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		Containing 
Six Recipes
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		Brandy-and-Splash, Bittersweet
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		If we start at the very, very beginning, the first mention of drinks in the Outlander books is the brandy-and-splash—soda water—cocktails served to Claire and Frank in the pub at Inverness. Who could guess what would follow? Rather than keeping things simple, muddled blackberries and lemon make this drink a little bittersweet. Any symbolism regarding the red crushed fruits, bitter rind, thorny brambles, or the brief lives of bubbles is added at your discretion.
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			4 or 5 fresh blackberries

			3 slices lemon

			1½ ounces brandy or cognac

			1 barspoon simple syrup, or more to taste (this page)

			3 to 4 ounces soda water for topping
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		Muddle 3 or 4 of the blackberries and 2 lemon slices in a Collins glass, add the brandy and simple syrup, and stir briefly. Fill the glass with ice and top with the soda water. Garnish with a fresh blackberry and a lemon slice.
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		Tender Thistle
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		If you were to see the spiny leaves and tall stems of Scotch thistle (Onopordum acanthium, originally native to the Continent), tender would not be the word that would come to mind. Yet once trimmed of their spines and cooked, the leaves, stems, and rootstalks of various thistle species have long been eaten in Scotland similarly to the way other cultures have enjoyed that more famous thistle family member, the artichoke. This cocktail employs Cardamaro, an Italian amaro made with two thistle species, cardoon and blessed thistle, and is in honor of those Outlander characters—perhaps there’s more than one—who maintain a fierce, prickly exterior to the world yet remain tender on the inside.
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			1 ounce blended Scotch

			1 ounce cardamaro

			1 ounce amontillado sherry

			1 ounce fresh apple cider

			¼ ounce allspice liqueur or 2 or 3 dashes allspice bitters

			Fresh or dried thistle flower for garnish
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		Add all the ingredients to a mixing glass half-filled with ice and stir until chilled. Strain into a chilled cocktail glass and garnish with the thistle flower.

		Variation: If a lighter drink is called for, add all the ingredients except the cider to a tall glass and stir, fill with ice, and then top with sparkling cider to taste.
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		Freshly Cut Sheaves
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		You can’t have whisky without harvesting grain. This drink mimics the scent of freshly cut stalks of barley lying in the fields on Fraser’s Ridge in autumn by employing barley water, a traditional thirst-quencher popular in Britain but not well known in modern America, along with tropical ingredients to create a light, modern refresher.
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			1¾ ounces Barley Water (this page)

			¾ ounce vodka or gin (see note)

			¾ ounce freshly squeezed lemon juice

			½ ounce fresh pineapple juice

			½ ounce orgeat syrup

			¼ ounce Vanilla Simple Syrup (this page)

			¼ ounce Ginger Honey Syrup (this page)

			Powdered matcha tea for garnish
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		Add all the ingredients to a shaker half-filled with ice. Shake and then strain into a chilled coupe. Garnish with a sprinkle of powdered matcha tea.

		Note: While this drink is fine with vodka, it’s also an interesting way to use New Western or nontraditional gins, to see how they pair with the fresh, grassy, and lemony flavors here.
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		Vintage Coco
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		You may or may not know that Scotch and coconut water has been a popular drink in the Caribbean for generations. What you should know is that it’s an excellent combo; the coconut water brings a touch of sweetness and salinity to the Scotch. Adding more fruit juice and sparkling lime ups the flavor quotient.

		[image: ]

		Style: Tropical

		[image: ]

		
			2 ounces coconut water, or more to taste

			½ ounce fresh pineapple juice

			1½ ounces blended Scotch

			2 ounces Fever-Tree Sparkling Lime and Yuzu

			Shiso leaf or mint sprigs for garnish
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		Add the coconut water, pineapple juice, and Scotch to a highball glass, fill the glass with ice cubes, add the Fever-Tree, and gently stir to mix. Garnish with a shiso leaf or mint sprigs.
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		Smoke, Grain, and Thistle
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		Dirty martinis have hit a trend in recent years. Shaun Traxler, a bartender at Vault in Fayetteville, Arkansas, had the genius idea of adding Islay Scotch to a Dirty Martini to let the smoky and briny flavors intermingle. This variation ups the vegetal quotient with a measure of Cynar, an amaro made with artichokes, which are in the thistle family. Yes, it’s Italian not Scottish, but so’s the vermouth. Don’t let too much historical dedication get in the way of a good drink!
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			1½ ounces vodka

			1¼ ounces Islay Peated Single Malt Scotch, such as Laphroaig

			¾ ounce dry vermouth

			¼ ounce Cynar

			1 dash orange bitters

			1 dash olive brine

			1 pinch salt

			Extra-virgin olive oil for garnish
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		Add all the ingredients to a mixing glass half-filled with ice and stir. Strain into a chilled coupe and garnish with a few drops of the olive oil.
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		Lavender Sachet
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		With a long history of medicinal use for headaches and nervous conditions, as well as serving as an antiseptic and anti-inflammatory, lavender appears in Outlander as a remedy, a perfume, and a trigger of memories. Its use in cocktails is more difficult because its strong scent can easily hijack a drink. This recipe is modeled after a classic cocktail, the French 75, named after an artillery piece because of its potent kick—so you’ve been warned! Lavender is tamed through its inclusion in a honey syrup, but don’t ignore the appeal of a fresh or dried lavender sprig as garnish to stimulate the senses.
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			1½ ounces gin

			½ ounce Lavender Honey Syrup (this page)

			½ ounce freshly squeezed lime juice

			¼ teaspoon or less orange blossom water

			Champagne or sparkling wine for topping

			Lavender sprig for garnish

		

		
			[image: ]
		

		Add all the ingredients to a shaker filled with ice and shake to chill. Strain into a chilled coupe, top with Champagne, and garnish with the lavender sprig.
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		Containing Thirty-Four Recipes
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		Pink Linen Gown
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		The cosmopolitan is one of those drinks that serious (or overly serious) mixologists like to hate on, but its popularity is undeniable and enduring, and why mess with success? Well, add an ounce or two of Champagne, and this bar standard is transformed into something elegant, refreshing, and as essential to summertime in any century as a pink linen gown.
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			2 slices orange peel (see note)

			1½ ounces citron or lemon vodka

			½ ounce freshly squeezed lime juice

			1 ounce 100% cranberry juice

			¾ ounce Cointreau or other orange liqueur

			2 ounces Champagne for topping

			Lime wedge for garnish
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		Add all the ingredients except the Champagne and 1 orange peel to a shaker half-filled with ice and shake. Strain into a chilled coupe and top with the Champagne. Garnish with the remaining orange peel and the lime wedge.

		Note: Adding a slice of citrus peel to the shaker before shaking, a technique dubbed “the regal shake” by its creator, sommelier and bartender Theo Lieberman, is a neat way to add some bitter citrus flavor and fragrance to a cocktail without adding extra liquid. Try it in other drinks!
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		Penicillin
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		Possibly the most famous “new classic” cocktail, this drink was created in the mid-aughts by Sam Ross at the seminal speakeasy cocktail bar Milk & Honey. Its actual health benefits are nil, but in contrast to Claire’s home-brewed penicillin in The Fiery Cross, it tastes much better. In fact, if made in a mug without ice but with an ounce or two of hot water added, it makes a very restorative hot toddy. This cocktail is also a good starting point for your own experimentation; keep the ratios, but try substituting different base spirits and fruit juices, or use a honey syrup with a different addition like cinnamon or mint for a whole new flavor.
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			2 ounces blended Scotch

			¾ ounce freshly squeezed lemon juice

			¾ ounce Ginger Honey Syrup (this page)

			½ ounce peated single malt Scotch whisky, preferably Laphroaig 10-year

			1 piece candied ginger for garnish
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		Pour the blended Scotch, lemon juice, and honey syrup into a shaker half-filled with ice and shake until chilled. Strain into a rocks glass with 1 large ice cube. Slowly pour the peated Scotch whisky over the back of a spoon into the drink, and garnish with the candied ginger.
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		Flintlock Pistol
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		From the marshes of Prestonpans to the North Carolina Piedmont, the flintlock pistol was the standard sidearm of the eighteenth century. By the middle of the next century, the revolver had taken its place. So when Bay Area bartender Jon Santer invented a drink in the early aughts made of Bulleit bourbon with a flamed orange peel garnish creating a puff like gun smoke, he named it the Revolver, naturally. Turning back the clock on this drink involves splitting the base between bourbon (Bulleit or another brand) and Scotch. Using crème de cacao as well as coffee liqueur darkens the flavor, as befits the greater smokiness of the earlier weapon.
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			1 ounce bourbon

			1 ounce blended malt Scotch (see note)

			¼ ounce coffee liqueur

			¼ ounce crème de cacao

			2 dashes orange bitters

			Wide slice orange peel for garnish (see note)
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		Combine all the ingredients in a mixing glass half-filled with ice and stir until chilled. Strain into a chilled coupe and garnish with the orange peel.

		Notes: Choose a Scotch with some peat influence for this recipe, or use an Islay single malt for full-bore flavor. A bottled in bond or cask-strength bourbon is similarly recommended.

		To flame the orange peel, cut a large, wide slice of peel, light a wooden match, and position the peel with one hand so that, when squeezed, the expressed oils shoot through the flame before landing on the surface of the drink. Drop the expressed peel into the drink. This technique is particularly dramatic under low light!
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		The Wildest Redhead
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		How could we not include a drink with this name, especially when it’s a modern classic-in-the-making Scotch whisky cocktail, full of honey and spice notes, by renowned New York bartender Meaghan Dorman, who is, in fact, red-haired.
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			1½ ounces blended Scotch

			¾ ounce freshly squeezed lemon juice

			½ ounce Rich Honey Syrup (this page)

			¼ ounce allspice dram

			¼ ounce cherry brandy
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		Combine all the ingredients except the cherry brandy in a cocktail shaker half-filled with ice and shake until chilled. Strain into a rocks glass with one large ice cube. Slowly pour the cherry brandy over the back of a spoon into the glass so it floats on top.
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		Collecting the Rents
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		Claire was invited into a crofter’s cottage for a refreshing drink of cider during her trip collecting rents with Jamie and the MacKenzies. This long cider drink amplifies the refreshment with a split base of Scotch and apple brandy. Use fresh local cider if it’s available.
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			1 ounce blended Scotch, such as The Sassenach

			1 ounce apple brandy

			¾ ounce freshly squeezed lemon juice

			2 ounces fresh apple cider

			Freshly ground cinnamon for garnish

			1 small cinnamon stick for garnish

			1 slice lemon for garnish
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		Fill a tall glass with ice cubes, add all the ingredients, and stir to combine. Sprinkle a small amount of the ground cinnamon on top, and garnish with the cinnamon stick and lemon slice.

		
			
			[image: ]
		

		Blood on the Grass
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		There are many battles in Outlander, from large armies warring over the fate of nations to smaller, though no less violent, encounters. As such, this is less a specific recipe than a template, the signature technique of which is the small amount of bright red Campari that is poured slowly down the side of the cocktail glass so that it sinks to the bottom. Those with memories of drinking in the 1970s and 1980s may recall the Tequila Sunrise, which used this technique with grenadine.

		Built with overproof rum, amaro, lime juice, and simple syrup, this drink packs a real punch, appropriately given its name. The Campari provides a bittersweet finish, making it a good drink to serve before dinner. Make it with gin, and the drink becomes more botanical, more like a Negroni. As you gain more experience with it, you can also try other spirits, other citrus, and other amari for a bloody cornucopia of flavors, as Claire might say.
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			2 ounces white overproof rum

			½ ounce freshly squeezed lime juice

			½ ounce simple syrup (this page)

			¼ ounce CioCiaro amaro or other bitter orange–flavored amaro

			½ ounce Campari
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		Add all the ingredients except the Campari to a shaker half-filled with ice and shake to chill. Strain into a chilled coupe and “sink” the Campari by pouring it slowly down the side of the glass.
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		Cameron’s Kick
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		This drink has no connection to Aunt Jocasta; it’s a “lost classic”created by Scottish bartender Harry MacElhone, founder of the celebrated Harry’s New York Bar in Paris in the 1920s. It’s also a simple yet delightful early example of a split-base cocktail, being made with both Scotch and Irish whiskey, along with orgeat syrup, an almond syrup seen more often these days in tropical drinks or caffeinated frappes. Who is this Cameron and who or what was he kicking? No one knows, so we are free to imagine a wayward descendant of the Cameron clan finding work in Paris and inspiring Mr. MacElhone. And the rest, as they say, is history.
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			1 ounce blended Scotch

			1 ounce blended Irish whiskey

			¾ ounce freshly squeezed lemon juice

			½ ounce orgeat syrup
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		Add all the ingredients to a shaker half-filled with ice and shake, then strain into a chilled coupe.
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		Annie Bos
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		Annie bos is not a character from Outlander. She was an actress who became the Netherlands’ first silent film diva. Retiring in the 1920s, she never spoke a word out loud on camera. In the Outlander episode “Famous Last Words,” Roger MacKenzie’s hanging is depicted in eerie silent black-and-white film style. This cocktail by Edinburgh bartender Iain McPherson manages to connect early film history with the postmodern approach of season five’s cinematography through the magic of a single malt genever brewed in Schiedam at a distiller owned by a family that has been in the business since 1777, almost to the exact time of the Battle of Alamance in North Carolina.
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			1 ounce Old Duff 100% malt wine genever gin

			1 ounce freshly squeezed lemon juice

			1 ounce Nixta Licor de Elote (corn liqueur)

			⅓ ounce simple syrup (this page)

			1 slice lemon for garnish
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		Shake all the ingredients in a shaker filled with ice. Fine-strain into a chilled coupe glass. Garnish with a lemon coin squeezed over the drink and dropped in.
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		Bitter Cascara
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		Bitter cascara, also known as cascara sagrada, is the bark from an American buckthorn tree species. The mysterious French apothecary Raymond uses bitter cascara in fake “poisons” sold to the Vicomtesse de Rambeau (Dragonfly in Amber). On its own, cascara is indeed unpleasantly bitter. Recently, some American distillers have added it to their products for the same reason bitter herbs such as gentian and wormwood are added to vermouths and amari: a small amount provides a pleasant bitterness that is supposed to be good for digestion. Try this Negroni Bianco variant before dinner.
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			1½ ounces Amass dry gin (see note)

			1½ ounces St. George Bruto Americano (see note)

			1½ ounces dry vermouth

			1 lemon peel for garnish
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		Combine all the ingredients in a mixing glass half-filled with ice and stir until chilled. Strain into a chilled cocktail glass. Twist the lemon peel to express the oils over the drink and add to the glass.

		Note: Both the gin and the Americano specified here are made with cascara. If you don’t have or can’t find Amass dry gin, substitute a good London dry gin—or better yet, a New Western gin. For the Bruto Americano, substitute Suze or another French bitter liqueur. Do not attempt to make it with cascara sagrada tea or supplements, which have not been approved by the FDA.
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		Bobby Burns
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		One of the few pre-Prohibition classic Scotch-based cocktails, this drink is essentially a Manhattan variation, with added honey-herbal depth from Bénédictine. And like the Manhattan, the measurements may be adjusted to emphasize one of the ingredients. This version is strong and centered on the Scotch, as befits a drink named after Scotland’s national poet. (You need a Scotch with some heft to it to stand up to the other ingredients.) Withholding this recipe from a cocktail book that riffs on Scottish history would perhaps not be technically illegal, but it would be deeply dishonorable all the same.
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			2 ounces blended malt Scotch or single malt

			¾ ounce sweet vermouth

			¼ ounce Bénédictine

			Lemon peel for garnish
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		Stir all the ingredients in a mixing glass half-filled with ice and strain into a chilled coupe. Twist the lemon peel over the drink to express the oils and drop it in.
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		Famous Nudity
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		Let’s be honest: the steamy sex scenes are part of what’s made the Outlander books and series famous—perhaps also because they are frequently told or shot from the female point of view. This drink is a variation of a new classic called the Naked and Famous, which itself was a riff on another new classic, the Paper Plane, which was based on a pre-Prohibition classic called the Last Word. Yes, cocktails have family trees, too. There are no historical ingredients here, just a perfect balance between smoky mezcal, spice, and fruit flavors from the liqueurs and the sweetness of pineapple. Try it and see what mood it gets you into.
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			1 ounce mezcal

			½ ounce Aperol

			½ ounce yellow Chartreuse

			¾ ounce freshly squeezed lime juice

			1 ounce fresh pineapple juice

			2 dashes cacao bitters

			Pineapple frond and/or slice of fresh pineapple for garnish
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		Shake all the ingredients together with ice, then strain into a brandy snifter or Old-Fashioned glass filled with crushed ice. Garnish with a pineapple frond and/or a slice of pineapple.
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		Up the Hudson
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		A genever-based manhattan, this drink is boozy yet with balanced sweetness. It commemorates Claire and Jamie’s unwilling
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			Diana Gabaldon is the #1 New York Times bestselling author of the wildly popular Outlander novels–Outlander, Dragonfly in Amber, Voyager, Drums of Autumn, The Fiery Cross, A Breath of Snow and Ashes (for which she won a Quill Award and the Corine International Book Prize), An Echo in the Bone, Written in My Own Heart’s Blood, and Go Tell the Bees That I Am Gone–as well as the related Lord John Grey books, Lord John and the Private Matter, Lord John and the Brotherhood of the Blade, Lord John and the Hand of Devils, and The Scottish Prisoner; a collection of novellas, Seven Stones to Stand or Fall; three works of nonfiction, “I Give You My Body…” and The Outlandish Companion, Volumes 1 and 2; the Outlander graphic novel The Exile; and The Official Outlander Coloring Book. She lives in Scottsdale, Arizona, with her husband.

			James Shy Freeman has had a lifelong interest in the intersection between taste and scent, gardening, and history, and for years he has taught classes on botanical mixology and various gardening topics. When not growing too many plants or stirring a drink at home, he is a college professor and practices martial arts and meditation.

			Rebeccah Marsters has been developing and editing recipes for over a decade for America’s Test Kitchen, Milk Street, Fresh magazine, and various independent cookbook projects. She was born and raised in Massachusetts and lives on the water in Gloucester with her husband and French bulldog. When she’s not in the kitchen or eating and drinking, you can find her on a yoga mat or hiking trail, doing a crossword, or planning her next travel adventure.
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