

























































































Strawberry Mojito

Credit: Laylita's Recipes

ingredients

1lb of strawberries washed and stems removed

1/2 cup fresh lime juice from 4-5 limes

1 cup sugar cane juice or ¥2 cup simple syrup, adjust to
taste

4 - 8 oz of mint leaves with stems depending on how
minty you want your mojitos

2 cups of chilled sparkling water or club soda (adjust
more or less based on your preference)

1to 1% cups of rum or strawberry infused rum, adjust to
taste

lce

Garnishes: Strawberry slices, lime slices, mint leaves,
sugar to decorate rims

instructions

 Place the strawberries, fresh lime juice, sugar cane
juice (or simple syrup/other sweetener), and a few
mint leaves in a blender or food processor. Blend until
you have a smooth puree. You should have about 3 %2
to 4 cups of this pureed strawberry mix

e To make a full batch of mojitos in a large pitcher,
muddle most of the remaining mint stems/leaves
(save a few for garnishing), then add the strawberry
puree and the rum. For the rum, start with a lower
amount and then adjust as you taste the final drink

e Next add ice and the sparkling water, mix well. Taste
and add more rum - or sparkling water/simple syrup

e Garnish with the rest of the mint leaves, strawberry
slices, and lime slices

 To serve in individual glasses, moisten the rims with a
slice of lime and garnish the rims with the regular
sugar, a cocktail flavored rimming sugar, or cookie
sugar sprinkles. You can add ice cubes, mint leaves,
strawberry slices, and limes slices to the individual
glasses

PAGE 29



Natasha Lester

PARIS
p OLCRL

f WEW YORK ]‘"Iﬂt..ﬁ- ;ES-TSELLIT‘HJ AUTHOR OF
THE PARIS SEAMSTRESS

NATASHA LESTER

Connect with Natasha
Website
Facebook
Instagram

Newsletter

PAGE 30

Natasha Lester is the New York Times bestselling author of THE PARIS
SEAMSTRESS, THE PARIS ORPHAN and THE PARIS SECRET, and a
former marketing executive for L'Oreal. She loves collecting vintage
fashion, practicing the art of fashion illustration and traveling to
Paris! Natasha lives with her husband and three children in Perth,
Western Australia. Look out for her new book, THE RIVIERA HOUSE,
coming in August 2021.

Her latest novel, THE PARIS SECRET, is an unforgettable story about

a secret collection of Dior gowns and the first female pilots of WWIL.

England, 1939: The Penrose sisters couldn’t be more different. Skye is
a daring pilot, and Liberty the one to defy her at every turn. Skye is
determined to help the war effort and is thrilled when it reunites her
with her childhood soulmate, Nicholas. She's less thrilled to learn
Nicholas is now engaged to an enigmatic Frenchwoman named

Margaux Jourdan.

Paris, 1947: Designer Christian Dior unveils his glamorous first
collection and names his debut fragrance Miss Dior in tribute to his
beloved sister Catherine, who forged a friendship with Skye and
Margaux through her work with the French Resistance.

Present Day: Fashion conservator Kat Jourdan discovers a priceless
collection of Dior gowns in her grandmother’'s vacant cottage. As
she delves into the mystery of their origin, Kat begins to doubt
everything she thought she knew about her beloved grandmother.

Click here to buy THE PARIS SECRET

About the cocktail:

In THE PARIS SECRET, Kat and her beloved grandmother Margaux
enjoy Negronis together on hot summer nights. And Liberty likes to
whirl around the dance floor of the Embassy Club with a Negroni in

hand. They're easy to make, and even easier to drink!


https://www.natashalester.com.au/books-by-natasha-lester/the-paris-secret/
https://www.natashalester.com.au/
https://www.facebook.com/NatashaLesterAuthor/
https://www.instagram.com/natashalesterauthor/
http://eepurl.com/vsemv

Negroni

ingredients

11 oz gin

1 oz Campari

1 oz sweet vermouth
Twist of orange

lce

instructions
* Place the ice in a glass then pour over the Campairi, gin
and vermouth.
« Stir, then add a twist of orange.

For a fun variation on the classic recipe, substitute prosecco
for the gin and enjoy a lighter taste plus a bit of celebratory
fizz!
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Renée Rosen

Renée Rosen is the bestselling author of six historical novels
including PARK AVENUE SUMMER and her newest, THE SOCIAL
GRACES. Renee lives in Chicago and is currently working on a new
novel about the cosmetic icon, Estee Lauder - coming from Berkley
in 2023.

THE SOCIAL GRACES narrates the story of Alva Vanderbilt and
Caroline Astor vying for control of New York society during the
Gilded Age. If you're in the mood for a fun escape, this is the book
for you. These ladies are the original Real Housewives of New York

City, but in Worth gowns.

"Witty and beautifully imagined...Rosen delights with breezy dialogue
and keen insights into the era. Historical fans will love this."

—Publishers Weekly (starred review).

“..Rosen presents an engaging novel of 1870s high-society foibles
that will please book clubs and fans of glittering frock flicks.”
—Booklist

About the cocktail:

The Tipsy Tiara is an original recipe, created especially for THE
SOCIAL GRACES. Those ladies of the Gilded Age enjoyed their
liquor, and this cocktail lives up to its name so drink with caution—it's

guaranteed to get you tipsy!


http://reneerosen.com/
https://facebook.com/ReneeRosenAuthor
https://www.instagram.com/reneerosen_/
https://twitter.com/ReneeRosen1

The Tipsy Tiara

ingredients
2 oz. vodka (Belvedere preferred)

1 oz. liqueur de Violettes (Tempus Fugit Spirits)
1/2 oz. lemon juice (fresh squeezed)

instructions

e Add vodka, liqueur de Violettes and lemon
juice in a shaker with ice and shake well

e Strain into glass

Enjoy and be prepared to get tipsy!
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Shara Moon is a first-generation Haitian American writer and

Shara Moon

amateur historian who enjoys exploring black world history. She is a

former college writing instructor with degrees from the University of
Central Florida and the City College of New York. She has published

numerous contemporary and historical romances as USA Today

bestselling author Lena Hart, with starred reviews from Library

Journal and features in the Washington Post and Shondaland. Her
latest historical romance novella, IN THE MORNING SUN, has

received critical acclaim since its release in the anthology featuring

Black suffragettes.

Shara'’s debut historical fiction
novel, OUR NEW DAY BEGUN,
about Lizzie McDuffie — the
spunky and outspoken maid
who used her access and
influence of the Roosevelts to
advocate for the needs of
African Americans — will be
published by William Morrow.
She is an unsung hero in
helping pave the way for
significant change that

impacted the Black community.

About the cocktail:

With a splash of St. Germaine and sparkling water, this is my favorite

twist on the classic mimosa. Added bonus: it can be enjoyed any

time of the day. Cheers!



http://www.lenahartwrites.com/in-the-morning-sun.html
https://www.sharamoon.com/
https://www.instagram.com/sharamoonauthor/
https://www.instagram.com/georgieblalock/
https://smarturl.it/SharaMoon_Newsletter

Sunrise Surprise

ingredients

6 ounces of orange juice

3 ounces of prosecco, chilled

3 ounces of sparkling water

2 ounces of St. Germain liqueur
lce cubes

Slice of orange and lemon

instructions
e Mix in juice, prosecco, sparkling water, and
liqueur
e Stir thoroughly
e Garnish with orange and lemon slice

Enjoy with desired amount of ice
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Stephanie Dray

Stephanie Dray is a New York Times bestselling author of historical
women’s fiction. Her award-winning work tops lists for the most
anticipated reads of the year. She lives in Maryland with her
husband, cats, and history books. Stephanie isn't much of a drinker,
but when it comes to this cocktail, like “America’s Favorite Fighting

Frenchman” she might say why not?

Her latest novel, THE WOMEN OF CHATEAU LAFAYETTE, is an epic
saga the true story of an extraordinary castle in the heart of France

and the remarkable women bound by its legacy.

A founding mother... 1774. Adrienne becomes her husband’s political
partner in the fight for American independence. But when their
idealism sparks revolution in France, the guillotine threatens

everything she holds dear.

A daring visionary... 1914. Glittering New York socialite Beatrice
Chanler is a force of nature, daunted by nothing—not her humble

beginnings, her crumbling marriage, or the outbreak of war.

A reluctant resistor... 1940. French school-teacher Marthe Simone
wants nothing to do with war. But as the Nazi occupation transform
her life in the isolated castle where she came of age, she makes a

discovery that calls into question who she is.

Click here to buy THE WOMEN OF CHATEAU LAFAYETTE

About the cocktail:
In celebration of the arrival of Lafayette’s ship, L'Hermione, Hennessy
created this cocktail named after the motto of the French

Revolutionary, which was cur non, or why not.



http://www.stephaniedray.com/books/lafayette
https://www.stephaniedray.com/
https://www.instagram.com/stephanie.dray/
https://www.instagram.com/georgieblalock/

The Cur Non

ingredients

2 ounces Hennessy V.S.O.P Privilege

1 ounce apricot brandy

1 ounce dry vermouth

1/4 ounce fresh squeezed lemon juice
Garnish: orange twist or a cherry

instructions

 Mix with ice until chilled, strain into a coup glass
« Garnish
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Stephanie Thornton

Stephanie Thornton is the USA Today bestselling author of AND THEY
CALLED IT CAMELOT: A NOVEL OF JACQUELINE BOUVIER KENNEDY
ONASSIS and AMERICAN PRINCESS: A NOVEL OF FIRST DAUGHTER
ALICE ROOSEVELT. Thornton is also the critically acclaimed author
of four novels set in the ancient world: THE SECRET HISTORY,
DAUGHTER OF THE GODS, THE TIGER QUEENS, aond THE
CONQUEROR'S WIFE. She is a high school history teacher by day
and lives in Alaska with her husband and daughter where she spends

her free time running, traveling, and baking.

Her upcoming novel, CLEVER GIRL, is a thrilling tale of love, loyalty,
and espionage, based on the incredible true story of Elizabeth
Bentley, a Cold War double agent spying for the Russians and the
United States.

Recruited by the American Communist Party to spy on fascists at the
outbreak of WWII, a young Bentley - code name Clever Girl - finds
she has an unexpected gift for espionage. But after falling
desperately in love with her handler, Elizabeth discovers that her
lover is actually a Russian spy. Together, they will build the largest
Soviet spy network in America and Elizabeth will become its
uncrowned Red Spy Queen. However, once the war ends and the
U.S. and U.S.S.R. become embroiled in the Cold War, Elizabeth will
dangerously clash with the NKVD, the brutal Soviet espionage

agency.

Click here to pre-order CLEVER GIRL

About the cocktadil:
The Russian Kiss is a red-toned drink—with vodka, of course—that
everyone can enjoy. “3a Bawle 3g0poBbe!” (“To your health!”)



http://bit.ly/3rjPbde
https://www.stephaniethorntonauthor.com/
https://www.facebook.com/AuthorStephanieThornton
https://www.instagram.com/stephaniemariethornton/

Russian Kiss
ingredients

1.5 ounces vodka

1.5 ounces Grenadine

3 ounces lemon-lime soda

lce

Splash of lime juice

Cocktail cherries & lime wedge to garnish

instructions

e Pour vodka and grenadine into shaker with ice and mix
e Pour over fresh ice and add lemon-lime soda
 Garnish with cherries and lime wedge

y
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