
We’ll start our cocktail adventures by creating what will constitute the majority of your drinks. The bases in this chapter are divided into two sections: bases that are non-alcoholic and bases that 
are made with alcohol or liqueurs. Both provide opportunities for endless creativity and can turn any traditional cocktail on its head! At the end of the chapter you can download a recipe book 
with over a dozen recipes so you can create your own bases and infusions from scratch! 

BASES 

In this section we’ll explore non-alcoholic bases with recipes using the base in an alcoholic drink. Even though the recipes are for adult drinks, these bases can be used to make a number of 
drinks without alcohol. I like to make bases in larger quantities because you can store them long-term in some cases, and you use more of these items so it is important to have a lot on hand. 

Citrus Tip 1: If you have a large quantity of juice that you will not be using right away, freeze it. Pour the juice into mason 
jars leaving 1.5 inches of space from the top of the jar lid (for expansion when it freezes), and secure it with a plastic mason 
jar lid. Place the jar in the freezer. You can store it for up to six months. Make sure that you label the jar with the date and 
fruit. I use masking tape or washi tape to label the jar. Defrost when needed. If I am juicing multiple varieties, I try not to mix 
them until later. You can also refrigerate the juice. It will last one month in the refrigerator. More acidic citrus juices like limes 
and lemons can last a little longer. 

Citrus Tip 2: Don’t freak out if the juices are mixed. This might be a great experiment that turns into something really 
wonderful!

Citrus 
Citrus fruits make up a number of cocktails. I recommend that you use fresh juice for any drink making, as the alternative just 
can't compare. Fresh juices bring out different flavors and notes in the overall taste of the drink. What is also wonderful about 
using fresh fruit (or if you are lucky enough, fruit directly from a tree or a selection at a farmers market) is that you have access 
to varieties that can expand your drinks well beyond what you have done in the past. Some citrus varieties that I love to work 
with include: tangerines, pomelos, blood oranges, Cara Cara oranges, Meyer lemons, key limes and grapefruits. Often I let 
whatever I can get my hands on inspire my drink creations!
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Juice 
As you have probably heard, juicing is all the rage and if you own a juicer (NOT a blender), I would definitely try to experiment 
in small quantities with different green, carrot and beet juice blends to use into cocktails. The possibilities are endless if you 
have a juicer. However, because the possibilities are endless and not everyone has a juicer, we will only be covering what you 
can do with limited equipment. Recipes in this chapter and subsequent ones will be comprised of fresh juices made at home like 
citrus and grape. Obviously the season and general availability will affect whether you can make certain juices, and if you can’t, 
I urge you to buy high-quality fresh juices that are 100% (or close to) fruit juice. Some juices I recommend in the sources 
section are self-stable; just try to buy juices with the least amount of preservatives or organic whenever possible.



Margarita Mix 
There is absolutely NO reason to get store-bought “neon” margarita mix. It is full of strange preservatives (it’s neon!) and doesn’t capture the brightness of what real citrus can do http://
dearhandmade.staging.wpengine.com/wp-content/uploads/2015/05/ch2-3.jpg. Yes, it’s more work to make your own but you and your guests will appreciate it! Margarita mix is different 
from straight citrus juice in that it has a sweetener in it. In my recipe (at the end of this chapter), because I like things to be tart, I also use citric acid. 

Margarita Mix Tip 1: Like the regular juice; this can also be frozen for later consumption but it lasts in the fridge for a little over a month. 
Margarita Mix Tip 2: Citric acid is not necessary. It adds an extra-sour element to the mix, but a strong lime or lemon juice is just as wonderful. 
Margarita Mix Tip 3: Don’t be afraid to experiment. Use a mix of lemons and limes or, as you will see in my recipe, use Meyer lemons. There is no wrong way to do this. Make a small 
batch and test it out! 
Margarita Mix Tip 4: In my recipe I use agave because it mixes easily into the juice. You can use honey or simple syrup as well (see Chapter Five for information on syrups). 
How to Use Margarita Mix: It’s a 2 to 1 ratio of margarita mix to tequila for a basic margarita. For example if you’re using 2 ounces of margarita mix you’ll use 1 ounce of tequila. 
*The recipe download at the end of this chapter has a recipe for my favorite Meyer lemon sweet and sour mix. 

Grape and Pomegranate Juice 
Grapes aren't just for wine! If you have access to lots of grapes or pomegranates, you can use them to make juice pretty easily. 
How to make grape or pomegranate juice: To make the juice, wash the grapes or pomegranate seeds and put them into a pot with enough water to cover 1 inch of the bottom of the pan. 
Heat to medium-high and cook the grapes/seeds. As they cook, they will begin to soften. Use a potato masher or spoon to mash the grapes/seeds. Then cook and mix for 30 minutes or until 
the grapes/seeds crush easily. Pour the mixture into a food mill or, if you don’t have one, pour it over a strainer and push the juice from the skins. Like citrus juice, you can freeze this for 
several months. Pour into jars leaving 1.5 inches of space on top. Label and date the juice. 
How to Use Grape or Pomegranate Juice: Pomegranate juice is perfect for making grenadine (we’ll go over this in Chapter Five). Grape juice is a perfect juice to add to a cocktail not 
just because of the taste but because it adds a lovely color.

Mai Tai Mix Tip: Like citrus juice, you can freeze this for several months. Pour into jars leaving 1.5 
inch of space on top. Label and date the mix. 
How to Use Mai Tai Mix: Add some rum, of course! I prefer a mix of light and dark rum but either 
one alone will be just fine. I also like to mix this with the margarita mix or lime juice with tequila for 
a tropical margarita. This also makes a fabulous "mimosa" mixer with sparkling wine. 
*The recipe download at the end of this chapter has recipes for Mai Tai mix and a Mai Tai cocktail.

Mai Tai Mix 
I love the Tiki movement and its tropical-inspired multi-rum cocktails. Much like the margarita, the 
Mai Tai base can be made to your liking and can stand alone or with seltzer, rum or other spirits. The 
Mai Tai recipe is at the end of this chapter but to understand the core of a Tiki cocktail, just think about 
tropical fruits and experiment from there. Here are some examples of fruits I’d use in a Tiki-inspired 
drink: lime varieties, lemon varieties, passion fruit, guava, orange varieties, coconut, grapefruit, 
mango. There are no strict rules, have fun! Mai Tai mix is a favorite of mine to make for afternoon 
parties.
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The Bloody Mary 
The perfect brunch cocktail, the Bloody Mary was once considered to be a hangover cure but 
really it’s just a savory cocktail. What I love most about the Bloody Mary is that it can be 
custom made just for you, and you can go crazy adding a number of creative garnishes, 
making it practically a meal in itself. Tomato juice is at the core of this mix. You can buy 
tomato juice or use my recipe at the end of the chapter, which uses fresh tomatoes. There are 
also a number of extra things that can be added or taken away depending on your mood. 
Typical additions include: Worcestershire sauce (savory), hot sauce (heat), black pepper 
(spice), salt, celery salt (freshness), horseradish, and lemon or lime juice (sour). My recipe 
has a combination of these ingredients, but don’t worry if you don’t have them all because 
the recipe isn’t set in stone. 

Bloody Mary Tip: If you have access to a farmer’s market that is selling tomatoes, ask 
vendors for their “seconds” at the end of the market. These will usually be soft tomatoes that 
can no longer be sold, but they are perfect for making your own juice. You can usually get 
large quantities for very cheap. 
How to Use Bloody Mary Mix: Traditionally used with vodka, you can also substitute 
tequila to make a Bloody Maria or use a smaller quantity of mix and add gin to make a 
savory gin cocktail. 
*The recipe download at the end of this chapter has recipes for my Bloody Mary mix as well 
as a Bloody Mary or Bloody Maria drink.

LIQUEURS or CORDIALS 
Liqueurs (in Europe) or cordials (in the United States) are alcoholic spirits fortified or infused 
with fruits, nuts, herbs, spices and/or cream in addition to having a high sugar content. 
Liqueurs have had a long history spanning hundreds of years both as a method of food 
preservation and for medical use. Recently, they have seen a spike in popularity in both the 
cocktail and preservation movements. 

Making homemade liqueurs is incredibly simple and elevates your home bar through custom 
and unique flavor profiles that make ordinary cocktails extraordinary. Once you start making 
your own, you will never again buy store-bought flavored spirits, which usually contain 
artificial colors and flavorings. 

To make a liqueur or cordial you need three essential components: spirits, sugar and 
flavoring. There may only be three components but there are infinite liqueurs you can produce 
with them.
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GRAIN ALCOHOL: Grain alcohol is preferred by many to make liqueurs. In its pure form, it is 190-proof, however, several states prohibit the sale of spirits with high proofs like this. You 
can purchase the brand Everclear, which is 151-proof, still incredibly strong and great for making liqueurs or bitters (we’ll talk more about this in Chapter Five). Grain alcohol is preferred 
because it is neutral and imparts no flavor and is strong enough that dilution will not have an overall effect in the strength. I don’t suggest drinking it straight — it is really rough! In fact, I very 
rarely use Everclear because it is too strong for my taste. However, I do suggest purchasing a small bottle to experiment with, especially if you want to make liqueurs or infusions often. 
VODKA: Vodka is my preferred spirit for making liqueurs, as it works well with just about any flavoring. Like grain alcohol, it is clear and imparts very little flavor. You do need to taste 
brands before you select one for use as there are slight variations depending on the distiller, but overall, it will impart the least amount of flavor compared to the other spirits mentioned below. 
Vodka is cheaper than grain alcohol and more widely available. Make sure that you purchase one that doesn’t have added flavors, as there are a number of flavored vodkas now on the market. 
GIN: Gin draws its distinct flavor from juniper berries. You need to keep this in mind when selecting flavorings, or it will clash and taste awful. A good way to gauge what will complement gin 
is to think about what fruits, spices or flavors compliment the taste of juniper berries. 
TEQUILA: Tequila is made from the blue agave plant in Mexico. Its flavors can range from sweet to herbaceous to smoky (mezcal) so this needs to be taken into consideration when imparting 
flavor. When selecting flavors, think about your favorite tequila cocktails and what they have in them to give you an idea of where to start. 
BRANDY: Brandy is made from the distillation of wine — therefore the fermentation of fruit. Because of this, brandies most likely work well with fruits and other sweet flavors. Brandy is my 
preferred spirit for making vanilla or almond extract or for making brandied fruits (covered in the next chapter). 
RUM: Rum is made from sugarcane or molasses and is sometimes aged, which gives it more complex flavors. Personally, I would avoid dark/aged rum but using white/non-aged rum as a base 
for your liqueur can work. Just like tequila, look at your favorite rum cocktail components and go from there. 
WHISKEY + BOURBON: Whiskey is made from fermented grain mash and bourbon needs to be made from 51% corn and stored in new charred oak barrels (and made in the United States). 
Both are great spirits for cream liqueurs (see below), as the creams mellow out the strong flavors. There is a huge boom currently in both of these spirits, so there are plenty to choose from. 
Make sure you pick a spirit that you enjoy the taste of, but like the other spirits don’t splurge on anything too expensive for making liqueur.
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SPIRITS 
You must use spirits that are at least 40% alcohol by volume (80-proof) as this amount 
will prevent bacteria from growing on the fruit. Over time, the fruit gives up its flavors 
to the alcohol (you will notice that after even more time the fruit will also lose its 
color). Personally, I like to start my experiments with cheaper spirits and in small 
quantities because if you find out that you don’t like the finished product, you didn’t 
waste too much money. Don’t ever use top-shelf or pricy brands, as those are produced 
for the spirit flavor alone. Imparting flavors into such boutique bottles masks the 
craftsmanship of the spirit.



Sugar 
Sugar is the second component of a liqueur, however it is not required. Sweetness 
adds to the overall flavor and consistency of the product but as you will find out, not 
everything needs to be sweet. You can make a sugar syrup/simple syrup (which 
we’ll go over in Chapter Five) separately and add that to a cocktail that uses your 
liqueur. I have seen many recipes that call for adding a sugar syrup to a liqueur 
recipe and while I have no argument against this method, if I want the liqueur to be 
sweet, I just add straight sugar/sweetener. This adds sweetness with less dilution and 
you can always dilute the finished product when serving. When adding sweet 
products to a liqueur, I typically pour the sweetener in and let it dissolve on its own, 
which can take a week or two depending on what you are using. 

For any project you can always use regular white sugar, but I have found that you 
can make slight variations in flavor by using different types of sugars. Consider 
products like: cane sugar, brown sugar, piloncillo, coconut sugar, honey, agave or 
turbinado sugar. I don’t have any experience in using stevia or synthetic sugars 
because I believe they might change the overall flavor drastically and I would rather 
go without a sweetener than alter the flavor. 

FLAVORINGS 
Flavors can be single note (using one ingredient) or multi-note (using more than one ingredient). My suggestion is to make single-note liqueurs for cocktails and multi-note liqueurs if you 
plan on drinking them alone or with soda. Flavors include fruits, vegetables, herbs, flowers, spices, creams, tea, coffee or just about anything that complements the base spirit.  

Before you go crazy making flavored liqueurs, keep in mind the following: 
Base Spirit: What is the base spirit made from and what flavors complement that base flavor? 
Organic: You are soaking the ingredients for long periods of time and then drinking them. You want to make sure that you are using pesticide-free products to impart flavor. 
Freshness: Use the freshest and highest quality flavorings possible. If the item is old or bad, it will taste that way in your finished product. Think of the liqueur as a time capsule of the 
flavorings you put into the base spirit. Use peak-of-flavor ingredients instead overripe or under-ripe items. Taste the item before you place it in the base spirit just to make sure. The better it 
tastes before you infuse it, the better the finished product will be. 
*The recipe download at the end of this chapter has recipes for Kumquat or Loquat Liqueur, Grown-Up Sweet Tea, Limoncello-ish, Hot Tequila and Hazelnut-Spiced 
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Cream and Coffee liqueurs 
Commercial cream drinks are great in a pinch, but once you have made your own from scratch, you won’t go back. Fresh dairy makes an incredible difference. It complements and 
highlights the other components in a beverage, and the lack of chemical preservatives increases the creamy flavors of the drink. Unfortunately, using fresh cream and only alcohol as 
your preservative means you must refrigerate these cream-based liqueurs and understand that the product will not last as long. It won’t matter though, because it will be so delicious that 
you will finish it before you know it! 

Kahlua is a Mexican-coffee flavored liqueur. It has the distinct taste of coffee and is sweet with other flavor components that highlight the coffee flavor. 

Coffee and Cream Liqueurs Tip: If you are giving a cream-derived base as a gift, please note on the bottle or tag that it needs to be refrigerated and add an expiration date (ONE 
MONTH from when you made the product). Write this on the bottle to ensure the expiration date is heeded. 
How to Use Coffee and Cream Liqueurs: Honestly, these are great on their own on the rocks as a dessert drink. They’re also great with root beer for an adult root beer float, in iced or 
hot coffee for brunch, or in hot chai. 

*The recipe download at the end of this chapter has recipes for Coffee Liqueur, Irish or Bourbon Cream and Vanilla Extract. 

Now that we’ve explored bases and infusions, it’s time to get busy making your own. Download the recipe book at the end of the chapter. Be sure to download the tips sheet as well, 
which has important lessons on sanitization, storage, shelf-life and more.

Dear Handmade Life ©2015 Delilah Snell


