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Mojitos
3 fresh mint sprigs 
2 tsp. sugar
3 tbsp. fresh lime juice
1 1/2 oz. light rum
club soda

In a tall thin glass, crush
part of the mint with a
fork to coat the inside.
Add the sugar and lime
juice and stir thoroughly.
Top with ice. Add rum and
mix. Top off with “chilled”
club soda (or seltzer). 
Add a lime slice and the
remaining mint, and serve.

Harvest Flare
1 oz. spiced rum
1 oz. cinnamon schnapps
2-4 oz. chilled apple juice
1 pinch cinnamon

Stir together in a cocktail
glass. Top with cinnamon
and serve.

Autumn Fire
1 oz. Canadian whisky

1/2  oz. Amaretto

For a fruitier taste: 
add 1/4 oz. cranberry juice 
and 1/4  oz. pineapple juice,
shake and serve.

Mock Mojito
1 1/2 oz. club soda
2 tsp. sugar
3 fresh mint sprigs
3 tbsp. fresh lemon juice

Prepare the same way as
the Mojito – just leave out
the rum.

Apple Cinnamon
2 oz. cranberry juice
4 oz. chilled apple cider

Fill a wine goblet with 
ice and juices. Stir to 
mix. Garnish with a
cinnamon stick.

Coffee-Cola
Cooler
2 tbsp. instant coffee
2 cups water
1 tbsp. maple syrup
12 oz. chilled cola

Dissolve coffee in 
water and stir in maple
syrup. Slowly stir in 
cola. Serve over ice. 
Garnish with lemon slices.
(Serves 3-4)

mocktail

cocktail

cocktail

mocktail

mocktail

mixmaster



38 39

mocktail
mocktail

mocktail

cocktail

cocktail

cocktail

Cranberry
Snowdrift
1 oz. white 
cranberry cocktail
1 oz. crème de cacao 
1/2  oz. white 
chocolate liqueur

Combine ingredients 
with ice in a cocktail
shaker. Shake and strain
into a martini glass
rimmed with sugar.
Garnish with whole
cranberries threaded 
onto a cocktail pick.

The Mint Divine
1 1/2  oz. Canadian whisky
5 oz. lemonade
Fresh mint leaves

In a cocktail shaker filled
with ice, add Canadian
whisky, 6 torn mint
leaves and lemonade.
Shake well and strain 
into a Collins glass filled
with ice. Garnish with 
1 tbsp. fresh blueberries
and a mint sprig.

Harvey
Wallbanger
1 1/2  oz. vodka
5 oz. orange juice
2/3 oz. Galliano

Pour vodka and orange
juice over ice in highball
glass, add Galliano on 
top and garnish with an
orange slice.

Evergreen
1 tsp. peppermint extract
3 oz. coffee
3 oz. hot chocolate

In a heatproof mug,
combine peppermint
extract, hot coffee 
and hot chocolate. Top 
with whipped cream 
and garnish with a
peppermint candy stick.

Blushing Lass
Mocktail
2 oz. iced tea
1/4  fresh lemon
1 tsp. grenadine
2 oz. ginger ale

In a cocktail shaker filled
with ice, combine iced
tea, the juice of  1/4 fresh
lemon, and grenadine.
Shake and strain into a
cocktail glass. Top with
ginger ale and garnish
with a lemon twist.

Creamy 
Creamsicle
8 oz. orange juice
2 scoops vanilla ice cream

Blend until smooth 
in blender. Garnish 
with orange slice.
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Cosmopolitan
1 1/2  oz. vodka
3/4 oz. Cointreau
1/2  oz. lime juice
1 oz. cranberry juice

Shake vodka, Cointreau,
fresh lime juice and 
cranberry juice in a
cocktail shaker with
cracked ice. Strain into 
a martini glass and
garnish with lime.

Berry Spritzer
1 oz. vodka

2 oz. soda water

3 oz. cranberry-
blueberry juice

Fill a goblet glass with 
ice.  Add vodka, soda
water and cranberry-
blueberry juice. 
Sprinkle with 1 tsp. 
fresh blueberries.

Maple Leaf
Martini
1 1/2 oz. vodka 

1 tsp. superfine sugar
1/8 cup fresh or 
frozen cranberries

1-2 tsp. maple syrup

1 fresh lemon

In a cocktail shaker, add 
the juice of 1/4 fresh
lemon, sugar and
cranberries. Muddle or
mash thoroughly. Fill the
shaker with ice and add 
vodka and 1 to 2 tsp.
maple syrup (to taste).
Shake sharply and strain
into a martini glass.
Garnish with a frozen
cranberry.

Hurricane
2 oz. orange juice
2 oz. cranberry juice
1 oz. grapefruit juice
1 oz. apple juice
ice
orange slice

Mix all ingredients in a
cocktail shaker. Strain and
pour into an unusually
shaped glass. Add crushed
ice and decorations.

Red Rock
4 oz. pomegranate juice
4 oz. club soda
1 oz. lime juice
1 oz. grenadine

Mix all ingredients in 
a tall glass with ice.
Garnish with a lime slice.

Bubbletart
3 oz. cranberry juice
1 oz. lime juice
3 oz. mineral water

Shake juices with ice 
and strain into a glass. 
Fill with mineral 
water. Garnish with a 
lime wheel.
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Gin Squeeze
1 oz. dry gin
2 oz. traditional lemonade
mint sprig

In a glass filled with 
ice, add dry gin and
traditional lemonade.
Before placing the sprig 
of mint into the glass,
slap it between the 
palm of your hands to
release its full aroma.

Kamikaze
Mocktail
2 oz. fresh orange juice
2 oz. lime juice
crushed ice
3 dashes bitters
orange slice

Mix all ingredients in a
cocktail shaker and pour
into an unusually shaped
glass. Add crushed ice 
and decorations to create
a great specialty drink.

Punch–Sangria
(Chill all ingredients 
prior to mixing)

Two 750 mI bottles of 
red wine

3 oz. Curaçao or Triple Sec

2 oz. brandy
1/2 cup orange juice
1/4 cup lemon juice
1/4 cup sugar

1 qt. soda water

2 oz. water

To a large punch bowl, 
add a cake of ice, red
wine, Curaçao or Triple
Sec, brandy, orange 
and lemon juices, sugar
and water. Stir until 
sugar dissolves. Add a
thinly sliced orange 
and lemon. Add 1 qt. of
soda water.

Holiday Punch
48 oz. can of 
pineapple juice

Two 40 oz. bottles of
cranberry juice

Two 750 mI. bottles of 
soda water

Combine juices and soda 
water in a punch bowl. 
Top each drink with
strawberry, raspberry, 
or lime sherbert.
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Moderation 
is always 
in good taste!

CONTACT INFORMATION

Yukon Liquor Corporation 
Head Office:
9031 Quartz Road, Whitehorse, Yukon  Y1A 4P9

P: (867) 667-5245   F: (867) 393-6306
Toll Free: 1-800-661-0408, extension 5245
E-mail: yukon.liquor@gov.yk.ca

Open: 8 a.m. to 4:30 p.m., Monday to Friday

Whitehorse Liquor Store 
P: (867) 667-3630   F: (867) 667-5859

Open: 
10 a.m. to 6 p.m., Monday to Thursday and Saturday
10 a.m. to 8 p.m., Friday

Extended hours during the summer months 
and Christmas holiday season.

Rural Community Liquor Stores
Open: 10 a.m. to 6 p.m., Tuesday to Saturday

Dawson City*   P: (867) 993-5348   F: (867) 993-5104

Faro P: (867) 994-2724   F: (867) 994-2323

Haines Junction P: (867) 634-2201   F: (867) 634-2400

Mayo**   P: (867) 996-2276   F: (867) 996-2400

Watson Lake P: (867) 536-7311   F: (867) 536-2169

* open at 9:30 a.m. daily mid-May to mid-September
** closed for lunch 1 p.m. – 2 p.m.




