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Introduction

When people hear “blender drink” or “frozen drink,” they most probably think of sipping a tall, cool one while sitting on a beach, or maybe a morning smoothie. But with the mixology movement happening across the United States, along with raised awareness of local ingredients, the number of various combinations for frozen drinks is limitless. Anything can be blended, from fruits to vegetables to nuts to herbs to sparkling beverages.

Throughout this book, you’ll find some standard classics like the Strawberry Daiquiri, Frozen Margarita, and Piña Colada, but you’ll also find unique combinations such as the Thai Colada (with ground cardamom), the Acai Margarita, Brazilian Batidas, frozen champagne cocktails like the Jasmine Peach Bellini, and frozen sangrias. I was inspired by great food chefs like Jamie Oliver, Tyler Florence, and Giada De Laurentiis and created some frozen libations around some of their dishes. I also included some recipes from some of my mixologist friends.

There are some amazing things you can do with a blender besides just blending the drink. Vitamix, one of the major manufacturers of blenders, sent me one of theirs to play around with, and I have to say, well, it was love at first sight. There are so many things you can do with it, from grinding your own spices to making specialty purees and whipped creams. You can also make your own nut milks for use not only in blended drinks but in classic cocktails as well. There are also blending “techniques” one can use that will create different textures and shapes of the ice. For example, if you blend the ingredients first and then add the ice, it makes for an extremely smooth, sometimes even frothy, drink, and the ice does not water it down. Who knew?

So, whip out the blender and get crackin’. Before you know it, you’ll be singing the words of Garth Brooks: “Give me two Piña Coladas . . . I gotta have one for each hand!”

Cheers!
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Blending Tips

Tip #1: Blending with Ice

There are many types of ice, ranging from half-moons to cubes to crushed, that can be found in people’s freezers or at the grocery store, and they all can greatly affect the texture of a blended drink and the amount of dilution as it melts. Even though the recipes may call for a cup or two of ice, the best way to determine how much ice you need is just to eyeball it. The first step is to blend the ingredients first without the ice. Then, slowly add a few cubes of ice at a time until the drink reaches the texture you want. I like my blended cocktails to be sippable, meaning that I don’t have to tap the back of the glass or use a spoon to get the contents to move. The drink should easily flow out of the blender cup. If the contents immediately start to separate in the glass, you need to add more ice. If you have trouble getting the contents out of the blender cup, you used too much ice.

 

Tip #2: Fresh vs. Frozen

Fresh, seasonal fruit that you find at your local farmer’s market is always best. But in some cases you can use frozen fruit, such as peaches, mango, berries, and so forth. I have found that the frozen fruit isn’t nearly as sweet as the fresh stuff, so you many need to add a little sugar (or simple syrup) to taste.

 

Tip #3: Sugar

In the recipes where I call for simple syrup (see recipe on opposite page), you can also just add regular granulated sugar, Splenda, or a number of different sweeteners including agave nectar, honey, brown sugar, Demerara sugar, confectioners’ sugar, sanding sugars, and so on. The blender instantly disperses them evenly. (Even some fruits can take the place of sugar, such as white grapes.)

Also note that a regular recipe on the rocks—such as a Margarita—requires more sugar if you’re going to blend it. So, always keep extra on hand.




  SIMPLE SYRUP







	1

	cup sugar




	1

	cup hot water






 

In a small bowl or glass, combine the sugar with the hot water and stir until completely dissolved. Let cool completely before using. Keep covered and refrigerated.

 

Tip #4: Cleaning

Always try to rinse the blender cup and base right after use. They are super-easy to clean—the ingredients rinse right off. However, if you’re like me and occasionally leave the blender cup in the sink overnight (my bad), it’s much more difficult to clean and can be dangerous if you try to scrub the blades. One trick I found is to put some hot soapy water in the blender cup and blend it clean! Just make sure the lid is on tight and that the water isn’t scalding hot.


Blended Extras and Substitutions

Syrups

In addition to simple syrup, there are many other syrups one can use in a blended drink. Monin is a large syrup manufacturer whose products can be found in many grocery stores.

Or, you can make your own. Just use the same basic recipe as simple syrup, 1 part water to 1 part sugar. Below are a few syrup recipes that can be substituted for simple syrup. But, the possibilities are endless.

 



  HONEY WATER







	1

	cup of honey (can use any type—clover, orange blossom, buckwheat, etc.)




	1

	cup of water






 

Combine the honey and water in a saucepan over medium heat. Keep stirring until the honey has completely dissolved. Keep covered and refrigerated until ready to use.


 


  HIBISCUS ORANGE SYRUP







	2

	cups steeped hibiscus tea




	2

	cups white sugar




	3

	orange wheels






 

Combine the hibiscus tea, sugar, and orange wheels into a large pan over medium heat. Keep stirring until the mixture starts to boil. Once it starts to boil, take off the heat and let rest/cool. Strain. Keep covered and refrigerated until ready to use.


 



  JASMINE TEA SYRUP







	2

	cups steeped jasmine tea




	2

	cups white sugar






 

Combine the jasmine tea with the sugar into a large pan over medium heat. Keep stirring until the mixture starts to boil. Once it starts to boil, take off the heat and let rest/cool. Strain. Keep covered and refrigerated until ready to use. Makes about 6 ounces of syrup.

 

Purees

Purees are super-simple to make and great for cocktails, whether frozen, on the rocks, or straight up.

 


  BERRY PUREE







	1

	cup berries, rinsed




	 

	simple syrup, to taste






 

Blend the berries in the blender. Add simple syrup if needed to thin it out—you may only need a splash of it.

 


  STONE FRUIT PUREES







	 

	Stone fruit (peaches, nectarines, apricots, plums, etc.)




	 

	simple syrup, to taste






 

Blanch the fruits in a pot of boiling water for 5 minutes. Remove from the heat and let the fruit cool. The skins should come right off. Cut into chunks and place in the blender. Add simple syrup, if needed, to help thin it out—you may only need a splash of it.

 


  ORCHARD FRUIT PUREES







	 

	Orchard fruit (apples, pears), peeled, cored, and cut into chunks




	 

	Apple juice or pear nectar






 

Blend the fruit in the blender. Add the juice to help thin out—you may only need a splash of it.


Milks & Whipped Creams

In many recipes I use a light cream or milk. But for those who are lactose intolerant, try using (or making) your own nut milks with the blender.

 


  ALMOND MILK







	1

	cup raw almonds




	3

	cups water, plus extra for soaking




	 

	Sweetener (such as agave nectar, sugar, honey, etc.; optional)




	 

	Flavoring ingredient (such as vanilla beans or extract, dates, berries, etc.; optional)






 

Soak the raw almonds in a bowl of water overnight in the refrigerator.

Drain and rinse the almonds and place in the blender. Add the 3 cups water and blend until smooth, about 20 seconds. Strain through cheesecloth or a fine-mesh sieve. Rinse out the blender cup and pour the almond milk back into the cup. Add any other sweeteners or ingredients, if desired, and blend. Cover and keep refrigerated.

 


  RICE MILK







	4

	cups water




	1

	cup cooked rice (white or brown)




	 

	vanilla bean (or ½ teaspoon vanilla extract)




	 

	Sweetener (4 tablespoons sugar or honey, to taste; optional)




	 

	Ground cinnamon (for the Mexican drink horchata; optional)






 

In a saucepan, combine the water, rice, vanilla bean, sweetener, if desired, and cinamon, if using, and bring to a boil. Let simmer for 10 minutes. Transfer to a blender and blend until smooth. Strain through cheesecloth or a fine-mesh sieve. Cover and keep refrigerated.



 

Whipped Creams

You can also make your own whipped creams as an added garnish. Simply blend heavy whipping cream in the blender on medium for 10 to 15 seconds and voilà! But be careful, for it is very easy to over-blend and get to the “butter” stage. Add different sanding sugars for different colors. You can also fold in various spirits, like sherry, or chocolate sauce for some decadent whipped creams. Below are few recipes.


 


  SHERRY CRèME


Great to serve on top of chocolate or coffee blended drinks.






	1

	cup heavy whipping cream




	2

	tablespoons sugar (optional)




	1

	ounce cream sherry






 

Pour the cream and sugar, if desired, into a blender and blend until whipped, about 10 to 15 seconds. You should be able to turn the blender cup upside down and the contents won’t spill out. Scoop the contents into a bowl. Fold in the sherry.


 


  STRAWBERRY OR BLACKBERRY TRIFLE CREAM


Great to top off frozen drinks with strawberries or even chocolate drinks.






	1

	cup heavy whipping cream




	½

	cup hulled strawberries (or 5 to 6 blackberries)




	1

	graham cracker square




	1

	tablespoon sugar




	1

	ounce cordial (such as Licor 43, Tuaca, or Grand Marnier; optional)






 

Combine the cream, berries, graham cracker, and sugar


 


  CHOCOLATE CHIP CREAM







	
	



	
	



	
	



	
	



	
	





 



 

Ground Spices



 


  CINNAMON-NUTMEG-SUGAR SPICE







	
	



	
	



	
	





 


 


  CARDAMOM-SUGAR SPICE







	
	



	
	





 



 


Fresh Sour
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