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A toast to the cocktail enthusiasts and gamers who make all our lives brighter.


In play, we can be our most joyous selves.
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THE TUTORIAL



We drink cocktails to celebrate our wins, to unwind at the end of a long day, to bring a little something special to our weekend gaming sesh. We drink mocktails because we want to have our wits about us when we’re crushing those combos or solving an especially devilish puzzle. Great drinks are for gamers of all skill levels and inclinations.


This book contains a survey of the wide world of gaming, with iconic characters, landmark titles, and sleeper favorites. Our cocktails and mocktails are stirred, shaken, blended, and set, because there are as many types of cocktail enthusiasts as there are gaming fanatics. Plus, a few bonus snacks and munchables will make your next co-op cocktail party a smash!


Start your evening with a refreshing Sardegna Simulator Spritz (here) and munch on the Loot Box Bridge Mix (here) as you battle it out in the arena. A Noble Pursuit (here) or Flood Shot (here) will offer a long treat and a quick sip. A smoky-sweet Wildfire Wood (here) is the perfect digestif. Round out the evening with A Sweet Reward! (here) and a couple Astral Cookies (here).


However you game and however you drink, you’ll find something fun, fresh, and filling between these pages!


PRESS START!















TOOLS OF THE TRADE
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When you’re equipping your character in an RPG, you want to have the right items—weapon, shield, helmet, gloves, boots, and amulets—everything you need to venture out into the wilderness and battle the forces of darkness. Prepping your bar cart is much the same. There are drinks for different playstyles (shaking versus stirring) and tools to match. Make sure that you’re ready for adventure by having the essential tools at your disposal.


There are four tools you need to make 90 percent of all the cocktails and mocktails in the world. These tools are totally standard and universal—no need to worry about porting! With a jigger, a shaker, a spoon, and a Hawthorne strainer in hand, you’ll be able to make all the drinks in this book without a worry.


Jigger


Consistent cocktails begin with the proper measuring tool. I recommend a Japanese-style jigger with interior measurements. The tall, narrow shape of the Japanese-style jigger makes it easier to consistently pour with ease. The standard measurements in most cocktails and mocktails are ¼ ounce, ½ ounce, ¾ ounce, 1 ounce, 1½ ounces, and 2 ounces. The best jigger will have all of these measurements, but if your jigger is missing the ¼-ounce measurement, you can still add ¼ ounce of an ingredient to your drink with a simple trick: if there’s another ingredient that you need ½ or ¾ ounce of, you can then top off your jigger over that ingredient to the next measurement line, which will give you ¼ ounce.


BAR BYTES




Just as many games are Japanese imports, when the art of craft cocktails was on the decline in the US in the 1980s and ’90s, the tools of the trade were being preserved and perfected in Japan. A rich cocktail culture focused on high-precision techniques and rigorous discipline for beautiful service.





Cocktail Shaker


I recommend a two-piece Boston shaker rather than a three-piece cobbler shaker. While a three-piece cobbler shaker looks elegant on a bar cart, it is less functional than a Boston shaker. Because the metal surfaces are in constant contact along the rim of the tins, as the drink chills, the metal contracts, and a solid seal can become a vacuum seal, trapping your drink until you can fight and twist it open. Then, with several stout taps and mighty twists, you’ll finally open your shaker, only to find that a few years of those struggles have warped the metal and left the cobbler shaker prone to leaks. Besides, the large holes of the cobbler’s built-in strainer allow more and larger ice chips to end up in your glass when you strain and serve the drink. Trust me, stick with a two-piece shaker; it’ll make your life easier and keep the focus on your favorite games.


The two-piece Boston shaker should always have a big 28-ounce tin. For the small tin, you have the option of 18-ounce stainless steel or 16-ounce heat-treated glass. Do not use your favorite pint glass for shaking cocktails, as the thermal shock can cause the glass to break—and then you’ve not only missed out on a drink but also ruined a favorite glass. The heat-treated glass is traditional and useful for stirring cocktails because it both allows you to keep an eye on your ice as it melts and offers a quieter stir. That said, my recommendation is for tin on tin; it’s more beginner-friendly because it seals more easily and, more importantly, unseals more easily. Two flexible pieces of metal moving against each other make for a much smoother process than one flexible metal and one rigid glass. Equip the tool build that feels right for your mixing style!



HOW TO USE A BOSTON SHAKER




Build your cocktail in the small tin. You build in the small tin to ensure that you don’t fill the shaker with too much liquid and risk an imperfect seal. Traditional wisdom cautions to start with your cheapest ingredient and work your way up to the most expensive, in case of spilling, but there’s no wrong way to build a cocktail in the shaker.


Add your ice last. Ice will immediately start melting and diluting your drink, so you don’t want to do it earlier and risk being distracted. Nothing is sadder than a watery cocktail.


Cap the small tin with the big tin with one side flush against the metal. A stout tap with the flat of your hand should seal the deal.


Shake over your shoulder with the small tin facing behind you. If your shaker isn’t perfectly sealed, the last thing you want to do is spill some of your drink on a friend or teammate. Shake until chilled and the metal is frosted.


Open the tin with a stout tap. Use the flat of your hand to firmly tap the exposed side of the shaker, causing the metal to flex and unseal.


Strain your drink. Place your Hawthorne strainer on top of the big tin, over the liquid, and pour decisively into your cocktail glass.


Enjoy your frosty fresh cocktail or mocktail!





Bar Spoon


The chef’s knife of the bar world, the bar spoon is a versatile tool whose utility goes well beyond simple stirring. The ideal bar spoon has a droplet weight at the end and a tight coil. You can use the coil to steady your stir and to pour a liquid, like seltzer or ginger beer, down to the bottom of your glass. You can also measure with your bar spoon. Sometimes you want just a touch of some delicate or assertive ingredient, and fortunately, most bar spoons hold about ⅛ ounce. We’ll see how that can be useful when adding a whisper of a flavor rather than a full-throated shout in many of our recipes.


When stirring with your bar spoon, keep the back of the spoon against the wall of your shaker tin or mixing glass. Hold the barrel of the spoon between your index and middle fingers and stir. It can feel like doing the worm with your fingers, and practice makes perfect.


Hawthorne Strainer


If you have only one strainer, this should be The One. Equally suited to shaken or stirred cocktails and mocktails, the Hawthorne strainer is equipped with several small holes and a tight coil to catch ice chips. It will allow the finished cocktail or mocktail to strain into your glass while keeping any ice or muddled fruit pulp in the shaker.


Some of our recipes may call for a conical strainer for dual-wielding… I mean double-straining… but for most cocktail and mocktail preparations, the Hawthorne strainer is the only tool in its class you’ll need.


Bonus Tools


Muddler


The muddler is an iconic bar tool, and one that you’ll often think you need, but I bet you’ll find that you muddle far less often than you expected. It’s nice to have to express fresh flavors from fruit, herbs, and berries, but it’s definitely a less common technique than your standard shake and stir. Look for a muddler with a flat bottom, as toothed muddlers will tear up whatever ingredient you’re trying to muddle and express bitter compounds, while making a bigger mess.


Conical Strainer


If you want to ensure that every last chip of ice or fleck of muddled herb stays out of your cocktail glass, you’ll want to double-strain them, running the liquid through both the coil of your Hawthorne strainer and the fine mesh of a conical strainer. Dessert drinks and fizzes are the most commonly double-strained cocktails and mocktails. The fine-mesh strainer is also a useful tool for straining off citrus peels or nut meal when making syrups and cordials, but you can use a funnel and cheesecloth if you prefer.


Elbow Juicer


You can juice your citrus any way you like, with an electric juicer, a reamer, or your hand, but the easiest and cleanest way to juice citrus is with an elbow-style juicer. Simply cut your fruit in half crosswise, place one half in the juicer dome side up, and squeeze. You can juice directly into your jigger, but the wider target of a measuring cup makes it easier to avoid a sticky countertop.


Mixing Glass


It is possible to stir cocktails in your shaker, but a pitcher-style mixing glass looks great on a bar cart and makes stirred drinks a breeze. Look for one in the 750 mL range; it’s nice to be able to stir up two or three cocktails at the same time when you’re entertaining guests.


Twist Peeler


You can cut your garnishes, citrus twists, and swaths with a paring knife or vegetable peeler, but it is nice to have a dedicated tool for those thin twists. Look for a sharp blade and cut your twist by rotating the fruit rather than turning the knife.















GLASSWARE



If the bar tools are the weapons of your bar cart, glassware is the armor class. There is technically no wrong way to serve a drink, but the ways that drinks are served and the style of glass is more than an aesthetic choice. The proper glass is designed to augment and enhance the experience of sipping your cocktail or mocktail. After all, you could make it through the lava demon boss in your ice-resistant armor, but it wouldn’t feel quite right, would it?


Stemmed Glassware


Stemmed glassware is for drinks served “up”: chilled and without ice. Why? You want your drink to stay cold, and a stemmed glass allows you to hold the stem without warming the bowl of the glass in the palm of your hand. The classic V-shaped martini glass is recognizable but not so user-friendly when sipping, so picking a coupe or Nick and Nora glass will have your cocktail or mocktail safe in hand and frosty cold.


Old-Fashioned/Rocks Glasses


These glasses are for drinks served “down”: chilled and with ice. The glass will warm in your hand as you sip your drink, encouraging the ice to melt and diluting a strong (in alcohol or flavor) drink over the course of your sipping. If you play a lot of games with high focus and intermittent breaks, a slow-burn stirred drink you can linger over is definitely the drink for you. Whether served with a single large ice cube or a whole glass of crushed ice, the old-fashioned glass is comfortable in the hand and perfect to keep by your side as you game without any fear of spilling.
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Highballs


Highball glasses are designed for drinks that are “long,” which means they have an increased volume from soda, sparkling wine, or the highly structured foam of a fizz. Bubbly and refreshing, these drinks are perfect for warm weather and slow sipping. Both cocktails and mocktails work well in this format, like when you want to keep your wits about you playing a game or when you’re chilling after an exciting PvP matchup.


The swizzle glass and hurricane glass are also highball glasses, but they are used for swizzled or blended drinks made with crushed ice, which adds lots of volume to your drink—and dilutes it quickly.


Large-Format Drinking Vessels


The pitcher and the punch bowl are essential for party hosting! You don’t want to spend all evening making individual drinks for your friends and loved ones; better to get a big batch made before the party starts and spend the afternoon or evening visiting with your guests and playing your favorite games.


It is often easy to find good punch bowls at secondhand shops and estate sales. Keep your eyes peeled for high volume and a great deal.



BAR BYTES: PREPPING FOR A PARTY




You’ll use more ice at a party than you think, so make sure to plan ahead. It’s always best to use good dense ice (made in an ice tray) for cocktails, and you can always bank several batches in the days ahead of the party if you have the freezer space. If you’re using your fridge’s ice maker or bagged ice, bear in mind that is going to be less dense than ice made in an ice tray and will melt faster and break apart more easily. If you’re using fridge ice or bagged ice, shake your cocktails a little less because they will dilute faster.


Snacks are a must! Whether you’re serving cocktails, mocktails, or a mix of both, it’s no fun gaming on an empty stomach. Save your mood and please your guests with an array of small bites and tasty treats. Offer something salty to wet your whistle, and something sweet to celebrate your victories.

















COMPONENTS: 
SPIRITS AND OTHER INGREDIENTS


Building up your bar can be a daunting task. There are lots of specialty ingredients used in cocktails and mocktails and it can be hard to know where to start. Fortunately, many ingredients have a long shelf life, so that bottle of bitters is never going to go bad—trust me, I’ve tried 100-year-old bitters and they were still delicious! Even syrups and vermouth will last several weeks to several months. But it can be hard to know what ingredients you’ll need or use the most of when planning a co-op party or just looking for something to pair with your next gaming sesh. What I recommend is picking one or two drinks that sound good and getting the ingredients for those; then, as you want to try new things, add on as you go.


Starting with a base spirit like gin or rum is a safe bet because it will appear in a lot of recipes, both the original ones in this book as well as many classic cocktails. Another quick cheat code is to keep your focus on categories of ingredients rather than specific brands. There are no cocktail judges: if the drink tastes good to you, then you made it right! If you need to make substitutions, go for it, and we’ll have some advice on how to do that along the way.


This book is set up so that every ingredient will be used for at least two drinks. That way you won’t have to buy something that gets used only once. Or, if you find the drink that you want to make and enjoy for a whole season, then you’ll have enough on hand to do so without needing to press pause on your game to run to the store. I know that happens with me and games; sometimes all you want to do is start a new farm in Stardew Valley, mix up some Stardrop Swizzles (here), and relax with them all summer long!
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The Bases


Brandy


A distilled spirit made from fruit, primarily grapes, brandy is warming and approachable. A subtle fruitiness pervades even very dry brandies and brings an old-world charm to cocktails. Some brandies are specific to the region of production, like cognac, made in the Cognac region of France. Others are labeled generically. Both grape and apple brandies appear in this book. I recommend Pierre Ferrand, Laird’s, Copper & Kings, and St. George.


Used in: Civ Fizz (here), Life Apple (here), The Cake Is a Lie (here), Ashfire Mead (here), Lady Boyle’s Last Party Punch (here), Timefall Fizz (here), B. J. Blazkowicz (here), Plasmid (here)


Gin


Gin is a distilled spirit flavored primarily with juniper. This versatile cocktail ingredient comes in a number of different styles, from the juniper-forward London dry to the more citrusy American style. Other gins or gin cousins, like genever, are malty with a complex depth to their flavor. Find a gin you like or several to try out and explore how your cocktails change depending on the gin you use. I recommend Hayman’s, Tanqueray, and Bols Genever for recipes in this book.


Used in: Zero Suit Spritz (here), The Miles Edgeworth MarTEAni (here), A Morning in Martinaise (here), Garden Party (here), Exoplanet (here), Blood and Sans (here), Wizard Blizzard (here), Lady Dimitrescu Fizz (here), Refillable Potion (here)


Rum


A distilled spirit made from sugarcane, rum is a common base for both shaken and stirred drinks. While rum is used in a lot of tropical and fruity drinks, that is not the only space for rum on the bar cart, and dessert drinks can make use of the complex chocolate and caramel notes in a top-quality rum, for example. Rum sees a wide variety of stylistic expressions, from the clean brown sugar notes of an aged rum to the sugarcane grassiness of Brazilian cachaça. I recommend Cruzan, Novo Fogo, and Privateer.


Used in: Barge of Death (here), Grassy Gruel (here), KoMaiTaiDa (here), Sirrus and Achenar (here), A Sweet Reward! (here), Stardrop Swizzle (here), Noble Pursuit (here), Mass Relay (here), Finishing Move (here), Impostor Shot (here), The Hook (here)


Tequila


A distilled spirit made from agave, tequila is assertive and exciting, lending a distinctive flair to any cocktail where it is used. My house tequila is Lunazul—a clean, neutral tequila that offers a nice versatility in mixed drinks.


Used in: Mariogarita (here), The Fragrance of Dark Coffee (here)


Vodka


Vodka can be distilled from most anything, from fruit to grain and more. The spirit is distilled and filtered to remove rogue flavor compounds and leave the focus on neutral ethanol. Because the goal of producing a vodka is to eliminate flavor, vodka often takes the backseat in cocktails, but that simply allows the other flavors to shine. Vodka plays well with others, the perfect support.


Used in: Ring Drop (here), Tetrimino Jell-O Shots (here), The Lich King (here), Wizard Blizzard (here), The Ghost (here), Liquid Snake (here), High-Octane Highball (here), James Bond’s Martini (here)


Whiskey


A distilled spirit made from grain, whiskey (spelled “whisky” if it’s from anywhere besides the United States or Ireland) has dozens of expressions across the world and many of those styles are available in most liquor stores. From spicy, grain-forward rye to mellow sippin’ bourbon to sharp, smoky Scotch, there is a whiskey for every occasion. My favorite brands include Woodford Reserve, Jefferson’s, Old Overholt, Ardbeg, Cutty Sark, and Jameson.


Used in: Oregon Trail Buck (here), Colossal Cave Julep (here), The Shores of Hell (here), Bourbon Slush (here), Wildfire Wood (here), Water of Rebirth (here), Miriel, Pastor of Vows (here), Lady Boyle’s Last Party Punch (here), The Spectacular Spider-Sour (here), SurRYEvor (here), B. J. Blazkowicz (here), Bravo Spritz (here), Button Smash (here), Hanzo Highball (here), Falcon Punch (here), The Hook (here)


Sparkling Wine


Sparkling wine lends an effervescent fizz to many cocktails, both for individual drinks and punches. Whether you choose champagne, prosecco, cava, or any other sparkling wine, it will have some effect on the final taste of your cocktail, but there are no wrong choices. Look for a mid-range bottle, between $10 and $25.


Used in: Zero Suit Spritz (here), Barge of Death (here), Sirrus and Achenar (here), Garden Party (here), Agent 47 (here), Lady Boyle’s Last Party Punch (here)


Absinthe, Aperitifs, and Amari


Bittersweet liqueurs and herbal concoctions are the real specialty components in the world of mixology. They bring complex flavors to cocktails that can’t be replicated with home infusions and level up libations to the highest quality. Many amari and aperitifs are specific to one brand, such as Campari. My favorite absinthes are St. George Absinthe Verte and Copper & Kings Absinthe Blanche.


Absinthe used in: Ice-9 (here), Flood Shot (here)


Aperitifs used in: Mariogarita (here), Bravo Spritz (here), Plasmid (here)


Tea


A useful ingredient in cocktails, but especially in mocktails, a strongly brewed tea will not only bring its signature flavor, but also stand in for the bitterness or bite of alcohol. Tea can add an accent flavor in alcoholic drinks as well. The recipes in this book use several varieties of black tea, green tea, and a few herbal spice teas.


I recommend using an English breakfast blend when looking for an ordinary black tea base, but there is a wide range of flavor profiles to work with. For example, Earl Grey, a black tea blended with bergamot, plays well with citrus bitters and can add a gentle citrus peel bitterness to cocktails and mocktails. Lapsang souchong, a Chinese black tea, is smoked and can be used to add that umami depth to both cocktails and mocktails. It also works well as a nonalcoholic base for mocktails but will appear most often in this book as a syrup to bring smoky warmth to cocktails.


Used in: Porcelain and Peppermint (here), Pom of Power (here), Bourbon Slush (here), Hershel Layton’s Top Hat (here), Berry and Mint Burst (here), Ether (here), Lady Boyle’s Last Party Punch (here), Refillable Potion (here)


The Modifiers


Liqueurs


A liqueur is an alcoholic ingredient composed of a base spirit and other flavorings, including a sweetener. There are a wide range of liqueurs that bring a kaleidoscope of flavors to cocktails. Herbal liqueurs like crème de menthe or crème de violette, citrus liqueurs like curaçao, and nutty liqueurs like amaretto all add their distinctive notes to our drinks. There is such a variety of flavors in the world of liqueurs that it is easy to find a good brand in the desired flavor category.


Vermouth


An aromatized fortified wine, vermouth is an essential ingredient in many classic cocktails. Because it is lower ABV (alcohol by volume) than spirits, vermouth should be refrigerated after opening and used within a month of opening. A half bottle, 375 mL, is often the best choice when purchasing vermouth, unless you are planning a party and intend to use more. I recommend Dolin for dry vermouth and Carpano Antica Formula for sweet vermouth.


Bitters


The spice rack of the bar, bitters are typically measured in dashes, not ounces. Some bitters come in dropper bottles and, as a general rule, 1 dropperful is roughly equivalent to a solid dash. A little goes a long way, and it is easy to add more but hard to add less. If you want to taste your bitters on their own, try a few dashes in some sparkling water, or splash a drop on the back of your hand and taste them neat.


When shopping for bitters, there are most likely some options available at your local liquor store. You can also purchase directly from many bitters manufacturers online. Here is a short list of a range of bitters based on the classic flavor families.




Aromatic: Angostura, The Bitter Housewife Cardamom, Strongwater or Fee Brothers Black Walnut


Citrus: Regans’ Orange (austere, dry, and complex), Fee Brothers West Indian Orange (sweeter and more approachable), Scrappy’s Grapefruit





Citrus


Citrus juice, whether lemon, lime, grapefruit, or orange, is a key component of classic cocktails because the sourness brightens drinks. Citrus drinks will be shaken with ice, rather than stirred, for aeration and lighter body. Shaken sours should be bright and bracing, not soft and supple.


Freshly squeezed juice is always the best choice for brightness of flavor and complexity, though keep in mind that many flavor compounds in citrus fruits begin to dull and fade within hours of juicing. If you are using a bottled juice, I recommend Santa Cruz organic juices because they are not from concentrate and retain as much of the freshly squeezed brightness as any bottled citrus juice is able to.


Sweeteners


Sweeteners come in a range of flavors, from the uncomplicated sweetness of Simple Syrup (here) to the vinegar tang of a shrub (here) or the nutty floral complexity of Orgeat (here). The sweetener is often one of the distinctive flavors in a cocktail or mocktail: after all, there are only so many base spirits and different types of citruses.


Sweeteners add more than sweetness and flavor to a drink, they also add texture. Often the sweeteners are the densest ingredients in a cocktail or mocktail and contribute to the mouthfeel of a drink. If something tastes a little thin, try adding a bar spoon of simple syrup and see how the drink changes.


Cream


A key component of dessert cocktails, heavy cream adds texture and depth to a cocktail, while softening more assertive flavors. Dairy drinks should be shaken, not stirred, for extra froth and foam.



BAR BYTES: BATCHING COCKTAILS




Batching and bottling your stirred cocktails is a great way to prep for a party. You don’t want to spend all evening mixing up a fresh drink for your guests when you could be gaming instead—you deserve to have a good time at the party, too. Some drinks scale up well, especially stirred cocktails like Ashfire Mead (here), and others can be readily converted to punches. Others, particularly dairy-based and dessert drinks like the V-Buck (here), should not be batched because they will curdle or separate in the bottle or the punch bowl, and no one wants that! Here’s an easy way to scale up different kinds of cocktails and mocktails:






	1 serving

	7 servings

	20 servings






	1 ounce

	1 cup

	1 750 mL bottle (3 cups)






	¾ ounce

	¾ cup

	500 mL (2 cups)






	½ ounce

	½ cup

	375 mL (1½ cups)






	¼ ounce

	¼ cup

	250 mL (1 cup)







But… we now have a new problem: When you stir up an individual cocktail, you’re doing more than cooling and blending the liquid, you’re diluting it as well. That’s what takes the typical 3 ounces of liquid to the 4½ ounces or so that you’ll strain into your cocktail glass. To bottle a stirred drink, you should also add ⅓ to ½ part water to your batch before bottling. Also note that with bitters, a little can go a long way and you will not need to add 20 dashes to your bottled cocktail. You can choose to either add your bitters when you serve each portion of the drink or stick to a good 6 to 8 dashes (approximately what you would use for 2 drinks). With bitters, it’s easy to add more but hard to add less, so taste as you go and adjust to suit your palate. The character creation system for this batched drink is so robust!
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