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  Preface


Dear readers, 
One of my favorite parts of writing the Lady Rample Mysteries is that I’m simply forced into researching all the lovely cocktails, cakes, and other goodies that appear throughout the series. (Lady Rample’s love of such things may or may not be somewhat autobiographical.) I know that many of you have sent me wonderful emails filled with memories and accusing me of making you gain five pounds just from reading (sorry about that…lol)!
I thought it would be fun to create a recipe book with some of the goodies found in the Lady Rample series. I can’t wait to hear about your Lady Rample-esque adventures in cake!
Peace, love, and happy baking,
Shéa






  
  Cocktails


Poirot had his tisanes and  sirop de cassis. Marple occasionally indulged in sherry. Marlowe preferred gimlets. Lady Rample, on the other hand, is far more adventurous. While her preferred beverage is the classic highball (a lovely concoction of whiskey and ginger ale served in a highball glass), she greatly enjoys trying whatever cocktail is on offer. Contained in these pages are a few of her particular favorites.
Note: All recipes make one cocktail serving unless otherwise indicated.
Tools needed:
Cocktail shaker – I prefer a simple stainless steel with a built-in strainer, which is easily purchased online. However, if you don't have one, you can use a jar with a lid. Be sure to shake gently if the jar is glass.
Cocktail measuring glass or jigger – Many shakers come in a set along with a matching jigger. I personally prefer a measuring glass for accuracy and because it has all sorts of measurements. Again, either can be obtained online for cheap. 
Muddler – These can be purchased online or simply use a wooden spoon.
Cocktail spoon – These long handled teaspoons are excellent for stirring and double for measuring small amounts of liquids. Mine has a muddler on the other end so it actually does triple duty!
Strainer – Most cocktail shakers come with a strainer built in, but if you're using a jar or a shaker that doesn't have one, you will need a strainer. A simple tea-strainer or mesh strainer should do the trick.








  
  Aviation

[image: image-placeholder]

This classic gin cocktail (which Lady Rample has for the first time at a fabulous cocktail party in  Lady Rample Steps Out) dates back to the turn of the 20th century. The Aviation was hugely popular during the dawn of aviation (20s and 30s) due to its color and was often served at upscale soirees. It was all but forgotten until about a decade ago. Now it’s making a comeback. To me, it tastes like the sky!
Ingredients:
2 oz gin (I recommend a high quality, smooth gin like Sapphire or The Botanist.)
½ oz maraschino liquor
¼ oz crème de violette
¾ oz fresh lemon juice
ice
Method:
Add all ingredients into a cocktail shaker with ice and shake it like a Polaroid picture.
Strain into a coupe glass.
Garnish with a brandied cherry.

      [image: image-placeholder]Mocktail Aviation

Yes! The Aviation can be made as a mocktail. It doesn't taste 100% the same, but it's a pretty yummy approximation, if I do say so myself. You can play around with the ingredients a bit until you get it to fit your own, personal taste.
Ingredients:
1 1/2 oz flat tonic water
1/2 oz lemon juice
1/4 oz violet syrup
8 drops almond extract
1/4 tsp cherry syrup
Ice
Luxardo cherry to garnish
Follow method for cocktail.
Notes:
Several coffee syrup companies make violet syrup. I used one from France, but Monin is probably more easily obtained. I prefer a stronger violet flavor, so I used double the amount in the recipe.
For the cherry syrup, I simply used some of the syrup that comes in the jar of Luxardo cherries. 








  
  Bee's Knees
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Lady Rample thinks this classic Prohibition era cocktail is simply the Bee's Knees! In fact, she's been known to enjoy it with a side of Ravensmere Gingerbread. Just three ingredients, fresh and sweet. The perfect summer drink for lounging in the Riviera, by the lake, or just the backyard.  
Ingredients:
2 oz gin
3/4 oz lemon juice
3/4 honey simple syrup
Ice
Lemon wedge for garnish
Method:
Add all ingredients except lemon wedge to cocktail shaker.
Shake for a good 20 seconds and strain into a cocktail glass.
Garnish with lemon wedge and enjoy.

Note: Honey simple syrup is easy to make! Simply add equal parts honey and warm water, stir, and voila! 

      [image: image-placeholder]Mocktail Bee's Knees

Ingredients:
2 oz flat tonic water
1 oz honey simple syrup
1 Tbs lemon juice
Ice
Follow method above.







  
  Bishop
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When Chaz mixes up a cocktail he calls The Bishop in  Lady Rample and the Mystery at the Museum, Ophelia thinks it sounds atrocious. Instead, she finds it an interesting concoction that's a lot boozy and just a bit fruity. I can best describe it as being somewhere in the vicinity of a sangria. This particular recipe dates back to 1935, though I've put my own little twist on it.
Ingredients:
3 oz rum 
1 oz red wine (preferably something smooth and fruit forward like a Merlot)
1/2 Tbs simple syrup
1/2 Tbs lime juice
Ice
Lime twist and Luxardo cherry for garnish.
Method:
Add all ingredients except garnishes to shaker and shake until chilled.
Strain into coup glass and garnish with cherry and lime twist.
Note: I use the Luxardo cherries for their rich flavor. They add an extra fruity note to the drink, however, they aren't part of the original recipe and can be left out. 

      [image: image-placeholder]Bishop Mocktail


Usually I try to create mocktail using ingredients I have on hand or which can be obtained fairly easily, but I had a hard time recreating this cocktail in a non-alcoholic version. The only way I've found is to use zero proof "spirits," which can be expensive and used to be difficult to find. These days many different brands can be found online and even at grocery stores. Here's a decent version of The Bishop sans alcohol.
Ingredients:
3 oz zero proof rum
1 oz non-alcoholic red wine
1/2 Tbs simple syrup
1/2 Tbs lime juice
Mix as above.







  
  Blood and Sand 
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Blood and Sand was named for Rudolph Valentino's 1922 bullfighter movie  Blood and Sand and is one of the few classic cocktails that includes scotch…although I am a Philistine and usually make it with good whiskey or bourbon as that's usually what I have on hand. The recipe is first known to have appeared in the 1930 Savoy Cocktail Book and of course appears in the Halloween story, Lady Rample and the Haunted Manor.
Ingredients: 
3/4 oz orange juice 
3/4 oz Sweet Vermouth
3/4 oz Cherry Heering
3/4 oz Blended Scotch or Whiskey
Ice
Orange peel for garnish.
Method:
Add ice to cocktail shaker.
Pour over rest of ingredients (except peel).
 Shake well pour into a coup glass.
Garnish with a ribbon of orange peel.
Enjoy.

      [image: image-placeholder]Mocktail Blood & Sand


Ingredients:
3/4 oz orange juice 
3/4 oz cherry juice
1/4 oz cherry syrup
2 oz club soda
4 drops liquid smoke*
Ice
Method:
Add all ingredients EXCEPT club soda to shaker and shake.
Strain into coup glass and top with club soda.
Unlike the original, this will be fizzy. To reduce the fizz, let the soda go flat first.
*Liquid smoke will replace the smokey essence of the bourbon, so this is entirely up to your taste.







  
  Dark & Stormy
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This delicious, refreshing cocktail dates all the way back to 1806 in Bermuda. Lady Rample and Aunt Butty have been known to imbibe one (or three) now and again. In fact, this cocktail appears in  Lady Rample and the Haunted Manor. Which seems very appropriate.
Ingredients:
2 oz rum
1/2 oz fresh lime juice
Ginger beer, about 4 – 6 oz depending on taste and size of glass
Lime wheel for garnish
Ice
Method:
Add ice to glass and pour in rum and  juice.
Top with ginger beer.
Garnish with lime wedge and enjoy.

      [image: image-placeholder]Dark & Stormy Mocktail


This mocktail is probably one of the easiest to make. Just leave out the rum! Or, if you still want that flavor without the booze, add a few drops of rum flavoring. 







  
  Highball
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You’ll probably remember this cocktail from the very first Lady Rample novel,  Lady Rample Steps Out. Lady Rample notes that it’s her favorite, and frankly, it’s one of mine, too. It dates back to the late 1800s and was originally a mix of Scotch and plain soda. Somewhere along the way, somebody got the bright idea to swap out the soda for ginger ale. Lady Rample and I both agree this was for the best.
Ingredients:
2 ounces whiskey
6 ounces ginger ale
Ice
Method:
Place ice in a highball glass.
Add whiskey and ginger ale.
Stir gently to mix and garnish with a piece of candied ginger if you're feeling fancy. 

      [image: image-placeholder]Highball Mocktail


This is another easy one, sort of. Leaving out the whiskey makes it…ginger ale. But there are two ways you can go with this one. First, replace the whiskey with a zero-proof whiskey alternative. Second, use tea! A black vanilla tea makes a nice alternative. Brew it, let it cool, then add 1-2 ounces to your mocktail.
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