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  The recipes and claims made about specific recipes, vitamins, and other information in this book have not been evaluated by the U.S. Food and Drug Administration and are not intended to diagnose, treat, cure, or prevent disease. The information in this book is for entertainment purposes only and is not intended as a substitute for advice from your physician or health-care professional.
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    Prelude to a Preggatini
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    Welcome to one of the biggest decisions of your life . . . to give up cocktails for nine months! Nonalcoholic Preggatinis are designed to make that transition easy—and even enjoyable. Created with the fun and stylish modern mom-to-be in mind, Preggatinis retain the glitz of any alcoholic “tini” drink. They are colorful and exotic and presented in fancy stemware. Best of all, you’ll have a blast shaking, stirring, and muddling when you “belly up” to your own Preggatini home bar.




    As The Liquid Muse (www.theliquidmuse.com), I create cocktail recipes for all sorts of upscale events and liquor launches. Therefore, I approach the Preggatini the way I would a traditional cocktail. Not to be confused with the goopy, syrupy, unappetizing “mocktails” you may have encountered in the past, a Preggatini is created from freshly squeezed juices, fresh fruit or vegetables, herbs, and homemade syrups. Although I don’t write the word organic in each recipe, you can assume that it is implied for all ingredients.




    The tools of the trade, mixers, and basic rules for making a balanced drink don’t change, with or without alcohol. Many of these recipes turned out so well, that readers may have a hard time kicking the Preggatini habit post-baby! So, I’ve included “devirginize” options for dads, nonpregnant friends, and you, once you’ve had the baby and your doctor gives the green light. Hold on to this book and make notes along the way, because long after the little one’s arrival, the recipes and sidebar tips within will serve you well!




    I occasionally list premade flavored ingredients for the sake of your convenience. And in some recipes, I specify certain brands. These are purely my preferences or suggestions. Please feel free to make your own syrups and purees, and substitute your own favorite brands of non-alcoholic wine or beer.




    Thanks to the glamorization of pregnancy by today’s celebrities, the baby bump has become a declaration of sexy femininity and, yes, a fashion statement. A stylish pregnancy is part of the modern mom movement and Preggatinis is the how-to book for sipping your way through this special time when you are the star, the VIP—when the world seems to revolve around your belly! Enjoy being the new “It” girl because, with your journey toward motherhood the Preggatini Party has just begun. . . .
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    The nursery is baby’s nest, haven, safety zone. In the coming months you’ll pick the perfect crib, changing table, and hanging mobile. You’ll stock up on diapers, wet wipes, and onesies. You’ll buy bottles, bags, and baby baubles. Baby’s “happy place” will be ready and waiting. Meanwhile, mommy’s happy place is the Preggatini Home Bar!


  




  
The Tools of the Trade




  Can an artist paint without a brush? Can a guitarist strum a melody without an instrument? Now apply that philosophy to making a cocktail. (Yes, even a nonalcoholic one!) Here are some basic tools every home bar needs.




  BAR SPOON: This looks like a teaspoon with a very long stem, ideal for stirring ingredients in a tall glass.




  CITRUS PRESS: A one-step tool for squeezing the juice from a lemon or lime.




  COCKTAIL SHAKER: There are many kinds of shakers out there, and the prettier ones aren’t always the most functional. A plain old Boston shaker is the most professional alternative. It comes in two parts, the mixing glass and the tin lid. I like this one because you can see the ingredients in the mixing glass as you make the drink. When you secure the tin lid on top of the glass, the shaker will seal. When you’re ready to open it up, give it a good whack on the side where the two glasses meet to unseal it.
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  JIGGER: This is used for measuring liquid ingredients. The larger side typically measures a “jigger,” or 11⁄2 ounces, and the smaller side measures a “pony,” or 1 ounce.




  MUDDLER: This is basically a pestle with a longer handle so it can reach to the bottom of a mixing glass. Don’t pound and smash the fruit or fresh herbs in the bottom of the mixing glass, but rather “muddle” them by gently squeezing the muddler down upon them in a rotating motion. This will release the oils and juices, integrating the natural flavors.
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