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Tapioca pearls
Mix tapioca starch, beetroot extract powder and B vitamins powder in a 

bowl, then add the freshly boiled water into the same bowl. Using a fork,
mix the mixture until they start to stick together.

Transfer to a flat surface and knead until the dough becomes smooth 

and not sticky.

Divide the dough into 2 and roll them into long thin cylinders. Cut them 

into small equal pieces – small enough to pass through a bubble straw.
For each small piece, roll it in between the palms into a pearl shape.

Transfer the tapioca pearls into 1L of simmering water to cook for about 

15 minutes – they all should be floating at the end of this cooking time.

Drain the tapioca pearls and immerse them in cold water to stop the 

cooking process, and to prevent them from sticking together.
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Gin & tonic
Using 2 separate pipettes, drop piperine and 

limonene into a beaker glass. Add NaCl salt,
ascorbic acid and malic acid into the same 

beaker glass, and mix/plate them using a 

palette knife to disperse/dilute the flavour 
compounds.

Add menthol powder and spilanthol powder 

into the same beaker glass. Mix well.

Add gin and then tonic water into the same 

beaker glass. Mix gently as not to stir off 

the gas.
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To serve
Drain the tapioca pearls and transfer them 

into a highball glass.

Top it with crushed ice cubes up to half of 

the glass.

Fill the glass up with the gin and tonic 

mixture.

Put this drink concoction inside a dark room,
exposed to a UV light source.

Using a bubble tea straw, enjoy the 

concoction! Cheers.
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