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Festive Fizz
Large egg white separated from yolk
½ oz lemon juice
2 oz Brown Sugar Bourbon (or any bourbon + ½
oz simple syrup & a sprinkling of baking spices)
Splash of soda water or hard cider to rinse last bit
of egg froth out of shaker
Dry shake (no ice) the egg white until it becomes
meringue-like. Shake vigorously for about 45
seconds...but if it doesn't seem frothy enough keep
shaking!
Quickly add the lemon juice and BSB on top of the
frothed egg white and fill the shaker with ice.
Shake vigorously for another 20 seconds (hold the lid
on tight!) and double strain using a fine mesh
strainer into the glass of your choice...we like a coupe
glass.
Optional garnish - a sprinkle of cinnamon/nutmeg
Take a sip of the holidays and enjoy!

Fall Old Fashioned
makes 1 serving

Spiced Honey Syrup:
½ cup water
1 cinnamon stick
5 cloves
1 strip of orange zest
½ cup of honey
Make spiced honey syrup in advance by bringing first four
syrup ingredients to a boil. Then, remove from heat and
stir in the honey. Allow syrup to cool before straining and
then store in fridge for up to 1 month.

Cocktail:
2 dashes aromatic bitters
¼ oz Spiced Honey Syrup (above)
2 oz rye whiskey
1 strip of orange zest
1-3 cloves
In a rocks glass, add bitters, spiced honey syrup, and Rye.
We specifically use rye in this cocktail for the extra
warming spice elements it adds, which complements the
spiced honey syrup.
Add ice and stir. Garnish your Fall Old Fashioned with a
clove studded orange twist for an extra touch of holiday
flair, and enjoy!
This is one of Jena's favorites all season long!

Cider Spritz

makes 2 servings

3-4 oz amaro
12 oz dry hard cider (Spanish style ciders are
perfect, but any dry, earthy cider will do!)
Orange twist as a garnish

Pour amaro and cider into a small pitcher filled with
ice and stir to combine.
Pour into two glasses and garnish with an orange
twist.
This is Suzanne's favorite pre-Thanksgiving cocktail!

Hot Toddy
makes 1 serving plus enough spiced syrup to last the season

½ oz lemon juice
½ oz spiced syrup, recipe below
2 oz whiskey (or brandy or rum)
4-6 oz hot water (or cider or tea)
Stir ingredients together. Garnish with a lemon slice
and a cinnamon stick and enjoy your traditional hot
toddy!
Spiced Syrup
12 oz wildflower honey
12 oz water
4 cinnamon sticks
5 star anise
6 allspice berries
Small handful cloves
Peel from 1 lemon
Bring ingredients to a boil, turn off heat, remove the
lemon peel and let sit until cooled. Store in the fridge
so you're ready to make hot toddies all season long.

Hot Buttered Rum
makes enough batter to last the winter!

Hot Buttered Rum Batter:
½ lb. unsalted butter (softened)
½ qt. vanilla ice cream (softened)
½ lb. light brown sugar
½ lb. powdered sugar
1 ½ tsp. ground cinnamon
1 ½ tsp. ground nutmeg
Dash of ground ginger
Once butter and ice cream are softened (and I mean
melty soft), mix all ingredients together until smooth.
Transfer to a container to put in the freezer until the
batter firms up...it will stay soft enough to scoop all
season long!
To make 1 Hot Buttered Rum:
2 oz aged rum
2 TBS Hot Buttered Rum Batter (above)
Boiling water to fill the rest of the cup
Put batter into a coffee cup, add rum, and top with
boiling water. Add some whipped cream or a
cinnamon stick if you’re feeling fancy. Stir, sit back,
throw on that cheesy holiday movie, and enjoy the best
hot buttered rum ever!
This is Evan's favorite indulgence all holiday season long!

Our Favorite
Homemade Eggnog
Recipe from Bon Appétit

makes 12 servings

6 large eggs*, separated
1 cup sugar
A pinch of kosher salt
3 cups whole milk
2 cups heavy cream
2 cups dark rum
Whole nutmeg and cinnamon stick for garnish
Whisk egg yolks, sugar, and salt in a large punch bowl
just until sugar is dissolved, then whisk in milk, cream,
and rum. Cover and chill eggnog base at least 2 hours.
Just before serving, using an electric mixer, beat egg
whites in a medium bowl until stiff peaks form. Gently
fold into eggnog base. Finely grate nutmeg and
cinnamon over as desired.
DO AHEAD: Eggnog base can be made 6 hours ahead.
Keep chilled.

Enchanting
Espresso Martini
makes 1 serving

1 oz aged rum
1 oz espresso, cooled
½ oz orange liqueur
½ oz Irish cream liqueur
3 espresso beans (optional)

Add all ingredients to your shaker, espresso last. Fill
shaker to the top with ice.
Shake for 8-10 seconds.
Double strain into cocktail glass of choice.
Garnish with 3 espresso beans for health, wealth, and
happiness and take a sip of your creamy espresso
martini.
This is Jen's favorite post-Thanksgiving cocktail...it goes
great with dessert!

Happy Holidays!

Suzanne, Evan
and The Crafty Cask team!

Don't forget to tag us @thecraftycask and use
#TipplerNation in any photos of your festive creations!

