Pure Flavor
Cocktail & Beverage
Recipes

ABOUT US

————
Our third-generation family business takes great pride in having
crafted premium vanilla and flavors for more than 110 years.
Our flavors deliver convenience, quality and consistency for the
discerning mixologist and chef. A small amount of pure flavor extract
can make a huge difference in your cocktail or dish without requiring
you to chop, zest or juice ingredients. And, you can trust it will taste
delicious every time, so no beverage need suffer from ingredients
that are spoiled, out of season, not ripe or just not a good pick.
Additionally, our products are all-natural, gluten-free, allergen-free,
GMO-free and certified kosher.
Looking for simple, delicious ways to enjoy our flavors in a cocktail
or non-alcoholic beverage? We’ve collected some of our favorite
recipes in this booklet. Best wishes & flavorful mixing!
————

-The Nielsens
For more great recipes, visit:
www.nielsenmassey.com/recipes

RECIPE

ARANCIONE
NEGRONI
————

5 Min
Prep

1
Serving

INGREDIENTS:
•
•
•
•
•

1 ounce Campari
1 ounce gin
1 ounce sweet vermouth
¹∕8 teaspoon Nielsen-Massey
Pure Orange Extract
Orange peel for garnish

DIRECTIONS:
Combine Campari, gin, vermouth and orange extract in a rocks glass.
Stir in ice and garnish with orange peel. Serve immediately.

RECIPE

ALMOND
IRISH COFFEE
————

15 Min
Prep

1
Serving

INGREDIENTS:
•
•
•
•
•

1 cup hot coffee
1 tablespoon brown sugar
1 ounce whiskey
¹∕8 teaspoon Nielsen-Massey
Pure Almond Extract
2 tablespoons whipped cream

DIRECTIONS:
Pour coffee into an Irish Coffee glass. Stir in sugar, whiskey and almond extract.
Top with whipped cream before serving.

RECIPE

SGROPPINO

FROTHY CITRUS COCKTAIL
————

5 Min
Prep

1
Serving

INGREDIENTS:
•
•
•
•

5 ounces sparkling wine such as prosecco
1 tablespoon vodka
4 drops Nielsen-Massey
Pure Lemon Extract
1 small scoop lemon sorbet

DIRECTIONS:
Pour wine, vodka and extract into a champagne flute.
Top with sorbet.

RECIPE

BLIZZARD

INGREDIENTS:
•

WITH WHITE OUT CONDITIONS

•

————

•

5 Min
Prep

1
Serving

•

1½ ounces vodka
1 teaspoon granulated or superfine sugar
4 drops Nielsen-Massey
Pure Peppermint Extract
3 ice cubes

DIRECTIONS:
Place all ingredients into a shaker. Securely fasten lid and shake vigorously
for 30 seconds. Strain into a martini glass. Serve immediately.

RECIPE

HOT MULLED
WINE
————

10 Min
Prep

30 Min
Cook

4-12
Servings

INGREDIENTS - SMALL BATCH:
• 1 750ml bottle red wine
• 1 tablespoon coarsely chopped fresh ginger
• 2 tablespoons honey
• 6 cloves
•

½ teaspoon ground cinnamon

• 1 strip orange zest, about 1-inch by 3-inches
• 1 strip lemon zest, about 1-inch by 2-inches
• 1 ounce brandy
•

¼ to ½ teaspoon Nielsen-Massey
Pure Almond Extract

INGREDIENTS - LARGE BATCH:
• 3 750ml bottles red wine
• 2 tablespoons coarsely chopped fresh ginger
•

¹∕3 cup honey

• 12 cloves
• 1 teaspoon ground cinnamon

DIRECTIONS:
SMALL BATCH Pour wine into a medium saucepan. Stir in
ginger, honey, cloves, cinnamon, orange zest
and lemon zest. Bring to a slow boil over
medium-high heat then cover and remove
from heat. Let steep for 20 minutes.
Remove from heat and strain through a fine
strainer into a one quart glass measure or a
serving container. Stir in brandy and almond
extract. Serve in mugs garnished with cinnamon
sticks, if desired.
LARGE BATCH Pour wine into a medium saucepan. Stir in
ginger, honey, cloves, cinnamon, orange zest
and lemon zest. Bring to a slow boil over
medium-high heat then cover and remove
from heat. Let steep for 20 minutes.

• 2 strips orange zest, about 1-inch by 3-inches
• 2 strips lemon zest, about 1-inch by 2-inches
• 2 ounces brandy
•

½ teaspoon Nielsen-Massey
Pure Almond Extract

Remove from heat and strain through a fine
strainer into a large storage or serving container.
Stir in brandy and almond extract. Serve in mugs
garnished with cinnamon sticks, if desired.

RECIPE

ORANGE
BLOSSOM BLAST
————

5 Min
Prep

1
Serving

DIRECTIONS:
Fill a glass with ice. Add tequila,
orange liqueur, orange and lemon
juices, agave syrup, Orange Blossom
Water and club soda. Stir and garnish
with a fresh orange wedge.

INGREDIENTS:
•
•
•
•
•
•
•
•

1 fl. ounce tequila
½ fl. ounce orange liqueur
1 fl. ounce freshly squeezed orange juice
(may substitute pulp-free orange juice)
½ fl. ounce freshly squeezed lemon juice
1 teaspoon light agave syrup (nectar)
½ teaspoon Nielsen-Massey
Orange Blossom Water
2 fl. ounces club soda
Fresh orange wedge, to garnish

RECIPE

SPARKLING

ROSE WATER LIMEADE
————

10 Mins
Prep

INGREDIENTS:
• ²∕3 cup granulated sugar
•
•

4
Servings

•
•

²∕3 cup water
½ cup fresh lime juice
¼ to ½ teaspoon Nielsen-Massey
Rose Water
2½ cups lime flavored sparkling water

DIRECTIONS:
Bring sugar and water in a small saucepan to a boil over high heat. Remove from
heat and let cool. Stir sugar syrup and rose water into lime juice in a four cups glass
measure. Pour in sparkling water to make four cups. Serve immediately over ice.

RECIPE

LEMON THYME SODA
10 Min
Prep

————

5 Min
Cook

3
Servings

LEMON THYME SIMPLE SYRUP:
(ENOUGH FOR 3 SERVINGS) •
•

½ cup pure maple syrup
½ cup lemon juice

• 1 tablespoon fresh thyme
• 1 teaspoon Nielsen-Massey

Pure Lemon Extract
• 1 teaspoon Nielsen-Massey

Pure Vanilla Extract

DIRECTIONS:
MAKE THE SYRUP Heat all of the ingredients for the simple
syrup in a small saucepan. Bring to a full boil,
then reduce the heat to a simmer. Cook at a
gentle boil for five minutes. Remove from heat
and allow syrup to cool to room temperature.
Strain syrup with a fine strainer to remove the
thyme leaves. Refrigerate until ready to use.
MAKE THE SODA Pour two ounces of Lemon Thyme Syrup into
a tall glass. Top with six ounces of lime seltzer
and ice. Garnish with a sprig of thyme, if
desired. Serve immediately.

————
Our third-generation family business has been
crafting premium vanilla and flavors for more than 110 years.
————

ALL OUR PRODUCTS ARE:
• Certified Kosher
Certified Gluten-Free
• All- Natural
• Allergen - Free
• GMO - Free
————
We also offer Certified Organic and Fairtrade products.
•

GET SOCIAL WITH US:
/nielsenmassey
@nielsenmassey

/nielsenmassey
/nielsenmasseyvanillas

————
For more great recipes, visit:
www.nielsenmassey.com/recipes

