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Introduction

Welcome to Cosmic Cocktails, the book that charts the zodiac and offers customized cocktail recipes for each star sign. This little guide uses modern astrology to help guide you as to your place in the universe. It invites you to look inwards, at your traits and behaviour, and learn more about yourself. 

Once you feel better connected to yourself and the universe, it’s time to start making cosmic cocktails that have been carefully chosen for you. You’ll find a short menu of cocktails under each astrological sign: some will be familiar friends, some may be future favourites, but all will give your taste buds an out-of-this-world experience and help bring out the best in you. 

Try them out and transform your evening into a spectacular soirée.




 

 

 

How to Use This Book

This divine book is divided into the 12 signs of the zodiac. Each chapter contains an overview of the key traits, including strengths and weaknesses, of the astrological sun sign, rising sign and moon sign. It also features a short section describing what each sun sign is drawn to and turned off by in friendship and relationships. You can create your very own cocktail menu by searching through the book for your sun sign, rising sign and moon sign’s cocktail recommendations. What’s more, each section contains an additional cocktail “potion”, designed to help bring out the best in you and your personal connections.




 

 

 

Astrology: The Basics

Western astrology is based on the notion that everybody’s personality is informed by the date, time and place of their birth. These factors determine your sun, moon and rising placements.

THE 12 SIGNS OF THE ZODIAC

The 12 signs of the zodiac are the 12 constellations that the sun, moon and planets travel past (or appear to travel past) on a path known as the ecliptic. The connection between the real path of these celestial bodies and the path mapped on astrological charts is approximate, smoothed out for ease of measurement. The word “zodiac” means “circle of animals”, which is reflected in the symbols that represent each astrological sign. These signs are: Aries, Taurus, Gemini, Cancer, Leo, Virgo, Libra, Scorpio, Sagittarius, Capricorn, Aquarius and Pisces. 

Each sign has a sun, moon and rising variation. Although there is a strong thread connecting these three variations – for example a Pisces sun and a Pisces rising may both be dreamers – the celestial object in each sign will impact the strength of these characteristics. You can easily calculate your birth chart by entering information into an online birth chart calculator.

ELEMENTAL TYPES

Each zodiac sign is divided into one of four elemental types. These are: earth, air, water and fire. Each element carries its own traits that, when combined with the influence of the stars, form the basis of your character. 

Earth: Taurus, Virgo, Capricorn. These signs tend to be grounded, prize stability and exercise caution.

Air: Gemini, Libra, Aquarius. These signs are outgoing and idealistic. They intellectualize their emotions and are happy to go with the flow.

Water: Cancer, Scorpio, Pisces. Water signs use their intuition and are extremely empathetic and sensitive.

Fire: Aries, Leo, Sagittarius. These signs are quick to action and enjoy staying active. They value spontaneity. 

SUN, RISING AND MOON SIGNS: WHAT THEY ARE

Sun: If you are new to astrology, your sun sign is probably the one with which you are most familiar. It’s defined by the position of the sun in the sky when you were born, usually determined by your date of birth. Your sun sign usually represents who you are at your core; the traits you find there are the ones that drive you – the habits that you keep returning to. However, your sun sign doesn’t represent all you are – how could it, when you are such a multifaceted being? If you have ever felt that your sun sign doesn’t fully portray you in your entirety, look to your moon and rising signs for more nuance.

Moon: Your moon sign is also determined by your date of birth. It’s most deeply connected to your emotional nature. You might notice that the traits you find in your moon sign reflect the way your emotions flow and the way you prefer to express them. Your moon sign contains the key to the ways you need to be emotionally nourished in order to grow. You’ll also notice that your instinctual reactions to situations reflect your moon sign nature. 

Rising: Your rising sign reflects the location of the constellation on the eastern horizon at the time of your birth. It’s important to note that the location and date of your birth impacts this. Your rising sign is often the first face that you present to the world. It’s more curated than your other sign behaviours, and you’re better able to choose who sees it when. But just because it’s easier to control these behaviours doesn’t mean they, or the sign, are any less authentic. Your rising sign reflects the elements of yourself that you admire, that you would like to hold on to and be known for. Some people feel most closely connected to their rising sign self and consider it their “true” self. 




 

 

 

Cocktail-Making: The Basics

An entire universe of out-of-this-world cocktails are at your fingertips and all you need is a handful of specialist  equipment.

EQUIPMENT

Cocktail shaker: Cocktail shakers come in many varieties and are an efficient and stylish way to combine ingredients quickly. 

Jug: Sharing cocktails contain large volumes of ingredients and need to be prepared in jugs.

Strainer: Cocktail ingredients are usually shaken together with ice, to chill. The cocktail is then poured into a glass through a small, fine strainer to separate the liquid from the ice, fruit pulp and other unwanted elements. Some particularly delicate cocktails require a fine-mesh sieve.

Muddler: A heavy mixing spoon with a weighted end to crush solid ingredients. Used to crush sugar and fruits or bruise fragrant herbs such as mint to release the flavour.

Bar spoon: A long-handled spoon designed to reach the bottom of a cocktail shaker or highball.

Jigger: A double-ended shot measurer: one side measures a “single” shot and the other a “double” shot. 

Glasses: Some cocktails are short and powerful, others are long and refreshing. Serve in the right glass for the right effect. 
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Techniques

Like astrology, cocktail-making comes with a language of its own. The following list describes certain techniques that are referred to throughout this book. If you find a term you don’t understand in the recipes, check back here for the “how to”.

Layer: Recipes will tell you to layer the ingredients when they need to be added in that exact order, without pre-mixing or stirring after. For example, it’s the layering of the ingredients that gives a tequila sunrise its pretty ombré appearance. For best results, pour the liquid into the glass over the back of a bar spoon.

Muddle: Stir heavily, crushing soft ingredients, such as fruit and herbs, and grinding hard ones, such as sugar and ice.

Shake: The most common term in cocktail-making! Shake the ingredients together by combining them in a cocktail shaker, usually with ice, closing the shaker and giving several good, hard shakes. Hold the shaker in the air for added flair. 

Stir: Stirring is called for when a cocktail can’t be shaken (or you like your cocktails stirred, not shaken). For example, if a cocktail includes fizzy beverages, such as champagne, shaking will eliminate the delightful fizz, but stirring will combine the ingredients and preserve the bubbles.

Strain: The second most common technique. Place the strainer on the glass and pour the ingredients from the cocktail shaker, through the strainer, into the glass.

 

 

 

 

Top Tips for Cocktail-Making


	Put cracked ice in your glass, unless the recipe says otherwise. Crushing to a pulp or leaving the ice cubes whole isn’t encouraged; by cracking the ice cubes, the optimum surface area is gained. This will make the cocktail’s temperature and consistency just right and will ensure the drink is neither too diluted nor tepid before it is served.

	Simple syrup can be easily made at home. Add equal quantities of water and white sugar to a saucepan and simmer until the sugar is dissolved and the mixture is slightly thickened.

	Nearly every item on the equipment list can be replaced with common household items, so you can get started on cocktail-making right away. Chopsticks can become a bar spoon, shot glasses become jiggers, wooden spoons or pestles become muddlers and a tea strainer becomes a cocktail strainer.

	Glasses can be chilled by simply placing them in the fridge, if you have space. Or, fill with ice and leave to stand for around half an hour before use.






 

 

 

Aries

(21 MARCH – 19 APRIL)

RULING PLANET: MARS

ELEMENT: FIRE

 

 

 

 

Sun Sign: Overview

Aries suns are bold and brave. You know what you want and you prefer to forge your own path to get there. You’re happy to bring others along with you as you’re a natural leader. You’re also a bit of a charmer and your vibrant energy can fill a room. You’re ambitious and your plans are big – when you make plans at all. Aries suns are spontaneous – sometimes impetuous – and full of enthusiasm for your next big adventure. If a cocktail could embody an Aries sun, it would be effervescent, bursting with striking flavours that jostle for dominance. 

PERSONALITY

Shyness isn’t something Aries suns suffer much from. You are assertive and, when full of vim and enthusiasm for your latest project, feel practically invulnerable. This feeling of invulnerability can be a great asset, but sometimes your light shines so brightly that you struggle to see your own flaws. Your honesty is admirable, preferring direct and frank communication, and you’re always looking for your next big project to put into action. It’s between projects that your spirit starts to get restless and you start to search for the next bit of fun.

LOVE AND RELATIONSHIPS 

Sun-sign Aries have big hearts that you wear on your sleeve for all to see. You’re always ready to take a big romantic leap and fall in love. Such passion and enthusiasm is hard to resist and



















	Cocktail shaker, filled with ice

	Strainer

	Highball glass, filled with ice 





	20 ml (⅔ fl oz) vodka

	20 ml (⅔ fl oz) red amaro

	Splash of limoncello

	40 ml (1⅓ fl oz) orange juice




	40 ml (1⅓ fl oz) raspberry juice

	Bitter lemon to finish

	Sprig of mint to garnish
















	Cocktail shaker, filled with ice

	Strainer

	Martini glass





	60 ml (2 fl oz) gin

	60 ml (2 fl oz) whisky

	60 ml (2 fl oz) sambuca 
















	Saucepan

	Sieve 

	Chilled Margarita glass





	250 g (9 oz) sugar

	250 ml (8½ fl oz) water

	6 jalapeño peppers, sliced

	Crushed ice

	6 mint leaves

	Lemon and lime soda to top

	50 ml (1⅔ fl oz) lime juice
















	Cocktail shaker, filled with ice

	Strainer

	Highball glass, filled with ice





	60 ml (2 fl oz) peach schnapps

	140 ml (4⅔ fl oz) orange juice















	Long shot glass





	15 ml (½ fl oz) grenadine

	15 ml (½ fl oz) melon liqueur

	15 ml (½ fl oz) advocaat
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