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IT’S COCKTAIL HOUR

Welcome to the world of The White Lotus—the warm, sun-washed resort paradise that offers an exclusive, opulent experience for only the most special guests. And you’re here! You’re finally here. The sand is warm, the waves are turquoise, the towels are fresh and soft. Your friends are here, too, and they are beautiful. Would you like a drink? An Aperol spritz? A sunset sangria? A tall, vodka soda, rimmed with a chunk of lime, perfect for toasting? Take a sip. It’s time to relax.

Whether you’re on a luxury yacht in the Sicilian waters, on a beach in blossom-scented Thailand, or enjoying a candlelit dinner with the Hawaiian breezes blowing over your table, you’re probably going to want a cocktail to get you in the mood. Tropical flavors, floral infusions, and fruity, icy concoctions offer a taste of resort paradise. Add mango, papaya, and lychee to bubbles or steep spicy Thai chiles in tequila or fragrant white tea in vodka, then take your drink down to the beach. It’s almost time for the sunset. There’s a lounge chair waiting for you on the sand. Get comfortable, admire the light on the water, and listen to the ice clinking in your glass. You made it. You’ve arrived. Now enjoy your drink.
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WITHIN THESE PAGES

If you’re trapped in your scrubby suburban backyard or claustrophobic apartment balcony, don’t despair—you’ll find proverbial warm resort breezes within these pages. Invite a few friends over and use these recipes as The White Lotus–inspired party guide you’ve been looking for.

The six sections inside cover all manner of resort libations:

TROPICAL ELIXIRS are the tranquility of the tropics in a glass. Let the stress melt away with every sip.

SUNSET SIPS is a set of drinks for the magic hour, that time when the sun is low and golden, and the day is done. These pours are your liquid relaxation.

POOLSIDE PLEASURES is the cocktail equivalent of a dive into crystal-clear water. Tall and thirst-quenching, these vibrant mixtures are just what you need after that swim. Or before the swim. Or instead of the swim.

ISLAND INFUSIONS are there when you’re ready to explore a bit and are our take on some local specialties. After all, why travel far from home if you’re going to play it safe?

BOTANICAL BLISS showcases the plants and flowers that surround any beautiful White Lotus vacation. Select a recipe from the section and you’ll find herbal and floral infusions that are perfect resort sips.

MOCKTAIL ESCAPES are here when your head needs just a bit of a break. You won’t sacrifice any interest or flavor, but your liver might send up a tiny “thank you” in return.
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SHAKE, STIR, MIX & SERVE

Gorgeous drinks deserve gorgeous barware. There’s no need to stock up on every bar tool ever made, but an investment in a few basics will make mixing the drinks almost as delightful as quaffing them.

THE MUDDLER: This slender tool with a blunt end crushes herbs, like mint or basil, or fruit at the bottom of a cocktail shaker or glass to release flavors and oils before adding the liquid ingredients.

THE BARSPOON: A barspoon has a twisted handle and is long and slim for efficient stirring.

THE DUAL JIGGER: This small measuring tool has one small cup on one end and one large cup on the other. The small cup holds 1 ounce, and the large cup holds 1 ½ ounces.

THE SHAKER: There are two types of shakers: a Boston shaker, a two-piece version with a small cup fit into a larger cup for easy shaking; and a cobbler shaker, a three-piece shaker with one cup, a lid, and a strainer. Choose the type that you like the best.

THE STRAINER: A sieve that fits inside your cocktail shaker that keeps ice or other solid chunks from falling into your drink as you pour. Double straining a cocktail means using both a regular cocktail strainer and a fine-mesh strainer to pour the drink into the glass. This technique helps remove smaller ice shards, fruit pulp, herbs, and other fine particles, resulting in a smoother and clearer cocktail.

THE MIXING GLASS: A mixing glass is a specialized, heavy glass used by bartenders to stir and mix cocktails.

GLASSWARE: Drinks work well in different shapes of glasses. Highball glasses, rocks, martini, coupes, hurricanes, margarita, wineglasses, Champagne flutes, goblet, and copper mugs will complete any collection.
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A TOUCH OF SWEETNESS

Channel the effortless glamour of The White Lotus with flavored syrups, crafted in-house or purchased, to add nuanced flavors without overpowering the spirit you are using. From dragon fruit to mango, to lychee, these sweet additions bring a touch of paradise to every drink, elevating your cocktail creations with every sip.




Honey Syrup

MAKES 1 CUP


	½ cup honey

	½ cup water



In a small saucepan, combine the honey and water. Place the saucepan over medium heat and cook, stirring constantly, until the honey is completely dissolved. Once the mixture comes to a gentle simmer, reduce the heat to low and let it simmer for 2 minutes, stirring occasionally. Remove the saucepan from the heat and let cool to room temperature. Once cooled, transfer to a clean bottle or jar with a tight-fitting lid. Store the honey syrup in the refrigerator for up to 2 weeks.




Simple Syrup

MAKES 1 CUP


	1 cup water

	1 cup sugar



In a small saucepan, combine the water and sugar. Place the saucepan over medium heat and bring to a gentle simmer. Continue to simmer, stirring occasionally, until all the sugar is dissolved, 5–10 minutes. Remove from the heat. Let cool to room temperature. Once cooled, transfer to a clean bottle or jar with a tight-fitting lid. Store the simple syrup in the refrigerator for up to 1 month.




Butterfly Pea Tea Syrup

MAKES 1 ½ CUPS


	1 cup water

	2 tablespoons dried butterfly pea flowers or 2 butterfly pea tea bags

	1 cup sugar



In a small saucepan, bring the water to a boil. Once boiling, remove from the heat and add the pea flowers or tea bags. Let steep for 5–10 minutes, depending on the desired color intensity. If using loose flowers, strain through a fine-mesh sieve or cheesecloth to remove any sediment. Return the strained tea to the saucepan over medium heat and bring to a gentle simmer. Add the sugar and continue to simmer, stirring occasionally, until all the sugar is dissolved, 5–10 minutes. Remove from the heat and let cool to room temperature. Transfer to a clean bottle or jar with a tight-fitting lid and store in the refrigerator for up to 2 weeks.




Dragon Fruit Syrup

MAKES 1 ½ CUPS


	1 cup water

	1 cup sugar

	1 cup cubed fresh or frozen dragon fruit



In a saucepan, combine the water, sugar, and dragon fruit and place over medium heat until the sugar dissolves, then simmer for 3 minutes. Remove from the heat and let cool to room temperature. Strain through a fine-mesh sieve or cheesecloth into a clean bottle or jar with a tight-fitting lid. Refrigerate for 2–3 weeks.
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