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INTRODUCTION

It’s a big galaxy out there. Numerous planets and their inhabitants, all jockeying for power, prestige, and precedence. With these competing agendas often clashing, seldom mixing, sometimes you need a swig of something stiff to get you to the next Relay. Well, you’ve come to the right place.

And me? Nine hundred years (give or take) and a variety of careers and aliases later, I hustle my way through the galaxy by the name Ambree T’Sia these days. It’s the one fiction that allows me to keep the rest of the story honest—with varying degrees, depending on the situation. What I can share is this: a former asari huntress, I left the military bureaucracy to lead a small covert unit of ex-commandos focused on espionage and assassination outside of official channels. More effective and more fun that way. In my earlier years, I quickly learned that the best way to collect information is to buy a merc a drink or talk to the entertainers. The more I relied on bars and nightclubs to gather intel, the more connections I made with the key players. Not just the ones in the back office, but the ones slinging drinks with closed mouths and open ears. I started posing as a bartender myself and got quite good at it. Enjoyed it, even. I couldn’t exactly stay put for, well, reasons. But among those in the know, I’m still the go-to source for recommendations about the Milky Way’s best bars and nightclubs. After one too many “you should write a book!” jokes, I did. Guns and bribes in this economy? A cocktail guide seemed like an ideal little side hustle to help fund my more targeted activities.

With this pen name, I’m free to share my favorite anecdotes about well-known figures across civilizations. I’ve also included a few safety tips for surviving the galaxy, setting your drink on fire, or respecting local drinking ages. (If you’re not legal, close this book up and come back when you are, babe.) I guess I just don’t believe in accidental injuries.

For those feeling brave, go ahead and speculate about who I truly am. I’m not worried in the least. Because you won’t guess, and I’ll never tell…

—“Ambree T’Sia”
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MIXERS



Whether you’re slinging the hard stuff or milder “hair of the FENRIS Mech that bit you” drinks, mixers are the essential building blocks to any good bar. By all means, keep your favorite fruit juices, sodas, and whatnots on hand. But as someone who tends to move around a lot due to my… profession (I’m a master of the Asari Goodbye), I tend to lead a minimalist lifestyle. As such, I keep these mixer recipes on file to prepare quickly, as I need them. Let’s just say that they’ll keep your cocktails interesting.








BLUE THESSIA

Yes, mama is supposed to love all her babies the same, but this mixer is my favorite for its taste and versatility. (Hmm… sound like any cocktail authors you know?) Named after the asari homeworld, the Blue Thessia is the crown jewel of your bar essentials. You’ll predominantly taste sweet juniper and recognize that bold, asari-blue color. You could make your drinks without Blue Thessia, but that’s programming a Quantum Blue Box type AI and not giving it a sexy voice. What a wasted opportunity! Do be aware that this one contains trace amounts of element zero—nothing to concern yourself about, though, and it does keep things nice and sparkly.
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	¼ cup granulated sugar

	8 dried butterfly pea flowers

	1 cup dry gin or water (must be alkaline)

	⅛ teaspoon white luster dust

	Special Equipment:

	Mason jar or glass bottle

	Fine-mesh strainer




	1. In a sanitized mason jar or glass bottle with a secure lid, add the sugar and the butterfly pea flowers.

	2. Add the gin to the bottle. Let infuse overnight.

	3. Strain the liquid through a fine-mesh strainer. Discard the flowers.

	4. Add the luster dust to the liqueur. Secure the lid and shake to combine.

	5. Store in the refrigerator for 1 to 2 weeks.
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TUCHANKA DRY

This is the good stuff and it’s very hard to come by, which is why I make my own. Tuchanka Dry is similar to a fat-washed bourbon, which not only adds the flavor of the fat to the spirit, but also its texture and weight. If you’re making a Full Biotic Kick, well, this part’s the “kick.” Traditionally made with Thresher Maw fat (I did say it was hard to come by), this recipe started as a krogan rite-of-passage celebratory drink, when leftover fat from the kill was mixed together with alcohol. If you prefer dodging grocery carts over acid spit, you can make your own and get a surprisingly similar taste by substituting bacon.


[image: ] YIELD: 8 to 12 drinks




	½ cup bacon fat or butter

	2 cinnamon sticks

	1 or 2 allspice berries

	1 star anise (optional)

	1 cup bourbon

	1 vanilla pod or 2 teaspoons vanilla extract

	1 teaspoon orange zest

	2 tablespoons Simple Syrup (optional)

	Special Equipment:

	Medium pan

	Fine-mesh strainer

	Cheesecloth

	Mason jar or glass bottle




	1. In a medium pan, heat the bacon fat or butter, along with the cinnamon sticks, allspice berries, and star anise (if applicable) over medium-high heat until melted. If using butter, stir constantly until the butter starts to brown. Once the butter has reached a dark caramel color, in about 2 to 4 minutes, remove it from the heat and let cool for 10 minutes.

	2. Pour the bacon fat or butter and spices into a mason jar or 2-cup glass storage container and add the bourbon, vanilla, and orange zest. Put the lid on the container and give it a quick shake. Let the mixture sit at room temperature for 30 minutes or up to 1 hour, then transfer it to the refrigerator.

	3. Let the mixture cool overnight until the butter or bacon fat has formed a hard layer on top of the booze.

	4. Remove the fat layer from the bourbon. This can be discarded or saved to be used for cooking.

	5. Pass the liquid through a fine-mesh strainer lined with cheesecloth to remove any remaining solids. Stir in the simple syrup to taste, if using.

	6. Store the liquid in a mason jar or glass bottle with a tight-fitting lid for up to 2 weeks.
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HORSE CHOKER

I’ve often found fighter pilots to be aggressive and competitive, so it delights me that this recipe I procured from a hot-tempered Alliance pilot named Jeff “Joker” Moreau is instead indulgent and harmonious. The chocolate and espresso flavors combined with the spiced rum work oh so well together in a luxurious cooperation that especially enhances minty drinks. But don’t take my word for it—if you’re feeling a little spicy and hot-tempered, you might find this mixer helpful when you toss back a few shots of Joker’s Challenge with your closest frenemies.
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	1 cup black spiced rum

	¼ cup cacao nibs

	⅛ cup espresso beans

	1 vanilla pod or 2 teaspoons vanilla extract

	2 tablespoons Simple Syrup (optional)

	Special Equipment:

	Mason jar

	Fine-mesh strainer




	1. In a sanitized mason jar, add the rum, cacao nibs, espresso beans, and vanilla and seal.

	2. Let the rum infuse in a cool, dark place for at least 48 hours, up to 1 week. Shake the jar lightly once or twice per day. Check the flavor after 48 hours.

	3. Once the flavor is strong enough for you, strain the rum through a fine-mesh strainer. Add the simple syrup to taste to the jar and store it in the refrigerator for up to 2 weeks.
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SIMPLE SYRUP

An essential building block for cocktails. Any well-stocked bar has a traditional simple syrup on hand. If you’re new to cocktail making and a bit apprehensive, start here—just add sugar to boiling water. See? Simple. As you’ll see, I prefer twice as much sugar to water. It’s on the richer side and your mileage may vary, as they say. Be aware that you don’t want to let too much water evaporate, or the syrup will reduce and cook down to something resembling krogan poetry: thicker and sweeter than expected. (Try to get past one stanza of Blue Rose of Illium without rolling your eyes out of their sockets, I dare you.)


[image: ] YIELD: 4 to 32 drinks




	1 cup purified water

	2 cups granulated sugar

	Special Equipment:

	Medium pot

	Glass bottle or jar




	1. In a medium pot, bring the water to a boil.

	2. Dissolve the sugar in the boiling water, stirring constantly.

	3. Once the sugar has dissolved, reduce the heat, cover, and let simmer for about 5 to 7 minutes.

	4. Remove the pan from the heat and allow the mixture to cool to room temperature.

	5. Store in a glass bottle or jar with a tight-fitting lid for up to 1 month in the refrigerator.



[image: ]






SALARIAN SALINATION SOLUTION

Successfully made your way through the Simple Syrup recipe but still feel like you need one more easy win? Perhaps a mixer that’s ideal for citrus-heavy cocktails? Make this bartender’s saline next and keep in mind that science doesn’t always have to be complicated. Science is also very useful, and you’ll find this mixer in a variety of recipes throughout this book. (For the more adventurous, the Liquified Turian is a must.) Now, if you think adding sea salt to warm water isn’t exactly “science,” then your name isn’t Sel Vass—a double-crossing salarian bartender who fancies himself an “intoxicologist.” I have… thoughts on that, which is why I’ve named this Salarian Salination Solution after him. And if your name is Sel Vass, I’m going to add your kidneys to my next bar menu—preferably with you still alive. (I’ve heard that when the Protheans did this to your ancestors, they found the fear adds “spice.”)
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	⅓ cup warm purified water (bottled or filtered)

	1 tablespoon sea salt

	Special Equipment:

	Microwave-safe container or saucepan

	Dropper bottle or empty bitters bottle




	1. In a microwave or saucepan, heat the purified water to around 105°F to 110°F (just warm enough that salt will dissolve easily).

	2. Add the sea salt to the warm water and stir until the solution is clear.

	3. Let cool, then transfer to a dropper bottle or empty bitters bottle.
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TUPO CONCENTRATE

I love a good Tupo Concentrate: it has a delicious balance of mouth-puckering tartness and euphoric sweetness. The only problem? I can never find any berries! Tupari sports drink–makers horde as much as they can to sell “12 trillion bottles per day,” despite only containing 10 percent real tupo juice (goddess only knows what the other 90 percent of that swill is). Fortunately, grenadine is a perfect substitute for when you’re looking to add a beautiful hue and unexpected depth of flavor to your cocktail.
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	2 cups pomegranate juice

	1 tablespoon lemon juice

	2 cups granulated sugar

	2 dashes orange flower water (optional)

	Special Equipment:

	Medium saucepan

	Small jar or glass bottle




	1. In a medium saucepan, combine the pomegranate juice, lemon juice, and sugar.

	2. Bring the mixture to a slow boil, stirring constantly, until all the sugar has dissolved.

	3. Reduce the heat and cover. Simmer on low for 10 to 15 minutes, stirring occasionally.

	4. Allow the mixture to cool, then pour it into a small jar or glass bottle with a tight-sealing lid.

	5. Add the orange flower water (if using) and seal the container. Give it a couple shakes.

	6. Let cool before using. Store in the refrigerator for up to 3 weeks.
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DRELL SKIN VENOM

Like bitters, Drell Skin Venom adds a nice bite, making your cocktail extraordinarily complex with just a few drops. Now, you might think that enough Drell Skin Venom may grant the memory-recall properties of its erstwhile secretor, but it’s more likely that the high alcohol content (which keeps it in heavy rotation at swanky bars like the Silver Coast Casino) will create more plot holes in your life than the salarian extranet drama Dynasty of Stars (with the same amount of nausea—stick to science, you excitable little amphibians!).
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	¼ cup Szechuan peppercorns, lightly crushed

	2 whole cloves

	1 teaspoon dried mint

	1 teaspoon red pepper flakes

	¼ teaspoon grated nutmeg

	2-inch piece lemon peel, scrubbed and pith removed

	½ cup neutral grain alcohol or high-proof vodka

	Special Equipment:

	Glass bottle or mason jar

	Cheesecloth

	Dropper bottle or empty bitters bottle




	1. In a glass bottle or mason jar with a tight-fitting lid, add the herbs, spices, and lemon peel. Pour in the grain alcohol. Seal the jar and give it a swirl or light shake to mix the ingredients.

	2. Allow the mixture to infuse for 1 to 2 weeks. Shake it lightly once or twice per day.

	3. Strain the infused alcohol into a clean jar through cheesecloth to remove the botanicals, squeezing it to release as much liquid as possible.

	4. Transfer to a dropper bottle or an empty bitters bottle. This mixture can be stored for up to 1 year.
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