
 



—
VODKA 

COCKTAILS 
FOR THE 
MODERN 
WORLD
—



1    
  Cinnamon Black 

Russian

2   
  Loaded Bloody Mary

3   
  Caipiroska Curador

4   
  Lavender Cosmopolitan

5    
  Overly Fresh Long 

Island Iced Tea

6 
  Mediterranean Mule

7 
  Fresh Sea Breeze

8 
  Rosy Vesper

9   
  Cinnamon Spice
 Espresso Martini

10  
  French Martini

11  
  Lavendar Lemon
 Drop Martini

12 
  Russian Spring  

Punch

13  
  Spicy Fifty

14  
  Earl Grey
 Vodka Martini

15  
  Vodka Tonic
 Lotus Flower

16   
  Screwdriver
 with a Twist

17  
  Cape Cod

18  
  Hot Madras

19  
  Chocolate Vanilla
 Oak Martini

20   
  Chamomille
 Kamikaze

21  
  Smokey Vanilla
 Godmother

22  
  Minty Campari  

Cocktail

23  
  Out of this world
 Zipper 

24 
  Magic Vodka Shot



1

CINNAMON 
BLACK RUSSIAN

Ingredients
50 ml cinnamon infused vodka 

20 ml coffee liqueur

Recipe
Pour the ingredients into an old 

fashioned glass filled with ice cubes. 
Stir gently.

Infusion: Use cinnamon to infuse 
your vodka. Shake a few times and store 

in a cool and dark place.



2

LOADED 
BLOODY MARY

Ingredients
45 ml chili infused vodka

90 ml tomato juice
15 ml fresh lemon juice

2 dashes of worcestershire sauce
Tabasco, celery, salt, pepper 

(to taste)

Recipe
Stir all of the ingredients gently  

in a mixing glass with ice, pour into a  
glass on the rocks.

Infusion: chili, you might 
feel adventurous and add cinnamon 

as well. 



3

CAIPIROSKA 
CURADOR

Ingredients
60 ml butterfly pea flower infused vodka

1 lime cut into small wedges
4 teaspoons white cane sugar

Recipe
Place lime and sugar into a double old 

fashioned glass and muddle gently. 
Fill the glass with crushed ice and add vodka. 

Stir gently to involve ingredients.

Infusion: Infuse vodka with butterfly 
pea flower. Mix with lemon or lime to 

light up your drink purple. 



4

LAVENDER 
COSMOPOLITAN

Ingredients
45 ml lavender infused vodka

30 ml cointreau
15 ml fresh lime juice
15 ml cranberry juice

Recipe
Add all ingredients into cocktail shaker 

filled with ice. Shake well and strain  
into large cocktail glass. Garnish with an 

orange peel.

Infusion: lavender, you can add 
other flowery ingredients such as hibiscus 

or rose buds. 



5

OVERLY FRESH 
LONG ISLAND ICED TEA

Ingredients
15 ml mint infused vodka

15 ml tequila
15 ml white rum

15 ml gin
15 ml cointreau

30 ml lemon juice
20 ml simple syrup

Top with cola

Recipe
Add all ingredients into a highball glass

 filled with ice. Stir gently.

Infusion: To have your long island ice tea  
cool you down, use mint infused vodka.
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MEDITERRANEAN 
MULE

Ingredients
45 ml rosemary and lemongrass 

infused vodka
120 ml ginger beer

15 ml fresh lime juice

Recipe
In a Mule Cup or rocks glass, combine 

the vodka and ginger beer. Add lime juice  
and gently stir to involve all ingredients.

Infusion: rose buds, lemongrass, 
rosemary



7

FRESH 
SEA BREEZE

Ingredients
45 ml mint and lemongrass infused vodka

120 ml cranberry juice
30 ml grapefruit juice

Recipe
Build all ingredients in a highball glass 

filled with ice.

Infusion: mint, lemongrass 



8

ROSY VESPER

Ingredients
45 ml gin

15 ml rose infused vodka
7.5 ml lillet blanc

Recipe
Pour all ingredients into a cocktail 

shaker filled with ice cubes. Shake and 
strain into a chilled cocktail glass.

Infusion: rose buds



9

CINNAMON 
SPICE ESPRESSO 

MARTINI

Ingredients
50 ml cinnamon infused vodka

30 ml kahlúa
15 ml sugar syrup
1 strong espresso

Recipe
Pour all ingredients into a cocktail 

shaker, shake well with ice, strain into 
a chilled cocktail glass.

Infusion: cinnamon



10

FRENCH 
MARTINI

Ingredients

45 ml flower mix infused vodka
30 ml raspberry liqueur

30 ml fresh pineapple juice

Recipe
Pour all ingredients into a cocktail 

shaker, shake well with ice, strain into 
chilled cocktail glass.

Infusion: flowery aromas such as hibiscus, 
lavender, rose, rosemary



11

LAVENDAR 
LEMON DROP 

MARTINI

Ingredients
45 ml flower mix infused vodka

15 ml raspberry liqueur
15 ml fresh pineapple juice

Recipe
Pour all ingredients into a cocktail 

shaker, shake well with ice, strain into 
a chilled cocktail glass.

Infusion: cinnamon



12

RUSSIAN 
SPRING PUNCH

Ingredients
30 ml mint rosemary infused vodka

30 ml fresh lemon juice
15 ml crème de cassis

15 ml sugar syrup
Top up sparkling wine

Recipe
Pour all ingredients into a cocktail shaker, 

except for the sparkling wine. Shake  
well with ice, then strain into a chilled tall 

tumbler glass filled with ice and finally 
top up with sparkling wine.

Infusion: rosemary, mint



13

SPICY FIFTY

Ingredients
50 ml chili infused vodka
15 ml elderflower cordial

15 ml fresh lime juice
15 ml honey

Recipe
Pour all ingredients into a cocktail shaker, 

shake well with ice, double-strain into 
a chilled cocktail glass. Garnish with 2 thin 

slices of red chili pepper.

Infusion: chili



14

EARL GREY
VODKA 

MARTINI

Ingredients
60 ml earl grey infused vodka
15 ml dry vermouth (to taste)

2 dashes bitters (optional)

Recipe
Pour the ingredients into a cocktail 

shaker filled with ice. Shake well or stir for 
at least 30 seconds. Strain into a chilled 

cocktail glass. Garnish with a lemon twist or 
olives. Serve and enjoy. 

Infusion: earl grey
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VODKA 
TONIC LOTUS 

FLOWER

Ingredients
60 ml flower infused vodka

10 ml fresh lime juice (to taste)
120 ml tonic water

Garnish: lime wedge or wheel

Recipe
In a highball glass filled with ice, pour 

the vodka and lime juice. Fill with tonic and 
stir. Garnish with a lime wedge.

Infusion: mix of hibiscus, 
lavender, rosebuds
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SCREWDRIVER 
WITH A TWIST

Ingredients
60 ml mediterranean infused vodka

150 ml orange juice (or enough to fill)

Recipe
Combine the ingredients in a Collins glass 

filled with ice. Stir well. Garnish with an 
orange slice. Serve and enjoy.

Infusion: rosemary, fresh (organic) orange 
peel from your own kitchen

 



17

CAPE COD

Ingredients
90 ml cranberry juice

60 ml lemongrass infused vodka

Recipe
Pour the ingredients into a highball glass  

with ice cubes. Stir well. 
Garnish with a lime wedge.

Infusion: lemon grass
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HOT MADRAS

Ingredients
45 ml oz vodka

90 ml cranberry juice
30 ml orange juice

Garnish: lime wedge

Recipe
Pour the ingredients into a highball glass  

filled with ice. Stir well. 
Garnish with a lime wedge.

Infusion: chili 
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CHOCOLATE 
VANILLA OAK

 MARTINI

Ingredients
Garnish: cocoa powder (for rim)

45 ml crème de cacao (or other chocolate liqueur) 
plus extra for rim 

60 ml vanilla infused vodka

Recipe
Rim a cocktail glass with cocoa: 

Wet the rim by dipping it in a small dish of 
the chocolate liqueur, then dip or roll it in a 

dish of cocoa powder. Pour the vodka and 
chocolate liqueur into a cocktail shaker filled 

with ice cubes. Shake. Strain into the prepared 
glass. Garnish with a chocolate candy.

Infusion: vanilla oak, cinnamon
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CAMOMILE 
KAMIKAZE

Ingredients
45 ml chamomile infused vodka

30 ml lime juice (fresh)
30 ml triple sec

Recipe
In a cocktail shaker filled with ice cubes,  

pour the vodka, lime juice, and triple sec. 
Shake well. Strain into a chilled cocktail 

glass. Garnish with a lime wedge. 

Infusion: chamomile blossoms
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SMOKEY 
VANILLA 

GODMOTHER

Ingredients
45 ml vanilla oak infused vodka

15 ml amaretto

Recipe
Build the ingredients in an old-fashioned 

glass filled with ice cubes. Stir well.

Infusion: vanilla oak
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MINTY CAMPARI 
COCKTAIL

Ingredients
30 ml campari

20 ml mint infused vodka
1 dash angostura bitters

Recipe
Pour the ingredients into a cocktail shaker 
filled with ice cubes. Shake well. Strain  
into a chilled cocktail glass and garnish 

with a lemon twist.

Infusion: spearmint
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OUT OF THIS WORLD 
ZIPPER

Ingredients
30 ml rosemary infused vodka

30 ml Chambord
30 ml lemon-lime soda

Recipe
Build the ingredients in a chilled old-fashioned  
glass with ice. Garnish with fresh rosemary  

or a sprig of mint.

Infusion: rosemary
 

 



24

MAGIC  
VODKA SHOT

Ingredients
30 ml of butterfly pea 
flower infused vodka

Lemon 
Baking soda

Recipe
Add a hint of a baking soda to the bottom  

of the empty shot glass. Carefully pour 
the pea flower infused vodka on top. Add  

a few drops of lemon juice on top until you 
see a color gradient from blue (bottom)  

to red (top).

Infusion: butterfly pea flower



—
ADVENTUROUS 
OLD-EUROPEAN 

VODKA 
INFUSIONS

—



1    
  I can‘t believe it‘s not “ГОРiЛКА”

2   
  Soviet Secret Agent

3   
  Viking Berserker

4   
  Helsinki Akvavit

5    
  Evergreen Vodka



1

I CAN’T BELIEVE ITS NOT 
“ГОРІЛКА”

Ingredients: Vodka, Mint, Chilis, Honey

Recipe: Horilka (горілка) is Ukrainian chili-pepper honey 
vodka and no traditional wedding is complete without it! 

The word “horilka” literally means “burning”, which is your 
throat burning from the spicy vodka of course! Add mint, 

chili peppers and honey into your vodka bottle. You will want 
to use about a 1:8 ratio of honey to vodka, and the amount 

of chilis you use will depend on your spice tolerance. 
Shake the bottle about every 8 hours (for the next 3–5 days) 

to maximize the infusion strength.

There is an art to drinking horilka. For someone outside the 
Ukranian culture, there are many things that need to be learned 
and understood, so pay close attention. Rule number one—do 

not use horilka to make cocktails. Drink it while you are 
eating foods such as dark breads, cold cut meats, pickled  

vegetables, cabbage rolls and borscht. Make a toast 
with your friends before the meal, and drink a whole shot to 
begin your meal—then pour another one to sip throughout.

In Ukraine, it is considered that anyone who drinks horilka 
by themselves is an alcoholic. This is why you rarely see alcoholics 

drinking by themselves!



2

SOVIET SECRET 
AGENT

Ingredients: Vodka, Honey, Vanilla oak, Horseradish, 
Black pepper, Garlic

Recipe: This is a recipe for hrenovuha (xреновуха), 
which is a strong horseradish vodka infusion common in 

Russia and Ukraine. It is a drink for brave warriors, 
undercover spies, and completely innocent mixologists! 

Begin by infusing vodka together with the hottest horseradish 
you can find. Use a 1:3 ratio of horseradish to vodka, and then 

add a half vial of oak chips that are contained in the kit. 
Cork the bottle and leave it in a cool, dark place to infuse for one 

week. For the second stage of infusion, add a half clove of 
crushed garlic, a spoonful of ground black pepper and honey. 

After 3 days, filter out solids and drink straight. Serve with apple 
slices and don’t draw too much attention to yourself.
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VIKING
BERSERKER

Ingredients: Vodka, Honey, Rosemary, Mint, Dill,  
Yarrow, St John’s Wort, Juniper berries, 

Wormwood, Mustard seed

Recipe: The legendary Viking warriors known as berserkers 
were renowned for their ferocity in battle, purportedly 

fighting in a trance-like state (berserkergang). They obtained 
these qualities from brewing and infusing alcohol with a 

common Scandinavian herb known as henbane which has 
psychoactive and toxic properties. It was common for alcohol  
to contain psychotropic plants such as henbane and mandrake 

 for divinitory purposes until the 1500s when purity laws 
outlawed mind-altering brews. Our recipe is a safe alternative 

that still provides you the same flavors and taste without  
any of the Nordic battle cries or past-life regression.

Mix in honey together with vodka at 1:8 ratio in your  
bottle. Then, add as many of the Scandinavian herbs possible 

 that we have included in the ingredients list. Shake your 
bottle about once every 8 hours for 3–5 days, and then 

you can set sail for new horizons.
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HELSINKI
AKVAVIT

Ingredients: Vodka, Caraway seeds (or substitute 
with fennel seeds), Dill seed, Vanilla Oak, Lemon, 

Orange peel, Cumin

Recipe: Akvavit is a distinct vodka-product from Nordic  
countries. The name “akvavit”, just like “whiskey”,  

is a translation from the latin term “aqua vitae” meaning 
“water of life“. Akvavit is an important part of Nordic 
drinking culture, where it is often drunk during festive 

gatherings, such as Christmas dinners and weddings. In  
Iceland, Sweden, Denmark and Germany aquavit is chilled 

and often sipped slowly from a small shot glass.

The absolute most important part of the infusion is your 
caraway/fennel and dill seeds. Once infused with 
herbs, the beverage is aged in oak barrels just like 

whiskey so you will substitute this with your included 
Vanilla oak. The finished product pairs well with a 

herring sandwich. 



5

EVERGREEN 
VODKA

Ingredients: Vodka, needles from coniferous evergreen 
trees such as pine, spruce, fir, redwood, cypress, cedar.

Recipe: Imagine yourself in 15 th century Norway. You are 
a fisherman. It is winter. The water is frozen over and the 

fish are hibernating. It is dark for 18 hours a day. Your 
footsteps are crunching the snow below you as you 

gather crisp needs from the evergreen trees. You can hear 
the cedars ringing as the icy wind blows. Vodka distillation 
technology has just recently spread to the fjord where your 
village is located, and you are picking from the branches of 

only the tallest trees to take home and craft into an infusion 
to soothe you through the winter months.

Hey! Wait a minute! You can do this in the modern world 
too! Go tie up your boots and march on over to the park 

and find some evergreen trees. Get to know some of 
the local trees and how to identify a pine from a spruce. 
Collect some aromatic needles from the trees, take them 
home and wash them. Fill a jar with your coniferous tree 

needles and pour over with vodka. Infuse for 3–5 days and 
then strain out all plant material. Enjoy with game 

meat, if possible. 



—
VODKA
FOOD

MENUE
—



1    
 Peppery Penne alla Vodka

2   
 Drunken Shrimp

3   
 Chocolate covered Vodka Strawberries

4   
 Tipsy Bacon mashed Potatoes



1

PEPPERY PENNE ALLA VODKA

Ingredients: 250 ml rosemary infused vodka
60 ml of olive oil, 1 shallot, 1 garlic clove, 250 ml of tomato 
paste, 2 tablespoons of vodka per one cup of tomato paste, 

250 ml of heavy cream, 1 teaspoon red pepper flakes 
(or more if you like spicy), Pepper and Salt, 2 tablespoons of 

unsalted butter, Lots of parmesan cheese, Fresh basil, 
One habanero pepper

Recipe: First off, prepare a rosemary vodka infusion and set 
that aside before cooking. Heat olive oil in a cast iron pan. Add shallot 

and garlic and wait until softened, add tomato paste until it starts 
to caramelize. Finely dice a habanero pepper and add to the mix. 
Add vodka and cook until all liquid has evaporated. Add in heavy 
cream and stir until it is an orange color and then shut off the heat. 
Cook pasta for 3 minutes less than cooking time and add to the 

sauce, stirring so all pastas are evenly coated. Add in butter and red 
pepper flakes and serve with lots of chopped basil. If you are cooking 

dairy free, skip the butter and swap out the cream for cashew  
milk. Tomatoes have a lot of alcohol soluble compounds that won‘t 
release in just water. With the addition of alcohol, those flavors are 

extracted and mingle with the rest of the liquid, improving the overall 
flavor of the sauce. That is the secret of the vodka sauce.

Infusion: rosemary 
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DRUNKEN SHRIMP

Ingredients: 3 tablespoons soy sauce, 2 medium garlic cloves, 
thinly sliced, 2 large jalapeño peppers, stemmed and thinly 
sliced on the bias, 2 tablespoons cilantro, finely chopped,

2 tablespoons freshly squeezed lime juice, 1 tablespoon olive 
oil 4 teaspoons granulated sugar, 12 jumbo shrimp, peeled and 

deveined 1 lemongrass stalk, tough outer layer removed and 
cut into 4 pieces, 60 ml lemongrass and lavender infused vodka, 

Basic steamed white rice, for serving

Recipe: Make a vodka infusion using lemongrass and lavender. 
We ask you to grab yourself a full-sized stalk of lemongrass 

to use in the dish as well. Place the soy sauce, garlic, jalapeños, 
cilantro, lime juice, oil, and sugar in a shallow dish and stir 
to combine. Add the shrimp and lemongrass and stir to coat. 

Let marinate for 10 minutes at room temperature. Heat 
a large frying pan over high heat until hot, about 3 minutes. Add 

the shrimp mixture and cook until the shrimp are bright pink, about 
3 minutes. Remove from heat and carefully add the vodka. 

Return the pan to high heat and cook for 1 minute more or until 
the alcohol smell has dissipated. Remove the lemongrass pieces 

and serve the shrimp and sauce over steamed rice.
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CHOCOLATE COVERED 
VODKA STRAWBERRIES

Ingredients: Strawberries, Mint infused vodka
Chocolate (cacao nibs or chocolate chips), 

Shredded coconut

Recipe: Use the kit to prepare a spearmint infused vodka, set  
aside for 1–2 days for infusion. Clean the strawberries and  

submerge them in a container filled with vodka. Put in the fridge  
for 24 hours. Remove the strawberries from the vodka and pat  

to dry. Next, melt your chocolate chips until they are a thick  
chocolatey liquid. Dip your strawberries into the chocolate,  

and then sprinkle them with coconut shavings. In the end, you  
will also be left with a side of strawberry-infused vodka to match  

with your yummy new vodka-infused strawberries!



4

TIPSY BACON
MASHED POTATOES

Ingredients: 10 yukon gold potatoes, 240 ml cream  
or half & half, 120 g unsalted butter, softened, 
60 ml rosemary infused vodka, 200 g bacon, 

cooked & crumbled, Salt and pepper (to taste),
Garlic cloves, roasted (to taste)

Instructions
Begin by using the kit to infuse a rosemary vodka for 

1–2 days hours and put aside. Peel and cook potatoes in  
boiling water until potatoes are soft. Drain well and dry  

over low heat. Using an electric beater, add half & half and  
butter. Add salt & pepper to taste. Mix in vodka until it is  
consistently distributed, and then mix in cooked bacon.  
Add roasted garlic to taste. The vodka here is meant to 

refine the consistency of the potatoes. This is also a really 
 fun and meta recipe because vodka is commonly made with 

potatoes and here we are infusing vodka directly with 
potatoes all over again!


