
Butterbeer Recipe
from the Coventry Public Library

This recipe is adapted from one posted by Travel & Leisure, here:
https://www.travelandleisure.com/food-drink/harry-potter-
butterbeer-recipe

We cut the recipe in half to make one glass of butter beer instead of
two. We also added a dash of cinnamon and nutmeg on top, which was
delicious! (But, be sure to measure out your “dash” beforehand, so that
you don’t accidentally dump a full teaspoon of nutmeg into your
glass!)

1/2 cup cream soda
1/2 cup soda water or club soda
1 tablespoon butterscotch syrup
1 tablespoon whipped cream
1 tablespoon caramel syrup
Pinch of salt
Dash of cinnamon and/or nutmeg

Combine the cream soda, soda water, and butterscotch syrup in a bowl.

Then, in a separate bowl, mix the whipped cream, caramel syrup, and
salt.

Add the soda mixture to your glass (or mug, or stein, or goblet, or, if
you’re Mad-Eye Moody, your flask) and top with the whipped cream
mixture.

Add a sprinkle of cinnamon and/or nutmeg on top (see above tip about
measuring first!).

There you have it – a simple recipe for every witch and wizard’s
favorite treat! (Unless you’re on Team Pumpkin Juice, of course.)


