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			I introduce you to my friends

			And that’s the last I see of you

			All the world’s discovered my big secret

			Everyone’s in love with you

			—David Byrne
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			Our cocktail jelly business, Solid Wiggles, exists at the nexus of a quadruple Venn diagram that includes art school, pastry, bartending, and food studies. Before we made a living creating edible art, we each represented two of the four circles—Jena covered art school and pastry; Jack had a background in bartending and food studies. With our combined powers, a portal was ripped open in space and time and Solid Wiggles emerged, wiggling and jiggling into hearts, minds, and bellies.

			While attending Hampshire College for printmaking, drawing, and stop-motion animation, Jena started baking as a college job at Hungry Ghost Bread in Northampton, Massachusetts. She was so enamored with the process that after college she moved to Philadelphia to run the bread bench at Metropolitan Bakery. After a pastry lead at Metropolitan quit unexpectedly, she was thrust into a new focus: pastry. Her mentor James Barrett knew her art background and borderline sadistic attention to detail (her dad was an architect—it’s definitely genetic) were exactly the skill sets she needed to thrive in the field. Jena got experience in chocolate, tarts, pies, dessert catering, and wedding cakes, before landing back in her native New York City, where she climbed the ranks at Momofuku Milk Bar. She worked closely with Christina Tosi as a pastry cook, R&D sous chef, and director of culinary operations.

			When Jena met Jack, he was in his junior year at NYU. He had just left the Music Business program to follow his heart (stomach) toward a degree in Food Studies. His first job in NYC was as a barista at Milk Bar in the East Village. They admired his gumption, pluck, and indefatigable spirit enough to agree to give him an internship (paid!) at the commissary that fulfilled a college credit requirement. Thus began his one-semester stint as “Nutritional Project Manager,” reporting directly to Jena. Jack was cloyingly earnest—he brought his nutrition textbooks to work “just in case” for a job that was 97 percent data entry—but Jena found him mostly useful and generally easy to work with.

			When Jack clocked out of his barista shifts, he would head across the street for drinks at the cult classic of the Momofuku Cinematic Universe, the cocktail bar Booker and Dax. The combination of insanely delicious cocktails, centrifuges, liquid nitrogen, pillars of flame, and incredible vibe tickled all the right parts of his brain. He went in for a trial shift as a barback, just to check things out and learn a bit. By the time the bar closed three years later, he had worked his way up to head bartender. After a stint at the NoMad, he helped Dave Arnold and Don Lee open Existing Conditions, an experimental cocktail bar in Greenwich Village.

			While Jack was busy slinging fancy cocktails, Jena forged her own path, leaving Milk Bar to enter the food tech space and eventually opening her own research and development and commercialization consultancy. (If you need a dozen cookies or a hundred thousand cookies, Jena Derman is the one to call.)

			Jena’s jelly journey began in 2018 when she was tasked with creating a one-off jelly centerpiece for a friend’s birthday party. She had an established wedding cake business, so large-format desserts were right in her wheelhouse, but this new medium with its artistic opportunities and grand spectacle were thrilling for its creative potential. She was spurred on by friends who were blown away by the early experiments. By 2020, she was making jellies for weddings, parties, and art openings. When her creations got a writeup in Food & Wine (shoutout Khushbu Shah), Jena knew it was time to get serious about the jellies as a business and expand her offerings.

			All of the jellies in Jena’s solo years were beautiful, but her flavors were limited. All jellies that are injected with milk jelly art need to be two things: delicious and CLEAR, so that the art pops. There are only so many tasty liquids that can be set with gelatin and retain their clarity—even a few drops of lemon or ginger juice added to something clear like coconut water will render the finished product too cloudy. That September, she reached out to Jack to pick his brain about his expertise in clarification—the process of removing sediment, solids, and cloudiness from fresh juices to craft perfectly clear and boldly flavored cocktails. They met up at Jena’s apartment to catch up and make a bunch of clear juice and set it into jellies. Ever entrepreneurial, Jack made a fateful suggestion: “Hey, what if we put booze in these?”

			Realizing our individual strengths would be unstoppable together, we teamed up and Solid Wiggles was born. Now, several years later, we have a happy home in Brooklyn and a phenomenal team working tirelessly to produce thousands upon thousands of shots and cakes for bars, restaurants, weddings, get-togethers, dinner parties, picnics, birthdays, galas—whatever event our customers can dream up, we’ve got a jelly for them. We’ve had so much fun on this journey, and now it’s finally time to share everything we’ve learned with you!

			Cocktail Jellies: An Abbreviated History

			Solid Wiggles would not exist without hundreds of years of innovation paving the way. We’re certainly not the first to add alcohol to or create intricate, colorful designs in jellies.

			Jerry Thomas’s seminal cocktail book The Bon Vivant’s Companion includes a recipe for “Punch Jelly,” which calls for cognac, Jamaican rum, lemon, and sugar mixed and set with isinglass, a gelling agent derived from the swim bladders of fish. Whether Thomas actually invented the recipe is up for debate, but he was the first to write it down—all the way back in 1862. Also in the nineteenth-century, French celebrity chef Antonin Carême, chef to the Bonapartes and Rothchilds, made pink champagne jelly with orange flowers. To go even further back, Le Viandier de Taillevent, a Middle Ages record of haute cuisine, includes a recipe for aspic flavored with wine.

			During Jell-O’s heyday in the 1950s, American comedian, mathematician, and then-serviceman Tom Lehrer added vodka to boxed orange Jell-O and poured it in tiny cups in order to sneak booze into a navy Christmas party that expressly forbade alcohol. His later recounting of the story historicized him as the inventor of Jell-O shots, at least in party folklore.

			On the design side, the traditions of colorful, layered jelly desserts prevalent across Asia, including in Vietnam, Japan, and the Philippines, made from ingredients like coffee and coconut milk made solid by agar-agar, carrageenan, and konjac (plant-based alternatives to gelatin), inspire a lot of our layered creations.

			The intricate, floral-based, 3D jelly art that’s defined the contemporary understanding of “gelatin art” was first popularized by artist Lourdes Reyes Rosas, who developed the technique in her Mexico City studio in the early 1990s. Her jellies were water-based, set very firm, and flavored with citric acid and natural flavors, the primary goal being clarity so that the beautifully injected designs would pop. Her style of creations are still popular to this day and directly inspire some of our floral 6-inch cakes.

			The reason Solid Wiggles are so delicious can be traced directly to Jack’s bar mentor Dave Arnold. The food scientist, bar owner, and general madman developed the centrifuge clarification technique for juices in the early 2000s. He discovered that if you treat a juice with a specific enzyme and two wine fining agents, then spin it in a centrifuge at 4000 RPM, you end up with a clear (though not colorless) product with all the flavor of fresh fruit juice and none of the suspended bits that would ruin a stirred drink. Dave’s findings created a whole new style of cocktail—one with the high-acid flavor profile of a daiquiri or margarita and the silky-smooth texture of a martini. Twenty years later, and bars around the world are still only beginning to catch on. This technique is an incredible boon for our jellies, because it allows us to use 100 percent juice as the base and maintain glasslike clarity in the finished gel without needing to use water and natural or artificial flavors.
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			how to use this book
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			There is an existential question we need readers of this book to pose internally before proceeding with any of the recipes:

			do i party? Solid Wiggles jellies exist to get a party going and it’s up to you to decide what kind of party it’s going to be. These jellies will be the centerpiece, the catalyst, the celestial body around which your party—from intimate soirée to full-blown rager—will orbit. Once you’ve determined whether or not you party, you have to decide HOW you want to party. Will you be a Party ANIMAL or a Party PRO? We’ve divided the book into those two sections to help you decide.

			Party animals are fast, loose, and freaky. Recipes in this section are beginner to intermediate. They can be made in an afternoon (about three hours) and enjoyed the same evening. Imagine if the jelly shots you had in a dorm room were perfectly balanced and wildly delicious, not simply booze-delivery vehicles. We’ve included measurements in both grams (our preferred methodology) and measuring cups because party animals are all about accessibility.

			Party pros are still freaks, they’re just freaks for organization and multi-day (in this case, two- to three-day) art projects. These recipes are all about art and science. You’ll need a kitchen scale that can measure in grams and some specialized tools. Every recipe in this section must be followed with exact precision down to the gram—no rounding or adding a splash here or there. Party PRO delivers the full Solid Wiggles experience, and we’ve laid it all out as neatly as possible so you can make these little beauties at home.

		

	
		
			Ingredients, Equipment + Tools

			There are many wonderful books that go in depth into the history and technical specs of wine and spirits. This is a book about cocktail jellies. Below is a non-exhaustive list of some of our favorite mix-ins, essential ingredients, and must-have tools for making your jellies sing. We’re going to recommend some brands we like, but you’re more than welcome to swap in your favorites. The only hard and fast rule is to use products you would actually drink on their own. Cocktail jellies are not a place to hide bottom-shelf swill—you will be able to tell and it WILL bum you out. You probably already have most of the equipment necessary to make delicious jellies in your kitchen, but the Party PRO recipes will require some specialized tools. This is the excuse you’ve been waiting for to get a blowtorch!

			Spirits + Wines

			
				Absinthe: While it WILL provide a lovely licorice/anise flavor profile to your jelly thanks to the addition of wormwood, it WILL NOT (unfortunately) make you hallucinate despite the rumors you may have heard about “green fairies.” Use a high-quality brand like Pernod or Vieux Pontarlier.

				Amaretto: Is it cloyingly sweet? Absolutely. Is it delicious? You know it! We like Lazzaroni, but any major brand of this bitter almond liqueur will work just fine.

				Amaro Nonino: The Nonino family has been distilling grappa in Friuli, Italy, since 1897, but in 1992 they decided to share the family recipe for their Amaro—grappa married with herbs, spices, and botanicals. Amaro Nonino is rich and balanced with bitter orange and baking spice notes tempered with gentle sweetness.

				Angostura Bitters: There are hundreds of bitters on the market, but if a bartender refers to a dash of nameless “bitters,” they’re referring to Angostura. It’s as ubiquitous as Heinz ketchup. Use it to add bitterness and spice to cocktails, soda, and jellies.

				Aperitivo: This is like a more herbaceous and complex answer to Campari. Our friends and neighbors at Faccia Brutto in Brooklyn crafted our favorite version of this phenomenal red bitter that’s just terrific in cocktails.

				Aperol: This summertime al fresco drinking icon is just as at home in our jellies as it is with bubbles in a wine glass.

				Campari: The grandaddy of all red bitters and king of the Negroni. Use it when you want to make something taste like RED.

				Cap Corse Blanc: Quinquina are fortified wines bolstered with flavor from an infusion of chinchona bark. Cap Corse Blanc from L.N. Mattei is our favorite Quinquina, and one of our all-time favorite products, full stop. Its subtle bitterness and tropical brightness from maceration on Corsican citrons are perfect to add depth to a martini or just enjoy on the rocks. Accept no substitutes! (But if you absolutely MUST accept a substitute, try another quinquina like Cocchi Americano or Lillet Blanc.)

				Carciofo: Carciofo is a subset of the amaro family which is flavored with artichoke among other herbs and botanicals. Our pals at Faccia Brutto make an absolutely phenomenal example. Their carciofo is a beautiful amaro macerated with fresh California artichokes. If you’ve already got a bottle of Cynar, that will absolutely work too.

				Cointreau: If you could only use one orange liqueur for the rest of your life it should be Cointreau. Cointreau tastes like oranges; the other guys taste like frozen orange juice from concentrate. Obviously, there are some exceptions—yes, we are aware of Pierre Ferrand Dry Curacao and JM Shrubb and Grand Marnier, which is its own thing—stop being a pedantic bozo. Cointreau is the one you want for jelly applications.

				Chartreuse: This herbal liqueur is made by Carthusian monks who have been in the game for a long time—they’ve been making this stuff since 1605! It’s safe to say the recipes are dialed in. It comes in two main varieties, green and yellow. Green is intensely boozy and herbaceous (55 percent ABV!) while yellow is more mellow and sweet thanks to the addition of honey and its much lower 40 percent ABV.

				Coconut Liqueur: We thought all coconut liqueurs tasted like sunscreen until we tried Kalani—it’s like sipping on a coconut made of booze. If you can’t find Kalani, Malibu will work.

				Fernet: This ultra-bitter infusion of botanicals in spirit is Italian in origin but is now made in dozens of unique and delicious varieties all around the world. Fernet Branca is the one most folks know, but Faccia Brutto, Fred Jerbis, Vallet, Jelinek, and Francisco are all great options. Use what you can find, and try as many as you can! Our recipes were written for and tested with Faccia Brutto Fernet Pianta.

				Gin: Use a gin you would also drink with tonic or in a martini! We love Boatyard—a terrific Irish gin distiller—but your favorite London Dry style will be perfect.

				Limoncello: Use a high-quality brand like Pallini or make it yourself! You just need lemon peels, sugar, a neutral spirit (like vodka), and time!

				Mezcal: Please don’t call this ancestral spirit distilled from roasted agave “smoky tequila.” It deserves so much more than that and IS so much more than that. You don’t need to go crazy and use a rare wild variety like Tobala or Jabali, but you should spend a little extra on a high-quality Espadín. Del Maguey Vida or similar is the right move.

				Midori: Midori was a star in the ’90s, and unfortunately, it’s never been able to shake its dive-bar shot reputation. The truth is Midori is a delicious Japanese melon liqueur that happens to also be electric green. If loving that is wrong, we don’t wanna be right.

				Prosecco: Any good, dry prosecco is fine. If you want to be a big baller, you’re more than welcome to sub champagne. The jelly will be more delicious but also substantially more expensive to make. Your call!

				Red Wine: We like a fruit-driven, juicy red with medium

				
				
				
				
				
			

			How Boozy are These?
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