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INTRODUCTION

Since the beginning of time, the moon has been at the heart of many mystical practices, inspiring the rituals, spells, and celebrations carried out on a given night, month, or season. The spring pink moon may enhance spells surrounding new beginnings or love, while the moon passing through the Leo constellation encourages creativity and self-expression. And, as one who practices cosmic crafts knows, full moons are perfect for energy amplification.

In Moon, Magic, Mixology, such lunar magic workings are given a delicious new edge. In Part 1, you will learn how the power of the moon can extend beyond basic rituals or celebrations into potent astral potions that can heighten or even serve as complete energy workings, manifestation magic, spells, and more. Organized by season, the recipes in Part 2 draw on the forces of the moons and moon phases that occur in fall, winter, spring, and summer.

Celebrate the abundance of a harvest moon with a spicy Harvest Moon Michelada, channel artistic inspiration under the Pisces moon with a golden Pisces Moon Chai Latte, and embrace the power of transformation through the color-changing Lunar Alchemy.

You’ll also delve deeper into the special connection between lunar ritual and alcohol, and how various herbal ingredients, liqueurs, and more can be deliberately blended to call on the magic of the cosmos. While it is tempting to rush ahead, look through these initial pages before crafting your own concoctions so that you can unleash the true lunar potential of the recipes.

Whether you’re looking for a perfect beverage to share at your moon circle, a charmed brew to call down the power of the moon during your favorite rituals, or a delicious libation to celebrate the cosmos at any time of year, there’s a celestial potion for every occasion.
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PART 1 THE WORLD OF MOON MAGIC & MIXOLOGY


Thousands of years ago, crops for alcohol production were sown and harvested in sync with the moon. In modern day, seasoned “selenophiles” and beginning moon worshippers alike craft moon water and tinctures under the full moon. While the moon and alcohol may seem very separate, their history paints another story. In the following chapters, you will learn more about the connection between the moon and alcohol. You’ll also uncover the best ways to utilize each moon phase and occasional moon in magic workings, as well as the bartending tools, techniques, and ingredients you’ll need to stir up the drinks in Part 2.






CHAPTER 1 ALCOHOL & THE MOON INTERTWINED


To many societies through history, the moon was (and still is) a key marker of time and the passage of the seasons, and an important source of luminescence during the darker months of the year. But the worship of the moon extends far beyond practical value, with its significance and power plunging deep into the spiritual roots of many ancient cultures. A powerful entity of abundance, agriculture, water, and even the afterlife, the moon has been invoked for healing, transformation, and wisdom in countless traditions. More surprising, however, is its ties to the beginnings of alcohol.

In this chapter you will trace the mystical connections of the moon and alcohol in spells, rituals, and celebrations of the past and present, and how this relationship can be enhanced through magical cocktails. It’s time for your journey into celestial mixology to begin.


ANCIENT MAGIC, THE MOON, AND ALCOHOL

Sometimes referred to as “water of life,” alcohol was seen by a number of ancient cultures as an extension of the bodies of water that the moon manipulated with its phases. The moon was also used as a guide for agriculture, indicating when to sow, trim, and harvest various plants such as grains, grapes, and other ingredients used to craft alcohol. Thus, alcohols like beer and wine were an important part of the celebrations for various harvest cycles and full moons.

In fact, as far back as the earliest known civilization of Sumer, the enchanted relationship between the moon and alcohol can be found within ritual, celebration, and spellcraft. In Sumer, the act of drinking beer was so sacred, it was carved on a lapis lazuli seal on the tomb of Queen Pu-abi, a priestess of the moon god Nanna, or Sin. In an ancient writing, Nanna was given credit for the creation of beer, although this was likely a metaphor to depict Nanna’s importance and power, since the creation or embodiment of beer was designated to the goddess Ninkasi. However, given the moon’s impact on the harvest that produced the very grains from which beer was—and still is—made, such a metaphor wasn’t far from reality.

In Chinese lore, a woman named Chang’e drank an elixir of life and floated up to the moon, becoming a moon goddess. Missing her, Chang’e’s husband, Hou Yi, would leave her favorite desserts out every night, a practice that continues today through lunar offerings at the annual Mid-Autumn Festival celebrated in many East and Southeast Asian regions. (Not to mention the importance of the lunar new year to these cultures.)

This connection between the moon and a perceived elixir or beverage of immortality can also be seen in ancient Hinduism. In Hindu mythology, a fermented juice called soma, thought of as an elixir of immortality, was consumed by both the priests and gods and was believed to promote healing and prosperity. Over time, soma was so important it actually became its own deity. Made from herbs that are speculated to include hallucinogenic mushrooms, pomegranate, blue lotus, and either milk or sap from the Asclepias acida plant, it seems only natural that soma also became associated with the moon god Chandra. As lord of herbs and the moon, Chandra’s lunar harvest was crucial to the ingredients that made this sacred alcohol.


MAGICAL SHIFTS

Much like the moon’s own changing shape and repeating cycles, the importance and meaning of the moon has waxed and waned through the years before its modern revival. For example, while some earlier ancient hunter-gatherer societies associated the moon with male and female deities, the moon became more and more associated with feminine gods after the Agricultural Revolution. Some societies, such as the ancient Greeks and Romans, even had a different goddess associated with different aspects of the moon. Selene, for example, was sometimes viewed as the moon personified, while Hecate, as an intermediary of the worlds, was worshipped with the dark moon. And Artemis was seen as ruling over the moon. For other cultures, the moon shifted from a celestial deity who ruled the ocean tides and the night sky to a timekeeper by whom the days of religious events were determined. Perhaps due to the moon’s bewitching power, the moon also later became associated with witches dancing underneath the full moon.

But some things remained constant. To medieval astrologers, the moon symbolized the spirit, the soul, and the innermost sanctum of one’s unconscious mind and self—a symbolism many astrologers still believe in today. And the moon has remained a close guide for farming practices for cultures across the globe.

With the invention of the printing press in the 1400s, the moon took center stage in literature and shined through in romantic poetry. Words like lunacy and moonstruck marked the moon’s prevalence over emotional states and even love. In fact, the word moonshine eventually became associated with alcohol because moonshiners were making money through illegal alcohol operations during the dark of night through the Prohibition era—giving a new meaning to making alcohol under the moon.

MIXING UP THE MOON TODAY

Whether laying out a bowl of water to charge under the moonlight or meditating in congruence with the lunar cycles, it’s easy to see the moon is still very much a part of spellcraft and spirituality today. When it comes to liquid magic in particular, the modern moon worshipper often celebrates the moon and utilizes its power with moon water. You can craft moon water by placing a jar of water outside under the moonlight, with the intent that the water will capture or be “charged” by the energetic vibration of that moon phase. It’s often drunk, added to bathwater, turned into magical moon mists, or used for scrying. A spellcrafter will often use alcohol to preserve moon water over a longer period of time for magical purposes.

You can also charge alcohol under moonlight, or chill an alcoholic drink with ice cubes made from magical moon water (more on this in Chapter 4). And just like many ancient cultures did, some modern wineries harvest grapes for their products in sync with the moon.

Today, wine and other mixed beverages are often brought to imbibe at moon harvest celebrations and other lunar rituals. In some Wiccan practices, ritual participants may drink from a chalice of alcohol, before leaving the remainder as an offering to various deities, some of which are directly associated with the moon. Slowly but surely, the power and potential of mixology is sweeping its way through the world of magic with deliciously aligned elixirs.

Elevating the Relationship

The mystical connection between the moon and drink can be traced through time and practice. But there is so much more that can be done with this relationship—so much more potential to unlock! The countless edible herbs and other flavors used in today’s craft beverage industry have resonating correspondences in magic workings involving the moon. For example, cucumber and rose can be used to enhance beauty with the moon in Cancer or Libra. And grapefruit and rosemary can elevate a lunar purification spell during the banishing waning moon. By blending these enchanted elements in alcohol, you create a drinkable potion that can enhance a ritual, spell, celebration, or other lunar endeavor. A cocktail can even act as a complete spell!

The very act of gathering, mixing, and pouring the ingredients to create your cocktail can itself be a part of the magic, providing space for you to focus your energy on what you are hoping to manifest with the moon through the drink. After all, an important part of any bewitched work is visualization—imagining what it would look and feel like to achieve your goal. For example, perhaps you are hoping to take advantage of the vibrant Leo moon to feel more confident and become the life of the party. If you don’t tune in to what that confidence would look and feel like, it may be difficult to truly believe in that outcome. And if you don’t believe in it, it is far less likely to come true, no matter the enchantment you cast. Sipping an aligned cocktail beforehand can help inspire the energy you seek, and promote confidence in the magical work ahead.

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

ETHICS AND RESPONSIBILITY

Lunar infusions are a wonderful way to manifest magic in every aspect of your life; however, as a steward of all the moon holds sacred, it’s important that you practice moon mixology ethically. It is best to source ingredients through sustainable, ethical, and culturally cognizant methods as much as possible. This can mean buying herbs that are fair trade, organic, and sustainably harvested from local farmers, harvest shops, or online independent sellers. It also means taking care to respect different traditions and cultures as you source your ingredients. Additionally, you can buy crystals for energetically enjoying alongside your magical beverages directly from ethical sources or independent miners (just be sure to never put them in your drink unless you are confident they are nontoxic!). Be sure to read up on any safety and proper use instructions from legitimate sources before you use any herbs or unfamiliar ingredients in your creations. Consider asking your doctor for their recommendations as well.

Additionally, be sure to always drink responsibly. As the ancient Sumerians understood, alcohol’s sacred associations mean it should be treated as such, with rules and boundaries around its enjoyment. Everything in moderation is always a good rule. Keep in mind that all libations under the moon are magical—alcoholic or not. You can turn many cocktails into nonalcoholic beverages with easy swaps. A general rule of thumb is to replace the alcohol with soda water and vary the citrus-to-sugar ratios accordingly to taste. Liqueur flavors can sometimes be replaced by fresh ingredients, juices, or syrups.


READYING FOR DELICIOUS MOON MAGIC

Now that you have a clearer understanding of how the moon and alcohol are intertwined, you’re ready to explore the mixology tools, tricks, and ingredients for making every beverage under the sun—or in this case, the moon! There is so much more to enchanted drinks than a glass and tasty flavors, so you won’t want to skip this information. Read on to delve deeper into the magic of lunar cocktails.






CHAPTER 2 MIXOLOGY OF THE MOON


As the radiance of the full moon extends out to touch her window, a woman places a jar of water on the windowsill to charge in the mystical moonlight. Another selenophile places his favorite crystals outside his door to cleanse in the lunar rays. Many modern moon worshippers carefully select crystals, candles, and herbs to attune their meditations, healing, and intentions to a particular moon. Why not do the same with tasty drinks? With moon mixology, you can align potent beverages to the various moons and moon themes.

In this chapter, you will uncover the energetic potential of various alcoholic spirits, as well as the basics of mixology and the magical associations of popular cocktail flavors. Everything you need to stir up martinis, tropical drinks, adult coffees, and more like a pro mixologist is here. It’s time to roll out the cosmic bar cart!


LUNAR SPIRITS

While ancient cultures tied the moon to the oldest alcoholic libations of wine and beer, a plethora of other ingredients are available today thanks to the modern craft beverage movement. From beer and wine cultivated over thousands of years to relatively modern distilled spirits like vodka, gin, and tequila, there is a myriad of elements you can stir into your lunar chalice. In the following sections, you will learn about each of the spirits that are used to infuse the magical concoctions in Part 2.

Beer

From the recipes recorded by the ancient Sumerians to those crafted by modern breweries, beer is steeped in history. Dating possibly as far back as 10,000 B.C.E., beer is one of the oldest alcoholic beverages that civilization still enjoys today. It is created by brewing and fermenting grains such as wheat, barley, rye, corn, and rice, which have a potent starch content. The two most common beer categories are lagers and ales.

In magical mixology, beer is a great choice for celebrating the harvest moons and connecting to ancient wisdom, due to its cereal grain base. It is also associated with purification—in fact, beer spas have recently begun popping up throughout Europe, and some are now emerging in the US. Beer can be drunk as is, or poured over a cocktail for a unique celebratory beverage.

Sake

Sake is made from the fermentation of rice. Native to Japan and parts of China, it is created following a similar process to beer. Sake-specific rice is polished, steamed to promote the conversion of starch to sugar, and then mixed with water and yeast to ferment and convert the sugars to alcohol. Some sake brew masters specifically grow the koji spore for sake fermentation. This spore can grow for 18–35 days before the sake is then pressed, filtered, pasteurized, and sometimes aged for up to six months.

As it is made from rice, sake can be added to lunar concoctions to manifest abundance, luck, protection, sensuality, and creativity.


Wine

Wine, like beer, is one of the oldest alcohols intentionally created and has occupied an important role across cultures throughout human history. Typically, wine is made from the fermented juice of grapes, but it is occasionally made from other fermented fruits. Various ancient cultures independently developed their own varieties of wine, and the ancient Egyptians may have been the first to document the process of wine making. In wine making, everything from the climate to the soil in which the grapes grow plays a huge part in the flavor produced. Today, there are biodynamic wine makers who actually practice wine making in sync with the moon!

The color of wine is determined by whether or not the skins of red grapes are allowed to ferment along with the juice. In white wine, the skins are removed in the earlier stages of the fermentation process. In red wine, the skins are left on throughout the process, and in rosé, they are removed partway through fermentation. Thus, a red grape can be made into a white wine, but a white grape cannot be made into a red wine.

With skins left on, red wine is associated with the physical body, vitality, sensuality, energy, and ancestors. As the skins are removed to create white wine, the energy of the wine is more spiritual and soul-aligned. Rosé, with its pink hue, is often associated with love, and as the in-between of red and white wine, can represent a connection between the physical and spiritual. Because it is made from grapes, wine can generally be used in magical mixology to manifest money and fertility, and to enhance the mind and one’s dreams.

Sparkling Wine

Sparkling wines are wines that contain carbon dioxide. Two such wines are prosecco, a dry wine from Italy, and champagne, which is made from a combination of grapes grown in the Champagne region of France. As a carbonated variation, sparkling wine shares the energetic associations of white wine. However, it is often used for celebrations as well, and with its bubbles, it can be especially associated with spirit.


Vermouth

From the traditional martini to the Americano, vermouth plays a central role in craft cocktails. While the definition of vermouth can vary based on country, vermouths are generally aromatic wines fortified with herbs and spices. As is the case with various proprietary liqueurs, some vermouth recipes are secret. Most types of vermouth are designated as either sweet or dry. Often called red vermouth, sweet vermouth was once made from red wine but is now also made from white wine. Essential for classics like the Manhattan, sweet vermouth uses various sweetened herbs and spices for a richer flavor. In contrast, dry vermouth has no sugar added and is traditionally made from white wine. The lack of sugar expresses more dryness on the tongue, and these vermouths tend to have a more citrusy taste.

As a fortified wine, vermouth can be used for similar magical purposes to wine. However, with various herbal infusions, vermouths also carry enhanced energetic vibrations that depend on the specific ingredients used.

Brandy

While there is some debate over what constitutes a brandy, they are generally made from distilled wine. They should not be confused with fruit brandies, which are often infused with fruits and sweetened. Cognac, pisco, and Armagnac fall into the brandy category. Some brandies are aged in wooden barrels, others are color-enhanced, and some are both barrel-aged and color-enhanced. These processes give brandy a dark appearance.

Depending on whether it is aged in barrels made of wood, such as oak, brandy can carry additional magical properties of protection, strength, and wisdom. Originating from grapes, brandy carries on the magic and potency of this fruit’s spirit.

Vodka

From the signature screwdriver to the cosmopolitan, the world of mixology would not be the same without vodka. Likely originating in either Poland or Russia, vodka is typically defined as a neutral distilled spirit. While many think vodka is made solely from potatoes or wheat, it can actually be made from any fermentable substance if brought to a high enough proof. While vodka is considered a “neutral” distilled spirit, varying vodkas can possess significant flavor differences as well as highlight subtle elements based on the substances they are made from, the stills used in creation, how they are filtered, and how much water is added (and from what water sources). While it took the creation of the Moscow Mule to spread the gospel of vodka in the United States, it is now 31 percent of the US spirits market—and most of the market in Eastern Europe. Vodka is popular beyond its use in drinking, for crafting herbal tinctures, preserving energetically charged waters, and creating mists. (Everclear, while not a vodka, is similarly defined as a neutral grain spirit, brought to such a high proof that it is often used to craft bitters.)

In lunar mixology, the magic of your vodka may depend on the root of its creations (potato, grain, different fruits, etc.). Due to its neutrality and clarity, it is a great choice for a variety of magical intentions, especially for clarity, cleansing, protection, and connecting to spiritual forces.

Gin

While vodka can be made from a number of organic substances, gin is defined solely by the addition and prominent flavor of juniper berries. At whatever point the juniper is added as an infusion, either after or before distillation, the beverage becomes gin. Oftentimes, distilleries will add various other herbal flavors to complement and bring out the unique flavors of this otherwise herbal, medicinal beverage.

Juniper’s protective, purifying associations make gin a go-to for cleansing, reversing, psychic, and protective cocktails.

Tequila and Mezcal

Made from agave, tequila and mezcal embody the magic of this amazing plant. Taking 10–25 years to bloom, the plant must be quickly harvested right as it blooms to capture its sugars before it dies soon after flowering. Its unique life cycle offers a reflection on life and death cycles, as well as coming to one’s power. Tequila is made solely from the blue agave plant and is primarily produced in the state of Jalisco in Mexico. Mezcal can be made from any kind of agave plant. Unless labeled “blanco” or “silver,” tequila is aged in wood barrels that allow for a more complex flavor. The amount of time the spirit has been aged leads to the designation of blanco/silver, reposado, and anejo tequila.

Agave has magical associations with love and lust but is also tied to worship in Central and South America. Due to its unique life cycle, agave can also be associated with rejuvenation and used for magical workings around stepping into one’s power.

Whiskey

Whiskey (also spelled whisky depending on the country of origin) is made from a mash of fermented grains, such as barley, corn, rye, or wheat. Different types of whiskeys, such as Irish, Scotch, Japanese, Canadian, and Tennessee, all have varying legal qualifications that they must fulfill in order to be sold under this naming umbrella, from base grains used to the type of barrel the drink is aged in, or even how it is filtered. Depending on the percentage of the grain mixture, this can give way to bourbon (made from at least 51 percent corn mash and produced in the United States) or rye (made from at least 51 percent rye) whiskeys. After distillation, the alcohol is then aged in barrels (often charred oak barrels), where the alcohol soaks up nuanced flavors 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. Since the grains that make whiskey hold the promise of the future, as well as the energy of the past, whiskey can also be great for reflection on life cycles.

Rum

Rum is distilled from either the molasses, syrup, or fermented juice of sugarcane. While sugarcane was enjoyed for years prior, distillation of sugarcane to create rum didn’t occur until the seventeenth century on Caribbean sugarcane plantations. These plantations used slaves to grow, maintain, and harvest this plant, and thus it is important to recognize rum’s connection to slavery. From this time, many Afro-Caribbean diaspora traditions began integrating the rum they crafted into their spiritual practices. Once distillation began, rum quickly became popular. Generally, light or white rums are filtered after any barrel aging to remove color. Comparatively, dark rums may have extensive aging and heavier body, be colored with burnt sugar or caramel, and even be infused with various fruits and spices.

Stemming from sugarcane, rum can be great for workings around love, lust, abundance, and a sweet disposition. It can also be used as a lunar offering.


Absinthe

Once infamously known as the “green fairy” and believed to cause hallucinations (though modern research has found that this effect was likely widely overstated and not caused by the alcohol itself), absinthe is flavored with anise, wormwood, and other herbal ingredients like fennel that give it a licorice-like taste. Absinthe is a must-have for classic drinks like Death in the Afternoon and the Sazerac.

With the protective, psychic, and spirit-conjuring associations of wormwood and anise, absinthe is a great choice for calling down the moon to aid in psychic abilities, purification, and communicating with spirits, as well as for making love and protection enchantments. And as writer Ernest Hemingway knew, it is also a choice spirit for creative inspiration!

Liqueurs

Mixtures of alcohol, sugar, and flavoring agents such as flowers, herbs, and fruits are used to create the liqueurs essential for a number of delicious and classic cocktails. The White Russian would not be possible without coffee liqueur, and the Godfather can’t be made without amaretto, an almond-flavored liqueur. In the US, the word cordial is often used to refer to some liqueurs, but this word is also used for nonalcoholic fruit beverages in other countries.

Liqueurs, like most ingredients used in mixology, started off as a way to preserve herbal remedies for medicinal purposes. In some circumstances, this resulted in proprietary recipes, like Green Chartreuse, made by a group of monks in the French Alps since 1840. Today, a distinct group of liqueurs called amari (singular: amaro), bitter herbal Italian liqueurs originally crafted with plant-based medicinal agents to stimulate appetite and digestion, are responsible for a variety of beloved beverages, such as Aperol for the Aperol Spritz or Campari for the classic Negroni. Some liqueurs used in Part 2 are amaretto, anise liqueur (also called anisette), crème de cacao, and triple sec. Some liqueurs are relatively easy to make; recipes for these are included in Chapter 4. Others are more complicated, so it’s best to buy them premade.

To match a liqueur up properly for aligned lunar magic, check the magical associations of the main flavoring ingredient in the Edible Elements section in Chapter 3 of this book. The magic of a liqueur will depend on what it is made out of.


Bitters

Similar to liqueurs, bitters started off as a tonic to quell maladies and preserve herbal remedies, and thus several proprietary blends have been crafted through the years. In essence, bitters are highly concentrated elixirs typically (though not always) composed of high-proof alcohol and flavoring agents like roots, flowers, bark, and other botanicals, the combination of which results in a strong, bitter liquid. Often just a few drops can transform and bring together a concoction. The most popular brand of bitters is Angostura. You will learn how to make your own bitters for lunar cocktails in Chapter 4, but you can also buy premade versions.

You can find lots of types of bitters these days, and like liqueurs, they offer unique and different ways to add aligned magic to your lunar drinks. If using single-ingredient bitters, such as cherry or rhubarb bitters, you can look up the magical associations of that ingredient to understand what its aligned moon magic may be. However, if it is a proprietary blend, such as Angostura or Peychaud’s bitters, it often includes a number of different ingredients that could be used for countless purposes.

Angostura

An old-fashioned and Manhattan would not be what they are without Angostura bitters. Contrary to what you might believe, these bitters do not contain the bark of the Angostura tree. Rather, this recipe was developed by the surgeon general of Simón Bolívar’s army in Venezuela in 1824. Using over forty different ingredients, these aromatic bitters were designed to help with various maladies, particularly stomach ones, and took years to craft. The full recipe for these bitters is a highly guarded secret: Only a few people in the world know it.

Peychaud’s

Anise-centric Peychaud’s bitters were originally crafted by Haitian immigrant Antoine Amédée Peychaud in his New Orleans French Quarter apothecary in the 1830s. This Louisiana-brand recipe is what gave way to the Sazerac cocktail.


ALCOHOL, WATER, AND THE MOON

From the creation of Bach Flower Remedies to holy water, water has been used throughout the ages for healing, blessings, and magical enchantments. Beyond just being life giving, water has been shown by metaphysical researchers like Masaru Emoto to be able to hold on to an energetic vibration, an idea that both cultural and magical practices have utilized for years. People will often charge jars of water under the full moon to capture its energy—and you can actually do the same with your alcohol! In fact, most legally sold alcohols have water added to them. You can also use moon water in your concoctions through moon-charged ice cubes.

MIXOLOGY TOOLS

When it comes to mixing with the moon, having the right equipment makes the difference in crafting a powerful lunar elixir. The following are bartending tools you’ll want to have on hand when mixing the recipes in Part 2.


	
Cocktail shaker: A stainless steel cocktail shaker is a crucial element of any bartending kit. Professional bartenders generally prefer a stainless steel top with a matching stainless steel bottom, but there are kits available with glass bottoms. Ingredients are added with or without ice to the smaller half of the shaker, then covered with the top half before shaking. Shaking aerates a cocktail, adding volume and fizz, and shaking with ice waters down the beverage.

	
Jigger: A jigger is important for measuring alcohol increments of 1 and 1 ½ ounces. A jigger will often be double-sided for quick and efficient measuring.

	
Peeler: A peeler is used to make garnishes from fruits.

	
Knife: When flaming a peel as an exciting garnish, 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 muddler squishes and mixes herbs and fresh ingredients in a concoction, allowing oils and juices to disperse into the beverage. A proper muddler is nice, but the back of a spoon can be used in a pinch.

	
Barspoon: This is a long, usually stainless steel spoon that you will use to stir drinks and sometimes layer them. Its lengthy neck allows for a lot of easy, quick maneuvering in making cocktails. Sometimes a long spoon can be just as handy.

	
Strainers: There are various strainers used in bartending to help remove solids from a finished beverage. For the recipes in this book, you can use Hawthorne and fine-mesh strainers. A Hawthorne strainer is a disc with two or more stabilizing prongs. A metal spring on the disc fits in the glass. The drink is then strained. A fine-mesh strainer has a mesh net to collect solids as a drink is poured over it.

	
Mixing glass: This tool is truly optional. If you see yourself becoming a moon mixologist as a side hustle, it can be a worthwhile investment, but one-half of your cocktail shaker works just as well. You will use a mixing glass to easily stir drinks that contain ice, instead of shaking them, so that the resulting cocktails are still cold but not as aerated or frothy.



While there are many kinds of fancy equipment out there, you really only need a few tools to whip up deliciously enchanting drinks. Look into whatever options fit your budget.

GLASSWARE

When crafting your lunar libations, the glassware you choose can be just as important as the drink! A representation of life, and both a metaphorical and literal vessel for spirit, glassware can add aesthetics, aroma, and temperature to your drink. Just think of the mythical Holy Grail! The following list outlines the glassware used in Part 2.


	
Old-fashioned/rocks/bucket glass: Holds 6–8 ounces; designed for building drinks directly in the glass.

	
Cocktail/martini glass: Holds 3–5 ounces; designed for drinks mixed in a shaker and then strained into a glass without ice.

	
Highball/collins glass: Holds 8–16 ounces; designed for tall drinks that often contain a larger amount of nonalcoholic mixers and are poured over ice.

	
Copper mug: Holds 14–20 ounces; usually used for drinks like the Moscow Mule and mint julep.

	
Hurricane glass: Holds 15–20 ounces; designed for tropical drinks like the piña colada.

	
Irish coffee glass: Holds 6–12 ounces; designed of tempered glass for hot beverages.

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

	
Coupe glass: Holds 4–6 ounces; designed for cocktails served “up” (shaken and strained without ice).

	
Red wine glass: Holds 16–20 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 but also often used for Blood Marys.



As with bartending tools, the glass options you select are up to you. Work with what is most accessible to you—and what calls out to you as you stir up your own delicious potions!

ELEMENTS OF MAGICAL BARTENDING

When it comes to mixing up moon-aligned cocktails, there are modern approaches that change the flavor and expression of your drink, and even add a bit of flair! The following are some terms and techniques used in bartending that can help you craft the most magical of moon mixes.


	
Shaking: Shaking a cocktail (often with ice) in a cocktail shaker chills the drink, aerates it (giving it texture), and also dilutes it. Overall, shaking lends a more balanced and smoother finish to a cocktail.

	
Stirring: An alternative to shaking, usually used with ingredients that are mostly made up of alcohol, stirring involves mixing your drink in a glass using a barspoon. Stirring dilutes and chills the drink, but less so than shaking, and does not aerate the drink. It allows for more of the alcohol element to shine through.

	
Pouring beer or sparkling wine: When pouring beer or sparkling wine, it is best to tilt the glass at an angle, thereby allowing for only a modest amount of foam to appear on top. Magically, you can use this opportunity to visualize your life’s cup filling up with blessings as the physical cup fills with liquid. Think of how the brewing goddess Ninkasi was believed to be contained in essence in every drop of beer.

	
Rimming: Rimming a drink is the practice of adding a salt or sugar rim along the outside lip of a glass, typically for drinks like margaritas or lemon drop martinis. Magically, this is an opportunity to add extra alignments to your moon mixology, considering the protective qualities of salt and sweetening aspect of sugar. You can also mix a rim with other herbal ingredients. To rim a drink, cover the outside lip of the glass in citrus juice, either with a wedge or by dipping the lip into the juice. Then dip the lip in the desired ingredient until it sticks to the rim.

	
Straining and double straining: Straining a drink occurs when a drink is not built in the drinking glass. It keeps out thick particles, unwanted ice shards, or partially melted ice from the finished drink. Oftentimes when a drink is shaken, it will be double strained using both the Hawthorne and mesh strainers to catch tiny spices, herbs, or ice shards.

	
Expressing: Expressing a peel occurs when a citrus peel is squeezed over a drink to express its oils into the beverage. Sometimes the peel is then also rubbed around the rim of the glass to promote a citrus odor and taste when sipping.

	
Flaming: To flame a peel, you simply express it over a lit match, thereby causing the oils of the citrus to briefly catch fire and add a smoky aroma to the peel, which is then added to the glass. This adds a bit of fire magic (associated with power and transformation) to your lunar libation.

	
Rinsing: Rinsing a drink is done to line the inside of the glass with a particular alcohol, to lend it flavor but not overwhelm the beverage. To rinse a drink, place an ice cube or two in the glass, pour the smaller amount of alcohol over the cube, and let it sit. When you are ready to pour your drink in, rinse the glass by swirling it so the ice cubes move around the glass in a perfect circle with the alcohol, then shake it into the drain.

	
Dash: A dash refers to an amount of bitters, specifically one drop. Bitters often have a spout that allows only one drop to leave the bottle at a time. Some lesser-known bitters will instead have a separate dropper you can use.

	
Chilling: Chilling a glass helps keep your drink colder longer, rather than warming it up when you pour the drink in. You can chill a glass by keeping it in the freezer or filling it with ice cubes while you make the drink. Magically, you can use ice cubes made with moon water and add an enchanted rinse to your glass.

	
Building: Building a drink means making a drink in the glass it will be sipped in. It requires no shaking: Simply add the ingredients to the final glass, add ice if indicated, then stir.

	
Garnishing: Garnishes, while often underconsidered, are an important part of magical bartending. A well-thought-out garnish crafts an aroma that greets the nose as you sip, setting the tone of the drink. Magically, it’s an opportunity to use organic aromatherapy. For example, for a drink that is meant to be calming, the fragrances of mint and lavender sprigs while you sip can completely transform the experience.



MOON MAGIC ON A BUDGET

The quality of the alcohol you use can make a big difference in both the taste of your drink and the aftereffects (the hangover—or absence of one!). The same goes for using fresh ingredients. However, it can be daunting to jump in and buy a big bottle of alcohol for a considerable price. The best thing is to find a sample-sized bottle to try first. Use this smaller size to taste a bit of the alcohol and experience its magical and mixology potential before committing to the cost of a larger bottle. You can also find many alternative mixology tools in your kitchen—such as the back of a wooden spoon for muddling or an ordinary glass for stirring—to use until you are ready to make an investment in specific equipment.

MIXING WITH THE MOON

Now that you know about the magical potential of each type of alcohol and the various tools, techniques, and mixology ingredient options out there, you are ready to start mixing…almost. First, you’ll want to read the next chapter on moon basics, so you can make the most of each recipe in Part 2. In it, you’ll uncover everything you need to know about the moon in order to create potent lunar cocktails on your own. You are one step closer to becoming a pro lunar mixologist!
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