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INTRODUCTION


Drink Pink! is the essential accessory for any themed party or movie marathon. Within these pages, you’ll discover expertly crafted pairings of delicious cocktails with iconic chick flick royalty! Get ready to sip, savor, and sparkle your way through iconic moments and unforgettable characters that have not only entertained us but also shaped and inspired us. From the chic streets of New York City with Carrie Bradshaw to the hallowed halls of Harvard with Elle Woods, each cocktail featured in this book pays homage to an iconic chick flick.


While the term “chick flick” is often unfairly dismissed as frivolous in the movie industry, this book is here to celebrate and toast this often-underappreciated genre of film. In a world where few movies pass the feminist barometer, the Bechdel test—featuring at least two named women characters who talk to each other about something other than a man—this female-led genre is all about friendships, self-discovery, and empowerment, all wrapped up in a glittering pink bow!


We all have a few cherished chick flicks we can’t help but watch again and again. Whether it’s a movie you watched with your besties at a slumber party growing up or a film from a first date with a special someone, there are some movies that stay with us throughout the years.


So, whether you’re in need of the perfect pick-me-up for a girls’ night out, planning a bachelorette party extravaganza, or craving a tasty treat for a mega movie marathon, this book is your go-to source for all things fabulous and pink-themed!




With easy-to-follow recipes and tips for stylish presentation, you will be able to elevate your cocktail game and impress even the most discerning guests. So go ahead, unleash your inner mixologist, and let your imagination run wild as you craft cocktails that are as stunning as they are delicious. Grab a cocktail shaker, put on some sequins, and raise a glass to pink drinks, chick flicks, movie magic, and girl power! Let the cocktail party begin!
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BASIC EQUIPMENT


Lights, camera, cocktail! Just like a movie set needs its essential equipment to create cinematic magic, crafting the perfect cocktail also requires a set of essential tools. Whether you’re a seasoned mixologist or a cocktail-curious chick-flick buff, having the right equipment is key to shaking, stirring, and sipping your way to cocktail perfection.


COCKTAIL SHAKER


Coming in all different shapes and sizes, the standard shaker is stainless steel with three parts: a base known as a “can,” a built-in strainer, and a cap (which can be used as a jigger). It’s brilliantly straightforward and easy to keep clean. If you can’t get hold of a cocktail shaker, consider using a large glass jar with a lid and a waterproof seal.


STRAINER


Most cocktail shakers are sold with a built-in strainer. However, if yours doesn’t have one, then a flour sieve works just as well. (Tip: When a cocktail calls for straining, ensure you’ve used full ice cubes, as crushed ice tends to clog the strainer in standard shakers.)


JIGGER/SHOT GLASS


Something to measure your proportions with is a toolbox essential for any avid cocktail maker. The jigger is the standard measure for spirits and liqueurs. If you don’t have a jigger, a single shot glass or even an eggcup can be a stand-in. In this book, one shot is measured as 1 ounce/30 milliliters (see page 165 for unit conversion).


MUDDLER


To extract maximum flavor from certain fresh garnishes, such as mint or fruit, a muddler is used to crush the ingredients. If you are short a muddler, a fork with some gentle poking is a good substitute.




BAR SPOON


The classic bar spoon has a long, twisted handle, a flat end, and a teardrop-shaped spoon used for measuring out and stirring spirits.


CITRUS SQUEEZER


When making cocktails using fresh citrus, a citrus squeezer can really save time and ensure you get every last drop. If you don’t have a squeezer, simply use your hands. (Tip: To get the most juice, roll the fruit in the palm of your hands then slice it in half and microwave for 5 seconds. Then simply use a fork to squeeze juice out.)


BLENDER


An electric blender is required for some recipes involving fruit and ice cubes. It doesn’t need to be an expensive or powerful blender, just good enough to crush ice.
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HOW TO


From mastering the art of twisting citrus garnishes to delicately layering ingredients for that Instagram-worthy gradient effect, we’ll guide you through the techniques needed to shake, layer, and stir your way to cocktail perfection.


SHAKE


When a cocktail contains eggs, fruit juice, or cream, it is necessary to shake all the ingredients. It not only mixes the ingredients but chills them simultaneously. When shaking a cocktail, there is no agreement on the perfect time, but ten seconds of vigorous shaking is recommended.


LAYER


Some drinks call for the careful layering of ingredients on top of each other to create an gradient effect. Always start with the heaviest liquid (with the most sugar content). To add a second layer, place a spoon upside down inside the glass, but not touching the first layer of alcohol. Very slowly pour the second liquid over the spoon. Repeat for any subsequent layers.


STIR


Using a bar spoon, stir gently and deftly with ice to chill the concoction. When condensation forms on the outside of the glass, it is ready to drink.


RIM


To add an elegant touch to your cocktail, you can decorate the rim of the glass with various ingredients like salt, sugar, cinnamon, and edible glitter. To achieve this, spread a few tablespoons of the desired ingredient onto a small plate. Moisten the outer rim of the glass with a citrus wedge, water, or a syrup, then roll the outer rim of the glass on the plate until lightly coated. Hold the glass upside down and tap to release any excess.




TWIST


Some cocktails call for a citrus twist to garnish a cocktail. This is a simple way to make a cocktail look elegant, but also adds citrus notes to the aroma of the drink. Use a sharp paring knife to cut a thin, oval disk of the peel avoiding the pith (the white spongy part). Gently grasp the outer edges skin-side down between the thumb and two fingers, and pinch the twist over the drink. Rub the peel around the rim of the glass, then drop it into the drink.


IGNITE


Igniting cocktails is one of the most captivating and theatrical techniques in mixology. This fiery flourish not only adds a dramatic flair to the drink but also imparts unique flavors and aromas, elevating the entire drinking experience. High-proof spirits like overproof rum are the perfect choice for creating these fiery concoctions at room temperature. Due to the high density of the spirit, you can “float” it on top of a drink without mixing, achieved by carefully pouring the high-proof alcohol over the back of a spoon against the side of the glass. When applying a flame to the spirit, always ensure to keep your hands and any other flammable materials safely out of the way. Remember, never consume a lit drink; always wait until the flames have extinguished.
















GUIDE TO GLASSWARE
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COLLINS GLASS


These tall and narrow glasses originally get their name from collins gin drinks, but are now commonly used for a vast array of mixed drinks.
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MARTINI GLASS


As the name might suggest this glass was designed with a particular cocktail in mind. These triangle-bowl long stem glasses are used for a wide-range of straight-up (without ice) cocktails.
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GOBLET (BRANDY GLASS)


These large tulip-shaped glasses with a short stem are designed for brandy and cognac. The large bowl shape allows for the optimal air intake to bring out the flavors of the alcohol.
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ROCKS GLASS


This old-fashioned glass is a short tumbler with a wide base and top, typically associated with whiskey cocktails. The glass was designed to withstand muddling and hold large cubes of ice.
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COUPE


This saucer-shaped stemmed glass, rumored to have been originally designed after the shape of Marie Antoinette’s breast, is traditionally used for serving champagne. However, the wide mouth is not great for containing bubbles and it is now more commonly used for cocktails without ice.
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CHAMPAGNE FLUTE


This tall tulip-shaped glass is designed to show off the magical bubbles of the wine as they burst against the glass. They are great for any cocktail made with sparkling wine.
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HURRICANE GLASS


A tall, elegantly cut glass named after its hurricane-lamp-like shape, used for exotic/tropical drinks.
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MARGARITA GLASS


This glass was designed with one drink in mind. The distinctive double-bowl shape works particularly well for frozen margaritas. The wide rim makes it easy to add a salt or sugar rim.
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SHOT GLASS


Used for “shooting” a drink, these small glasses are used for a straight pour of a spirit.
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WINEGLASS


Wineglasses are not just for wine but are used in wine-based cocktails too.
















INGREDIENTS


BITTERS


Bitters are concentrated alcoholic beverages infused with herbs, roots, and fruits, used to add depth and complexity to cocktails. They serve as flavor enhancers and aromatic agents, added in small quantities due to their intense flavor. Some commonly used bitters include Angostura bitters, known for its spicy and aromatic profile; Peychaud’s Bitters, offering a lighter, anise-flavored touch; and orange bitters, which add a citrusy zest. These bitters are essential for creating well-balanced and flavorful cocktails.
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