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INTRODUCTION

Fancy a Swift drink? Look no further than this handy cocktail book inspired by our favourite pop princess. With a walk through her incredible 20-year career, each cocktail is inspired by a different Taylor Swift song, with ingredients to match, giving you the perfect companion drinks for your TS playlist.

Soak up the stunning flavours and marvel in the heady aromas as you test out the recipes, carefully chosen to pair with the spirit and soul of the music.

As any devoted Swiftie appreciates, Taylor’s genius is not just reflected in the scorching lyrics of her break-up and revenge songs, or the catchy tunes that mean they go straight to the head and heart. The Pennsylvania-born singer-songwriter has also revolutionized the music industry, taking on the powers that be and standing up against the exploitation of artists on all levels. A born fighter, she also spreads love and devotion to her fans and frequently reaches out to help those in need, with personal acts of generosity as well as the sterling work of her own foundation. Tay is also one of the hardest-working music acts, penning over 220 banging tunes since 2006 and re-recording many of her early albums in a bid to regain control of her back catalogue.

Taylor’s stellar career continues to smash records and on 27 October 2023 she became the most-streamed artist in a single day in Spotify history. She followed that at the 2024 Grammys by making history once again when she became the first artist to win four Best Album gongs, picking up the award for Midnights after three previous wins for Fearless, 1989 and folklore. Now if that doesn’t deserve a cocktail toast, we don’t know what does.

But, between studio sessions, Taylor loves to let her hair down and what she knows, better than anyone, is that heartaches and break-ups should always be addressed by gathering the girl squad and embarking on an epic night out, with cocktails an absolute must. When any member of the Swift Squad is down in the dumps, heartbreak queen Taylor is on hand with a shoulder to cry on, a carefully worded piece of advice… and a classic cocktail shaker.

Taylor herself is a huge fan of mixology, being credited with single-handedly bringing back the Cosmopolitan when she was spotted ordering several of the cocktail, made famous by Sex and the City’s Carrie Bradshaw, in a New York bar. More recently she switched her allegiance to the French Blonde, with her new drink of choice featuring a delicious mix of gin, the aperitif Lillet, St-Germain elderflower liqueur and grapefruit juice. News that she couldn’t get enough of the heady tipple, on a visit to a bar near Kansas City, caused the recipe to go viral. And cocktails even make it into her hit songs. She name-checks the classic recipes Old Fashioned and Island Breeze in the lyrics of her hits ‘Getaway Car’ and ‘Ready For It?’. In ‘You Need to Calm Down’ she references people taking shots at her like it’s tequila and in the Midnights album closer ‘Mastermind’, she refers to her part in a relationship as providing the ‘liquor in our cocktails’.
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Taylor’s adopted home of New York – where she is occasionally spotted in the cocktail bars of Manhattan – is arguably the home of mixology. In 1806, The Balance and Columbian Repository of Hudson, New York was the first to define the modern-day cocktail as ‘a stimulating liquor composed of any kind of sugar, water, and bitters.’ It’s also where many of the classics were created, including the Long Island Iced Tea, the Manhattan and the original Martini.

From the Bad Bloody Mary and the ME!jito, to the Look What You Made Me Brew, each of the delicious recipes in this book is inspired by the music of Taylor Swift, paying tribute to a remarkable career spanning two decades. Starting with the Tim McStraw, a nod to the first single which shot her to fame in 2006, the cocktails take a meander through her albums, from her self-titled debut to her 2022 opus Midnights. Like Taylor’s uniquely personal lyrics, detailing her life, loves and friendship battles, they switch from the sweet to the bitter, hitting every note in between. While each one is inspired by the song title, the carefully blended mixture of ingredients also mirrors the tone of the lyrics, whether it be a triumphant celebration glass, bubbling with fizz, like the Starlight Spritz, a vibrant and intense blend mirroring those powerful feelings of love with Red Raspberry Martini, or a spine-tingling sour mix recalling unrequited love, like Lemon Drop on My Guitar.

The easy-to-mix recipes are in chronological order, as a mini(bar) tribute to Taylor’s career, enabling you to taste your way through the eras. So, get the cocktail cabinet stocked, gather your squad, crank up the music and dance your way through the Taylormade concoctions in celebration of the phenomenon who forever changed the world of pop. Forget the players, haters, heartbreakers and fakers… we’re just gonna shake, shake, shake, shake, shake, shake it up!
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EQUIPMENT

You can make drinks with virtually no bar equipment, but it’s difficult to make great drinks with little more than the basics. You don’t need to transform your living room into a proper bar, but if you want to make a good impression then it’s worth investing in the essentials: a shaker, for example, the right glasses, a good range of spirits, liqueurs and bitters. You’ll want to know how to open a bottle of Champagne and how to cut a twist. In time you’ll realize that what turns an ordinary drink into a work of art is simply attention to detail: using orange or Peychaud’s bitters instead of Angostura, even just knowing how important good-quality ice is. Small and inexpensive touches that make all the difference.

COCKTAIL SHAKERS

Shakers come in a mass of shapes and sizes and while it might seem like a good idea to invest in a novelty one, run three simple checks before you part with your money. Firstly, is it easy to hold? It’s pointless having a baroque instrument on the bar if you drop it all the time. Secondly, is it easy to use? Does the lid get stuck, or fall off, and can you strain easily? Thirdly, is it made from stainless steel or glass? If it isn’t, don’t buy it.

Many bartenders use a Boston shaker. This comes in two parts: one a tall thick glass, the other similarly shaped but slightly smaller and made of stainless steel. This part fits inside the top of the glass part, allowing you to shake the ice and liquid between the two. You can also use the glass part for stirring drinks and, because it’s clear, it allows you to see if your proportions are correct. Be warned, Boston shakers can be tricky to separate.

JUGGLING

You may, in time, decide to try and copy that hotshot barkeep you saw working the crowd in Las Vegas with his juggling tricks. Our advice is DON’T. Flair bartending – as juggling bottles, glasses and shakers is known – is great fun to watch but, without wishing to be too much of a killjoy, the most important element in preparing a drink is making sure the drink is made correctly and tastes good. Anyway, it can make a dreadful mess of the carpet.

GLASSES

There are eight glass shapes that are most widely used.
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SHOT

It’s fairly obvious what this glass is for. Small shots of the hard stuff intended to be drunk quickly, frozen vodka, tequila, etc. They can double up as measures if needed.


[image: ]


OLD FASHIONED

Great for the eponymous cocktail (or variants thereof) which can be built in the glass or for old-fashioned drinks like whisky and soda.
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COLLINS (TALL)

The shape shows that this is a glass intended for long drinks, not just members of the Collins family but a Gin and Tonic is perfect in this as are Mojitos and Mint Juleps.
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CHAMPAGNE FLUTE

The only glass for Champagne. Its shape encourages a regular, prolonged, stream of bubbles.
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WINE GLASS

Red wines and great whites need to breathe in the glass to release its aroma. A wide-mouthed goblet not only does this but also allows you to swirl the wine to see the colour.
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CHAMPAGNE SAUCER

Use this for any short mixed drink: Daiquiri, Sours, etc.
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HIGHBALL

Use this for making long drinks, modern, fruity cocktails, Bloody Mary, etc.
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MARTINI (COCKTAIL)

The classic shape for all short mixed drinks, such as Martini and Manhattan. Three rules:

(1)   make sure they are cold;

(2)   hold them by the stem while drinking (or the drink will heat up);

(3)   buy smaller rather than larger examples.

BAR ACCESSORIES
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❍ MIXING GLASS

This is an essential piece of kit you can’t be without.

❍ MEASURE

Use a measure until you feel confident to measure by eye.

❍ MEASURING SPOONS

To gauge those vital small additions.

❍ ICE BUCKET

Keep it full.

❍ ICE SCOOP

To ladle in the ice when making frozen drinks.

❍ STRAWS

These come in different lengths and widths, depending on the type of drink being served. They are necessary for longer drinks.

❍ CHOPPING BOARD

Use as a preparation surface when making drinks, chopping up fruit, herbs and other garnishes.

❍ SHARP KNIFE

Especially important for preparing garnishes.

❍ COCKTAIL STICKS

Handy for securing olives, onions, cherries and other fruit.

❍ SWIZZLE STICKS

Useful for stirring long drinks.

❍ ICE TONGS

Use tongs instead of your hands to pick up ice, otherwise it will melt.

❍ STRAINER

To ensure that no bits of ice end up in the drink.

BARTENDER’S CHECKLIST

ALCOHOL

❍   Gin (kept in fridge or freezer)

❍   Sloe gin

❍   Vodka (kept in fridge or freezer)

❍   Flavoured vodka

❍   White rum

❍   Gold/dark rum

❍   Tequila (100% blue agave silver/reposado)

❍   Bourbon

❍   Rye whiskey

❍   Cognac

❍   Apricot brandy

❍   Noilly Prat

❍   Sweet vermouth

❍   Chambéry vermouth

❍   Dry vermouth

❍   Cointreau/Curaçao

❍   Campari

❍   Green Chartreuse

❍   Kahlúa

❍   Champagne

❍   Aperol

❍   Angostura bitters

❍   Peychaud’s bitters

❍   Selection of liqueurs (amaretto, crème de cacao/menthe, etc.)

❍   Mandarine Napoléon

OTHERS

❍   Fresh limes, lemons, oranges, grapefruit

❍   Coconut cream

❍   Grenadine

❍   Freshly squeezed fruit juices

❍   Purées (peach, banana, mango)

❍   Maraschino cherries

❍   Sugar and sugar cubes

❍   Salt

❍   Lime cordial

❍   Tabasco sauce

❍   Worcestershire sauce

❍   Gomme syrup

❍   Simple syrup

❍   Agave syrup

❍   Mixers (tonic, soda water, ginger ale)



MINIBAR SETUP

Once you’ve developed a passion for mixing drinks, the next thing you’ll need is a home bar for assembling drinks. The days of improvising in the kitchen will become a thing of the past and you'll want to perform your mixing skills in front of your friends.

Not all of us have the space to dedicate a corner of a room, let alone an entire room, to mixing drinks. In any case, you can have as much fun making cocktails from a small cocktail cabinet. Look around in fleamarkets or antique shops for them; it is amazing what you can find. The key here is to choose your spirit brands carefully and only buy the spirits and liqueurs that you know you’ll use regularly.

Because space is limited, restrict the number of spirits to those that work the best with the widest range of cocktails: a good-quality silver or reposado tequila will be more versatile than an expensive anejo, for example.

Store your most useful spirits in the cabinet along with your shaker, strainer, measures, and so on, and keep other less-used spirits and liqueurs close by in a cupboard where you keep your glasses. Store vodka and gin in the fridge so that you also have space in your cabinet for bitters, rum, bourbon/Scotch and tequila.

In a large home bar it is possible to mix a variety of different drinks for your guests, but with a smaller setup it might be best to decide what you are going to make and give everyone the same. It makes life easier and allows you to concentrate on the most important aspect of mixology, which is making a good drink. The downside of having a small bar is that it can take a little more time. If you are making a round of martinis, you’ll have to go to the kitchen to get the ice, gin, vermouth and cold glasses, so ensure that these are all ready and waiting for collection before your guests arrive.

The last thing you want to be doing is rattling around in the fridge for that bottle of gin. Then, when you get back, you can amaze your friends with your dexterity.



STORAGE

Apart from having the right bottle in the right place at the right time, good storage also involves knowing the best way to preserve a drink’s freshness and character.

SPIRITS

Spirits are less sensitive than wines, but even they have their own peculiarities. White spirits, especially
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