



Gelidium Party Cocktail/Gelidium Party Soda Drink 

Ingredients:  
15g agar 

2000 ml water 

1 apple 

200 ml plum wine/pickled perilla and plum juice/champagne/perilla and plum juice/plum 

juice (choose one only) 

150g sugar 

40 ml lemon juice 

60g honey 

120g of various tropical fruit, peeled and cut into small pieces 

Directions: 
1. Take 15g of agar and wash with water. Place in a pot, add 2000 ml of water, and 

simmer for 45-60 minutes. If foam appears during cooking, remove it. When the 

water level in the pot has halved, filter the liquid through an unbleached cotton cloth 

(soybean milk cloth) or a fine mesh filter. The resulting juice should be 

approximately 1000 ml.  

2. Core an apple, but do not peel. Cut the apple into small diced pieces. Take 150g of 

sugar, 200 ml of your choice of plum wine/plum juice etc., 500 ml of the agar juice, 

and the apple pieces and add to a pot to cook and bring to a boil. Immediately after 

boiling, turn off the heat and pour into a shallow dish to let cool. After cooling, leave 

in refrigerator for at least 4 hours. The agar juice will solidify, so use a knife to slice 

the agar juice in the shallow dish. 

3. Take the remaining 500 ml of agar juice, 40 ml of lemon juice, and 60g of honey, 

and mix well. Prepare 120g of tropical fruit and place in a shallow dish. Pour the 

honey, lemon, agar mixture into the dish and leave in refrigerator for at least 4 

hours. Again, the agar juice will solidify, so use a knife to slice the agar juice into the 

shallow dish. 



4. Mix the two flavours of agar mixtures, and place 2 spoonfuls of agar mixture into 

transparent cocktail glasses. For an alcoholic version, pour vodka until the glass is 

full, add 10 mL of lemon juice, and mint, to taste. For a non-alcoholic version, pour 

apple cider (or your choice of soda) until the glass is full, and mint, to taste. 

 


