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    PRE-PREGNANCY: PROCREATE


    Some women go to extremes when it comes to alcohol before conception. They pile on the partying before a long, dry year ahead and then make an abrupt 180-degree turn, tossing their wine glasses out the window. Although you will swear off alcohol pretty soon, this transition can be less dramatic—and drinking Preggatinis ensures that you can continue to enjoy that fancy stemware you got for your wedding!


    Want to live it up with a few “final fling” cocktails, cool down your wild streak by detoxifying from the inside out, and then set things on fire in the bedroom? This chapter shows you how, starting with a few of The Liquid Muse Signature Cocktails to enhance your last-chance tippling. When you’re serious about incubating a fetus and ready for a little internal spring cleaning, move on to the “detox” Preggatinis. And finally, when it’s time to get down to the business of getting down, seal the deal by plying your man (and yourself) with liquorless liquid aphrodisiacs. You can even (try to) contain your excitement with Anticipation, the last drink in this chapter. A soothing sipper, designed to quell your nerves while you await those home pregnancy test results.
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   The Last Hurrah


  For the party girls who want to “go big” before they “go bust” for the next three-quarters of a year, here’s an invitation to The Liquid Muse cocktail party! Take a good look. This may be the last liquor you’ll be sipping for a while.
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   BOUQUET OF ROSÉ

  (Champagne Saucer)




    When Napa’s Domaine Carneros (Taittinger Champagne) launched its sparkling Brut Rosé, it did so with a Signature Cocktail designed by The Liquid Muse. I took my cue from light fruit aromas inherent to the bubbly and added some subtle enhancement, swirled with a hint of romance.


    
      Spritz rose water


      ½ ounce rose-infused simple syrup


      3½ ounces sparkling rosé


      Sprig fresh lavender

    


    Spritz a chilled champagne saucer with rose water. Pour in rose-infused simple syrup (recipe page 11) and sparkling rosé. Lay a sprig of fresh lavender across the top of the glass as an aromatic garnish.
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 TRUMP THIS!

  (Martini Glass)





  
    Yes, Donald Trump seems to own one of everything—including his own vodka brand! When Trump Vodka asked me to design a cocktail for the product Web site, my aim was to make something unusual and exotic . . . in other words, a drink for the person who already has everything (except a baby bump, of course).


    
      1½ ounces Trump vodka


      1½ ounces tamarind nectar (can be found in ethnic supermarkets)


      1 ounce coconut milk


      ½ ounce lime juice


      1 teaspoon freshly grated nutmeg

    


    Shake vodka, tamarind nectar, coconut milk, and lime juice with ice. Strain into a chilled martini glass. Top with freshly grated nutmeg.

  


  
    “Drinking just to get drunk is like having sex just to get pregnant.”


    —Robert Hess, renowned mixologist and editor of DrinkBoy.com
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 QUEEN OF HEARTS

  (Martini Glass)





  
    Watching reality shows such as The Girls Next Door is one of my guilty pleasures. So, I was extra-excited when hired to create four poker-themed cocktail recipes for the 2007 Celebrity Poker Tournament held at the Playboy Mansion. (Figuring out what to wear was a different story entirely!) This drink is very girly—pink, sweet, and creamy: perfect for the pre-pregnancy days . . . and nights.


    
      Granulated sugar


      1½ ounces vodka


      1 ounce white chocolate liqueur


      1 ounce cream (or half-and-half)


      ½ ounce maraschino syrup


      1 maraschino cherry

    


    Rim a martini glass with granulated sugar and set aside. Pour all liquid ingredients into a mixing glass, then cover and shake well with ice. Gently strain into the rimmed glass, and finally drop the maraschino cherry into the bottom of the glass.
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 BILLION-AYRE’S BET

  (Rocks Glass)





  
    When the popular gambling site Bodog (www.bodoglife.com) enlisted my services to design an exclusive Signature Cocktail for its handsome billionaire bachelor CEO, Calvin Ayre, I created a refreshing accompaniment to his breezy, glamorous lifestyle.


    
      3 ounces Bombay Sapphire gin


      2 ounces freshly squeezed grapefruit juice


      Squeeze of lime


      ¾ ounce Campari


      A splash of champagne


      1 lime wheel

    


    Shake gin, juices, and Campari with ice cubes. Strain and pour into a rocks glass filled with fresh ice cubes. Top with champagne. Garnish with a lime wheel.

  


  
    [image: image] Campari is an Italian liqueur infused with herbs, spices, and fruit rinds. Created by Gaspare Campari in the 19th century, this classic spirit is refreshing when mixed with club soda and ice on hot summer afternoons or served as an aperitif before dinner on a balmy evening.
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   Cleaning House


  I hope you got a good eyeful of tempting cocktail recipes, because now we are moving on to the serious task of having a whole lot of fun with liquorless libations! Before bringing a baby into the world, and into your body, there is a little prep work to be done. Flush out toxins with plenty of water, and start taking those prenatal vitamins. It’s time to put prudence before partying and treat your body like the temple it is so it’s prepared for a nice, long visit from you-know-who!
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CLEAN LIVER

  (Bar Mug)



  
    Everything we eat—and drink—gets filtered through the liver. Milk thistle, the crucial ingredient of this warm tonic, is thought to aid in detoxifying the liver, while mint helps sooth digestive ailments.


    
      1 milk thistle tea bag*


      3 sprigs fresh mint


      1 teaspoon wildflower honey


      1 lemon wedge

    


    Pour boiling water over the tea bag and fresh mint, and let steep for 3–5 minutes in a bar mug. Remove tea bag and mint, and stir in the honey until it dissolves. Garnish with a lemon wedge.


    *If you may already be pregnant, double-check all herbal remedies with your doctor before ingesting.
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INSIDE SPA

    (Cocktail Glass)



    
      Have you ever had cool, soothing cucumber slices placed on your eyes during a facial? Or sipped cucumber water while waiting for a massage at a spa? This refreshing cucumber concoction aims to hydrate your baby-making organs from the inside out, while the cayenne pepper is believed to stimulate internal cleansing.


      
        ½ cucumber, peeled, seeded, and diced


        ½ ounce lemon juice


        1 teaspoon sugar


        1 ounce sparkling water


        Pinch ground cayenne pepper

      


      Put diced cucumber into a food processor. Add lemon juice and sugar and blend on low for 1 minute. Pour mixture into a large, ice-filled cocktail glass. Top with sparkling water and sprinkle with a pinch of ground cayenne pepper.

    


    
      De-Virginize for Dad [image: image] : Add 1½ ounces Square One organic cucumber vodka or Hendricks gin, which both have hints of cucumber flavor.
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 POMEGRANATE COOLER

  (Tall Glass)





  
    Pomegranates are packed with vitamin C, niacin, and iron. (They have even been declared a “super fruit” by the media, including Oprah Winfrey, who is said to be fond of pomegranate martinis.) Blueberries and grapes are also full of antioxidants, making this cooler a one-two punch!


    
      5–7 fresh or frozen blueberries


      3 ounces pomegranate juice


      2 ounces white grape juice


      3 ounces sparkling pomegranate soda


      1 lemon slice

    


    Muddle the blueberries in the bottom of a tall glass. Then add ice and pour in the juices. Fill the glass to the top with sparkling pomegranate soda, and place a lemon slice on top of the drink. Sip through a colorful straw.


    De-Virginize for Dad [image: image] : Along with the juices, add 1 ounce vodka and ½ ounce PAMA pomegranate liqueur.

  


  
    [image: image] According to Greek lore, Persephone (the sunny-dispositioned daughter of Zeus) is forced to spend four months each year in the underworld because she could not resist the temptation of eating seeds from a forbidden pomegranate. During her absence the earth becomes cold and barren—in other words, this is the Ancient Greek explanation for winter.
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   Getting Down to Business


  Ok, so your body is not only a temple—it’s also a pleasure palace! Some would argue that the best part of being pregnant is getting pregnant. This next round of non-boozy-floozie drinks is designed to keep you—and your man—up to the task of baby-making. Drawing from a range of so-called aphrodisiacs, these Preggatinis help get the real party started. Brew some passion potions in your cauldron of seduction so when ovulation strikes, you can enjoy a delicious nonalcoholic drink and have a darn good time in the process!
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SWEET NOTHINGS

  (Champagne Flute)



  
    If your guy is the romantic type, this cocktail may set the stage for a soiree d’amour. Remember, you can spike his with real sparkling wine if you think he may need a little encouragement.


    
      ½ ounce freshly squeezed lemon juice


      1½ ounces tangerine juice


      1 ounce mango juice


      3 ounces nonalcoholic sparkling wine


      ¼ ounce grenadine


      1 maraschino cherry

    


    Pour juices into a champagne flute. Gently add the nonalcoholic sparkling wine. Slowly pour in the grenadine, which will sink to the bottom of the glass. Garnish with a maraschino cherry, and test your guy’s talents by seeing if he can tie the stem in a knot with his tongue.
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OYSTER SHOT

    (Shot Glass)



    
      If you’ve ever been on a hot date at a seafood restaurant, you may remember a gleam in the fella’s eye as he ordered a dozen oysters for an appetizer. Long rumored to be a mouthful of hot lovin’, oysters are high in zinc, which boosts progesterone levels, directly affecting the libido.


      
        1 plump, juicy oyster, shucked*


        ¼ ounce lemon juice


        ½ ounce tomato juice


        Dash Worcestershire sauce


        ¼ teaspoon horseradish

      


      Place the oyster in a shot glass. Pour in all liquids and top with the horseradish (another spicy kick). Shoot it down all at once.


      *If you may already be pregnant, check with your doctor before eating raw seafood.

    


    
      De-Virginize for Dad [image: image] : Add 1 ounce chilled premium vodka with the other liquids.
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 PANTS ON FIRE

  (Martini Glass)





  
    Ignite a night of hot passion by sipping a nonalcoholic cocktail with a kick! This spicy tipple includes lust-inducing chili and passion fruit, which is said to have a calming effect. Perfect for a relaxing-yet-exciting night in.


    
      1 ounce passion fruit puree


      3 ounces pineapple juice


      1 ounce guava nectar


      1 ounce chili-infused simple syrup


      1 ounce prickly pear syrup (or grenadine)


      1 Thai chili

    


    Pour passion fruit puree, juices, and chili-infused syrup (recipe page 11) into a mixing glass. Shake with ice. Strain into a chilled martini glass. Gently pour prickly pear syrup into the drink, allowing it to settle at the bottom of the glass. Garnish with a Thai chili on a toothpick on the side of the glass.


    De-Virginize for Dad [image: image] : Place 3 or 4 Thai chilis in his favorite bottle of vodka. Let sit for at least one week. The spirit will have absorbed flavor and spice from the pods—and it will keep getting hotter over time! Shake 1 ounce of the fiery vodka along with the juices and simple syrup.

  


  
    [image: image] Spicy foods act as an aphrodisiac and are even said to rev up the metabolism. So get the party started—and keep it going—with chili!
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   Drum Roll, Please


  After all that hard work, it’s time for the moment of truth. Did you conceive, or are you sentenced to another month of hot sex with your man? (If you’re not in a hurry to get pregnant, this could be a winning situation however you look at it.) No matter what the result, taking a pregnancy test can be a nerve-wracking experience, so here’s a drink to sooth your anxieties.
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ANTICIPATION

  (Cocktail Glass)



  
    You bought the box. You completed the awkward task of wetting the stick. Now you wait. It may be only a few minutes, but it can feel like forever. Here’s something to keep your mind, and your taste buds, occupied.


    
      4 ounces chamomile tea


      1 teaspoon wildflower honey


      ½ ounce lemon juice


      1 edible flower

    


    Brew a cup of chamomile tea, and let it cool to room temperature. Pour 4 ounces of tea into a mixing glass. Add the wildflower honey, and stir until dissolved. Add the lemon juice, and fill the mixing glass with ice. Shake, then strain into a chilled cocktail glass. Garnish with an edible flower.
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    In addition to regularly appearing on nationally syndicated radio shows and TV segments, Natalie teaches cocktail classes nationwide. To date, Natalie has taught more than 1000 women how to mix a little fun into their everyday lives.


    With an eye toward not only what goes into the glass but how it’s presented, Natalie happily served as Drink Stylist for the photos featured throughout this book, hand-selecting every garnish, ingredient, and glass used during the shoot. (After all, Preggatinis is her baby!)
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