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INTRODUCTION

What’s a freezer cocktail? It works like this: take a full bottle of the primary liquor for your favorite cocktail and pour off just enough to leave room to add the other ingredients needed for it. Cap the bottle, give it a good shake, then store it in the freezer. Ready for a drink? Just pour.

Sure, it’s not that difficult to make a cocktail the old-fashioned way: measure out a few shots of liquor, toss in some bitters and ice, give it all a shake or stir, then strain it into a glass. But there are any number of reasons to keep batched bottles of your favorite cocktails on hand. Entertaining is among the most compelling. So is ease. Surely, I’m not alone in having plenty of nights when even a little effort feels like too much.

Liquor companies know this. It’s why they have flooded the market with individual canned cocktails, as well as larger, crowd-ready bottled cocktails. Yet most of them are ridiculously bad and outrageously expensive. And if you prefer a particular vermouth in your Martini? You’re out of luck.

And so the freezer cocktail.

The idea is so simple and obvious that you might wonder why you need a book of recipes to show you how it’s done. But while the preparation is straightforward, there is a bit of science involved—you have to make sure the ingredients in the bottle don’t actually freeze. I’ve done the trial and error for you—sorting out which ingredients can freeze and which can’t; scaling up classic recipes so they still taste balanced; accounting for the dilution you’d normally get when shaking and stirring with ice; determining the best way to serve each; and offering single-serve cocktail ideas for using up the extra liquor you pour off.

These batch recipes are pour-and-serve simple. This means that if a cocktail requires an ingredient that doesn’t freeze well—such as large volumes of juice or egg whites—I found a delicious workaround. It felt like cheating to create recipes that require further ingredients and mixing after the initial bottling. The exception is cocktails that are finished with something sparkling, such as prosecco or tonic water (bubbles are no fans of the freezer).

This is why some of the recipes in this book may sound a bit different. Take the Cosmopolitan. It typically is made with a high ratio of sweetened cranberry juice. But getting the flavor right requires more juice than can be stored in the freezer without getting icy. My solution: just a little cranberry juice concentrate instead. (Meanwhile, plenty of other drinks, like the Negroni and Old Fashioned, enter the bottle in their classic forms just fine.)

Other tricks include using the blender to create speed infusions, an easy way to deliver tons of flavor to a liquor without adding juice or water (thereby keeping it freezer-friendly), and fat-washing, a simple but delicious way to flavor a cocktail with something fatty, such as bacon or coconut milk, without actually adding anything to the drink.

Some cocktails also are served differently. When traditional cocktails are mixed, most of them are shaken or stirred with ice. This not only chills cocktails, it also dilutes them. To compensate, I often add some water to the bottle. But some recipes need more dilution than others, and above a certain threshold, that water can freeze. In these cases, I suggest serving the drink over ice, even if the cocktail isn’t traditionally served on ice.

My goal is to make it easy for everyone to keep bottles of their go-to cocktails on standby, whether for a party or a party of one. Consider it inspiration to finally eat all those frozen leftovers and lonely bags of peas, and put your freezer space to better use.

Finally, like my books Shake Strain Done: Craft Cocktails at Home and Pour Me Another: 250 Ways to Find Your Favorite Drink, the recipes in this book are written in a language you can taste. Each cocktail is described with a spectrum of terms that we understand—and can “taste”—long before our lips ever touch the glass. Every cocktail is identified by some combination of characteristics—REFRESHING, CREAMY, FRUITY, SWEET, SOUR, HERBAL, BITTER, SPICY, SMOKY, WARM and STRONG—and they are ordered from most to least dominant. This not only communicates what’s in the glass, it also helps identify relationships between cocktails that may seem quite different on the surface but in fact offer similar constellations of flavors.
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THE SCIENCE OF FREEZER COCKTAILS

You don’t need to understand the science behind these cocktails to make and enjoy them, so if you’d rather skip to the mixing and drinking, by all means, head to here. But if you’d like to experiment with your own recipes—or if your freezer gives you trouble with the ones in this book—it helps to understand what is happening in the bottle.

You may be familiar with the convention of storing vodka in the freezer. It works because the typical home freezer is set between 0°F and -15°F (-18°C and -26°C), which is plenty cold enough to keep your vegetables and ice frozen. But alcohol has a much lower freezing point. The closer a beverage is to being 100 percent alcohol, the lower the temperature must be for it to freeze.

Liquor that is 40 percent alcohol by volume (ABV)—which accounts for most base liquors, including whiskey, vodka, tequila, gin and rum—freezes at -16.5°F (-27°C). By comparison, wine, which ranges from 12 to 15 percent ABV, freezes at a relatively balmy 20°F (-6.5°C); and beer, which generally has an ABV of 4 to 7 percent, can freeze around 28°F (-2°C).

This means that any bottle of 40 percent ABV liquor can be stored in the average home freezer without worry. But adding cocktail ingredients, such as juices, syrups or even lower-ABV liqueurs, changes the volume of alcohol in the bottle, and that changes the freezing point of the mixture.

For example, a cocktail made from half gin and half other ingredients (such as tonic water and juice) drops from 40 percent ABV to 20 percent ABV, which can freeze at around 19°F (-7°C). In most home freezers, that cocktail will become an ice cube.

For this reason, a freezer cocktail should never contain more than 20 percent no- or low-ABV ingredients, such as water or juice. That means you could replace a fifth of a full bottle of 40 percent ABV liquor with no- or low-ABV ingredients, and it will freeze only if kept at -10°F (-23.5°C) or colder. This is why freezer cocktails don’t always use the same ratios as conventional cocktails.
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WHAT ABOUT THE WATER?

When most cocktails are made, they are either shaken or stirred with ice, regardless of whether they will be served on ice. This chills and dilutes them. That dilution is important: a little water opens up the flavors of the liquor, making them easier to taste and appreciate.

Accounting for this often is a matter of adding a little water to the bottle. But it’s not always so simple. If a cocktail already is maxed out with other no- and low-ABV ingredients, adding water can make it susceptible to freezing.

To keep those cocktails freezer-friendly, some are served on ice, even if they traditionally would not be (as in my freezer Manhattan). That allows for the necessary dilution. Alternatively, you can simply stir 1 to 2 teaspoons of water into the serving glass, then taste and adjust.

MY COCKTAIL FROZE!

If you have trouble with your cocktails freezing, your freezer itself likely is the culprit. Though manufacturers say they set home freezers to about 0°F (-18°C), many actually operate much colder than that. To identify the problem, purchase a freezer thermometer (available cheaply online and at hardware stores). Fancy models even let you monitor the temperature from a smartphone. Don’t trust thermometers built into the freezer; they rarely are accurate.

If you find your freezer is running too cold, adjust it a little at a time, giving the freezer about 12 to 24 hours between each adjustment, until it maintains a temperature closer to 0°F (-18°C).

If your cocktail does freeze, leaving it at room temperature for a few minutes will return it to liquid form. Likewise, if your cocktail turns slushy but doesn’t freeze solid, give the bottle a few good shakes and it will be perfectly pourable.

TAKE A BEAT?

The trouble with cold is that it dulls flavor. This is why even ice cream tastes better if you let it warm a bit before eating. The same is true for all cocktails, not only those stored in the freezer. In fact, I often will remove the ice from my cocktail after a few minutes, which prevents it from overchilling or overdiluting the drink.

With freezer cocktails, the drink itself already has been chilled, likely to at least 0°F (-18°C). But most traditional cocktails that have been shaken or stirred with ice are served at around 20°F (-6.5°C). So it’s not a bad thing to give your freezer cocktail a brief rest in the glass to warm up. A few minutes will suffice.

CAN I SKIP THE FREEZER?

If you’d prefer to store your bottled cocktails in the refrigerator or at room temperature, you have options. Cocktails made entirely from liquor-based ingredients can be stored indefinitely in the refrigerator or at room temperature. Anything with citrus juice or other ingredients that may spoil can be refrigerated for up to a week; they should not be stored at room temperature for more than a few hours.

[image: ]
FAT-WASHING

The freezer isn’t just a great place to store batched cocktails. When you use a technique called fat-washing, it’s also a great way to flavor them. Fat-washing infuses liquor with the flavor of a fatty ingredient, such as bacon or coconut oil, without adding the actual ingredient to the drink.

It works because fatty ingredients contain plenty of alcohol-soluble flavor molecules. When you combine a flavorful fat and a liquor, those molecules infuse the liquor. A few minutes of steeping is all it takes. After that, you pop the liquor in the freezer, which causes the fat to freeze on the surface. It’s then easy to strain out the fat, leaving nothing but its flavor behind.
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FINISHED WITH A SPLASH

Some cocktails need a finishing splash of something that can’t go in the freezer, such as soda water or sparkling wine. Or sometimes a cocktail—think a Bloody Mary—is finished with so much juice that the cocktail would freeze if the juice was added to the bottle. A few recipes call for adding this sort of finishing splash only at the time of serving.
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