Christmas Cocktail
Recipes

JENNIFERKINGREALESTATE.CA

Bad Santa White Russian
A touch of sweetness, just the right amount of creaminess, and a good
kick too...the perfect holiday twist on a classic!
Prep Time
5 mins

Cook Time
5 mins

Total Time
10 mins

Servings: 1 drink Calories: 164kcal
4.3 from 101 votes

Ingredients
Cinnamon Syrup
1/4 cup honey
2 cinnamon sticks
1 teaspoon vanilla extract
Russian
2 ounces (1/4 cup) vodka
2 ounces (1/4 cup) Kahlua
1 ounce espresso
1-2 ounces (2-4 tablespoons) cinnamon syrup Instructions below
1-2 ounces (2-4 tablespoons) half and a half or cream
chocolate sauce and coarse vanilla sugar, for the rim

Instructions
1. To make the cinnamon syrup. In a medium pot, combine 1/2 cup water, honey, and
cinnamon. Bring to a boil over high heat. Boil 3-5 minutes, then remove from the heat. Stir in
the vanilla extract. Let cool. Keep in the fridge for up to 2 weeks. This makes enough for 6
drinks.
2. If desired, rim your glass with chocolate sauce and sugar.
3. To make the Russian. Fill your glass with ice. Add the vodka, Kahlua, espresso, and vanilla
syrup. Stir. Add the half and half and stir to combine. Garnish with cinnamon, if desired.

Notes

Vanilla Sugar: Mix 1/4 cup granulated sugar with 1/2 teaspoon vanilla bean powder or 1/2 a
vanilla bean, seeds scraped.

Nutrition
Calories: 164 kcal

credit: halfbakedharvest.com

White Christmas Mojito
This drink is simple as can be and perfect for all your holiday parties.
Prep Time
5 mins

Total Time
5 mins

Course: Drinks Cuisine: AmericanKeyword: mojito
Servings: 1 drink Calories: 311kcal
3.73 from 1404 votes

Ingredients
juice of 1 lime
8 leaves mint
1 tablespoon sugar
2 tablespoons white rum
1 tablespoon coconut rum
1/4 cup canned unsweetened coconut milk
sparkling water for topping
pomegranate arils for serving

Instructions
1. In a glass, muddle the lime juice, sugar and mint leaves until the leaves have broken down. Fill
the glass halfway with ice.
2. In a blender, combine the white rum, coconut rum, and coconut milk and pulse until smooth.
Pour over the ice and stir to combine. Top with sparkling water, mint and pomegranate. Drink!

Nutrition
Calories: 311kcal | Carbohydrates: 22g | Protein: 1g | Fat: 14g | Saturated Fat: 12g | Sodium: 16 mg |
Potassium: 228mg | Fiber: 1g | Sugar: 16g | Vitamin C: 20.7mg | Iron: 1mg

credit: halfbakedharvest.com

The North Pole
A fun and festive cocktail!
Prep Time
15 mins

Total Time
15 mins

Course: Drinks Cuisine: American
Servings: 4 drinks Calories: 297kcal

Keyword: festive cocktail
Author: halfbakedharvest
3.73 from 860 votes

Ingredients
The North Pole
4 ounces vodka
2 ounces Kahlúa or more to taste
4 tablespoons chocolate syrup
1 teaspoon vanilla extract
3 teaspoons molasses
1/8 teaspoon ginger
1/2 cup heavy cream or whole milk
whipped cream candy canes and gingerbread cookies, for serving (optional)

Instructions
The North Pole
1. In a cocktail shaker combine the vodka, Kahlúa, chocolate syrup, vanilla, molasses, and ginger.
Shake until well combined. Add ice and shake again. Strain into 4 glasses. Top off each glass
with heavy cream. Dollop with whipped cream and garnish as desired. DRINK!

Nutrition

Calories: 297kcal | Carbohydrates: 24g | Protein: 1g | Fat: 11g | Saturated Fat: 7g | Cholesterol: 42 mg |
Sodium: 29mg | Potassium: 143mg | Sugar: 20g | Vitamin A: 455IU | Calcium: 35mg | Iron: 0.7 mg

credit: halfbakedharvest.com

Christmas Snowstorm Margarita
Silver tequila mixed with a splash of coconut rum, orange liquor, a touch
of citrusy lime, and sweet coconut milk. Finish these snowy margaritas off
with sugared cranberries for a pop of festive red colour.
Prep Time
10 mins

Total Time
10 mins
4.12 from 118 votes

Ingredients
1/3 cup unsweetened coconut milk
1-2 teaspoons honey or granulated sugar, adding more or less to taste
2 ounces silver tequila
1/2 ounce coconut rum
1/2 ounce orange liquor
juice of 1/2 lime
fresh mint, for serving
sugared cranberries, for serving

Instructions
1. Bring the coconut milk and sugar to a simmer over medium heat in a small saucepan.
Simmer 1 minute, then remove from the heat and let cool. To quickly chill, add an of couple ice
cubes.
2. Fill a cocktail glass with ice.
3. In a cocktail shaker, combine tequila, coconut rum, orange liquor, lime juice, and
coconut milk. Shake to mix. Strain into your prepared glass. Top with sugared cranberries and
mint.

Notes
If you are using canned coconut milk (which I prefer), when you pour it over ice it will curdle up a
bit if not stirred. It's still delicious, but you need to give it a stir before drinking to mix everything
around again. And if you make the pitcher margarita, just be sure to give the batch a good stirring
before you serve. The coconut milk can separate from the liquors as it chills.

credit: halfbakedharvest.com

Spicy Pomegranate Ginger Paloma
Be sure to make a large batch to serve to family and friends over the
holidays, this is so easy to create!
Prep Time
5 mins

Cook Time
5 mins

Total Time
10 mins

Servings: 1 drink Calories: 227kcal
4.21 from 340 votes

Ingredients
Spicy Ginger Syrup
1/2 cup honey
1 inch fresh ginger, sliced
1/2 teaspoon cayenne pepper
8 leaves mint
Paloma
1/4 cup pomegranate juice
1/4 cup grapefruit juice
juice from 1/2 a lime
2-4 tablespoons Spicy Ginger Syrup
2 ounces tequila
ginger beer, for topping
Spicy Sweet Rim (optional)
1 tablespoon coarse sugar
1 tablespoon granulated sugar
cayenne to taste

Instructions

1. To make the spicy ginger syrup, bring 1/2 cup water, the honey, ginger, and cayenne to a
boil over high heat. Once boiling simmer, 1-2 minutes and then remove from the heat. Add
the mint, cover, and let sit 10 minutes. Strain out the ginger and mint. Store in a glass jar in

the fridge for up to 2 weeks.
2. On a small plate, mix the coarse sugar, sugar, and a pinch of cayenne. Run a lime wedge
around the rim of your glass and dip into the sugar mix.

3. Fill your glass with ice. Add the pomegranate juice, grapefruit juice, lime juice, spicy ginger
syrup, and tequila. Stir to combine and then top with ginger beer. Enjoy!

Nutrition
227 kcal

credit: halfbakedharvest.com

Chai Espresso Martini
The perfect subtle twist on the classic espresso martini cocktail...a
delicious holiday treat to cap the night with!
Prep Time
5 mins

Cook Time
15 mins

Total Time
20 mins

Servings: 1 martini Calories: 219kcal
4.46 from 130 votes

Ingredients
Chai Honey Syrup
1/2 cup honey
4 bags chai tea
1 teaspoon vanilla extract
vanilla sugar, for rim (optional)
Martini
1 1/2 ounces (3 tablespoons) vodka
1 1/2 ounces (3 tablespoons) Kahlúa
1 ounce espresso
1 ounce canned coconut milk
grated nutmeg and star anise, for serving (optional)

Instructions
1. To make the chai honey syrup. In a medium pot, bring 1/2 cup water to a boil. Remove
from the heat, add the chai tea bags, cover and steep 10 minutes. Remove the tea bags and
add the honey. Bring to a boil over high heat. Boil 3-5 minutes, then remove from the heat.
Stir in the vanilla. Let cool. This syrup makes enough for about 6 drinks.
2. If desired, rim your glass with vanilla sugar.
3. In a cocktail shaker, combine 1-2 tablespoons of chai syrup, vodka, Kahlua, espresso, and
coconut milk. Add ice and shake vigorously for 1 minute. Strain into the prepared glass.
Garnish with grated nutmeg and star anise, if desired.

Nutrition
Calories: 219 kcal

credit: halfbakedharvest.com

Cranberry Bourbon Sour Punch
Putting a festive spin on a classic cocktail!
Prep Time
10 mins

Cook Time
5 mins

Total Time
15 mins

Servings: 6 Calories: 201kcal

Ingredients

4.09 from 346 votes

1/2 cup maple syrup
2 cups fresh cranberries
zest 1 large orange
8 ounces (1 cup) bourbon
4 ounces (1/2 cup) lemon juice
1 cup 100% cranberry juice
3-4 dashes orange bitters
1 blood orange or regular orange, sliced or regular orange, sliced

Instructions
1. To make the cranberry syrup: In a medium pot, bring 1/2 cup water, the maple syrup, and
cranberries to a boil over high heat. Boil 5 minutes or until the cranberries begin to burst,
then remove from the heat. Stir in the orange zest. If your syrup thickens too quickly, just add
additional water to thin. Let cool. If desired, strain out the cranberries.
2. In a punch bowl, combine the cranberry syrup, bourbon, lemon juice, cranberry juice, and
orange bitters. Stir to combine, chill until ready to serve. Serve over ice. Garnish with an
orange slice and candied rosemary (recipe below), if desired.

Candied Rosemary
Line a baking sheet with parchment paper. Gently run rosemary sprigs under a little water to
dampen and place onto the prepared baking sheet. Sprinkle the rosemary with granulated sugar
on all sides, making sure the rosemary is thoroughly coated in sugar. Allow drying on
the baking sheet for 1 hour. The rosemary can be made 1 day in advance and stored at room
temperature.

Nutrition
Calories: 201 kcal

credit: halfbakedharvest.com

Holiday Cheermeister Cocktail
Get into the spirit of the season with this Holiday Cheermeister Bourbon
Punch. Warming bourbon, sweet pomegranate juice, zesty citrus, and
bubbly Prosecco, all mixed together to create the perfect holiday punch
that's both festive and delicious. Serve this poured over homemade
festive "holiday" ice cubes for the prettiest seasonal cocktail.
Prep Time
10 mins

Total Time
10 mins

4.21 from 254 votes

Calories: 56 kcal

Ingredients
4 ounces (1/2 cup) bourbon
1 cup pomegranate juice
zest of 1 orange
1/2 cup freshly squeeze orange juice
1 (750 ml) bottle Prosecco or sparkling wine, chilled
arils from 1 pomegranate

Instructions
1. In a large pitcher, combine the bourbon, pomegranate juice, orange zest and orange juice.
Chill until ready to serve.
2. Just before serving, add ice to the punch bowl and pour over the Prosecco and top with
pomegranates. Enjoy!

Notes
*To make festive ice cubes, place fresh cranberries, blood orange slices, and rosemary sprigs in an
ice cube tray. Fill with water and freeze until solid.

Nutrition
Calories: 56 kcal

credit: halfbakedharvest.com

Santa's Nightcap
Chai tea, milk, cinnamon, ginger, honey, and a good splash of bourbon. I
feel like Santa would be a bourbon guy!
Prep Time
10 mins

Cook Time
20 mins

Total Time
30 mins

Course: Drinks Cuisine: AmericanKeyword: cocktail Servings: 8
Calories: 224kcal Author: halfbakedharvest

4.44 from 41 votes

Ingredients
8 chai tea bags
4 cups whole milk
1/3 cup honey
2 cinnamon sticks
2 inch piece of fresh ginger
1 1/2 cups bourbon

Instructions
1. Bring 6 cups of water to a boil in a large pot. Remove from the heat, add the tea bags, cover
and let steep for 15-30 minutes. Remove the tea bags and stir in the milk and honey. Place the
pot over medium heat. Add the cinnamon sticks and ginger, cook stirring often until the
mixture is steaming. Stir in the bourbon.
2. Ladle the drink into mugs. Dust with cinnamon if desired. Drink up!
3. Alternately, you can chill the cocktail and serve cold over ice.

Nutrition
Calories: 224kcal | Carbohydrates: 18g | Protein: 3g | Fat: 3g | Saturated Fat: 2g | Cholesterol: 12 mg |
Sodium: 53mg | Potassium: 175mg | Sugar: 17g | Vitamin A: 200IU | Calcium: 147mg | Iron: 0.2 mg

credit: halfbakedharvest.com

Spicy Pomegranate Moscow Mule
Vodka mixed with fresh lime juice, a squeeze of grapefruit juice,
pomegranate juice, spicy jalapeños, and topped off with ginger beer for a
touch of sweetness and a little bit of bubbly! It’s both festive and
warming, perfect for holiday parties and cold winter nights.
Prep Time
5 mins

Total Time
5 mins
4.14 from 210 votes

Calories: 179kcal

Ingredients
2 ounces vodka
juice from 1/2 lime juice
juice from 1/4 of a small grapefruit, plus grapefruit slices for serving
1/3 cup pomegranate juice
1-2 jalapeño slices
ginger beer, for topping
pomegranate arils, and fresh mint, for serving

Instructions
1. Fill a cocktail glass with ice.
2. Combine the vodka, lime juice, grapefruit juice, pomegranate juice, and jalapeños in a
cocktail shaker. Fill with ice and shake until combined, about 1 minute. Strain into your
prepared glass. Top with ginger beer and garnish as desired. Enjoy!

Nutrition
Calories: 179 kcal

credit: halfbakedharvest.com
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