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Introduction

Are you an ambitious Capricorn facing down Mercury in retrograde? A temperamental Aries looking to soothe a short fuse? An optimistic Gemini celebrating a fresh start with the New Moon? There’s a drink for that—and it’s determined by your astrological sign.

You’ve probably checked out your horoscope to learn more about your love life, career prospects, and financial outlook. Well, the same convention works for cocktails too. Each astrological sign has unique drink favorites based on its personality traits, ranging from the aesthetic appeal to the flavors, and even the origins of the drink itself. By tapping into the tastes and traits of your zodiac sign, you can reveal the perfect cocktail for you.

The Mixology of Astrology is divided into thirteen sections and more than 175 carefully chosen recipes. In the first section, you’ll learn about the basics of astrology and mixology, beginning with the history of the zodiac. You’ll then explore the ins and outs of mixing a drink, from what bartending essentials you should always have on hand, to the best drinkware for every cocktail.

Each of the remaining twelve sections is devoted entirely to one astrological sign, where you’ll find everything from the sign’s personality quirks, to a variety of cocktail recipes that align with the distinct preferences of that sign. Are you a nonconformist Aquarius, searching for a signature drink that no one else will be sipping? Try a Cousin Vitamine. Are you a stylish Libra, in need of an eye-catching cocktail to pair with your ensemble? Look no further than the vibrant Appletini. And when your friends wonder how you always know their perfect drink, you can just tell them it was written in the stars . . . 

So go ahead and pop the bubbly: may you discover new and existing dimensions of your sign through the adventure, creativity, and imagination of a fabulous cocktail!


    [image: images]

    
The Cosmos, Straight Up: Blending Astrology and Mixology

Not an astrology guru? No idea what a “muddler” is? No worries! In this section, you will learn everything you need to know for understanding your sign and shaking a flawless martini. First, you will dive into the fascinating history of astrology and the twelve zodiac signs. Then, you will discover the different layers of your sign, from elements to quadruplicities (don’t let the word scare you—it’s less complicated than it seems!).

After you’ve got the astrology down, you’ll explore the world of mixing drinks. From handy tools and drinkware to what exactly a “twist” is, you’ll learn all of the basics for creating a perfect cocktail right at home. Ready, set, mix!

Stargazing: The Art of Looking Up

People have contemplated the stars for thousands of years. The Babylonians tracked the positions of celestial bodies such as the sun, and eventually divided the sky into twelve equal sections—the zodiac—with each area named after the main constellation that it contained. Ancient cultures later observed that when a planet passed through a section, there was a correlation between events on earth: babies born during that placement shared similar characteristics, and certain events were more likely to occur. These ideas were then adopted around 4 B.C.E. by the Greeks, who incorporated their mythology into the zodiac, laying the foundation for the horoscopic astrology used today. Though there are many working parts to modern astrology, the key to unlocking the unique traits of your sign is the sun.

Sun Signs

The most important thing when it comes to understanding your sign is the placement of the sun at your birth—specifically, which of the twelve constellations the sun was in when you were born. The placement of this vivid star reveals your sun sign, which symbolizes vitality and pride. (FYI: the sun sign is what all of those magazine quizzes and online horoscopes focus on.)

The sun sign reflects general personality traits, preferences, and “blind spots” in your character. If your sun sign is Taurus, you are steadfast and loyal, and tend to enjoy tactile activities that are rooted in reality (Taureans are great chefs, hairstylists, bankers, or project managers). But as a byproduct of your reliability, you can become quite stubborn, resisting change at all costs. As a Taurus, you love tantalizing the senses, so when it comes to cocktails, you will absolutely adore beverages like the decadent Icy Vanilla Rum Malted Milkshake and refreshingly tangy Pomegranate Martini.

Alternatively, if your sun sign is Pisces, you are sensitive and empathic, and thrive in creative, abstract pursuits (Pisceans are great musicians, designers, bartenders, or spiritual guides). Constantly absorbing energies and emotions, however, you can become easily overwhelmed, avoiding your responsibilities by swimming away. As a Pisces, you will love enchanting cocktails that perfectly capture your ethereal, dreamy spirit—from the refreshing Sea Breeze to the playful Surfer on Acid.

The sun also reveals the “hero’s journey”: the thematic backdrop of joys, pains, hopes, and hardships in a person’s life. If your sun sign is Virgo, for instance, your themes involve intellectualism, kindness, perfectionism, and control. And as a Virgo, your distinctive ethos is reflected in your cocktail preferences! You will love straightforward beverages defined by their exquisite craftsmanship and fresh ingredients.

The sun signs are also divided into “triplicities” and “quadruplicities.” These aspects of your sign can determine how you express your emotions and approach new situations.

The Elements: Fire, Earth, Air, and Water

“Triplicities” are the four elements of nature: fire, earth, air, and water. Fire signs (Aries, Leo, and Sagittarius) are passionate and vivacious, earth signs (Taurus, Virgo, and Capricorn) are reliable and logical, air signs (Gemini, Libra, and Aquarius) are intellectual and curious, and water signs (Cancer, Scorpio, and Pisces) are emotional and intuitive. If your element is earth, you will enjoy traditional cocktails like the Screwdriver and the Old-Fashioned (Capricorn). Alternatively, if your element is water, you will prefer potent and complex concoctions like the Mind Eraser (Pisces) and the Black Widow (Scorpio).

The Qualities: Cardinal, Fixed, and Mutable

Quadruplicities reflect the signs’ qualities. Cardinal signs (Aries, Cancer, Libra, and Capricorn) kick off new seasons. These signs are excellent at taking action and starting new initiatives, but may be selfish in their pursuits. If your sign is cardinal, you will love sipping on the assertive Hot ’n’ Sassy (Aries) and daring Jaded Lady (Capricorn). Fixed signs (Taurus, Leo, Scorpio, and Aquarius) occur in the middle of a season. These signs are consistent, steady forces that maintain movement, but have a tendency to be stubborn or rigid in their convictions. If your sign is fixed, you’ll enjoy a sturdy Bloody Mary (Scorpio) and a tried-and-true Hot Toddy (Taurus). Lastly, mutable signs (Gemini, Virgo, Sagittarius, and Pisces) conclude seasons. These signs welcome growth through their adaptable spirits, but can also fear commitment and lack reliability. If your sign is mutable, try the playful Fuzzy Navel (Gemini) or find inner peace with the Zen Tea Cocktail (Pisces).

Ready to test your cosmic knowledge? Invite friends over for drinks at your place! You’ll love matching delicious cocktails with your friends’ unique astrological preferences. This astro bash will be a smash (I hope I’m invited!)—but before you start sending those texts, you’ll need to learn a few bar basics.

Bar Grazing: The Art of Mixing It Up

Whatever your sign, we can all agree that cocktails are delicious. And while it’s always fun to order drinks at a bar or restaurant, there’s nothing like mixing up your own medicine. Just as it takes practice to become a skilled astrologer, there’s also a learning curve when becoming a masterful at-home bartender. But you’ve got this—setting up shop is super easy!


The Tools


First, it’s important to make sure you have all the necessary hardware for concocting the best beverages. So before you start showing off your fancy skills (I’m looking at you, Aries), invest in the following home-bar essentials:

• Cocktail shaker: The backbone of every James Bond martini, this classic device is used to quickly mix ingredients, including the ice that chills the beverage.

• Mixing glass: You’ll use this clear pint glass for muddling ingredients and preparing liquids.

• Jigger: A jigger is a double-ended measuring tool that measures both 1 ounce and 11/2 ounces of liquid.

• Citrus juicer: This tool will help you get the most bang for your grocery buck.

• Strainer: You can use either a Hawthorne strainer (if you’re using a Boston Shaker) or a fine-mesh strainer.

• Muddler: This stick made of wood or plastic is used for extracting those delicious essential oils from ingredients (pro tip: you can also use the back of a wooden spoon).

• Bar spoon: Designed to reach the bottom of tall glasses, this long-handled spoon ensures a professional swirl every time.

• Ice cube tray: Avoid an embarrassing face-palm moment by making sure you’re stocked with ice before preparing your favorite beverage.

The Drinkware

After you’re set up with the hardware, the next step is glassware. There are a lot of vessels out there, but if you’re just starting out, the following glasses are used for the most classic drinks, as well as the recipes you’ll find throughout this book:

• Old-Fashioned (or “Rocks”) Glass: Holds 6–8 ounces; designed for “building” drinks (adding each ingredient and stirring the contents in the glass—as opposed to pouring in the contents after using a cocktail shaker or mixing glass). Traditionalist Capricorns will especially want to have this glass handy!

• Cocktail (or “Martini”) Glass: Holds 3–5 ounces; designed to serve “up” cocktails (drinks shaken in a shaker and strained into a glass without ice).

• Highball (or “Collins”) Glass: Holds 8–16 ounces; designed to serve “tall” drinks that contain a large proportion of nonalcoholic mixers poured over ice.

• Margarita Glass: Holds 10–16 ounces; designed to serve its namesake cocktail or other fruity drinks. Are you fun-loving Leos paying attention?

• Hurricane Glass: Holds 15–20 ounces; designed to serve tropical drinks.

• Irish Coffee Glass (or “Irish Coffee Mug”): Holds 6–12 ounces; designed to serve hot beverages.

• Shot Glass: Holds 1 ounce; designed to serve “shooters” (drinks swallowed in one gulp).

• Champagne Flute: Holds 6 ounces; designed to serve carbonated beverages.

• Coupe Flute: Holds 4–6 ounces, designed to serve aesthetic cocktails.

• Red Wine Glass: Holds 8–12 ounces; designed with a balloon-shaped bowl to release the aromas of red wine. Taureans will be especially glad they have this glass, which is perfect for sampling through all five senses!

• White Wine Glass: Holds 8–12 ounces; designed with a slim bowl to preserve the temperature of chilled white wine.

• Pint Glass: Holds 16 ounces; designed to serve beer.

Now that your cabinet is stocked with sparkling glassware, you’re almost ready to show off your collection. But will you be ready if one of your guests pops the question? No, not that one. An even more important query . . . 

Shaken or Stirred?

Though some drinks are built directly into the glass, most cocktails are either shaken or stirred, so it’s critical to understand the difference between these two processes.

Generally speaking, cocktails to shake include fruit juices, cream liqueurs, simple syrup, sour mixes, eggs, dairy, or any other creamy modifier (an ingredient that is not the primary liquor). Shaking creates a cloudy appearance and breaks down the ice of the beverage, resulting in a blended, textured sip. Cocktails to stir, however, include distilled spirits or light mixers. Stirring is a gentler technique that preserves the ice, adding significantly less water to the drink, and thus maintaining the drink’s potency.

Speaking of strength, it’s important to know how much punch your drinks are packing—yes, this includes you, Scorpio! Though amateur mixers (namely college students) “eyeball” a drink “to taste,” this naïve logic is faulty. Too much or too little of an ingredient can radically change a recipe, ruining a delicious cocktail. Alternatively, if a liquid experiment turns out to be absolutely incredible, it will be impossible to replicate the libation without knowing the proportions! Fortunately, bar measurements are easy to follow.


Mixing Up the Medicine: Bar Measurements


The truth is, the components of a cocktail are only as good as a bartender’s preparation. A drink can boast the finest spirits in the world, but if the ingredients are thrown together haphazardly, the cocktail will taste . . . well, disgusting. Though fancy cocktail-shaking techniques require practice (and, surprisingly, muscle!), heeding proportions is straightforward—no extravagant wrist tricks required. Below is a handy table detailing key bar measurements for perfect cocktails.



	BARTENDER MEASURES




	Bar Measurements

	Standard

	Metric




	1 pinch

	0.03 ounce

	0.44 milliliter




	1 dash

	0.25 ounce

	0.9 milliliter




	1 splash

	0.5 ounce

	7.5 milliliters




	1 float

	0.015 ounce

	14.8 milliliters





Many of these bar measurements punctuate cocktails by capturing a unique look and feel: a beverage can be radically transformed by a pinch, dash, float, or splash.

The Garnish: Lemons, Cherries, and Olives—Oh My!

Garnishes are also used to enhance beverages. Though their significance may be surprising, ornamental accents actually have a time-honored place in cocktail history. That’s right, darling Libras, your favorite decadent garnishes are an essential component of mixology!

Even the earliest bartenders’ manuals (dating back to the 1860s) describe the unique accents of different cocktails. While utilitarian-minded drinkers (ahem—Virgo) may dismiss them as purely indulgent, garnishes actually serve practical purposes. Not only do garnishes define a drink’s physical appearance—separating a given concoction from any others that share its primary ingredients—they also inform a beverage’s flavor profile by adding hints of taste and fragrance. Though the influence appears subtle, zesty, fruity, and flowery embellishments infuse the beverage and enhance the entire sipping experience.

Though you are certainly free to experiment with trimmings of your own (freethinking Sagittarians won’t need to hear that twice!), many recipes (especially classic ones) specify precise garnishes. Here are the traditional bartending terms for these elegant adornments:

• Twist: A twisted strip of a citrus fruit’s outer peel (“zest”).

• Slice (also “Wheel”): A flat, round slice of citrus.

• Peel: A piece of citrus zest.

• Flamed peel: A piece of citrus zest lit on fire to enhance its aromatic properties.

• Cube: A square piece of fruit.

• Wedge: A citrus wedge.

Armed with the astrology and bar essentials, you’re ready to explore how these two ideas are linked. Now that deserves a toast!


As Above, So Below: The Universe, with a Twist


Now that you have the basics of both astrology and mixology down (an impressive combination, I might add), you’re ready to start combining your practices! Astrology and mixology are a perfectly suited pair: just as each sun sign reveals personal tastes and traits, cocktails offer unique flavor profiles that appeal to different preferences. Let’s look at a couple of examples . . . 

Aquarians are freethinkers who aspire to change the world, making revolutionary cocktails like the Cuba Libre or provocative drinks such as Agent Orange the perfect choice for these rebellious signs. Gemini, on the other hand, are the social butterflies of the zodiac. Gemini love cocktails with wild names that tell fantastic stories, making the compelling Harvey Wallbanger and bizarre Monkey Gland the ideal concoctions for this buoyant air sign.

So whether you’re throwing a party or simply mixing up a refreshing beverage for a friend, all you need to reveal the perfect cocktail for each sign is a date of birth. Well, what are you waiting for: what’s your sign?
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Aries

(MARCH 21–APRIL 19): THE WARRIOR

Aries is the first sign of the zodiac. Its astrological placement comes as no surprise—fearless rams are always number one. Aries spark the match that ignites action, and are known for their energetic, youthful spontaneity and high-intensity approach to life.

Celestial rams are ruled by Mars, the planet that governs ambition and determination, so this energetic fire sign thrives on challenges, competition, and invigorating opportunities. Aries don’t do demure; these confident and courageous rams are natural leaders, so passionate Aries aren’t afraid to take charge and get things done. Aries attract friends and lovers with their natural enthusiasm and optimism, spicing up all relationships through their contagious joie de vivre.

When it comes to cocktails, Aries love taking risks. Don’t even bother trying to tantalize Aries with dull beverages: an uninspiring glass of vino or a humdrum vodka soda is a total snoozefest for these passionate fire signs. When ordering or preparing a cocktail, consider bold colors, rich flavors, and shameless reputations. These fire signs enjoy beverages that match their adventurous and spirited personalities. Are you brave enough to order a jalapeño-infused Spicy Margarita, or an infamous Alabama Slammer? Thrill-seeking Aries will gladly accept this dare!





Alabama Slammer


Rambunctious rams are naturally attracted to cocktails with equally rowdy reputations, so they will absolutely adore the Alabama Slammer. This southern specialty is rumored to have been invented at the University of Alabama in 1975, making the beverage an ideal complement to Lynyrd Skynyrd’s iconic anthem, “Sweet Home Alabama.” This Deep South drink grew popular quickly, becoming a hit with college crowds during the 1980s. A well-prepared Alabama Slammer boasts a stunning crimson hue reminiscent of the university’s primary school color. It’s hard for adventurous Aries to resist the draw of this down-home drink. Even if the University of Alabama is not your alma mater, Aries, you will be sure to love this collegiate classic.

SERVES 1

1 ounce Southern Comfort

1 ounce sloe gin

1 ounce amaretto

Orange juice to fill

Orange slice, seeded, for garnish

Maraschino cherry, for garnish

Combine all ingredients except garnishes in a shaker filled with ice. Shake, and strain into a highball glass filled with fresh ice. Class up this dormitory drink by garnishing with orange slice and cherry, and get ready for some heavy-duty southern revelry!



Apple Fizz


Aries despise boredom. These restless rams are always seeking new adventures and unique ways to spice up their routines. The Apple Fizz is a terrific way to give new life to the classic champagne cocktail. By simply adding apple juice to their favorite glass of champagne, Aries can create a dynamic, flavorful cocktail.

SERVES 1

1 (25-ounce) bottle champagne

1 ounce apple juice

Apple slice, for garnish

Fill a champagne flute three-quarters of the way with champagne. Add apple juice. Garnish with apple slice, and get ready to clink glasses!


Bishop Cocktail

Not much of a wine connoisseur? Don’t fret, dear Aries! Even your classiest acquaintances will be impressed by the Bishop Cocktail. Once you master the recipe, you’ll enjoy sharing this sensual blend of red wine, rum, and simple syrup. Originally invented in New York in the 1930s, this urbane cocktail is a perfect way to toast any celebration. Cheers!

SERVES 1

3 ounces dark rum

1 ounce dry red wine

1 teaspoon simple syrup

1/2 ounce lime juice

Chill a red wine glass in the freezer for five minutes. Pour ingredients into a cocktail shaker filled with ice. Shake well and pour into chilled glass. Who knew sipping vino could be this much fun!
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