLASSIC LEMON
LIME AND BITTERS
RECIPE

There are few drinks as
refreshing, simple, and
deeply satisfying as a
well-made Lemon,
Lime and Bitters. This
iconic beverage, often
affectionately referred

to as LLB, is a
cornerstone of social
gatherings, a

sophisticated

alternative to sugary
sodas, and a testament
to the idea that the
best recipes are often
the simplest. While it

might sound like a
straightforward
combination of citrus
and bitters, the perfect
Lemon Lime And
Bitters Recipe is an
exercise in balance and
tradition. Whether you
are hosting a backyard
barbecue, unwinding
after a long day, or
simply looking for a
non-alcoholic option
that feels complex and
elegant, mastering this
drink is a skill every
home mixologist
should possess.

This article will take
you on a deep dive into
the world of the LLB.
We will explore its
storied history, break
down the essential
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ingredients, and
provide you with
multiple approaches to
the ultimate Lemon
Lime And Bitters
Recipe. Prepare to
elevate your beverage
game with a drink that
is far more than the
sum of its parts.

THE HISTORY AND
ALLURE OF THE
LEMON, LIME AND
BITTERS

The origins of the
Lemon, Lime and
Bitters are intertwined
with the history of
Angostura bitters itself.
Created in the 1820s
by Dr. Johann Siegert
as a medicinal tonic for
soldiers, Angostura
bitters became a staple
in bars worldwide. At
some point in the late
19th or early 20th
century, someone had
the brilliant idea to add
a few dashes of this
aromatic elixir to

lemonade or lime juice.
This simple act created
a drink of remarkable
depth.

The beverage gained
immense popularity in
Australia and New
Zealand, where it is
considered a cultural
institution. In these
countries, a Lemon
Lime And Bitters
Recipe is a standard
offering at pubs, cafes,
and parties. It is often
ordered by designated
drivers, pregnant
women, Or anyone
seeking a
sophisticated, non-
alcoholic option.
However, its appeal
has spread far beyond
Oceania. Bartenders
around the globe
appreciate its ability to
offer complexity
without alcohol, and
home cooks love its
simplicity. The drink's
allure lies in its perfect
balance of sweet, sour,
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and bitter
creating a layered
flavor  profile  that
tingles the tongue and
cleanses the palate.

Why This
Drink
Stands
the Test
of Time

Several factors
contribute to the
enduring popularity of
this beverage. First, it
is incredibly refreshing.
The zing of fresh citrus
is universally
appealing, especially
on a warm day.
Second, it is a brilliant
low-sugar alternative
to sodas and fruit
juices. When made
with soda water and a
minimal amount of

notes,

sweetener, it becomes
a guilt-free pleasure.
Third, the addition of
bitters transforms the
drink from a simple
lemonade into a
complex, aromatic
experience. The
botanicals in the
bitters—including
gentian, cinnamon, and
cloves—add an
intriguing layer of
warmth and spice that
elevates the entire
drinking experience.
This is why finding the
right Lemon Lime
And Bitters Recipe is
so rewarding; it is a
drink with surprising
sophistication.

ESSENTIAL
INGREDIENTS FOR
THE PERFECT
LEMON LIME AND
BITTERS

Before we get to the
recipe, it is important
to understand the role
each ingredient plays.



Quality matters here,
and a few key choices
will determine whether
your drink is merely
good or truly
exceptional.

The
Citrus

e Lemons: Always
use fresh
lemons. Bottled
lemon juice has a
flat, acidic taste
that lacks the
bright, floral
notes of a fresh
lemon. Look for
firm, heavy
lemons with
smooth skin.

e Limes: Similarly,
fresh limes are
non-negotiable.
Their aromatic
oils in the peel
and the tart juice
are essential for
that authentic

tang. A ripe lime
will be somewhat
soft to the touch.

The
Bitters

e Angostura

Bitters: This is
the classic choice
and the heart of
the recipe. Its
complex, fruity,
and spicy flavor
is what makes
the drink what it
is. While other
aromatic bitters
can be used,
Angostura is the
gold standard.

The
Sweetene
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e Simple Syrup:
This is the best
way to sweeten
an LLB. It
dissolves
instantly in cold
liquid, unlike
granulated
sugar, which can
be gritty. You
can make your
own by
combining equal
parts sugar and
water and
heating until
dissolved.
Sugar: If you
don't have
simple syrup,
superfine sugar
or caster sugar
will dissolve
more readily
than granulated
sugar.

Honey or
Agave: These
are excellent

natural
alternatives that
add their own
unique flavor
profiles.

The Fizz

e Soda Water

(Club Soda):
This provides the
effervescence
that lightens the
drink. Choose a
high-quality soda
water with a
strong, clean
carbonation.
Lemonade: In
some versions,
particularly in
Australia, a pre-
made lemonade
(like Sprite or 7-
Up) is used
instead of soda
water. This
creates a
sweeter, more
soda-like drink.



The
Finishing
Touches

e Ice: Use large,
clear ice cubes if
possible. They
melt slower and
will not water
down your drink
as quickly.

e Garnish: A thin
lemon wheel, a
lime wedge, or a
curl of citrus peel
is essential for
aroma and visual
appeal.

THE CLASSIC
LEMON LIME AND
BITTERS RECIPE

Now, let us get to the
main event. This is the
standard, time-tested
method for creating a
perfectly balanced
Lemon, Lime and

Bitters. Follow these
steps for a drink that
will impress every
time.

Ingredien
ts (Serves
1)

e 60ml fresh lemon
juice (about 1
large lemon)

e 30ml fresh lime
juice (about 1
medium lime)

e 20ml simple
syrup (adjust to
taste)

e 3-4 dashes
Angostura bitters

e 120-180ml
chilled soda
water

* Ice

e Lemon and lime
slices, for garnish
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' 3. Add the

Instructio bitters: Hold the
bottle of

n S Angostura bitters
about 3-4 inches

1. Prepare the above the glass

citrus: Roll the
lemon and lime
on a countertop
to release their
juices. Cut them
in half and juice
them using a
citrus juicer or
reamer. Strain
the juice to
remove any
seeds or pulp if
you prefer a
cleaner drink.

. Combine the
base: In a tall
highball or
Collins glass,
combine the
fresh lemon
juice, fresh lime
juice, and simple
syrup. Stir gently
to mix the sweet
and sour
components.

and add 3to 4
hearty dashes.
The bitters will
begin to dance
and create a
beautiful, cloudy
effect.

. Fill with ice: Fill

the glass to the
top with ice
cubes. The ice
will help
integrate the
ingredients and
keep the drink
perfectly chilled.

. Top with soda

water: Gently
pour the chilled
soda water over
the ice, filling the
glass almost to
the rim. The
carbonation will
help lift the
flavors.



6. Stir gently: Use
a long spoon or
straw to stir the
drink once or
twice, just
enough to
combine the
ingredients
without losing
the carbonation.

7. Garnish and
serve: Garnish
with a thin slice
of lemon and a
slice of lime on
the rim of the
glass or floating
on top. Serve
immediately with
a straw.

TIPS FOR THE
BEST LEMON LIME
AND BITTERS
EVERY TIME

Creating the perfect
Lemon Lime And
Bitters Recipe is as
much about technique
as it is about
ingredients. Here are

some professional tips
to ensure your drink is
flawless.

Balance
s Key

The ratio of sweet to
sour is the most critical
factor. Start with the
suggested amounts
and adjust to your
palate. If the drink is
too tart, add a little
more simple syrup. If it
is too sweet, add a
squeeze more lime or
lemon juice.
Remember, the bitters
also contribute a bitter
note that offsets both
the sweetness and the
acidity.

Temperat
ure
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Matters

Ensure all your
ingredients are well-
chilled before you
start. Warm soda water
will go flat quickly, and
warm juice will melt
the ice too fast. For an
even colder drink, chill
your glass in the
freezer for 15 minutes
before you begin.

The
Bittering
Agent

Do not be shy with the
bitters. They are the
soul of the drink.
However, be aware
that different brands of
bitters have different
intensities. Angostura
is relatively strong, so
three to four dashes is
a good starting point. If
you are using a milder

aromatic bitters, you
might need to add one
or two more dashes.

Presentat
IoNn

A beautiful garnish
does more than look
pretty. The oils from
the citrus peel
significantly contribute
to the aroma of the
drink, which affects
your perception of
flavor. Run a slice of
lemon or lime around
the rim of the glass

before dropping it in to
get the full effect.

POPULAR
VARIATIONS OF
THE LEMON LIME
AND BITTERS
RECIPE

While the classic recipe
is perfect on its own,
there are many
wonderful ways to



customize it. Here are
a few popular
variations to try.

The
Australia
n Style

In many pubs in
Australia and New
Zealand, the Lemon
Lime And Bitters
Recipe is made a little
differently. Instead of
fresh juice and soda
water, bartenders
often use bottled
lemonade (like Sprite)
as the base, then add a
squeeze of fresh lime
and a few dashes of
bitters. This version is
sweeter and more
accessible for those
who prefer a simpler
flavor profile.

10

The
Herbal
Twist

Add a muddled sprig of
fresh mint or basil to
the glass before adding
the ice. The
herbaceous notes pair
beautifully with the
citrus and the warm
spices of the bitters.
You can also add a
slice of fresh ginger for
a spicy kick.

The
Sparkling
Lemon
Lime and
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Bitters

Replace half of the
soda water with a high-
quality sparkling wine
or non-alcoholic
sparkling wine. This
elevates the drink into
a sophisticated apéritif
that is perfect for
celebrations.

The Berry
Lemon
Lime and
Bitters

Muddle a few fresh
raspberries or
strawberries in the
bottom of the glass
before adding the
other ingredients. This
adds a beautiful color
and a fruity sweetness
that complements the
tart citrus.

The
Virgin
Mint Julep
Style

Muddle 6-8 fresh mint
leaves with the simple
syrup and a dash of
bitters in the bottom of
a silver or rocks glass.
Add crushed ice, then
the lemon and lime
juice, and top with a
splash of soda water.
Garnish with a
generous mint sprig.

FREQUENTLY
ASKED QUESTIONS
ABOUT LEMON,
LIME AND BITTERS

Can |




make a
large

Is the
Lemon,

batch tome and

a party?

Absolutely! This is a
great party drink. Scale
up the recipe by
multiplying the
ingredients by the
number of servings you
need. Combine the
lemon juice, lime juice,
and simple syrup in a
large pitcher. Just
before serving, add the
bitters, plenty of ice,
and top with soda
water. Stir gently and
serve. For best results,
do not add the soda
water or ice too far in
advance to avoid
dilution.

Bitters
alcoholic?

Technically, Angostura
bitters contain a small
amount of alcohol
(around 44.7% ABV).
However, since the
recipe only calls for a
few dashes (about
1ml), the final drink
contains negligible
alcohol (less than 0.5%
ABV) and is widely
considered non-
alcoholic. It is the go-to
drink for designated
drivers and those
avoiding alcohol for
health or personal
reasons. |If trace
amounts of alcohol are
a concern, there are
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alcohol-free bitters alternatives on the
market.
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