
[image: Cover image: Mai Tai to Die For: 50 Killer Cocktails for Cozy Crime Fans by Jassy Davis]






[image: Title page image: Mai Tai to Die For: 50 Killer Cocktails for Cozy Crime Fans by Jassy Davis, Illustrated by Claire McElfatrick, Pavilion logo]





Copyright

HarperCollinsPublishers

1 London Bridge Street

London SE1 9GF

www.harpercollins.co.uk

HarperCollinsPublishers

Macken House, 39/40 Mayor Street Upper,

Dublin 1, D01 C9W8, Ireland

First published by HarperCollinsPublishers in 2026

Copyright © HarperCollinsPublishers 2026

FIRST EDITION

Jassy Davis asserts the moral right to be identified as the author of this work

Text by Jassy Davis

Illustrator: Claire McElfatrick

Cover and interior designer: e-Digital Design

Puzzles: Clarity Media

Editor: Sophie Lazar

Production controller: Grace O’Byrne

A catalogue record of this book is available from the British Library

All rights reserved under International and Pan-American Copyright Conventions. By payment of the required fees, you have been granted the nonexclusive, non-transferable right to access and read the text of this e-book on screen. No part of this text may be reproduced, transmitted, downloaded, decompiled, reverse engineered, or stored in or introduced into any information storage retrieval system, in any form or by any means, whether electronic or mechanical, now known or hereinafter invented, without the express written permission of HarperCollins e-books.

Without limiting the author’s and publisher’s exclusive rights, any unauthorised use of this publication to train generative artificial intelligence (AI) technologies is expressly prohibited. HarperCollins also exercise their rights under Article 4(3) of the Digital Single Market Directive 2019/790 and expressly reserve this publication from the text and data mining exception.

Find out about HarperCollins and the environment at www.harpercollins.co.uk/green

Source ISBN: 9780008831455

Ebook Edition © September 2026 ISBN: 9780008831462

Version: 2026-07-18






Note to Readers

This ebook contains the following accessibility features which, if supported by your device, can be accessed via your ereader/accessibility settings:


	Change of font size and line height

	Change of background and font colours

	Change of font

	Change justification

	Text to speech

	Page numbers taken from the following print edition: ISBN 9780008831455






Dedication

For Mum, who introduced me to murder mysteries. Settling down to watch the latest Agatha Christie with you is my perfect night in.
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[image: A cocktail glass filled with a dark red drink, garnished with an orange twist, sits under a spotlight. Question marks surround it on a dark background.]
The final cocktail in this book has a secret identity. To uncover its name, solve the puzzles here-here, here-here, here-here, here-here, here-here, and here-here.

To complete the puzzles in this book a printout of the puzzle pages, along with the solutions page, has been made available for ebook readers to download and print. The PDFs can be accessed through the links below.


Puzzles here

Solutions here
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Introduction

There’s nothing more comforting than a good old-fashioned murder mystery. One that opens with a body and ends with an arrest, with plenty of twists, turns, and revelations in between.

It’s in our nature to love detective fiction. Solving puzzles naturally spikes dopamine, so our hearts and minds really do adore figuring out ‘whodunnit’. If you consider yourself to be cut from the same cloth as Sherlock Holmes or Nancy Drew, look out for the clues strewn throughout this book. Solve them and you’ll discover the name of the cocktail here.

More philosophically, we snuggle up with murder mysteries because they turn chaos into order. In an unreliable world, the possibility that somewhere out there is a man or woman of honour who’s ready to make things right is a consoling thought. No matter how terrible things get, a detective promises resolution.

Hardboiled, noir, legal, historical, procedural, forensic, Golden Age, and – best of all – cozy, there is a type of murder mystery for every mood and temper. And a cocktail to match. If you love courtroom thrillers, try making a Sherry Mason or a Presumed Innocent. Fans of noir will enjoy mixing a Femme Fatale or a Smoking Gun. And if you hanker for the country-house killers that the Golden-Age writers of the 1930s and ’40s specialized in, turn straight to for a Queens of Crime, for a Country House Punch, or to try a Locked Room.

Whichever detective is your emotional support animal (mine is Hercule Poirot), enjoy indulging in drinks inspired by every crime-fiction genre and trope, and pair them with a reread of your favourite book.






Cocktail Cabinet Line-Up (Equipment)

You don’t need much to set up a home bar – you can shake cocktails in a Mason jar and use a measuring jug for a mixing glass, if you like. But mixing drinks at home can be more satisfying when you have the right equipment and the perfect glasses for your favourite drink. This guide will help you work out what tools and glassware you need.


Cocktail Shakers

The most important piece of kit for a home bar. Cocktail shakers are available in homeware boutiques, gift shops, and even supermarkets. But did you know there are three types? The most common style is a cobbler shaker, which is what most people will go for. But if you’re feeling more confident or want to add some elegance to your drink-mixing, you might prefer a Boston or a French shaker.

[image: Cocktail shaker, corkscrew, and bottle opener against a police line up background.]

Cobbler shaker

A three-piece shaker that’s made up of a tin, a lid with a built-in strainer, and a cap to cover it. Often made from stainless steel, they’re widely available and easy to use.



Boston shaker

This classic, two-piece shaker is made up of a large shaking tin and a smaller mixing glass tin, but no built-in strainer. Boston shakers are big, so there’s plenty of room for the drink and ice to move around. But they can be tricky to seal and open.



French/Parisian shaker

Elegant and growing in popularity, this shaker has a tin and a lid but no built-in strainer.




Mixing Glass

For Martinis and Manhattans, you’ll need a mixing glass. They’re normally made of glass, crystal, or stainless steel. Stainless steel is great for conducting heat, which makes it efficient, but most people usually prefer glass or crystal.

Choose a mixing glass that’s wide enough to let you keep the bar spoon moving and deep enough to contain the cocktail without spilling it. If you know you’re going to regularly mix drinks for crowds, choose a larger mixing glass.

Look for a glass with a heavy base, which will be more stable, and thick sides that will insulate the cold drink from the warmth of your hands. Etched mixing glasses can provide extra grip, while a spout makes them easier to pour.



Strainers

While cobbler shakers come fitted with their own in-built strainer, you’ll need to use a separate strainer to pour your drink from a Boston shaker, French shaker, or a mixing glass.



Hawthorne strainer

A metal disk with a coiled spring attached to it. It catches large chunks of fruit or ice when the cocktail is poured. It’s perfect for straining cocktails from a shaking tin.

[image: Cocktail strainer with a coiled edge and perforated surface beside two apple slices]


Julep strainer

This type of strainer has a handle and is shaped like a spoon but with holes stamped in it. The bowl shape of the strainer cups the ice, holding it back more firmly than a Hawthorne strainer. Julep strainers are normally used with mixing glasses – they can be rested inside the glass to catch the ice as you pour.



Fine-mesh strainer

When a cocktail has to be fine-strained, you need a small, fine-mesh sieve. Handheld sieves, similar to tea strainers, are ideal for this.





Bar Spoons

You’ll need a bar spoon to go with a mixing glass. These are spoons that typically have a 2.5 to 5 ml (½ to 1 tsp) bowl and a long stem. There are three types: American, European, and Japanese.



American bar spoons

Simply designed, with a rubber cap on the end and a twisted section in the middle. Great for basic stirring.



European bar spoons

These have twisted stems, which you can use to layer drinks by trickling the spirit down the stem. They also have a round, flat disc at the end for muddling soft fruits and herbs and layering drinks.

[image: A long, twisted metal spoon with a flat disk at one end, used for stirring and layering drinks.]


Japanese bar spoons

Very long and elegant, with a teardrop-shaped tip. They’re theatrical to use. If you like making a show, you’ll love using a Japanese bar spoon.




Jiggers And Measuring Glasses

A jigger is an hourglass-shaped measurer that has two measuring bowls: the jigger (45 ml/ 1½ oz) and the pony (30 ml/ 1 oz). These are the basic measurements for cocktail-making. Small measuring glasses that are marked up with millimetres, fluid ounces, tablespoons, and teaspoons are also great for measuring liquids and allow for more precision.




Muddler

Muddlers are used to crush soft fruits and herbs and to bruise citrus peel. You can pick from wood, plastic, or steel muddlers. If you don’t have a muddler, use a pestle or the end of a rolling pin to do the same job.



Garnishing Tool

A canele cutter – also called a channel knife – is a kind of narrow peeler that smoothly pulls long ribbons of peel off citrus fruit. A regular vegetable peeler works just as well if you don’t want to buy something this niche.



Drinks Trolley Extras

A small, sharp paring knife is useful for peeling fruit and cutting garnishes such as citrus wedges and slices. A lot of cocktails use citrus juice, so keep a juicer in your drinks trolley for easy squeezing. Ice-cube trays come in all shapes and sizes – standard trays are essential for shaking and serving highball drinks, large ice-cube trays are great for cocktails served in old-fashioned glasses, while novelty moulds such as spheres, hearts, or diamonds can be fun for themed drinks. If you like to chisel your own ice into sticks and shards, buy an ice pick. Don’t forget to have a bottle opener and corkscrew on hand for guests who prefer beer and wine to your beautifully crafted cocktails (straight to jail for them!).

[image: A knife with a black handle and a gold cross-guard partially covered by a white cloth stained with red marks.]
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