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			IT’S BEEN A LONG TIME COMING, SWIFTIES.

			WELCOME TO THE UNOFFICIAL, ULTIMATE BOOK OF COCKTAILS INSPIRED BY ALL THINGS TAYLOR SWIFT!
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			At teatime, everybody agrees that T-Swift’s rise from starry-eyed country starlet to full-blown global phenomenon is nothing short of enchanting. She’s won more than three hundred major awards, including four Album of the Year awards at the Grammys, an honor that has yet to be surpassed by any other artist. She was the first woman to have more than one billion streams on Spotify. She has broken more than a hundred Guinness World Records, danced her way through the biggest-grossing tour of all time, and she’s still going strong! It is impossible to summarize all her artistic and business accomplishments. In short, she is simply one of the greatest artists of our lifetime. An untouchable star, burning brighter than the sun.

			In homage to her fearless genius, the following pages contain sixty recipes inspired by her life and art. Each chapter is dedicated to one of her famous eras—from her self-titled debut album in 2006 to The Tortured Poets Department in 2024—and features cocktails inspired by her greatest hits (with a few deep cuts tossed in for good measure).

			There are laid-back sippers for stripped-down country ballads like “Tim McGraw,” whimsical drinks for romantic moments like “Enchanted,” cozy comforting ones for heartbreakers like “Back to December,” and big, boozy heavy hitters for reputation-changing smashes like “Look What You Made Me Do.” Of course, it wouldn’t be good karma if this collection didn’t include some recipes inspired by Taylor’s favorite drinks, too. The Old Hickory Lake (this page) nods to the time cooking queen Ina Garten introduced Tay to the whiskey sour in a Food Network interview in 2014. The Best Revenge (this page) throws back to when she told Vogue her favorite cocktail was vodka and Diet Coke a few years later (time to tell the haters to take a hike!). Remember when the media heralded the return of the Cosmo in 2023 because she started to order the drink in bars in NYC? Or, when she set the internet on fire with recipes for the St-Germain-spiked French Blonde, perfect for a night out with the WAGs? These cocktails celebrate all those favorite moments in Taylor lore.

			In the spirit of Tay’s penchant for masterminding elaborate games and dropping Easter eggs in everything from song lyrics to her nail polish color, the savviest of fans will find little hidden surprises and references to her life and career sprinkled among the song names, ingredients lists, headnotes, and photos. For example, drinks like F*ck the Patriarchy reference her maple latte moment with Jake Gyllenhaal (you can keep the scarf at this point, JG), while Team Jacob hints at how the lyrics of “Back to December” (likely) reference Taylor Lautner. These are the obvious ones, but there will be even deeper references for the hard-core TS-sleuthers out there. (Also look out for the “From the Vault” callouts throughout for easy tips and suggestions for ingredient swaps.)

			This collection of delicious drinks is for all of us—the Swifties, the Gaylors, the London Boys, and the Miss Americanas—to make a toast to the Queen of the music industry. Dip in to find a drink to pair with your favorite track when the mood strikes, raid it as a guide for pre-partying before her next tour, or use it to game out your next listening party. But before you dive in, check out the mixing tips and the pro intel on tools, glassware, and ingredients you’ll need to make the drinks in this book. And don’t skip the trivia—it’s a hell of a time.

			ARE YOU READY FOR IT? 1-2-3 LET’S GO, B*TCHES!
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			YOUR (N/A) VERSION

			[image: ] (Alcohol-Optional Drinks)

			Since we all know Taylor’s Versions of her songs totally slay, and to make sure everyone at the party has a good time, twenty-one drinks in this collection can be made without alcohol—just look for YOUR (N/A) VERSION on recipes, which will explain how you can swap out the primary liquor for a nonalcoholic spirit. Thanks to the booming alcohol-free movement afoot these days, there are many top-notch options for boozeless “spirits” that run the gamut from gins and whiskies to rums, tequilas, and amari. Each recipe will include a specific recommendation for what to use in place of the traditional distillate, but you don’t have to stick to those recs—half the fun is trying new options, so let your curiosity be your guide.
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			MIXING TIPS

			The recipes in this book range from super simple to slightly more complex. It doesn’t matter if you’re a casual drinker or a bona fide cocktail enthusiast, though—with these tips in mind, anyone can make a delicious round at home.

			BE PRECISE WITH MEASUREMENTS

			Mixing cocktails is like baking a loaf of bread or making cookies—the more precise you are with your measurements, the better the outcome. Always use a jigger to measure ingredients (see Tools for more intel, this page), because the small hourglass-shaped tool has marks indicating common recipe measurements, whereas a regular measuring cup is usually too big, and teaspoons and tablespoons are too small (and require math for conversions). Could you free-pour your vodka and Diet Coke? Of course! But even in the case of a two-ingredient highball, knowing how much alcohol is going into the glass will be helpful in ensuring no one gets overserved. The more precisely you measure, the more control you have over how much you drink, and the better the cocktail will taste.

			KNOW WHEN TO SHAKE (IT OFF) VERSUS WHEN TO STIR

			If you learn just one thing about mixing drinks, make it this. Cocktails featuring citrus or dairy products need to be shaken to integrate those ingredients seamlessly. If you stir these, the texture will come out disjointed and the balance will taste off. However, cocktails made with only booze should be stirred, so they come out ice-cold and with a texture that’s nice and silky.

			KEEP THE SYRUPS IN PLAY

			Nobody wants a drink that’s too sweet, but syrups do more than just sweeten drinks—they are the glue that holds a cocktail’s many components together in perfect harmony, ensuring the drink does not taste too tart or too astringent. That’s why syrups are not suggested ingredients: They are a must! If you’re nervous about having a drink that comes out too sweet, start mixing with less syrup than the recipe calls for, then taste the drink after you’ve shaken or stirred and add a bit more syrup in barspoon quantities until it reaches a nice, even balance. Think of this like “seasoning to taste,” as cooks do in the kitchen.

			ALWAYS STRAIN YOUR DRINKS

			Use a strainer to filter your cocktail from the shaker or mixing glass into the vessel you’re drinking out of. Straining keeps the ice you used to shake the drink—and unwanted bits and pieces from citrus or other fruits—out of your final cocktail. To do this like a pro, double-strain: Set a Hawthorne strainer over the mouth of the shaker tin and pour the cocktail through a fine-mesh strainer held over the glass. This is especially important for drinks that call for muddled fruit (like The Guy on the Chiefs, this page, and Sequined Stars and Silhouettes, this page), because nobody wants to chew on flabby pieces of peach or get blackberry seeds in their teeth while trying to enjoy a drink, right?

			DON’T SKIP THE GARNISH

			Garnishes serve a dual purpose: They make drinks look pretty, and they bring a pleasing aroma to the cocktail, which enhances the experience of drinking it. This is especially the case with fresh herbs and spices, but it applies to citrus, too. Whenever a citrus rind garnish is called for, squeeze the oils out of the peel over the top of the drink before you garnish—these aromatic oils help make the drink come alive. When you’re cutting a peel from a citrus fruit, use a sharp paring knife or vegetable peeler and slice off an even strip of the top layer of the fruit’s skin. You want the bright, aromatic outer layer (the zest) and not the white, spongy, sometimes astringent inner layer of the skin. The oils—and the flavor—live in the zest! When a recipe calls for a citrus twist, cut a long, thin spiral from the fruit using a channel knife, then wind it up in a tight coil with your hands before placing it on the edge of the glass as a nice visual flourish. If you cut the twist while holding the citrus over the top of the glass, some of its aromatic oils will land on the surface, enhancing the aromas at the same time.

			EXTRA CREDIT

			After you get the basics down, there are a few more simple things you can do to make drinks worthy of your wildest dreams. If you want to go above and beyond, take these tips into consideration.

			KEEP IT FRESH WITH CITRUS

			When picking out citrus fruit at the grocery store, give the fruit a little squeeze to make sure it’ll be nice and juicy—if a lemon or lime feels rock-hard, chances are it won’t have a good yield. Avoid wrinkled citrus fruits with blemishes—these are likely too old to have bright acidity. Lemons, limes, and grapefruits will stay fresh for several days longer if stored in the refrigerator, but you will get more juice out of room-temperature citrus, so make sure the fruit has time to come up to room temperature before mixing drinks if juice yield matters to you. Always juice citrus as you are making a drink, to capture its most vibrant flavors; if you are making drinks for a party, you can squeeze a few hours ahead of time.

			FORTIFY YOURSELF

			Ingredients like vermouth, sherry, port, and other fortified wines like Lillet Blanc and Cocchi Americano (used in the French Blondie, this page, and Forevermore, this page, respectively) should be stored in the fridge to prevent spoilage. Style also matters—if a recipe like Sequined Stars and Silhouettes (this page) calls for fino sherry, that is very different from amontillado or PX sherry, so stick to what is recommended for the best results. (For the record, fino is dry and bright with mineral notes, while amontillado tends to taste a bit nutty, and PX is lush and heavy like a sweet vermouth.) Similarly, not all vermouths are treated equally: Sweet vermouth is key for variations on drinks like a Negroni or a Manhattan, while dry vermouth softens the harsh edges of gin or vodka

			CHILL OUT

			
			DRINKS LOVE A FOREVER WINTER
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