MIXOLOGY MASTERPIECES
Sip on these artsy cocktails created by
DMA visitors. Then work together to invent
your own cocktail inspired by a work of art
in the DMA's collection.

Twisted Serpent
Created by Lori Pasillas
Artwork: Single snake armlet,
Roman

Ingredients
1/2 cup amaretto almond liqueur
1/2 cup Chambord raspberry liqueur
1/2 cup club soda
Splash of Chinotto Italian soda
Twist of orange peel
2 mint leaves, torn
Ice

Instructions
Pour amaretto and Chambord into a
cocktail shaker with ice and shake.
Stir in the club soda and Chinotto.
Pour cocktail and ice into a glass
and garnish with the orange twist
and mint leaves.

North Atlantic
Created by John Laue
Artwork: The Icebergs by Frederic Edwin Church

Ingredients
2 ounces ginger beer
1 ounce dark rum
1 ounce fresh-squeezed lime juice

Splash of blue curaçao
Angostura bitters
Crushed Ice

Instructions
Combine ginger beer, rum, lime juice, blue curaçao, and crushed ice in a
highball glass and stir until adequately chilled and mixed. Add three to four
dashes of Angostura bitters to the top of the drink after stirring, and
garnish with a single piece of hand-carved “iceberg” and a wood stirrer
“mast.” Note: The blue curaçao is used primarily for tint and should be
added sparingly, resulting in a light bluish green (before addition of bitters).

Lady Godiva
Created by Shea Antoinette Leeper
Artwork: Lady Godiva by Anne Whitney

Ingredients
1 jigger of Godiva White Chocolate Liqueur
1/2 jigger of vodka (preferably plain, vanilla, cake, or whipped cream flavor)
1 1/2 jiggers of cream
Ground white chocolate powder for rim
Piece of Godiva white chocolate (for garnish and to really get the point across)

Instructions
Shake the liqueur, vodka, and cream, and pour into a martini glass rimmed with
white chocolate powder. Garnish with a piece of Godiva white chocolate such as
a Godiva White Ganache Bliss.

Preserve Life Apple Margarita
Created by Latrisha McDuffie
Artwork: Still Life by Perry Nichols

Ingredients
3 ounces apple cider
2 ounces silver tequila
1 ounce Grand Marnier
Juice of half a lime

Pinch of brown sugar
Pinch of cinnamon
1 apple slice for garnish

Instructions
In a cocktail shaker, add the apple cider, tequila, Grand Marnier, and lime
juice. Add the pinches of brown sugar and cinnamon, and shake it all up.
Serve over ice in a sugar-rimmed glass and garnish with apple slice.

Taste of Victory
Created by Galen Smith
Artwork: The Fish and the Man by Charles Webster Hawthorne

Ingredients
2 ounces Laird’s Straight Apple Brandy
1/4 ounce Vermont maple syrup
2 dashes Regan’s Orange Bitters

Orange peel
Ice

Instructions
Add the Laird’s Straight Apple Brandy (100 proof), Vermont maple syrup,
and Regan’s Orange Bitters to a mixing glass. Stir with cracked ice for 10
seconds. Strain into an old fashioned glass with large, fresh ice cubes.
Garnish with orange peel.

Heat Wave
Created by Niki Watson
Artwork: Heat Wave–Texas
by Coreen Mary Spellman

Ingredients
2 ounces TX Blended Whiskey
1/2 ounce simple syrup with a kick
1/2 ounce lemon juice
2 ounces hot water
Candied jalapeño slice

Ingredients and recipe for simple syrup with a kick:
2 ounces brown sugar
2 ounces water
Cinnamon stick
Pinch of cayenne pepper
Heat all of the ingredients over medium heat, stirring frequently, until the
sugar is completely dissolved. Set aside until cool. Refrigerate in a bottle with
the cinnamon stick.

Instructions for drink
Add the whiskey, simple syrup with a kick, and lemon juice to a toddy glass or
small tea/latte bowl. Pour the hot water over the mixture. Garnish with
candied jalapeño slice. I prefer floating it in the toddy so it imparts some
flavor.

Lavacourt Fizz
Created by Sam Gillespie
Artwork: The Seine at Lavacourt by Claude Monet

Ingredients

Ingredients for Lemon Basil Syrup

1 1/2 ounces Ford's Gin
1/2 ounce Thatcher’s Prickly Pear Liqueur
1/2 ounce lemon basil syrup
1/2 ounce fresh lemon juice
La Croix grapefruit soda

1 cup water
1 cup sugar
2 lemons, peeled
1 cup slightly muddled basil

Instructions for lemon basil syrup
Heat the water and dissolve the sugar over medium heat (never boil). Add
lemons and basil and let simmer for 5 minutes. Remove from heat and let cool.

Instructions for drink
Combine all ingredients except grapefruit soda in a shaker; shake and then
strain into a Collins glass with ice. Top with La Croix grapefruit soda and garnish
with lemon and basil.

A Sidecar Named Desire
Created by Wilson Douglas Vineyard
Artwork: Miss Blanche armchair by Shiro Kuramata

Ingredients
1 1/2 ounces Tanqueray gin
3/4 ounce simple syrup
Splash of rosewater

Rose petals
Mint leaves
Ice
Purple straw

Instructions
In a cocktail shaker filled halfway with ice, combine the gin, simple syrup, and
rosewater. Shake vigorously and strain into a square rocks glass. Garnish with
a few rose petals and mint leaves, and then add the purple straw. Enjoy while
poring over some Tennessee Williams manuscripts.

The Eiffel Tower
Created by Joanna Paige Lawson
Artwork: Eiffel Tower by Robert Delaunay

Ingredients
1 blood orange
1 1/2 ounces gin
1 ounce fresh-squeezed blood orange juice
1 tablespoon simple syrup*

1 cup ice cubes
1/4 cup champagne
Sage for garnish

Instructions
Using a paring knife or a sharp zester, slice a long, thin spiral of blood orange
peel for garnishing your drink. Reserve the blood orange for juicing. In a
cocktail shaker, combine the gin, blood orange juice, simple syrup, and ice.
Shake for approximately 25 seconds to chill and mix. Strain into glass and top
with champagne (or sparkling wine). Garnish with a sage sprig and your twist
of blood orange peel formed into a spiral. * Adjust simple syrup amount based
on blood orange sweetness and personal preference.

The Thirsty Cowboy
Created by Elizabeth Green
Artwork: Ranch Hand and Pony by Jerry W. Bywaters

Ingredients
½ can of Dr. Pepper
½ bottle of Shiner Bock
1 shot of Texas whiskey

Instructions
In a highball glass, pour the three ingredients over ice. If you have another
finger of whiskey, make another drink. Just because you’re a thirsty cowboy,
it doesn’t mean you have to be a lonely cowboy.

