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This book is dedicated to anyone who still hasn’t given up hope that their Hogwarts acceptance letter may be coming by owl—and plans on getting smashed while they wait!
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PROCLAMATION


Educational Decree
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Those wishing to indulge in the libations herein must be of legal drinking age.


Underage witches and wizards found in the possession of this book will be brought in front of the Ministry of Magic for a disciplinary hearing. The accused will undergo thorough interrogation by the High Inquisitor herself, Ms. Dolores Umbridge. Those found guilty of underage drinking could face up to five years in Azkaban prison, along with confiscation and destruction of wands and cocktail shakers.


The Ministry would also like to remind all cocktail consumers that excessive drinking may lead to side effects similar to those who have been hexed with the Jelly-Legs Jinx, Confundus Charm, and Lockhart Memory Charm. Therefore, please drink responsibly and in moderation, so to prevent emergency trips to St. Mungo’s Hospital for Magical Maladies and Injuries.


It is also imperative that drinkers do not operate any enchanted vehicles, brooms, or hippogriffs while under the influence of alcohol.


Always … stay safe.


Notice from the Department of Intoxicating Substances, Ministry of Magic














PART I
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INTRODUCTION
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This is the essential guide for conjuring up the perfect cocktail, so whether you’re charming guests at a Halloween party, or you simply live every day as if you’re in the wizarding world, this is the perfect recipe book for you.


All the bewitching recipes in this book are based on classics but have been given a magical makeover. With the use of novel ingredients, fabulous flare, and a bit of science magic, you’ll soon be transforming the mundane into masterpieces of mixology. Unique ingredients such as activated charcoal, popping candy, and dry ice make these cocktails anything but ordinary.


With potions and elixirs for all levels, you can easily summon something simple and tasty or put your skills to the test and conjure up a cocktail that is truly magical. Helpful bartending tips throughout give you the tools to conquer the dark arts of mixology.


Pull up a bar stool at the Leaky Cauldron and enjoy a cocktail or two because every witch, wizard, squib, or muggle deserves that magical feeling of finding their perfect cocktail.


Sincerely yours,


Rhiannon and Georgia
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BASIC EQUIPMENT


BAR SPOON


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


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.


CITRUS SQUEEZER


When making delicious cocktails using fresh citrus, juice is crucial. A citrus squeezer can really save time and ensure that 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, slice it in half, and microwave for five seconds. Then, simply use a fork to squeeze the juice out.


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 your hands on a cocktail shaker, consider using a large glass jar with a lid and waterproof seal.


JIGGER


The jigger is the standard measuring tool for spirits and liqueurs, and a toolbox essential for any avid cocktail maker. 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 oz. (30 milliliters).


MUDDLER


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




STRAINER


Most cocktail shakers are sold with a built-in strainer. However, if yours doesn’t have one, any fine mesh strainer works just as well. Tip: when a cocktail calls for straining, ensure that you’ve used ice cubes, as crushed ice tends to clog the strainer in standard shakers.











HOW TO


To make the perfect cocktail, you don’t need to be a fully trained wizard juggling lemons and flipping bottles. The reality is much simpler and with these tricks anyone can create cocktail magic!


LAYER


Some drinks call for a careful layering of ingredients to create an ombré 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 back of the spoon to form a distinct second layer. Repeat for subsequent layers.


RIM


To add an extra flourish to a drink, the rim of a cocktail glass is often decorated. To achieve this, spread a few tablespoons of the desired ingredient onto a small plate. Moisten the outer rim of the glass with water, a citrus-wedge, or 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.


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 also chills them simultaneously. When shaking a cocktail, there is no agreement on the perfect time, but ten seconds of brisk shaking is recommended.


STIR


Using a bar spoon (or wand!), stir the drink and ice gently together to chill the concoction. When condensation forms on the outside of the glass, it is ready to drink.




TWIST


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











GUIDE TO GLASSWARE
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CHAMPAGNE FLUTE


This tall tulip-shaped glass is designed to show off the magical bubbles of Champagne as they burst against the glass. It’s great for any cocktail made with sparkling wine.
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COLLINS GLASS


These tall, narrow glasses originally got their name from the Tom Collins cocktail but are now commonly used for a vast array of mixed drinks.
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COUPE GLASS


This saucer-shaped stemmed glass, rumored to have originally been 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 is now more commonly used for cocktails without ice.
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GLASS GOBLET


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


This traditional glass beer mug has origins leading back to medieval Germany. Perfect for serving up a drink at any castle feast.
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HURRICANE GLASS


A tall, elegantly cut glass named after its hurricane lamp-like shape, it’s often used for exotic/tropical drinks.
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MARTINI GLASS


As the name might suggest, this glass is designed with a particular cocktail in mind. These V-shaped long stem glasses are used for a wide range of cocktails served straight up (without ice).
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PINT GLASS


The pint glass is a staple of any British pub and is designed for the serving of beer and cider. This glassware is designed to hold a British imperial measurement of a pint: 20 oz./568 milliliters. Under British law, it is actually illegal to sell beer in any other glass, as consumer rights dictate that when ordering a pint of beer, it’s imperative that a customer gets exactly that!
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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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SHOT GLASS


Used for “shooting” a drink, these small glasses are used for a straight pour of spirits.
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WINE GLASS


Wine glasses are not just for wine. They can also be used for wine-based cocktails such as wine spritzer.
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