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COCKTAILS AT A GLANCE


Cocktail


Recipe


Visual


Index


Some nights, you want


to try a new cocktail


but have only one type


of alcohol on hand. To


help you decide what


to make, check out the


pretty drinks in each


beverage category:


vodka, rum, tequila,


sparkling wine, beer/


wine, gin, and “other


liquors.” Create a


concoction that speaks


to you based on your


liquor of choice. Cheers!
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CHAPTER 1


Ready


for Some


Fun?


Good! Because these drinks are perfect to serve when you’re having the girls over or if you want something tasty to sip on while you’re getting ready to hit the town. When you kick things off with cocktails like these, you know it’s gonna be a good, good night.
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Key


Lime Pie


2 oz. vanilla vodka


1 oz. Malibu rum


Splash of fresh lime juice


Splash of cream


Garnish: coconut slice


Combine all ingredients


in a shaker, and add


ice. Shake, then strain


into a chilled stemmed


glass. Garnish with


slice of coconut.


—Arthur Greenan,


One Sixtyblue, Chicago


COSMO TIP Rim the lip


of the glass with graham-


cracker crumbs to make


this drink even tastier.


13
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READY FOR SOME FUN?


Apple Crisp


4 oz. applejack


4 oz. fresh lemon juice


1 oz. Cointreau or triple sec


Garnish: halved crab apple


Fill a cocktail shaker with


ice. Add the ingredients,


shake vigorously, and pour


into a tall glass with ice.


Spear the halved crab


apple, and add as garnish.


—Laurence Kretchmer,


Bar Americain, New York City


COSMO TIP At the begin-


ning of the evening, show


everyone how to mix their


own cocktail. After all, you


don’t want to spend all


night playing bartender.
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Green


With Envy


1 oz. Midori Melon Liqueur


1¼ oz. simple syrup (dissolve


one part sugar in one part


boiling water; let cool)


1¼ oz. sour mix


2 oz. champagne


Garnish: cherry


Shake all ingredients


together in a shaker with


ice. Strain into a chilled


champagne flute, and


garnish with cherry.


—Café Adelaide, New Orleans


CONVO STARTER While


serving up this drink, make


everyone confess the one


person in their life they’ve


totally envied at some point.


15
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READY FOR SOME FUN?


Pomegranate-


Grapefruit Caipiroska


1 slice pink grapefruit


2 lime wedges


1 tsp. sugar


½ oz. pomegranate juice


1½ oz. vodka


In the bottom of a glass, muddle


the grapefruit, lime wedges,


and sugar. Add juice, vodka, and


ice. Stir well, and serve.


—Alma de Cuba, Philadelphia


COSMO TIP Try making this


easy appetizer: Spoon some


hummus into a decorative


serving bowl. Sprinkle chopped


chives and paprika on top, and


serve with crudités. Delicious!


Pumpkin Martini


½ oz. cream liqueur


2 oz. Absolut Vanilia


1 oz. canned pumpkin puree


1 tsp. whipped cream


Garnish: cinnamon stick


Shake together cream liqueur, vodka,


and ice. Add pumpkin puree, and shake


again. Strain into a glass. Top with whipped


cream, and garnish with cinnamon stick.


—Clink at The Liberty Hotel, Boston


CONVO STARTER Ask each friend who’s


enjoying this drink what her boyfriend’s or


husband’s pet name is for her. If someone’s


is Pumpkin, she has to make the next round!
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Snow


Cosmo


3 oz. Smirnoff Citrus


Twist


2 oz. Cointreau or


Patrón Citrónge


1 oz. white cranberry juice


Squeeze of lime


Garnish: skewered


cranberries


Add all ingredients


in a cocktail shaker with


ice, and shake. Then


strain into a stemmed


glass, and garnish with


skewered cranberries.


—Jessamyn Gangi,


Sonsie, Boston


COSMO TIP Roll the


limes on a table to break


the fruit’s fibrous cells.


This will make it easier


to squeeze the juice


from them.


17
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READY FOR SOME FUN?


PARTY FAVORITE!
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Very Cherry


Martini


1½ oz. Martini and Rossi Rosso vermouth, chilled


1 oz. cherry juice


4 oz. Martini and Rossi Prosecco


Garnish: a few fresh cherries


Combine vermouth, cherry juice, and ice in a shaker.


Shake, then strain into a chilled glass. Top with


prosecco, and garnish with fresh cherries.


—Michael Wurster, St. Giles Hotel–The Court, New York City


COSMO TIPS


Keep these ideas in mind the


next time you play hostess:


You don’t have to


deep-clean your pad


before a get-together


(wait to do the real scouring


afterward!), but you should


do your best to stash


clutter. Use decorative tins,


baskets, and hampers to


hide your messes.


Make a playlist rather


than putting your iPod on


random. Stick to upbeat


music to set the tone.


Don’t force designated


drivers and nondrinkers


to drink water all night.


Instead, offer them a simple,


chic sip—like club soda


with a splash of fruit juice,


garnished with fresh slices


of lime, lemon, or orange.


19
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READY FOR SOME FUN?


Lemon Ice


2 oz. vanilla vodka


1 oz. vanilla schnapps


1 oz. apple juice


4 oz. lemonade


Garnish: sugared lemon slice


Put all ingredients in a blender


with a cup of ice, and blend


until completely smooth and


there are no chunks. Pour


into a glass, and garnish with


slice of sugared lemon.


—Steven Kowalczuk,


Room and Trois, Atlanta


CONVO STARTER This one tastes like that lemon-flavored Italian ice


you probably loved as a kid. Ask your guests to reveal their favorite


childhood memory—you may discover a new side to everyone.
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Toasted


Almond Brittle


1 oz. Baileys With


a Hint of Crème


Caramel


½ oz. hazelnut


liqueur


½ oz. vanilla


liqueur


1 oz. half-and-half


Honey


Crushed almonds


Put all liquids into a shaker with ice,


and shake. Dip the rim of a glass into


honey, then coat with the crushed


almonds. Pour the shaker’s contents


into the glass.


—Kim Haasarud, founder of Liquid Architecture


Blood Orange Bonanza


3 oz. X-Rated Fusion Liqueur


1 oz. light rum


½ oz. grenadine


Garnish: blood orange slice


Blend all liquid ingredients with a handful


of ice in a blender for 20 seconds or


until completely smooth. Garnish with slice


of blood orange.


—Mattison Park, Asbury Park, New Jersey


CONVO STARTER Bond with your girls by


describing your dream houses. It’ll be fun


to see who prefers a modern penthouse, a


garden cottage, or a stately mansion.


21







OEBPS/images/3.jpg





OEBPS/images/2.jpg







OEBPS/images/158.jpg





OEBPS/nav.xhtml




CONTENTS



		Cover Page



		Title Page



		Copyright



		Table of Contents



		COCKTAIL RECIPEVISUAL INDEX



		CHAPTER 1 - Ready for Some Fun?



		CHAPTER 2 - Get Your Flirt On!



		CHAPTER 3 - Fearless & Fabulous



		CHAPTER 4 - A Little Romance



		CHAPTER 5 - Sweet Seduction



		CHAPTER 6 - What a Guy Wants



		COCKTAIL CRASH COURSE



		Everything You Need for Your At-Home Bar



		Glassware for Every Occasion



		Metric Conversion Chart



		Liquors Worth a Shot



		Ask the Bartender









		Index



		Photo Credits











Navigation





		Cover


























OEBPS/images/23.jpg






OEBPS/images/22.jpg






OEBPS/images/21.jpg
sasenses






OEBPS/images/20.jpg





OEBPS/images/19.jpg





OEBPS/images/18.jpg





OEBPS/images/17.jpg





OEBPS/images/16.jpg





OEBPS/images/15.jpg










OEBPS/images/14.jpg





OEBPS/images/13.jpg
A

"By e
'Y * ®

b owly @

Yy YI





OEBPS/images/12.jpg
i
T

Y

4 i TR

i~ uly

vv

A B

_.ﬁu_l\l





OEBPS/images/11.jpg
P D)= = =
o B mm P b
B e s p il






OEBPS/images/cover.jpg
The Sexiest Drinks for Every Occasion

L e =5 5
= e

The Editors of COSMOPOLITAN Magazine





OEBPS/images/10.jpg
"TAY By

- W p >
-y GVL.Q )

> B P B P





OEBPS/images/9.jpg
4 P S B

p— = Ly Pa
B > P P >

-— Y P == P






OEBPS/images/8.jpg





OEBPS/images/7.jpg





OEBPS/images/6.jpg





OEBPS/images/5.jpg
HEARST BOOKS
A division of Sterling Publishing Co., Inc.

New York / London
www.sterlingpublishing.com





OEBPS/images/4.jpg





