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Praise for NECTAR OF THE GODS



“Nectar of the Gods is cheeky, fun, and educational.”

—Rachel Smythe, creator of Lore Olympus

“Liv writes with wonderful wit and boundless knowledge, and the illustrations by Sara Richard are utterly dazzling.”

—Jennifer Saint, author of Ariadne

“Teaming up with Thea Engst, who brings her creative flair for cocktail recipes, and Sara Richard, who draws divine illustrations, ensures this book is a heady experience on the page and by the kylix.”

—Dr. G and Dr. Rad, cohosts of The Partial Historians podcast

“Praise Dionysus! Nectar of the Gods is a stunning treasure! Filled with wit, wisdom, humor, and Albert’s incredible storytelling, this is an unmissable treat for mythology fans.”

—Genn McMenemy, co-creator of the Ancient History Fangirl podcast

“Written with Albert’s signature humor and depth of expertise, Nectar of the Gods is highly entertaining—with captivating illustrations that make this book very hard to put down.”

—Jenny Williamson, co-creator of the Ancient History Fangirl podcast




“Nectar of the Gods shakes up traditional cocktail books with stunning visuals and delicious deities.”

—Emily Edwards, author and creator of the Fuckbois of Literature podcast

“Liv has once again brought her signature mixture of wit and grace to another volume soaked in Greek myth, providing a much-needed tonic for a world in need of a good stiff drink.”

—Ben, of Classical Studies Memes for Hellenistic Teens

“Indulgent is the perfect word to describe this gorgeously illustrated book with cocktails for all palates.”

—Leesa Charlotte, co-creator of the Sweetbitter podcast

“This gorgeously illustrated, delightfully fun book of cocktails is the delicious nectar of the gods itself! Having made Hera’s Hurricane and Bright-Eyed Athena, I cannot wait to try all of the recipes in this beautiful book with my fellow Greek myth–loving friends!”

—Nikita Gill, poet and author of Great Goddesses: Life Lessons from Myths and Monsters
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Dedication

For Dionysus, obviously






INTRODUCTION DRINKING WITH DIONYSUS


The ancient Greeks knew all about the art of drinking, and they let that art blend its way deep into their mythological stories. Dionysus (or Bacchus, to drop just two of this wild god’s many names) was the god devoted to wine and revelry, among other things; Homer sang of wine shared at feasts and of the nectar drunk by the Olympian gods; and libations were poured during sacrifices to those gods (typically wine, often mixed with water or honey, poured in thanks to solicit the gods’ favor)! They drank to celebrate, to show gratitude, and maybe even to conjure some bravery—all the same reasons you probably reach for a cocktail too! Now you, too, can harness the limitless power of the Greek gods, goddesses, and mythological creatures by savoring the unique cocktails in Nectar of the Gods…without having to suffer a curse or face a monster.

The recipes contained in Nectar of the Gods are inspired by the stories of Greek history and mythology, both famous and lesser-known stories and characters. Each of these one-of-a-kind drinks is presented with a story or character profile to introduce you to the wild world of Greek mythology, and many also include images so stunning that even Aphrodite would be impressed. We’ll keep the gods’ names simple—the Greeks and Romans shared a lot of the same deities, and the main gods had a lot of different names. This book uses the most common of the Greek names for simplicity (though Dionysus’s bonus name, Bacchus, is used sometimes and Heracles’s Roman name, Hercules, gets a shout-out…they deserve it)!

Although the ancient Greeks primarily drank wine (they didn’t have the alcoholic options we have now!), the cocktails in this book are wide-ranging and utilize the breadth of modern spirits. We’ll imagine what the gods might have imbibed if they’d had the options, based on each character’s personality (though wine isn’t entirely left out—Greek literature would be lost without Odysseus’s “wine-dark sea”!). The people of the ancient Mediterranean region would have loved a good, modern cocktail—such intricate and complex flavor combinations could only be described as one thing: nectar of the gods. Get ready to indulge in:


	
Gaia’s Fuzzy Navel: An ode to the Earth mother goddess’s sweet and kind nature, with the fruit that grows from within her and the earthiness of the spices she produced.

	
Achilles’s Smashed Heel: Celebrate the bravery (and brattiness) of Achilles during the Trojan War with a drink as intense as Achilles and as bloody as the war (but not to worry, it’s only raspberries).

	
Calypso’s Island Iced Tea: Feel like a sexy nymph in the company of heroes with a floral, brightly colored cocktail perfect for lounging on a Mediterranean island.

	
The Flight of Icarus: Celebrate the wonder of Daedalus and Icarus’s flight with a much less tragic one: a flight of shots to soothe the sunburns and the sting of poor Icarus’s fate.

	
Hair of the Three-Headed Dog: This ginger beer–based drink is the ideal cocktail to appreciate Cerberus while staying very, very far away from him.



Whether you’re looking to throw a theme party fit for the gods, summon ancient and powerful forces for a special guest, or just relax after a long week of work, Nectar of the Gods has just the recipes you need. Raise a glass and unleash your inner god or goddess!…Leave the mortal realm behind and raise a glass to the legends of Greek mythology!…Unleash your inner hero or heroine with these clever cocktails!







PART 1 BAR BASICS: KYLIKES, KRATERS, AND KANTHAROI


In order to have a fully stocked bar in ancient Greece, one would simply have needed to ensure they had all the wine they could muster. Add a few large kraters for mixing the wine with water and enough kylikes and kantharoi to place in guests’ hands and the bar is ready to host a symposium (a classical Athenian house party)! What on earth are kraters, kylikes, and kantharoi? This part will tell you all you need to know about these and other tools you’ll need to stock your bar. Stocking an ancient Greek “bar” was quite simple, but the cocktails in Nectar of the Gods are a bit more intricate and you’ll want to have some modern spirits and liqueurs and glassware on hand. You’ll also learn basic bar techniques that will help you bring these clever creations to life.







Variations in Vessels: Where to Put Your Drinks

The people of the Mediterranean took their drinking and storing vessels very seriously. The practice of indulging in alcoholic concoctions is done a bit differently today than it was in ancient times, however—there are so many more glassware options now! Nectar of the Gods strives to bridge the gap between ancient Greece’s drinking and mixing vessels and those available to you now. In all of these seventy-five divine cocktails, you’ll learn which ancient Greek containers might have been used and some modern alternatives that you’re more likely to have on hand.

Ancient Vessels and Their Modern Counterparts

Here are six ancient vessels to know about, and their modern counterparts:


	
Kraters (pronounced crate-er) were used to mix wine with water or other ingredients. They were very large, wide-mouthed vessels and often took two people to carry! They were adorned with varied ancient decorations, depending upon the period and region. For the recipes in this book, a modern mixing glass will suffice, as kraters can be a bit cumbersome and tricky to come by (unless you have some special museum access…).

	
Psykters (pronounced psych—as in “psychology”—ter, but if you want to sound extra Greek you can pronounce the p like you’re whispering “psst”!) were round, bulbous containers perched atop narrow cylindrical stems and were used to keep wine cool. While they’re great for chilling a beverage, it would make for a messy affair if one of these were used to shake a cocktail. Instead, reach for a traditional, modern shaker for these recipes.

	
Kylikes (pronounced ky-lick-ehs; singular: kylix) were common drinking vessels. They came in all sorts of shapes and sizes, but were generally large bowl-shaped cups typically used to drink wine. If you don’t own a kylix adorned with one of Heracles’s many moments of heroism, you’ll find the most appropriate modern alternative (a rocks or pint glass, etc.) in the instructions.

	
Stemmed kylikes were similar to standard kylikes but had stems of varied heights. These appear a little fancier, and so modern stemmed glasses (a coupe, champagne flute, wine glass, etc.) can be used in their place, as noted in each recipe.

	
Kantharoi (pronounced kanth-ar-oy; singular: kantharos) were common drinking vessels that were smaller but deeper than kylikes, more closely resembling modern glasses. Kantharoi had substantial handles for hanging on tight after a long night with Dionysus, and so a number of handled modern glasses or mugs can be used in place of kantharoi, as each recipe notes.

	
Amphorae (pronounced amf-or-ay; singular: amphora) are some of the most well-known storage containers used by the ancient Greeks (among others in the region!). They were used to store all sorts of liquids, like wine or olive oil. Picture the quintessential idea of an ancient Greek vase…it’s probably an amphora. A modern Mason jar can be used in place of an amphora, though they are much smaller and less beautiful.



The vessels described here are only a small number of the shapes, sizes, and types made by the ancient Greeks and used for any number of reasons: drinking, pouring, storing, transporting—they did it all!

These Vessels Depicted Mythological Stories

What makes ancient Greek drinking and storing vessels most notable, though, is the intricacies and art that went into their creation and decoration. While some were made of metal, the most iconic of vessels were pottery: handmade and hand-painted. Even all the way back in the Bronze Age, the Minoans were painting detailed and accurate octopuses (among other things) on their amphorae and pithoi (pithoi were very large storage containers that were common in the region, so large that one of the best modern equivalents might just be a refrigerator!). Greek pottery varied greatly by region, time period, and style, but an overarching theme was mythological figures and stories. In fact, ancient Greek pottery artifacts, both intact and in the form of potsherds, provide some of the most detailed interpretations of myths and characters in all of the Greek world. Some common (and entertaining!) images found on pottery include:


	
Heracles drinking wine with Athena, or better yet sailing the sea in a large bowl

	Processions of maenads and satyrs as they follow Dionysus in a drunken dance

	Games of dice played during the Trojan War



The stories and people painted onto kraters, psykters, kylikes, kantharoi, and amphorae are innumerable, and their contribution to the understanding of Greek mythology is incredibly important.


Stocking Your Bacchic Bar

While the cocktails included in this book are based on stories and characters from Greek mythology, the recipes themselves are not restricted to what ingredients would have been available at the height of Greek myth (that would just be a book about wine!). Instead, the drinks are inspired by the personalities of the gods, the flavors of the Mediterranean, and the stories themselves.

Commonly Used Spirits

Here are some spirits from the wide world of modern cocktail making that will come in handy while crafting these divine drinks (but to ensure favor from Dionysus, make sure you also have some wine!):


	Light rum

	Dark rum

	London dry gin

	Vodka

	Bourbon

	Tequila

	Brandy

	Cognac

	Rye whiskey

	White whiskey

	Irish whiskey



Unusual Spirits

Just as the characters in Greek mythology are unique and special, so are some of the liquors in these recipes. Following are explanations of what each one is so you can learn more about its flavor profile. Since the gods are one of a kind, we chose liquors that were top-shelf as well. In some cases, there is a substitute if you don’t have that particular ingredient. In other cases, though, only the best will do!



	LIQUOR

	DESCRIPTION

	SUBSTITUTION (if applicable)




	Sfumato Rabarbaro Amaro

	A very earthy amaro with lots of herbs and a hint of hot pepper spice. Tastes like flavorful dirt.

	n/a




	Armagnac

	A very high-quality brandy produced in a special region in southwest France.

	Cognac or brandy




	Averna Amaro

	A sweet amaro with subtle notes of licorice.

	n/a




	Becherovka

	A cinnamon-forward, light, pure herbal liqueur with hints of orange.

	Cinnamon Syrup (see recipe later in this part)




	Braulio

	An herbal, floral amaro/digestif with menthol flavoring.

	n/a




	Carpano Antica

	Sweet, round, with strong cherry notes. This stands out among other sweet vermouths for its full body.

	A rich sweet vermouth




	Cachaça

	Brazil’s most popular spirit, it’s best known for the classic caipirinha cocktail. Cachaça is a grassy, bright, and light spirit made from fermented sugarcane.

	n/a




	Cocchi Rosa

	Aromatized red wine from the Piedmont region in Italy. Notes of rose, gentian, and vanilla make this a unique sipper and mixer.

	n/a




	Coco López Cream of Coconut

	Creamy coconut flavor.

	Coconut syrup (note: the choice will affect the color of the drink; Coco López is white, while some brands are clear)




	Cynar

	Bitter amaro/aperitif made from artichoke hearts. A bitter start with a sweet finish.

	n/a




	Del Maguey Vida Mezcal

	A perfectly well-balanced mezcal, with smoke and little to no funk.

	Mezcal made with espadín agave




	Denizen Three-Year-Old White Rum

	Complex and light, this rum has hints of vanilla and mango, with grassy green notes of sugarcane and a woody finish.

	Aged white rum




	Fernet-Branca

	An anise-forward, leathery amaro.

	n/a




	Gran Classico

	Bittersweet amaro with gentian, vanilla, rhubarb, and orange peel.

	Campari or Carpano Botanic Bitter (do not substitute Aperol; it’s too light!)




	Hirsch Horizon Straight Bourbon

	Blend of two whiskeys, this is a cinnamon-forward and rye-tasting bourbon with spice outweighing the hints of caramel.

	High rye-content bourbon




	Combier Kümmel

	Heavy notes of caraway, garlic, and poppy seed. Think the “everything bagel” of liqueurs.

	n/a




	Liquore Strega

	Herbal and syrupy, hints of anise at the end of a sweet beginning.

	Yellow Chartreuse




	Luxardo Bitter Bianco

	An aperitif composed of a mix of bitter herbs, flora, and wormwood, producing a rare clear bitter.

	n/a




	Manzanilla Sherry

	Manzanilla is a dry white sherry made in Sanlúcar de Barrameda. It is light, salty, and dry.

	Fino sherry




	Pastis

	This is just absinthe without the wormwood. Flavor-wise, pastis is licorice- and anise-forward and a little sweet.

	n/a (or absinthe)




	Reposado Tequila

	There are three main types of tequila: blanco, reposado, and añejo. Blanco is usually rested before bottling, and reposado has been aged between two and twelve months in barrels, which changes the flavor. Reposado tequila absorbs the wood notes of the barrel, becoming oaky, with hints of caramel and smoke blending with the notes of the blue agave. (Añejo has been aged even longer.)

	n/a




	Soju

	Soju is the most popular spirit in Korea. Often referred to as “Korean vodka” because it is so light, clear, and easy to mix with. It’s neutral like vodka but sweeter.

	n/a




	Suze

	Gentian liqueur with hints of juniper, orange, pine, and turmeric, and a bitter aftertaste.

	n/a




	Velvet Falernum

	Sweet and rich with lime and nutty flavors. Essentially, it’s a fancy simple syrup, but more round and flavorful than sugar water.

	n/a






Bitters

Bitters are herbal tinctures meant to enhance the flavors of a drink. They are made with a neutral, high-proof spirit and blends of herbs, bark, and/or roots. Two bitters are called for more than most in both new and classic recipes and are therefore worthwhile to have on any home bar. They are:


	Angostura bitters

	Peychaud’s bitters



Homemade Mixer Recipes

The cocktails in Nectar of the Gods often incorporate simple, and mythologically themed, mixers that you can make yourself using the following recipes. These recipes will stay fresh for at least a month, but Hibiscus Grenadine will last for about six months since it contains alcohol.



Agave Syrup

[image: ]

 1 cup


	½ cup agave

	½ cup water



Add all ingredients to large container and stir until cohesive. Store refrigerated in sealed container.





Honey Syrup

[image: ]

 1 cup


	½ cup water

	½ cup honey



Add all ingredients to medium bowl and stir until combined. Store refrigerated in sealed container.






Cinnamon Syrup

[image: ]

 1 cup


	½ cup granulated sugar

	½ cup water

	1 tablespoon ground cinnamon



Add all ingredients to large container and stir until sugar is dissolved. Store refrigerated in sealed container.





Apple Simple Syrup/Candied Apples

[image: ]

 1 cup Apple Simple Syrup and 1 Candied Apple


	½ cup granulated sugar

	½ cup water

	1 apple, sliced thin, do not core or peel




	
1. Preheat oven to 350°F.

	
2. In a small saucepan, add sugar and water and stir over low heat until sugar is dissolved. Add apple slices and stir until apples are translucent.

	
3. Remove slices from water; reserve water (this is Apple Simple Syrup). Place slices on wire rack set in rimmed baking sheet in oven for 15–20 minutes or until golden (these are Candied Apples). Allow to cool. Store apple slices in sealed container at room temperature. Store syrup in sealed container in refrigerator.








Dehydrated Citrus Wheels

[image: ]

 As much as you make


	Citrus, cut into wheels about ¼ inch thick



Preheat oven to lowest possible setting. Put citrus on parchment paper on baking sheet. Leave in oven for 4–6 hours, checking periodically and flipping to prevent burning. Remove from oven when citrus is dried; the pulp should not be moist at all. Store at room temperature in airtight container.





Ginger Syrup

[image: ]

 1 cup


	½ cup granulated sugar

	½ cup water

	1 inch fresh ginger, peeled and chopped



Add all ingredients to small saucepan over low heat and stir until sugar is dissolved. Bring to boil, then remove from heat and allow to cool. Strain once cool. Store refrigerated in sealed container.






Hibiscus Grenadine

[image: ]

 4 cups


	2 cups pomegranate juice

	2 cups granulated sugar

	1 cup dried hibiscus flowers

	1 ounce vodka

	1 teaspoon orange blossom water




	
1. Heat pomegranate juice in small saucepan over medium heat until warm, about 3 minutes. Add sugar and stir until sugar is dissolved.

	
2. Add remaining ingredients. Stir, then bring to a boil.

	
3. Remove from heat and allow to cool, about 2 hours. Strain with cheesecloth. Store refrigerated in sealed container.







Lavender Honey Syrup

[image: ]

 1 ½ cups


	½ cup honey

	½ cup water

	½ cup dried lavender buds



Add all ingredients to small saucepan over low heat. Stir until honey and water are cohesive. Bring to boil, then remove from heat and allow to cool. Strain once cool. Store refrigerated in sealed container.
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