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Make Ahead Treats


Liqueurs


Amaretto

1 cup water

1 cup granulated sugar

1/2 cup packed brown sugar

2 cups vodka

2 tablespoons almond extract

2 teaspoons vanilla




Combine water and sugars in a saucepan over medium heat. Bring up to a boil. Stir to dissolve sugar. Remove from heat and cool for 10 minutes. Stir in vodka, almond extract, and vanilla. Store in a sealed bottle.


Anisette

2 tablespoons crushed star anise

3 cups vodka

2 cups granulated sugar

1 cup water




Combine crushed star anise and vodka in a jar. Cover tightly and let steep in a cool, dark place for 2 weeks. When steeping period is complete, strain and filter the liquid. Combine sugar and water in a heavy saucepan. Bring to a boil over medium heat. Reduce heat and simmer until sugar has completely dissolved, about 3 minutes. Remove from heat and let cool to room temperature. Combine sugar syrup and filtered vodka mixture. Pour into bottles and cap tightly. Let age at least one month before serving.


Apple Brandy

4 lbs. apples, sliced

4 cups sugar

2 cups water

1 liter brandy

1 cinnamon stick

1 teaspoon vanilla

additional cinnamon sticks




Place apples in a large heat-proof container. Set aside. Bring sugar and water to a boil into a saucepan. Stir to until sugar has dissolved. Remove from the heat. Pour over apples. Stir in the brandy, cinnamon, and vanilla. Cover and let stand at room temperature at least two weeks, stirring once a week. Strain mixture, discarding apples and spices. Pour into glass bottles. Add a fresh cinnamon stick in each bottle.


Chocolate Liqueur

1-1/2 cups granulated sugar

3/4 cup water

5 tablespoons unsweetened cocoa powder

3 cups vodka

1 vanilla bean, split




Mix sugar, water, and cocoa in a saucepan. Bring to a boil over medium heat, stirring occasionally. Reduce heat to low and simmer, stirring occasionally, until sugar and cocoa are completely dissolved. Remove from heat and cool to room temperature. Pour into a clean 2-quart glass container. Stir in vodka and vanilla bean. Cover tightly. Keep in a cool, dark place for 14 days, shaking container every 2 days. Strain liqueur through a moist paper coffee filter into a clean glass container; change filter halfway though (Straining will take a couple of hours.) Cover tightly. Let liqueur age in cool, dark place 1 month.


Cherry Liqueur 

1-1/2 lbs red, sour/tart cherries, pits and stems removed

1-1/2 to 2 cups granulated sugar

2-1/2 cups vodka

1 cup brandy




Mix vodka, brandy, and sugar in a large glass pitcher or mixing bowl. Stir well to dissolve sugar. Place cherries in two sterile, quart wide mouth jars. Pour vodka-brandy mixture over cherries. Stir, and then cap with tight lids. For the first two weeks, shake jars a couple times a day. Let age in a cool, dark place for at least 3 months. Strain mixture, discarding cherries.


Coffee Liqueur 

3-1/2 cups granulated sugar

2 cups water

2/3 cup coffee granules

2 vanilla beans

25.6 oz. vodka 




Bring water to a boil in a saucepan. Add coffee, sugar, and vanilla beans. Stir to dissolve sugar. Bring back up to a boil, then remove from heat and cool to room temperature. Pour mixture into a 1 gallon glass container. Add vodka and stir. Cover tightly. Let stand in a cool dark place 2 weeks. Remove and discard vanilla beans.
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