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Special thanks to Sophie McNamara, a Jedi Master when it comes to cocktail styling.


Thanks also to Tecwyn and Andy who showed great patience in indoctrinating me into the Star Wars Universe.


Finally, thanks to Mark, the always-willing cocktail tester.









THE JEDI COCKTAIL CODE


All those who partake in the libations within this sacred text must be of legal drinking age on their planet of origin. Those found in possession of this book who are not of age will be exiled to the mining planet of Kessel in the Outer Rim for fifty years of hard labor under the rule of the mighty Galactic Empire.


All cocktails featured in this book have been certified and tested for Human, Hutt, and Togruta consumption. None of the following recipes have been tested on adorable fluffy life forms such as Ewoks or Wookiees. Therefore, please proceed with caution if serving any cocktails to hairy mumbling party guests, as side effects may vary.


Those who are wise and have chosen to follow the path to become a Jedi Master of Mixology must learn the necessary balance of fortified spirits. The secret to creating a great cocktail is in the harnessing of the powerful blend of flavors so that neither sweetness nor sourness nor bitterness dominates. Let your taste buds guide you along your way to true cocktail enlightenment. But be warned, an overabundance of drinking may lead to temptation from the Dark Side, with those of weak willpower being tempted to call exes, steal traffic cones, or become totally Sith-faced!


May the sauce be strong with you.











Part I


INTRODUCTION


George Lucas’s Star Wars Universe covers eleven films (with more in various stages of production), at least half a dozen television series, dozens of video games, hundreds of books and comic books, and enough merchandise to sink the Death Star.


The timeline of all these stories is rigid, vast, and at times daunting. The fourth, fifth, and sixth movies take place, chronologically, before the first, second, and third. A bold move for a relatively new filmmaker, but George Lucas wanted the audience to dive straight into the center of his epic space opera. This decision not to have a singular starting point has allowed the Star Wars franchise to become ever-expanding, growing far beyond the movies Lucas had originally planned.


The everlasting popularity of the Star Wars franchise can be attributed to amazing storytelling; the perfect balance of comedy and tragedy, moments of silliness paired with the profound. Star Wars is an embodiment of the stories we have been telling since the dawn of time: romance, adventure, and good versus evil. Plus, the odd space explosion (which is always a people pleaser)!


So, raise a cocktail to this space saga phenomenon and picture yourself in Mos Eisley Cantina enjoying the hot tunes.













LEVELS OF COCKTAIL ATTAINMENT


“Patience you must have, my young padawan.”


—Master Yoda


All the cocktails featured in this book have been sorted into four ranks: Youngling, Padawan, Jedi Knight, and Jedi Master. Each rank indicates the level of skill, equipment, and time needed to achieve cocktail perfection.


YOUNGLING


These cocktails are simple, quick, and easy, with only a glass and ice needed! Perfect for when you just want to use what you have in the pantry.


PADAWAN


These cocktails are simple mix-and-go drinks. You do need a cocktail shaker, but these libations are great tasting and low on fuss.


JEDI KNIGHT


These cocktails need you to summon bartender’s force and use special skills such as layering, rimming, and twisting, to name a few.


JEDI MASTER


These cocktails are for when you really want to show off your mastery of mixology to impress. These cocktails need special skills and tend to need some preparation beforehand. However, your patience will be rewarded with some out-of-this-galaxy cocktail creations!
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BASIC EQUIPMENT


To make the perfect cocktail, you don’t need to spend all your Imperial Credits on the flashiest equipment. Follow these simple bartender tricks and scavenge out a few creative solutions to make stellar cocktails from the comfort of your kitchen.


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.


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


You don’t need to be a Jedi Master using the Force to juggle lemons and flip bottles. The reality is much simpler and with these simple tricks anyone can become a master of mixology. To quote Master Yoda himself, “always pass on what you have learned,” the lesson being to have a big party and show off your cocktail-making skills!


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.
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