
Border Storm 
(and instructions for homemade ginger beer)

Recipe from Robert Heugel of Anvil Bar and 
Refuge, Houston, as published in Southwest 
Airline’s June 2009 Spirit magazine.

In a large container, combine the ginger juice*, lemon juice, simple syrup (made by combining equal parts turbinado sugar and 
water and simmering over medium heat until the sugar dissolves), water, and chiles. Cover and let marinate for 12 hours. Remove 
and discard the chiles. Add the champagne yeast and cork or cover tightly. Keep the ginger beer in a warm place for 48 hours. The 
mixture will get bubbly. Chill the ginger beer.

To make the drink: Fill a rocks glass with crushed ice. Add the rum, top with one ounce of the ginger beer, and stir. Garnish with 
the lime wedge and cinnamon stick. Makes one Border Storm.

*Cook’s note: Juicing the ginger is probably the most arduous part of the process. The best way I’ve found so far is to peel the 
ginger, grate it in the Cuisinart (you can do it by hand, but it’s more of a pain) and then squeeze the gratings, in batches, through 
a cheesecloth. Most recently, I took my housemate’s hinged lime juicer, lined it with a small cloth bag, and squeezed the gratings 
in that, in small batches, squeezing each clump of gratings at least 2-3 times. Once I’d squeezed all the gratings a few times, I 
packed them into the cloth bag, which was about 4” x 6” and squeezed the whole lot a few more times. The good news is, 1½ 
pounds ginger yields closer to a cup of ginger juice, so I had enough for several batches (I usually freeze some extra). And, I 
discovered that saving the juiced gratings and simmering them for a while in a separate batch of the turbinado simple syrup gave 
the syrup enough of a ginger kick for a separate batch of ginger beer I dubbed the “infusion” version. This approach yielded a less 
pulpy ginger beer than the batch with the juice. The ginger juice does have a tendency to separate pretty soon, with a white 
substance similar to the sap of rubber plants collecting on the bottom. I haven’t seen reason to filter this out, though, and just 
give the liquid a bit of a shake or stir to blend it in.

For the ginger beer:
• 3 ounces ginger juice (from about 

1 ½ pounds fresh ginger)
• 6 ounces lemon juice 
• 9 ounces turbinado simple syrup 
• 30 ounces warm water 
• 10 fresh Habanero chiles, stems 

and seeds removed 
• 75 granules Champagne yeast

For the drink:
• 2 ounces dark rum 
• 1 lime wedge 
• 1 cinnamon stick 
• 1 ounce of the ginger beer


