
		The Honeymoon Phase

		• those shimmering days
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			In the Trenches 

			Good CHEMISTRY 

			At My Side 

			Charlotte 

			COACHELLA 

			(Love)Birds in Paradise 

			WEST Hollywood 

			High DOWN UNDER 

			Love & Marriage 

			My Sweet Honey 

			TOGETHER Forever 

			Sunday Ritual 

			Intimacy ISSUES 

			SOLO Sessions 

			Little Sister Vibes 

		

		In the TRENCHES

		A BEAUTIFUL but Chaotic Martini
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		Serves 1   Looking back at the beginnings of a relationship, your memories can have this perfect, crystalline quality to them, and the drink that embodies those feelings for me is the iconic Vesper Martini. When I moved to Los Angeles, I got a job as a bartender at Lisa Vanderpump’s restaurant Villa Blanca, in Beverly Hills. That was where I first met him. Right from the beginning, we worked really well together because we both brought something different to the table: He was really great with customers, so he would cover the floor; I was less interested in chatting with the Beverly Hills crowd and more into keeping my head down and getting the cocktails mixed, so I covered the service well.

		When you’re working with other people in a bar, you’re in the trenches together, so bonding happens really quickly. We were both in relationships with other people at the time, but we would swap advice and support each other whenever things got rough. We quickly became friends that way.

		We made a lot of martinis there—shaken, not stirred, the way James Bond ordered them—so this cocktail is an elegant but bold Vesper Martini, an homage to the way our relationship began in such a beautiful but chaotic environment.

		1½ oz. gin

		½ oz. vodka

		½ oz. Lillet Blanc apéritif

		1 to 2 dashes orange bitters

		Ice cubes

		Lemon twist, to garnish

		Combine the gin, vodka, Lillet, and orange bitters in a mixing glass • Add ice and stir to chill • Strain into a martini glass and garnish with a lemon twist •

		Good CHEMISTRY

		A SPICY Margarita
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		Serves 1   Good chemistry and a bit of heat—what could go wrong? When I first joined Vanderpump Rules, people immediately began to speculate about our relationship, because we were friends before I joined the cast. I think a lot of people saw our natural chemistry, even before we did.

		When it comes to cocktails, I love the alchemy that happens between hot chiles and agave spirits, so this is a spicy margarita made with both tequila and mezcal—the smoke from the latter deepens the flavors of the former in a way I adore.

		Note • Nixta is a super cool Mexican corn liqueur with a soft sweetness that plays well off the smoke of the mezcal and spice of the jalapeño. But you could also use your favorite orange liqueur instead, if you prefer.

		Lime wedge

		Kosher salt, to rim the glass

		3 slices of jalapeño, 2 to muddle and 1 to garnish

		¾ oz. agave nectar

		¾ oz. Nixta Licor de Elote (see Note)

		1 oz. fresh lime juice

		1 oz. mezcal

		1 oz. tequila

		Ice cubes

		Prepare your rocks glass by running a lime wedge across half the rim and dipping the rim in salt • Muddle two of the jalapeños with the agave nectar and Nixta

		At My SIDE

		A comforting COGNAC OLD FASHIONED

		
		
		
		
		
		
		
		
		
		CHARLOTTE

		BOUNTIFUL BERRIES and Botanicals

		
		
		
		
		
		
		
		
		
		
		COACHELLA

		A shimmery Watermelon SIPPER

		
		
		
		
		
		
		
		
		
		
		
		
		
		(LOVE) BIRDS in Paradise

		TROPICAL Mezcal Vibes

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		West HOLLYWOOD

		A truly TRASHY Combo

		
		
		
		
		
		
		
		High DOWN UNDER

		LEMON, LIME, Feel-Good Times

		
		
		
		
		
		
		
		
		
		
		
		LOVE & Marriage

		RAISE YOUR Own Glass

		
		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		My Sweet HONEY

		A HONEY-LACED Tequila Highball

		
		
		
		
		
		
		
		
		
		TOGETHER Forever

		CHEERS to a Bright Future

		
		
		
		
		
		
		
		Sunday RITUAL

		An ORANGE WINE Sangria

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		INTIMACY Issues

		RYE WHISKEY meets Lemon & Mint

		
		
		
		
		
		
		
		
		
		
		
		
		Solo SESSIONS

		A REFRESHING Alcohol-Free Cooler

		
		
		
		
		
		
		
		
		
		
		
		
		Little Sister VIBES

		Shirley Temple with A SHIV

		
		
		
		
		
		
		
		
		
		
		
	
		
			basics

			Making syrups at home is a quick and easy endeavor. Most of the time, all you need is water, sugar, and whatever ingredients you are using to flavor the syrup. Most bartenders use plain white sugar because its flavor is neutral, but you can use raw sugar or your favorite sugar substitute (like Splenda) if you prefer.

			If you are feeling lazy, some of these syrups are also available for sale in grocery stores and online; for example, I really like the richness of the grenadine from Liber & Co., and they have a chai syrup that would make for a great alternative to the black tea syrup, too. You could use regular orgeat instead of the DIY version on this page (Small Hand Foods makes a gourmet one), and I have also seen aquafaba powder for sale at grocery stores like Whole Foods, which you just have to add water to, if you don’t want to deal with a whole can of chickpeas.
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			Simple Syrup

			Simple syrup is the easiest syrup to make and the most versatile one you can have in your cocktail repertoire. If you don’t want to use real sugar, that’s okay—you can use your sugar substitute of choice.

			Makes about 1½ cups

			1 cup sugar

			1 cup water

			In a small saucepan, combine the sugar and water. Slowly bring to a boil over medium heat, stirring to make sure the sugar doesn’t burn. Remove from the heat when the sugar is fully dissolved. Allow to cool. Store in a bottle in the refrigerator for up to a few weeks.

			Honey Syrup

			I absolutely adore the way honey tastes in cocktails. Its warmth adds something special in a way that white sugar or stevia can’t replicate. Honey syrup is also fun because you can customize the flavor based on the type of honey you use. Regular honey works fine, but I also like orange blossom honey for extra floral notes, or manuka honey, which has a caramelized quality to it.

			Makes about 1½ cups

			1 cup honey

			1 cup water

			Combine the honey and water in a mason jar and shake to combine. Store in a bottle in the refrigerator for up to a few weeks.

			Grenadine

			There are plenty of delicious commercial grenadines you can buy at the store, but it’s also an ingredient you can whip up in a snap at home.

			Makes about 1½ cups

			1 cup POM pomegranate juice

			1 cup sugar

			1 teaspoon orange blossom water (optional)

			Combine the ingredients in a mason jar or other container with a lid. Shake to combine. (If you prefer your grenadine to have a more caramelized flavor, you can heat the ingredients up in a saucepan on the stove like you would with a simple syrup. Remove from heat after it comes to a boil, then stir until the sugar is dissolved.) Store in a bottle in the refrigerator for up to a few weeks.

			Black Tea Syrup

			This is a super versatile recipe because you can use any kind of tea. The Gaslight cocktail (this page) tastes great with a black tea like Earl Grey or English Breakfast.

			Makes about 1½ cups

			1 cup sugar

			1 cup water

			2 black tea bags

			In a small saucepan, bring the sugar and water to a boil over medium heat, stirring so the sugar doesn’t burn the bottom of the pan. Remove from heat once the sugar is dissolved. Add tea bags and let steep for 3 minutes. Remove tea bags. Store in a bottle in the refrigerator for up to a few weeks.

			Vanilla Syrup

			Vanilla syrup tastes great with aged spirits like whiskey and rum. I always recommend using real vanilla beans to get the best flavor—vanilla extract will get the job done but will taste a little lackluster in comparison.

			Makes about 1½ cups

			1 cup sugar

			1 cup water

			½ teaspoon vanilla extract

			In a small saucepan, bring the sugar and water to a boil over medium heat, stirring so the sugar doesn’t burn the bottom of the pan. Remove from heat once the sugar is dissolved. Stir in the vanilla extract. Let cool. Store the syrup in a bottle in the refrigerator for up to a few weeks.

			Sunflower Orgeat Syrup

			Orgeat is a nut-based syrup commonly used in tropical cocktails. I like to use sunflower seeds instead of almonds because the seeds require less water to grow so they are the more sustainable option. You could use any nut here, but I like the way the sunflowers taste alongside the passion fruit in the Support System cocktail (this page).

			Makes about 2 cups

			1 cup sunflower seeds, unsalted

			1½ cups water

			1 cup sugar

			In a small saucepan, toast the sunflowers over medium heat, stirring frequently, until they become fragrant. Remove from heat. Combine the water, sugar, and sunflower seeds in a blender and process until smooth. Store in the refrigerator for up to 2 weeks.

			Rosemary Syrup

			Fresh herbs are a great way to add a subtle savory or herbaceous note to cocktails. I especially like rosemary together with gin or vodka. This recipe can also be adapted for other kinds of herbs, like lavender or thyme—or both! Just swap in 2 sprigs of your herb of choice for the rosemary in this recipe.

			Makes about 1½ cups

			1 cup sugar

			1 cup water

			2 sprigs fresh rosemary

			Combine the sugar and water in a small saucepan. Slowly bring to a boil over medium heat, stirring so the sugar doesn’t stick to the bottom of the pan. Remove from the heat once the sugar is dissolved. Add the herb sprigs and stir to combine. Let sit for 10 minutes and taste. If the herb flavor is strong enough for your liking, remove the sprigs and allow the syrup to fully cool. If it’s not stong enough, let steep for 5 more minutes. Store in a bottle in the refrigerator for up to a few weeks.

			Aquafaba

			Egg whites add a great fluffy texture to cocktails, but for some people the idea of adding raw eggs to a drink is off-putting. Aquafaba is a great substitute—it brings the same frothy goodness to a drink but without adding any flavor. It’s the liquid from a can of chickpeas, so it’s also a fantastic option for vegetarians and vegans who want to avoid using animal products in their drinks.

			Makes about 2 cups

			1 (15-ounce) can chickpeas

			Drain a can of chickpeas, reserving the liquid. (Save the beans for some other use.) In a medium bowl, whip the liquid with a hand mixer or stand mixer until the texture becomes close to whipped cream. You can do this with a whisk, too, but it will take a lot more elbow grease and more time to get the right consistency. Store in an airtight container in the refrigerator for up to 1 week.
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			ARIANA MADIX is a bicoastally trained mixologist who has appeared on the hit Emmy-nominated Bravo show Vanderpump Rules since the second season and is the coauthor of Fancy AF Cocktails. She’s been bartending since 2008.
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