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      Introducing Chilling Cocktails

    

  


  
    
      It can be thrilling to watch a scary movie alone in the dark, but it’s never quite as much fun as when you have company. Alongside comedy, horror is film’s great communal genre. Whether it’s an entire cinema jumping in unison at Get Out or a night in with some friends and a gory B-movie, a horror film always feels like an event ― and any good event deserves a decent drink. 


      Cocktails, with their high alcohol content, numerous ingredients, and complicated preparation techniques, are special drinks for special occasions; perhaps if beer came with a little umbrella or a sparkler every now and then we might think of it the same way too, but it doesn’t. 


      The cocktails and party snacks in this book are inspired by some of the most significant horror films and books ever made and written; even though that inspiration is sometimes little more than an outrageous pun ― think of it as being like those ’90s movie sound tracks which included songs ‘inspired by the film’.


      These drinks make an excellent accompaniment for a film viewing (it’s admittedly harder to down vodka cocktails while reading The Turn of the Screw) but they can be made anytime: and, of course, you don’t actually have to watch Let the Right One In every time you fancy a Mai Tai.


      Taking the time to create a special cocktail is a worthwhile endeavor, but the important thing to stress about these recipes is you’re encouraged to mix things up out of taste or necessity. A brilliant rum cocktail, for instance, might also be a brilliant gin cocktail. If you haven’t got any vermouth in the house, use sherry. If you don’t like one type of juice, try another. 


      It’s useful to think of cocktails not as an immutable concoction but as a balance of different elements ― usually a spirit, something sweet and something bitter or sour ― and substitute, accordingly. Some of the most popular cocktails have arisen from this very process. 


      Many of these recipes suggest a garnish, but this is an aesthetic and strictly optional. That said: as Hannibal Lecter would undoubtedly tell you just before he flambéed your kidneys, aren’t aesthetics the whole point? 
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