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How to Make Flavored Moonshine 

A step-by-step guide to making flavored moonshine with tips, cocktails and 50 incredible recipes. 

By Christina Hitchcock 

This book is dedicated to my wonderful husband and son who have supported me through this  
food-crazed journey that I’m on.  Thank you for always being my loyal and faithful taste-testers.  

Christina is the publisher of www.ItIsAKeeper.com

http://www.ItIsAKeeper.com
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Hi,  I’m Christina!  
the recipe creator 
and photographer 
behind It Is a 
Keeper.  

It Is a Keeper is a peek into my kitchen.  You get a first-hand look 
at what we are really eating.  Most of the things I cook and share on 
It Is a Keeper are easy to make and use everyday ingredients. 

While I’m known for my quick and easy dinner recipes, I’m 
equally as known for whipping up batches of delicious, lip-smacking 
good flavored moonshines!  

These moonshine recipes are completely legal and don’t require 
a still to make.  Just like my other recipes, they’re easy to make, 
incredibly delicious and really pack a punch. 

In this eCookbook you’ll find 16 of my favorite flavored 
moonshine recipes, plus 34 mouth-watering cocktails. 

Cheers!  

Christina

For more recipes, please visit 
www.itisakeeper.com
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Several years ago, I discovered the deliciousness of flavored 

moonshines.  My first sip was Apple Moonshine and I immediately 

fell in love.  Flavored moonshines are a mouth-watering concoction 

of a flavored base mixed with the strongest grain alcohol you can 

find.  

That first sip was the perfect combination of concentrated 

apple and cinnamon flavor and the distinct kick from the grain 

alcohol.  It was then that I knew I had to start making my own 

flavored moonshine. 

Now, several years later, I’ve become know in my circles for 

always having jars of different flavored moonshines – everything 

from the original Apple Moonshine I first tried to Sweet Tea 

Moonshine (my new favorite!).  It’s expected at family gatherings 

and I’m asked to bring it to parties.  

Making flavored moonshine is not difficult.  The steps are easy 

to follow and most of them do not require a lot of ingredients.   

While I store my moonshine in mason jars, you also do not need to 

know how to can. I use these jars because they are convenient.  

These flavored moonshine recipes use store-bought alcohol.  

You won’t be making the alcohol portion.  Using store-bought 

alcohol makes the process easy to make at home.  

I use 190 proof grain alcohol when I make flavored moonshine.  

If you’re not able to find 190 proof grain alcohol in your area, I will 

show you how to use other types of alcohol to make the flavored 

moonshine recipes in this eCookbook.   

The most important thing to remember before making flavored 

moonshines is you need to let it sit for at least four weeks.  The 

grain alcohol needs time to mellow and blend with the flavored 

base.  This is probably one of the hardest parts of making flavored 

moonshine.  And, while it may seem like a long time to wait, it is 

completely worth it in the end.   

However, if you’re impatient and don’t want to wait that long, 

you could use a lesser proof alcohol.  You can swap a lesser proof 

alcohol in all of the recipes in this  eCookbook and still achieve 

delicious results.  

STEP BY STEP GUIDE TO MAKING FLAVORED MOONSHINE
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The process of making flavored moonshine is quite simple.  

Because we are not making the actual alcohol, there are only a 

few simple steps and you don’t need any special equipment.  

STEP 1:  Begin building intense flavor.  Each recipe in this 

book includes some sort of flavor base – apple, cherry, 

Creamsicle, sweet tea, Jolly Rancher and many more.  

STEP 2:  Allow the flavor base to cool completely.  When the 

base is completely cooled, add the alcohol.  You need to use 

caution for this step.   

Because grain alcohol is extremely flammable, you should 

NOT add the alcohol to hot liquid or near an open flame or heat 

source.  Another reason to cool the flavor base before adding the 

alcohol is you don’t want any of the alcohol to evaporate.   

STEP 3:  Transfer the moonshine to jars.  You can use any 

type of jar that has a tight fitting lid.  I use mason jars because 

they are convenient but you won’t be sealing the jars using a 

canning process.  Simply affix the lid to the jar.   

STEP 4:  Store the moonshine until it’s ready to enjoy.  This is 

probably the hardest part of the entire process.  You need to let 

the moonshine mellow – especially if you’ve used grain alcohol.   

The moonshine will need to sit in a cool place1 for at least four 

weeks.  This is just a minimum time – the longer it sits, the better 

it gets.  Because the alcohol content is so high, you don’t need to 

worry about it spoiling.   

STEP 5:  Enjoy responsibly.  These flavored moonshines are 

delicious but it’s important to drink them slowly because they are 

extremely potent.  You can enjoy on their own or mixed into 

cocktails.  I’ve included 34 cocktail recipes using the various 

flavored moonshine recipes in this eCookbook.     

1This process applies to all of the moonshine recipes in this books except for the 
Chocolate Moonshine.  Chocolate Moonshine needs to be stored in the refrigerator or 
freezer. 

STEP BY STEP GUIDE TO MAKING FLAVORED MOONSHINE
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ALTERNATIVES TO GRAIN ALCOHOL
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The recipes in this eCookbook use 190 proof grain alcohol 

which is 95% alcohol by volume.  For comparison, here are the 

alcohol amounts of other popular alcoholic beverages1: 

• Beer:  4.5% average 

• Wine:  11.6% average 

• Liquor:  37% average  

Grain alcohol is extremely strong.  It is a twice distilled alcohol 

made from fermented corn, yeast, sugar and water.  Grain alcohol 

does not have any color, smell or taste.  It does, however, have a 

very strong, burning aftertaste.  

According to the warnings on the bottle you should never drink 

it straight.  It can cause blindness and have other side effects.  

Because of this, it is illegal in some states.   

If you cannot find 190 proof grain alcohol in your area or if you 

would rather not use grain alcohol, there are alternatives for these 

recipes. 

Everclear makes a less potent grain alcohol that you can find in 

most states.  This version is 151 proof or 75.5% alcohol by volume.  

In the photo below, the bottle on the left is 190 proof and the bottle 

on the right is 151 proof.   

You can also use store bought moonshine which averages 

about 100 proof or even a good quality vodka.  All of these options 

are colorless and tasteless.  While these options won’t be as strong 

as 190 proof grain alcohol, they will still make a tasty flavored 

moonshine.   
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MUST HAVE EQUIPMENT
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As I mentioned previously, you can make the flavored moonshine 

recipes in this eCookbook with basic kitchen equipment.  You 

probably already have most of the supplies in your kitchen already. 

I’ve included a complete list on It Is a Keeper.  You can find the list at 

www.itisakeeper.com/shop.  

For the most part, all of you need is a large stock pot, ladle, 

funnel and jars.  Some of the recipes require other common kitchen 

equipment such as a blender or food processor or cheesecloth.   

When it comes to bottling your flavored moonshine, you can use 

any size jar you’d like, as long as it has a tight fitting lid.  I prefer to 

use mason jars because I always have them on hand.  I’ve also found 

some unique, speciality jars at Home Goods and TJ Maxx that look 

great.   

You can also label your jars with cute labels.  This is great if 

you’re planning to give your flavored moonshine as a gift.  I have 

included some great options here: www.itisakeeper.com/shop. 

http://www.itisakeeper.com/shop
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HOW TO STORE FLAVORED MOONSHINE 
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The key to the best tasting flavored moonshine is to allow the 

moonshine to mellow. With the exception of the Chocolate 

Moonshine recipe in this book, the flavored moonshine does not 

need to be refrigerated. 

I store mine in an area of my home that is cool and doesn’t 

have any temperature fluctuations and is out of direct sunlight.  A 

cupboard, closet or cabinet is perfect for storing moonshine.  

I recommend storing your flavored moonshine for at least four 

weeks but I usually let mine sit for at least eight weeks.  I’ve found 

that the longer it sits, the better it gets.  While the moonshine flavor 

will mellow over time, it doesn’t lose its potency.  The moonshine 

will still be quite strong after it sits but it will lose some of its fiery 

aftertaste.   

Because the alcohol content is so high, the fruit and other 

flavor bases are preserved. I’ve had flavored moonshine that has 

been stored for over two years and it was delicious.      

If you’re making several types of flavored moonshine, you’ll 

also want to make sure you label them.  When storing my 

moonshine, I label each jar with the flavor and date that it was 

made.  This way it’s easy to identify and know when it’s ready to 

enjoy.  

However, you can easily add labels or other decorations to your 

moonshine jars.  When I give flavored moonshine as a gift, I usually 

tie a piece of twine around the top of the jar and affix a pretty label.  

You can find some of my favorite labels at www.itisakeeper.com/

shop/.   

Lastly, when I serve flavored moonshine at a party, I always 

label it as “Adults Only” to keep children at bay.   

http://www.itisakeeper.com/shop/
http://www.itisakeeper.com/shop/
http://www.apple.com
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64 ounces apple juice 
64 ounces apple cider 
3 cups sugar 
14 cinnamon sticks, divided 
1/2 teaspoon ground nutmeg 
1/2 teaspoon ground cinnamon 
750 ml 190 proof grain alcohol

1. In a large stock pot, bring the apple juice, cider, sugar, nutmeg, 
ground cinnamon and 8 cinnamon sticks to a boil. 

2. Cover and simmer for 1 hour. 

3. Remove from heat and let cool to room temperature. 

4. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

5. Strain the cinnamon sticks out of the mixture. 

6.  Pour moonshine into clean glass jars with tight fitting lids. 

7. Using the remaining cinnamon sticks, place one to two sticks 
(depending on your taste) in each jar.  You may need to add more 
cinnamon sticks.  

8. Place lids on jars and seal tightly. 

9. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

APPLE PIE MOONSHINE

© 2018 www.itisakeeper.com 
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2 (64 ounce) bottles cherry juice 
2 (15 ounce) cans tart cherries in 
heavy syrup 
1 cup sugar 
750 ml 190 proof grain alcohol

1. In a large stock pot, bring the cherry juice, cherries and sugar to 
a boil. 

2. Stir to ensure sugar is completely dissolved. 

3. Remove from heat and let cool to room temperature. 

4. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

5. Pour moonshine into clean glass jars with tight fitting lids. 

6. Divide cherries evenly between jars. 

7. Place lids on jars and seal tightly. 

8. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

CHERRY MOONSHINE

© 2018 www.itisakeeper.com 
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24 ounces good quality dark chocolate 
3 quarts heavy cream 
3 1/2 cups sugar 
2 cups water 
1 teaspoon instant coffee granules 
3 tablespoons vanilla extract 
1 cup Rumchata 
750 ml 190 proof grain alcohol

1. Chop chocolate into small pieces. 

2. In a large stock pot over medium heat, combine chocolate and 
cream until chocolate is completely melted. 

3. Add sugar and stir until dissolved.   

4. Add water and instant coffee granules and bring to a boil.  

5. Remove from heat and let cool to room temperature. 

6. Add vanilla extract, Rumchata and grain alcohol to mixture. 
**CAUTION ** Do not add alcohol near a flame or heat source. It 
is highly flammable. Make sure mixture is completely cooled 
before adding alcohol. 

7. Pour moonshine into clean glass jars with tight fitting lids. 

8. Place lids on jars and seal tightly. 

9. Refrigerate for at least 4 weeks before enjoying. 

NOTES:   

Moonshine should be consumed within 2 months of making it.  The 
moonshine may thicken while refrigerated – simply shake the jar 
before serving.  If you prefer a thinner consistency, slowly add water 
to thin the moonshine.  

CHOCOLATE MOONSHINE

© 2018 www.itisakeeper.com 
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64 ounces cranberry juice 
64 ounces apple cider  
1 pound fresh cranberries, rinsed 
2 cups sugar 
6 - 7 cinnamon sticks 
2 whole nutmeg seeds smashed 
1 teaspoon whole cloves 
750 ml bottle 190 proof grain alcohol 

1. In a large pot, bring juice, cider, cranberries, sugar, cinnamon 
sticks, nutmeg and cloves to a boil. 

2. Reduce heat and simmer until all of the cranberries have 
popped. 

3. Remove from stove and pour mixture through a sieve lined with 
cheesecloth into another large pot. 

4. Reserve 20 or so of the burst cranberries and the cinnamon 
sticks. 

5. Allow mixture to completely cool. 

6. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

7. Add 2-3 burst cranberries and a cinnamon stick to each mason 
jar. 

8. Place lids on jars and seal tightly. 

9. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

CRANBERRY MOONSHINE

© 2018 www.itisakeeper.com 
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1 gallon orange juice 
1 ½ cups sugar 
1 cup liquid French vanilla creamer 
4 tablespoons vanilla 
½ cup vanilla vodka 
750 ml 190 proof grain alcohol

1. In a large stock pot, bring the orange juice, sugar and creamer to 
a boil. 

2. Remove from heat, add vanilla and let cool to room temperature. 

3. Add vodka and grain alcohol to mixture. **CAUTION ** Do not 
add alcohol near a flame or heat source. It is highly flammable. 
Make sure mixture is completely cooled before adding alcohol. 

4. Pour moonshine into clean glass jars with tight fitting lids. 

5. Place lids on jars and seal tightly. 

6. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

CREAMSICLE MOONSHINE

© 2018 www.itisakeeper.com 
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3 habanero peppers, halved 
750 ml 100 proof grain alcohol

1. Pour alcohol into glass jars. 

2. Evenly distribute the habanero peppers among the jars. 

3. Place lids on jars and seal tightly. 

4. Allow to sit in a cool, dry place for 4-8 weeks before enjoying. 

NOTE:   

The grain alcohol is not diluted with any other liquid in this recipe.  It 
is recommended that you do not drink this moonshine straight 
without a mixer.  

HABANERO MOONSHINE

© 2018 www.itisakeeper.com 
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24 Jolly Ranchers of the same flavor 
½ cup water 
2 liter bottle lemon lime soda 
375 ml 190 proof grain alcohol 

1. Place the Jolly Ranchers and water in a small sauce pan over 
medium high heat. 

2. Bring to a boil and stir until all of the candy is completely melted.  

3. Remove from heat and pour into a quart sized jar.   

4. Add lemon lime soda and grain alcohol to the jar. 

5. Place lid on jars and seal tightly. 

6. Allow to sit in a cool, dry place for 4-8 weeks before enjoying. 

7. Repeat process for remaining flavors.  

JOLLY RANCHER MOONSHINE

© 2018 www.itisakeeper.com 
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12 cups water 
4 cups of sugar 
4 cups freshly squeezed lemon juice 
750 ml 190 proof grain alcohol 

1. Add the water and sugar to a large stock pot and bring the to a 
boil. 

2. Stir until all of the sugar is completely melted. 

3. Remove from heat, add lemon juice and let cool to room 
temperature. 

4. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

5. Pour moonshine into clean glass jars with tight fitting lids. 

6. Place lids on jars and seal tightly. 

7. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

LIMONCELLO MOONSHINE

© 2018 www.itisakeeper.com 
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Moonshine 
1 cup fresh mint leaves 
2 (59 ounce) containers of 
limeade 
1 batch simple syrup recipe 
3 limes 
1 cup light rum 
750 ml 190 proof grain alcohol  

Simple Syrup 
1 cup sugar 
1 cup water 
1 cup fresh mint leaves, roughly 
chopped

1. Prepare the simple syrup by placing the sugar, water and mint 
leaves in a small saucepan and brining to a boil. 

2. Boil for 5 minutes or until sugar has dissolved. 

3. Strain mint pieces from liquid before using. 

4. For the moonshine, add the mint to a large stock pot and use the 
handle of a wooden spoon to smash or muddle the mint leaves to 
release the oils. 

5. Add limeade to the pot and bring to a boil. 

6. Remove from heat, add the simple syrup and squeeze the limes 
into the mixture and add the lime halves. 

7. Allow to cool completely to room temperature. 

8. Add the rum and grain alcohol to mixture. **CAUTION ** Do not 
add alcohol near a flame or heat source. It is highly flammable. 
Make sure mixture is completely cooled before adding alcohol. 

9. Cover and store in the refrigerator for 3 days; After 3 days, 
remove moonshine and strain out the limes and mint pieces. 

10. Pour moonshine into clean glass jars with tight fitting lids. 

11. Place lids on jars and seal tightly. 

12. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

MOJITO MOONSHINE

© 2018 www.itisakeeper.com 
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2 (64 ounce) bottles white grape peach juice 
2  (15 ounce)  cans sliced peaches in heavy syrup 
2½ cups granulated sugar 
6 - 7 cinnamon sticks 
750 ml peach schnapps 
750 ml 190 proof grain alcohol

1. In a large pot, bring juice, peaches and syrup, sugar, and 
cinnamon sticks to a boil. 

2. Cover and simmer for 45 minutes. 

3. Remove from heat and let cool to room temperature. 

4. Add schnapps and grain alcohol to mixture. **CAUTION ** Do 
not add alcohol near a flame or heat source. It is highly 
flammable. Make sure mixture is completely cooled before 
adding alcohol. 

5. Stir well, then pour through a strainer layered with a cheesecloth 
to remove peaches and any pieces of the cinnamon sticks; 
reserve peaches and cinnamon sticks. 

6. Pour moonshine into clean glass jars with tight fitting lids. 

7. Divide reserved peaches and cinnamon sticks evenly between 
the jars. 

8. Place lids on jars and seal tightly. 

9. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

PEACH MOONSHINE

© 2018 www.itisakeeper.com 
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1 gallon apple cider 
29 ounces pumpkin puree 
2 1/2 cups dark brown sugar, 
packed 
3 teaspoons cinnamon 
2 1/2 teaspoons ground ginger 
1 teaspoon ground nutmeg 

1/2 teaspoon ground cloves 
2 cups 190 proof grain alcohol 
2 cups whipped cream vodka

1. In a large stock pot, add apple cider, pumpkin puree, brown 
sugar, cinnamon, ginger, nutmeg and cloves. 

2. Simmer until all ingredients are thoroughly combined, stirring 
constantly. 

3. Remove from heat and cool completely to room temperature. 

4. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

5. Line a funnel with several layers of cheese cloth and ladle 
moonshine through the funnel into clean jars with tight fitting 
lids. Cheese cloth may need to be changed after 1-2 jars. 

6. Place lids on jars and seal tightly. 

7. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

PUMPKIN PIE MOONSHINE

© 2018 www.itisakeeper.com 
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72 root beer flavored hard candies 
1 gallon water 
¼ cup brown sugar 
2 tablespoons vanilla extract 
½ cup root beer syrup 
750 ml 190 proof grain alcohol

1. Add candies, water and brown sugar to a large stock pot over 
medium high heat. 

2. Stir until candies and sugar are completely melted.   

3. Remove from heat and let cool to room temperature. 

4. Stir in vanilla extract and root beer syrup. 

5. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

6. Pour moonshine into clean glass jars with tight fitting lids. 

7. Place lids on jars and seal tightly. 

8. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

ROOTBEER MOONSHINE

© 2018 www.itisakeeper.com 
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1 quart fresh strawberries 
2 cups sugar 
12 cups water 
1 cup lemon juice 
¼ cup grenadine 
750 ml 190 proof grain alcohol

1. Remove stems from berries, place in a blender and puree.  

2. Set aside strawberry puree.   

3. In a saucepan over medium high heat, combine sugar, water and 
lemon juice. 

4. Stir until sugar is completely dissolved.   

5. Remove from heat and let cool to room temperature. 

6. Strain strawberry puree through several layers of cheesecloth 
into a large stock pot.   

7. Add cooled sugar mixture, grenadine and grain alcohol.  
**CAUTION ** Do not add alcohol near a flame or heat source. It 
is highly flammable. Make sure mixture is completely cooled 
before adding alcohol. 

8. Stir until completely combined. 

9.  Pour moonshine into clean glass jars with tight fitting lids. 

10. Place lids on jars and seal tightly. 

11. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

STRAWBERRY MOONSHINE

© 2018 www.itisakeeper.com 
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1 cup honey 
½ cup sugar 
1 gallon water 
1 cup lemon juice 
12 tea bags 
750 ml 190 proof grain alcohol

1. Bring the honey, sugar, water and lemon juice to a boil. 

2. Reduce heat, add tea bags and simmer for 30 minutes.   

3. Leaving tea bags in the mixture, remove from heat and let cool to 
room temperature. 

4. Add alcohol to mixture. **CAUTION ** Do not add alcohol near a 
flame or heat source. It is highly flammable. Make sure mixture is 
completely cooled before adding alcohol. 

5. Pour moonshine into clean glass jars with tight fitting lids. 

6. Place lids on jars and seal tightly. 

7. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

SWEET TEA MOONSHINE

© 2018 www.itisakeeper.com 
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½ gallon orange juice 
64 ounces pineapple juice 
4 ounces Cream of Coconut 
1/2 cup pineapple syrup 
1 tablespoon orange zest 
1 orange sliced 
2 cups sugar 
750 ml 190 proof grain alcohol

1. Add orange juice, pineapple juice and coconut water to large 
stock pot. 

2. Stir in orange zest, orange slices, shredded coconut and sugar. 

3. Bring to a boil then turn heat down to simmer. 

4. Simmer for 15 minutes or until sugar is completely dissolved. 

5. Remove from heat and allow to cool completely. 

6. Strain solids from the mixture using a fine mesh strainer or 
cheese cloth. 

7. Add pineapple syrup and alcohol to mixture. **CAUTION ** Do 
not add alcohol near a flame or heat source. It is highly 
flammable. Make sure mixture is completely cooled before 
adding alcohol. 

8. Pour moonshine into clean glass jars with tight fitting lids. 

9. Place lids on jars and seal tightly. 

10. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

TROPICAL MOONSHINE

© 2018 www.itisakeeper.com 
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3 cups diced watermelon, seeds 
removed 
½ cup pink lemonade 
2 cups sugar 
1 gallon water 
1/2 cup watermelon syrup 
750 ml 190 proof grain alcohol

1. Place watermelon in a blender and puree.  

2. Add watermelon puree, pink lemonade, sugar and water to a 
large stock pot and bring to a boil. 

3. Remove from heat and let cool to room temperature. 

4. Add watermelon syrup and grain alcohol to mixture.   **CAUTION 
** Do not add alcohol near a flame or heat source. It is highly 
flammable. Make sure mixture is completely cooled before 
adding alcohol. 

5. Line a funnel with several layers of cheese cloth and ladle 
moonshine through the funnel into clean jars with tight fitting 
lids. Cheese cloth may need to be changed after 1-2 jars. 

6. Place lids on jars and seal tightly. 

7. Allow to sit in a cool, dry place for 4-8 weeks before enjoying.

WATERMELON MOONSHINE

© 2018 www.itisakeeper.com 
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BASIC MOONSHINE COCKTAILS

1. Cover the bottom of shallow plate 
with a rim with moonshine.  Cover the 
bottom another shallow plate with a 
rim with sugar. 

2. Dip rim of margarita glass into the 
moonshine then immediately into the 
sugar. Allow to dry.  

3. Add ice to the glass and pour in 
tequila, moonshine and margarita 
mix.

1 1/2 ounce tequila 
1 ounce moonshine (any flavor) 
2 ounce margarita mix 
GARNISH: moonshine and sugar

MOONSHINE MARGARITA 
Servings: 1 

1. Slowly pour the sparkling wine into a 
large pitcher.   

2. Top with moonshine; Do not stir.   

3. Refrigerate for 10 minutes.   

4. Pour into champagne glasses. 

750 ml dry sparkling white wine 
2 cups moonshine, chilled (any flavor)

MOONSHINE MIMOSA 
Servings: 6 

1. Combine orange juice concentrate, 
lemonade concentrate, pineapple 
juice, sugar, tea and moonshine in a 
large bowl or pitcher. 

2. Transfer to a freezer-safe 13x9 
baking dish, filling the dish 3/4 full.  
You may need more than one to 
accommodate the entire mixture.    

3. Freeze for 8 hours. 

4. Remove from freezer, let stand for 10 
minutes. 

5. Use a fork to scrape the frozen 
mixture until a slush forms.   

6. Place 1-2 scoops of slush in a glass 
and top with lemon-lime soda.  

6 ounces frozen orange juice concentrate 
12 ounces frozen lemonade concentrate 
46 ounces pineapple juice 
1 1/2 cups sugar 
2 cups prepared, unsweetened tea 
2 cups moonshine (any flavor) 
2 liters lemon-lime soda

MOONSHINE SLUSH 
Servings: 12 

© 2018 www.itisakeeper.com 
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APPLE PIE MOONSHINE COCKTAILS

1. Add the moonshine, brandy and 
honey to mug. 

2. Pour in hot apple cider and stir to 
combine. 

3. Garnish with cinnamon stick, cloves 
and star anise.  

2 ounces Apple Pie Moonshine 
2 ounces apple brandy 
1 teaspoon honey 
3 ounces hot apple cider 
GARNISH: 1 cinnamon stick 
GARNISH: 2 whole cloves 
GARNISH: 1 star anise pod (optional)

HOT APPLE TODDY 
Servings: 1 

1. In a large pitcher combine Pinot 
Grigio, moonshine, apple slices, pear 
slices and cinnamon sticks. 

2. Chill for at least one hour. 

3. Before serving, add sparkling wine to 
pitcher and stir. 

4. Serve in a tall glass filled with ice.  

750 ml bottle Pinot Grigio or Moscato 
1 cup Apple Pie Moonshine 
2 Granny Smith apples, cored and sliced 
thin 
2 gala apples, cored and sliced thin 
1 pear, cored and sliced thin 
6 cinnamon sticks  
750 ml sparkling white wine

APPLE SANGRIA 
Servings: 8 

1. Fill a cocktail shaker 2/3 with ice.   

2. Pour moonshine, caramel vodka and 
butterscotch liqueur into shaker and 
shake vigorously for about 20 
seconds or until mixture is cold.   

3. Strain the cocktail into a glass. 

4. Dip rim of the glass into the caramel 
sauce then immediately into the 
sugar. Allow to dry.  

5.   Garnish with a fresh apple slice.

2 ounces Apple Pie Moonshine 
2 ounces caramel vodka 
1 ounce butterscotch liqueur 
Ice 
Caramel sauce 
Turbinado sugar 
GARNISH: Apple slices

CARAMEL APPLE COCKTAIL 
Servings: 1 
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CHERRY MOONSHINE COCKTAILS

1. Add the cherries, vanilla, moonshine 
and sugar to a glass. 

2. Muddle together until cherries 
release their juices.  

3. Add ice and top with club soda.  

1/2 cup fresh cherries, pitted and halved 
1/4 teaspoon vanilla extract 
3 fluid ounces Cherry Moonshine 
3 teaspoon superfine sugar 
Ice cubes 
Club soda

VANILLA CHERRY SMASH 
Servings: 1 

1. Pour bourbon, moonshine and 
grenadine into shaker and shake 
vigorously until combined.  

2. Pour into chilled glasses filled with 
ice. 

3. Top each glass with cola. 

4. Garnish with cherries.  

4 ounces bourbon 
2 ounces Cherry Moonshine 
1 tablespoon grenadine 
16 ounces cola 
GARNISH: maraschino cherries

CHERRY BOURBON COLA 
Servings: 3

1. Combine moonshine and Prosecco in 
a large pitcher. 

2. Stir to combine. 

3. Serve in chilled champagne flutes 
and garnish with cherries.  

2 cups Cherry Moonshine 
750 ml Prosecco 
GARNISH: maraschino cherries

CHAMBORD BELLINI 
Servings: 8 
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CRANBERRY MOONSHINE COCKTAILS

1. Pour moonshine into glass filled with 
ice. 

2. Top with ginger ale. 

3. Garnish with fresh cranberries.

3 ounces Cranberry Moonshine 
Ginger ale 
GARNISH: Fresh cranberries

CRAN-GINGER FIZZ 
Servings: 1 

1. In a large pitcher combine merlot, 
moonshine brandy, Grand Mariner, 
orange slices, apple slices, pear 
slices, pomegranate arils and 
cinnamon sticks. 

2. Chill for at least one hour. 

3. Before serving, add ginger ale to 
pitcher and stir. 

4. Serve in a tall glass filled with ice.  

750 ml Merlot 
1 cup Cranberry Moonshine 
¼ cup brandy 
¼ cup grand mariner 
1 orange, sliced thin 
1 honey crisp apple, cored and sliced thin 
1 pear, cored and sliced thin 
½ cup pomegranate arils 
6 cinnamon sticks 
¾ cup ginger ale

HOLIDAY SANGRIA 
Servings: 8

1. Combine moonshine, pomegranate 
juice and Prosecco in a large pitcher. 

2. Add cranberries and pomegranate 
arils. 

3. Stir to combine. 

4. Serve in chilled champagne flutes 
and garnish with fresh mint.  

8 ounces Cranberry Moonshine 
8 ounces pomegranate juice 
750 ml Prosecco 
GARNISH: pomegranate arils 
GARNISH: whole cranberries 
GARNISH: fresh mint sprigs

WINTER BELLINI 
Servings: 8 
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CREAMSICLE MOONSHINE COCKTAILS

1. Add moonshine, grand mariner and 
beer to large pitcher. 

2. Stir to combine. 

3. Pour into frosted mugs. 

4. Garnish with fresh orange slices.

1 cup Creamsicle Moonshine 
¼ cup grand mariner  
24 ounces lager beer 
GARNISH: fresh orange slices

ORANGE SHANDY 
Servings: 4 

1. Fill a tall class with ice. 

2. Add the campari, moonshine and 
sparkling water. 

3. Garnish with fresh orange slice.  

¼ cup campari 
½ cup Creamsicle Moonshine 
1 ½ cups sparkling water 
GARNISH: fresh orange slices

CAMPARI ORANGE SPRITZER 
Servings: 1

1. Pour moonshine, vodka and 
sweetened condensed milk into 
shaker and shake vigorously until 
combined.  

2. Pour into a frosted martini glass. 

3. Top with whipped cream.  

3 ounces Creamsicle Moonshine 
1 ounce whipped cream vodka 
1 tablespoon sweetened condensed milk 
GARNISH: whipped cream

CREAMSICLE COSMO 
Servings: 1 
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LIMONCELLO MOONSHINE COCKTAILS

1. Place all ingredients into a blender 
and blend until combined. 

2. Pour mixture into a freezer-safe 
container. 

3. Freeze for 8 hours. 

4. Scoop mixture into glasses to serve.  

3 cups Limoncello Moonshine 
24 ounces frozen lemonade concentrate 
24 ounces frozen limeade concentrate 
1 1/2 cups water 
4 cups lemon lime soda

FROZEN COWBOY LEMONADE 
Servings: 1 

1. Add blackberries to glass and muddle 
until they release their juice. 

2. Fill glass with ice.  

3. Add moonshine and top with 
gingerale.   

4. Garnish with lime wedge and fresh 
blackberries.

3 blackberries 
3 ounces Limoncello Moonshine 
Gingerale 
GARNISH: lime wedge 
GARNISH: blackberries 
	

BLACKBERRY LEMONADE SMASH 
Servings: 1

1. Add blueberries to cocktail shaker 
and muddle until finely ground. 

2. Add moonshine, syrup, blueberry 
syrup, pineapple juice and cranberry 
juice to shaker. 

3. Fill with ice. 

4. Shake ingredients until well blended. 

5. Pour cocktail into mason jar filled 
with ice. 

6. Top with club soda. 

7. Garnish with mint sprig.

6 fresh blueberries 
2 ounces Limoncello Moonshine 
½ ounce blueberry syrup 
½ ounce pineapple juice 
1 ounce cranberry juice 
Club soda 
GARNISH: Fresh mint

HUCKLEBERRY HOOCH 
Servings: 1 
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PEACH MOONSHINE COCKTAILS

1. Place all of the ingredients in a 
blender and blend until smooth. 

2. Serve immediately.

3 cups frozen peaches 
1 cup ginger ale 
6 ounces Peach Moonshine 
Juice from 1 lime 
1 tablespoon honey

PEACH SLUSH 
Servings: 4 

1. Fill a highball glass with ice. 

2. Add moonshine and juices and stir.

2 ounces Peach Moonshine 
2 ounces orange juice 
2 ounces cranberry juice 
2 ounces pineapple juice 
	

SEX ON THE MOON 
Servings: 1

1. Add raspberries and moonshine to 
food processor and pulse until 
pureed.  If mixture is too thick, slowly 
add water until desired texture.  

2. Add two tablespoons of raspberry 
mixture to each glass. 

3. Top with Prosecco and garnish with a 
fresh peach slice. 

2 cups frozen raspberries 
1 cup Peach Moonshine 
750 ml Prosecco 
GARNISH: Peach slices

RASPBERRY PEACH BELLINI 
Servings: 6 
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STRAWBERRY MOONSHINE COCKTAILS

1. Place all of the ingredients in a large 
pitcher and stir until combined. 

2. Serve over ice and garnish with fresh 
strawberry slices. 

750 ml Rose wine 
2 cups Strawberry Moonshine 
1 liter club soda 
GARNISH: fresh strawberry slices

STRAWBERRY ROSE PUNCH 
Servings: 10 

1. Add strawberries and mint to a large 
pitcher and muddle together until the 
strawberries release their juice.  

2. Add moonshine and lime juice and 
stir to combine.  

3. Divide mixture among 4 copper mugs 
filled with ice. 

4. Top with ginger beer and garnish with 
lime wedge and mint.   

6 strawberries,  chopped 
4 sprigs fresh mint 
1 cup Strawberry Moonshine 
Juice from 2 limes 
12 ounces ginger beer 
GARNISH: lime wedges 
GARNISH: mint sprigs 
	

STRAWBERRY MULE 
Servings: 4

1. Squeeze the limes into a large 
pitcher. 

2. Add mint, strawberries and sugar to 
pitcher. 

3. Muddle until strawberries release 
their juice. 

4. Stir in moonshine and club soda until 
sugar is completely dissolved.  

5. Serve in tall glasses filled with ice. 

6. Garnish with mint.

2 limes 
1/2 cup mint leaves 
7 strawberries 
1/3 cup sugar 
1 cup Strawberry Moonshine 
2 cups club soda 
GARNISH: mint 

STRAWBERRY MOJITO 
Servings: 8 
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SWEET TEA MOONSHINE COCKTAILS

1. Combine mint and lemon in a large 
pitcher.  

2. Use a wooden spoon to muddle the 
mint in the pitcher.  

3. Add sweet tea, moonshine and 
bourbon to pitcher. 

4. Stir to combine. 

5. Serve over crushed iced and garnish 
with fresh mint sprigs.	

1/2 cup loosely packed fresh mint leaves 
1 lemon, sliced 
2 cups cold sweetened tea 
1 cup Sweet Tea Moonshine 
1 cup bourbon 
GARNISH: fresh mint sprigs

SWEET TEA JULEP 
Servings: 4 

1. Add sugar to a pitcher 

2. Pour bitters over sugar and stir.  

3. Add moonshine and stir until sugar is 
completely dissolved.  

4. Fill  4 Old Fashioned glasses with ice 
and squeeze an orange wedge into 
each glass. 

5. Evenly distribute moonshine mixture 
among the 4 glasses.  

6. Top each with club soda and garnish 
with used orange wedge and a 
cherry.

1 teaspoon sugar 
2 dashes of bitters 
1 orange wedge 
1-2 Maraschino cherries 
1 ounce club soda 
2 1/2 ounces Sweet Tea Moonshine 
GARNISH: maraschino cherries 
	

OLD FASHIONED TEA 
Servings: 4

1. Combine moonshine and lemonade 
in a pitcher and stir to combine. 

2. Serve in tall glasses filled with ice. 

3. Garnish with lemon.

1 cup Sweet Tea Moonshine 
2 cups lemonade 
GARNISH: lemon slices

SHINY PALMER 
Servings: 3 
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WATERMELON MOONSHINE COCKTAILS

1. Pour the moonshine, watermelon 
syrup and lime juice into a chilled 
cocktail shaker and fill with ice.  

2. Shake for 10-20 seconds, until 
mixture is cold. 

3. Pour into a copper mug filled with ice. 

4. Top with ginger beer and garnish with 
lime and watermelon slice.

1/4 cup Watermelon Moonshine 
1 tablespoon watermelon syrup (such as 
Torani) 
2 tablespoons fresh lime juice 
1/4 cup ginger beer 
GARNISH: lime slices and watermelon 
slices

WATERMELON MULE 
Servings: 1 

1. Fill a large glass jar or pitcher 1/2 full 
with ice. 

2. Add lemon slices and strawberries to 
jar. 

3. Add moonshine, triple sec, rum and 
pink lemonade. 

4. Stir to combine. 

10 strawberries, sliced 
3 lemons, sliced 
1/2 cup Watermelon Moonshine 
1/3 cup Triple Sec 
1/3 cup Coconut Rum 
4 cups pink lemonade, prepared 
 

	

HIPPY PUNCH 
Servings: 4 cups

1. Combine all of the ingredients in a 
large pitcher.  

2. Cover and chill for at least 1 hour.  If 
you want a spicier punch, chill 
longer.  

3. Serve over ice with garnish.

2 cups watermelon flavored sparkling water 
(such as Perrier) 
1 cup Watermelon Moonshine 
1/2 cup white tequila 
1/2 cup Triple Sec 
1/2 cup fresh lime juice 
1/4 cup Watermelon syrup (such as Torani) 
1 to 2 jalapeño peppers, thinly sliced 
GARNISH: fresh jalapeño slices and 
watermelon slices

JALAPENO WATERMELON PUNCH 
Servings: 3 
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Recipe Index Thank you for purchasing How to Make Flavored Moonshine.   
If you have any questions, please feel free to  

email me at hello@itisakeeper.com.

If you enjoyed these recipes, be sure to check out my other eCookbooks, including 
30 Days of Quick & Easy Recipes.  You can find them all www.itisakeeper.com/my-books/.  

.  

And, please visit my website, It Is a Keeper for more easy recipes.  I have thousands of easy 
recipes that I’ve personally tried and tested to ensure they are delicious. 

www.itisakeeper.com 

I’m available to work with your group or organization on the following: 
• Interviews 
• Speaking engagements 
• Blogging classes 
• Private cooking lessons 
• Cooking parties 
• Meal planning classes 
• And more! 

Do you have something else in mind? If you have other partnership ideas, I would  
love to chat with you about them.  Contact me at hello@itisakeeper.com. 

Christina
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