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				Refreshing, Tart, and Ultra-lighthearted, Drinks That Go Down Easy and Fill You with Life

			

			You know that whole “makeup/no-makeup” look? Or that “how do they look so cool in a vintage T-shirt and jeans they just picked up off of the floor and threw on” vibe? Yeah, that’s what these drinks are all about. They certainly require a little bit of behind-the-scenes work but come off as entirely effortless. If cocktails were colors, these would be the neon yellows, the fuchsias, coral blues, emerald greens, the lilacs laced with an iridescent shimmer. These are happy drinks. Drinks that punctuate a guttural laugh, accompany new-crush make-out sessions, and make even the mundane task of taking a shower seem like a genuine delight. Yes, I’m encouraging shower cocktails every now and again! This section is all about bright, sparkly, cheerful cocktails. They should invigorate the soul. I hope this chapter brings you the purest form of joy.

			Pinkies Out
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			Best enjoyed when… cutting up peaches, barefoot, windows open, slight breeze

			Well, this is THE drink, the one that started this whole crazy journey, the inspired by but totally not White Wine Spritz. This cocktail was created for Nitecap’s inaugural menu. I had set up a wine tasting with one of our reps who specialized in eastern European wines, and one sip of an unctuous, dry Slovenian bottle had me immediately thinking about putting it in a cocktail. The wine reminded me a lot of Lillet; with a floral nose and honey-like finish, it was begging to be spritzified. I know there are a lot of wine people rolling their eyes right now, but trust me, this cocktail is an homage to the wine, its maker, and my mother, and you don’t want to insult my mother, right?!

			Serves 1

			Glassware: Wineglass

			Ice: Cubed

			Garnish: Orange crescent

			2 ounces dry orange wine

			1 ounce Cocchi Americano Bianco

			1 ounce Chamomile Blanc Vermouth (this page)

			½ ounce white verjus

			Dry hard sparkling cider, to top

			Combine the orange wine, Cocchi Americano, chamomile-infused vermouth, and verjus in a wineglass filled with 3 hand-cracked ice cubes. Add more ice. Top with the hard cider. Stir to chill and incorporate all ingredients. Garnish with an orange crescent.
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				CLOCKWISE FROM TOP: Throwback, this page; Giggle Fit, this page; Crimson Sour, this page

			

			Crimson Sour

			Best enjoyed when… contemplating your evening plans

			I’m one of those people who dreads winter. Yeah, yeah, snow is pretty, but I’d never willingly go play in it. That’s what sand is for. But sitting by the fireplace is so romantic. (You know what’s more romantic than sitting by a fireplace in a fleece pajama set? Sitting on a beach, topless, with sweat beads glistening on my bronzed skin as the sun shines down on me with all her glory.) I’ll give winter one thing, though—citrus season. Ah, yes, the time of year when bright-hued Meyer lemons make regular old lemons hide with shame, when it’s not just grapefruits but also pomelos and flame grapefruits. And, of course, the mighty blood orange in all its stain-inducing power. Besides being glorious to look at, it is beautifully sweet and possesses an intoxicating, almost overripe, raspberry taste. This recipe is built around highlighting all of the blood orange’s gorgeous qualities.

			Serves 1

			Glassware: Double rocks

			Ice: Crushed

			Garnish: Blood orange crescent and lemon wheel

			1½ ounces full-bodied sweet (red) vermouth

			¾ ounce fresh lemon juice

			¾ ounce fresh blood orange juice

			½ ounce Cacao Nib Campari (this page)

			½ ounce Vanilla Syrup (this page)

			Combine the sweet vermouth, lemon juice, blood orange juice, cacao-infused Campari, and syrup in a shaker. Add ice and give it a short shake. Strain into a double rocks glass over crushed ice. Top with more ice and snow-cone it (see Speaking of Crushed Ice, this page). Garnish with a blood orange crescent and lemon wheel. Serve with a straw.

			Throwback

			Best enjoyed when… eating a cheese sandwich, crusts cut off

			This is basically like the best adult soda you’ve ever had. I grew up in a home where it was all health food all the time. While other kids in elementary school got cookies in their lunch boxes, I got licorice sticks. And I’m not talking about chewy, sweet licorice Twizzlers; I’m talking literal sticks, like branches from a licorice tree. Yeah, I was the biracial kid chewing on a stick. It went great (Mom—I know you had the best intentions!). So, you can imagine how little soda we drank. I got one Coca-Cola on my birthday, one Shirley Temple when we went to our favorite Chinese restaurant when we visited my grandmother each year, and one root beer float to accompany burgers at our yearly pilgrimage to Smokehouse. I treated that root beer float as if God had presented herself to me in drink form. To this day, an ice-cold root beer, preferably over a mountain of crushed ice, is my favorite soda treat. But now I’m a big girl, so here is my adult version of soda.

			Serves 1

			Glassware: Highball

			Ice: Cubed

			Garnish: Lemon wedge

			2 ounces Suze apéritif

			¾ ounce fresh lemon juice

			½ ounce Honey Syrup (this page)

			2 drops root beer extract

			Bubbly water, to top

			Combine the Suze, lemon juice, syrup, and root beer extract in a shaker. Add ice and shake. Strain into a highball glass over cubed ice. Top with the bubbly water. Give the drink a quick stir to incorporate all ingredients. Garnish with a lemon wedge. Serve with a straw.

			Caution: Although it may seem tempting to just sub in some root beer soda from the deli downstairs, this drink won’t be the same! The combination of bubbly water + root beer extract has the opposite effect of soda pop—it’s supremely dry—thus making this drink refreshing and chuggable.

			Giggle Fit

			Best enjoyed when… the one thing missing from your outfit is some ruffle

			I was first introduced to aquavit when I joined the opening team of Vandaag, an ambitious Scandinavian restaurant with one of the best, in my humble opinion, bar programs ever created. At the helm of the bar was Katie Stipe, a true mentor and now dear friend. I hadn’t ever given aquavit much thought before, but Katie’s application of it made me see it in a whole new light. Now, I have a lot of feelings about aquavit—adoration, love, obsession, to name a few. It’s bright yet also intensely earthy and can be dressed up to look either very serious or playful and carefree. As the flavor profile of aquavit is very bold, it needs equally intense flavors to play with, and so I immediately reached for my bottle of carrot eau de vie. Oh, you don’t have a bottle of carrot eau de vie lying around? Well, you should, because it’s magic in a bottle. Each sip of carrot eau de vie takes you on a literal journey of eating a carrot that’s been freshly plucked from the ground—you get the dirt, the bitterness of the carrot tops, and the sweet almost candy-like flavor of the flesh.

			Serves 1

			Glassware: Coupe

			Ice: None

			Garnish: Lemon twist

			1 ounce Lillet Rosé

			¾ ounce unaged aquavit (preferably Krogstad)

			½ ounce fresh lemon juice

			½ ounce Pomegranate Grenadine (this page)

			1 teaspoon Honey Syrup (this page)

			1 teaspoon Reisetbauer carrot eau de vie

			Dry sparkling rosé, to top

			Combine the Lillet Rosé, aquavit, lemon juice, pomegranate grenadine, syrup, and carrot eau de vie in a cocktail shaker. Add ice and shake. Fine-strain into a coupe glass. Top with the sparkling rosé. Garnish with an expressed lemon twist.

			
				Tell Me More

				I’ll be totally up front with you, carrot eau de vie isn’t exactly cheap. So if you’re feeling a little funny spending the cash for 1 teaspoon in this recipe, I get it. But please know that besides adding a (yes, I’m sorry) teaspoon to your usual Martini, which is a game changer, this gift from nature is a treat drunk neat, chilled or at room temp.

			

			Magic Moment
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			Best enjoyed when… wanting to live a life less ordinary

			Call me crazy, but whenever I’m drinking an Aperol Spritz, I want to eat a beet salad. Also (and the Italians are going to ban me from their country for this), I want to garnish my Aperol Spritz with a grapefruit crescent rather than the recommended orange slice. Why? Because my palate craves bright, bitter, juicy citrus with the bittersweet voluptuous qualities of Aperol. To balance everything out, I picked pisco for its beautiful fragrant bouquet and to add a little je ne sais quoi. I’ll be the first to admit that this drink reads strange, but trust me, it’s a flavorful and nuanced sour. Yes, it requires a little more prep work than other recipes, but the result is worth it. Plus, you can always repurpose your bottle of beet-infused Aperol for a next-level Aperol Spritz.

			Serves 1

			Glassware: Double rocks

			Ice: Large format

			Garnish: Grapefruit crescent

			1½ ounces Beet Aperol (this page)

			¾ ounce fresh grapefruit juice

			¾ ounce Raspberry Syrup (this page)

			½ ounce fresh lime juice

			½ ounce pisco

			Combine the beet-infused Aperol, grapefruit juice, syrup, lime juice, and pisco in a cocktail shaker. Add ice and shake. Strain into a double rocks glass with large-format ice. Garnish with a grapefruit crescent.

			Kitty Cat Chronicles

			Best enjoyed when… sitting cross-legged, in front of a backyard fire pit, toes exposed, blanket over shoulders

			If a cocktail could be a season, this one would be that little sliver in time at the end of summer: it’s still sort of warm during the day, but a few leaves are starting to change color. You decided to cook your dinner on the grill, and finally, after months of sweating while manning the BBQ, you are perfectly comfortable, but once the sun sets, you have to put on a sweater. So, it’s an homage to the almost too ripe fig that you’ve sneakily plucked from your neighbors (hey, the branch was technically on your property line) and the promise of ripe pears to come. And even though there is no single ingredient that is smoky, collectively this combination somehow ends up tasting toasty and grilled.

			Serves 1

			Glassware: Double rocks

			Ice: Large format

			Garnish: Pear fan on a cocktail pick

			1½ ounces Lillet Rouge

			¾ ounce Bonal Gentiane-Quina

			¾ ounce fresh lemon juice

			½ ounce Pomegranate Grenadine (this page)

			1 teaspoon unaged pear brandy (preferably Clear Creek)

			1 heaping bar spoon of fig preserves

			Combine the Lillet Rouge, Bonal, lemon juice, pomegranate grenadine, pear brandy, and fig preserves in a cocktail shaker. Add ice and shake. Fine-strain into a double rocks glass with large-format ice. Garnish with a pear fan on a cocktail pick.
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			Wiggle Room

			Best enjoyed when… yearning for a vacation but wanting to keep things a little familiar

			A Whiskey Highball and a Vermouth and Soda walk into a bar, fall in love, and elope to a tropical island. That’s my sales pitch for this drink. But if you want to get a bit more in depth, I came up with this drink during my coconut obsession phase. I was deep into it at this point and wanted to make a Madeira Piña Colada, which never quite worked out, but I did discover that the flavor combination of madeira and coconut was a delightful one. The madeira here is infused with toasted coconut flakes, which also automatically gives the delicate wine more body, making it perfect for shaking up in a cocktail.

			Serves 1

			Glassware: Highball

			Ice: Cubed

			Garnish: Pineapple wedge

			1½ ounces Toasted Coconut Madeira (this page)

			1 ounce Salted Lemon-Lime Cordial (this page)

			½ ounce bourbon

			½ ounce fresh pineapple juice

			Bubbly water, to top

			Combine the toasted coconut–infused madeira, lemon-lime cordial, bourbon, and pineapple juice in a shaker. Add ice and give it a short shake. Strain into a highball glass with cubed ice. Top with the bubbly water. Stir to incorporate all ingredients. Garnish with a pineapple wedge. Serve with a straw.

			Wildcat
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			Best enjoyed when… wearing a large-brimmed hat and holding a small dog

			There is something insanely delicious about just-juiced carrot juice. Specifically, just-juiced carrot juice poured over a mountain of crushed ice. The flavor is intensely earthy with a hint of delectable sweetness. It’s also slightly bitter, so it really just gets your taste buds working. I usually stay clear of cocktails I call “salad cocktails,” that is, cocktails that have muddled this and muddled that and this herb and that herb and the juice of this vegetable and that vegetable. I guess you could say I overcame my own prejudice, and this is my version of a salad cocktail, completely making carrot juice the star.

			Serves 1

			Glassware: Festive

			Ice: Crushed

			Garnish: Cucumber slice (seedless), lavish mint bouquet, and cocktail umbrella

			2 seedless cucumber slices

			1½ ounces Pimm’s

			1½ ounces fresh carrot juice

			¾ ounce fresh lemon juice

			½ ounce Aperol

			¼ ounce Ginger Syrup (this page)

			1 teaspoon Simple Syrup (this page)

			1 dash absinthe

			Muddle the 2 cucumber slices at the bottom of a shaker. Add the Pimm’s, carrot juice, lemon juice, Aperol, ginger syrup, simple syrup, and absinthe to the shaker. Add ice and shake. Fine-strain into a festive glass filled three-quarters with crushed ice. Top with more crushed ice and snow-cone it (see Speaking of Crushed Ice, this page). Garnish with cucumber slice, lavish mint bouquet, and cocktail umbrella. Serve with a straw.

			Smiley Smile

			Best enjoyed when… reminiscing on your party girl/boy/people days while wearing a towel turban and watching your nail polish dry

			This is a highball that gives you a little joyful shiver. The inspiration was the Gin and Tonic, and before you say anything, I know there is neither gin nor tonic in this recipe. This drink is kind of like method acting, a sensory experience guided by memory. Okay, I feel like I might be losing you, but stick with me. You’re in a nightclub, the music is so loud you can feel it vibrating in your feet, there’s strobe lights, you’re sweaty, and your drink is empty. You make it up to the bar, the bartender is slammed, you want something refreshing, so you order a Gin and Tonic. The first sip is kind of overwhelming because it seems like you just took a huge gulp of gin and your tongue sort of tingles and feels a little numb, but in a pleasant way. A few sips in, the ingredients have mixed together and mellowed out. Yuzu does that same thing for me, and I love it!

			Serves 1

			Glassware: Highball

			Ice: Cubed

			Garnish: Long lemon twist

			1 ounce manzanilla sherry

			½ ounce Suze apéritif

			½ ounce unaged pear brandy (preferably Clear Creak)

			½ ounce fresh lemon juice

			½ ounce Simple Syrup (this page)

			Sparkling yuzu sake, to top

			Combine the sherry, Suze, pear brandy, lemon juice, and syrup in a cocktail shaker. Add ice and shake. Strain into a highball glass filled with cubed ice. Top with the sparkling yuzu sake. Stir to incorporate all ingredients. Garnish with a long expressed lemon twist. Serve with a straw.

			Third Date

			Best enjoyed when… holding hands in an orchid-filled jungle

			To me, the third date was always the “all right, I’m definitely into you, I thought about what to wear since our last date, now tell me some of your dirty secrets and let’s see if there is still a spark” date. In other words, you need a drink that (1) keeps you on your toes (you might need to run), (2) has some comforting flavors (exposing deep truths about yourself is scary), and (3) is delicious (because). So, cheers to your dating life and the utter craziness that is dating in the twenty-first century, and hopefully you want to make sweet, sweet love to this drink all night long.

			Serves 1

			Glassware: Double rocks

			Ice: Large format

			Garnish: Lemon wheel and cherry flag (see this page)

			1½ ounces sweet vermouth (preferably Carpano Antica)

			¾ ounce fresh lemon juice

			½ ounce sour cherry liqueur (preferably American Fruit Sour Cherry)

			½ ounce Cinnamon Syrup (this page)

			¼ ounce Ancho Reyes Ancho Chile Liqueur

			Combine the sweet vermouth, lemon juice, cherry liqueur, syrup, and Ancho Reyes in a shaker. Add ice and shake. Strain into a double rocks glass with large-format ice. Garnish with a lemon wheel and cherry flag.

			
				Tell Me More

				Why Carpano Antica in this recipe? We’ve already discussed how rich and decadent this sweet vermouth is, but it also has a nuanced hint of smoke that I think lends itself perfectly to this Whiskey Sour–inspired cocktail.
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			Endless Spring
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			Best enjoyed when… incredibly parched

			This drink is beautifully simple and is all about the glorious strawberry. The cocktail calls for only half of a muddled strawberry, which may seem like so little, but this mighty berry is bursting with flavor. Another reason I can get away with using so little actual strawberry in this drink is because all the other ingredients bring out the strawberry-ness of that one little half. The Lillet Rosé is delicate and nuanced and reminds me of the stems and tops of a strawberry where there might still be a tiny bit of green. Amaro Ramazzotti, on the other hand, is deep and rich, voluptuous and ripe. And any strawberry worth talking about is equally as tart as it is sweet, thus the choice of lemon juice and a neutral sweetener such as simple syrup.

			Serves 1

			Glassware: Highball

			Ice: Cubed

			Garnish: ½ strawberry

			½ strawberry

			1 ounce Lillet Rosé

			¾ ounce Amaro Ramazzotti

			¾ ounce fresh lemon juice

			½ ounce Simple Syrup (this page)

			Bubbly water, to top

			Lightly muddle the ½ strawberry at the bottom of a shaker. Add the Lillet Rosé, Ramazzotti, lemon juice, and syrup to the shaker. Add ice and shake. Fine-strain into a highball glass with cubed ice. Top with the bubbly water. Stir to incorporate all ingredients. Garnish with the remaining strawberry half. Serve with a straw.

			Permission Slip

			Best enjoyed when… sitting on the floor of your living
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			Gaskins Garlic Aioli

			I want to get back to talking about the French fry really quickly. We can argue over whether we prefer crinkle-cut, waffle, or classic wide-cut fries, but I think we can universally agree that as a category of food, the Fry is a perfect specimen and the ideal bite to accompany any of these cocktails.

			I speak frequently of community in this book, so I want to leave you with a gift from my little circle of love and support. It’s not a cocktail recipe, but rather, the recipe for the world’s most glorious fry sauce. My dear friends Sarah and Nick Suarez own a beautiful restaurant named Gaskins, in Germantown, New York. Years ago, when my husband and I started toying around with the idea of moving to upstate New York, we took a gig helping launch a cocktail program at a hotel in the area. The launch just so happened to coincide with our wedding anniversary, so to celebrate we went to the restaurant that everyone had unanimously recommended. That restaurant was of course Gaskins. And the meal and experience there was so beautiful and impactful that it led to our decision to relocate upstate. Little did I know that Sarah and Nick, who is also the head chef, would become part of our proverbial village.

			But back to fries. Gaskins has the best fries! Made even better by their garlic aioli. Generously, they’re letting me share this special dipping experience with you. I hope it brings you as much joy as it’s brought me and everyone I’ve ever introduced to Gaskins.

			Makes about 2 cups

			Garlic Confit and Garlic Oil

			1 garlic head

			1 cup olive oil

			Garlic Aioli

			1 whole egg

			2 egg yolks

			1 tablespoon Dijon mustard

			1 tablespoon white wine vinegar

			1 whole garlic clove

			2 tablespoons water

			¾ teaspoon salt

			1½ cups canola oil

			Zest of ½ lemon

			To make garlic confit and garlic oil, first separate and peel all the cloves from the garlic head and place them in a small pot with the olive oil. Bring to a simmer over low heat and cook until the garlic is soft and spreadable but not browned, about 30 minutes. Cool the garlic in the olive oil. The garlic oil will last for up to 2 weeks. Make sure to keep the cooked garlic submerged in the oil.

			To make the aioli, add 1 tablespoon of the garlic oil and 2 tablespoons garlic confit, along with the remaining ingredients inside a quart container. Submerge the blade of your immersion blender into the mixture and blend for about 10 seconds. Once the aioli starts to come together, slowly move the immersion blender up and down, blending the mixture until it’s completely emulsified. Store, covered, in the refrigerator for up to 1 week.
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			Even a Cocktail Book Deserves an Epilogue

			This book was conceived long before The Event. A proposal was drafted, meetings were held, a contract was signed, cocktails were being tested. My bar, Nitecap, was soaring, basking in the glory of breaking sales records week after week. The month of March 2020 was going to be a big one for the bar. I had saved up enough money to hire a professional handyman (I emphasize “professional,” because any small business owner will confirm that you usually try to do everything yourself as margins are slim, my friends!) to spruce things up a bit. We were in the thick of menu development for our fourteenth menu edition, and our annual epic staff party was on the books for the end of the month. One week into March, it was business as usual, just with more hand washing and hard-to-come-by hand sanitizer placed throughout the bar. By March fifteenth, two days before the state-mandated shutdown, it started feeling irresponsible to be open. Although the decision wasn’t made lightly, we chose to close the bar temporarily in order to ride out whatever this “flu” was. Then of course the whole city got shut down. A few days later, I had laid off my entire staff, cleared out the walk-in, and was sitting alone in my empty, eerily quiet bar feeling entirely lost. Little did I know that March 15, 2020, was going to go down as Nitecap’s last night of full service.

			In the months that followed, through a combination of factors out of our control, Nitecap, like far too many other bars and restaurants at that time, was forced to close permanently. I quickly came to realize that in the How to Open a Bar manual, the chapter titled “How to Close a Bar During a Worldwide Pandemic” had been left out. And let me be the one to tell you that closing a bar felt more draining, time-consuming, and isolating than running a bar. Perhaps because it was filled with so many waves of emotion, consisting mostly of debilitating grief and unfiltered anger. By the end, after having miraculously sold off every last glass and decorative trinket, thanks to a group of loyal Nitecap supporters, I was ready to just retreat into a fuzzy cashmere cocoon and hide with a box of drinkable red, but life’s responsibilities kept me moving. Finding the joy was a daily struggle. And after another frustrating afternoon of staring at my computer, trying to come up with something worthy to say for this book, I realized that the reason I was feeling so uninspired was because the closing of Nitecap wasn’t just me losing my business; it also signaled the loss of my community. These recipes were more important than ever, and no, I don’t have some grandiose delusion that cocktails can bring on world peace. But the very root of this book is the community with whom we chose to share these drinks. And oh my Lord, did I miss my people!

			The Event of course was all of our lives being turned upside down by a vicious virus that made the world’s glaring inequalities come to a boil all while under soulless leadership. If there’s anything The Event made clear, it’s our innate need as humans to connect with others, and it is my sincere hope that this book can make your gatherings that much more unified and lively.

		

	
		
			Marketplace & Resources

			These are some of my most beloved go-to places to shop until I drop. Making delicious and thoughtful drinks starts with sourcing quality ingredients and tools. Hopefully this small but curated list proves to be a solid starting point for your own exploration for cocktail perfection.

			Astor Wines & Spirits

			astorwines.com

			An expansive but carefully selected stock of low-ABV and full-proof spirits. They ship nationwide and saved me on multiple occasions while writing this book in my small town in upstate New York.

			Casamara Club

			casamaraclub.com

			These delicious and complex amaro-inspired sodas will improve your highball game immediately. Of course, they’re also delicious on their own.

			Chef Shop

			chefshop.com

			Here you’ll find everything from pomegranate molasses to dried spices to exciting sugars. Bonus points for their Women Owned Businesses page.

			Cocktail Kingdom

			cocktailkingdom.com

			So many wonderful and well-designed bar tools!

			Dual Specialty Store

			dualspecialtystorenyc.com

			A tiny, amazing, overflowing basement store filled to the brim with spices, dried herbs, INSPIRATION, and more. A must-visit if you are in New York City.

			Kalustyan’s

			kalustyans.com

			You probably can’t find a better, bigger, or more awe-inspiring collection of spices, herbs, bitters, nuts, teas, etc., anywhere. Located in New York City, but ships nationwide. Try not to fill your cart with a million things you’ve never heard of.

			Modernist Pantry

			modernistpantry.com

			If you’re looking to become the next molecular gastronomy bartending superstar, then you’ll go wild for this site, which has everything from handy gadgets like a Brix meter to all the things you need to make Negroni caviar. I come here for their wide array of different sized superbags, which I know doesn’t sound as exciting as Negroni caviar.

			SOS Chef

			sos-chefs.com

			This store is like a fantasy dreamland come to life. Honeys, vinegars, extracts, and more.

			Terra Spice Company

			terraspice.com

			The quality at TS is unrivaled, and I’ve been a loyal customer for years. It’s my go-to for acids, powders, and bulk herbs and spices. Pro tip: Their house ras el hanout blend will make you sing a song of joy.

			Umami Mart

			umamimart.com

			Gorgeous Japanese bar tools, well-stocked bitters selection (including my fave, Miracle Mile), sake, umeshu, glassware, and more. It’s a good thing my credit card has a spending limit, because I have a hard time controlling myself here.

			Urban Bar

			urbanbar.com

			Beautiful glassware, bitters bottles, tools, and more. This UK-based company is all about elegance.

			My biggest piece of advice when shopping for fun, unique, and festive glassware: shop at your local vintage and thrift stores. You’ll most likely find some incredible pieces that are accompanied by colorful and rich history. If you’re looking for fresh produce or hard-to-get spices, scour your farmers markets or local Chinatown. Cheers to supporting small and local businesses whenever possible!
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