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In 2019, I lost my corporate nine-to-five job and became a stay-at-home mom for a year before returning to work. And, naturally, while I was out of work, I had an identity crisis. A lot of my sense of self-worth had come from my job, and without it, I felt lost. But something that always brought me back and made me feel like myself again was a delicious meal paired with a beautiful cocktail. When the pandemic began in 2020, my best friends and I could no longer meet up at a bar, so I started making my own cocktails at home and FaceTiming them instead, while we blasted our favorite pop songs and danced together from a distance.


Fast-forward to when things started opening back up: We realized that not only were we saving money by making drinks and dancing in our homes, but we were having more fun, too. We didn’t have to fight off skeevy guys interrupting us—we could truly just connect with each other over drinks and the queens of the music industry. I kept making drinks at home, and eventually I started filming the process so that others could do it, too. I was having the time of my life creating drinks for my close-knit group of friends, and through that hobby I found an online community of like-minded people who also appreciate the mood boost of a gorgeous cocktail paired with a well-crafted pop song. I decided to write this book to spread that love even further.


Welcome to Sip Me, Baby, One More Time, where your dreams of photo shoot–worthy drinks are 100 percent achievable in the comfort of your own kitchen. These recipes can be made by anyone, from the broke college student who wants to host a pregame party with her best friends before a night out to the exhausted mother who deserves a relaxing and beautiful beverage after a three-hour bedtime battle. And if alcohol isn’t your jam, you can omit the booze and have a gorgeous mocktail that feels like just as much of a treat.


As a former broke college student and now a mother myself, I have been on a decade-long quest to find the most beautiful cocktails, only to realize I can make them myself using ingredients found in most grocery or liquor stores. I can make the classics, like a great old-fashioned or a negroni, but I can also craft an original, simple, elegant, gorgeous, and/or garnished work of art—and you can, too.


With a great drink in your hand and the perfect song playing, you can transform any place into your own personal party. In my experience, pop music is unmatched when it comes to capturing a feeling and conjuring a vibe we can all relate to. That’s why this book is inspired by the greatest songs from the women who define this genre, as well as some lesser-known up-and-coming artists whose music is as exciting to me as stumbling upon a new favorite liqueur that adds just the flavor I’ve been missing.


Sip Me, Baby, One More Time combines the art of cocktail making with the power of these artists to create an experience curated by emotion. Each chapter of this book is dedicated to a specific feeling—from coping with soul-crushing heartbreak to feeling as if you want to hop on a table and dance it out—and is filled with easy-to-make, beautiful cocktails dedicated to songs from top female artists.


So get out the edible glitter, put on your cutest dress OR your comfiest pajamas, fire up your portable speaker, and call up your best friends. It’s time to make some amazing drinks.




A NOTE ON SERVING SIZES:


Each drink recipe serves one, unless otherwise specified. To make more than one, you can just multiply the quantity of each ingredient by the number of drinks you’d like to make.


















SPECIAL MATERIALS & INGREDIENTS
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I’ve designed these drinks to look and taste great, so the recipes include a few special touches.


ICE MOLDS


Ice molds are inexpensive, and cute ice cubes add so much pizzazz to a drink. You can look for fun ice molds at online retailers like Amazon, home-goods stores such as Williams-Sonoma or Bed Bath & Beyond, and sometimes even your local dollar store.


GARNISHES


Garnishes can elevate a regular ol’ cocktail into an absolute work of art. My favorite garnishes are:


[image: image] Fresh flowers (make sure they’re food-safe and free from harmful chemicals)


[image: image] Food-grade dried flowers (available online or at some grocery stores)


[image: image] Dried citrus (available online or at some grocery stores, or you can make your own at home by thinly slicing citrus and placing in a 200°F oven for about 3 hours)


[image: image] Luxardo maraschino cherries, the ONLY maraschino cherries worth buying, in my opinion (available online or at grocery stores)


[image: image] Butterfly pea tea for a pop of color (available online or at some grocery stores)


BITTERS


Someone once described bitters to me as the “seasoning” of a cocktail. Bitters are optional, but they add a lot of interesting flavor. I buy most of mine from El Guapo Bitters, a women-owned business and online store that operates out of Louisiana. I used to think bitters were only for harsh, stereotypically “masculine” drinks until I discovered El Guapo.


GLASSWARE


It is my personal belief that countless beautiful cocktails can be made with a set of only seven cocktail glasses: a coupe glass, a beer can glass, a martini glass, a rocks glass, a shot glass, a highball glass, and a wineglass. Glassware is surprisingly inexpensive, and I’ve purchased mine from Amazon, CB2, Dollar Tree, and local antique and thrift shops. If a drink calls for a glass different than one of the seven listed here, one of these can easily do the trick.


EDIBLE GLITTER


This one speaks for itself. There is nothing that elevates the appearance of a cocktail more than edible glitter, and it’s so satisfying to watch it swirl around in your drink. I purchase glitter from the brand Fancy Sprinkles, and you can also find it on Amazon or in specialty baking shops.


AQUAFABA VERSUS EGG WHITES


Some of these recipes call for egg whites (use pasteurized eggs to avoid the risk of salmonella), but if you don’t consume eggs, aquafaba can be used in their place. Aquafaba is the liquid from a can of chickpeas and can be strained from the can and used in cocktails for the same effect. Egg whites and aquafaba both create a foamy texture at the top of the cocktail and are essentially tasteless. (And if the thought of including either one of these grosses you out, you can always skip it entirely!)
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SYRUPS
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Syrups are my favorite part of making cocktails and instantly elevate their flavors. I feel like a little potions master, running around my kitchen throwing fruits, herbs, spices, and even candies into boiling pots of water and sugar. The thought of making my own simple syrup used to terrify me. But one day I needed some and my only option was to make it myself, and I was stunned by how straightforward it was. Thus, my love of syrup making began.


Cocktail syrups can also be store-bought, but nothing compares to homemade, and making your own is so easy and fun. All you have to do to make syrup is combine 1 cup of sugar, 1 cup of hot water, and however much of whatever flavor you want. For example, strawberry syrup would be: 1 cup sugar, 1 cup water, 5 mashed strawberries (based on my own preference, but you do you!).


To make these syrups, pour the sugar and water into a pot and let it come to a boil. Add your flavoring and let the mixture simmer for 10–15 minutes. Then strain it into a jar, let it cool completely, and put it in a sealed container in the fridge for later. It’s really that simple—no pun intended!




SIMPLE SYRUP




1 cup water


1 cup sugar
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FLAVORED SYRUPS



Blackberry Syrup




1 cup water


1 cup sugar


4–5 blackberries





Blueberry Syrup




1 cup water


1 cup sugar


7–8 blueberries




Bubblegum Syrup




1 cup water


1 cup sugar


10 pieces of bubblegum




Note: The color of the syrup depends on the bubblegum you use. If your syrup isn’t turning pink, you can add a splash of grenadine for color.


Cinnamon Syrup




1 cup water


1 cup sugar


3–4 cinnamon sticks




Gummy Worm Syrup




1 cup water


½ cup sugar


4–5 purple/blue gummy worms




Hibiscus Syrup




1 cup water


1 cup sugar


½ cup dried hibiscus flowers (easily found on Amazon)




Hot Honey Syrup




1 cup water


¾ cup honey


3–4 slices of your preferred hot pepper (jalapeño, habanero, etc.)




Jalapeño Syrup




1 cup water


1 cup sugar


4–5 jalapeño slices (depending on how much spice you want)




Jalapeño Dragonfruit Syrup




1 cup water


1 cup sugar


½ cup frozen dragonfruit, mashed


4–5 jalapeño slices (depending on how much spice you want)




Lavender Syrup




1 cup water


1 cup sugar


1½ ounces food-grade lavender




Marigold Syrup




1 cup water


1 cup sugar


5–6 food-grade marigold flowers




Marshmallow Syrup




1 cup water


¼ cup sugar


4–5 marshmallows










FLAVORED SYRUPS



Mint Syrup




1 cup water


1 cup sugar


4–5 mint leaves





Peach Syrup




1 cup water


1 cup sugar


3 fresh peaches (pitted)




Persimmon Syrup




1 cup water


1 cup sugar


1 peeled and chopped persimmon




Raspberry Syrup




1 cup water


1 cup sugar


7–8 raspberries




Rose Syrup




1 cup water


1 cup sugar


¼ cup food-grade dried rose petals




Spiced Cinnamon Syrup




1 cup water


1 cup sugar


2 whole cloves


1 whole star anise


2 cinnamon sticks




Star Anise Syrup




1 cup water


1 cup sugar


2–3 whole star anise




Sweet Potato Syrup




1 cup water


1 cup sugar


¼ cup canned sweet potato puree




Vanilla Syrup




1 cup water


1 cup sugar


1 tablespoon vanilla extract
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CHAPTER 1


HEARTBREAK


Heartbreak is an inevitable part of life. No matter what kind of loss you are grieving, this playlist has got you covered. Whether someone broke your heart, you broke someone else’s heart, or you’re breaking your own heart, there’s a song and a cocktail or two on this playlist just for you.


One of the best things about pop songs is the way they awaken feelings that all of us can relate to, even if we haven’t had the exact experiences the songs describe. These songs can apply to breaking up, losing a friend, going through parental issues, grieving what could have been, or grieving the loss of a job or even an identity.


Healing comes with time and community. Embrace the pain and blast this playlist with your best friends while sipping these cocktails, eating ice cream, scarfing down a charcuterie board, or wallowing in your sadness.


PLAYLIST


All Too Well (10 Minute Version) (Taylor’s Version) (From the Vault), Taylor Swift


SAD GIRL SANGRIA


Everytime, Britney Spears


FEELING BLUE VODKA SHOT


Skin and Bones, 070 Shake


DEATH IN THE AFTERNOON COCKTAIL


Easy On Me, Adele


RED WINE SPRITZER


favorite crime, Olivia Rodrigo


GIN GUMMY WORM SOUR


Flowers, MARINA


MARIGOLD GIN COCKTAIL


Liability, Lorde


DARK ’N’ STORMY


ghostin, Ariana Grande


WHITE CHOCOLATE VODKA COCKTAIL


Nobody Gets Me, SZA


OCEAN TEARS RUM AND COCONUT


Ready to Go, Noah Cyrus


SWEET POTATO HOT TODDY


Maroon, Taylor Swift


CARNATIONS TO ROSES BLACKBERRY GIN MARTINI


Norman fucking Rockwell, Lana Del Rey


FRENCH 75


doomsday, Lizzy McAlpine


NECROMANCER COCKTAIL


Heartbreaker, Mariah Carey


EUPHORIC AND WEAK LEMON-LIME GIN COCKTAIL















All Too Well (10 Minute Version) (Taylor’s Version) (From the Vault)



Taylor Swift


SAD GIRL SANGRIA






When Taylor Swift’s album RED came out in 2012, “All Too Well” was a standout track for every Swiftie (including me). It was a lyrical remedy for anyone who was heartbroken, vulnerable, and ready to process devastating loneliness and rejection. Taylor made us feel seen in our suffering with her brilliantly specific descriptions of universal emotions; she let us know we weren’t alone. When the fandom caught wind that there was an unreleased ten-minute version of this song, we refused to shut up about it, and after almost ten years of begging, Taylor released the extended track and somehow made an already iconic song even more iconic.




I’ll never forget how I stayed up way too late the night the song came out, listening to it over and over again, dissecting each lyric. It took me back to the heartbreak and loneliness that I felt when listening to the original in 2012, and her new verses also brought forth new feelings for me in 2021. There was more anger, truth, and transparency, the perspective of a more empowered woman in her thirties who was taking control of her entire narrative. I hope any young person who’s been hurt by someone can one day feel the raw power of unleashing those emotions.




So when you’re feeling lost, play this song on repeat and make this sad girl sangria. This is the ultimate autumn drink: the cider, apples, cinnamon, and cloves add a touch of coziness that you can wrap yourself in like a favorite scarf. You can even warm this drink on the stove to take the comfort to the next level. This recipe makes 4–5 glasses.







1 bottle (750 ml) pinot noir


1½ cups apple cider


2 Honeycrisp apples (thinly sliced)


4 whole cloves


2 cinnamon sticks


Red edible glitter (optional)









Pour pinot noir and apple cider into a pitcher. Add Honeycrisp apples, cloves, cinnamon sticks, and glitter, then stir. Refrigerate for at least 30 minutes before serving.


If heating: Place all ingredients in a large pot and simmer for 30 minutes.
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