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Hi, my name is Joey Skladany, and I am a basic bitch.


It didn’t take Tory Burch flats and a twelve-step meeting to arrive at this conclusion, but the process of 1) acknowledgment and 2) wholehearted acceptance wasn’t easy, given the term’s negative association with vapid sorority girls void of any cultural exposure or influence. But in a society where everyone seeks to be special and prides themselves on their differences, there is one common bond that inevitably unites us all: basicness. And while some are more basic than others (would I ever be caught dead in Uggs? No. A polyester flower crown from the Forever 21 sale bin? Well, maybe…), I do relish life’s most simple pleasures, such as imbibing bottomless mimosas, lighting a Farmer’s Market–scented Yankee Candle, and eating avocado toast on flaxseed-heavy bread. And that’s entirely okay! Life is complex. Humans are complex. There should be zero shame in celebrating the most basic clothing, food, drinks, and activities that give us this reliable pleasure.

Perhaps the biggest misconception about being a basic bitch is that we lack sophistication or the desire to seek experiences that challenge our basicness. This could not be further from the truth—for me, at least. In fact, I am so obsessed with traveling the world, trying different foods, and learning new things that being basic is my respite from the exhaustion and chaos of everyday life. I look forward to the moments when I can mindlessly binge-watch Friends while chugging rosé out of an oversize wineglass. I crave the cooler months when I can stroll through Central Park in comfy flannel and suede Chelsea boots. It’s my basicness that grounds me and, like my unapologetic ritual of starting to play Christmas music in July, prevents me from grabbing a bottle of Xanax or texting an ex-boyfriend as a way to distract myself from my damn-near-impossible to-do lists.

When it comes to food, specifically, there are plenty of meals associated with the basic bitch lifestyle. Loved ones can’t seem to grasp how I partake in $300 dinners with exotic proteins and hard-to-pronounce sauces, only to wake up and crave a simple peanut-butter-and-jelly sandwich. My response? Hi, I have these things called taste buds, and peanut butter is and always will be effing amazing (seriously, if you don’t like peanut butter and/or lack a desire to eat it straight from the jar, this raises some major concerns). You can have your flourless chocolate cake (page 162) and eat it too. Plus, many basic bitch dishes capitalize on health trends and superfoods, so they boast things such as fiber and collagen that ultimately make you feel good, or at least trick you into thinking you do. You’d think it’s like, science or something.

My relationship with cooking basic cuisine started when I was in middle school. It was an easy way to harness my control-freak tendencies (yay for steps and precise measurements!) and concoct meals that were small on difficulty but big on bold, satisfying flavors. This usually came in the form of pasta or ground turkey with excessive amounts of herbs, spices, and cheeses added. Gourmet? Far from it, but I was so impressed with my ability to whip up an uncomplicated, delicious dish that I would challenge my family members to do better. This ultimately resulted in Iron Chef–style battles where we’d scour the internet for recipes and duke it out for temporary bragging rights. To this day, we still attack Thanksgiving and Christmas with the same competitive spirit, and I may or may not still cry if I lose.

Through these culinary journeys, I’ve also found that the best recipes are those that are effortless, inspirational over aspirational, and, most important, dependable. I want friends and family to feel they can revisit, revise, and reimagine these tastes without having to invest in a cooking class or ridiculously expensive supplies. I also hope they can relive some of the familiar flavors of their youth, since it’s okay to crave that spinach-and-artichoke dip (page 48) you ate daily in high school or that açai bowl (page 185) you can’t stop thinking about from that super-trendy health store in Beverly Hills. Just because #TBT cuisine has become ingrained in our day-to-day culture (and almost comically so) doesn’t mean it is any less appetizing. There’s a reason dishes develop cult followings: People know exactly what they want, when they want it, and they’ll do whatever it takes to satisfy that craving. Make the damn dip or açai bowl, smile adorably once you’ve mastered it, and enjoy it… perhaps behind closed doors, because you know the double chin–inducing faces you make when something is that good.

So whether you’re an awful cook, a recent grad, or someone who just enjoys their meals basic, the purpose of this book is to arm you with over one hundred tried-and-true recipes that are not only delicious but super easy to make. You’ll also learn some things along the way, such as pantry necessities, cooking tips and tricks, and how to shop at a farmers’ market (no, I don’t rely just on my Yankee Candle for these wonderful smells). You don’t have to become the next Ina Garten (though she’s fabulous and a true representation of basic bitch in peak form), but I do hope you’ll feel confident enough to embrace the basic bitch lifestyle and use it to create some marvelous and memorable dishes. Basic foods are always the biggest crowd-pleasers, after all.

Now is the time to pop that collar, water that dying succulent in your kitchen, and restock your Khloé Kardashian–inspired storage bins. If you chop garlic like you’re hammering together an IKEA dresser, fine. You’re not here for anyone else’s judgment… except maybe your own, like the true basic bitch that you are.


ALONG THE WAY I OFFER GUIDANCE FOR EACH RECIPE:
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Just the Tips: Tips, tricks, advice, and suggestions
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Literally Can’t Even: Substitutions, variations, and additions

[image: Image]

The More You Glow: Health benefits and nutritional breakdowns
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Basic Basics: Mini recipes and ingredient/dish explainers







How to Stock a Basic Pantry

Congratulations! You probably have the internet and can order any ingredient at any time to be delivered within any two-hour window (#technology). But there are a handful of pantry staples that are worth stocking up on, if only to satisfy those two a.m. cravings when you decide to host a MasterChef competition against your drunk alter ego, Helga, who is demanding delicious food and demanding it quick. These are the versatile ingredients you’ll tend to use most often in the kitchen, which means you’ll now have another excuse to make that Costco trip you so desperately want to make but so desperately don’t really need to.

THE basic BITCHEN PANTRY ESSENTIALS

BAKING SODA AND BAKING POWDER

A necessary duo for any type of baking and the only white powder, aside from flour, that should be anywhere near your home. What did D.A.R.E. and your early twenties teach you, after all?

BEANS (CANNED OR DRY)

They’re not good just for your heart. The more you eat, the more you… up your protein intake and avoid certain digestive activities that basic bitches don’t engage in.

BROTH OR STOCK

You’ll be armed and ready to make every soup and stew you can imagine. So what are you waiting for, Brad Pitt to fall in love with you? Ain’t happenin’, but soup and stew will.

CANNED TOMATOES

All about that base, ’bout that base—base for so much more than the marinara you’re going to dump all over pasta and pile high with grated cheese. Canned tomatoes lend themselves to a slew of slow cooker meals such as tikka masala, Thai chicken curry, and game-day (lol, as if you actually care about sports) chili.

FLOUR

Don’t expect to make cookies, cakes, and pies without it, which means you also shouldn’t expect to wean yourself from those happy pills without it.

GARLIC

My body is approximately 5 percent garlic, so you’d be wrong to tell me that the powerful root isn’t a necessary part of anyone’s daily diet. Not only is it one of the best superfoods on earth, but its sharp flavor can breathe life into any dish and breathe death into your breath.

HOT SAUCE

I got it in my bag and not just because I emulate Beyoncé on a regular basis. Whether it’s sriracha, aged chili, or fiery habanero, hot sauce will enhance the flavor of anything you’re adding it to, making it a pantry must-have for leftovers, international dishes, or your boyfriend’s notoriously bland cooking.

MUSTARD

The Adriana Lima of condiments: perfect in every way. Mustard, particularly a good Dijon, is the foundation of many sauces, dressings, and vinaigrettes. It’s also fantastic on its own, which means you can dip and dunk your way through a meal of tangy bliss.

NUTS AND NUT BUTTER

Nuts: great for snacking on and kicking when men disappoint you. Nut butter: great for spreading on bread for a meal that never fails to satisfy, unlike men… who are disappointing.

OATS

They may be a shabby shade of beige, but you’ll never be short on breakfast in the form of oatmeal, granola, and overnight oats.

OILS

I always opt for an extra-virgin olive oil, but canola is pretty standard across cooking and baking. And it’s also cheap, much like the hair dryer I just bought that shoots sparks directly into my hair. (That’s its way of saying, “Baby, you’re a firework,” or so I’ve convinced myself in an effort to distract from the real possibility of my head catching on fire.)

ONIONS

Sure, they’ll make you cry more than A Walk to Remember, but I haven’t really found a savory dish where onions can’t be added. As with polishes at a nail salon, there are so many to choose from and there’s a time and purpose for each of them. Onions are a great way to impart wonderfully unique flavors into sauces, marinades, proteins, and pizzas, so don’t be shy. That’s why breath mints were invented.

PASTA

Affordable, long-lasting, the food BFF that never lets you down. She comes in all shapes and sizes and we accept her unconditionally… even if she is a carb.

RICE

Perhaps the most internationally adored and utilized ingredient of all time, rice has a shelf life that far exceeds your Botox injections.

SPICES AND SEASONINGS

If you don’t cook with salt, you don’t cook with love. And if you don’t cook with love, then don’t expect to find a husband. (Kidding, kind of.) Spices and seasonings, which can include peppers, dried herbs, and more exotic blends of ingredients, are essential for turning any dish from drab to fab. If only you could sprinkle some on last year’s weathered wardrobe and get the same effect.

SUGAR

This one’s pretty self-explanatory. Sure, you can use substitutes such as honey or even agave nectar in many cases, but nothing rivals America’s favorite crop and the reason you don’t want to rock that crop top.

TUNA FISH

Some may consider this a last resort, but canned tuna is easy enough to doctor and make appetizing when you’re suffering from one of the following: a weeping bank account, pure and utter laziness, or an intense desire for quick protein that isn’t a processed meat.

VANILLA EXTRACT

Being vanilla is finally a good thing! Avoid imitation at all costs, and enjoy the depth of flavor this liquid addition will bring to all your baked goods.

VINEGARS

Balsamic is boss, but a lighter variety such as apple cider vinegar or rice vinegar is more versatile across most recipes. Honestly, you can’t have enough vinegar, so buy every type, try them all, and take shots of whatever you don’t enjoy because it’s that healthy for you. Or at least a much healthier alternative to vodka.



Kitchen Tool Basics

Whether you’ve just moved into a new home, are looking to impress future in-laws, or simply want to channel your inner amateur chef, you’re going to rely on a few cooking tools to make your life a helluva lot easier in the kitchen. This comprehensive list lays out everything you need, everything you might need, and everything you need to add to this year’s holiday wish list, because cabinet and drawer space is tight, Mama’s on a budget, and some things are nothing but a luxury (looking at you, salad spinner).

THE basic BITCHEN ESSENTIALS

BAKING OR CASSEROLE DISH

Scoopable meals rely on this one. And a scoopable meal usually means a delicious meal.

BAKING SHEET

The largest you can get. Nobody bakes fewer than a dozen cookies. And if they do, we don’t like them.

BOWLS

Because mixing in that empty lavender-scented laundry detergent tub is probably not your safest or most palatable option.

CAN OPENER

If you want to rely on the ol’ pocketknife trick, good luck to you and the hand that will most likely put you in the emergency room.

CHEF’S KNIFE

To slice, dice, mince, chop, julienne, and every other verb associated with a sharp object. Please exercise caution around manicured hands and cheating ex-boyfriends.

COLANDER

The only thing worth straining is pasta on a Friday night.

CUTTING BOARD

Get yourself a sturdy wooden board to protect your granite countertop and, ultimately, the resale value of your home (or, let’s be honest, the full amount of your security deposit, for most of us). Opt for a plastic, dishwasher-safe one to use for raw proteins such as chicken.

GLASSES (DRINKING, WINE, AND CHAMPAGNE FLUTES)

Drinking from the blender, shaker, or even bottle sure is tempting, but we’re sophisticated bitches.

LADLE

Try scooping hot liquid with a spatula and see how that fares. Never a good time.

LOAF PAN

Your bake-sale breads will never look more carbolicious.

MEASURING CUPS (DRY AND LIQUID)

No need to go up a cup size. Embrace exactly what God, err, the recipe gave you for failproof results. Use a glass measuring cup (the kind with a spout) for liquids and dry measuring cups (the kind that usually come in a set with ¼, ⅓, ½, and 1 cup options) for dry ingredients.

MEASURING SPOONS

Baking is all about precision. Don’t trust your eyes or your hands—you’ve seen how you hold a mascara wand.

MUFFIN PAN

No, not the Muffin Man. Though we sure wish he was included with purchase, sans muffin top and full of rock-hard abs.

PAN/SKILLET SET

Unless you plan to cook your food over coals or a flat iron, you’ll need a nice pan/skillet set. Nonstick is the best for that egg white omelet in the a.m.

PIE PLATE/PAN

Don’t expect to win any county fair competitions without it.

ROUND CAKE PANS

You’ll need two if you want a layer cake (or two separate cakes because it’s just been one of those weeks).

SAUCEPAN SET OR A GOOD DUTCH OVEN

For steaming, boiling, and tossing everything that’s about to go bad in your fridge while crossing your fingers and praying for a dinnertime miracle.

SPATULA

You’ll need this to mix your dishes; mix them real good. Ooh, baby, baby.

WINE OPENER OR CORKSCREW

If you’re not drinking wine while cooking, you’re not doing it right.


REALLY nice TO HAVE

COCKTAIL SHAKER

The Shake Weight is so 2009. Get your Michelle Obama biceps by prepping for happy hour.

JIGGER

Stop blaming that battery-acid-levels-of-nasty cocktail on a heavy hand. We’re officially above eyeballing.

KITCHEN SHEARS

Because those fatty chicken breasts aren’t going on the South Beach Diet to defat themselves.

MICROPLANE

Your zesty bestie for any citrus rind. Also great for garlic and ginger, the two Gs found in every drool-worthy Asian recipe.

ROLLING PIN

Honestly, these are just fun to use and always guarantee dough precision. Note to my fellow Italians who misbehaved as children: This may trigger some PTSD.

SPOONS (STIRRING, WOODEN, SLOTTED)

Spatula reinforcements that can also cling to brownie batter and cookie dough, aka the only reasons you’re making dessert to begin with.

THERMOMETER

To determine if something isn’t just, like, kind of hot, but, like, hot hot.

TONGS

Homemade chicken fingers can’t be made without them. The same goes for anything that requires a good flip or dip on the stove or in the oven.

WHISK

A fork will work in most situations, but who needs the wrist wrinkles?

SO extra, BUT SO WORTH IT

APRON

A basic bitch always dresses the part.

CAST-IRON SKILLET

Don’t be afraid. When it comes to maintenance, it’s not even half as difficult as the SATs.

FINE-MESH SIEVE

Perhaps the easiest way to make something thinner. Unfortunately, we can’t jump through one ourselves. Also ideal for sifting.

GRATER

Step away from the charcuterie board and grate your remaining hard blocks. Your nutritionist will thank you.

GRILL PAN

I’ll take sear marks over stretch marks any day.

ICE CREAM SCOOP

Rarely used for ice cream, ironically, but you can bank on perfectly symmetrical cookies to ease your OCD.

LEMON SQUEEZER

Easy-peasy, lemon squeezy, minus the seeds and with even more juice.

OTHER KNIVES (BREAD, PARING, AND THE LIKE)

Honestly, a knife block will do the trick. No need to overthink this like everything else in your life.

OVEN MITTS

Oven mitts are cuter (and safer!) than moldy dishrags.

PASTRY BRUSH

Take that pastry to the Salon of Basic and give her a nice gloss and color, girl. Yaaas.

SALAD SPINNER

Dry lettuce is good lettuce. Wilted lettuce is lettuce that goes directly into the trash, along with broken hair ties, empty Pringles cans, and men who catcall you on the street.

SPLATTER GUARD

Why would you want to ruin the apron that is protecting the $5 shirt you’d cry about staining? A splatter guard is also a great safety precaution against burns (but not the verbal ones from your mother).

TRIVET

That Crate & Barrel dining table is far cuter without a circle scorched on it.

VEGETABLE PEELER

Like a therapist or pint of cookie dough ice cream: there to make your life easier.
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1 Basic Bevs


Aside from crafting, organizing, complaining, cozying up to a pet or nonexistent boyfriend, and snacking while watching Netflix, there’s nothing a basic bitch loves more than sipping.

The simple action, whether through a straw, delicately from a mug, or sloppily from a Solo cup, can yield a world of possibilities: hydration, sustenance, relaxation, stimulation, and, perhaps our favorite state, drunkenness. But the liquid game is constantly evolving. While basic bitch staples such as pumpkin spice lattes and rosé certainly aren’t going anywhere anytime soon, they’re now adorned with edible flowers and the like, infused with trendy herbal tinctures, or reimagined with different colors, ingredients, and preparations. And I’m here for it.

This bevy of bevs, ranging from familiar to trendy, healthy to alcoholic, is a basic bitch mealtime necessity. They’re also the perfect drinks for after-work happy hours, spontaneous cocktail soirees, and preplanned gatherings, such as sorority retreats or Rodan + Fields “parties.” So raise your glass to a new catalog of delicious offerings that you can now cheers with your favorite gays and girlfriends.





[image: Images]




Basic Bitch Lifeblood, aka the Pumpkin Spice Latte

PREP TIME: 5 MINUTES COOK TIME: 5 MINUTES TOTAL TIME: 10 MINUTES YIELD: 2 DRINKS

On a scale of one to “I want to punch you in the face,” I’m practically a broken jaw when it comes to how annoying I am about the arrival of fall. And nothing screams “fall” more than a pumpkin spice latte, despite the fact that its annual debut happens before we even have the chance to wipe off the sunscreen and dust off our old Uggs. Sure, that smirking green siren may make a decent one (she’s trademarked the term “PSL,” after all), but this homemade alternative with actual pumpkin puree will knock your hygge-friendly wool socks off. In fact, if you make it and aren’t 100 percent satisfied, then you’re definitely not the type to know where your locally sourced kale comes from, and I simply can’t relate.

FOR THE PUMPKIN SPICE BLEND


	3 tablespoons ground cinnamon

	2 teaspoons ground ginger

	2 teaspoons ground nutmeg

	1¼ teaspoons ground allspice

	1¼ teaspoons ground cloves



FOR THE SWEETENED WHIPPED CREAM


	½ cup heavy cream, chilled

	1 tablespoon confectioners’ sugar

	¼ teaspoon vanilla extract



FOR THE LATTES


	2 tablespoons pure pumpkin puree

	3 tablespoons granulated sugar

	1 tablespoon vanilla extract

	2 cups whole milk

	¼ to ⅓ cup freshly brewed espresso




	First make the pumpkin spice blend: In a medium bowl, whisk the cinnamon, ginger, nutmeg, allspice, and cloves until combined. Transfer to an airtight container and set aside.

	Next make the sweetened whipped cream: In a large bowl, whisk the cream, confectioners’ sugar, and vanilla until the cream holds soft peaks. Keep chilled until ready to use.

	Make the lattes: In a small saucepan over medium heat, combine the pumpkin puree, ½ teaspoon of the pumpkin spice blend, and granulated sugar. Cook, stirring constantly, until heated through, about 2 minutes. Whisk in the vanilla and milk until fully combined and hot. Remove from the heat and transfer to a blender. Blend until frothed, 1 to 2 minutes.

	Divide the espresso between two coffee mugs and add the frothed pumpkin mixture. If desired, top with a dollop of sweetened whipped cream and garnish with a sprinkle of additional pumpkin spice blend. Serve immediately.
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LITERALLY CAN’T EVEN

Whole milk is best, but you can use 2% or skim.

Use your favorite sugar replacement instead of granulated sugar, to taste.

Feeling adventurous? Roast off a pumpkin and put it in the food processor to make your own puree instead of buying canned pumpkin (see page 168).
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JUST THE TIPS

While you can use store-bought pumpkin spice, it’s best to make your own, which can last up to 6 months in an airtight container.

Just because it’s a warm fall day doesn’t mean you can’t have your pumpkin spice latte—make it iced! Simply cool your ingredients before adding a cup of ice for a chilled pumpkin spice latte. You can make your espresso ahead of time and keep it in the refrigerator for a pumpkin spice latte on the go.
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Give Me Angelina Jolie’s Collarbones Detox Smoothie

PREP TIME: 5 MINUTES TOTAL TIME: 5 MINUTES YIELD: 2 DRINKS

A bitter-tasting smoothie is more annoying than someone who puts an apostrophe when trying (and failing) to make a word plural. Trendy ingredients such as moringa, spirulina, and ginkgo biloba are hard to say and even harder to mask in a postworkout bev. They don’t taste good on their own and, when combined, can emit smells that rival my third-grade teacher’s halitosis. Until now. Somehow, I’ve managed to concoct a blend that doesn’t smell like a subway platform as you sip. And it’s chock-full of all the vitamins, nutrients, and minerals that dietitians say are good for you. You’re welcome, health freaks.


	1 cup coconut water, plus more as needed

	½ cup fresh carrot juice

	1 banana, frozen

	1 cup frozen pineapple chunks

	1 cup baby spinach

	1 small red beet, peeled and small diced

	2 tablespoons freshly squeezed lemon juice (from 1 medium lemon)

	1 (½-inch) piece fresh turmeric, peeled

	1 (½-inch) piece fresh ginger, peeled

	1½ teaspoons moringa powder

	Pinch of cayenne pepper

	½ cup ice



In a blender, combine the coconut water, carrot juice, banana, pineapple, spinach, beet, lemon juice, turmeric, ginger, moringa powder, cayenne, and ice. Blend on high until smooth and thick. Divide between two glasses and serve immediately.
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THE MORE YOU GLOW


	
Coconut Water: Low in calories and carbohydrates. Rich in electrolytes. Great source of hydration.

	
Spinach: Loaded with iron, calcium, potassium, and magnesium; vitamins A, C, and K1; folic acid; and omega-3 fatty acids. Good source of fiber.

	
Beets: Full of iron, vitamin C, fiber, magnesium, and potassium.

	
Lemons: High in vitamins C and B. Citric acid helps with digestion. Low in sugar. Skin brightener.

	
Cayenne: Immune booster; may increase metabolism (increases heat in the body, making you burn more calories).

	
Moringa: Leaves are rich in protein, vitamins B6 and C, riboflavin, and iron. Can reduce blood sugar and inflammation.

	
Turmeric: Anti-inflammatory (because of curcumin, the active ingredient in turmeric). Increases antioxidants in the body.

	
Ginger: Related to turmeric; powerful anti-inflammatory and antioxidant effects. Can help soothe nausea/stomachaches, ease muscle pain/soreness, and reduce indigestion.

	
Carrots: Good source of beta-carotene, fiber, vitamins (K1, biotin, A, and B6), potassium, and antioxidants. Pectin is the main source of soluble fiber in carrots.

	
Banana: Digestion aid; high in potassium.

	
Pineapple: High in vitamin C; anti-inflammatory; digestive aid.
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JUST THE TIPS

Be careful of the yellow stains turmeric leaves on everything, including your hands.
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Shantay, You Frosé

PREP TIME: 5 MINUTES COOK TIME: 5 MINUTES TOTAL TIME: 5 HOURS 10 MINUTES YIELD: 4 DRINKS

Frosé on a summer day is more satisfying than a childhood bully growing up to be ugly. Normal liquid rosé is already a fabulous complement to brunch foods and petty conversation, but we basics like it frozen, not unlike our foreheads after a semiannual tune-up with injectables. This is why frosé is basicness at its peak. It’s refreshing, it’s pink, it’s sweet, it gets you drunk, it’s Insta-ready, and it’s surprisingly easy to make on your own. Just use the entire bottle and invite some friends over to lip-synch for their lives. I judge anyone who needs to invest in a wine stopper.

FOR THE SIMPLE SYRUP


	1 cup water

	1 cup sugar

	1 (750-milliliter) bottle rosé wine

	8 ounces (1½ cups) fresh strawberries, frozen

	¼ cup freshly squeezed lemon juice (from 2 medium lemons)

	Mint, for garnish




	First make the simple syrup: In a small pot, combine the water and sugar and bring to a boil. Stir until the sugar dissolves; remove from the heat. Let cool to room temperature, transfer to an airtight container, and refrigerate for up to 2 weeks.

	Pour the rosé into a zip-top bag. Seal the bag and lay it flat in a baking dish. Freeze for a minimum of 5 hours.

	In a blender, combine the frozen rosé, strawberries, lemon juice, and ¼ cup of the simple syrup. Blend until a slushy consistency is reached. Pour into glasses and serve, garnished with mint and a tropical drink umbrella.
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LITERALLY CAN’T EVEN

A classic frosé uses simple syrup to sweeten the drink. If you aren’t a fan of refined sugars, substitute honey, agave nectar, or maple syrup.

Traditionally, frosé is made with strawberries, but feel free to make it your own. A mixture of strawberry and watermelon, mango and peach, or strawberry and raspberry are all great options.

You can customize your simple syrups to include different flavors—for example, herbs, citrus, spices, dried chilies, and so forth. Don’t be afraid to experiment. Just add your aromatics when you remove the simple syrup from the heat.
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JUST THE TIPS

Pour a little chilled rosé over your frosé before serving.

Don’t water down your frosé with extra ice; instead, freeze your rosé and fruit. Rosé can be frozen up to a week in advance.

Freezing rosé results in the loss of some of its pink color, so make sure to choose a rosé with a deeper pink hue.

Feeling wild? Kick it up a notch by adding ½ cup vodka before blending or as a floater!
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Vodka & Me: A Love Story

Shout-out to my number one girl, vodka, and the many ways in which we can consume her. After a few of the drinks on the following pages, your only concern will be why Tyra Banks’s “Shake Your Body” or the soundtrack to Thumbelina still isn’t on Spotify. From a simple vodka soda to a classic dirty martini, this beautifully boozy assortment has you covered. I’ve also thrown in a cosmo because Carrie Bradshaw is #goals when it comes to life in NYC. My dreams of meeting a Wall Street man, not boy, who buys us a penthouse apartment while I continue to use my rent-controlled studio as a “writer’s loft” will happen… with the help of vodka, of course. Delusion is a cute look.



Vodka Soda: “The Little Black Dress of Cocktails”

PREP TIME: 1 MINUTE TOTAL TIME: 1 MINUTE YIELD: 1 DRINK


	Ice cubes

	2 ounces vodka, chilled

	Squeeze of lime juice

	6 ounces club soda

	Lime wedge, for garnish



Fill a glass with ice and pour the vodka over the top. Top with a squeeze of lime juice and the club soda. Garnish with a lime wedge and serve.
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LITERALLY CAN’T EVEN

If the club soda isn’t doing it for you, swap in your favorite diet cola.
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JUST THE TIPS

Always keep your vodka in the freezer. The colder the cocktail, the better.

Use large ice cubes. No crushed ice here.

Make sure your club soda is freshly opened and super-carbonated. Don’t grab an old bottle from the back of the fridge.

Always use fresh lime juice (from a lime, not from a bottle!)—same goes for lemon juice.



Cosmopolitan

PREP TIME: 3 MINUTES TOTAL TIME: 3 MINUTES YIELD: 1 DRINK


	Ice cubes

	2 ounces vodka, chilled

	1 ounce cranberry juice cocktail

	1½ ounces freshly squeezed lime juice (from 1½ limes)

	¾ ounce orange liqueur

	Orange twist, for garnish




	Chill a martini glass.

	Fill a cocktail shaker with ice and add the vodka, cranberry juice cocktail, lime juice, and orange liqueur. Shake vigorously until well chilled, about 30 seconds. Strain into the chilled martini glass and garnish with the orange twist. Serve immediately.
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LITERALLY CAN’T EVEN

If you opt to use unsweetened cranberry juice instead of cranberry juice cocktail, the drink may be too tart. Balance it out with a little agave nectar or simple syrup (see page 15).
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JUST THE TIPS

Your cosmopolitan should be a pale pink color. You want to balance the sweetness of the cranberry juice cocktail with the tartness of the lime juice.

When shaking your cocktail, make sure to do so for at least 30 seconds, until the shaker is frosted and the drink is cold.

The glass matters. Always serve your cosmo in a chilled martini glass.


Dirty Martini

PREP TIME: 1 MINUTE TOTAL TIME: 1 MINUTE YIELD: 1 DRINK


	Ice cubes

	2½ ounces vodka, chilled

	¼ ounce dry vermouth

	½ ounce olive juice (from a jar of olives), or to taste

	Pimiento-stuffed green olives, for garnish




	Chill a martini glass.

	Fill a cocktail shaker with ice, add the vodka, vermouth, and olive juice, and stir. Strain into the chilled martini glass. Garnish with olives and serve.
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LITERALLY CAN’T EVEN

Not craving the vodka? (Gasp!) Switch it up by making a gin martini instead.

Feeling fancy? Serve with blue cheese–stuffed olives.
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JUST THE TIPS

“Dirty” refers to the addition of olive juice. A “filthy” martini has extra olive juice added.

Stir the ingredients together; do not shake them—that will dilute the flavor.

Always serve in a chilled martini glass.



Orange Cream Gelatin Shots

PREP TIME: 5 MINUTES COOK TIME: 5 MINUTES TOTAL TIME: 2 HOURS 10 MINUTES YIELD: 16 (1-OUNCE) SHOTS


	4 ounces whipped cream–flavored vodka

	1 ounce orange liqueur

	1 ounce freshly squeezed orange juice

	¼ cup cold water

	1 (3-ounce) box orange gelatin

	1 cup boiling water

	Whipped cream, for serving (optional)




	In a 2-cup measuring cup, combine the vodka, orange liqueur, orange juice, and cold water. Set in the fridge to chill while you prepare the remaining ingredients.

	Put the gelatin in a medium bowl. Pour the boiling water over the gelatin and stir until it is completely dissolved, about 2 minutes. Stir in the chilled vodka mixture until combined. Pour into shot glasses and refrigerate until set, at least 2 hours or up to overnight. Serve chilled, topped with whipped cream, if desired.
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LITERALLY CAN’T EVEN

Switch up the flavor of the gelatin and juices to make all kinds of different combinations. Just make sure that you stick to the basic ratios so the gelatin sets: 1 cup boiling water, 1 (3-ounce) package gelatin, 5 to 6 ounces liquor, and ¼ cup cold water.



Celebrity Celery Celebration Green Juice

PREP TIME: 15 MINUTES TOTAL TIME: 15 MINUTES YIELD: 4 DRINKS

There’s something extremely off-putting about drinking your vegetables, but anything that touts unscientifically proven results of getting skinny makes it worth trying, right? And no, I don’t need Kylie Jenner’s approval (even though I really want it). In all honesty, I’m happy the juice cleanse fad has been reined in and we can use drinks like these to supplement our diets and make us feel good. I like to guzzle this right when I wake up on an empty stomach, because it activates my intestines into doing things we classy ladies like to pretend we never, ever do.

FOR THE CELERY JUICE


	1 bunch celery, ends trimmed, cut into thirds

	¼ cup water



FOR THE GREEN JUICE


	1 cup baby spinach

	1 green apple, cored and quartered

	½ cup freshly squeezed lemon juice (from 3 medium lemons)

	1 (1-inch) piece fresh ginger, peeled

	1 English cucumber, quartered

	1 cup fresh flat-leaf parsley




	First make the celery juice: In a blender, combine the celery and water. Blend on high until smooth. Strain through cheesecloth into a bowl, squeezing the cheesecloth to extract all the juice. Discard the celery pulp. Transfer to an airtight jar and refrigerate until cold or up to 24 hours.

	Next make the green juice: Place 1½ cups of the celery juice, the spinach, apple, lemon juice, ginger, cucumber, and parsley in a blender and blend until smooth. Strain through cheesecloth into a pitcher, squeezing the cheesecloth to extract all the juice. Discard the pulp. Transfer to the fridge to chill.

	When ready to serve, pour into four glasses and serve immediately.
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THE MORE YOU GLOW


	
Wheatgrass: High in vitamins A, C, and E; iron, magnesium, and calcium; and eight essential amino acids. Can alleviate inflammation.

	
Celery juice: Powerful antioxidant properties. Phytochemicals in celery help to reduce blood pressure, reduce inflammation, and fight oxidative stress. Rich in vitamins A, C, and K; folic acid; the essential electrolytes calcium, potassium, sodium, magnesium, and phosphorus; and smaller amounts of other vitamins and minerals.
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LITERALLY CAN’T EVEN

Kick your green juice up a notch by adding a shot of wheatgrass.

[image: Image]

JUST THE TIPS

It’s ideal to make a green juice in a juicer, but if you don’t have one on hand, you can use a high-speed blender.



Pinot Grigi-OMG Yes, Sangria

PREP TIME: 10 MINUTES TOTAL TIME: 3 HOURS 10 MINUTES YIELD: 8 DRINKS

There have been plenty of times when I have forgotten to bring my lunch to work but remembered to bring a bottle of wine for after-work happy hour. As I see it, this doesn’t mean I’m irresponsible, just someone who truly understands life’s priorities. If that day happens to be in the summer, the bottle is usually pinot grigio or Sancerre. And since I carry these bottles by the dozen, an ideal way to zhuzh ’em up is to transform this sometimes mediocre white wine into a refreshing golden sangria. The key to this recipe is customization. Whether it’s berries, stone fruits, or a citrusy Grand Marnier, you get to call the shots (literally) and create a sipper that is reflective of both your unique tastes and your unique personality.


	2 ounces apple brandy

	1 lime, sliced

	1 lemon, sliced

	1 green apple, cored and sliced

	1 cup strawberries, sliced

	3 tablespoons sugar

	1 (750-milliliter) bottle pinot grigio

	8 ounces club soda

	Mint, for garnish



In a large pitcher, combine the apple brandy, lime, lemon, green apple, strawberries, and sugar, mashing gently to release the juices from the fruit. Pour the pinot grigio over the fruit and stir to combine. Cover and transfer to the refrigerator to chill for at least 3 hours or up to overnight. Remove from the refrigerator, pour into glasses, and top with club soda. Garnish with mint and serve.
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LITERALLY CAN’T EVEN

Wine and fruit juices are great, but we’re looking for a bit more pizzazz with this cocktail. Spike it with some high-proof spirits—for example, Grand Marnier, Cointreau, triple sec, brandy, and the like.

Bubbles are a fabulous addition to keep this drink light for the summertime.

[image: Image]

JUST THE TIPS

Now is not the time to break out the $60 bottle of pinot grigio. Use inexpensive wine when making a mixed cocktail, but not cheap wine. It should still be a wine you’d love to drink on its own.

Don’t just cut up the fruits. Make sure to mash them to release the juices into the sangria.
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Matcha Latta, Ya Ya

PREP TIME: 5 MINUTES COOK TIME: 5 MINUTES TOTAL TIME: 10 MINUTES YIELD: 1 DRINK

The only bags I want anywhere near my eyes are Chanel, and because I don’t typically drink coffee, matcha is my go-to for a quick caffeine fix. There’s something about the electric-green tea that gives you a healthy zing and not the standing-in-line-for-a-Celine-Dion-concert jitters I get with coffee. It’s also jam-packed with antioxidants and delicious without added sugars or sucralose. “So why don’t you marry it?”—stereotypical bully on the playground. At this rate, anything is possible, including a matcha cocktail that I threw in for the girl who means business but is all about the party.


	¼ cup hot (not boiling) water

	1 teaspoon matcha powder

	1 cup oat milk

	5 drops liquid stevia

	¼ teaspoon ground cinnamon

	2 scoops collagen peptides




	Combine the hot water and matcha powder in a mug and let sit for 1 to 2 minutes, whisking to break up any clumps of matcha. If you do not have a matcha whisk, a regular small whisk will do just fine.

	In a small saucepan, combine the oat milk, matcha mixture, stevia, and cinnamon. Cook over medium heat, whisking constantly, until small bubbles appear. Remove from the heat and transfer to a blender. Add the collagen. Blend on high until foam appears. Pour the matcha latte into a mug and serve.
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THE MORE YOU GLOW


	
Matcha: Contains the nutrients from the entire tea leaf, making it higher in caffeine and antioxidants than traditional green tea. Boosts metabolism and burns calories. Contains vitamin C, selenium, chromium, zinc, and magnesium.

	
Collagen peptides: Helps improve hair, skin, nails, joints and ligaments, and tendon health. Packs 18 grams of protein in 2 scoops—and only 70 calories! Free of gluten, dairy, and sugar.

	
Stevia: A very sweet plant, part of the sunflower family, used to sweeten beverages and meals. Can be classified as “zero-calorie.” It is two hundred to three hundred times sweeter than table sugar.

	
Oat milk: Good nondairy alternative for people with allergies or intolerances. It’s free of lactose, nuts, soy, and gluten. Vegan-friendly.
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LITERALLY CAN’T EVEN

Adjust the sweetness based on your preference. You can substitute agave nectar, maple syrup, coconut sugar, honey, raw sugar, or any other sweetener.


VARIATION

Matcha Cocktail

PREP TIME: 5 MINUTES COOK TIME: 5 MINUTES TOTAL TIME: 10 MINUTES PLUS COOLING YIELD: 1 DRINK

FOR THE BASIL SIMPLE SYRUP


	½ cup water

	½ cup sugar

	3 basil sprigs

	Ice cubes

	2 ounces gin

	1 ounce freshly squeezed lemon juice (from 1 medium lemon)

	1 teaspoon matcha powder

	Club soda, to top

	Cucumber ribbon, for garnish

	Basil sprig, for garnish




	First make the basil simple syrup: In a small saucepot, combine the water and sugar and bring to a boil. Stir until the sugar dissolves and then remove from the heat. Add the basil and let cool to room temperature. Remove the basil and transfer the simple syrup to an airtight container. Store in the fridge for up to 2 weeks.
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