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Allspice Dram is a rich, aromatic liqueur made from a blend of allspice berries, spices, and
rum or another spirit, often used to add warmth and depth to cocktails. With its unique
flavor profile, combining hints of cinnamon, cloves, and nutmeg, Allspice Dram has earned a
place in both classic and contemporary cocktail recipes. Like any good spirit or liqueur, the
way you store and age your Allspice Dram can significantly impact its flavor over time.

Proper storage ensures that its vibrant, spiced notes remain intact, while aging can allow
the ingredients to meld and develop a more refined, complex taste. In this guide, we’ll
explore the best practices for storing and aging your Allspice Dram to bring out its full
potential, whether you’re using it in a seasonal cocktail or enjoying it neat.

What is Allspice Dram and Why You Should Try It
Allspice Dram is a flavorful liqueur made from allspice berries, also known as Jamaican
pepper. It boasts a rich and complex taste profile, combining notes of cinnamon, nutmeg,
and cloves – making it the perfect addition to cocktails for those seeking a warm and spicy
kick.

This versatile ingredient adds depth and character to drinks, enhancing both classic recipes
and modern creations with its unique flavor profile. Whether you’re mixing up a traditional
Mai Tai or experimenting with your own concoctions, Allspice Dram can take your cocktails
to the next level.

By infusing spirits like rum or brandy with allspice berries, you can create your own
homemade version of this aromatic liqueur. The process allows you to customize the
intensity of the spice according to your preferences, giving you full control over the final
product’s flavor profile.

The History and Origin
Let’s delve into the intriguing history and origin of Allspice Dram, a unique liqueur that
adds a spicy kick to cocktails. Originating from Jamaica, Allspice Dram is crafted by infusing
allspice berries with rum or other spirits.

The use of allspice in beverages dates back centuries when indigenous peoples discovered
its versatile flavors. The aromatic notes of cinnamon, clove, and nutmeg found in allspice
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create a warm and enticing profile.

In the Caribbean, locals traditionally used Allspice Dram for medicinal purposes due to its
believed health benefits. Over time, it evolved into a beloved ingredient in cocktail culture
worldwide.

Today, mixologists continue to experiment with this flavorful elixir, incorporating it into
both classic recipes and innovative concoctions. Its rich history has cemented its status as a
staple in bars around the globe.

How to Make Your Own Allspice Dram at Home

Allspice Dram is a versatile and aromatic liqueur that adds a warm, spicy kick to cocktails.
Making your own Allspice Dram at home is not only fun but also allows you to customize the
flavors to suit your preferences.

To start, gather high-quality allspice berries, rum or another spirit of choice, and
sweeteners like sugar or honey. The key is in the infusion process: lightly crush the allspice
berries before adding them to your chosen base spirit. Let this mixture sit for several days
or weeks in a cool, dark place to allow the flavors to meld together.

Once infused, strain out the solids and sweeten your Allspice Dram with sugar syrup or
honey. Adjust the sweetness level according to your taste preference – you’re in control of
how spicy or sweet you want it!

The Best Allspice Berries to Use for Your Liqueur
When it comes to making your own Allspice Dram at home, choosing the best allspice
berries is key. Opt for whole berries over pre-ground ones for maximum flavor extraction.
Look for berries that are plump, aromatic, and free of any mold or discoloration.

Jamaican allspice berries are known for their bold and spicy flavor profile, perfect for
creating a rich and complex liqueur. Alternatively, Mexican allspice offers a slightly milder
taste with hints of clove and cinnamon notes.

For a unique twist, consider using Caribbean allspice berries which have a more intense
heat and pungency compared to other varieties. Experiment with different types to find the



Allspice Dram: The Spicy and Aromatic Liqueur for Your Cocktails | 3

perfect balance of flavors that suit your palate.

Remember to crush or lightly bruise the berries before infusing them in alcohol to release
their full aroma and taste potential. Enjoy the process of selecting high-quality allspice
berries as they play a crucial role in elevating your homemade Allspice Dram to new heights
of deliciousness!

How to Infuse Allspice Dram with Rum, Brandy, or
Vodka
Infusing your own Allspice Dram with rum, brandy, or vodka is a fun and creative way to
customize the flavor profile of this aromatic liqueur. To start, gather high-quality allspice
berries for an authentic taste.

Next, choose your base spirit – whether it’s rum for a Caribbean twist, brandy for a rich
depth of flavor, or vodka for a clean canvas. Place the allspice berries in a glass jar and pour
the spirit over them.

Let the mixture sit in a cool, dark place for about 1-2 weeks to allow the flavors to meld
together. Be sure to give it an occasional shake during this time to enhance infusion.

After the infusion period is up, strain out the allspice berries using cheesecloth or a fine-
mesh sieve. You’ll be left with a beautifully spiced liquor ready to elevate your cocktails!

How to Sweeten Your Allspice Dram with Sugar, Honey,
or Maple Syrup
Sweetening your homemade Allspice Dram is a delightful way to customize its flavor profile.
When it comes to sweeteners, you have options – sugar, honey, or maple syrup. Each brings
its own unique touch to the liqueur.

If you prefer a classic sweetness, opt for granulated sugar. It dissolves easily and allows the
spicy notes of the allspice berries to shine through. For a richer and slightly floral taste,
honey is an excellent choice. Its depth complements the warmth of the allspice beautifully.

Maple syrup adds a distinctive smoky sweetness that can elevate your Allspice Dram to new
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heights. Experiment with different ratios of sweetener to find your perfect balance –
remember, personal preference is key when crafting cocktails with flair!

How to Store and Age Your Allspice Dram for Optimal
Flavor

Storing and aging Allspice Dram correctly can enhance its flavors over time, allowing the
spices to mellow and meld together for a more complex, rich profile. Here’s a step-by-step
guide on how to store and age your Allspice Dram to achieve the optimal flavor.

1. Choose the Right Container

Use a glass bottle: Allspice Dram should be stored in a clean, airtight glass bottle or
jar. Glass preserves the integrity of the flavors better than plastic, which can impart
unwanted tastes over time.
Opaque container: If possible, choose a dark or amber-colored glass bottle. This will
protect the Allspice Dram from sunlight, which can cause the spices and alcohol to
degrade more quickly.

2. Store in a Cool, Dark Place

Ideal temperature: Store your Allspice Dram in a cool area, ideally between 50-70°F
(10-21°C). Avoid high heat or fluctuating temperatures, which can cause the flavors to
deteriorate.
Avoid direct sunlight: Exposure to sunlight can break down the spices, causing the
Allspice Dram to lose its vibrant flavors and aromas. A cupboard, pantry, or cellar is an
ideal place to store it.
Avoid humidity: Humidity can lead to mold or spoilage, so keep the bottle tightly
sealed and store it in a dry environment.

3. Seal Properly

Tight seal: Ensure the cap or cork on the bottle is tightly sealed to prevent air from
getting in. Air exposure can cause oxidation, which alters the flavor profile of the
Allspice Dram over time.
Avoid opening frequently: Each time you open the bottle, air enters, which can lead
to flavor changes. If you only use Allspice Dram occasionally, try to minimize the
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number of times you open it.

4. Age the Allspice Dram (Optional)

Timeframe: While Allspice Dram doesn’t need a long aging process, it can benefit
from resting for a few months to allow the flavors to fully integrate. Aging it for 2-6
months can help smooth out the spiciness and bring a more rounded, complex flavor.
Test periodically: Taste the Allspice Dram every few weeks during the aging process
to monitor how its flavor evolves. The longer it rests, the more the flavors will mellow
and blend together.

5. Shake Occasionally

Gentle shaking: If you’re aging your Allspice Dram for a period of time, gently shake
the bottle every couple of weeks. This helps to mix the spices and alcohol, ensuring
even extraction of flavors.

6. Label the Bottle

Keep track of age: Label your bottle with the date it was made and when you started
aging it. This will help you keep track of how long it’s been resting and when it might
be best to use it, based on your preferred flavor profile.

7. Monitor for Any Changes

Check for signs of spoilage: Though Allspice Dram is alcohol-based and relatively
stable, it’s still important to check for any unusual changes in color, odor, or texture. If
it starts to smell sour, moldy, or off in any way, it may have gone bad. Generally, if
stored properly, Allspice Dram should last for several years.

8. Optional – Ageing in a Barrel (For Extra Complexity)

Small oak barrel: For a deeper, more complex flavor, you can age Allspice Dram in a
small oak barrel. This method will impart some additional wood flavors to the dram
and enhance its depth. However, this process requires careful monitoring and may not
be for everyone.
Monitor flavor: If using a barrel, be sure to taste periodically. A few months in an oak
barrel can drastically alter the flavor profile, so it’s essential to stop the aging process
at the right time.
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9. Avoid Storing in the Freezer

Freezing is not recommended: Some people might think that freezing Allspice Dram
will extend its shelf life, but this can alter the texture and consistency of the liquid,
causing the flavor to degrade. Stick to cool, room-temperature storage for the best
results.

How to Use it in Classic and Modern Cocktails
Allspice Dram adds a unique and aromatic flavor to both classic and modern cocktails,
elevating the drinking experience with its spicy notes. In classic cocktails like the Mai Tai,
Allspice Dram enhances the tropical flavors of rum, creating a vibrant and complex taste
profile.

For modern mixology, try incorporating Allspice Dram into a Spiced Old Fashioned by
adding it to bourbon or rye whiskey along with bitters for a warm and cozy twist on this
timeless cocktail. Additionally, in a Fall-inspired Apple Cider Punch, Allspice Dram blends
harmoniously with apple cider, cinnamon sticks, and citrus for a seasonal delight.

Experimenting with Allspice Dram opens up endless possibilities for crafting new signature
drinks that will impress your guests. Whether you’re mixing up something old-fashioned or
giving it a modern twist, Allspice Dram is sure to add depth and character to your cocktail
creations.

The Perfect Allspice Dram Cocktail for Every Season

1. Spring: The Spiced Mule

The light and refreshing flavors of spring pair beautifully with the warmth of Allspice Dram,
especially in a Spiced Mule. The ginger beer adds a zesty kick, while the Allspice Dram
provides depth and warmth without overwhelming the drink.

Ingredients:

2 oz vodka
1/2 oz Allspice Dram
3 oz ginger beer
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1/2 oz lime juice
Lime wedge (for garnish)
Fresh mint (optional, for garnish)

Instructions:

Fill a mule cup or highball glass with ice.1.
Pour vodka, Allspice Dram, and lime juice into the glass.2.
Top off with ginger beer and stir gently.3.
Garnish with a lime wedge and fresh mint.4.

Why it Works: The spicy, zesty kick of ginger beer complements the warmth of Allspice
Dram, and the lime juice brightens the drink, making it perfect for the fresh, blooming
season of spring.

2. Summer: The Tropical Allspice Daiquiri

In summer, lighter, refreshing cocktails are key. A Tropical Allspice Daiquiri combines
rum with the vibrant flavors of tropical fruit and the aromatic warmth of Allspice Dram.

Ingredients:

2 oz white rum
1/2 oz Allspice Dram
3/4 oz lime juice
1/2 oz pineapple juice
Pineapple slice (for garnish)

Instructions:

Add all ingredients to a cocktail shaker with ice.1.
Shake vigorously until well chilled.2.
Strain into a chilled coupe or martini glass.3.
Garnish with a slice of pineapple.4.

Why it Works: The light rum and tropical pineapple juice balance the rich warmth of
Allspice Dram, creating a refreshing, yet complex drink ideal for summer gatherings.
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3. Fall: The Autumn Spice Old Fashioned

When fall rolls around, it’s time to embrace the cozy, spiced flavors that come with the
season. The Autumn Spice Old Fashioned combines bourbon, Allspice Dram, and
cinnamon, perfect for sipping by the fireplace.

Ingredients:

2 oz bourbon
1/2 oz Allspice Dram
1 sugar cube (or 1/2 tsp simple syrup)
2 dashes Angostura bitters
Orange peel (for garnish)
Cinnamon stick (optional, for garnish)

Instructions:

Muddle the sugar cube and bitters in the bottom of a rocks glass.1.
Add bourbon and Allspice Dram, then stir to combine.2.
Fill the glass with ice and stir again.3.
Garnish with a twist of orange peel and a cinnamon stick.4.

Why it Works: The warmth of bourbon pairs beautifully with Allspice Dram, cinnamon, and
the citrusy notes of orange, making this the perfect autumn cocktail to enjoy on cooler
evenings.

4. Winter: The Spiced Hot Toddy

When winter comes, nothing warms you up like a comforting Spiced Hot Toddy. Allspice
Dram enhances the flavor of the traditional hot toddy, adding complexity to the warming
drink.

Ingredients:

1 1/2 oz dark rum (or bourbon)
1/2 oz Allspice Dram
1 oz honey
1/2 oz lemon juice
Hot water (about 4-5 oz)
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Lemon wheel (for garnish)
Cinnamon stick (optional, for garnish)

Instructions:

In a mug, combine honey and lemon juice.1.
Add the rum (or bourbon) and Allspice Dram.2.
Pour hot water over the mixture and stir until honey dissolves.3.
Garnish with a lemon wheel and cinnamon stick.4.

Why it Works: The deep, comforting flavors of dark rum or bourbon are enhanced by the
warmth of Allspice Dram and honey, making it a perfect cocktail to sip on cold winter
nights.

5. Year-Round: The Spiced Mojito

For a versatile cocktail that can be enjoyed any time of the year, a Spiced Mojito combines
the refreshing mint and lime of a classic mojito with the warmth of Allspice Dram.

Ingredients:

2 oz white rum
1/2 oz Allspice Dram
1 oz lime juice
6-8 fresh mint leaves
1/2 oz simple syrup
Club soda
Lime wedge and mint sprig (for garnish)

Instructions:

Muddle mint leaves and simple syrup in a tall glass.1.
Add rum, Allspice Dram, and lime juice.2.
Fill the glass with ice and top with club soda.3.
Stir gently to combine.4.
Garnish with a lime wedge and mint sprig.5.

Why it Works: The cool freshness of the mint and lime is perfectly balanced by the spicy
warmth of Allspice Dram, offering a cocktail that can transition seamlessly from the heat of
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summer to cooler months.

Final Tips for Allspice Dram Cocktails:

Adjust for Taste: Allspice Dram is potent, so use it sparingly and adjust the amount
based on your taste preferences. You can always start with a smaller amount and add
more if desired.
Explore Garnishes: Many Allspice Dram cocktails benefit from garnishes like orange
peel, cinnamon sticks, or fresh mint, which enhance both the aroma and visual appeal.
Experiment with Spirits: Allspice Dram pairs well with a variety of spirits, including
rum, bourbon, gin, and vodka. Don’t be afraid to experiment with different bases to
create unique cocktails.

Whether you’re enjoying the bright, citrusy drinks of summer or the warming, comforting
drinks of winter, Allspice Dram can be a key ingredient in creating the perfect seasonal
cocktail.

How to Pair Allspice Dram with Food and Desserts
Allspice Dram can enhance the depth of flavors in savory dishes, particularly those with
rich, hearty, or spiced components. The warm, slightly sweet flavor of Allspice Dram pairs
well with meats, roasted vegetables, and dishes that incorporate similar warm spices like
cinnamon and cloves.

Savory Pairings:

A. Grilled or Roasted Meats (Pork, Beef, Lamb):

Pairing Tip: Allspice Dram works well with meats, especially fatty cuts like pork belly
or braised lamb. The richness of these meats complements the warmth of the allspice.
How to Use: Use a small splash of Allspice Dram in a marinade or glaze, or drizzle a
bit over the meat just before serving.
Suggested Dishes:

Pork Ribs with an allspice-infused glaze.
Lamb Shoulder roasted with a spiced rub including allspice, cinnamon, and
cloves.
Beef Stew with a dash of Allspice Dram to enhance the warmth of the spices.
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B. Roasted Root Vegetables:

Pairing Tip: Allspice’s earthy and warm notes complement the natural sweetness of
roasted root vegetables like sweet potatoes, carrots, or parsnips.
How to Use: Toss the vegetables with a light drizzle of Allspice Dram, olive oil, and a
touch of honey before roasting to bring out their sweetness.
Suggested Dishes:

Roasted Sweet Potatoes with Allspice Dram and a drizzle of honey.
Carrot and Parsnip Medley roasted with allspice and thyme.

C. Spiced Sauces or Soups:

Pairing Tip: Allspice Dram pairs well with warming, spiced sauces and soups. It can
add depth to curry-based dishes or vegetable soups.
How to Use: Add a small splash of Allspice Dram to a simmering sauce or soup to
enhance its complexity.
Suggested Dishes:

Pumpkin Soup with a touch of Allspice Dram for extra warmth.
Indian Curry with coconut milk, where Allspice Dram can highlight the spices in
the curry.

2. Pairing Allspice Dram with Desserts

Allspice Dram is an excellent addition to many dessert recipes, enhancing the spiciness in
treats and complementing flavors like chocolate, fruit, and nuts.

Sweet Pairings:

A. Chocolate Desserts:

Pairing Tip: The warm spices in Allspice Dram pair wonderfully with chocolate,
especially dark chocolate, enhancing its richness and adding complexity.
How to Use: Incorporate Allspice Dram into chocolate ganache, cakes, or mousse.
Suggested Dishes:

Chocolate Cake with Allspice Dram in the frosting or ganache.
Chocolate Mousse with a splash of Allspice Dram to deepen the flavor.
Chocolate Truffles spiced with Allspice Dram.

B. Apple and Pear Desserts:
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Pairing Tip: Allspice’s flavor profile naturally complements fruits like apples, pears,
and peaches, especially in pies, crumbles, or tarts.
How to Use: Add a splash of Allspice Dram to fruit compotes, or drizzle it over roasted
fruits for an added depth of flavor.
Suggested Dishes:

Apple Pie with a touch of Allspice Dram in the filling.
Poached Pears in spiced syrup with Allspice Dram.
Apple Crisp with Allspice Dram in the topping.

C. Cakes and Baked Goods:

Pairing Tip: Allspice Dram can be used in spiced cakes, muffins, or cookies. Its flavor
brings out the warmth in gingerbread, carrot cake, or spiced pound cakes.
How to Use: Incorporate Allspice Dram into the batter for cakes or muffins, or drizzle
over baked goods for an added kick.
Suggested Dishes:

Gingerbread Cake with a dash of Allspice Dram in the batter.
Carrot Cake with a spiced cream cheese frosting infused with Allspice Dram.
Spiced Muffins with a little Allspice Dram in the batter.

D. Custards and Puddings:

Pairing Tip: The smooth, creamy texture of custards and puddings is enhanced by the
warm, spicy notes of Allspice Dram.
How to Use: Stir Allspice Dram into custard or pudding mixtures to infuse them with
flavor or use as a topping.
Suggested Dishes:

Rice Pudding with a splash of Allspice Dram and cinnamon.
Vanilla Custard spiced with Allspice Dram and served with caramelized fruit.

3. Cocktail Pairing Suggestions with Food and Desserts

Since Allspice Dram is commonly used in cocktails like the classic Pimento Dram cocktail
or tiki drinks, it can also complement your food pairings.

Cinnamon and Allspice are key ingredients in many tiki cocktails, so a cocktail such
as a Mai Tai or Rum Punch pairs beautifully with spicy meats or rich desserts.
Pair a Hot Toddy made with Allspice Dram with roasted nuts or a dark chocolate
dessert for a cozy after-dinner treat.
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A Spiced Old Fashioned with Allspice Dram pairs well with rich, savory foods like
roast beef or grilled meats.

Final Tips on Pairing Allspice Dram with Food & Desserts:

Balance the Spice: Allspice Dram can be potent, so use it sparingly to avoid
overpowering the dish. A little goes a long way.
Complement, Don’t Clash: Pair Allspice Dram with foods that share similar spice
profiles, such as cinnamon, nutmeg, cloves, or ginger.
Consider the Texture: Allspice Dram can add a warming spice to both creamy and
hearty dishes. Use it creatively in sauces, glazes, or marinades to enhance the dish’s
texture and flavor.

By following these guidelines, you can create delicious and unexpected flavor combinations
with Allspice Dram, whether in savory meals or indulgent desserts.

The Health Benefits and Risks of it

Health Benefits of Allspice

Anti-Inflammatory Properties:1.

Benefit: Allspice contains compounds like eugenol, which is known for its anti-
inflammatory effects. Regular consumption of allspice may help reduce
inflammation in the body, potentially benefiting those with arthritis or
inflammatory conditions.
How it Works: The eugenol in allspice inhibits the production of pro-
inflammatory substances, offering pain relief and reducing swelling.

Digestive Health:2.

Benefit: Allspice has been traditionally used to alleviate digestive discomfort,
such as indigestion and bloating.
How it Works: Allspice can stimulate digestive enzymes, which help break down
food more effectively and ease bloating, gas, and stomach cramps. It also has
mild carminative properties, which may relieve flatulence.

Antioxidant Properties:3.
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Benefit: Allspice is rich in antioxidants, particularly phenolic compounds like
flavonoids, which help neutralize free radicals in the body.
How it Works: By reducing oxidative stress, allspice helps protect cells from
damage that can lead to chronic diseases, including cancer and heart disease.

Pain Relief:4.

Benefit: The eugenol in allspice has natural analgesic (pain-relieving) properties.
How it Works: Eugenol can reduce pain and discomfort, making allspice helpful
in relieving conditions like muscle aches, headaches, or minor joint pain.

Antimicrobial and Antibacterial Effects:5.

Benefit: Allspice has antimicrobial and antibacterial properties, which can help
combat infections.
How it Works: The essential oils in allspice, especially eugenol, help to inhibit
the growth of harmful bacteria and fungi, promoting a healthier immune system.

Improved Blood Circulation:6.

Benefit: Allspice is believed to improve blood circulation, which can enhance
oxygen delivery to various parts of the body.
How it Works: The spice contains compounds that act as natural vasodilators,
helping to widen blood vessels and improve blood flow.

Health Risks of Allspice

Allergic Reactions:1.

Risk: Some individuals may be allergic to allspice, experiencing symptoms like
rashes, itching, or swelling.
Prevention: If you’re allergic to other spices, it’s a good idea to perform a patch
test before consuming allspice in larger amounts.

Excessive Consumption:2.

Risk: Allspice should be consumed in moderation. Overconsumption can lead to
gastrointestinal issues such as nausea, vomiting, or diarrhea.
Prevention: Limit your intake to small amounts, especially when using allspice
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extract or concentrated forms. Stick to typical culinary amounts in your recipes.

Toxicity from Overuse of Essential Oil:3.

Risk: Allspice essential oil is potent and should not be ingested in large amounts.
Excessive use may lead to toxicity, resulting in symptoms like dizziness,
drowsiness, or even respiratory issues.
Prevention: Always dilute essential oils before using them in cooking or as a
remedy. Never ingest pure essential oil, and always follow dosage guidelines.

Blood-Thinning Effect:4.

Risk: Allspice has mild blood-thinning properties due to the presence of eugenol.
For people on blood-thinning medications (such as aspirin or warfarin), this could
increase the risk of bleeding or bruising.
Prevention: If you’re taking blood thinners, consult with a healthcare provider
before using allspice in large amounts.

Potential Interaction with Medications:5.

Risk: Due to its antimicrobial and anti-inflammatory properties, allspice may
interact with certain medications, particularly those that are metabolized in the
liver.
Prevention: If you’re on any prescription medications, talk to your doctor before
regularly consuming allspice, especially in medicinal quantities.

Pregnancy Concerns:6.

Risk: Pregnant women should be cautious about using large amounts of allspice,
as it has been associated with uterine contractions in some cases, particularly
when used in excess.
Prevention: Limit the consumption of allspice during pregnancy, and avoid using
it in medicinal amounts. Always consult a healthcare professional if you’re
pregnant and plan to use herbal remedies.

How to Make Allspice Dram Syrup, Bitters, and
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Extracts
Ingredients:

1 cup of water
1 cup of sugar (white or brown)
1 tablespoon of whole allspice berries
1 cinnamon stick (optional, for added warmth)
1/4 teaspoon of grated nutmeg (optional, for added spice)
1/4 teaspoon of ground cloves (optional)

Steps:

Prepare the Allspice: Lightly crush the allspice berries using a mortar and pestle or1.
a rolling pin to release their oils. You don’t need to crush them into powder, just break
them up slightly.

Combine Ingredients: In a saucepan, combine the water, sugar, crushed allspice2.
berries, cinnamon stick, and optional spices (nutmeg, cloves). Stir the ingredients
together.

Simmer the Syrup: Bring the mixture to a simmer over medium heat, stirring3.
occasionally until the sugar fully dissolves.

Steep the Spices: Once the sugar has dissolved, reduce the heat to low. Let the4.
mixture simmer for about 10-15 minutes, allowing the spices to infuse their flavors into
the syrup.

Strain the Syrup: After simmering, remove the pan from the heat and let the syrup5.
cool. Once cooled, strain out the solid spices using a fine mesh strainer or cheesecloth.

Store the Syrup: Transfer the strained syrup into a clean bottle or jar. Store it in the6.
refrigerator, where it should last for up to a month.
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Allspice Dram Bitters

Ingredients:

1/2 cup of high-proof alcohol (e.g., vodka, rum, or grain alcohol)
1 tablespoon of whole allspice berries
1/2 teaspoon of cinnamon (ground or stick)
1/4 teaspoon of cloves (whole or ground)
1/4 teaspoon of dried orange peel (optional, for citrus notes)
1/4 teaspoon of ginger (optional, for warmth)
1/2 tablespoon of sugar (optional, for slight sweetness)
A small glass jar or bottle with a tight-fitting lid

Steps:

Prepare the Spices: Gently crush the allspice berries with a mortar and pestle to1.
release the oils. If you’re using cinnamon sticks, break them into smaller pieces.

Combine Ingredients: Add the crushed allspice berries, cinnamon, cloves, orange2.
peel (if using), ginger (if using), and sugar (optional) into a glass jar or bottle.

Add Alcohol: Pour the high-proof alcohol into the jar, covering the spices. Seal the jar3.
tightly with its lid.

Infuse the Bitters: Store the jar in a cool, dark place. Let it steep for 7 to 10 days,4.
shaking the jar gently every 1-2 days to agitate the spices and improve extraction.

Taste and Adjust: After about a week, taste the bitters. If the flavor is too strong, you5.
can dilute it with a bit more alcohol. If you want a more intense flavor, let it steep for a
few more days.

Strain the Bitters: Once you’re satisfied with the flavor, strain out the spices using a6.
fine mesh strainer or cheesecloth to leave just the infused alcohol.



Allspice Dram: The Spicy and Aromatic Liqueur for Your Cocktails |
18

Bottle the Bitters: Transfer the strained bitters into a small glass bottle with a7.
dropper. Store in a cool, dark place. Your bitters should last for several months.

Allspice Dram Extract

Ingredients:

1 cup of high-proof alcohol (e.g., rum, vodka, or bourbon)
1 tablespoon of whole allspice berries
1 cinnamon stick (optional)
1/4 teaspoon of cloves (optional)

Steps:

Prepare the Allspice: Crush the allspice berries lightly with a mortar and pestle to1.
release their essential oils.

Combine Ingredients: Place the crushed allspice berries, cinnamon stick, and2.
optional cloves into a glass jar or bottle.

Add Alcohol: Pour the high-proof alcohol over the spices, making sure the ingredients3.
are fully submerged.

Infuse the Extract: Seal the jar tightly and store it in a cool, dark place. Let it infuse4.
for 2-3 weeks, shaking the jar gently every few days.

Taste and Adjust: Taste the extract every few days. Once it reaches the desired flavor5.
strength, strain out the solid spices using a fine mesh strainer or cheesecloth.

Store the Extract: Transfer the strained extract to a clean bottle and store it in a6.
cool, dark place. The extract should last indefinitely if stored properly.
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Usage Tips:

Allspice Dram Syrup can be used in cocktails like a Pina Colada or in simple mixed
drinks.
Allspice Dram Bitters is great for adding spice to cocktails like the classic Old
Fashioned or a Tiki drink.
Allspice Dram Extract can be used to flavor baked goods or as a substitute for
allspice in recipes, especially in beverages like spiced rum.

Enjoy creating these homemade allspice-infused creations!

Where to Buy Allspice Dram and What to Look For
When it comes to purchasing Allspice Dram, you have a few options. You can find this
unique liqueur at well-stocked liquor stores, specialty spirits shops, or online retailers.
When looking for the perfect bottle of Allspice Dram, make sure to check the label for high-
quality ingredients and authentic flavors.

Whether you decide to buy Allspice Dram or craft your own at home, incorporating this
aromatic and spicy liqueur into your cocktail repertoire will undoubtedly elevate your
mixology game. Experiment with different recipes, get creative with pairings, and enjoy the
rich flavors that Allspice Dram has to offer. Cheers!

Conclusion
Allspice dram is more than just a liqueur. Allspice Dram is a celebration of the rich and
diverse culture, history, and flavor of the Caribbean and Central America. It is a versatile
and delicious ingredient that can enhance your cocktails, food, and desserts. It is also a
natural and healthy product that can benefit your body and mind.

If you are looking for a new and exciting way to spice up your drinks, you should definitely
give allspice dram a try. You can make your own at home with simple ingredients, or buy it
from reputable sources. You can experiment with different recipes and combinations, or
follow some of the classics. If You can also support the local and sustainable production of
allspice dram, and help preserve its heritage and future.

Allspice dram is a liqueur that deserves your attention and appreciation. It is a liqueur that
will surprise you with its warmth and complexity. It is a liqueur that will make you fall in
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love with its spicy and aromatic charm.


