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Introduction


Like many modern witchcraft practices, the celebration of magic and ritual with infused potables extends deep into human history. Open the cover of any introductory witchcraft book, and you’ll find steps to extract the essence of rose to create a magical water for beauty, or advice on what type of wine is best to leave as an offering for a deity. A witch might use alcohol to create tinctures to manifest good communication with loved ones, or aromatic mists to balance a chakra that has been blocked. And what’s a coven gathering without a seasonal libation?


In WitchCraft Cocktails, these practices are given new life and a modern twist. In Part 1, you’ll learn how to imbue herbs, crystals, and other instruments of the ethereal realm with different alcohols and syrups for delicious drinks that heighten your spells—or work as complete spells. Organized by season, the recipes in Part 2 draw power from astrological signs, planets, crystals, tarot cards, and special events linked to fall, winter, spring, and summer.


Entice love and boldness with a Venus Spritzer, draw insights from philosophical Sagittarius with The Jasmine Archer, invite creativity with a carnelian-infused Mocha Persuasion, and more.


You’ll also delve deeper into the invaluable relationship between witchcraft and cocktails, as well as the magical properties of different spirits and how to blend them like a seasoned mixologist. Devote some time to exploring these initial pages before crafting your own potions, so you can unlock the full potential of each recipe. Whether you are anointing a candle for financial prosperity or imbibing the energies of the moon for inner growth and transformation, there’s a corresponding cocktail to elevate your magical work.
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CHAPTER 1 Alcohol & Witchcraft Intertwined



Thousands of years ago, Sumerian women monitored the fermentation of beer by singing the Hymn to Ninkasi (the Sumerian brewing goddess), for a successful yield. Today, a seasoned mixologist blends carefully chosen spirits and syrups for a delicious concoction that somehow evokes creativity in the recipient. While alcohol and spiritual practices may seem radically different and separate at first, their entwined history tells another story—one that unlocks the potential for even more magic moving forward.


In this chapter, you will unravel the thread of alcohol’s woven history within witchcraft to uncover the modern cocktail’s beginnings as a spiritual offering, how it’s used in magic today, and how it can be used in the future of witchcraft. It’s time for your journey into witchcraft cocktails to begin!








THE HISTORIC ROOTS OF ALCOHOL IN WITCHCRAFT


Alcohol’s ability to preserve the energetic essence and flavor of herbs makes it essential in any witch’s cabinet, and its relaxing and anesthetizing effects gave it prominence in early healing practices. As far back as ancient Rome, wine was cooked with different spices and herbs to help protect against seasonal cold and illnesses. The ancient Chinese used alcohol blends to help balance stomach mal-adies and inspire good moods and strength. And in ancient Egypt, beer was a source of nourishment and clean water during long days working out in the heat.


Across the ancient world, alcohol was also a tool for ceremony and reverence of the gods. In what is now Henan Province in China, pottery jars were used to ferment wine made from rice, honey, and various fruits for religious rituals surrounding the dead. In the burial chambers of Enheduanna, the Sumerian priestess of the moon god Nanna, sacred drinking tools were discovered showing the spiritual connection of alcohol as a way to commune with the gods.


WITCHCRAFT AND ALCOHOL TODAY


Alcohol is the physical manifestation of the fruits of the harvest season and the earth’s bounty, and is still very much a part of witch-craft and religion today. Various modern cultural and witchcraft practices continue to use spirits as an offering: In Christianity, wine represents the blood of Christ and is sipped during Communion; in Afro-Caribbean practices, rum is poured for protection and as an offering to different spirits and deities; in ancestral worship, a witch pours a liquor pertaining to their ancestral roots in an offering cup.


Brewing in itself is a magical act. All four elements come into play through the combination of heat (fire); moisture (water); herbs and grains (earth); and the gusts of air that introduce natural alcohol-producing yeasts, or the resulting intoxicating herbal steam and evaporation of pure alcohol. With every alcoholic beverage, the elements have been combined and utilized to create something utterly different and transformative.



Strengthening the Connection


The growing popularity of aromatic healing mists, crystal elixirs, and flower essences complement alcohol’s ability to infuse, preserve, and hold the energy of various herbs and other ingredients. These energies are also known in the witchcraft world as “vibrations,” referring to the idea that everything on earth contains an invisible energy that radiates from it. Witches harness these energies as part of their magical work.


However, there is so much more that can be done within the relationship between witchcraft and alcohol—so much magical potential waiting to be unlocked! As Scott Cunningham lays out in his book Cunning-ham’s Encyclopedia of Wicca in the Kitchen, ingesting food, fruit, and herbs with resonating correspondences can elevate magical endeavors. For example, if a witch wants to inspire love, they may eat papaya glazed with honey as they burn a pink candle. But you can go a level deeper by incorporating those flavors in alcohol. Create a powerful cocktail with oh-so-delicious Hibiscus-Rose Honey Syrup, and sip away to invite that love into a current or future relationship.


Beyond enhancing a spell, the magic of cocktails can be used in your witchcraft to inspire the specific energy needed to produce a potent spell in the first place. After all, one key part of witchcraft is visualization—imagining what it would look and feel like to have a desired outcome. For instance, think about a confidence spell to get the attention of someone you like, or to help you speak up at work. What would that confidence look like? What would it feel like? If you try to do a confidence spell without any preparation, it can be a challenge to muster up that visualization and truly believe in it. And if you don’t believe that outcome is possible, you will sabotage your spell. Enjoying a correctly aligned herbal cocktail beforehand can help you manifest the confident energy you need to believe in your spell.


As you continue through the following chapters, you will uncover more and more of the mystical powers found in combining witchcraft with alcohol.



ENCHANTED LIBATIONS AND RESPONSIBILITY


Magical infusions are a wonderful way to propel your magic to the next level, but it is important to enjoy them responsibly. Not only will you be caring for your well-being, but you will also set yourself up for effective spellwork. Even the Cult of Dionysus and ancient Sumerians promoted the use of alcohol in moderation! You can also make any cocktail alcohol-free—but still full of magic—by replacing the alcohol with soda water. You’ll likely want to add more soda water, and also adjust the sugar-to-citrus ratios per your preference. If it is a shaken cocktail, add the soda water after shaking, or else you’ll have an explosion.


It is also important to consider the proper use of different herbs before use. There are plenty of resources online that provide more information and safety instructions, and you can talk to your doctor about their recommendations as well.


TURNING THE PAGE


With a more comprehensive understanding of how witchcraft and alcohol are intertwined, you are ready to dive into the basics of bartending, from what materials you will need to the unique connections of different alcohols to the magical realm. As countless witches from the past have understood, there is much more to alcohol than simple good taste.







CHAPTER 2 Bartending Basics



Witchcraft is about tapping into the energetic web of the universe, the seasonal changes and offerings, and owning your own divinity and power, to produce a desired outcome. So every part of the process needs to be handled with care, which means understanding which alcohol is best for a given situation and how to use the different tools and techniques involved in mixing up the perfect cocktail.


In this chapter, you will discover a simple guide to bartending, from the difference between vodka and gin to what exactly a muddler is and how to use it. Regardless of whether you are new to mixing drinks or have a few tricks up your sleeve already, you will find everything you need to create eye-catching libations like a seasoned bartender.








ALCOHOL VARIETALS


Ancient alchemists developed the pot still (a closed chamber where a fermented substance is added and then heated to separate alcohol from other matter) to distill the alcoholic spirits of various plants. Depending on the plant used, a different type of alcohol would result from this process, such as gin or tequila. And just as herbs and flowers have varying energies and magical associations, so does each type of alcohol. These unique qualities indicate what kinds of spells and rituals each alcohol type is best used in. Because these alcohols will form the base of your magical cocktails, it is important to understand the enchanted potential tied to each.


Absinthe


Once incorrectly described as a hallucinogen, striking green absinthe is also known as the “Green Fairy.” Modern absinthe is made using a long list of botanicals, including green anise, Florence fennel, and wormwood. It has a strong anise flavor.


Due to wormwood’s associations with psychic ability and contacting spirits, it is a go-to in magic surrounding connecting to fairies and also for psychic work. Bewitching, often mysterious absinthe is the perfect aid in bridging the gap between the physical and ethereal realms.


Beer


Beer is made from the mash and fermentation of various grains, usually barley, corn, and hops. It is believed to be the oldest type of alcohol intentionally created, and historians note that women were responsible for brewing beer in ancient societies. The type of beer depends on which grains and yeasts are used to brew it.


With its grain base, beer is a natural choice for celebrating the summer and fall harvests, and commemorating those harvests in the cold of winter. Its carbonation makes it a perfect cocktail topper as well. According to Cunningham’s Encyclopedia of Wicca in the Kitchen, beer is excellent for purification work. In fact, there are even spas that offer a soak in a tub of beer!


Wine


Wine has been revered and used for deity worship for centuries. Unlike beer, however, wine is most commonly made from the fermentation of grapes (though it can be made from other fruits). Depending on when the skins of the grapes are removed, a different type of wine—red, white, or rosé—will result from this fermentation. To make red wine, the skins are left on throughout the process; for white wine, the skins are removed in the earlier stages; and for rosé, the skins are left on for a shorter period of time than red and for longer than white.


Due to the nature of its creation with the grape skins, red wine is associated with the physical body, vitality, energy, and ancestors. White wine energies are more spiritual and soul-aligned in nature. Rosé, with its pink hue, is often associated with love. Seen as “in between” red and white wine, it can also represent a connection between the physical and spiritual.


Brandy


Brandy is a liquor distilled from wine. It usually contains less alcohol than whiskey or vodka. As a product of grape distillation, brandy is a potent alcohol for spiritual offerings, and depending on the type of brandy (such as apple brandy for love and fertility), it can be used for a number of specific magic workings.


Vodka


Vodka is a clear, distilled beverage made from the fermentation of any organic substance. While it is commonly made from grain or potatoes, that is not a requirement in the United States. Vodka is usually distilled to a high proof, such as 180 proof (90 percent alcohol), to which water is later added before it is sold. Because it is brought to such a high alcohol percentage and not flavored with anything other than the faint leftover flavors of its base ingredients, vodka is the most neutral of the distilled spirits. This neutrality makes vodka the most popular choice for mists and tinctures, as it preserves and enhances the energies of the herbs used without adding much flavor or scent. This also makes vodka fantastic for clarity magic.


Gin


While vodka can be made from any organic substance, gin is defined solely by the addition and prominent flavor of juniper berries. At whatever point the juniper is added, as an infusion before or after distillation, it becomes gin. Often, distilleries will add various other herbal flavors to complement and bring out the unique flavors of this otherwise herbal medicinal beverage. Juniper’s protective, cleansing associations make gin a go-to for cleansing, reversing, and protective cocktails.


Mezcal


Mezcal, which includes tequila, is distilled from the agave plant. The agave plant is a late bloomer—it blooms only once after ten to twenty-five years of growing and then quickly dies. Its unique life cycle and close relationship to the asparagus plant makes mezcal wonderful for rejuvenation, inspiring love, and magical workings around stepping into one’s power. Tequila—made only from the blue agave plant—features a “cleaner” flavor profile, whereas mezcal, from the green agave plant, carries a smoky essence akin to Scotch whisky.


Both can be aged in wooden barrels for some time, allowing the alcohol to pull out flavor nuances from the wood. The amount of time the spirit has been aged is designated by the terms silver, reposado, and anejo.


Whiskey


Whiskey is made from a fermented grain mash. Grains such as barley, corn, rye, and wheat are usually used, and depending on the percentage of the herb, this can yield bourbons or rye whiskeys. After distillation, the alcohol is then aged in barrels (often charred oak barrels), where the alcohol soaks up flavor over time. With the influence of grains and oak, whiskey is another prominent alcohol for the harvest season, as well as for grounding, ancestral work, and prosperity.


Rum


Rum is made from the distillation of sugarcane juice or molasses, and it can also be aged to add different flavors. White rum is the filtered, water-cut version of what comes directly off the still. It is a popular, more neutral base in a variety of cocktails. Dark rum, however, is usually aged in wooden barrels or combined with caramel or burnt sugar to give it a rich molasses flavor. Rum is used in many modern Afro-Caribbean traditions and as offerings to the deities of these traditions. Due to its sugarcane roots, rum is great in workings that involve winning someone’s favor. Additionally, this aspect makes rum perfect for protection and neutralizing negative energy.


Liqueurs


Liqueurs are the result of adding sugar and various herbs and fruits to alcohols. These are typically used in conjunction with a stronger base alcohol, like vodka or whiskey. They are a perfect way to layer on and create nuanced flavors without adding too much sweetness. The most common liqueurs are orange liqueurs, such as triple sec, dry curaçao, and Grand Marnier.


Other Alcohols


The desire to take advantage of the healing benefits attributed to herbal alcohol infusions has resulted in many unique beverages. Italian herbal liqueurs, such as aperitifs and digestifs, were created to stimulate appetite and inspire better digestion. And some recipes, such as Chartreuse 1605 (created by monks in the Chartreuse Mountains of France as a medicine following the discovery of a manuscript containing an elixir for long life), are made in secret.


It seems there are as many liqueurs and liquors as there are stars in the sky, and every day, new types are being created—each with its own unique flavors and magical possibilities. It is recommended that you first practice spellwork with the alcohols listed in this chapter before experimenting with other varieties.


ALCOHOL AND WATER


Under the light of the full moon, witches lay out pure water to be charged. Under sunlight, they charge crystals with this water to create crystal elixirs. Water is one of the most magical, life-inducing substances on earth, and also one of the most susceptible to vibration. Author Masaru Emoto spent his career studying the molecular change in water that occurs as a result of environment and human consciousness. More specifically, his research showed that the structure of water changes based on whether negative or positive words (or intentions) were spoken to it. These energies—or vibrations—made a tangible impact.


Water is often added to alcoholic beverage recipes (as ice). Because water carries energy, you will want to be selective in the water(s) you add to your own drinks. The type of water you use to make your ice matters too. Ice sitting in the freezer can have a stale energy and taste, affecting the quality and flavor of your magical cocktails. To charge your own water for ice or alcohol, place it in a closed Mason jar in the moonlight. You can also freeze a flower into an ice cube for floral vibrations and a lovely garnish.


THE TOOLS


When it comes to creating your own cocktails, there are certain tools you will want to use to control the flavors and their expression. Ensure you have the following on hand as you prepare to mix your magical drinks:




	
Cocktail shaker: A stainless steel or glass container for mixing ingredients. Ice is added to the smaller half of the cocktail shaker before shaking. (Look for a shaker with a built-in strainer.)


	
Jigger: A double-ended tool used for measuring a “pony” jigger, or 1 ounce (at the small end), and a standard jigger, or 1 ½ ounces (at the large end) of liquid. Be aware that jiggers come in a variety of sizes and measurements, but in these recipes, we will use a standard jigger measurement of 1 ½ ounces.


	
Peeler: Primarily used for creating garnishes.


	
Small cocktail knife: Used for flaming peels, a knife is crucial as it allows for access to the white pith of the fruit, producing more essential oils to create a little flame.


	
Muddler: A stick made of wood or plastic that is perfect for breaking down herbs and fresh ingredients in a drink, allowing their oils and juices to release into the alcohol. (The back of a spoon can also be used as a muddler.)


	
Bar spoon: A long spoon used to stir and layer drinks. Its long neck allows for easy, quick maneuvering.


	
Mixing glass: A glass used to stir drinks with ice instead of shaking them, so that the resulting cocktail is still cold, but not as aerated or frothy as a shaken drink.





Once you have all your tools, it may be useful to enchant them, if desired, to add an extra layer of magic to them. For a simple, quick enchantment, light cinnamon incense and pass your tools back and forth through the smoke. Envision the enhancing energy of cinnamon enchanting your tools with extra potency. You can do this beforehand each time you create a cocktail.


THE DRINKWARE


After collecting your potion-making tools, the next step will be the glassware. There are a lot of vessels on the market for your enchanted creations, but if you are just beginning your journey into magical cocktail making, it is best to focus on the most common glasses. These are the glasses you will use in the recipes in Part 2:




	
Old-Fashioned (also “Rocks” or “Bucket”) glass: Holds 6–8 ounces; designed for “building” drinks (adding each ingredient and stirring the contents in the glass).


	
Cocktail (or “Martini”) glass: Holds 3–5 ounces; designed for drinks mixed in a shaker and strained into a glass without ice.


	
Highball (or “Collins”) glass: Holds 8–16 ounces; designed for tall drinks that contain a large proportion of nonalcoholic mixers poured over ice.


	
Margarita glass: Holds 10–16 ounces; designed for margarita cocktails or other fruity drinks.


	
Hurricane glass: Holds 15–20 ounces; designed for tropical drinks such as a Piña Colada.


	
Irish coffee glass (or “Irish coffee mug”): Holds 6–12 ounces; designed for hot beverages.


	
Champagne flute: Holds 6 ounces; designed for carbonated beverages.


	
Coupe glass: Holds 4–6 ounces, designed for aesthetic cocktails.


	
Red wine glass: Holds 8–12 ounces; designed with a balloon-shaped bowl to release the aromas of the wine.


	
White wine glass: Holds 8–12 ounces; designed with a slim bowl to preserve the temperature of chilled white wine.


	
Pint glass: Holds 16 ounces; designed for beer.





When your crafting station is fully stocked with the essential tools and glassware, you are almost ready to mix drinks like a professional. However, before taking on the title of magical mixologist, there are a few key terms you will want to review.


BARTENDING TERMS AND TECHNIQUES


When it comes to mixing drinks, there are certain techniques that go a long way toward making your magical cocktails pop. The following are the popular terms and tricks you will encounter when creating the enchanted libations in Part 2:




	
Double straining: Using both a hawthorn strainer and a mesh strainer. The hawthorn strainer catches the bigger bits of ice and fruit/herb particles while the mesh strainer catches the finer particles. This technique allows for a smoother, cleaner beverage for sipping. Hold the hawthorn strainer against the shaker or mixing glass with one hand and the mesh strainer just above your selected drinking glass with the other hand. Now pour the drink into the glass.


	
Expressing a peel: Using a knife or peeler to cut the peel of a citrus fruit, holding the peel above the cocktail (the rind facing the drink), and squeezing either side of the peel so that the oils from the rind shoot out onto the drink. As a bonus, rub the expressed peel against the rim of the glass so that any remaining oils lend extra aroma as you sip. Drop the peel into the cocktail.


	
Flaming or burning a peel: Expressing the oils of a piece of citrus rind above a lit match, so that the oils briefly catch flame and add a smoky citrus aroma to a beverage. Blow out the flame after lighting the peel. Drop the peel into the drink.


	
Rimming a drink: Applying salt or sugar to the rim of a drinking glass before pouring the drink. For certain drinks, you can grind up an herb like lavender or rose petals and mix them with the sugar for even more enhanced spellwork. When it comes to salt, you can use a variety of options, such as Himalayan, celery salt, or even black salt for Halloween or for protection. Spicy cocktails usually call for a spiced herb like cayenne pepper mixed in with the salt. To rim a drink, rub a lemon or lime wedge on the outer edge of the cup lip. Spill your selected salt or sugar onto a dish and lightly spin the rim of the glass in the salt/sugar until coated.


	
Rinsing: Coating the inside of a cocktail glass with a thin layer of alcohol before adding the mixed drink. To do a rinse, simply toss a piece of ice into the glass, then add ¼–½ ounce of your desired alcohol. Swirl the glass with the ice cube and alcohol rinse, allowing it to evenly coat the insides while simultaneously chilling the glass. Then remove the ice cube/alcohol rinse by carefully flicking it out over a sink.


	
Twist: A twisted strip of citrus peel.


	
Wheel: A flat, round slice of citrus.





POTION MAKING ON A BUDGET


When it comes to the taste and power of your potions, the quality of the liquors and liqueurs really do make a difference. However, investing in a big bottle of a spirit you’ve never tried before can lead to wasted money. Consider first purchasing a few small samplers before investing in a full-sized bottle. Additionally, you can create a number of liqueurs and syrups at home for far less using everyday herbs. So allow yourself to get creative while on a budget!


READYING FOR SPELLWORK


With your tools, techniques, and alcohols at the ready, it is time to start mixing magical libations—almost. Before jumping into the enchanted cocktail recipes in this book, it’s important to understand the key elements of witchcraft that will enhance (or create) your magic. Devote some time to exploring the herbs, crystals, and other materials you will work with as you mix and enjoy the delicious potions in Part 2. You will also learn how to prepare your workspace and set intentions for effective spells and rituals.







CHAPTER 3 Witchcraft Basics



The craft cocktail world has opened countless opportunities to create magic through the unique energies of different herbs, crystals, seasonal events, and more. While the herbs themselves can be blended right into a potion, other magical elements can be aligned to the beverage to complement or heighten its power.


In this chapter, you will explore all of the magical associations that are key to witchcraft and the cocktails included in Part 2 of this book. From cleansing sage and protective molasses to loving Venus and focusing fluorite, the elements in this chapter will allow you to create your enchanted libations or bring them to the next level. You will also find instructions for preparing your chosen space for witchcraft and setting an intention to ensure your magic is as strong and effective as possible.








MAGICAL ELEMENTS


You have the basics of bartending down, but before you make your drink, it is important to understand the different magical elements you may want to use in or alongside your concoction. In witchcraft, there are various herbs, planetary alignments, crystals, and more that can attune a witch to the energetic web of the universe and enhance the power of their magic. Sometimes this can be as simple as astrological timing—the phase of the moon or the season of the year. Other times, your magic can be enriched through certain items that correspond with your desires. In the following sections, you will explore the special elements that can be used in potion-making magic. While you can certainly dive even deeper into these elements, and read more on other associations not included in these sections, here you will find everything you need to create the cocktails included in Part 2 and elevate their magic even further in the Advanced Magic tips that accompany each recipe.
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