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INTRODUCTION

There’s nothing quite like having a glass of wine with dinner. Or while you’re cooking dinner. Or, in fact, in your dinner. The same is true of beer, vodka, rum, tequila—you name it. If it has alcohol in it, it can spice up your meal times.

That’s where this cookbook comes in. You’ll find recipes for drinks and for meals—from breakfast to dessert, from a Bottoms-Up Mudslide Smoothie (Chapter 1) to Wasted Beer Beef Stew (Chapter 3). We say fix a drink or two, kick your feet up, survey the menu of life and indulge! The goal is for you to be able to relax and enjoy cooking (and eating) no matter when or why: after a hard day at work, or while enjoying a night in with friends, or while spicing up a relationship, or even when you’re all alone. It’s all about your attitude!

Getting Started

Everyone has different cocktail, wine, and beer preferences. Use these recipes as guides to inspire you! Find great taste that fits you in every day of your life!


	One thing we recommend to keep your cost down is miniature bottles of alcohol, also known as minis, nips, shooters, or airplane bottles. This practice will allow you to purchase a variety of alcohols to make these great-tasting recipes without inflicting too much pain on your wallet. You can find miniature bottles of alcohol at your local liquor or grocery store.

	Play with the flavors and the alcohol content. People prefer different amounts of spice or alcohol in a dish. Depending on how tipsy you are, that might change the taste of a dish as well!

	Take a moment to focus and celebrate the “raise your glass” toasts. They are included as a reminder that life is to be enjoyed and to always remain surprised by life’s gifts that can come at any time!



Shots

There is some debate in the alcohol world about how many ounces are in a shot. Depending on the shot glass, the volume it holds can be anywhere from 1 to 3 ounces. Shots in the recipes for this book are based on this ratio: 1 shot equals 1½ ounces or 3 tablespoons.

In each recipe, an alcohol content is listed, with 1–6 icons representing the various amounts in each recipe. These tables show how much alcohol each icon represents.

Hard Liquor Content Chart



	Measurement	Equivalents
	# of Shots
	Icons


	up to 1½ ounces
	3 tablespoons or less
	1 shot or less
	1



	1½ to 3 ounces
	3–6 tablespoons
	1–2 shots
	2



	3 to 4½ ounces
	6–9 tablespoons
	2-3 shots
	3



	4½ to 6 ounces
	9–12 tablespoons
	3–4 shots
	4



	6 to 7½ ounces
	12–15 tablespoons
	4–5 shots
	5



	7½ ounces and above
	15 tablespoons or more
	5 or more shots
	6




Wine Measurements



	Measurement
	Equivalents
	Icons



	up to ¼ cup
	up to 5 tablespoons
	1



	¼ to ½ cup
	5–10 tablespoons
	2



	½ to ¾ cup
	10–15 tablespoons
	3



	¾ to 1 cup
	15–20 tablespoons
	4



	1 to 2 cups
	20 tablespoons or more
	5




Beer



	Measurement
	Equivalents
	Icons



	¼ cup
	n/a
	1



	½ cup
	n/a
	2



	1½ cups
	1 bottle beer
	3



	3 cups
	2 bottles beer
	4




Go drink, eat, and drink some more and salute to all your dreams, forgive your mistakes, and move on to embracing your goals on the journey. Remember, it’s all about finding fun in the hard times, living life like you have all the time in the world, and laughing like crazy. Life is too short, so carpe diem!





CHAPTER 1
Breakfast

Breakfast sets the tone for your day. Will today be one of those corporate-drone days where you down a cup of instant alertness while slurping some reconstituted oatmeal? Or, will today be a fun day, an adventuresome day, perhaps a “sick” day? If that’s the case, then toss your oatmeal packet aside and replace your instant alertness with some instant light-heartedness.

In this chapter, you’ll find energizing recipes that will give your day the kick-start it needs. Whether you want the virtue of yogurt, the rib-sticking satisfaction of scrambled eggs, or the chocolate decadence of a morning Bottoms-Up Mudslide Smoothie, you’ll find a breakfast to make your day.

Three Sheets to the Wind Vodka and Rum Fruit Plate

There are better things in life than alcohol, but alcohol makes up for not having them.

—TERRY PRATCHETT


SERVES 6–12

1–2 bananas, sliced and spritzed with lemon

1–2 red apples, sliced and spritzed with lemon

1 package of strawberries, sliced or whole

1–2 oranges, sliced and peeled

1–2 pineapples, sliced and peeled

1 green apple, sliced, peeled and spritzed with lemon

1 shot glass blueberry/pomegranate vodka

1 shot glass 360 Double Chocolate vodka

1 shot glass raspberry vodka

1 shot glass cherry rum

1 shot glass passion fruit rum

1 shot glass melon rum




	Slice your fruit. Decide how you want to feast and put each fruit on its own plate or place them all together on one platter.

	Place shots of liquor in shot glasses or small bowls. (If you don’t have six shot glasses, it’s time to start collecting them.)

	Dip fruit into the shot glasses with toothpicks or use a spoon to lightly sprinkle the alcohol on the fruits. Enjoy!
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SUGGESTED PAIRING: Bananas with 360 Double Chocolate Vodka

Red apples with blueberry/pomegranate vodka

Strawberries with cherry rum

Orange with raspberry vodka

Pineapple with passion fruit rum

Green apples with melon rum





	Drink Pairing: Mai Tai



	1 ounce light rum

1 ounce dark rum

1 ounce triple sec

½ ounce grenadine

1 ounce lime juice

4 ounces orange juice

4 ounces pineapple juice

1 cherry, for garnish

1 pineapple wedge, for garnish


	Pour all ingredients (except the garnishes) into a shaker. Shake well to mix. Pour mixture through a strainer into a tall glass. Garnish with the cherry and the pineapple wedge.





May you live all the years of your life. Jonathan Swift




Tipsy Trivia

What a royal bitch! In 1765 Catherine the Great made it illegal for anyone but the aristocracy to produce vodka.



Hazy Tequila-Salsa Scrambled Eggs

Is the glass half full, or half empty? It depends on whether you’re pouring, or drinking.

—BILL COSBY


SERVES 1

2 eggs

1 tablespoon green chilies

Pinch of salt

½ shot tequila

1 tablespoon butter

1 tablespoon salsa (your favorite) or to taste




	Mix eggs, chilies, salt, and tequila in bowl.

	In a pan, melt butter over low heat. Pour egg mixture into the pan. Cook over medium-low heat, stirring eggs occasionally until they are cooked to the desired consistency. Top with salsa.
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	Drink Pairing: Tequila Sunrise



	1–2 cups ice

2 ounces tequila

4 ounces orange juice

½ ounce grenadine

1 orange slice (optional)

1 maraschino cherry (optional)


	Fill a highball glass with ice. Pour the tequila and the orange juice over the ice. Stir. Slowly pour the grenadine around the inside edge of the glass. The grenadine should go straight to the bottom and then rise up slowly through the drink. Garnish with the orange slice and cherry.





I am not old, but mellow, like good wine. Stephen Phillips




Tipsy Trivia

“It’s for medicinal purposes.” Tequila is made from the agave plant—a plant so powerful that the Aztecs once reserved it for priests, nobility, and the very ill, according to The Complete Book of Spirits: A Guide to Their History, Production, and Enjoyment by Anthony Dias Blue.



Giddy Raspberry Tea Vodka Granola Yogurt

I like to do most anything; play with animals, mostly. And vodka’s kind of a hobby.

—BETTY WHITE


SERVES 1

4 ounces vanilla yogurt

⅓ cup granola

½ teaspoon raspberry tea vodka or to taste

Kosher salt, few grains




	Combine yogurt, granola, raspberry tea vodka, and salt in a bowl. (If only all recipes were this easy!)
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	Drink Pairing: Sea Breeze



	1–2 cups ice
1½ ounces vodka
4 ounces fresh grapefruit juice
1½ ounces cranberry juice
1 lime wedge, for garnish
	Fill a highball (or other tall) glass with ice. Pour in vodka, grapefruit juice, and cranberry juice. Garnish with a lime wedge.





May you get all your wishes but one, so you always have something to strive for! Irish drinking toast




Tipsy Trivia

Vodka’s clarity and clean taste allows it to hide in a punch bowl, where it has been known to surprise the occasional new drinker.



Distracted Bourbon Pecan Waffles

A drink a day keeps the shrink away.

—EDWARD ABBEY


SERVES 6

1 cup all-purpose flour

2 teaspoons baking powder

½ teaspoon salt

2 eggs, separated

1 cup buttermilk

1 shot bourbon

1 teaspoon vanilla extract

3 tablespoons melted butter

½ cup chopped pecans

Maple syrup (optional)




	In a bowl, combine flour, baking powder, and salt.

	In a separate bowl, mix egg yolks, buttermilk, bourbon, vanilla, butter, and pecans.

	Blend wet mixture into dry mixture. Beat until smooth.

	Use a mixer to beat egg whites until they are stiff. Fold egg whites into the batter.

	Fill waffle iron with batter and cook according to waffle iron directions until the waffles are a lovely bourbon color! Remove and place on plate, then add whatever syrup rocks your world.
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	Drink Pairing: A Kiss Goodnight



	1½ ounces strawberry vodka
1½ ounces Sour Raspberry Pucker
3–4 ounces cranberry juice
3–4 ounces 7UP
1 splash rum, dark
	Pour strawberry vodka and Sour Raspberry Pucker into a highball glass. Add the cranberry juice, then an equal amount of 7UP. Float a splash of dark rum on top.





To get the full value of joy, you must have someone to divide it with. Mark Twain




Tipsy Trivia

Praise the Lord! Bourbon was invented by a Baptist minister named Elijah Craig.



Tanked Cinnamon Whiskey and Brown Sugar Oatmeal

The telephone is a good way to talk to people without having to offer them a drink.

—FRAN LEBOWITZ


SERVES 1

½ cup oatmeal

½ cup water

½ cup milk (regular, rice, soy, or almond)

1½ tablespoons cinnamon whiskey, divided

1½ tablespoons brown sugar, divided

Few grains kosher salt

½ teaspoon salted butter

2 tablespoons walnuts, roasted




	In a small saucepan, mix oatmeal, water, and milk together. Bring to a boil. Add 1 tablespoon cinnamon whiskey, 1 tablespoon brown sugar, and salt. Reduce heat to medium and cook to the consistency of Thanksgiving stuffing.

	When ready to serve, stir in the remaining ½ tablespoon cinnamon whiskey, ½ tablespoon brown sugar, and butter. Sprinkle with walnuts.
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	Drink Pairing: Spanish Coffee



	½ ounce coffee liqueur
½ ounce rum
1 cup of brewed coffee
1½ ounces whipped cream
1 cherry (optional)
	Add liqueur, rum, and coffee to the coffee mug. Top with whipped cream. Garnish with a cherry.





May misfortune follow you the rest of your life, but never catch up. Irish drinking toast




Tipsy Trivia

The difference in bourbon flavors comes from the grain selections in the mash. Bourbon must use at least 51 percent corn in its mash to be called “bourbon,” though most use 60 percent to 80 percent corn.



Lit Banana Rum Pancakes

The road to excess leads to the palace of wisdom.

—WILLIAM BLAKE


SERVES 2

1½ cups all-purpose flour

1½ teaspoons baking powder

¾ teaspoon salt

3 tablespoons sugar

2 large eggs

1½ cups buttermilk

3 tablespoons unsalted butter, melted

½ teaspoon vanilla extract




Banana Rum Sauce

2 tablespoons butter

2 tablespoons brown sugar

¼ teaspoon cinnamon

2 bananas, sliced and spritzed with lemon

2 shots dark rum

Pinch of salt




	Mix flour, baking powder, salt, and sugar in a bowl. Set aside.

	In a separate bowl, beat eggs. Add buttermilk, melted butter, and vanilla.

	Add the dry ingredients to the wet ingredients and stir until mixed. Some lumps are okay. Let the batter rest for a few minutes prior to cooking.

	Drop batter by the spoonful onto a hot, greased griddle or in a pan over medium heat on the stove. Flip pancake when batter rises and bubbles appear. Continue to cook until light brown. Serve with Banana Rum Sauce.



Banana Rum Sauce


	In a pan, melt butter over low heat. Add sugar, cinnamon, bananas, rum, and salt. Cook slowly until sauce is warm and bananas have softened. Pour over pancakes. Be generous with the sauce. It’s the best part!
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	Drink Pairing: Cuda (Barracuda)



	1½ ounces rum, 151 proof
1½ ounces vodka
1½ ounces grenadine
1½ ounces lime juice
1–2 cups ice
	Fill a shaker with ice. Add all ingredients. Mix. Strain into a highball glass filled with ice.





May your neighbors respect you, trouble neglect you, the angels protect you, and heaven accept you! Irish toast




Tipsy Trivia

Baking powder is made from cream of tartar, and cream of tartar can only be found on the sides of wooden wine casks. So the next time you eat a scone, thank a vintner.



Temptation Bourbon Vanilla French Toast

There can’t be good living where there is not good drinking.

—BENJAMIN FRANKLIN


SERVES 6

3 eggs

¾ cup milk

1½ teaspoons vanilla extract

½ teaspoon ground cinnamon

1 shot bourbon

Pinch of salt

6 slices French bread, cut thick

Few tablespoons butter, divided

Maple syrup, to taste




	In a bowl, mix together eggs, milk, vanilla, cinnamon, bourbon, and salt. Pour this batter into a shallow dish.

	Heat griddle on medium heat. Add 1 tablespoon or more of butter to griddle, allowing it to melt. Place a bread slice in the batter, fully coating both sides. Place bread slice on griddle. Repeat with as many slices as you can fit on the griddle. Cook until slices are brown on both sides.

	Repeat until all slices are cooked. Top with butter and maple syrup.
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	Drink Pairing: Café Brûlot 
(aka, Impress Your Friends with a Flaming Drink)



	3 sticks cinnamon, broken
6 whole cloves
4 sugar cubes or 4 teaspoons sugar
1 long strip orange peel, cleaned
1 long strip lemon peel, cleaned
½ cup brandy
2 cups hot, very strong brewed coffee
	1. In a double boiler combine cinnamon, cloves, sugar, orange peel, and lemon peel.
2. Heat brandy in a small saucepan until it’s hot but not boiling. Remove from heat and set on fire using a match (this is the part where you amaze your friends).
3. When the flames have gone out, pour the brandy over the mixture in the double boiler. Stir in coffee.
4. Strain out the cinnamon pieces, cloves, and peels before serving. Makes 4 4-ounce servings.





Always remember to forget the troubles that passed away, but never forget to remember the blessings that come each day. Traditional toast




Tipsy Trivia

Frederick the Great of Prussia tried to implement coffee prohibition. He wanted people to drink alcohol instead.



Morning After Mango Rum Breakfast Burrito

A rum and Pepsi is just not the same as a rum and Coke.

—BILLY BOB THORNTON


SERVES 2

1 tablespoon butter

1 tablespoon olive oil

¼ cup onions, diced

½ medium-sized tomato, diced

1 cup ham, cubed

4 eggs

½ shot mango rum

Pinch of salt

4 flour tortillas

1 cup grated Cheddar cheese or to taste

½ cup salsa or to taste




	Add butter and olive oil to a pan over medium heat. When butter is melted, add onions, tomato, and ham. Cook until onions are clear and ham is heated.

	Whisk eggs in a small bowl with mango rum and salt. Pour into pan. Reduce heat to low and scramble until eggs reach desired consistency.

	Spoon eggs across middle of tortillas. Add cheese and salsa. Roll the tortilla up burrito-style. Cut in half and serve.
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	Drink Pairing: Orange Margarita



	Ice
1 ounce tequila
½ ounce triple sec
4–6 ounces orange juice
1 splash lime juice or sour mix
	Fill a margarita glass with ice. Add tequila, triple sec, and orange juice. Pour in a splash of lime juice or sour mix, and serve.





Here’s to high walls and deep moats in the Zombie Apocalypse. Zombie Hunters’ Creed




Tipsy Trivia

A Los Angeles bootlegger was acquitted in 1928 when the jury drank all the evidence. The jurors claimed to be testing whether the evidence really contained alcohol. It did, and then it was the jury’s turn to go on trial.



Soused Scrambled Eggs with Champagne and Smoked Salmon

Why do I drink champagne for breakfast? Doesn’t everyone?

—NOEL COWARD


SERVES 2

2 teaspoons butter

2 teaspoons olive oil

2 slices smoked salmon

4 large eggs (2 eggs per person)

1 teaspoon chives, finely chopped

¼ cup champagne

½ cup heavy cream

Salt and pepper to taste




	In a nonstick pan over medium heat, melt butter with olive oil. When hot, heat the salmon slices until warm. Remove them from the pan and keep them warm.

	In a bowl, whisk together the eggs, chives, champagne, heavy cream, salt, and pepper and whisk until just combined.

	Add egg mixture to the pan. Scramble eggs using a plastic or wooden spoon until the eggs are cooked to the desired texture. Pour over salmon slices and serve.
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Drink Pairing: Champagne

Here’s champagne to our real friends, and real pain to our sham friends! Author unknown


Tipsy Trivia

High-quality champagne has tiny bubbles while low-quality champagne has large bubbles. A mug of champagne with a head is probably actually a beer.



Loaded Oatmeal

Drinking wine was not a snobbism nor a sign of sophistication nor a cult; it was as natural as eating and to me as necessary.

—ERNEST HEMINGWAY


SERVES 1

½ cup oatmeal

½ cup water

½ cup milk (plain, rice, soy, or almond)

Few grains kosher salt

3 tablespoons cinnamon whiskey, divided

3 tablespoons raspberry vodka, divided

1½ tablespoons brown sugar

½ teaspoon salted butter

1½ tablespoons almonds, toasted




	In a small, dry saucepan, toast the oatmeal over low heat until a nutty aroma is produced.

	Stir in water, milk, and salt. Bring to a boil. Add 1 tablespoon cinnamon whiskey and 1 tablespoon raspberry vodka. Stir oatmeal mixture until desired consistency is reached.

	When ready to serve, stir in remaining 2 tablespoons cinnamon whiskey, remaining 2 tablespoons raspberry vodka, brown sugar, butter, and almonds.
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	Drink Pairing: Hypnotic Colada



	1 ounce Hpnotiq
½ ounce raspberry vodka
2 ounces coconut liqueur
2 ounces cranberry juice
2 ounces pineapple juice
1 splash grenadine
1–2 cups ice
1 pineapple slice (optional)	Blend ingredients with enough ice to fill a hurricane glass. Pour into the hurricane glass. Toss in a splash of grenadine for color. Garnish with a pineapple slice, if desired.





To all the days here and after. May they be filled with fond memories, happiness, and laughter. Traditional toast




Tipsy Trivia

A hurricane glass is a tall, fluted glass commonly used for blended cocktails. We call it a hurricane glass because it looks like a hurricane lamp, which could keep your flame alive despite the wind.



Pick-Me-Up Rum Fruit Smoothie

You moon the wrong person at an office party and suddenly you’re not “professional” anymore.

—JEFF FOXWORTHY


SERVES 2

1 cup orange juice

¼ cup vanilla yogurt

1 banana

1 cup strawberries

1 shot rum

1 cup ice

Pinch of salt




	Combine all ingredients in a blender. Blend until smooth and serve.
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Drink pairing: Shot of rum, of course!

May you always have a cool head and a warm heart. Traditional toast


Tipsy Trivia

In Fairbanks, Alaska, it is illegal to serve alcoholic beverages to a moose—though it is legal to accept a drink from a moose.



Jiggling Vodka Shots

Once we hit forty, women only have about four taste buds left: one for vodka, one for wine, one for cheese, and one for chocolate.

—GINA BARRECA


SERVES 10

1 package flavored gelatin (6 ounces)

16 ounces boiling water

6 ounces cold water

10 ounces cheap vodka




	Make the gelatin according to the package instructions using the boiling water. Add the cold water and vodka. Pour the gelatin into shot glasses and refrigerate. Serve when solid.
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	Drink Pairing: Greek Coffee



	1½ ounces ouzo
6 ounces brewed coffee
1½ ounces whipped cream
1 black licorice stick (optional)	Pour the ouzo and coffee into a coffee cup. Top with whipped cream. Garnish with a black licorice stick as a stirrer.





May the best day of your past be the worst day of your future. Traditional toast




Tipsy Trivia

Anise liqueur can only be called “ouzo” if it is made in Greece. Most ouzo is made on the island of Lesbos.



Seeing Double Frangelico French Toast

I never drink water because of the disgusting things that fish do in it.

—W. C. FIELDS


SERVES 6

3 eggs

¾ cup milk

1½ teaspoons vanilla extract

½ teaspoon ground cinnamon

1 shot Frangelico

Pinch of salt

6 thick slices of french bread

Few tablespoons butter, divided

Maple syrup (optional)




	In a bowl, mix together eggs, milk, vanilla, cinnamon, Frangelico, and salt. Pour into shallow dish.

	Heat griddle on medium heat. Add 1 tablespoon butter to griddle and melt. Place 1 slice of bread in batter, then flip to ensure both sides are fully coated. Place bread slice on buttered griddle. Continue with bread slices until griddle is full.

	Cook until brown on both sides.

	Continue cooking bread slices until all are cooked. Top with butter and warmed maple syrup.
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	Drink Pairing: Blood Orange Mimosa



	4 ounces blood orange juice
4 ounces champagne or prosecco (or other dry white wine)
1 blood orange slice (optional)	Fill a champagne flute halfway with blood orange juice. Top with champagne or prosecco and garnish with an orange slice, if desired.





May your bank account always be bigger than your troubles. Author unknown




Tipsy Trivia

Frangelico is a hazelnut liqueur, invented 300 years ago by Italian monks. It was invented in the Piedmont region of northern Italy and is still produced there.



Intoxicated Tequila Breakfast Tacos

So I was drinking tequila, and I was drinking grappa, which is Italian for “gasoline,” and I was drinking Jägermeister, which I believe is the liquid equivalent of Wonder Woman’s golden lasso, because it will make you tell anybody the truth for no reason whatsoever… “You have really bad skin. Thanks for the drink.”

—MARGARET CHO


SERVES 4

5 ounces chorizo sausage

1 cup refried beans

4 eggs

½ shot tequila

Pinch of salt

4 flour or corn tortillas

1 cup any shredded cheese (optional)

¼ cup salsa (optional)




	Cook chorizo sausage in a pan over medium-high heat until brown. Drain on paper towels and set aside. Reserve pan and drippings for later use.

	Heat refried beans in a small saucepan over medium heat. Set aside.

	Whisk eggs, tequila, and salt in a small bowl. Pour into pan used for frying chorizo. Cook over medium heat until eggs reach desired consistency.

	Spread refried beans on the tortillas. Spoon cooked eggs across the center of the refried beans. Add cheese and your favorite salsa. Roll up the tortillas and serve.
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	Drink Pairing: Bloody Maria



	1 ounce tequila
2 ounces tomato juice
1 dash lemon juice
1 dash hot sauce
1 dash celery salt
1 glass of ice cubes
1 lemon or lime wedge, for garnish
1 celery stalk, for garnish	Fill a highball glass with ice cubes. Add all ingredients except garnishes. If you have someone to impress, mix by pouring from one glass to another a few times. Otherwise use a stirrer or a spoon. Garnish with lemon, lime, and/or celery according to your preferences.





My friends are the best friends—loyal, willing and able. Now let’s get to drinking! All glasses off the table! Traditional toast




Tipsy Trivia

The Lepcha people of Tibet pay their teachers with alcohol, which is a little like paying football players with Advil.



Bottoms-Up Mudslide Smoothie

Spring is nature’s way of saying, “Let’s party!”

—ROBIN WILLIAMS


SERVES 2

2 cups ice

½ cup half and half

1 shot espresso

1 shot vodka

1 shot Irish cream

1 shot Kahlua

Pinch of salt

2–3 tablespoons chocolate syrup, to taste

Whipped cream, for garnish




	Blend ice, half and half, espresso, vodka, Irish cream, Kahlua, and salt in blender.

	Coat the inside of 2 glasses with a thin layer of chocolate syrup. Pour the smoothie into the chocolate-coated glasses. Top with whipped cream and serve.
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	Drink Pairing: Mocha Shot



	¾ ounce white crème de cacao
¾ ounce Kahlua
	Fill a shot glass halfway with crème de cacao. Float remainder of glass with Kahlua.





Here’s to a long life and a merry one. A quick death and an easy one. A pretty girl and an honest one. A cold pint—and another one! Irish toast




Tipsy Trivia

Methyphobia is a fear of alcohol. Alcoholism is a fear of sobriety. Life is about navigating these extremes.



Barmaid Mango Rum Cream Cheese Bagels

I try not to drink too much because when I’m drunk, I bite.

—BETTE MIDLER


SERVES 2

2 bagels

½ teaspoon of mango rum

¼ cup of plain cream cheese

Pinch of salt




	Toast bagel if desired. In a small bowl mix the cream cheese, mango rum, and salt. Spread over bagel and enjoy.
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	Drink Pairing: West Indian Colada



	½ fresh papaya, peeled and diced
1⅔ ounces white rum
⅔ ounce coconut rum
2 ounces pineapple juice
⅔ ounce coconut cream
1 ounce heavy cream
1 cup crushed ice
1 pineapple wedge, for garnish
	Place diced papaya in an electric blender. Add rums, pineapple juice, creams, and ice. Blend until smooth. Pour blender contents into a chilled piña colada glass. Garnish with the fresh pineapple wedge.





Here’s to a temperance supper, with water in glasses tall, and coffee and tea to end with—And me not there at all! Irish toast




Tipsy Trivia

The Hebrew toast l’chaim! means “to life!” Hebrew letters are also numbers and the first letter in “chaim” is associated with the number eighteen. This is why Jewish people often give gifts and donations in multiples of eighteen.



Double Blueberry Vodka Muffins

I believe if life gives you lemons, make lemonade … then find someone that life gave vodka to and have a party.

—RON WHITE


SERVES 6–8

¼ cup butter, slightly softened

½ cup sugar

1 egg

¼ cup milk

1 cup flour

1 teaspoon baking powder

¼ teaspoon salt

½ teaspoon cinnamon

1 cup fresh or frozen blueberries

½ teaspoon blueberry vodka per muffin




	Preheat oven to 375°F.

	Cream butter and sugar together in a bowl.

	Beat the egg and add it to the mixture. Add milk and stir.

	In a separate bowl, mix dry ingredients together (not including blueberries). Add to the wet ingredients. Mix together until combined. Add blueberries and stir gently.

	Place a paper liner in each muffin tin. Put a small amount of batter in the bottom of each cup and add ½ teaspoon of blueberry vodka. Add batter on top of vodka until cups are about ⅔ full. Gently mix the batter and vodka together. Bake for 20 minutes or until golden brown. Enjoy!
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	Drink Pairing: Cape Breeze



	1–2 cups ice
1½ ounces coconut flavored rum
2 ounces cranberry juice
2 ounces grapefruit juice
½ teaspoon superfine sugar (you can make superfine sugar by putting regular sugar in a blender or food processor and grinding until powdery.)
	Place ice in a highball glass. Add coconut rum, cranberry juice, grapefruit juice, and sugar. Stir.





Here’s to being single … drinking doubles … and seeing triple! Various attributions




Tipsy Trivia

About half of the alcohol in a baking recipe is burned off in 25 minutes. So does that make these muffins half empty or half full?



Caribbean Cocktail Rum Jelly and Toast

Remember, your body needs 6 to 8 glasses of fluid daily. Straight up or on the rocks.

—P. J. O’ROURKE


SERVES 1

1 slice bread

1 tablespoon strawberry jelly

½ teaspoon strawberry rum




	Toast bread. In a small bowl, combine jelly with strawberry rum. Spread the jelly on the toast and enjoy!
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	Drink Pairing: Big Hug



	1 ounce crème de cacao
6 ounces hot chocolate
½ ounce Irish cream
	In a mug, add crème de cacao and hot chocolate. Pour the Irish cream over the back of a spoon to float it on the top, creating a layered drink.





I drink to your health when I’m with you, I drink to your health when I’m alone, I drink to your health so often, I’m starting to worry about my own! Various attributions




Tipsy Trivia

Other layered drinks include the B-52, the Oatmeal Cookie, and the Slippery Nipple.








End of sample




    To search for additional titles please go to 
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