
Soda makers and cookbooks can

help anyone re-create classic soda

fountain drinks.
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With summer comes an insatiable thirst for anything cold, fizzy, and

sparkling. Sodas and seltzers fly off shelves in the middle aisles, while the ice

cube tray always seems to be empty just when you’re most desperate.

Meanwhile, the recycling tub overflows with liter bottles.

But you can choose another route to the fizz. Home carbonating devices are

easy to use and surprisingly affordable; many can be found in superstores

like Walmart and Target. For something like $40 (for a no-frills soda

siphon) to about $200 (for a high-end soda maker with glass decanters), you

can forever free yourself from the tyranny of the plastic soda bottle.

SodaStream’s versions have become so popular you’ll hear people say, “Do

you have a SodaStream?” when what they mean is, “Do you have an at-home

carbonation system?”

Soda makers, once mass-produced during the Jazz Age, declined in the

postwar decades. Sales have been on the rise lately. Soda executives have

different explanations, among them a greater wariness of commercial soda.

“Today’s consumer is very conscious of what they’re putting into their

body,” writes Scott Guthrie, a regional general manager at SodaStream

International Ltd., in an e-mail, also citing environmental and cost-saving

benefits of homemade.

It’s also a question of customization, writes Sanjay Choudhuri, president

of Mastrad USA, which manufactures the Mastrad Purefizz Soda Maker,

in an e-mail. “The demand for personal control of ingredients . . . has

continuously increased over the years, leading to a rise in popularity, over

the past seven years, of at-home [carbonated] beverages in the global

market.”

Although delivery systems vary, the basic mechanism is the same: a

cartridge releases carbon dioxide into a sealed bottle, usually filled with

water. The system is typically no more difficult to set up and use than a blender. You want the water very cold,

because gases become less soluble in liquid at higher temperatures. Some, like SodaStream, use proprietary carbon

dioxide tanks capable of charging liter after liter of water. Others use generic one-shot cartridges that hold enough
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gas for one liter. If your device releases finished seltzer or soda through a built-in spout with a trigger mechanism,

it’s a “soda siphon.” Otherwise, it’s a “soda maker.”

Once you’ve got your equipment, a world of possibilities opens up — seltzer, certainly, but also pretty much any

kind of carbonated drink you can imagine, using homemade or bottled syrups mixed with the seltzer. And here’s

where a recent phenomenon comes into play: the soda cookbook.

“The Soda Fountain,” from Gia Giasullo and Peter Freeman, cofounders and proprietors of Brooklyn Farmacy &

Soda Fountain, is a smartly designed and nostalgic tribute to an era when fountain treats graced the chrome-

trimmed counters of drugstores. Packed with historical anecdotes, black-and-white photographs, cocktail recipes,

and close-ups of sundaes, it’s got something for everyone.

For sheer variety (over 200 recipes), it’s hard to beat “Homemade Soda,” by Andrew Schloss. Most use a mere

handful of ingredients, and range from your favorite oldie, celery soda, to an avant-garde lime ginseng ginger root

beer. “Make Your Own Soda,” by Anton Nocito of P&H Soda Co., also in Brooklyn, is a syrup-focused book,

concentrating on flavors like sarsaparilla and cream soda, or herbal ones like chamomile and elderberry.

Most soda makers specifically instruct you to carbonate only water (iSi’s Twist ’n Sparkle model, which allowed

you to carbonate juices and more, was discontinued after several instances of exploding plastic bottles). But the

sleek and silver Purefizz by Mastrad ($79.99), can carbonate nearly any liquid, right in the bottle.

Whatever you come up with, it’s liable to be better for you than whatever you can find in aisle 11 of your local

market.
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