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            h you sad, sticky humans and your unquenchable 
            thirsts. You drink from beautiful glasses as if a             thirsts. You drink from beautiful glasses as if a 
cocktail were  the elixir of life. Well, maybe it is, who 
knows? That’s how it all got started in any case: monks 
trying to alchemize the potion of eternal youth. Why 
would monks want to live forever? They can’t even 
fuck, except maybe each other. They wear the same 
drab uniform every day. How boring is that?
          But you shouldn’t worry your little human head           But you shouldn’t worry your little human head 
about it. You should enjoy these recipes. Make all the 
syrups and liqueurs, invite your friends over, wear 
something skimpy and silky and spill your drink on 
someone so they have to take off their shirt. You could 
host an orgy, turn it into porn, lose your children but 
gain fame and fortune. All from these little cocktails. 
Little cups of possibility. You must try them. I insist. 
And you will not resist me. Oh no, you cannot resist. 

Cheers, mortals!

Yours eternally,

O
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INGREDIENTS
2 oz. black spiced rum
1.5 oz. passion fruit syrup
1 oz. fresh lime juice
0.5 oz. Grand Marnier 
Lavender bitters 
Pineapple, orange, and lime slice garnishPineapple, orange, and lime slice garnish

INSTRUCTIONS
Prepare the syrup. Once it’s ready, add the syrup to a 
shaker with ice, along with the Grand Marnier, lime 
juice, rum, and bitters. Shake vigorously for about 20 
seconds. Strain into a tall glass filled with crushed 
ice. Garnish elaborately. 

We’re on vacation!
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INGREDIENTS
Dry champagne 
1 oz. plum slivovitz / clear plum brandy
0.5 oz. honeysuckle liqueur
Drop of absinthe 
Raspberry garnish 

INSTRUCTIONSINSTRUCTIONS
Prepare the liqueur. Once it’s ready, add the liqueur 
to a champagne flute, along with the slivovitz / 
brandy and absinthe. Top with champagne and 
garnish with a fresh raspberry. 

heaven
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INGREDIENTS
2 oz. elderflower tea
2 oz. yuzu juice or 1 oz. Meyer lemon juice
1.5 oz.  jasmine green tea syrup
          or 2 oz. if using Meyer lemon 
Fresh or canned lychee garnish

INSTRUCTIONSINSTRUCTIONS
Prepare the syrup. Once cool, add the syrup to a 
shaker with ice, along with elderflower tea, and yuzu 
juice. Agitate vigorously. Strain into a rocks glass 
with ice. Garnish with lychee. 

Lilitu
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INGREDIENTS
1.5 oz. gin
1 oz. Strega liqueur 
Mezcal rinse 
Lemon twist garnish

INSTRUCTIONS
Rinse a martini glass with mezcal. Discard excess, Rinse a martini glass with mezcal. Discard excess, 
then set the glass in the freezer or at the back of the 
fridge to chill. Add the gin and Strega to a mixing 
glass with ice. Stir until chilled, then strain into the 
cold martini glass. Garnish with a lemon twist.

ennui
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INGREDIENTS
2 oz. Scotch
1 oz. Heaven’s Scent syrup
Lemon twist garnish

INSTRUCTIONS
Combine the Scotch and syrup in a mixing glass Combine the Scotch and syrup in a mixing glass 
filled halfway with ice. Stir until well-chilled. Strain 
into a rocks glass with ice. Garnish with a lemon 
twist. 

CHIMERA
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SIMPLE SYRUP
  1 ½ c. water 
  1 ½ c. sugar

Mix the sugar and water in a small pot, then bring to a boil. 
Reduce heat and simmer for 5 minutes, stirring occasionally. 
Once cool, store in a glass bottle or jar. Keep refrigerated.

Jasmine Green Tea SYRUP
  1 c. water 
  1 c. sugar
  ¼ c. loose leaf organic jasmine green tea

Mix all ingredients together in a small pot, then bring to a Mix all ingredients together in a small pot, then bring to a 
boil. Reduce heat and simmer for 15 minutes, stirring 
occasionally. Strain and discard solids. Store the syrup in a 
glass bottle or jar. Keep refrigerated.

HONEYSUCKLE LIQUEUR
  1 c. vodka
  ½ c. simple syrup
       c. dried loose leaf honeysuckle

Make simple syrup; turn off heat, but keep the pot on the Make simple syrup; turn off heat, but keep the pot on the 
warm burner. Add       c. dried, loose leaf honeysuckle to the 
warm syrup. Cover and leave the pot on the stove until 
completely cool. Pour the tea and syrup into a jar and add 1 c. 
vodka. Seal and shake. Let sit overnight then strain and 
discards solids. 

PASSION FRUIT SYRUP
  1 c. sugar
  1 c. water
  2 ripe (wrinkly) passion fruit

Mix the sugar and water in a small pot, then bring to a boil. Mix the sugar and water in a small pot, then bring to a boil. 
Reduce heat and simmer for 5 minutes, stirring occasionally. 
Meanwhile, slice open the passion fruit and scoop the seeds 
into a heat-safe bowl. Pour in the warm simple syrup and 
cover with a cloth. Let sit for 2 hours. Strain and discard 
solids. Store in a glass bottle or jar. Keep refrigerated.

HEAVEN’S SCENT
  1 ½ c. warm simple syrup 
  2 2-inch pieces of lions mane mushroom 
  1 Tbsp. lemongrass 
  1 Tbsp. jasmine 
  ½ Tbsp. peony 
  ½ Tbsp. rose   ½ Tbsp. rose 

Make a simple syrup. Turn off heat but leave the pot on the 
burner. Cut a small piece off the lion’s mane, about the size 
of a child’s hand. Add to the warm syrup, along with the 
flowers and lemongrass. Cover and let steep until 
completely cool. 

SYRUPS & Liqueur
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          ick Your Potions is a witchy, bookish 
                    consortium of  booktails — drinks 
embodying books’ moods and themes — cocktail 
and mocktail themed recipe decks that are also 
informative and inspirational, and swag like 
bookmarks, totes, and stickers. In addition to 
published recipes, library mixology classes, and 
other events, Pick Your Potions also hosts the 
Study Coven, a virtual independent study series 
for writers that fosters community and curiosity. 
Lindsay credits the coven with inspiration for 
Vampires at Sea: without the Study Coven's 2024 
Vampires + Cannibals class, this book might 
never have been written! Cheers, witches!
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