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Introduction

Cordials are liqueurs flavored with fruits, herbs, spices, flowers, nuts, or vegetables.  Unlike wine, beer, and mead, cordials start out with a distilled alcohol base, and no additional fermentation takes place during production.  Originally used medicinally in medieval times, they became popular to drink for enjoyment after people learned to sweeten them and blend their flavors for a pleasing taste.

Cordial making is easy, fun, and does not require any expensive equipment to get started.  Once you learn the basic method, you will be able to create dozens of beautiful, flavorful cordials to please your personal taste and imagination.

While you are learning, feel free to adapt these recipes, adjust amounts, substitute other ingredients and experiment with your own ideas.  And don’t be too disappointed if you occasionally have a batch that doesn’t turn out as you had hoped.  Often the ones you think are failures will turn out to be a favorite of someone among your friends or family.

Getting  Started

Here is a list of all the basic equipment you need to get started making your own cordials.

Equipment

· Large plastic, glass, or stainless steel bowl for holding the flavoring ingredients as you prepare them and for holding the cordial as you mix in sweetener.  I like to use a white plastic bowl because it allows me to easily see the color and clarity of the cordial.

· Cutting board for preparing flavoring ingredients.

· Sharp knife for cutting up the flavoring ingredients.

· Several wide-mouth jars for steeping the flavoring ingredients and alcohol together.  Mason jars or clean spaghetti sauce jars are fine.

· Measuring cups and spoons for measuring ingredients.
· Sieve for pre-filtering the large bits out of the steeped cordial prior to putting it through the brass and/or paper coffee filters.
· Brass coffee filter (optional) to pre-filter the steeped cordial prior to putting it through the paper filters.  You can use either brass or paper coffee filters, but you will have the quickest filtering process and the clearest cordial if you use both.  Use the brass one first, and wash it thoroughly between each use.
· Large 32-oz. plastic funnel for holding the coffee filters in place while filtering, and for filling bottles.

· Cone-style coffee filters for filtering the cordials.  Don’t get the kind with “flavor pores.”  These little holes in the filter will result in a cloudier cordial.

· Wooden spoon for mixing ingredients.

· Small saucepan to heat the sugar syrup.
· Large glass 2-cup measuring cup to measure alcohol, sweetener, and cordial.

· Bottles to hold finished cordials.  Small bottles are better, because cordials lose flavor when exposed to air.  Therefore, you will want to fill all bottles as full as possible, and you should use a cordial up as soon as possible after opening it. Small bottles make both these things easier.  I get my bottles from Lavender Lane, 7337 Roseville Rd. #1, Sacramento CA  95842, (916) 334-4400, http://www.lavenderlane.com, e-mail:  healthychoices@lavenderlane.com. For cordial making, my favorite bottle from their catalog is the 8-oz. Quad-Baby (Item # QUAB).  You might also look for bottles at a local store such as Pier One.  Any clear glass bottle with a secure cork will do.

· Labels to mark the bottles with batch name, number, ingredients, and date.  You can use any label that will stick to the bottle and give you room to write your batch info.  I like to use Avery brand round labels, # 5294, and print them up on my laser printer. 

· Notebook and pen to keep track of your batch information, ingredients, amounts, dates, etc.  Keep track of everything you do with each batch, so you will be able to learn from every batch you make.

· Sealing wax (optional) to seal the cordial bottles.  This is not necessary, but can help prevent leaks if you plan on shipping your bottles anywhere.

· Wax paper (optional).  If your jars have metal lids, you can place wax paper between the jar and the lid while steeping the cordials, to avoid any possible interaction between the ingredients and the metal.  I haven’t had any problems with this, but better safe than sorry.

Ingredients

· Alcohol.  Most of the recipes in this book have been created using 80-proof vodka or 70 proof white brandy.  Vodka is flavorless, but can sometimes have a sharp aftertaste, while brandy adds a warm “glow” to the flavor of the cordial.  Almost any other type of distilled alcohol can be used, but each will add its own characteristic taste and color.  It is not necessary to use the most expensive brands, but make sure to use relatively high-quality alcohol to avoid unpleasant aftertastes in your finished cordials.  
· Flavoring.  This can include fruits, spices, herbs, nuts, or almost anything else you can imagine that would add flavor.  Use the highest quality ingredients you can find—the ripest juiciest fruits, the freshest herbs, and so on—for the most exquisite flavors in your cordials.
· Sweetener.  Most recipes in this book call for sugar syrup as the sweetener.  Sugar syrup is an excellent sweetener for cordials because it does not affect the color, flavor, or clarity of the cordial.  But other sweeteners can also be used.  Honey adds a smooth flavor of its own and does not dilute the alcohol content of the cordial as much as sugar syrup.  However, it does add some color and may cause a bit of cloudiness.  It mixes into the cordial more easily if you heat it until it is very runny.  Maple syrup adds a distinctive maple aftertaste and darkens the cordial, but does not usually harm the clarity.  Experiments with other sweeteners will teach you about their qualities as well.
Basic Method

1.  Prepare

Get out your wide-mouthed jars.  They don’t need to be sterilized, but they should be clean.  Make sure there is no lingering scent, either from the jars’ previous contents or from your dish detergent.  Since you will be filling them with wet ingredients, it is not necessary to make sure the jars are thoroughly dry before using them.

Prepare your flavoring ingredients as directed in the recipe.  In general, large fruits should be cored or pitted and cut up into chunks.  For citrus fruits, you usually use just the flesh and the zest (colored part of the peel), and discard the pith (the white part of the peel), which is bitter.  To remove the zest, scrape the whole fruit with a vegetable peeler or coarse kitchen grater.  Then peel off and discard the pith before cutting up the rest of the fruit.  The exception to this rule is the “Wholly Orange” recipe, which intentionally uses the entire fruit for a pleasant bitter-sweet flavor.  

Berries can be used whole, sliced, or crushed.  Whole berries will need to steep longer to release their full flavor, but will result in a clearer cordial.  

Fruits may be used fresh, frozen, or dried.  Dried fruits often filter more easily than fresh, but it is essential to use the highest quality you can find to ensure full flavor.  Be aware, too, that the flavor of some dried fruits is very different than that of their fresh counterparts (raisins and prunes compared with grapes and plums, for example).

Spices are generally used whole, because ground spices clog up the filters.  Large spices like cinnamon can be broken into smaller chunks by hand to help distribute their flavor more thoroughly.  Fresh herbs can be used whole or else torn or bruised lightly to release their flavor.  Nuts should have shells removed and may be lightly crushed but should not be  ground—again to prevent clogged filters.

After your ingredients are ready, add them to the jar.  If you are using more than one jar, make sure to divide the ingredients evenly between them.  Then add the alcohol, measuring it as you go.  The jars should be filled all the way up to the top, so there is very little air in the top of the jar.  If your jars are not quite full, top them off with more alcohol. 

Do not add your sweetener at this time.

Make sure to keep track of the date, amounts of each ingredient used, and any other details that you want to remember about this batch in your notebook.

2. Steep

Once your jars are full, close the lids tightly.  If the lids are metal, you might want to put a layer of wax paper under the lid first, to prevent any possible reaction between the ingredients and the metal, but personally I’ve never had a problem with that. 

Shake the jars thoroughly and set them in a cool, dark place.  Leave them there for at least two weeks, preferably a month, shaking once or twice daily for at least the first week.  

As long as the jars are in a cool, dark place, it doesn’t seem to harm the cordials to steep for much longer than this.  I’ve had some batches that steeped for more than a year before I got around to filtering them, and they turned out fine.

3. Filter

After your cordials have steeped long enough, it is time to filter them.  

Pour the contents of your jars through a sieve into your big bowl, and discard the mush that gets caught in the sieve.  You can squeeze the ball of mush to get the last of the flavor and alcohol out of it, but your cordial will be clearer if you don’t.

Rinse out the jar you have just emptied.  Put your large funnel in the top of it, and put one of your cone-shaped coffee filters into that.  If you wet the filter with water first, the filtering will go more quickly.  If you are also using a brass coffee filter, you can set this right on top of your paper filter and let the cordial mixture run through both at once.

Now gradually pour the cordial into the filter(s), taking care not to let the level of the liquid rise above the edges of the filter (or else unfiltered cordial will run down into your jar).

This is the most time-consuming part of cordial making, so be patient.  Depending on the amount of pulp and other small particles in your mix, it can take more than an hour to filter one jar.   If your paper filter seems to be very clogged, you can empty it out and replace it with a fresh one (just rinsing is sufficient to clear out the brass filter).  Depending on the ingredients, sometimes you may want to do this several times for one jar of cordial.  If at some point all your liquid suddenly pours very quickly through your filter, the filter paper has probably developed a hole.  In that case, just get a new filter and start again.  

When all the liquid has been filtered, pour it into your big bowl.

While you wait, you can proceed to the next step and start preparing your sweetener. 

4. Sweeten

Most recipes in this book call for sugar syrup as the sweetener.  If you are using a different type of sweetener, just skip the syrup-making process and go directly to the step of adding the sweetener to the cordial.  Honey, however, mixes more easily if you heat it until it is very runny.

To prepare sugar syrup, mix two parts white granulated sugar with one part water in a small saucepan (For example, if the recipe calls for 1 cup of sugar syrup, mix 1 cup of sugar and ½ cup of water and the final amount should come out about right).  If your tap water is chlorinated or otherwise unpleasant-tasting, use filtered water.

Stir this sugar/water mixture until the sugar starts to dissolve.  Using medium heat and stirring constantly, bring the mixture to a moderate boil.  Allow to boil until the mixture becomes clear.  It should take less than a minute.  Once it has clarified, remove the pan from the heat and allow to cool until just warm to the touch.  If you accidentally allow it to cool too much and it begins to crystallize, you can reheat it and it will liquefy again.

Once your cordial has finished filtering and the sugar syrup (or other sweetener) is ready, put the sweetener into your large glass measuring cup and pour it gradually into the cordial in the bowl.  Since tastes—and the tartness or sweetness of your flavoring ingredients—vary, start with about half the amount of sweetener recommended by the recipe.  Stir thoroughly, then taste.  Keep adding the sweetener, mixing, and tasting, until your cordial is as sweet as you want it to be.

If you discover at this point that you are still not satisfied with the flavor of your cordial, you can still add some flavorings to help the taste.  Sometimes a few tablespoons of lemon juice concentrate, vanilla extract, or other liquid flavoring can perk up a bland cordial and make it extraordinary.  If, on the other hand, the flavors are too strong, you can dilute the mixture with more alcohol, then re-sweeten to taste.

In your notebook, keep track of the date, type and amount of sweetener and any other flavorings used, as well as any other comments about this batch.  Be sure to jot down any ideas you have for ways to improve the recipe next time you make it!

5. Bottle

Now you’re ready to bottle your cordial.  With your large glass measuring cup, measure the total amount of cordial you have made.  This can vary, depending on how much is lost during filtering.  Then, using your large funnel, pour the cordial into the bottle and seal it with a cork (or whatever type of closure your bottle requires).  Cordials lose flavor with prolonged exposure to air, so fill your bottles as full as possible before sealing.

Make sure to label the bottle with your batch name and/or number, ingredients, and date.  

If you are planning to ship the bottles anywhere, you may want to seal the corks with sealing wax (found in the candle-making section of your local craft store), to prevent leaks.  Follow the directions on the sealing wax package.

Store the bottles in a cool, dark place for at least two weeks before drinking to allow the flavor to mature.  

If you have a cordial that has turned out very cloudy, let it sit undisturbed until the cloudiness settles to the bottom.  Then you can carefully pour the clear liquid off the top into a fresh bottle.  

6. Enjoy!

If you followed these directions, you should now have a beautiful, clear, delicious cordial.  Most cordials in this booklet are delicious just served at room temperature, but you can also serve them chilled, over ice, or any other way you like them.

Because it will lose flavor when exposed to air, you should use a cordial up as soon as possible after opening it.  Just opening the bottle and then closing it again doesn’t have much effect, because the exposure to air is minimal, but most cordials will be noticeably less pleasant-tasting after just one day in a half-empty bottle, which has lots of air in it.  Refrigeration after opening will help them last a bit longer.

Additional Notes:
· The seeds/pits of some fruits are toxic.  If they are too small to be easily removed (as in tiny wild cherries, for instance), you can prepare the fruits as you would for jelly-making instead, by simmering them in a small amount of water, then squeezing the juice out of the cooked fruit.  Discard the pulp and seeds, using only the resulting juice to flavor your cordial.  The flavor of cooked fruits is not as distinct and fresh, but it’s better than worrying about toxins seeping into your cordials.

· Exercise moderation when drinking cordials made with large amounts of strong herbs and spices.  Many of these ingredients have medicinal properties that are not meant to be consumed in “recreational” quantities.

· Some fruits offer their own challenges to the cordial maker.  Problems I have discovered include:  watermelons (which are so juicy they can dilute the mix so much that the alcohol no longer acts as a preservative, resulting in a jar of rotten juice), and papayas (which contain enzymes that can react to the other cordial ingredients in peculiar and nasty ways).  The bright side?  In my experience, if your cordial has spoiled, you’ll know it from the unpleasant smell and taste, and won’t accidentally drink something that has gone bad.

· Cordials made with fruits high in pectin (pears or wild cherries, for instance) can sometimes jell in the bottle.  This leaves them with a lumpy, gelatinous texture, but does not affect their flavor or drinkability.  

· Some cordials have very bright, intense colors.  Be careful not to stain your clothes, table, countertops, or floors!

· Fruits and flowers often release their colors into the alcohol base while the cordial is steeping.  If you put in red rose petals or strawberries and they come out white, don’t be alarmed.  There’s nothing wrong with the cordial, it’s just that the color is now in the liquid, giving you a bright, pretty finished product.

Recipe Design

The Basics
One of the greatest joys of cordial-making is learning to design your own recipes.  Sometimes you’ll get lucky on the first try, other times you may have to make several versions of your mixture until you find one that’s just right.

A cordial can be as simple as one flavoring ingredient, an alcohol base, and a sweetener.  Or it can be delightfully complex, with many flavors blending in a harmonious mix.  The trick is to learn how to ensure that the mix is harmonious, not just a muddy hodge-podge.  Here are some tips I have learned through several years of experimentation:

· One-ingredient cordials can taste flat and one-dimensional.  They are usually much improved by the addition of a small amount of a contrasting ingredient.  Simple fruit cordials respond well to the addition of a little lemon juice, a small cinnamon stick, a few whole cloves, or other such flavorings.

· When creating a blend, use variety.  Multiple fruits in equal amounts often end up tasting like a generic “fruit punch” flavor.  Multiple spices—without other ingredients to mellow them—can be overpowering.  The subtle flavor of flowers can disappear beneath the alcohol.  So, as a rule of thumb, try to use ingredients from several categories (fruit, herb, spice, flower, nut, vegetable).  Instead of blending three different fruits, try blending one fruit with a spice and an herb.  If you really want to use more than one of a particular type of ingredient, combine them in different amounts.  Not half oranges and half lemons, but 80% oranges and 20% lemons, for instance.  Or use different preparations of fruit:  fresh oranges with dried cranberries.  You can even use variety within a single flavor:  Peppermint/spearmint cordial is much more pleasing than peppermint alone.  Lemon cordial has a richer, more satisfying flavor if you add lemon balm, lemon grass, or lemon verbena to the fresh lemons.

· The different layers of flavor in a cordial can be compared to the different “notes” in perfume making.  Some flavors seem like high, thin “top notes.”  Others fall into the mid-range.  Others add a deep, underlying “base note.”  Learn to taste the differences, and you will learn to distinguish which kind of flavoring you need to add to balance your recipe.  Learn which ingredients add balance without overburdening the flavor—these can be important tools for perfecting an “almost right” recipe.  Apples, for instance, can add a nice mellowing mid-range flavor to stabilize a recipe whose top and base flavors are out of harmony.  Dark raisins can add a nice base note to anchor a flavor that’s getting too brassy.  A bit of lemon juice brightens a flavor that is too dull.  Nuts or citrus rind can add a little pleasant bitterness to a cordial that is too bright and sweet.

· Looking for inspiration?  Head for your cookbooks.  What kinds of flavors are used in your favorite dessert recipes?  Your favorite pumpkin pie recipe becomes a fabulous pumpkin cordial flavored with cinnamon, ginger, nutmeg, cloves, and allspice.  Be adventurous—try adding a tiny amount of molasses to your normal sweetener.  Love your grandmother’s banana-nut bread?  Why not try a banana-walnut cordial?  Grab a bartender’s manual that has recipes for hundreds of exotic drinks and see what flavors go well together.

· When in doubt, follow your nose.  Will this spice go well with the ingredients you already have in the jar?  Open the spice jar and hold it next to the other ingredients.  Lean over and sniff the combined scents.  If it smells good, it’ll probably taste good.

· If the recipe seems almost-but-not-quite right, consider using a different alcohol base or a different sweetener.  These changes are subtle, but can make a big impact on the final flavor.

· When experimenting with unusual ingredients such as medicinal herbs and edible flowers, do you homework and make sure you know they are safe to ingest.  Even common kitchen spices (nutmeg, for example) can be toxic if taken in large enough quantities.  If you are gathering your ingredients from the wild, be especially careful not only to ascertain the safety of the plant, but also that you are positive that you have identified it correctly and that it has not been sprayed with any toxic chemicals.  If you are not familiar with a particular plant, I recommend studying it thoroughly in more than one well-researched herbal book before using it.

Special Occasions, Sabbats, and Spellwork

Creating cordial recipes for ritual use or spellwork is as simple as thinking about the normal cordial-making process the same way as you would think about designing a ritual.  Some points to consider:

· Timing:  Each step of the cordial making process can be done in a single evening, which means you can turn the cordial making itself into a ritual, so that your cordials are created in sacred space.  You need to let the ingredients steep for at least two weeks before you filter and sweeten them, then at least another two weeks before drinking them.  You could time each step to be performed at the appropriate phase of the moon for your intentions (all on the full moon, for example), or you could do the steps over the course of one four-week period encompassing one complete cycle of the moon.

· Intent:  You can charge your cordial with your magickal intent while you are actually making it, or you can bless and charge it after it is in the bottle.  Of course, it also is important to keep the ritual intent in mind when you actually consume the cordial!

· Ingredients:  Choose your ingredients to reflect your theme or magickal intent.  Study books of magickal plants to learn the various traditional uses and correspondences.  Use your own intuition to discover plant symbolisms of your own.  What does the shape, color, smell, flavor, texture of each ingredient suggest to you?  An ingredient that is ripe only at a particular season of the year, will give your cordial a strong connection to that season.  The stage of the plant’s life cycle can also offer strong correspondences.  For instance, if I were going to make a “Triple Goddess” cordial, I would probably choose a flower, a fruit, and a spice to represent the Maiden, Mother, and Crone.  Maybe I would intensify the symbolism with color by choosing a white flower, a red fruit, and a black spice.  I’d use a vodka base and sugar syrup sweetener because they both are clear in color and cool in flavor.  If I were making a Beltane cordial, I would flavor it with spring fruits and flowers (to tie it to the season) and with aphrodisiac spices (to tie in with the sabbat’s theme).  I’d use warm-flavored brandy as the base and sweeten it with sun-colored honey.
· Homework:  Now that you’ve seen how easy and versatile this whole process is, here’s your assignment.  This is summer solstice time.  I want you to design your own “Summer Solstice” cordial recipe.  Brainstorm, research, meditate… whatever it takes to choose your ingredients.  Then make your cordial.  Next PSG, bring a bottle of your cordial, along with your recipe and any notes you want to include about why you chose those particular ingredients and how you incorporated ritual or magick into the making of the cordial.  We’ll all get together to compare recipes and taste the results of our inspiration!

Recipes

1.  Aphrodisia

2.  Apricots from Eden

3.  Black Magic

4.  Briar Patch

5.  Cranberry Sauce

6.  Dragon’s Breath

7.  Honeysuckle

8.  Innocence

9.  Kama Sutra

10.  Key Note

11.  Lion’s Tooth

12.  Liquid Virginity

13.  Lotsa Lemon

14.  Mighty Minty

15.  Oasis

16.  Pirate’s Pleasure

17.  Pot of Gold

18.  Pumpkin Pie

19.  Razzpebby

20.  Sleeping Beauty

21.  Sugarplum

22.  Sunday Brunch

23.  Temptation

24.  Wholly Orange

25.  Wild Violet

26.  Yellow Silk

NOTE:  Some of these recipes are still works in progress, so some of them will be better than others.  I’ve noted the ones I think are particularly good.
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1. Aphrodisia

This mahogany-red cordial has a strong, spicy cinnamon-ginger flavor that will warm you to your toes.  All of the ingredients have been used at some point in history as aphrodisiacs.
Ingredients

· 1 tablespoon fresh ginger, chopped
· 1 tablespoon whole coriander
· 1 tablespoon whole cardamom
· 6-inch cinnamon stick, broken into pieces
· 1 tablespoon whole cloves
· 1 tablespoon multicolored gourmet peppercorns, whole
· 3 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 0.75 cups honey (or to taste)

Bottle and age as usual.

Yield:  approximately 3 cups 
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2. Apricots From Eden

This is the first cordial recipe I ever created, and by sheer luck it turned out to be one of my favorites.  It makes a beautiful honey-gold colored cordial with a fabulous, rich, fruity flavor.  For best results, use fresh, juicy apricots at the very peak of ripeness.  Dried apricots also work well if they are soft, moist, and very high quality (I like Mariani brand).

The recipe is named after an album by Armenian duduk player Djivan Gasparyan.  A duduk is a woodwind instrument with a sound as smooth and rich as the flavor of this cordial.

Ingredients

· 3 cups apricots, pitted and cut in chunks
· 0.5 cups raisins
· 2-inch cinnamon stick, broken into pieces
· 3.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 4 cups
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3. Black Magic

If you like the taste of black licorice, you’ll love this strong, sweet cordial.  It is amber in color, and filters easily.

Ingredients

· 0.5 cup licorice root, coarsely ground
· 3 tablespoons aniseed, coarsely ground
· 1 tablespoon fennel seeds
· 3 cups vodka

Steep and filter the above ingredients as described in Basic Method, then add:

· 0.75 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 3 cups
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4. Briar Patch

Here is another favorite:  a bright, purple-red cordial with excellent clarity and tons of pure blackberry flavor.  It’s also superb when made with fresh wild blackberries.
Ingredients

· 20 ounces frozen blackberries, thawed and mashed.  Include juice from package. 
· 1 whole fresh lemon. Use zest and flesh (chopped) only. Discard pith.
· 4-inch cinnamon stick, broken in pieces
· 3.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 4 cups
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5. Cranberry Sauce

This gorgeous clear, crimson-red cordial filters very easily.  It’s fruity, with a bite. Try adding a cinnamon stick or some fresh orange. 

Ingredients

· 2.5 cups dried cranberries
· 0.5 cup dried orange peel
· 7 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.5 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 6 cups
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6. Dragon’s Breath

This clear, amber cordial filters very easily.  It has a wonderful pepper flavor, but beware:  it is extremely hot.  Taste only one drop on your finger or a toothpick at first, so you know what you’re getting into.

Ingredients

· 0.75 cups dried red chili peppers
· 0.5 cup dried jalapeno peppers
· 1.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method.  Do not sweeten.

Bottle and age as usual.

Yield:  approximately 1.5 cups
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7. Honeysuckle
This golden cordial has a strong honey-floral taste.  It tends to form a little cloudiness at the bottom of the bottle.

Ingredients

· 5 cups fresh wild honeysuckle flowers
· 2.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 0.75 cups honey (or to taste)

Bottle and age as usual.

Yield:  approximately 3 cups
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8. Innocence

This cordial is a very pale golden-blonde color.  It has a mild, sweet vanilla flavor with a kick.  

Ingredients

· 1.5 cups blanched, sliced almonds
· 1 whole vanilla bean, split open
· 2.5 cups vodka or brandy
Steep and filter the above ingredients as described in Basic Method, then add:

· 1 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 3 cups
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9. Kama Sutra

This exotic, honey-yellow cordial tends to be slow-filtering and a bit cloudy, but its complex, sweet-and-spicy flavor makes it well worth the extra effort.
Ingredients

· 2 cups blanched sliced almonds
· 8-inch cinnamon stick, broken in pieces
· 6 whole dates, pitted and chopped
· 10 whole cloves 

· 8 whole cardamom
· 1 teaspoon whole coriander 
· 1 teaspoon multicolor gourmet peppercorn
· 4 cups vodka or brandy
Steep and filter the above ingredients as described in Basic Method, then add:

· 0.75 cups honey (or to taste)

Bottle and age as usual.

Yield:  approximately 3 cups
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10. Key Note

This pale yellow-green has a potent lime flavor.  While most of the cordials in this book are better at room temperature, this one is best served cold. 

Ingredients

· 6 whole limes, fresh zest and flesh (chunked) only. Discard pith
· 1 whole lemon, fresh zest and flesh (chunked) only. Discard pith
· 2.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 2 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 5 cups
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11. Lion’s Tooth

This cordial is a pale, clear yellow with a bright, tangy, floral flavor and a warm, gingery aftertaste. 

Ingredients

· 6 cups fresh dandelion flowers
· 1 lemon.  Use zest and flesh (cut in chunks) only.  Discard the pith.
· 1.5-inch piece fresh ginger root, sliced or roughly chopped.
· 2-inch piece stick cinnamon, broken into pieces.
· 4.75 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.5 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 5.75 cups
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12. Liquid Virginity

This cordial has a beautiful dark crimson color and a mild fruity-vanilla flavor.  Try it also with lemon and/or cinnamon sticks added to the ingredients.

Ingredients

· 3.5 cups frozen dark sweet cherries, thawed, mashed. Include juice from package. 
· 4.5 cups vodka or brandy 

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.5 cups sugar syrup (or to taste)

· 1 tablespoon vanilla extract

Bottle and age as usual.

Yield:  approximately 7 cups
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13. Lotsa Lemon

This pale, lemon-yellow cordial packs a lot of flavor.  The lemon grass adds complexity, but if you dislike its slight citronella aftertaste, you may omit it or substitute lemon verbena instead.  

To prepare the lemons, scrape the zest (the yellow part of the peel) off with a vegetable peeler or kitchen grater.  Then peel off and discard the white pith before chopping up the flesh.  

For some reason, this cordial’s flavor seems to change more than most as it ages.  Taste it at several different stages to see which one you like best.
Ingredients

· 8 whole lemons.  Use zest and flesh (cut in chunks) only.  Discard the pith.
· 2 cups lemon balm, fresh chopped
· 2 cups lemon grass, fresh chopped
· 1 inch ginger, fresh chopped
· 6.5 cups vodka or brandy 

Steep and filter the above ingredients as described in Basic Method, then add:

· 2 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 9 cups 
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14. Mighty Minty

This cordial is—rather surprisingly—not green, but a lovely mahogany red-brown, like the color of maple syrup.  As for flavor, the name says it all!  It has a richer taste if you use a mix of peppermint and spearmint, rather than just one or the other.

Ingredients

· 4 cups fresh mint leaves, rinsed and chopped 
· 3.5 cups vodka or brandy 

Steep and filter the above ingredients as described in Basic Method, then add:

· 1 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 4 cups 
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15. Oasis

This amber-orange cordial has a complex walnut/vanilla flavor.  Despite its slow filtering, it usually has good clarity.
Ingredients

· 10 dates, pitted and chopped
· 5 dried figs, chopped
· 0.25 cup golden raisins
· 0.5 cup crushed walnuts
· 0.5 vanilla bean, split 

· 3-inch cinnamon stick, broken to pieces
· 3 cups vodka or brandy
Steep and filter the above ingredients as described in Basic Method, then add:

· 0.5 cups honey (or to taste)

Bottle and age as usual.

Yield:  approximately 3 cups
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16. Pirate's Pleasure

This cordial has a lovely tropical, piña-colada flavor and the rum gives it a completely different aftertaste than all the vodka- or brandy-based cordials.  But be forewarned:  it is slow-filtering and comes out a cloudy dishwater-beige color.  This can be cured by letting it sit for a few days until all the sediment settles to the bottom, then pouring the resulting clear liquid into a clean bottle.

Ingredients

· 1 fresh pineapple heart, chopped
· 2.5 cups fresh banana, chopped
· 2.5 cups shredded coconut
· 10 cups rum
Steep and filter the above ingredients as described in Basic Method, then add:

· 2.5 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 10 cups
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17. Pot of Gold
This is a clear, pale yellow cordial with a bright, spicy flavor. 

Ingredients

· 2 cups fresh kumquats, halved

· 6 whole green cardamoms

· 6 whole cloves

· 1 tablespoon fresh ginger, chunked

· 2 fresh apricots, pitted and chunked

· 0.25 cups golden raisins

· 4.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.75 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 6 cups
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18. Pumpkin Pie

This recipe is adapted from my favorite pumpkin pie recipe.  It tastes exactly like a delicious pumpkin pie, but is cloudy and extremely slow to filter.  If you try it, I recommend using whole spices when possible, and fresh, chunked pumpkin, rather than the canned pumpkin and ground spices I used.  That will make your filtering go more quickly. 

Ingredients

· 15 oz canned pumpkin
· 3 teaspoons vanilla extract
· 3 teaspoons ground cinnamon
· 1 teaspoon ground allspice
· 1 teaspoon  ground nutmeg
· 2 teaspoons ground ginger
· 1 teaspoon mace
· 1 teaspoon ground cloves
· 3 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1 tablespoon molasses
· 0.75 cup sugar syrup (or to taste)
Bottle and age as usual.

Yield:  approximately 3 cups
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19. Razzpebby

This is another of my favorites.  It comes out a clear, blazing crimson color with a sweet, raspberry-jam flavor.  You might also try it with fresh raspberries, or with lemon or cinnamon sticks added to the ingredients.  Berries can vary greatly in their tartness, so be sure to adjust the amount of sweetener and lemon juice to your own taste.

The name is from an amusing misspelling I once saw on a chalkboard menu in a diner.

Ingredients

· 3 cups frozen raspberries, thawed and mashed. Include juice from package. 
· 3.5 cups vodka or brandy 

Steep and filter the above ingredients as described in Basic Method, then add:

· 2 cups sugar syrup (or to taste)

· 3 tablespoons lemon juice concentrate

Bottle and age as usual.

Yield:  approximately 5.5 cups 
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20. Sleeping Beauty
This is another of my favorites.  It has a beautiful, clear, dark cherry color.  The sweetness of the fruit is pleasantly offset by the floral flavor of the rose petals.

When I was a child, I had a special place in the woods where I played.  It was a pile of boulders surrounded by blackberry and wild rose bushes.  I pretended it was Sleeping Beauty’s castle, surrounded by the thorns, waiting for the Prince to come.  Those thorn bushes were the inspiration for this cordial.

Domestic roses from your garden will work in this recipe too (and may be easier to gather), but be sure to use fragrant varieties and avoid any plants that have been sprayed with chemicals.

Ingredients

· 2 cups wild rose petals, rinsed
· 2 cups frozen blackberries
· 1 apple, cored and chunked
· 1 lemon.  Use zest and pulp (chunked) only.  Discard the pith.
· 3-in. cinnamon stick, broken into pieces
· 4 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.25 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 4.5 cups
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21. Sugarplum
Another of my favorites!  This gorgeous ruby-colored cordial has a spectacular sweet and fruity flavor.  I think the brandy version tastes better than the vodka version.

Ingredients

· 3.5 cups ripe plums, pitted and chunked
· 6-in. cinnamon stick, broken into pieces
· 3.5 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.25 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 5 cups
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22. Sunday Brunch

A dark, purple-red cordial that captures the flavor of Sunday morning blueberry pancakes with maple syrup.  The maple flavor adds complexity to the cordial’s aftertaste.

Ingredients

· 2 pounds frozen blueberries, thawed and mashed. Include juice from package. 
· 1 whole fresh lemon. Use zest and flesh (chopped) only. Discard pith.
· 4-inch cinnamon stick, broken in pieces
· 3.5 cups vodka or brandy 

Steep and filter the above ingredients as described in Basic Method, then add:

· 1.5 cups maple syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 5.5 cups 
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23. Temptation

This easy-filtering cordial has a lovely sweet-and-spicy flavor and a dramatic amber-orange color.
Ingredients

· 2 fresh apples, cored and chunked
· 1 cup Cidermate (or your own mix of cinnamon, allspice, orange peel, lemon peel, nutmeg, star anise, cloves, fenugreek, ginger)
· 4 cups vodka or brandy
Steep and filter the above ingredients as described in Basic Method, then add:

· 1.5 cup sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 4.5 cups 
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24. Wholly Orange

This recipe was adapted from an SCA cordial-making class given at Pennsic 1999 by Vinchenzio Martinus di Mazza and Ireena z Poznan (yes, that’s right, the workshop where I first learned cordial-making).  It makes a gorgeous glowing yellow-orange cordial with a sunshiny flavor and interesting orange-rind aftertaste.

This cordial seems to keep its flavor a bit longer than most after the bottle is opened.

Ingredients

· 6 whole oranges, cut into wedges, skin and all
· 1 whole lemons cut into wedges, skin and all
· 4 whole cloves
· 6.75 cups vodka or brandy 

Steep and filter the above ingredients as described in Basic Method, then add:

· 2 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 10 cups
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25. Wild Violet

This cordial starts out as a pretty, pale purple, but eventually fades to a more ordinary amber color.   It has a pleasant, sweet-cinnamon flavor with a mild floral aftertaste. 

Ingredients

· 6 cups fresh wild violet flowers, loosely packed
· 2-in. stick cinnamon, broken into pieces
· 3 cups vodka or brandy

Steep and filter the above ingredients as described in Basic Method, then add:

· 0.75 cups sugar syrup (or to taste)

Bottle and age as usual.

Yield:  approximately 3.5 cups
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26. Yellow Silk

This pale, amber-colored cordial is another of my favorites.  Its subtle, honey-pear flavor is indeed smooth as silk.  For best results, use only the ripest, juiciest pears.  I personally like Anjous, but use whatever kind is your favorite.  

If you let this one sit on the shelf too long, the pectin in the pears may make the cordial jell slightly.  It is still drinkable (and delicious), but it will look a little lumpy as you pour it!
Ingredients

· 5 fresh, ripe pears, cored and cut in chunks
· 1 whole lemon, zest and flesh (chunked) only.  Discard pith.
· 1 tablespoon fresh ginger, chopped
· 4-inch cinnamon stick, broken in pieces
· 3 cups vodka or brandy
Steep and filter the above ingredients as described in Basic Method, then add:

· 0.5 cups honey (or to taste)

Bottle and age as usual.

Yield:  approximately 2.75 cups
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