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WRITE-ON PAGES


Any references to ‘writing in this book’ refer to the original printed version.

Readers should write on a separate piece of paper in these instances.
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IT’S ALL ABOUT THE CHEMISTRY

What is it that makes the perfect romantasy? And, while we are here, what about the perfect cocktail? Perhaps there’s a crossover between the two. Neither should be too sweet or cloying. But neither do we want elements that are eternally at odds – there is such a thing as too much tension! Perhaps it’s about balance then, about all the ingredients – cough – coming together to create something that’s truly magical.

From martinis to highballs and sours to snappers, it’s hard to explain why some cocktails have swept the globe. Maybe we shouldn’t try – just like we don’t need to understand exactly what it is that makes our toes curl about stories filled with morally grey characters, mythical creatures and more than a little death. Perhaps the allure is just as instinctual as falling for your mate. And happily, that is what this book is here to do! In these pages you will find 60 cocktails inspired by our favourite romantasy stories. Some may be familiar, some may seem worlds apart from our own, but this is a genre all about discovery. So whether you’re into fairies, vampires, demons or dragons, just like cocktails, there is one out there for everyone.

The greatest romantasy reads take well-loved tropes – enemies to lovers, grumpy vs. sunshine, reverse harems – and make them their own. Sure, the fated couple have to navigate a few obstacles and warring kingdoms first, but with a generous dose of smut these books create a love so powerful it transcends the page and connects readers everywhere. Is there anything more pleasurable than lighting some candles, curling up in your book nook and escaping to your favourite realm? Maybe it’s adding some extra spice to your bookclub and sitting down to scream, laugh (or maybe cry!) together about those chapters? It could be a date, a group of friends, your BFF (but absolutely not your parents) – introducing them to your favourite series or standalone only enhances the connection. And what better way to set the scene than by making a cocktail to settle down with first?

Whatever you like in a main character – whether you prefer a stabby heroine, a golden retriever pirate captain or a dark fairy with an enormous wing span – you will find it all on the page. No date can be so awkward, no working day so dull, no night so dark and lonely that a romantasy novel can’t make your stomach do somersaults. So let’s raise a glass to whatever cocktail piques your interest and make a toast: here’s to finding your book boyfriend (or if we’re being honest, boyfriends). All the cocktails in this recipe book are made for a single serving unless stated otherwise but you can of course multiply up depending on how many you’re serving. Glassware is also a suggestion so don’t let a lack of specific glassware stop you from having fun! And as sugar syrup is a common ingredient, below is an easy guide to make your own.

HOW TO MAKE YOUR OWN SUGAR SYRUP

Essentially this is just sugar and water and all the recipes in this book require a mix in the ratio of 1:1 by volume. However, if you do see the use of 2:1 for other recipes, that simply means using double the sugar to the water. You can make these easily at home and create a batch so you have it to hand when you fancy a drink.

A 1:1 mix can be made using a blender; just add equal volumes of water and sugar to a blender and blend until well mixed.

To make a 2:1 syrup you will generally need heat to ensure the sugar dissolves in the water. Heat the water gently in a pan, then add half of the sugar. Stir briefly and leave until the mixture becomes clear. Add the remaining sugar and repeat. Be careful not to over-stir; the mixture will clarify on its own if left, without agitation.
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Shaker
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Measures
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Mixing glass
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Stirring spoon
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Strainer
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BRIDE BY ALI HAZELWOOD
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Have you found yourself alone with the big, bad wolf? There are only two ways this can go, much the same as this strong yet complex cocktail. So take a sip, settle down with Bride and get ready to go feral.


INGREDIENTS


	10ml sugar syrup or a bar spoon (long-handled mixing spoon) of sugar

	2–3 dashes Angostura bitters

	50ml golden or dark rum




Glassware: Rocks glass

Add a large disc of orange zest to the bottom of a rocks glass along with the sugar syrup, bitters and 25ml of the rum. Add two cubes of ice and stir 20–30 times to mix. Add the remaining rum and two more ice cubes and stir again.

Put the sugar and the bitters into a rocks glass. Add a few drops of rum and stir with a spoon to dissolve the sugar. Add 25ml of the rum to the glass along with two cubes of ice and stir 20–30 times to mix. Add a large disc of orange zest, the remaining rum and two more ice cubes before stirring again.
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A COURT THIS CRUEL AND LOVELY BY STACIA STARK
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Completely indifferent to the sweet or sour flavour dichotomy, the Morally Greyhound is the tart cocktail of your dreams. The ambiguity lies in the pink grapefruit juice, which, like everyone’s favourite book boyfriend Lorian, has the ability to make you scream for completely opposing reasons. Feel free to use either vodka or gin in this recipe, we really couldn’t care less.


INGREDIENTS


	50ml vodka or gin

	200ml pink grapefruit juice




Glassware: Collins glass

Fill the glass with ice then add the gin or vodka. Pour over the grapefruit juice then stir using a bar spoon. Garnish with a slice of pink grapefruit on the side.
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THE CRUEL PRINCE BY HOLLY BLACK
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In a concoction befitting Holly Black’s high cheek-boned antagonist, razor-sharp quince and lime give way to the irresistible charm of sugar and rum. Take this as fair warning; no good comes to the girl who tastes this deceptively delicate cocktail.


INGREDIENTS


	50ml white rum

	25g quince conserve

	20ml lime juice

	15ml sugar syrup




Glassware: Martini glass or Champagne coupe

Add all the ingredients to a cocktail shaker. Shake hard over ice until well mixed (you may need to stir afterwards to ensure the conserve is fully dissolved into the other ingredients). Double-strain into a chilled Martini glass or Champagne coupe. Classically the Daiquiri is garnished with a lime wedge on the rim of the glass, but perhaps faerie fruit might better suit your purposes …
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THE WICKED KING BY HOLLY BLACK
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Back for more, are we? Unsurprising really. Despite your complicated feelings, you’re as bound to this boozy cocktail as you are to the new – and equally boozy – High King. So better drink this series in, you’ll never get sick of it.


INGREDIENTS


	30ml gin

	7.5ml Cointreau

	7.5ml Benedictine

	15ml Heering cherry liqueur

	15ml lime juice

	10ml grenadine

	1 dash Angostura bitters

	120ml pineapple juice




Glassware: Highball or sling glass

Add all the ingredients to a cocktail shaker. Add ice, shake and strain into a highball or sling glass over ice. Serve with a fruit slice (orange or lemon) and a maraschino cherry.
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THE SERPENT AND THE WINGS OF NIGHT BY CARISSA BROADBENT
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Heroine Oraya knows all too well the dangers – and delights – of a bloodthirsty lover. With sweet, savoury and spice forming an unholy alliance in this succulent tipple, you just might find out too.


INGREDIENTS


	60ml tequila reposado

	30ml tomato juice

	30ml orange juice

	15ml lime juice

	15ml grenadine syrup

	7 drops of hot pepper sauce

	Pinch of salt

	Grind of black pepper




Glassware: Old-Fashioned glass

Fill a cocktail shaker with ice. Add all the ingredients and shake until cold. Strain into an Old-Fashioned glass filled with ice and add a lime wedge as garnish.
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LEDGE BY STACEY MCEWAN
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This cocktail is a little unusual in that it mixes two different species – sorry – spirits! It therefore has some serious teeth to it (or should we say talons), yet when made properly, it is a well-balanced and smooth libation. And if Ryon is anything to go by, being unusual only makes you more swoon-worthy.


INGREDIENTS


	20ml white rum

	20ml Cognac

	20ml Cointreau

	10ml lemon juice




Glassware: Martini glass or Champagne coupe

Add all the ingredients to a cocktail shaker. Add ice and shake well. Double-strain into your glass, which must be chilled to a glacial temperature. Garnish with a strip of twisted lemon zest.
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GILD BY RAVEN KENNEDY
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Like King Midas himself, it’d be easy to mistake the Mai Tai for an easy-going, light and fruity cocktail, a fitting beverage for a guest of his majesty. But in reality, it’s a strong, rum-based tiki-style drink most suited to dark or golden rum, with bold-as-brass flavour. The garnish of the half lime carcass serves as fair warning: its superficial sweetness will be used against you.


INGREDIENTS


	30ml Jamaican gold rum

	30ml agricole rum

	30ml lime juice

	15ml curaçao

	10ml orgeat syrup

	10ml sugar syrup




Glassware: Rocks glass

Add all the ingredients to a cocktail shaker. Add crushed or cracked ice and shake well. Strain into a rocks glass filled with ice and garnish with half of the ‘spent’ lime and a mint sprig.

[image: ]
[image: FINE, MAKE ME YOUR VESPER]

SHADOW AND BONE BY LEIGH BARDUGO

[image: ]

Best served as cold as you can possibly get it, this is a classic cocktail just as powerful as Shadow and Bone’s insatiable villain, the Darkling. Don’t forget the lemon twist over the top to add some much-needed citrus sunshine.


INGREDIENTS


	60ml gin

	20ml vodka

	10ml Lillet Blanc




Glassware: Martini glass, goblet or wine glass

Shake all the ingredients with ice in a shaker, and double-strain into a chilled Martini glass, goblet or wine glass. Add a lemon twist over the top to provide the drink with lift from the citrus oils.
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A COURT OF THORNS AND ROSES BY SARAH J. MAAS

[image: ]

Oh Tamlin. What lies behind that glittering mask of gold and emerald, behind those piercing green eyes? Impossible beast or handsome young warrior, serve this iconic tipple and you might just find out.


INGREDIENTS


	25ml absinthe

	25ml chilled water

	25ml lemon juice

	20ml sugar syrup

	1 dash Angostura bitters

	½ egg white




Glassware: Martini glass or Champagne coupe

Add all the ingredients to a cocktail shaker. Shake without ice (dry shake), then add ice and shake again (wet shake). Strain into a chilled Martini glass or Champagne coupe. Garnish with a twist of lemon zest or, if you like, a sprinkling of gold edible glitter as a delicious homage to the High Lord who started it all.
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ONE DARK WINDOW BY RACHEL GILLIG
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Diligent readers will now be well versed in what to serve any seductive villain who darkens your door. But what tipple do you turn to when the monster might actually be you? Known in Mexico as ‘El Diablo’, this thirst-quencher cocktail certainly won’t clear your head, but it may help weaken the malevolent spirit living rent-free in your mind. Handily it’s also very easy to make, so if you hear any psychic protests along the lines of ‘But I protect you’, just grab the crème de cassis, girl, he’s lying.


INGREDIENTS


	50ml tequila

	25ml crème de cassis

	25ml lime juice

	ginger ale




Glassware: Highball glass

Add the first three ingredients to a highball glass filled with ice. Top with ginger ale and garnish with a lime wedge.
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THRONE OF GLASS BY SARAH J. MAAS
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This high-octane cocktail may appear, at first glance, to be nothing more than a regular girly pink martini, but it’s simply playing a part. The concealed weapon here – rather than a career as an assassin carefully hidden from the king’s court – is a single shot of absinthe. Underestimate it at your peril.


INGREDIENTS


	25ml absinthe

	25ml Chambord liqueur

	20ml lemon juice

	15ml sugar syrup

	1 dash Angostura bitters

	1 dash Peychaud’s bitters

	½ egg white




Glassware: Martini glass or Champagne coupe

Add all the ingredients to a cocktail shaker. Shake without ice (dry shake), then add ice and shake again (wet shake). Strain into a chilled glass. Garnish with a twist of lemon zest.
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POWERLESS BY LAUREN ROBERTS
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Much like Paedyn Gray and Kai Azer, you’ll be powerless to resist the obvious chemistry between sharp lime, fiery tequila and the wonderfully smooth, creamy texture of emulsified egg white in this tequila sour. A knife to the throat need not be used to gulp this one down.


INGREDIENTS


	50ml tequila

	25ml lime juice

	20ml sugar syrup

	1 egg white




Glassware: Rocks glass

Add all the ingredients to a cocktail shaker. Shake without ice (dry shake), then add ice and shake again (wet shake). Strain into a rocks glass over ice.
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ONCE UPON A BROKEN HEART BY STEPHANIE GARBER
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This drink is incredibly easy to make, just like the deal Evangeline strikes with the Prince of Hearts to stop her true love marrying another. But unlike cocktails, fairytales aren’t so straightforward, especially when a trickster immortal wishes to use you in his dangerous games …


INGREDIENTS


	60ml gin

	30ml lemon juice

	15ml sugar syrup

	15ml crème de mûre liqueur




Glassware: Rocks glass

Shake the gin, lemon juice and sugar syrup together in a cocktail shaker. Strain into a rocks glass filled with ice. Stir. Add more crushed ice so that the glass is full. Trickle the crème de mûre
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THE BALLAD OF NEVER AFTER BY STEPHANIE GARBER




INGREDIENTS


	30ml gin

	30ml Campari

	30ml sweet vermouth




Glassware: Rocks glass
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GIRL, GODDESS, QUEEN BY BEA FITZGERALD




INGREDIENTS


	10ml vermouth

	60ml gin

	Cocktail/silverskin pickled onion




Glassware: Cocktail glass
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ENCYCLOPAEDIA OF FAERIES BY HEATHER FAWCETT




INGREDIENTS


	50ml tequila

	75ml orange juice

	1 bar spoon of grenadine




Glassware: Highball glass
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THE SONG OF THE MARKED BY S. M. GAITHER




INGREDIENTS


	50ml Cognac

	20ml lemon juice

	5ml triple sec

	5ml maraschino liqueur

	1–2 dashes sugar syrup

	2 dashes Boker’s Bitters




Glassware: Martini glass or Champagne coupe
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FOURTH WING BY REBECCA YARROS




INGREDIENTS


	50ml navy-strength gin

	50ml Rose’s lime juice cordial




Glassware: Martini glass or Champagne coupe
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THE ATLAS SIX BY OLIVIE BLAKE




INGREDIENTS


	75ml Prosecco

	50ml Aperol

	25ml soda water




Glassware: Any
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ONE FOR MY ENEMY BY OLIVIE BLAKE




INGREDIENTS


	60ml American whisky: bourbon or rye

	20ml sweet vermouth

	2–3 dashes bitters




Glassware: Cocktail glass
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