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240mL White Rum
120mL Lime Juice (Fresh)
60mL Chambord
120mL Sugar Syrup
500g Frozen Berries
Raspberry Sauce
Whipped Coconut Cream
Smashed Meringues
Fresh Berries
Mint Leaves torn
Pistachios chopped
Tim Tams chopped

Put rum, chambord, lime juice, sugar syrup,
and frozen berries in a blender.
Blitz until there are no noticeable big chunks.
Adjust sweetness/sourness to taste (sugar or lime).

Serves 6

To Assemble

Pour daiquiri mix into a tall glass.
In a bowl, add raspberry sauce to the coconut whipped cream, and swirl (do not 
completely mix).
Top daiquiri mix with a generous scoop of whipped cream mix.
Garnish with pistachio, smashed meringues, fresh berries, torn mint leaves, and the 
chopped Tim Tams.
Add a monkey swizzle stick.
Serve.

DUNGEON DADDY DAVE’S

DIRTY DAIQUIRI
RASPBERRY SAUCE
250g Raspberries
1 Tbsp Icing Sugar
1 tsp Orange Blossom Water
1 Tbsp Lemon Juice

Mash the raspberries to a purée with the icing sugar, orange 
blossom water, and lemon juice in a bowl, until it’s completely 
smooth.

COCONUT WHIPPED CREAM
400g Tin of coconut cream (chilled for 24hrs)
1tsp Orange Blossom Water
2tbsp Pure Icing Sugar
1tsp Vanilla Paste

Chill your mixing bowl at least 1 hour before mixing.
Use only the solid coconut cream, set coconut water aside.
Whisk the icing sugar & coconut cream til fluffy and smooth.
Mix in orange blossom water and vanilla paste by hand.
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Ingredients

• 2 oz dark or black rum

• 1/2 oz coffee liqueur

• 1/2 oz amaretto

• 3 oz almond milk (or half & half for a 
dessert cocktail)

METHOD

• Shake or stir, vigorously or gently, 
whatever your persuasion, no 
judgment here.

• Garnish with a ginger snap cookie: 
the cookie will be saturated and sink 
to the bottom, but not dissolve, so 
when you finish the cocktail you’ll 
be rewarded with a creamy, spicy 
mouthful.
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G’day again fellow drinkers and thinkers

You know, it’s funny how I’ve been almost everywhere in my beverage 
documenting journeys and yet I keep spotting the same handsome, crook, 
troubled, and sweet adventurers. It’s almost like seeing friends now

Sorry readers, no tales of derring-do today. I’m waiting on my portal out of 
here so this recipe comes from a crocodilian= friend aboard the Heart of 
Glass starship cruiselines. They say it tastes just like high elf(!) and a few in a 
row will fill you right up

• In your shaker muddle some watermelon chunks, cilantro leaves, 1/8th of 
a de-seeded jalapeno pepper, add a pinch of salt, then add 1oz lime juice 
and 4oz lemonade

• Shake and strain into your favourite mug

• Enjoy topped with seltzer and garnish of choice

Next log is coming to you from the feywilds, apparently they do green melon 
drinks big enough for a pseudodragon to swim in!

See you in a while, and bottoms up!

Travelog 0418

“Inexplicable Crocodile”
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Midori Illusion

• 60ml Midori

• 15ml Vodka

• 15ml Cointreau

• 60ml Pineapple Juice

• 30ml Lemon Juice

Add all ingredients to a cocktail shaker with 
ice and shake well. Strain over ice and garnish 
with a red cherry in tribute to a little copper 
fairy dragon. 

House Pancake 

• 30ml Cinnamon Spiced Bourbon  
(e.g. Jeremiah Weed Curious Cinnamon)

• 30ml Good Vodka

• 30ml Mr Black Coffee Liqueur

• 15ml Maple Syrup

• 1/2 bar spoon Creme de Chataigne  
(chestnut liqueur)

Combine in a mixing glass over ice and stir 
until chilled. Serve in a brandy balloon over a 
single large rock garnished with a cinnamon 
shard.

This is not a drink for parties. This is a drink 
for lingering long into the darkest nights, 
remembering that time you died in space. 
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• Muddle a slice of blood orange, then add 
ice

• 60ml añejo tequila (preferably - but it’s 
good with reposado too)

• Several dashes of hibiscus-oak bitters  
(or whichever bitters make your heart sing)

• Splash Drambuie

• Splash cinnamon simple syrup

Stir it up, and enjoy while avoiding any reflec-
tion on the consequences of your actions.

blood of the archrival

accidental arson

Muddle several fresh cherry tomatoes and 
several leaves of fresh basil in a shaker, then 
add

• 1 shot tequila

• 1/3 shot mezcal

• 1/3 shot amaro

• 1/3 shot green Chartreuse (not least in 
honor of our great green girlboss)

• 1/3 shot lemon juice

• Several dashes spicy bitters (such as 
pecan-habanero)

• A few dashes of smoky hot sauce

Shake, strain, and enjoy responsibly while 
practicing your upsetting deep gnome accent 
with which to threaten your long-suffering 
dungeon master.
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When you want to get wet on your inside
You pour some water down there (down there)
And if you want that special water
You'll have to know where (to get it)
It's from us, the Singing Water Company,
Bringing you the water
Do you think you should order some,
Yes, I think you oughta
We've arrived to deliver some,
Put it inside yooooou,
Get wet inside,
Who deserves it, you do.

a glass of         Singing Water
500mL Singing Water Co Water
1 Clean Glass
Your Beautiful Singing Voice

Pour water into glass while singing the lyrics below.
Serve & Enjoy.
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> Blend to make a frozen slurry

> Garnish with a rose petal

> Drink enough, quickly enough, that the  
catastrophic brain freeze shatters the veil 
between the worlds and translocates you 
straight into Wild Space|

HEART OF GLASSCOCKTAIL DATABASEL.O.G.A.N.system

limoncello
30ml

ice
lots

rose petal
one per serve

lemon juice
30ml

mint
large handful

gin
60ml

rosewater
15ml

garnish
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method

1. Start by peeling 1 whole orange and 1 whole lemon. 
Place them in a bowl, and add 1/3 cup of sugar. Cover, 
mix, and let sit at room temperature for 24 hours.

2. Strain mixture through a fine mesh sieve and smash 
down with the back of a spoon. Reserve the syrup and 
set aside.

3. Add 1 cup each of water and sugar to a pot along with 
fresh sage that you’ve lit on fire for 2-3 seconds. Once 
it’s been burning for 2-3 seconds, add it to the sugar 
and water mixture. Bring to a boil and then let simmer 
for 20 minutes. Then turn off the heat, cover and let 
sit for 1 hour. Strain through a fine mesh sieve and set 
aside.

4. Use boiling water to make 2 cups of Lapsang tea.

5. In a large bowl, combine your sugar mixture along 
with the Lapsang tea and the smoked sage syrup. Add 
3 cups of gin and ½ cup of triple sec. Mix to combine.

6. Cut blood oranges, oranges, and lemons into slices 
and then cut those in half. Add to punch. Stir to 
combine.

7. Serve and mourn your friend, who is a ham.

A remembrance of ham

Ingredients

• 5 oranges

• 5 lemons

• 2 blood oranges

• 1 1/3 cup sugar, divided

• 3 cups water, divided

• 1 bunch of sage

• 2 cups Lapsang tea

• 3 cups gin

• 1/2 cup triple sec
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Hail no one!

method

1. Muddle fresh peach and fresh basil in a 
cocktail shaker

2. Shake all ingredients, strain and pour

3. Garnish with a slice of peach and a basil 
leaf

Tip

If you’d like it to be a little less strong 
and more summery, top with a sparkling 
beverage such as Pamplemousse LaCroix

Ingredients

• 1 1/2 oz (45ml) whisky (Japanese or 
Canadian blended whisky would be 
ideal)

• 1 oz (30ml) lime juice

• 3/4 oz (22ml) Midori, for that 
Feywild razzle-dazzle

• 3/4 oz (22ml) Southern Comfort, for 
extra sass

• Splash of Frangelico, for extra 
holiness & nuttiness

• Several dashes herbal and/or citrus 
bitters (such as rosemary-grapefuit)

• Fresh peach

• Fresh basil
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Mr. Vinegar Pimms Cup

Tip

If you’d like it to be a little less strong 
and more summery, top with a spar-
kling beverage such as Pamplemousse 
LaCroix

Tip
If you like spicy drinks, some dashes of ginger 
bitters or even a dash of Tabasco sauce gives 
this some extra teeth 

Ingredients

• 2-3 fresh strawberries

• 1-2 teaspoons balsamic vinegar 

• 1 shot Pimm’s #1

• 2/3 shot gin

• 1/3 shot lemon juice

• splash of peach schnapps

• splash of Licor 43 (this is easily omitted 
if you don’t have it - the drink still works, 
just a little less balanced)

method

1. Chop and muddle the strawberries in a 
shaker

2. Add the vinegar (the better the vinegar, 
the more you can use; best would be the 
really thick, almost reduction-like Italian 
balsamic)

3. Add a modest pinch of salt, and a generous 
crack of black pepper 

4. Add remaining ingredients, shake well

5. Pour over ice, garnish with an intact 
strawberry

6. Drink slowly, blocking out the mayhem of  
your incompetent coworkers for a blessed  
few minutes of respite.
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1 Jacket Pocket

Ingredients for the Marinade:
1 pack of falafels
3 cloves of garlic, crushed
½ tsp ground cinnamon
½ tsp ground cardamom
½ tsp ground allspice
1 tsp ground cumin
¼ tsp ground cloves
¼ tsp ground nutmeg
½ tsp salt
1 tbsp olive oil
90ml rice water

Ingredients for the kebab wrap:
¼ white cabbage, very finely sliced
1 medium white onion, finely sliced
Small bunch of coriander, finely chopped
Small bunch of mint, leaves only, finely chopped
Lemon juice, salt and pepper to taste
1 cucumber sliced
2 tomatoes, diced
4 large Middle Eastern Flatbreads
2 large pickled gherkins, sliced thinly
4 pickled chillies (optional)
Sauces of choice e.g.
Garlic Sauce
Chilli Sauce
Tomato Sauce

Hello, I’m

  Edan’s

Pocke
t Keb

ab

Combine all of the ingredients for the 
marinade in a bowl.

Stir in the falafels, cover and refrigerate 
for 30 minutes.

In the meantime, mix the cabbage, sliced 
onion and herbs in a bowl. Stir in the 
lemon juice, salt and pepper. Cover and 
refrigerate.

Preheat a griddle pan to a medium hot 
setting and cook the marinated falafels 
for 3-4 minutes on each side. Warm the 
flatbread/wraps on the griddle pan and 
keep warm in foil.

To make the kebab, place a generous 
handful of cabbage and onion mix along 
the width of a wrap, add some cucumber 
and tomato, 2 gently torn falafels, your 
sauce of choice (recommended garlic 
sauce and chili sauce), a few pieces of 
gherkin.

Carefully roll up.

*Serving Suggestion

KE
BA

B

Hello, I’mdon
’t t

ouc
h!!

eda
n’s 

keb
ab!!

!

Hello, I’m

The best
!!
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250g kalamata olives, pitted 
3 tbsp capers, drained and rinsed
3-4 anchovy fillets, rinsed
1 garlic clove
1 tablespoon chopped fresh parsley
4 tablespoons extra virgin olive oil
Rind of 1/2 lemon
Juice of 1/2 lemon
Salt and pepper to taste

Roughly chop the ingredients.

Add the ingredients except the olive oil and lemon juice to a pestle and mortar.

Grind the ingredients while adding the lemon juice and olive oil until you reach the desired 
consistency.

Dip Shit’s Shit Dip will keep in the fridge for a week.
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Hel
lo Bees

      90g butter
  1/3 cup sugar
1 tablespoon honey
  4 cups corn flakes

Preheat oven to 150°C.
Line 24 hole patty pan with 

paper cases.
Melt butter, sugar and honey 

together in a saucepan until 
frothy.

Add Kellogg's® Corn Flakes and 
mix well.
Working quickly spoon into paper patty 
cases.

Bake in a slow oven 150°C for 10 minutes.
Cool before serving.

Hellooooo beeeees!
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Yulemas Gingerbread

Rove Says: Keep re-rolling your dough and 
putting it back in the freezer as you make each tray, 
so it doesn’t become too soft to manage.
* this gingerbread is too soft to be suitable for a gingerbread house

Cookies

1. Sift dry ingredients into a bowl. 
2. In a separate bowl, use an electric mixer to 

beat butter and brown sugar until creamy. 
3. Add golden syrup and egg yolk to the butter 

mixture and beat on high for 30 seconds. 
4. Mix dry ingredients and wet ingredients  

together and thoroughly combine 
to form a soft dough. 

5. Split the dough into two balls. Place each ball 
in between two sheets of baking paper and 
roll out to 4-5mm thick sheets. Leaving the 
baking paper on, put the dough sheets into 
the freezer and chill for 1 hour. 
(The dough is extremely soft - it will be 
impossible to work with unless chilled.)

6. Preheat the oven to 180°C.
7. Using a cookie cutter, cut the chilled 

dough into cookie shapes and 
place on a lined cookie tray.

8. Bake one tray of cookies at a time for  
approximately 9-11 minutes, 
depending on their size. 

9. Let the cookies cool on the tray for 
5 minutes, before transferring to a 
wire rack to cool completely.

Icing

1. Ensure your cookies are completely cooled. 
2. Using an electric mixer, combine icing 

sugar and egg white until smooth. 
3. Transfer the icing into a piping 

bag with a small nozzle.
4. Carefully pipe a festive design onto your cookies.
5. Allow the icing to completely set before storing 

or eating the cookies - it should set hard. 

• 2 ½ cups plain flour
• 1 tsp baking soda
• 2 tsp combo of 

cinnamon, allspice 
and nutmeg 

• 3 tsp ground ginger 
• 140g softened butter 
• ½ cup firmly packed 

brown sugar
• ½ cup golden syrup
• 1 large egg yolk

Icing
• 1 ½ cups pure 

icing sugar
• 1 large egg white 

You’ll also need
• Rolling pin
• Cookie cutters
• Baking paper
• Piping bag

Ingredients
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Thank you!
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