
A YEAR OFA YEAR OF
COCKTAILSCOCKTAILS

SEASONAL INSPIRATION FOR THE HOME BARTENDER
FROM FINDING TIME FOR COOKING

YOU CAN FIND MORE COCKTAIL RECIPES HERE

https://findingtimeforcooking.com/drink-recipes/


GEAR & TIPSGEAR & TIPS

Here are a few of the most useful items:

Cocktail shaker

Jigger

Mesh strainer

Coupe glasses

You don’t need lots of fancy equipment or expensive ingredients to
make amazing cocktails at home.  Some tools are helpful, but you can
McGyver just about anything for cocktail making when necessary.  I’ve
linked to a few of the most useful ones below.

Simple syrup is super easy to make, only takes a couple minutes.  Stir
together equal parts water and sugar over medium heat until the
sugar dissolves.  Then the flavor options are basically limitless.  From
vanilla and cinnamon sticks or cardamom pods, to fresh herbs like basil
or rosemary, and even fruit, a flavored simple syrup is your secret
weapon in crafting delicious cocktails!

I tend to prefer bourbons in the 90-100 proof range for most cocktails,
and usually prefer a London Dry gin for a more neutral mixing flavor.

https://www.amazon.com/gp/product/B07JW89TC3?ie=UTF8&th=1&linkCode=ll1&tag=findingtimeforcook-20&linkId=099198d477d8ffee3bb5fdd2abe45a30&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/OXO-3105000-Double-Jigger-3-Inch/dp/B0036X4YOG?crid=2WS91Q3PTU00W&dib=eyJ2IjoiMSJ9.MKytkyNYzgj3ntbYxTkRBb4_pBHUOyNrIUuCyqEy2W3kAuC37GxP1F-8jynSZ_7CFQvxdEm88mcvfNYdDLlUSXPrTWoc5e9l9naAE8uFtCU5uPPsx_7Ko96qZNT3LEuQlMLYHAlVXKElZgJJ9-GMvdqqA6Nt_PJhAGJRWPOvZt0x5b510GvOSi-odOlEouiDOA4lGBMQ6Gbot0AqWRQkiD34TIlY4x1U-tkcyyrAYcjXF_GFBZ38JBsejn7twEUzzs7XDyM7cex1Fcp9SuQx1yhOytLzijMQoPx5tziNldCCfxIZwn9NQYBl1GEjfyftRvfALDl1JGH6bHJzBxAR09NWJWVWImTcbhogJtn-Cng.gjBGOa7xlZqc9QEO-0cOY0gjkmk7WpjJvCXStFjhg3w&dib_tag=se&keywords=jigger&qid=1736649302&s=home-garden&sprefix=jigg%2Cgarden%2C118&sr=1-5&linkCode=ll1&tag=findingtimeforcook-20&linkId=275b7b728d60748d2b4014c411b847a3&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Cuisinart-CTG-00-3MS-Stainless-Steel-Strainers/dp/B007TUQF9O?crid=21FL53KGSO17Y&dib=eyJ2IjoiMSJ9.aGYv9YnWaEGNkZGbc6YRphchCqT-zhW5jIbIo5a1pP6h6jUofz_gjXBgukqVvyJGwxxal7D82diIlLnYQT1ssrQk78J3OtAcfJqLG0tsjilHGVzcAOsNZAcb1ipDE7welydCiLHXgufA7d38WBvFJPAjo1AKSk7FTnwjfDmQ1ESlTB1mWnxPQtcxMLgROxgR5dQzbI1CcUvZJWgRjLGCRd17_lsOXzWbT8QVOhZul5EwG9dB8tf1Jk8t6kpgyaL36MboK4MlGInIU57PFpqbZZeUAx2EgmW-rMpCuV6axmSNpPgj0YY2876BiebY84UYYhnMVU2R56nszSNMKmFHbOTAJftEtQ42iueNUYsTS5c.nGYZa7iZ_Qnuk3z3L3-NRH2kL8YEKe4gHvo6kFVJKtE&dib_tag=se&keywords=mesh%2Bstrainers&qid=1736649415&s=home-garden&sprefix=mesh%2Bstrainers%2Cgarden%2C121&sr=1-4&th=1&linkCode=ll1&tag=findingtimeforcook-20&linkId=67255c7d5fabb6d0244de2debb1b4097&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/s?k=coupe+glasses&i=garden&crid=1AX447ZHQBDH2&sprefix=coupe+%2Cgarden%2C124&linkCode=ll2&tag=findingtimeforcook-20&linkId=109d0ba2a2676cf15de72b12e5fe4d8b&language=en_US&ref_=as_li_ss_tl


THETHE
CARIBOUCARIBOU

JANUARY

See recipe here if desired

This historic French-Canadian
cocktail is so easy, and perfect

for the cold, gray of mid-winter.

3 oz ruby port

1 oz rye whiskey

Splash of maple syrup

Bourbon cherry garnish

Stir the ingredients together
in a mixing glass filled with ice

1.

Strain into a rocks glass over
fresh ice.

2.

Garnish with cherries.3.

Note:  The amount of maple
syrup will depend on your palate.
Use a tiny bit at first, stir, taste, &

adjust as desired.

https://findingtimeforcooking.com/drink-recipes/caribou-cocktail-port-rye-whiskey/


BOURBONBOURBON
MILK PUNCHMILK PUNCH

FEBRUARY

See recipe here if desired

I call this cocktail “If Egg Nog
Was Good”...it brings the same

vibe & general flavors, but
much lighter & so delicious!

1/4 cup good bourbon

1/4 cup milk

2 Tbsp sweetened

condensed milk

1/2 tsp vanilla extract

Sprinkle of cinnamon

Nutmeg for garnish

Fill shaker halfway with ice &
add the ingredients.

1.

Shake for 15-20 seconds.2.
Strain into a coupe glass.3.
Garnish with grated nutmeg.4.

https://findingtimeforcooking.com/drink-recipes/bourbon-milk-punch-cocktail/


PORTOPORTO  
TONICOTONICO

MARCH

See recipe here if desired

The porto tonico (or white port
& tonic) is Portugal’s answer to

the aperol spritz.  It offers a
balance of sweetness and

bitterness, & is so refreshing! 

2 oz good white port

~4 oz good tonic water

Orange slice & mint leaves

Add several ice cubes to glass.1.
Pour the white port into the
glass, then top with tonic.

2.

“Clap” the mint & add both
garnishes to the glass.

3.

Note: Use a good quality tonic like
Fevertree or Q.  I usually use more

like 6 ounces of tonic.

https://findingtimeforcooking.com/drink-recipes/porto-tonico-white-port-tonic-cocktail/


VERDANTVERDANT
LADYLADY

APRIL

Verdant is a bright green, like
lush grass.  This cocktail does
bring a lushness—cut by the
icy mint & tart lime, overlaid

with herbal notes.

2 oz London Dry gin

3/4+ oz fresh lime juice

3/4 oz simple syrup

< 1/3 oz of green chartreuse

4 mint leaves

See recipe here if desired

Fill a shaker half full with ice.1.
Add all ingredients. 2.
Shake for 15-20 seconds. 3.
Taste & adjust balance as
needed.  Strain into coupe.

4.

Note: do not overdo it on the
green chartreuse!  Go light.

https://findingtimeforcooking.com/drink-recipes/verdant-lady-gin-green-chartreuse-cocktail/


SPICEDSPICED
BANANABANANA
DAQUIRIDAQUIRI

The little bit of warm spice
paired with the tropical

banana notes is a perfect slide
into summer!

2 oz good rum

3/4 oz banana liqueur

3/4 oz fresh lime juice

1/2 oz cinnamon syrup

MAY

Easy cinnamon simple syrup...use
a 1:1 demerara (a.k.a. raw) sugar
to water ratio. Dissolve sugar in
water in a saucepan, bring to

strong simmer & add 2 cinnamon
sticks.  Cook a few minutes &

remove from heat.

Fill shaker halfway with ice.1.
Pour ingredients into shaker &
shake for 15-20 seconds. 

2.

Strain into a coupe glass and
garnish with lime wheel.

3.

See recipe here if desired

https://findingtimeforcooking.com/drink-recipes/cinnamon-banana-rum-daquiri-cocktail/


HARD CHERRYHARD CHERRY
LEMONADELEMONADE

JUNE

See recipe here if desired

This grown-up take on a cherry
lemonade is the perfect

summer sipper!

1 oz London Dry gin

1/2 oz Sangue Morlacco

cherry liqueur

1/2 oz fresh lemon juice

Optional: 1/4 oz simple 

Lemon peel garnish

Fill a shaker halfway with ice. 1.
Add the ingredients.2.
Shake for 10-15 seconds. 3.
Strain into a Nick & Nora glass. 4.
Garnish with lemon peel.5.

Sangue Morlacco is a deep
liqueur, & is a cherry punch in

your mouth.  It’s not everywhere,
but you can usually find it.

https://findingtimeforcooking.com/drink-recipes/hard-cherry-lemonade-gin-cocktail/


ARMY &ARMY &  
NAVYNAVY

JULY

This classic cocktail packs a
boozy punch, and is super
refreshing in the dead of

summer--a patriotic favorite!

2 oz London dry gin 

1/2 oz fresh lemon juice

1/2 oz Orgeat syrup

Dash of bitters

Lemon twist to garnish

See recipe here if desired

Fill a cocktail shaker halfway
with ice & add the ingredients. 

1.

Shake 15-20 seconds. 2.
Strain into a chilled coupe.3.
Garnish with the lemon peel.4.

Orgeat is easy to find at the liquor
store or on Amazon

https://findingtimeforcooking.com/drink-recipes/gin-army-navy-cocktail/


BASIL GINBASIL GIN
GIMLETGIMLET

AUGUST

This is my #1 go-to cocktail...
sure, in summer, but also in
LIFE.  It’s tart, herbaceous,

boozy, icy, & refreshing!

2 oz good gin

1 1/2 oz fresh lime juice

< 1 oz basil simple syrup

Basil leaf for garnish

See recipe here if desired

Put ice in a cocktail shaker
and pour the gin, lime juice,
and basil simple syrup over it. 

1.

Shake for 15-20 seconds, then
strain into a coupe. 

2.

Garnish with fresh basil.3.

Basil simple syrup: Stir equal parts
water & sugar over medium heat.

Bring to strong simmer, then
remove from heat & add a few basil

leaves to steep for 20-30 minutes.

https://findingtimeforcooking.com/drink-recipes/basil-gin-gimlet-cocktail/


TROUBLE INTROUBLE IN
PARADISEPARADISE

SEPTEMBER

See recipe here if desired

This delicious spiced peach
bourbon cocktail is the perfect

slide from summer into fall!

2 oz good bourbon

1 oz fresh lemon juice

3/4 oz cinnamon simple

1/2 oz peach liqueur

Fill a shaker halfway with ice.1.
Add the ingredients & shake
for at least 15 seconds. 

2.

Strain into a coupe glass.3.
Garnish with orange twist or
cinnamon stick.

4.

Easy cinnamon simple syrup...use a
1:1 sugar to water ratio. Dissolve

sugar in water in a saucepan, bring
to strong simmer, remove from
heat & add 2 cinnamon sticks.

Steep for 10 minutes.

https://findingtimeforcooking.com/drink-recipes/spiced-peach-bourbon-cocktail-trouble-in-paradise/


SPICED PEARSPICED PEAR
BOURBONBOURBON
COCKTAILCOCKTAIL

OCTOBER

See recipe here if desired

This captures the juicy
sweetness of ripe pears,

warmth from the cinnamon,
and just a hint of vanilla that

make it a cozy fall hug. 

1 1/2 oz good bourbon

1/2 oz apple or pear brandy 

1 oz spiced pear syrup

Squeeze fresh lemon juice

Fill a shaker half-full with ice1.
Add ingredients to the shaker.2.
Shake for 15-30 seconds.3.
Strain into a coupe glass.4.
Cinnamon stick garnish.5.

This would be great with a
cinnamon-sugar rim.  You can

make the spiced pear simple syrup
easily, recipe can be found here.

https://findingtimeforcooking.com/drink-recipes/spiced-pear-bourbon-cocktail/
https://findingtimeforcooking.com/drink-recipes/easy-spiced-pear-simple-syrup/


ORANGEORANGE
AMARETTOAMARETTO

WHITE RUSSIANWHITE RUSSIAN

NOVEMBER

See recipe here if desired

This unique drink is super
balanced, with the richness of
the coffee, sweet bitterness of

the almond liqueur, &
brightness of the fresh orange! 

3 (2-in) orange peels

1 oz coffee liqueur

3/4 oz amaretto liqueur

1 1/2 oz vodka

1 dash Angostura bitters

3/4 oz heavy cream

Add orange peels to shaker &
muddle until fragrant.

1.

Fill shaker halfway with ice. 2.
Add everything but cream.3.
Shake for 15 seconds. 4.
Strain into a rocks glass filled
halfway with ice cubes.

5.

Pour heavy cream into the
glass (it will create a layer).

6.

https://findingtimeforcooking.com/drink-recipes/orange-amaretto-white-russian-cocktail/


CINNAMONCINNAMON
CRANBERRYCRANBERRY

COCKTAILCOCKTAIL

DECEMBER

See recipe here if desired

A tart cranberry pucker paired
with sweet-and-spice flavors

makes this a festive sip!

1 egg white

2 oz good bourbon

1 oz fresh lemon juice

1 oz cinnamon cranberry

simple syrup

Add egg white to shaker by
itself, shake 15-20 seconds. 

1.

Add the bourbon, lemon juice,
& spiced cranberry syrup. 

2.

Shake 15 seconds.3.
Add ice & shake 15-20 seconds.4.
Strain into a rocks glass filled
halfway with ice.

5.

This would be great with a
cinnamon-sugar rim.  You can

make the cranberry simple syrup
easily, recipe can be found here.

https://findingtimeforcooking.com/drink-recipes/cinnamon-cranberry-whiskey-sour/
https://findingtimeforcooking.com/drink-recipes/spiced-cranberry-simple-syrup/

