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THE
EVERYTHING®
Cocktail Parties and Drinks Book

Dear Reader:



If you are reading this letter, then I know that you are a person who chooses to live juicy. I predict that you have a passion for life, for good food and drink. Most importantly, you have the desire to celebrate life and cultivate friendships with other people.

Hosting a cocktail party can be intimidating to most, but as you read the wonderful ideas and guidelines in this book, my only hope is that you feel a shot or two of inspiration in your veins to give you the confidence to step into the stylish world of cocktail party entertaining.

Other books will tell you that there are no rules for hosting a cocktail party. I disagree. I believe that there’s a tried-and-true formula that you can follow in order to throw very successful cocktail par ties. So what are you waiting for? Steal some quiet moments, curl up with The Everything® Cocktail Parties and Drinks Book, and then jot down the first ideas that pop into your head. If you need a jump-start, then by all means, feel free to e-mail me at Cheryl@misscharming.com.

Cheers!
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Introduction

Believe it or not, the social cocktail party, as we know it today, has not been around very long. If it weren’t for Prohibition (the law of the land from 1919 to 1933) and the birth of Hollywood’s motion picture industry, many believe that the cocktail party would have never been born.

Imagine what Prohibition must have been like. For centuries upon centuries, all kinds of alcohol—beer, wine, and hard spirits—had been a part of people’s everyday life. Then, in 1919, the manufacturing, sale, and import/export of alcohol were suddenly banned in all of the United States, all Canadian provinces, and in the entire country of Finland. I bet there were a lot of vacations taken south of the border!

From the mid-1800s to 1918, in bright cities across America, you could stroll into a saloon and order up a Manhattan, Cuba Libre, or Singapore Sling, among many others. At the same time, many anti-alcohol organizations were formed because people believed that the constant rise of crime was the direct result of alcohol consumption. This battle of the booze was fought for many years until finally on October 28, 1919, the U.S. Constitution was amended to include the Eighteenth Amendment, the legislation behind Prohibition. It took effect on January 16, 1920. The fine for selling alcohol was $1,000 or six months in jail. Can you imagine the New Year’s Eve party on December 31, 1919? Or better yet, the party on January 15?

It doesn’t take a genius to figure out what happens when you tell someone that they can’t have something. It’s just human nature to want it even more! The buzzwords of the time included bootlegging, speakeasy, bathtub gin, home brewing, moonshine, organized crime, smuggling, black market, flasks, and gangsters. Saloons tried to survive by substituting gambling and prostitution for the forbidden alcohol, but the cold hard fact was that people wanted to drink. After all, they had been able to drink for their whole lives already. This is why the underground clubs and bars called speakeasies were able to flourish. Can you believe that there were over 100,000 speakeasies in New York alone? Cocktails became all the rage, and flappers took the stage.

Finally, under the presidency of Franklin D. Roosevelt in 1933, Prohibition was repealed and America was no longer a dry nation. (Mississippi was the exception, remaining dry until 1966.) Swing and jazz clubs swept the nation, and Hollywood’s silver screen glamorized cocktails in full style. Who can forget Humphrey Bogart in Casablanca, the Rat Pack, and all those bombshell starlets sipping from elegant cocktail glasses while wearing glamorous cocktail dresses?

By the 1950s, women were quite accustomed to entertaining in their homes, and lo and behold, the cocktail party truly came into its own. This was by far the most popular cocktail party decade to date. Combined with new household-appliance technology, the war-free times created a perfect recipe for swanky social entertaining.

Sadly, the cocktail party fizzled out from the 1960s to the 1980s, but by the 1990s an interest in quality in food, drink, and home improvement flourished across the nation, and the cocktail party was back in fashion. Home entertaining became popular again for lots of occasions. People not only wanted to show off their latest home renovations, they wanted to show that they knew a thing or two about cool cocktails and swell food.

Today, while experiencing a strong economy, vogue cocktail party hosts are stepping into the stylish world of cocktail party entertaining. The modern-day cocktail party has no limits. It can be swell and small or awesomely big. One thing that is for sure, it’s all about celebrating life. And what better to toast than life?
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chapter 1
Cocktail Party and
Drink-Mixing Basics

Hosting a cocktail party is about bringing people together. If you are the one chosen to host a social gathering and feel a little weak in the knees about it, then this chapter is for you. Sit down and take a deep breath. Soon you’ll see that there’s really nothing to stress over once you’ve learned the basics.

Cocktail Party Creed

Raise your right hand and say, “People are what makes a cocktail party.” This is the first rule to remember at all times. The number one mistake a host is likely to make is focusing too much on the minor details of a party. If you remember only one thing from this chapter, remember this: Cocktail parties are about conversations, connecting, laughing, and feeling good. Your job is to create an environment where people can relax and where the natural thing to do is enjoy themselves. To make this kind of a five-star cocktail party, you need to supply five ingredients: drink, food, music, ambiance, and amusement.

The first step is to buy a notebook to keep all of your thoughts and ideas organized. Don’t be afraid to jot down anything to get started or to insert any ideas you might find in a magazine. Next, you must seek answers to the following questions to determine some basic factors in your planning:


	What or who is this party for?


	Approximately how many people will be invited?


	What is your budget?





[image: ]

ESSENTIAL

You might think that you can remember everything when planning a cocktail party, but even the best of the best carry around a notebook of some kind. The pages of the notebook will go through many ripped-out, chicken-scratched stages, but don’t worry. This is what everyone goes through when beginning the creative process.



What or Who Is This Party For?

There are many reasons to host a cocktail party. You might give one for friends and family or for office coworkers. You might want to do networking, or put on a singles bash, or celebrate a birthday, anniversary, raise, retirement, new job, or housewarming. Your party could precede an event like the ballet or a concert. It’s important to keep in mind at all times the reason for the event because this will light-speed you back to reality when you are lost in the cocktail party–planning jungle of drinks and food and music, oh my!

After you are clear about what or who the cocktail party is for, you can decide on a theme. Please understand that the traditional idea of a theme is not necessary, so don’t feel pressured to come up with one. An invitation that simply describes a “cocktail party” is fine. That’s a theme in its own right. The reason you must know who or what the party is for is that you will want to cater it accordingly.

Approximately How Many People Will Be Invited?

Cocktail parties can range in size from ten to ten thousand guests. It’s very important to know approximately how many people will be invited because this number is the basis of the math you will have to do for everything related to the party. How else will you be able to calculate the amount of food and drink and the number of invitations, napkins, glasses, and so on? So make a list, check it twice, and always invite the naughty and the nice for a memorable party.
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FACT

A good cocktail party will have somewhere between fifteen to forty people and will last two to three hours in order to keep the energy and conversation levels up. Remember that the first hour allows time for the fashionably late to arrive. It’s best to invite more people than you plan to show up because 20 to 30 percent usually will not be able to make it. In addition, make sure that you try to invite many different personalities to create interest. There is no perfect time for a cocktail party; it’s all up to you.



After the guest list is established, you have to decide on invitations. Invitations should reach guests two weeks before the cocktail party, so put this task at the top of your list. There are resources for cocktail party invitations in Appendix A. You have many other options, including making the invitations yourself, having a local printer design them, finding a cool card shop in your area, or asking a friend with graphic design skills to help out.

What Is Your Budget?

Lastly, you will have to determine your budget. This is a major guideline for the decisions you will have to make for the party. Knowing your budget gives you an idea of what’s possible. So what’s your budget? Do you have a sky-is-the-limit budget? I-can-afford-a-little-splurge budget? Or do you have champagne-taste-on-a-beer-bud-get budget? You’ll find that it’s a great help from the beginning to be honest and up front about the ching-ching.

The Drinks

The drinks are the first cocktail party essential. After all, it is called a cocktail party. If cocktail parties are all about people, then cocktails are all about lubricating the conversations. By all means, you want to get a drink in a guest’s hand as soon as you can because this puts them at ease. Guests are often introverted and self-conscious when arriving at a social event, and the glass gives them something to do with at least one hand.
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FACT

Forget the full bar unless you are using a caterer, and remember that the bigger the party, the fewer drink choices you should provide. If you’ve ever attended a big art-gallery cocktail party, you know that only white wine and bottled water are served. The next step would be to add a beer, then a specialty cocktail. The average thrown-at-home cocktail party will have a beer, a wine, a specialty cocktail, and bottled water.



Decide on a specialty cocktail from this book for your party. You can even change the name of the drink to suit your party. If you decide not to hire a bartender, you can supply everything needed and allow guests to make their own cocktails. Print out the recipe directions for display in a standing picture frame. Make sure that you provide everything they will need to make the drink. Keep in mind that a self-service bar can get a little messy.

Bartending

Having a bartender can really make a party. It’s always great to know a few good bartenders around your city in case you need one for a party. If you don’t know one, then ask around. Another idea is to call your local bartending school and ask about one of their graduates. These economical bartenders are very anxious and excited for the chance to tend bar for you. For a Tom Cruise–type “Flair Bartender” in your area, inquire at the Flair Bartenders Association (FBA) at www.barflair.org. There are 6,000 Flair Bartender members on that Web site.

Bar Setup Ideas

There are a few ways that you can set up a bar. Of course, if you already have a bar in your home, then you’re all set. If you plan to hire a bartender and have a bar/counter area over your kitchen sink, then this is perfect. The bartender can use the sink for ice, and guests can walk up to the bar. If you do not have a stationary place for a bar, then make one with a table and then a smaller table, like a coffee table, on top. All of this can be covered with linens. One idea that works really well is a self-service beer and wine station. Put the beer and white wine on ice, provide the glasses, and let guests help themselves. Make sure you always have some nonalcoholic still or sparkling water on ice, too.

Calculating Amounts

You never know what guests will drink. But when alcohol is free, beggars can’t be choosers, so guests are usually satisfied with what you serve. Guests at a cocktail party will drink about two drinks each. One bottle of wine holds four glasses, and a 750 ml bottle of liquor will give you around twenty-five shots of alcohol. You will also need about half a pound of ice per person. Make sure you can keep extra ice in a cooler for backup. You need to know the number of guests to expect to calculate the amount of booze to buy. You also decide what to serve so you can calculate the amounts. If you decide to have a specialty drink, count on every person to try it at least once.

The Food

Food is the second cocktail party essential. There are a lot of great recipes for you to try in Chapters 13, 14, and 15. Try to choose one or two and stick with those. There’s no need to serve more than that.
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ESSENTIAL

For a stress-free cocktail party, don’t be a slave to your oven. Choose recipes that can be made and served without having to be constantly warmed. A good host should be spending time with guests, not in the kitchen. The very best cocktail foods are finger foods that require no plate or utensils. They can be skewered or kabobbed with frilly toothpicks or bamboo.



The Presentation

Once you’ve decided on the food you’d like to serve, it’s time to think about how to present it. You have two options: to present foods at their food station, or use butler service. Butler service is a classy touch that involves hiring a person or two to walk around offering trays of yummy finger nibbles to your guests. This method can save you money on food, but you usually lose that savings in what you pay the hired help. Alternately, you can set up a food station—a table or buffet where food is presented—and your guests can help themselves.

Setting out food on platters is fine, but to add a professional touch, use some sturdy boxes and linens to create different heights. First, place linens of some kind on the table to create a skirt. Then place the different-sized boxes on the table, drape linens over them, and then scrunch the linens all over. Place your platters of food accordingly and add little folded food labels. If you do not have linens or tablecloths, you can use the paper tablecloths you find at party stores. Just stick with black or white. It’s also acceptable to place food on trays all over the room. Don’t forget the extras that might be needed, like napkins, plates, or utensils. If you choose to use plastic or paper plates and utensils, buy clear or black.
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FACT

You can find perfectly fine serving platters, chafing dishes, linens, and lots of other items you will need for your food presentation table at local thrift stores. Try the thrift stores that are in the wealthier neighborhoods first for the best selection. You will be amazed at what you will find. It’s a great way to start building an entertaining collection.



Doing the Math

Guests at a cocktail party will eat around six bites of food per hour. In the first hour, people arrive late. The second hour is the peak hour, and in the third hour they are winding down and getting ready to leave. Although you never can predict exactly how much food will be needed, a good average is about ten bites per person for the entire party. So take the number of people expected and do the math. Make as much as your budget will allow. Don’t worry if you run out in the third hour—it’s a sign of a great party.

The Music

The third cocktail party essential, music, is a major moodsetter for your party. Find appropriate music for the type of cocktail party you plan to host. Most people have a stereo or sound system for playing CDs. If you don’t, then be sure to borrow one from a friend or rent one because music is a must. Make sure that you set the system on repeat so that it will be maintenance-free for the party. Hiring live entertainment is another option. Just make sure that the band will play music through their system during breaks. You don’t want one moment without music—until the party is over, that is, and then you turn the music off as a hint to guests.

The Ambiance

Setting the mood and tone for a cocktail party is very important. However, this is the area where hosts tend to go overboard. Try to refrain from really decorating the place unless it’s with light.

You can never have too many candles. Make sure all are protected in containers to prevent accidents. Setting out lightly scented tea lights in cocktail glasses is nice. And don’t forget to stock up on little white lights during the holiday season, because you can use them around the bar, food area, and many other places. If the outside entrance permits, it’s nice to have a couple of Tiki torches burning. Dimmer switches and low-watt lightbulbs are great ways to create tone as well.

You may want to clear the room of large furniture. The idea is to create space where your guests can mingle. Hide furniture in a bedroom, or, if weather permits, set it up outside to create more space for guests. You might make it the smoking area. For the most part, guests at cocktail parties stand, rather than sit, so give them room.

The Amusement

There’s no doubt about it; people love the element of fun. Most believe that the amusement is the glue that bonds all other elements of a cocktail party. In accordance with human nature, most people are apprehensive and uncomfortable at social gatherings, but the amusement breaks the ice and gives guests something in common.

You’ll have to determine the level of amusement that is appropriate for your cocktail party. This will depend on the type of cocktail party that you are hosting. Remember that an amusement doesn’t have to be outrageous. It can be simple and subtle, like the way food or drink is presented. The goal is to create an environment in which people are surprised and delighted.

Keep in mind that some amusements fall under the category of entertainment, and as everyone knows, you have to pay for entertainment. Most hosts don’t think twice about the cost, because they know that this will be the extra special thing that guests will keep talking about for a long time. Here are a few ideas:


	Disposable cameras: People love photos, so place disposable cameras around, and guests can snap their own. Have special containers for the cameras with a clipboard and pen tied to them and a note asking guests to provide their e-mail address if they’d like to see the photos. There are many places on the Web where you can upload the photos for free to share them with people (as described in Appendix A). When you get the photos developed, make sure that you ask for them on CD so you’ve got digital files to upload.


	Polaroid photos: Why not hire a friendly face to work the room, taking Polaroid photos to give your guests instant souvenirs of your cocktail party?


	Clever nametags: If your party guests have never met each other, provide nametags for everyone at the door. Instead of having them just say, “Hi, my name is____________,” add a special suggestion below the name that says, “Ask me about_________.” Guests can fill in the “ask me about” blank with an interest or unusual hobby. This is a great icebreaker and conversation starter. You can have these name tags made especially for you at your local printer. Just tell them what you want the labels to say, and specify that you’d like to have them printed on crack-n-peel paper (sticker paper).


	Jukebox: Rent a jukebox and let guests have fun choosing their own music.


	Fortune-teller: Hiring a fortune-teller may seem old hat, but deep down, people really like it. Try to provide a mysterious area for the psychic, with dim lights and translucent hangings, so that guests can barely see what’s going on. This creates a buzz about the room.


	Celebrity look-alike: Live actors are the best. They add such life to a party that you will have guests talking for days. You can call up your local entertainment company, ask around, or put a flyer up around your local college drama department.


	Live musical entertainment: Depending on the size of your cocktail party, you can have a one-, two-, or three-piece band—or more— to entertain your guests.


	Artist: The most popular idea is to hire a caricature artist. People simply love to see themselves turned into a cartoon.


	Color: Making your cocktail party a “color” cocktail party is fun. Guests show up in a certain color, and the drinks can be that color as well. People love the whole concept of color.
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chapter 2
Martinis for the Adventurous


Itsy Bitsy Teenie Weenie Yellow Polka Dot Martini

Melontini

I Dream of Genie Martini

Goin’ Coconutini

Peaches and Creamtini

White Chocolatini

Blue Velvetini

Pink Cadillactini

Good Karmatini

Green-Eyed Blondtini

Black Martini

Lucky Charmartini

Caramel Appletini

Southern Hospitality Martini

Honeymoon Suitetini

God Bless Texastini

Death by Chocolatini

Almond Joytini

Upside-Down Pineapple Martini

Tootsie Rolltini



Itsy Bitsy Teenie Weenie
Yellow Polka Dot Martini


Makes 1 drink



½ ounce dark chocolate

1 ounce Limoncello

1 ounce raspberry-flavored vodka

3 ounces lemonade




Melt the dark chocolate in the microwave. Carefully dip your finger in the chocolate, then make polka dots on the inside of a martini glass. Set the glass in the freezer for a minute to harden the chocolate. Pour the other ingredients into a shaker tin of ice. Shake, then strain into the glass.



Melontini


Makes 1 drink



½ ounce dark chocolate

2 ounces Southern Comfort

1 ounce crème de noya

2 ounces orange juice




The popular comedian Gallagher, who is known for smashing a watermelon with a sledgehammer at the end of his shows, had his first harvest of his own version of the fruit, the “Gallagher Watermelon,” on June 26, 2004. Look for it at your local grocer.




Melt the dark chocolate in the microwave. Carefully dip your finger in the chocolate, then make polka dots on the inside of a martini glass. Set the glass in the freezer for a minute to harden the chocolate. Pour the rest of the ingredients into a shaker tin of ice. Shake, and strain into the prepped martini glass. The drink looks exactly like a red watermelon with seeds. Surprisingly, it tastes like watermelon, too!



I Dream of Genie Martini


Makes 6 drinks



1½ cups cherry-flavored vodka

3 cups pink lemonade

1 ounce grenadine for color

Large chunk of dry ice




If you can’t find cherry vodka, you can make your own (as described in Chapter 10). You can also drop a few cherry Jolly Ranchers into a bottle of vodka.




Prepare these martinis ahead of time by pouring the first three ingredients into a large serving pitcher, then refrigerate. (The ultimate presentation would be to use a tall genie bottle–type container and maybe hot-glue some jewels from the craft store onto the bottle.) When you are ready to serve, drop in a large chunk of dry ice to activate your Genie Martini mixture, then pour into martini glasses. Another way to prep is to refrigerate your liquid ingredients ahead of time.



Goin’ Coconutini


Makes 1 drink



1 tablespoon light corn syrup

Shredded coconut

2 ounces coconut rum

3 ounces white (clear) cranberry juice




Pour the corn syrup onto a saucer or small plate, and put the shredded coconut on another. Dip the rim of the glass first in the corn syrup, then in the shredded coconut. Pour the next two ingredients into a shaker tin of ice. Shake, and strain into the coconut-rimmed glass.



Peaches and Creamtini


Makes 1 drink



1½ ounces orange-flavored vodka

1½ ounces peach schnapps

2 ounces orange juice

Splash of half-and-half




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. If you prefer a creamier martini, use less orange juice and more half-and-half. Mandarin-flavored vodka tastes nice with this drink as well. If you prefer more peach flavor, add more schnapps than vodka.



White Chocolatini


Makes 1 drink



1½ ounces vanilla vodka

1 ounce Godiva White Chocolate Liqueur

2 ounces half-and-half

White chocolate shavings




Pour the first three ingredients into a shaker tin of ice. Shake, then strain into a martini glass. Sprinkle the white chocolate shavings on top. If you are a real chocoholic, use chocolate vodka in place of the vanilla. You should be able to find a bottle at your local liquor store.



Blue Velvetini


Makes 1 drink



1 ounce light rum

1 ounce blue curaçao

1 ounce blueberry schnapps

2 ounces white (clear) cranberry juice Sugar

Blue food coloring




Mix the sugar with just enough food coloring to make it blue, and put sugar in a saucer or small plate. Wet the rim of a martini glass with water and dip the rim in the blue sugar. Pour the first four ingredients into a shaker tin of ice. Shake, then strain into the glass.



Pink Cadillactini


Makes 1 drink



1 ounce vanilla vodka

½ ounce Galliano

½ ounce white crème de cacao

1/8 ounce grenadine

3 ounces half-and-half or milk




This is the perfect drink for a Girls’ Night in Pink party. Or, if you’re throwing an eighties party and looking for a specialty martini to serve, this one fits the bill.




Pour all the ingredients into a shaker tin of ice. Shake until cold and frothy, then strain into a martini glass. You can also use plain vodka or substitute chocolate-flavored. If you don’t like the subtle taste of licorice, omit the Galliano and add more crème de cacao.



Good Karmatini


Makes 1 drink



1 ounce light rum

1 ounce raspberry liqueur

1 ounce melon liqueur

1 ounce pineapple juice

1 ounce sweet-n-sour mix




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. If you don’t like rum, substitute vodka. Flavored rums and vodkas are not good with this recipe, because they will make it taste too sweet.



Green-Eyed Blondtini


Makes 1 drink



1 ounce melon liqueur

1 ounce banana liqueur

1 ounce Irish cream liqueur

2 ounces half-and-half or milk




Pour all the ingredients into a shaker tin of ice. Shake, and strain into a martini glass. If you want to raise the alcohol level of this drink, add 1 ounce of vodka or rum. If not, then leave it as a simple Green-Eyed Blondtini.



Black Martini


Makes 1 drink



1 ounce Blavod black vodka

1 ounce raspberry liqueur

1 ounce triple sec

2 ounces sweet-n-sour mix




This is a fantabulous martini for a colorthemed party. Guests can wear black, but if you want to think outside the black box, turn all the lights off and hand guests a flashlight at the door.




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. If you like, serve this black drink in a glass with a white-sugared rim. If you cannot locate Blavod black vodka, replace the triple sec with blue curaçao. The raspberry liqueur and blue curaçao together look almost black.



Lucky Charmartini


Makes 1 drink



1 ounce Tequila Rose

1 ounce white crème de menthe

3 ounces milk

Marshmallows from Lucky Charms cereal




Pour the first three ingredients into a shaker tin of ice. Swirl around to chill. Strain into a martini glass, then sprinkle your choice of Lucky Charms marshmallows on top. If you want, throw in some toasted oats—it will taste almost like having breakfast because this drink is “magically delicious!”



Caramel Appletini


Makes 1 drink



2 ounces apple-flavored vodka

1 ounce Apple Pucker Schnapps

1 ounce Dooley’s caramel liqueur

1 ounce half-and-half or milk




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. Some people like to add butterscotch schnapps to this recipe in place of the caramel liqueur. Try using half of each for a slight change of taste. You can also use plain vodka.



Southern Hospitality Martini


Makes 1 drink



2 ounces Southern Comfort

2 ounces peach schnapps




Southern Comfort is often mistaken for bourbon, but it’s really a liqueur. It has a bourbon base that is infused with peaches and apricots. It was invented in 1870 by a bartender in New Orleans.




Fill a shaker tin with ice and pour in the Southern Comfort and peach schnapps. Shake for about 20 seconds, then strain into a martini glass. These two liqueurs combine to create a great balance of flavors. Make sure that you get the mixture very cold when shaking.



Honeymoon Suitetini


Makes 1 drink



1 ounce Irish cream liqueur

1 ounce hazelnut liqueur

½ ounce coffee liqueur

½ ounce honey

2 ounces half-and-half or milk

2 chocolate Kisses candies




Pour all the liquid ingredients into a shaker tin of ice. Shake, and strain into a martini glass. Unwrap the two chocolate Kisses and drop into the martini. If you do not like the nutty flavor of the hazelnut liqueur, simply omit it and add an extra ½ ounce of each of the other liqueurs.



God Bless Texastini


Makes 1 drink



1 ounce gold tequila

1 ounce Tequila Rose

1½ ounces orange juice

1½ ounces pineapple juice




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. If you would like a creamy version of this drink, add a splash of half-and-half. If you don’t much like tequila, you can replace it with vanilla vodka, which will give the drink a Creamsicle taste.



Death by Chocolatini


Makes 1 drink



½ ounce chocolate

1 strawberry Chocolate syrup

1½ ounces vanilla vodka

1½ ounces chocolate liqueur

2 ounces half-and-half




Although chocolate may not be an actual aphrodisiac, it does contain phenylethylamine, a natural substance that is reputed to stimulate the same reaction in the body as falling in love.




Melt the chocolate in a microwave. Dip the strawberry in the chocolate, then cool briefly in the freezer to harden. Swirl chocolate syrup inside a martini glass, then put in the freezer. Pour the vodka, chocolate liqueur, and half-and-half into a shaker tin of ice. Shake, then strain into the cold chocolate-coated glass. Garnish the rim with the chocolate-dipped strawberry.



Almond Joytini


Makes 1 drink



1 ounce coconut rum

1 ounce amaretto

1 ounce crème de cacao

2 ounces half-and-half




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. This martini tastes just like an Almond Joy candy bar. If you’re not a nutty person, leave out the amaretto and add an additional half ounce each of coconut rum and crème de cacao—now it’s a Mounds bar.



Upside-Down Pineapple Martini


Makes 1 drink



1 ounce vanilla vodka

I ounce Irish cream liqueur

1 ounce butterscotch schnapps

2 ounces pineapple juice

Maraschino cherry




Pour the first four ingredients into a shaker tin of ice. Shake, then strain into a martini glass. Drop in the cherry, and you’ve made an Upside-Down Pineapple Martini without even turning on the oven. In a pinch, you can use regular vodka in place of the vanilla flavored.



Tootsie Rolltini


Makes 1 drink



1 ounce coffee liqueur

1 ounce dark crème de cacao

3 ounces orange juice




Pour all the ingredients into a shaker tin of ice. Shake, then strain into a martini glass. If you find yourself wondering about this martini, rest assured that as weird as it sounds, it does taste exactly like a Tootsie Roll. Taste the two together and compare—if you dare.
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chapter 3
Margarita Madness


Tequila Mockingbird Margarita

Strawberry Mojitorita

White Sangriarita

Between the Hotel Sheets Margarita

Swim-up Bar Margarita

Beer Belly Margarita

Cranberry Cosmorita

Lemon Raspberry Rita

Hypnotizing Margarita

Uno Dos Tres Cuatro Cinco de Mayo Rita

Kiss from a Rosarita

Anita Rita Now

Tasting Away in Margaritaville

Muy Bonita Rita

Le Femme Nikita Rita

South of the Peachy Border Rita

Horny Margarita

Key Lime Pie Margarita

Three Señoritas Margarita

Tequila Sunrise Margarita



Tequila Mockingbird Margarita


Makes 1 drink



1½ ounces tequila

½ ounce green crème de menthe

Juice from half a lime

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




Making frozen drinks can be tricky sometimes. Just keep in mind that if it’s not thick enough, all you have to do is throw some more ice cubes into the blender. If it’s too thick, just add a little more sweet-n-sour mix.




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, green crème de menthe, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Gold tequila can be used instead.



Strawberry Mojitorita


Makes 1 drink



Juice from half a lime

5 mint leaves

4 large strawberries

1½ ounces tequila

½ ounce triple sec

Sweet-n-sour mix

Lime wheel and kosher salt




Rub the lime wheel around the rim of a margarita glass, and dip the rim in kosher salt. Reserve one mint leaf and half a strawberry; muddle the lime juice and the rest of the mint and strawberries with a muddler or a wooden spoon. Pour mixture into the glass and fill with ice. Add the tequila and triple sec, then fill with sweet-n-sour mix. Garnish with the lime wheel, strawberry half, and mint leaf.



White Sangriarita


Makes 1 drink



1½ ounces tequila

1 ounce white wine

5 ounces sweet-n-sour mix

Lime wheel, orange wheel, lemon wheel, maraschino cherry, and kosher salt




Sangria comes from Spain and has grown to be a very popular party drink. It is typically made from red wine, but white wine Sangria has become very popular in recent years. Spain meets Mexico in this recipe.




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, white wine, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish top of drink with fruit slices and cherry. Gold tequila can be substituted.



Between the Hotel Sheets Margarita


Makes 1 drink



1½ ounces gold tequila

½ ounce Grand Marnier

Juice from half a lime

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




Throughout this chapter, recipes call for a “margarita glass.” These come in a variety of shapes and are easy to find in any home or kitchen store. You can substitute any other glass if you don’t have a margarita glass.




Rub the lime wheel around the rim of a margarita glass, then dip rim in kosher salt. Pour the tequila, Grand Marnier, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. If you prefer, you can combine the liquid ingredients in a shaker and pour over ice for an on-the-rocks version.



Swim-up Bar Margarita


Makes 1 drink



1½ ounces tequila

1 ounce blue curaçao

Juice from half a lime

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, blue curaçao, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Can also be served on the rocks.



Beer Belly Margarita


Makes 1 drink



1½ ounces tequila

2 ounces Mexican beer

Juice from half a lime

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




The most popular Mexican beers imported to America are Corona, Sol, Tecate, and Dos Equis. They come from the two main Mexican breweries: Grupo Modelo and Cervecería Cuauhtemoc Moctezuma. Any of those beers is fine for this recipe.




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, Mexican beer, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Can also be served on the rocks.



Cranberry Cosmorita


Makes 1 drink



1½ ounces tequila

½ ounce triple sec

Juice from half a lime

2 ounces cranberry juice

2 ounces sweet-n-sour mix

Lime wheel and kosher salt




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, triple sec, lime juice, cranberry juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Can also be served on the rocks.



Lemon Raspberry Rita


Makes 1 drink



1½ ounces gold tequila

½ ounce Chambord

Juice from half a lemon

Lemonade

Lemon wheel and kosher salt




Rub the lemon wheel around the rim of a margarita glass, then dip the rim in kosher salt. Fill glass with ice, then pour in the tequila, Chambord, and lemon juice. Fill glass with lemonade and garnish with the lemon wheel. Can also be served blended.



Hypnotizing Margarita


Makes 1 drink



1½ ounces tequila

1 ounce Hpnotiq

Juice from half a lime

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




Hpnotiq is a liqueur made from triple-distilled vodka, fine cognac, and tropical fruit juices. Its recipe is a family secret that has been handed down from generation to generation. The most alluring thing about it is its ocean-blue color.




Rub the rim of a margarita glass with the lime wheel, then dip the rim in kosher salt. Pour the tequila, Hpnotiq, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Gold tequila can be used instead.



Uno Dos Tres Cuatro Cinco de Mayo Rita


Makes 1 drink



½ ounce tequila

½ ounce triple sec

½ ounce vodka

½ ounce gin

½ ounce rum

Sweet-n-sour mix

Lime wheel and kosher salt




Rub the rim of a margarita glass with the lime wheel, then dip the rim in kosher salt. Fill glass with ice. Pour the tequila, triple sec, vodka, gin, and rum into the glass of ice, then fill with sweet-n-sour mix. Garnish with the lime wheel.



Kiss from a Rosarita


Makes 1 drink



1½ ounces gold tequila

1 ounce Tequila Rose

3 strawberries

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




Tequila Rose is a strawberry-cream liqueur with tequila. It’s a slightly tangy, not-toosweet liqueur that tastes like melted strawberry ice cream. It goes down smooth, as they say.




Rub the rim of a margarita glass with the lime wheel, then dip the rim in kosher salt. Pour the gold tequila, Tequila Rose, strawberries, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Plain tequila can be used instead.



Anita Rita Now


Makes 1 drink



1½ ounces gold tequila

¾ ounce triple sec

½ ounce lime juice

8 ounces limeade




Pour the gold tequila into a shot glass. Pour the triple sec and the lime juice into another shot glass. Fill a tall glass with ice, then fill with limeade. Drink the tequila shot, then the lime juice and triple sec, then suck down the limeade. That is the fastest Rita when you need a Rita now!



Tasting Away in Margaritaville


Makes 1 drink



1½ ounces tequila

½ ounce triple sec

2 ounces mango nectar

1 ounce sweet-n-sour mix

Lime wheel and kosher salt




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, triple sec, mango nectar, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Gold tequila can be used instead.



Muy Bonita Rita


Makes 1 drink



½ ounce tequila

1½ ounces Licor 43

1 ounce sweet-n-sour mix

1 ounce half-and-half

Lime wheel and a crushed graham cracker




Rub the lime wheel around rim of a margarita glass, then dip the rim in the crushed graham cracker. Pour the tequila, Licor 43, sweet-n-sour mix, and half-and-half into a shaker tin of ice. Shake, then strain into the glass and garnish with a lime wheel.



Le Femme Nikita Rita


Makes 1 drink



1½ ounces gold tequila

1 ounce Limoncello

Juice from half a lemon

3 ounces sweet-n-sour mix

Lemon wheel and kosher salt




Visitors to Italy will be familiar with Limoncello. Invented by Italian monks, this lemon-flavored liqueur is served chilled in the summer months at almost every restaurant.




Rub the lemon wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the gold tequila, Limoncello, lemon juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lemon wheel. Can also be served on the rocks.



South of the Peachy Border Rita


Makes 1 drink



1½ ounces tequila

1 ounce peach schnapps

1/8 ounce grenadine

3 ounces sweet-n-sour mix

Lime wheel and kosher salt




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, peach schnapps, grenadine, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lemon wheel. Can also be served on the rocks.



Horny Margarita


Makes 1 drink



1 ounce Cointreau

Juice from half a lime

3 ounces sweet-n-sour mix

Lime wheel and kosher salt

1½ ounces Sauza Hornitos 100% agave reposado tequila




Hornitos Reposado tequila is made by the Sauza distillery, founded by Don Cenobio. Reposado means “rested,” and this tequila must be aged at least two months in wood barrels. Many tequilas are aged in used bourbon barrels.




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the Sauza Hornitos, Cointreau, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel. Can also be served on the rocks.



Key Lime Pie Margarita


Makes 1 drink



1½ ounces tequila

½ ounce key lime crème liqueur

3 ounces key lime yogurt

Juice from half a lime

Lime wheel, crushed graham cracker, and kosher salt




Rub the lime wheel around the rim of a margarita glass. Dip half the rim in kosher salt and half in graham cracker. Pour the tequila, key lime crème liqueur, key lime yogurt, and lime juice into a blender with a cup of ice. Blend until smooth. Pour into the glass and garnish with the lime wheel.



Three Señoritas Margarita


Makes 1 drink



1½ ounces triple sec

Juice from half a lime

5 ounces sweet-n-sour mix

1 ounce brandy

1 ounce Tequila Rose

1 ounce sherry

3 plastic test tubes




Pour the triple sec, lime juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth, then pour into a margarita glass. Fill the first test tube with brandy, the next with Tequila Rose, and the third with sherry. Stick all three tubes so they stand up in the margarita. Drink the “ladies” at your leisure.



Tequila Sunrise Margarita


Makes 1 drink



1½ ounces tequila

½ ounce triple sec

1 ounce orange juice

1 ounce sweet-n-sour mix

½ ounce grenadine

Lime wheel and kosher salt




Rub the lime wheel around the rim of a margarita glass, then dip the rim in kosher salt. Pour the tequila, triple sec, orange juice, and sweet-n-sour mix into a blender with a cup of ice. Blend until smooth. Pour the grenadine into the glass, then carefully measure the blended mixture on top. Garnish with the lime wheel.






End of sample
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