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INTRODUCTION 
the craft’s cocktails



WHAT MAKES A POTION A POTION?


Well, it’s not ingredients like eye of newt or toe of frog, since nobody actually ever used those things anyway. Those were just code names witches employed for regular old plants. Eye of newt? We call that mustard seed. And that frog’s toe we’ve heard so much about? It was just a buttercup.


When it comes to potions, what makes the concoction so magical is not the ingredients at all.


A potion is about intention—just as all magic is. When you imbue your ingredients with meaning and focus your will on a desired outcome, you are working magic, and you are brewing a potion. Your personal power is what brings forth that magic.


Think back to when you were a kid: you probably made incredibly efficacious potions using random leaves and drops of dew. And a non-witch could make every single recipe in this book and still not brew a single potion.


Not all potions are meant to be consumed (after all, buttercups are poisonous), but the mixtures in this book are all meant to taste good, and make you feel good. Among these enchanted offerings, there are kombuchas, tisanes (which is just a witchy name for herbal teas), tinctures, infusions, boissons (aka mocktails, but, seriously, nobody likes that word), and absolutely cocktails.


Witches have been incorporating alcohol into their rituals and potion-making for centuries. Libations are traditionally poured to honor loved ones who have passed, for example, and frankly, alcohol is the best way to draw out the essential properties of various magical herbs. Consider absinthe, a distillation of wormwood, which if consumed in unsafe quantities produces visions. That’s certainly not recommended, but it does speak to the history and efficacy of alcohol in magic, which goes back centuries. In ancient Rome, Egypt, and China, herbs were steeped in alcohol to enhance spiritual connection… and the same principles hold true today.


Our current fad of playing with craft cocktails makes it that much more fun to incorporate the craft into our lives, and we’ll explore many different ways to do so in the pages that follow. Every recipe you’ll encounter will include a brief ritual of some kind, whether setting an intention, using a crystal, or invoking sun magic or moon magic. You’ll also find longer rituals scattered throughout that will support your overall magical practice.


This book is organized by the intention—the magic—behind each recipe: you’ll find sections covering Creativity, Calm, Love, Courage, Balance, Harmony, Protection, Wisdom, Intuition, and Growth, and each will contain a variety of recipes to support that intention. Often, we seek out magics that can aid us in a particular area, whether through manifestation, rituals, or spellcraft. But sometimes, what we seek is instead a type of remedy—a particular variety of potion that can satisfy a craving or spark the imagination. If that is the case for you and you’re looking to choose between kombuchas rather than set a specific intention, the index will point you in the right direction.


As you bring these magical ingredients and the intentions you set with them into your body, maintain an open heart and mind, allowing for whatever comes to you. Let the experience unfold, and pay attention to how your perspective and your perception of events change. That is how the magic happens.


CRYSTALS, MUDDLERS & SHAKERS


There are certain supplies every witch—especially one with designs on brewing potions—must have on hand. You’ll need a lot of glass jars in a variety of sizes and a place to store them. If you have space under your sink, that will work, as will a shelf in the back of a cupboard. Some of our tinctures need to steep for quite some time, and they’ll have to be kept out of the light to allow the magic to sink into them undisturbed.


You’ll also need some barware basics to aid in preparing your ingredients and witchy concoctions:


SHAKER [image: image] You don’t have to get really fancy here—I know a witch who used an old baby bottle as a cocktail shaker. Even a glass jar will do. But when you’re working with ice, the shaker can get really cold, so it doesn’t hurt to have something insulated on hand. Using a shaker will also make straining your finished drink a lot easier.


JIGGER/MEASURING CUP [image: image] The recipes here will give measurements in ounces, so you can either use a small measuring cup—make sure it goes down to half an ounce at minimum—or a double jigger, with measurements down to half an ounce at minimum.


VEGETABLE PEELER [image: image] You’ll be using this to make twists of citrus for garnishes. Simply peel off a strip of lemon, lime, or orange rind.


MUDDLER [image: image] You can use the pestle from your mortar and pestle, or even the back of a wooden spoon.


glassware


Using specific glassware is definitely optional—as always in magic, it’s not what you use, but the intention behind it that counts. But incorporating these vessels does make brewing your potions, especially the cocktails, more fun! There are many, many more specialty glasses than are listed here, but these six will see you through.
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MARTINI GLASSES [image: image] A classic for witches and non-witches alike, martini glasses are ideal for cocktails and concoctions served straight up (without ice).


COUPE GLASSES [image: image] This glass is technically optional, as straight-up drinks can be served just as easily in a martini glass… but they’re a little less messy, as the rounded bowl keeps the drink from spilling. And they certainly add an enchanted quality to all of your finished brews.


COLLINS GLASSES [image: image] These are used for drinks with added seltzer or kombucha.


ROCKS GLASSES [image: image] Anything served with ice but without seltzer is ideally suited for a rocks glass.


WINEGLASSES [image: image] Many of the recipes you’ll find in the pages that follow incorporate wine, and you may also enjoy some of the boissons in wineglasses.


CHAMPAGNE GLASSES [image: image] These glasses are also optional, but very fun when you’re drinking something pretty and sparkling. Remember: using the tools around you to enhance your mood and intention is a type of magic all its own and can be a powerful addition to your practice.


crystals


More than just pretty rocks, crystals are naturally formed molecular structures that resonate with certain kinds of energy. The following crystals are good to have on hand at all times, and they will be incorporated into certain rituals for preparing various potions.


AGATE [image: image] For courage and strength.


AMAZONITE [image: image] For intuition.


AMBER [image: image] For strength and clarity.


AMETHYST [image: image] For intuition, calm, wisdom, and tranquility.


APOPHYLLITE [image: image] For calm and harmony.


AQUAMARINE [image: image] Reduces fear and tension.


AVENTURINE [image: image] For growth.


AZURITE [image: image] Soothes and invites calm.


BLACK TOURMALINE [image: image] For protection.


BLOODSTONE [image: image] For courage and vitality.


CALCITE [image: image] Amplifies energy and boosts creativity and intuition.


CARNELIAN [image: image] For harmony. Also enhances creativity and courage.


CHRYSOCOLLA [image: image] For wisdom.


CITRINE [image: image] For creativity.


CLEAR QUARTZ [image: image] For calm, harmony, wisdom, and all-purpose healing.


GARNET [image: image] For creativity and strength.


GREEN AVENTURINE [image: image] For love, and the courage to pursue it.


HEMATITE [image: image] For protection.


IOLITE [image: image] For balance.


KYANITE [image: image] Enhances psychic ability.
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LAPIS LAZULI [image: image] Amplifies thought, enhances psychic ability, intuition, and wisdom.


MALACHITE [image: image] For love, particularly self-love, and harmony.


MOONSTONE [image: image] For calm and harmony.


OBSIDIAN [image: image] For protection.


OPAL [image: image] For creativity, intuition, and to enhance psychic ability.


PEARL [image: image] For balance.


PERIDOT [image: image] For energy and positivity.


PYRITE [image: image] For protection and grounding.


RED JASPER [image: image] Boosts internal fire.


ROSE QUARTZ [image: image] For love of all kinds.


RUBY [image: image] For creativity.


SAPPHIRE [image: image] Invites wisdom.


SARDONYX [image: image] For courage.


SELENITE [image: image] Clears negative energy.


SMOKY QUARTZ [image: image] For protection, and to invite creativity.


SUGILITE [image: image] Sparks intuition.


SUNSTONE [image: image] Invites positive energy.


TIGEREYE [image: image] Boosts personal power.


YELLOW JASPER [image: image] Helps maintain internal balance, supporting growth.


magical plants


In the recipes, rituals, and spells that follow, you’ll be called to use many different magical plants, from herbs to fruits and even flowers. Using the bounty of Mother Earth in our spellcraft is part of a time-honored tradition, and it will allow you to magnify the power of your own magic.


AGAVE [image: image] For growth.


ANISE [image: image] For intuition and growth.


APPLE [image: image] For love and wisdom.


BARLEY [image: image] For courage and balance.


BASIL [image: image] For harmony.


BLACKBERRIES [image: image] For wisdom.


BLUEBERRIES [image: image] For wisdom.


CACAO [image: image] For love.


CALENDULA [image: image] For intuition.


CARAWAY [image: image] For courage.


CHAMOMILE [image: image] For calm.


CHERRY [image: image] For intuition.


CINNAMON [image: image] For wisdom and growth.


CLOVE [image: image] For harmony.


COCONUT [image: image] For balance.


CORN [image: image] For creativity.


CUMIN [image: image] For creativity.


ELDERFLOWER [image: image] For harmony.


FENNEL [image: image] For courage.


GINGER [image: image] For courage and growth.


GRAPE [image: image] For creativity and love.


GRAPEFRUIT [image: image] For growth.


JUNIPER [image: image] For love, protection, and intuition.


LAVENDER [image: image] For calm, balance, and intuition.


LEMON [image: image] For balance and growth.


LEMON BALM [image: image] For harmony.


LIME [image: image] For wisdom, intuition, and growth.


MINT [image: image] For courage, balance, and growth.


MUGWORT [image: image] For creativity and intuition.


MULLEIN [image: image] For balance.


OAK [image: image] For wisdom.


ORANGE [image: image] For creativity and growth.


PARSLEY [image: image] For courage and protection.


PEPPER [image: image] For protection.


PINE [image: image] For protection.


POTATOES [image: image] For harmony and protection.


RASPBERRY [image: image] For creativity and protection.


RHUBARB [image: image] For love.
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RICE [image: image] For growth.


ROSE [image: image] For love.


ROSEMARY [image: image] For wisdom and growth.


SAGE [image: image] For wisdom.


STRAWBERRY [image: image] For harmony.


SUGARCANE [image: image] For love.


THYME [image: image] For courage.


WATERMELON [image: image] For growth.


YARROW [image: image] For protection and intuition.


COCKTAIL COMPONENTS


Many of the recipes in the chapters ahead make use of base components: think of them as the building blocks of the magic you’re creating through your potions. Beyond utilizing these ingredients in the recipes and spells that are outlined here, you can work with them to riff on crafting your very own cocktails, and explore from here!


bitters


Bitters are used to flavor a variety of cocktails, and are, in fact, a tincture—which is a rather fancy word that simply means herbs steeped in alcohol to extract flavor and magical properties. They are quite potent, and so only a small amount is required at any time. Because of their strong taste and mystical significance, bitters are an ingredient in several of the boisson recipes, making them not strictly nonalcoholic—though very little alcohol is used.


The bitters recipes included here use vodka, but you can also try brandy or any other high-alcohol spirit when brewing your own. There’s no need to go super high-quality for your base, as the flavor of the spirit is intended to be overwhelmed by the herbs. Steep your bitters for at least two weeks in a dark place, occasionally shaking the jar in which they’re kept. Make sure you label your jars, or you may end up altering a potion in a way you don’t intend!


When using bitters, most cocktail recipes call for a “dash”—which amounts to just a little less than a milliliter. That’s easy enough to measure out when you’re using commercial bitters and the bottles come with those handy plastic dashers (that’s actually what they’re called). If you have leftover bitters bottles, you can decant your homemade bitters into them, but if you’re measuring from a jar, the best thing to do is use an eighth of a teaspoon, which amounts to about two-thirds of a milliliter. The recipes that follow will call for an eighth of a teaspoon for one dash, a quarter teaspoon for two, etc. If you keep your bitters in the jar you made them in, just make sure to store them in a cupboard out of direct sunlight; they will continue to develop their flavor.


infusions


Infusions are lower-potency tinctures, and creating them will follow a similar process to the one you’ll use for their more intense cousins. The amounts for infusions, though, is where things diverge. The intention here is for your infusion to be a more significant part of the potion—most often a cocktail—rather than just a small dash of flavor and magic. The ratio of spirit to herb is higher, and the steeping time is shorter—most often, only three days will be necessary, though you can always steep for longer if desired. The longer they steep, the more the flavor will develop, so take care to strain them before they get too overpowering! When you’re using fresh herbs, make sure you wash and dry them first.















simple syrup


Some of the infusions will be for simple syrups, a basic mixture of sweetener and water that will come in handy for many of the brews that lie ahead. A basic simple syrup is one part water to one part sugar. If you’d like to keep extra on hand or you’re making a large-batch recipe, feel free to increase the quantities below.


1 cup water


1 cup sugar


All you need to do is warm the water in a saucepan, stirring in the sugar until it has dissolved. Don’t let the water boil or it will evaporate too much of the liquid and change the ratio of sugar to water. Simple syrup will keep in the refrigerator for two weeks or so.















shrubs


In cocktail parlance, a shrub is an acid-based component that adds flavor and brightness. They also allow us to bring the essence of magical herbs and spices into our potions without needing alcohol. With shrubs, the energies and properties of these plants can be mixed into beverages that are better for, say, the middle of the day. Historically, shrubs were consumed in the 15th century as medicinal cordials—a practice that continued in Colonial America. You can play around with reducing the level of vinegar in this recipe—and with adding other fruits—but the basic blend is as follows.
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