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CHAPTER 1


An Introduction to Botanical Cocktails


Welcome to the world of botanical cocktails! Of course, all cocktails are botanical in some ways, as most forms of alcohol come from some type of plant: grains, fruits, berries, and more. But you can also introduce fresh herbs, flowers, fruits, and botanical liqueurs into your cocktail experience to align your celebrations intentionally with the earth and with nature!


In this book, we’re going to explore how to mix your own cocktails using botanical ingredients, where to source and how to grow your own ingredients, and how to work intentionally with plants to create cocktails that embody joy and abundance in every season.


I write and teach about a lot of self-care practices and the one thing they all have in common is that they support us in living our most magical lives. A well-rounded self-care practice nourishes your mind and mental health, cares for your physical body, nurtures your intuition and self-trust, and makes you feel connected to something larger than yourself—the earth, your community, and more.


Doesn’t that sound magical? Nature is a powerful ally in creating a life that is whimsical and full of celebration. Throughout the changing tides of the seasons, we experience celebrations of all kinds. There are holidays, birthdays, and small, everyday moments that naturally align with the earth, be it a summer afternoon on the patio with friends or a family visit to the pumpkin patch.


These rhythms are not just marked by commercial holidays but also by our natural desire to bring light to the darkness of winter and enjoy the summer sunshine while it lasts. Honoring these rhythms with our awareness, gratitude, and festivity is a powerful form of self-care, because it helps us stay in tune with ourselves.


But can we really go so far as to say cocktails are a form of self-care, just because they’re made with plants? In some ways, absolutely!


For one thing, every recipe in this book is paired with a nonalcoholic “mocktail” variation, as the festive atmosphere and people around should be the only necessary ingredients in any celebration. But whether we take alcohol out of the equation, mixing botanical beverages for all your seasonal celebrations, big and small, has many benefits. The very act of creating a special beverage for you and your loved ones to enjoy can be a ritual in and of itself. From harvesting or selecting the ingredients, chopping and dicing, muddling them together, to that first delicious sip, all the steps in this process can be done with care and intention.


Working with plants directly from the earth is a powerful opportunity to reconnect with nature. Whether you commune with plants by working in the garden, hiking and foraging, making teas and tinctures, or by mixing up some fun and festive cocktails, this direct connection to nature’s wisdom is more accessible than we may realize in today’s world.


Any opportunity to connect with the earth can be healing and a way to nourish ourselves. No, cocktails don’t have the nutritional or immune-boosting value that you would find by practicing traditional herbalism, but there is also healing to be found in embracing joy and pleasure—you could argue that is our purpose here, so if a botanical cocktail or mocktail can help you brew up a little fun and connect with the earth, that definitely sounds like self-care to me!


HOW TO ALIGN YOUR CELEBRATIONS WITH NATURE


Working with the wisdom of plants and the seasons is also powerful self-care. Whether you grow them yourself or purchase them at the grocery store or farmers’ market, plants carry a powerful energetic signature. They can be soothing, uplifting, joyful, or comforting. These qualities might come from your own associations with the scent or flavor of a plant, such as the warm, comforting scent of cinnamon cookies baking in the oven when you were a child. Other times, these qualities might come from the physiological impact a plant has on our nervous system, such as how lavender and chamomile are known to soothe and relax the mind.


Just as often, these qualities come from the ancient associations of plants with gods, goddesses, and planets. Lemons have long been associated with the moon and lunar goddesses, while oranges have often been linked to the sun and are said to bring joy and happiness. Pomegranates are connected to the underworld myths of Persephone, so they are associated with transformation, while roses are long held to be sacred to the love goddess, Venus.


When you work with plants in the form of herbalism, whether mixing teas and tinctures (or, yes, even cocktails!), you invite all of this personal and ancient history into your life. When you make those selections intentionally, you can call in the emotions and experiences you wish to embody.
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Want more love or self-love in your life? A rose and berry concoction may be in order, such as the Tastes Like Pink Sangria (Berry Rose Sangria) on page 64. Want more joy and happiness? An orange and clove libation could be just the thing, like the Brandy Orange Blossom (Orange Pomander) on page 105.


There’s also a very important seasonal component here. Just as fruits and veggies taste more delicious and full-bodied when they are in season, plants are also at their most energetically potent when they are fresh and in-season (or aligned with the energy of the current season, which is not always the same thing).


For example, roses are most potent in the spring and summer, when they are in full bloom. We can rely on dried roses or rose water at other times of the year, but we tend to feel most called to the supportive and loving energy of rose when we are in spring or summer. Then again, if you’re feeling down on a particularly gray winter day, you might use rose water to perk up your spirits and call in a bit of summer sunshine! Which plant allies you feel drawn to at certain times is a very intuitive process, so trust your gut on what you are craving.


The same goes for what types of cocktails you want to mix up at different times of the year. Margaritas and mojitos tend to be most popular in the summer, while hot toddies and mulled wine are most commonly enjoyed in the winter. This isn’t just about cold drinks when it’s hot and vice versa—it’s also about the flavor profiles and energy of the plants involved.


For example, summertime is all about heat—literally and figuratively. Spices like cayenne and tajin can help you channel that fiery energy, while abundant, in-season herbs like mint and thyme offer much-needed cooling and grounding. In the wintertime, we’re drawn to in-season citrus and bright spices, which help enliven the darkest days.


In many ways, botanical cocktails are an invitation to practice mindfulness and seasonal intentionality. Spring is the season of the air element, all about fresh starts, rebirth, and new beginnings. Plants that are energetically aligned with spring are those that are light, fresh, and fragrant. Summer is the season of the fire element, all about joy, celebration, and taking action. Plants that are energetically aligned with summer are those that are in full fruit or full bloom and those that have some heat to them. Autumn is the season of the water element, all about getting in touch with our intuition, honoring the dead, and celebrating abundance. Plants that are energetically aligned with autumn are those that are being harvested and that connect us with our ancestors and intuition. Winter is the season of the earth element, all about rest, retreat, and bringing light to the darkness. Plants that are energetically aligned with winter are those that warm or light us up from within and that soothe our souls with comfort and peace. We’ll talk more about specific plants to work with for each season in Chapter 3 (page 23).


MIXING COCKTAILS AS A SEASONAL RITUAL


For the purposes of this book, we’re specifically going to talk about how you can mix and enjoy cocktails as a seasonal ritual in celebration of the earth and nature. These principles really apply to any kind of cooking or herbalism where you are choosing ingredients and combining them with love and intention. The idea here is to give your full attention to what you’re doing and to put intention into what you’re creating. This helps you to both clear your head—think of this like a moving meditation—and create something beautiful and delicious. This is what we mean when we say something is “made with love!”
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Anything can be meditative, so long as we do it mindfully. I like to talk about brewing a cup of tea as a beautiful form of meditation. We select the ingredients, prepare the pot of tea, watch the color of the herbs unfurl in the water as it steeps, and savor the first sip. Tea rituals like this can be found in cultures all across the world, but this mindful, meditative experience isn’t limited to making a cup of tea! We can practice a very similar ritual of noticing the scents, sounds, flavors, and colors of nature as we work to create the delicious drinks in this book.


The earth provides so much abundance for us to enjoy and consume, but this is not a one-sided relationship. For one thing, Mother Nature can take away just as readily as she can provide. But we also have to do our part to give back to the earth, to ask permission for what we wish to use, and to give thanks and gratitude for what we take. I highly recommend growing your own ingredients for botanical cocktails or gathering them from your local farmers’ market, when possible, as this closer connection to the earth will make your plant allies not only taste better but be more energetically potent as well!




MINDFUL BLENDING RITUAL





You can apply this practice to any of the cocktails in this book or any other recipe that you enjoy making!


1. Choose your ingredients and arrange them on the cutting board in front of you.


2. Take a moment to inhale the scent of the fresh herbs, fruits, or flowers you’ve chosen. Close your eyes and really savor their freshness.


3. Go about chopping, dicing, or any other preparations that are needed, keeping your mind focused on the task at hand and on the ways that these ingredients represent and embody the energy of the current season.


4. Begin mixing the ingredients together per the recipe, paying careful attention to how the fresh ingredients bring color to the liquids, the sound of ice clinking, and any other sensory elements.


5. As you mix, focus on how you intend for yourself and anyone else enjoying this beverage to feel while they drink it. Pour your desired feelings of love, joy, abundance, gratitude, calm, or relaxation into your actions. You might even speak your intentions aloud as you work.


6. When you are ready, pour yourself a glass and take that first sip, giving your complete attention to the flavor and scent of the beverage, provided in part by your plant allies, and on the intentions you have set.
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