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  ADDITIONAL RECIPES


  


  This is a collection of additional recipes used throughout the book. They’re called for in specific drinks, but feel free to be creative, have fun, and experiment with mixing them into new libations!


  AGUA DE JAMAICA


  6 cups water


 1 cup dried hibiscus flowers


 1/2 cup sugar


 1 tbsp decorticated cardamom


 1 cinnamon stick


 2 star anise


 1 orange, sliced


  Bring 2 cups of water to a boil. Add the hibiscus flowers and continue to simmer for 10 minutes. Turn off the heat and add the sugar, cardamom, cinnamon, star anise, and orange slices. Cool completely. Strain into a pitcher and add remaining water. Stir to combine. Use within 1 week.


  ANCHO CHILI-INFUSED VODKA


  Add 1 dried ancho chili pepper to a jar and cover with vodka. Give it a good shake daily for 2 days. Strain and store in the refrigerator for up to 1 week.


  APRICOT CARDAMOM SHRUB


  5 apricots, pitted and chopped


 1 tsp cardamom pods


 1 orange peel


 1/2 cup sugar


 1/2 cup apple cider vinegar


  Place the apricots, cardamom pods, and orange peel into a jar, and cover with sugar. Place in the refrigerator overnight. Strain the liquids through a cheesecloth into a clean jar. Push lightly on the apricots to release all the juices. Add vinegar to the jar and place in the refrigerator until the sugar dissolves. Use within 1 week.


  BASIL FLOWER-INFUSED DRY VERMOUTH


  To infuse the vermouth, add 6 or 7 basil flowers to a jar and cover with vermouth. Give them a good shake daily for 2 days. Strain and store in the refrigerator for up to 1 week.


  BASIL FLOWER SIMPLE SYRUP


  1 cup sugar


 1 cup water


 10 basil flowers


  Combine sugar and water in a small pot and bring to a gentle simmer over medium heat. Once the sugar has dissolved completely and the syrup has thickened, remove from the heat. Add the basil flowers, cover, and steep for 10 minutes. Strain syrup through a fine mesh strainer and cool completely. Store in the refrigerator for 1 week.


  BITTERSWEET SALT


  1/4 cup sugar


  1/4 cup salt


  1 dried orange peel


  In a spice grinder, pulse the orange peel until ground into a fine powder. Combine with sugar and salt in a jar, cover tightly, and shake until combined. Store in a dry place for up to 1 month.


  BORAGE SIMPLE SYRUP


  1 cup sugar


  1 cup water


  1/2 cup borage blossoms


  Gently remove the borage blossoms from the stem. Combine sugar and water in a small pot and bring to a gentle simmer over medium heat. Once the sugar has dissolved completely and the syrup has thickened, remove from the heat. Add the borage blossoms, cover, and steep for 20 minutes. Cool completely before using. Use within 1 week.


  BROWN BUTTER WASHED RUM


  12 oz gold rum


  1/2 cup butter


  Pour the rum into a heat-proof jar. Melt butter in a pan over medium-high heat until it begins to brown and become fragrant. Allow it to cool slightly, then pour into the jar with the rum. Give it a good swirl and then bring to room temperature. Once it has cooled to room temperature, place the jar in the freezer overnight. Remove the jar from the freezer and, using a knife, poke a hole in the layer of butter and strain the infused rum through a coffee filter into a clean jar. Store in the refrigerator.


  BURNT SUGAR SIMPLE SYRUP


  1 cup sugar


  1 cups water


  Slightly burn the sugar in a small pot over medium-low heat, being careful that it does not melt or stick to the bottom of the pan. When it begins to brown, add water and bring to a gentle simmer over medium heat. Once the sugar has dissolved completely, remove from heat. Strain out any chunks that may have formed. Cool before using. Store in the refrigerator for 1 week.


  CANDIED KUMQUATS


  12 kumquats, sliced into thin rounds


  1 cup sugar


  1/2 cup water


  In a saucepan, bring the sugar and water to a simmer over medium heat. Once the sugar has dissolved completely, remove from heat. Add the kumquats to the pot and soak for 1 hour.


  Drain the kumquat pieces, reserving the syrup. Place the syrup-coated kumquats on a parchment-paper lined baking sheet and bake at 175°F for 1 hour. Flip the kumquats and bake for another 10 minutes. Cool completely before storing. Keep in a dry place for up to 1 month.


  CARDAMOM ROSE SIMPLE SYRUP


  1/4 cup dried rose petals


  1 tbsp cardamom pods


  1 cup sugar


  1 cup water


  a splash of rose water


  Combine sugar and water in a small pot and bring to a gentle simmer over medium heat. Once simmering, add the cardamom and simmer for 1 minute more. Remove from the heat and add the rose petals. Cover and steep for 30 minutes. Strain syrup through a fine mesh strainer and cool completely. Add a splash of rose water and pour into a clean bottle. Store in the refrigerator for 1 week.


  CHIVE BLOSSOM SALINE


  2 dried chive blossoms


  1 tbsp salt


  3 oz water


  Combine the salt and water together in a jar and shake until clear. Add the dried chive blossoms and shake again, then strain. Transfer to a dropper dispenser.


  CHAMOMILE GINGER PEAR SHRUB


  4 ripe pears, chopped


  1 1/2 cups sugar


  1-inch knob of ginger, chopped


  1/4 cup chamomile flowers


  1 1/2 cups apple cider vinegar


  Place the chopped pears in a glass jar and top with the sugar. Toss them lightly to evenly coat them with sugar. Add the chopped ginger and chamomile and shake again. Cover the mixture and place in the refrigerator for 48 hours. Strain the pears, squeezing them to achieve as much liquid as possible. Pour in the apple cider vinegar and stir to combine. Place the mixture back in the refrigerator for up to 5 days before using. Keep refrigerated for up to 6 months.


  CHERRY BLOSSOM TEA


  Commercially produced cherry blossom tea is available, but make sure the tea uses cherry blossoms, not artificial flavors, and be sure to dust off the extra salt. It’s used to preserve the blossoms but can make your cocktail unnecessarily salty!


  1/2 cup cherry blossoms


  8 oz water


  3 drops of ume plum vinegar


  Remove the calyx and wash the flowers gently. Bring the water to a gentle boil, then remove from the heat. Add the cherry blossoms and allow to steep for 5 minutes. Add the ume vinegar and chill before using.


  CINNAMON-INFUSED TEQUILA


  Place 2 cinnamon sticks into a jar with tequila and give it a good shake. Remove cinnamon sticks after 3 days and store the tequila in a dry place.


  COCONUT OIL WASHED GIN


  12 oz gin


  4 tbsp coconut oil


  Melt the coconut oil in a heat-proof jar in the microwave for 30 seconds or until fully melted. Allow to cool slightly, then add the gin to the jar. Give it a swirl and bring to room temperature. Once it has cooled to room temperature, place the jar in the freezer overnight. Remove the jar from the freezer, poke a hole in the layer of coconut oil, and strain the gin into a clean jar. Store in the refrigerator and use within 1 week.


  COCONUT WATER SIMPLE SYRUP


  1 cup sugar


  1 cup coconut water


  Combine sugar and coconut water in a jar and shake until the sugar dissolves. Store in the refrigerator and use within 1 week.


  CONCORD GRAPE SHRUB


  1 pound of Concord grapes, deseeded


  1 tbsp dried cornflower petals


  1 tsp cloves


  1/2 cup sugar


  1/2 cup apple cider vinegar


  Place grapes in a saucepan over medium heat. Mash and squeeze them slightly to release some juices. Continue to heat until the grapes are cooked through.


  Remove from heat and stir in the cornflower petals, cloves, sugar, and vinegar. Cover and steep overnight at room temperature. Strain into a jar. Store in the refrigerator and use within 1 week.


  CRANBERRY SIMPLE SYRUP


  1 cup sugar


  1 cup water


  1/2 cup fresh cranberries


  Combine sugar and cranberries in a small pot and bring to a gentle simmer over medium heat. Gently mash the cranberries, encouraging them to release their juices. Once the sugar has dissolved completely, add the water and bring to a gentle simmer. Once the syrup has thickened, remove from the heat and steep for 30 minutes. Strain the syrup into a clean jar, removing the cranberries. Cool completely before using. Use within 1 week.


  CRÈME DE MÛRE AU BASILIC


  Crème de Mûre or blackberry liqueur, is incredibly simple to make at home. My version adds basil, which offsets the sweetness with an herbal touch.


  5 cups blackberries


  1/2 cup Thai basil flowers and leaves


  1 bottle medium-bodied red wine


  1 1/2 cups sugar


  1/2 cup vodka


  In a large jar, combine the blackberries, basil, and red wine, slightly muddling the berries and basil. Cover and infuse for 2 days in the refrigerator. Strain through cheesecloth to remove the solids. Pour the wine and berry mixture into a saucepan and add the sugar. Bring to a gentle simmer and stir until the sugar is dissolved. Continue to simmer for 5 minutes. Remove from heat and allow to cool before stirring in the vodka. Pour into a clean jar. Store in the refrigerator for up to 1 year.


  CREAMSICLE PUNCH


  2 cups VSOP cognac


 2 cups aged rum


 peels of 2 lemons


 peels of 2 oranges


 1 cinnamon stick


 2 star anise


 5 cardamom pods


 1 cup lemon juice


 1 cup orange juice


 1 cup orange blossom water


 1 cup water


 2 cups sugar


 2 cups of whole milk


  Add the citrus peels, cinnamon stick, star anise, and cardamom pods to a large jar and cover with cognac and rum. Cover and infuse for 24 hours.


  Discard the solids. Add all of the ingredients except for the milk to the infused alcohol and stir to combine.


  Add the whole milk to a separate jar. Slowly and gently pour the cocktail mixture into the milk, and stir to combine. Cover with a lid and allow to rest on the counter for 2 hours. Transfer to the refrigerator and allow the mixture to infuse for 24 hours. Using a coffee filter, strain the liquid into a clean jar, using the ring of the lid or a rubber band to keep the filter in place. Resist the temptation to touch or press the curds, and allow it to drip through on its own. It will take a long time, but it is worth it. Repeat the filtering process until the cocktail is crystal clear. Store in the refrigerator.


  DRAGONFRUIT & LEMON PEEL INFUSED VODKA


 1 lemon, peeled


 6 oz vodka


 1 oz frozen dragonfruit


  Add vodka and lemon peels to a jar and keep in the refrigerator for up to a week. Add dragon fruit to the jar with vodka and allow it to thaw completely. Strain the vodka through a mesh filter and discard the solids.


  ELDERFLOWER LIQUEUR


  1 1/2 cups vodka


 10 cups of elderflower blossoms


 1/2 cup sugar


 1/2 cup water


 1-inch piece of lemon peel


  Remove the elderflower blossoms from stems completely and allow them to wilt slightly. Add 4 cups of blossoms to the vodka, making sure that they’re fully submerged in the liquid. Cover and refrigerate overnight.


  Using a fine mesh strainer, strain the flowers from the vodka. Add 4 more cups of flowers to the vodka, and return to the fridge and allow to infuse again overnight. Pour the elderflower-infused vodka through a coffee filter to strain out any leftover debris.


  Over medium-low heat, cook the sugar, water, and remaining 2 cups of blossoms with the lemon peel until combined, about 5 minutes. Remove from heat and cool. Once the syrup has cooled, strain the solids. Then combine the elderflower syrup and elderflower-infused vodka in a sealable glass bottle and shake. For best flavor, allow the liqueur to rest for a minimum of 12 hours. Store at room temperature or in the refrigerator for up to 6 months.


  ELDERFLOWER SIMPLE SYRUP


  1 cup elderflower blossom


 1/2 cup sugar


 1/2 cup water


 1-inch piece of lemon peel


  Gently remove the blossoms from the stems. Combine sugar and water in a small pot and bring to a gentle simmer over medium heat. Once the sugar has dissolved completely and the syrup has thickened, remove from the heat. Add the elderflower blossoms and lemon peel, cover, and steep for 30 minutes. Cool completely before using. Store in the refrigerator and use within 1 week.


  ELECTRIC MANDARIN CORDIAL


 2 cups water


 2 cups sugar


 12 buzz buttons


 1 mandarin, juiced


 3 mandarins, sliced thin


 zest from 1 lemon


  Bring water and sugar to a boil in a saucepan and then remove from heat. Stir to fully dissolve the sugar. Add the buzz buttons, lemon zest, mandarin slices, and juice to the sugar and water syrup. Cover and infuse overnight. Pour the mixture through a fine mesh strainer and bottle. Keep refrigerated for up to 3 months


  FIG-INFUSED RYE


  To infuse the rye, add 6 or 7 dried figs to a jar and cover with rye. Give them a good shake daily for 5 days. Strain and store in the refrigerator for up to 1 week. Reserve the figs for garnishing. They are also quite tasty!


  FALERNUM SYRUP


  1/3 cup blanched almonds


  1 tbsp cloves


  3-inch piece of ginger, chopped


  3 medium limes, zested and juiced


  1 cup water


  1 1/2 cup sugar


  In an oven preheated to 200°F, toast almonds, cloves, and ginger until fragrant, about 5 minutes. Combine sugar and water in a small pot and bring to a gentle simmer over medium heat. Once the sugar has dissolved completely, remove from the heat. Add the almonds, cloves, ginger, lime zest, and lime juice. Cover and leave to steep overnight. Strain using a nut milk bag to retain all the syrup. Store in the refrigerator for 1 week.


  FIR-INFUSED VODKA


  12 oz vodka


  5 branches of Douglas fir, needles stripped and lightly chopped


  Submerge the fir needles in vodka and store in a dark place. Shake daily and allow to infuse for at least 7 days. Strain into a clean jar and store in the refrigerator for up to 3 weeks.


  FORSYTHIA HONEY LIQUEUR


  1 1/2 cups vodka


  10 cups forsythia blossoms, divided


  2/3 cup honey


  1/2 cup water


  1 inch piece of orange peel, pith removed


  3 cloves


  1 cinnamon stick


  Remove the forsythia blossoms from the stem and give them a good shake to remove any bugs or debris. Allow them to wilt slightly, coaxing out their sweet fragrance. Add 4 cups of blossoms to the vodka, making sure that they’re fully submerged in the liquid. Cover and refrigerate overnight.


  Using a fine-mesh strainer, strain the flowers from the vodka. Add 4 more cups of flowers to the vodka and return to the fridge and allow to infuse again overnight. Pour the forsythia-infused vodka through cheesecloth or a coffee filter


  

  FRESH GREEN JUICE


  

  GINGER MINT SIMPLE SYRUP


  

  

  

  

  

  GRAPEFRUIT ROSEMARY SIMPLE SYRUP


  

  

  

  

  

  HAWTHORN ROSE CORDIAL


  

 

 

 

 

 

 

 

  

  HAZELNUT ORGEAT


  

  

  

  

  

  

  

  HIBISCUS PINK PEPPERCORN SALT


  

  

  

  

  HONEY ROSE SIMPLE SYRUP


  

  

  

  

  HONEYSUCKLE SIMPLE SYRUP


  

  

  

  

  HOPPED BOURBON CHERRIES


  

 

 

 

 

 

 

 

  

  IPA SIMPLE SYRUP


  

  

  

  

  

  

  JASMINE GINGER GREEN TEA SIMPLE SYRUP


  

 

 

 

  

  KUMQUAT SIMPLE SYRUP


  

 

 

  

  LAVENDER INFUSED GIN


  

  LAVENDER EARL GREY SIMPLE SYRUP


 

 

 

 

  

  MARSHMALLOW SIMPLE SYRUP


 

 

 

  

  MINT LIME SIMPLE SYRUP


  

 

 

 

  

  MEXICAN HOT COCOA


  

 

 

 

 

 

  

  ORANGE SEA SALT CORDIAL


  

 

 

 

 

 

  

  ORANGE VANILLA SHRUB


  

 

 

 

  

  OSMANTHUS SWEET VERMOUTH


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  PANSY SUGAR CUBES


  

  

  

  

  

  PASSION FRUIT SIMPLE SYRUP


  

  

  

  

  PEAR-INFUSED VODKA


  

  PINEAPPLE WEED SIMPLE SYRUP


 

  

  

  

  PLUM BRANDY


  

 

  

  

  

  

  

  

  

  

  PUFFED AMARANTH


  

  

  PUFFED AMARANTH SIMPLE SYRUP


  

 

 

  

  RHUBARB SIMPLE SYRUP


  

 

 

  

  ROASTED DANDELION ROOT TEA


 

 

  

  

  SAFFRON SUGAR CUBES


  

 

 

 

  

  SAGE-FLOWER SIMPLE SYRUP


  

 

 

  

  SAGE SIMPLE SYRUP


  

 

 

  

  SCHISANDRA SIMPLE SYRUP


  

 

 

  

  SPICED CALENDULA SIMPLE SYRUP


 

 

 

 

 

 

  

  STRAWBERRY PEONY PINK PEPPERCORN CORDIAL


 

 

 

 

 

 

  

  

  SUGAR SNAP PEA SIMPLE SYRUP


 

 

 

  

  SUNFLOWER ORGEAT


  

 

 

 

  

  

  TOASTED COCONUT SIMPLE SYRUP


 

 

 

  

  

  TOASTED COCONUT INFUSED VODKA


 

  VERDE MARY INFUSED VODKA


  

  VERDE MARY JUICE


  

 

 

 

 

 

 

 

 

 

 

  

  WATERMELON ROSE AGUA FRESCA


 

 

 

 

 

  

  WILD ROSE BITTERS


  

 

 

 

  

  

  YARROW SIMPLE SYRUP
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  This book is a love letter to flowers and an ode to the appreciation of blooms beyond the vase. It is a result of an amazing team of cheerleaders, supporting my process along each step of the way.


  This book would not be what it is without my adoring and encouraging friends: Laurel, Ash, Jade, Jess, Angelina, Mandy, Angi, Terie, Julie, Jen, and many more — it’s with your continual support that I wrote and finished this book. Your participation in the journey molded this book into what it is today.


  To my children: Wolf, you sparked my love of flowers. Your deep love for them inspired me to expand my knowledge of them. And Orin, thank you coining “mocktail time” in our house and for always being up for tasting anything I made for you — spirit-free of course.


  To my editors, Camille, Kate, and Lotsie: a million thank you’s for keeping my it’s/its and quotation marks in line.


  To my parents, Sherilynn and Ben: Thank you for teaching me to follow my dreams and to not give up easily. Thank you for being my guiding light and allowing me to shine my creativity.


  And lastly, to my loving husband, Levi: Thank you for always being my honest critic when I was developing new cocktails. Having you by my side while I stirred drinks and chatted on and on about flower folklore encouraged and motivated me to produce this book. I’m endlessly grateful for your love and support of my flower-infused lifestyle.


  And with that...
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  About the Author
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  ALYSON BROWN IS A FLOWER ENTHUSIAST & COCKTAIL CREATOR.


  Alyson founded her business, Wild Folk Flower Apothecary, in 2017 as a way to share her love of flowers with the world. Flowers became her life. She went on to work with the Central Oregon Wildflower Show to collect and identify wildflowers, host workshops weaving intentions of flowers into botanical creations, plan a flower-infused Solstice dinner in her backyard, design many flower crowns, and mix many flower-infused cocktails.


  Though she currently calls the high deserts of Central Oregon her home, she often refers to her southern roots and love for the beach, having grown up just minutes from the Gulf Coast beaches in Florida. She lives in Bend, Oregon, with her husband, two young boys, a black cat, and a fluffy dog. When she’s not mixing flower-infused cocktails, she runs a creative services business in which she specializes in brand photography and graphic design, and in her spare time she enjoys hiking, paddleboarding, and gardening.
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Cheers !





