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Jack Frost Shot Recipe for a
Chilled Cocktail

A Snowy Drink for Grown-Ups

This drink looks like a little winter fairy tale. It is a frosty blue color. It
has a sugary, snowy rim. | first made it for my book club. They all
gasped when they saw it.

It is very fun to make. You get to play with frosting and sprinkles. It

feels like you are decorating a tiny cake. Doesn’t that sound like a fun
way to start?

Why We Share Special Drinks

Making a special drink is an act of love. It says, “l am happy you are
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here.” It turns a normal night into a small celebration. This matters
more than the drink itself.

The best part is watching someone’s face light up. They feel cared for.
That connection is the real magic. What is a special drink or food you
love to share with friends?

The Magic of the Frosty Rim

Let’s talk about that snowy rim. You use vanilla frosting and sugar. It is
the secret to the whole look. It also gives a sweet first taste.

Press the glass gently into the sprinkles. You want a good coat. | still
laugh at the time | used too much frosting. My glass had a big white
hat! Have you ever had a funny kitchen mistake?

Shaking It All Up

Now for the blue potion. You put everything in a shaker. Add lots of ice.
Then you shake, shake, shake! It gets very cold and frothy.

*Fun fact* The ice does not just cool the drink. It also helps mix
everything together perfectly. It makes the texture just right. Listen for
the sound of the ice. It tells you it's working.

A Sip of Sunshine and Snow

This drink tastes like a tropical vacation and a snow day. The pineapple
is sunny. The coconut is creamy. The blue curacao makes it look icy
cold.

Balancing flavors is an important life lesson. Sweet and tart can live
together. So can sunshine and snow. This matters in food and in friends.
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What two things do you think taste surprisingly good together?

See also Pumpkin Deviled Eggs Recipe for Fall

Your Turn to Create Magic

This recipe is your starting point. You can make it your own. Maybe use
a different color. Or a different juice. Cooking is about adding your own

Joy.

The goal is to have fun and make someone smile. That is always a

recipe for success. | hope you give it a try. If you do, please tell me all
about it.
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Jack Frost Shot Recipe for a Chilled Cocktail

Ingredients:
Ingredient Amount Notes
Pineapple Juice 2 ounces
Vodka 2 ounces
Blue Curacao 1 ounce
Cream de Coconut 1 ounce Or coconut cream
Vanilla Frosting 1/3 cup For rimming the shot glass

White Sanding Sugar 1/3 cup For rimming the shot glass

My Sparkling Jack Frost Shot

Oh, this little drink brings back such fun memories. My grandson Leo
calls it a “snowy potion.” It always makes me smile. It looks like a tiny,
frosty winter scene. And it tastes like a sweet, tropical vacation. Let’s
make some magic together. It's easier than you think.

Step 1: First, we need to make our glasses look frosty. Put your vanilla
frosting in a small bowl. Dip the rim of each shot glass into the frosting.
Just go about halfway down. This part is a bit messy, and that’'s okay. |
always get a little on my thumb.

Step 2: Now for the sparkle. Pour your white sugar into a different
bowl. Gently press the frosted rim into the sugar. Twirl it a little to coat
it well. (A hard-learned tip: Do this over a plate. It catches the extra
sugar and makes cleanup simple). Your glasses will look like they have
a coating of fresh snow.

Step 3: Time to mix our potion. Grab your cocktail shaker. Add the
pineapple juice, vodka, Blue Curacao, and coconut cream. Doesn’t that
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blue color look pretty? Now, fill the shaker with a big cup of ice. Put the
lid on tight. Shake it like a snow globe for about 15 seconds. | still laugh
at how my arms get tired.

Step 4: AImost done. Take the strainer part of your shaker. Pour the
bright blue liquid into your pretty glasses. Now, add a fluffy cloud of
whipped cream on top. It looks like snow on a blue pond. What’s your
favorite part of making a drink, the shaking or the decorating?
Share below!

See also Tiramisu Poke Cake Delight

Cook Time: 5 mins
Total Time: 5 mins
Yield: 4 servings
Category: Cocktail, Drink

Fun Twists on the Frost

You can have so much fun changing this recipe. It’s like dressing up a
snowman with different hats. Try one of these ideas next time you
make it. They are all simple and delicious.

Fruity Frost: Swap the pineapple juice for mango or passion fruit juice.
It gives it a whole new sunny flavor.

Chocolate Snow: Use chocolate frosting on the rim instead of vanilla.
Then dip it in chocolate sprinkles. It's a dessert in a glass.

Berry Blizzard: Muddle a few fresh raspberries in the shaker before
you add the other ingredients. It makes a lovely purple swirl.

Which one would you try first? Comment below!
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Sipping and Serving Your Creation

These little shots are a treat all on their own. But you can make them
part of a bigger party. | like to serve them on a tray with a doily. It looks
so fancy. You could also put a tiny candy cane on the side of each glass.
It adds a nice peppermint smell.

For a drink to have with it, a simple glass of ginger ale is lovely. The
bubbles are so refreshing. For the grown-ups, a cold glass of
champagne pairs beautifully. The crisp taste goes well with the sweet
shot. Which would you choose tonight?
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Jack Frost Shot Recipe for a Chilled Cocktail

Keeping Your Jack Frost Shots Chilled and
Tasty

These pretty blue shots are best served very cold. You can mix the
drink part ahead of time. Just keep it in a sealed jar in the fridge.

Do not add ice until you are ready to serve. Melting ice will water down
your drink. | learned this the hard way at my first winter party.

See also Crispy Fried Pierogi Recipe for Golden Perfection

The frosted rims should be made right before guests arrive. The sugar
can get sticky if it sits too long. This little bit of planning makes your
party smooth.

It means you can enjoy your own party. You will not be stuck in the
kitchen mixing drinks. Have you ever tried storing it this way? Share
below!

Fixing Common Jack Frost Shot Problems

Is your drink not blue enough? Add just a tiny bit more Blue Curacao. |
once made a pale, sad-looking shot by being too shy with it.

Is the frosting not sticking to the glass? Make sure the glass is
completely dry. A damp glass will not hold the frosting or sugar.

Getting the right flavor balance matters. It turns a good drink into a
great one. Is your drink too sweet or too strong?

You can add a splash more pineapple juice. Fixing small issues builds
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your confidence in the kitchen. Which of these problems have you run
into before?

Your Jack Frost Shot Questions Answered

Q: Can | make this gluten-free? A: Yes! Vodka and the liqueurs used are
usually gluten-free. Always check the labels to be sure.

Q: Can | make it ahead of time? A: You can mix the liquids a few hours
early. But shake it with ice and make the rims fresh.

Q: What if | do not have coconut cream? A: A little canned coconut milk
can work instead. The drink will be less creamy but still tasty.

Q: Can | make a bigger batch? A: Of course! Just multiply all the
ingredients by how many people you have. Use a big pitcher.

Q: Is the whipped cream needed? A: No, it is just for fun. The shot is
delicious with or without it. Which tip will you try first?

A Little Note From My Kitchen

| hope you have fun making these frosty blue shots. They always make
me think of a snowy afternoon. | love seeing your kitchen creations.

*Fun fact: The blue color comes from the laraha orange, a fruit from the
Caribbean island of Curacao.*

Please share your beautiful results with me. Your photos make my day
so much brighter. Have you tried this recipe? Tag us on Pinterest!

Happy cooking! —Elowen Thorn.
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Jack Frost Shot Recipe for a Chilled Cocktail
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