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When E L James sat down to write the first installment of what 
became a global literary phenomenon, she sought to astound her 
audiences, to tantalize them with darkly detailed salacious scenes, 
to make them squirm in uncomfortable indulgence and look shyly 
over their shoulder to see who was judging their guilty pleasure. She 
also wanted the audience to have some fun. 

That’s why we put together the Fifty Shades of Gin Cocktail Book. 
The cocktails we’ve compiled will tantalize your taste buds, make 
you squirm with gindulgence and sate your guilty pleasures, all 
while you have a lot of fun mixing them and smiling mischievously 
at references to the exploits of Anastasia Steele and Christian Grey.  

But be prepared as you whip out your bottles of Warner Edwards, 
spank your mint garnish and squeeze your lemons. These kinky 
cocktails, as cocktails tend to do, will lower your inhibitions, perhaps 
enough that you’ll find yourself submitting to Shiny Silver Balls and 
Harrington Handcuffs instead of just drinking them. Don’t say we 
didn’t warn you. 

Laters, baby!

GINtroduction

WARNING! Agree on your safeword 
before mixing these cocktails with your lover.



For £15 off a Craft Gin Club 
Membership* use the code 

50SHADESOFGIN 
www.craftginclub.co.uk/join

The Craft Gin Club is a Members Club for Gin Lovers. 
Every month, we send our Members an amazing bottle of 
Craft Gin along with our exclusive GINNED! Magazine 
which includes: 
- profiles of the gin and distillery 
- cocktail recipes & tasting notes 
- feature articles and much more! 

We offer Monthly, Bi-Monthly, and 
Quarterly Memberships. 

We work with and support small, independent distillers 
like Warner Edwards that have carefully crafted their gins 
from the finest ingredients and passion that only small 
businesses can. 

*£5 off each of your first three months of membership or £35 instead of £40 per 
month. This discount applies to Monthly, Bi-Monthly and Quarterly Memberships

http://www.craftginclub.co.uk/join
http://www.craftginclub.co.uk/monthly-membership-checkout
http://www.craftginclub.co.uk/bi-monthly-membership-checkout
http://www.craftginclub.co.uk/quarterly-membership-checkout
http://www.craftginclub.co.uk/monthly-membership-checkout
http://www.craftginclub.co.uk/bi-monthly-membership-checkout
http://www.craftginclub.co.uk/quarterly-membership-checkout
http://www.craftginclub.co.uk/join
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5. BDSMartini 
6. Twisted Knickers 
7. Vanilla Virgin 
8. Safeword Sour 
9. The Dirtiest Martini 
10. Shiny Silver Balls 
11. Steele’s Rose

12.Kinky Gimletry 
13.Blindfolded Lady 
14. Submit to Your Elder 
15.Green Dominatrix 
16. Hanky Spanky 
17. Bachelorette in Bondage 
18.Harrington Handcuffs 
19.Red Room of Gin
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BDSMartini

• 2 shots Harrington Dry Gin  
• 3 shots sloe gin  
• 1 shot fresh lime juice  
• ¦ shot of elderflower cordial  
• 2 fresh blackberries  
• 2 frozen blackberries (for the garnish)  
• ice  

Method: Shake vigorously for 30 seconds, pour through a cocktail 
strainer into the chilled martini glasses. Garnish with the 
blackberries

Bondage & Discipline, Sadomasochism: the core of E L James’ 
trilogy that enticed hundreds of millions of readers to bear 
through what most critics have bashed as a terribly written work 
with a thin plot. We like to think that while all these millions of 
people were gawking at the book’s BDSM scenes that they were 
sipping a BDSM Cocktail: a Blackberry Dry Sloe Martini.

After you’ve whipped this cocktail, you could present 
it with the more innocent title Warner Edwards 
intended, the “Hedgerow Martini”
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Twisted Knickers

• 60ml Harrington Dry Gin 
• 1 egg white 
• 6 raspberries 
• 30ml Lemon Juice 
• 15ml Sugar syrup 

Method: shake all ingredients hard in an ice filled cocktail shaker, 
and double strain into martini glass, garnish with raspberry and 
mint sprig.

One of the trilogy’s most quoted lines comes from an impertinent 
Ana as she retorts curtly to a difficult Christian with “Don’t get 
your panties in a twist.” With a slight pause, she realizes that 
actually Christian had taken her underwear and follows her retort 
with, “…and give me back mine!”  

Ana wouldn’t be forgiven lightly if she entered the Red 
Room of Pain wearing more than her knickers. But we’ll 
forgive you if you failed to recognize this Warner 
Edwards concoction as a take on the “Clover Club”.
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• 60ml Harrington Dry Gin 
• 15ml Lemon Juice 
• 15ml Rosemary Gomme 
• 15ml Elderflower cordial 

Method: Shake in ice filled cocktail shaker with muddled 
(crushed) cucumber and double strain into coupe cocktail glass, 
garnish with cucumber slice.

At the beginning of the book, Ana Steele is as innocent as they 
come until she spends the night at Christian Grey’s apartment. 
That night, they were both virgins in a way. Ana because she’d 
never had sex, and Christian because he’d never had sex without 
bondage. Mr. Grey referred to their first sexual experience 
together as “vanilla”, just one of his fifty shades.

This cocktail isn’t so innocent either, nor is it virgin. 
Warner Edwards likes to call it the “Venice Gimlet”. It 
would pair well with vanilla ice cream, which Ana 
and Christian use in one of their games.

Vanilla Virgin
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Safeword Sour

• 60ml Warner Edwards Rhubarb 
• 30ml Fresh Lemon Juice 
• 10ml Ginger Syrup 
• 3 Dashes Orange & Mandarin Bitters 
• 1 Egg White 

Method: Dry shake all ingredients then shake with ice before 
double-straining into chilled cocktail glass. Garnish with a lime 
twist.

The real-world BDSM community had some 
issues with scenes in E L James’ trilogy, 
particularly when Christian Grey continues 
his actions after Ana uses their safeword, 
the password for stopping the game. At 
one point, Ana chooses a new safe word 
after she is unable to remember the 
first one they had agreed on. 
Strangely enough, the new word is 
“Popsicle”.

Victoria’s Rhubarb Gin is the key ingredient to what 
Warner Edwards calls the “Rhubarb & Ginger Sour”. 
You can make popsicles with it too!
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The Dirtiest Martini

• 60ml Warner Edwards Harrington Dry 
• skip the vermouth 
• olives 

Method: Pour over ice. Stir. Strain into cocktail glass. Garnish 
with olives.

Perhaps it’s only fitting that what many believe to be a needlessly 
“dirty” piece of literature, should be accompanied by the dirtiest 
martini out there. The Dirty Martini is a far cry from the sweet, 
lemon variety that Ana drinks at Christian’s birthday party in 
Fifty Shades Darker but still might not be considered as dirty as 
some of the acts described 
in the book. To compete 
with the book, just make it a 
double.

If you’re not feeling dirty enough, add a splash of 
vermouth after saying “Popsicle”.
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Shiny Silver Balls

• 60ml Harrington Dry Gin 
• 15ml Chambord  
• 30ml Lemon Juice 
• 15ml Sugar Syrup 

Method: Build over crushed ice and garnish with two Blackberries 
and a lemon wedge

Some cultures use shiny silver balls for meditative purposes. 
Others use them for sport. In Fifty Shades of Grey, they are used 
for something completely different, loosening 
up Ms. Steele as she walks to get her 
Dominant a glass of water. Warner 
Edwards take on this classic cocktail will 
certainly loosen you up, but you won’t 
need the water.

Raspberries aren’t silver, but they add a spherical 
salaciousness to the “Bramble”, the same salaciousness 
that fills the pages of the adventures of Steele and Grey.



The Craft Gin Club & Warner Edwards Distillery

Steele’s Rose

• 50ml Victoria's Rhubarb Gin 
• Chilled tonic water 
• Ice 
• Pink rose petals 

Method: Layer the ice and rose petals in a tall glass, and trickle 
the gin over the top. Top it up with as little or as much tonic water 
as you like.

Christian Grey isn’t “a hearts and flowers kind of guy” and there 
certainly isn’t much flower giving in the first of the trilogy. A Mac 
Book Pro, a first-edition set of Tess of the d’Urbervilles, a 

B l a c k b e r r y, a n Au d i A 3 … b u t fl o r a l 
compositions few and far between. At the 

same time, Grey performs the deflowering 
act on Steele, the first of many acts that 
begin to transform her Steele Rose. 

All innuendo aside, 
Warner Edwards calls 
this Victoria Rhubarb 
treat a “Rose Petal G&T”
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Kinky Gimletry
The three Fifty Shades page-turners are not short of memorable 
lines. Call them creative, call them crass - they’re enough to 
attract hundreds of millions of readers, lingerie lines, and soon-to-
earn hundreds of millions in film revenues. In the first sequel, a 
bit “darker” than the first installment, Mr. Grey gets frustrated 
with Ana and asks if she just wants a “vanilla relationship” and no 
kinkiness, but not quite so politely. No wonder Ana became a 
Steele Rose!

•  120ml Victoria's Rhubarb Gin 
• 0.5 tsp Fresh Ginger , grated 
• The juice from a whole lime 
• Ginger ale 
• Ice 

Method: Fill a cocktail shaker with ice and add the Rhubarb Gin, 
ginger and lime juice. Shake well until the ingredients are well 
combined and cold. Strain into a chilled Martini glass and top it up 
with ginger ale. Garnish with a slice of fresh ginger.

Queen Vic is at it again in this Warner Edwards 
creation, the “Rhubarb and Ginger Gimlet”.
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Blindfolded Lady

• 40ml Harrington Dry Gin 
• 20ml Cointreau 
• 20ml Lemon Juice 

Method: Shake vigorously for 30 seconds, pour into chilled 
martini glass and squeeze some orange zest over the top  

In the trailer to the Fifty Shades of Grey film, the image most 
repeated in the media and blogosphere consists of a blindfolded 
Ana Steele in what appears to be the Red Room of Pain. There’s 
also a scene in the trailer in which Christian takes a blindfold out 
of his drawer. Seeing as (or not seeing, as it were) blindfolds 
feature so prominently in the film, over which E L James had 
close say, it would be a shame if the films 
reviewers wished they were wearing 
them during their viewing of 
the film.

We trust you didn’t have your cocktail blindfold on. You 
probably noticed very quickly that this is a recipe for a 
“White Lady” without the egg white.
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Submit to Your Elder

• 50ml Elderflower Infused Gin 
• 20ml lemon juice 
• 25ml elderflower cordial 

Method: Shake the ingredients in a cocktail shaker, over ice, and 
strain into a chilled martini glass. Garnish with a mint leaf or slice 
of lemon.

In the Fifty Shades of Grey, Ana Steele is the submissive in the 
BDSM relationship with Grey having several years on his subject. 
But at one point in his life, Grey found himself the submissive, 
specifically with a friend of his adoptive mother’s, 
Elena Lincoln. Grey’s tendencies towards 
bondage originate through this relationship with 
Ms. Lincoln who was at least a decade his 
elder.  

Ana and Christian submitted to their elders. We just 
want you to submit to the elderflower in this 
“Elderflower Gimlet” recipe
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Green Dominatrix

• 60ml Harrington Dry Gin 
• 30ml Lemon Juice 
• 30ml Sugar Syrup 
• 6 Basil leaves 

Method: Shake hard in ice filled cocktail shaker and double strain 
into cocktail coupe glass, garnish with a basil leaf.

Some readers may have held on through the three books of the 
Shades hoping that the role playing might switch sides, that 
instead of Ana always being the submissive that she might 
tantalize Christian a little by playing the 
dominatrix. Alas, it is not to be. Ana becomes an 
expert submissive but remains as green as any 
dominatrix could be. 

Submit yourself and your cocktail guests to this drink, 
but maybe call it what it really is, a “Basil Gimlet.”
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Hanky Spanky

• 1 1/2 oz. Warner Edwards Harrington Dry 
• 1 1/2 oz. sweet vermouth 
• 2 dashes Fernet Branca 
• pinch of freshly cut ginger 

Method: Pour all ingredients in a cocktail shaker over ice. Stir. 
Strain into a cocktail glass. Garnish with slice of fresh ginger.

Given the amount of adult spanking that goes on between 
Christian Grey and Ana Steele, it’s a surprise their skin isn’t 
permanently rouged… as rouge as this twist on the classic gin 
cocktail, the Hanky Panky! If the fact that the original cocktail’s 
title is a synonym for “naughtiness” isn’t enough to make you 
wonder why the Hanky Panky didn’t feature in E L James’ trilogy, 
then the tiny but important modification in the 
Hanky Spanky recipe brings to mind even 
more risqué synonyms that feature in the 
book. Let’s just say the Hanky 
Spanky adds a bite!

Even if you remove the “S” in “Spanky”, you’ll still be 
drinking a kinky cocktail.
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Bachelorette in Bondage

• 30ml Harrington Dry Gin 
• 30ml Lemon Juice 
• 15ml Rose Syrup 
• 2 dashes of Angostura Bitters 

Method: shake and strain into champagne flute and top with 
prosecco, garnish with dried rose petals.

The first time the book’s 
protagonist experiences 
something resembling 
b o n d a g e w a s 
p a r t i c u l a r l y l i g h t 
perhaps due to the fact t h a t h e r 
bachelorette days had only been interrupted the 
previous evening when she lost her virginity. The next 
morning, Ms. Steele gets her hands tied together by Mr. Grey 
using - what else - a tie. Specifically, his grey tie. Thus the 
iconic image on the book cover was born. 

If getting tied up isn’t your idea of a good time, 
especially when you’re trying to mix a cocktail, then 
call this Warner Edwards creation the “Bachelorette”
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Harrington Handcuffs

• 30ml Sauvignon Blanc 
• 30ml Harrington Dry Gin 
• 15ml Lemon Juice 
• 30ml Rosemary Gomme 

Method: Shake all ingredients with fresh thyme in ice filled 
cocktail shaker and strain into wine goblet, serve with ice and 
garnish with thyme sprig and lemon wedge

In the series’ third installment, the long-awaited use of handcuffs 
sates fans of the “mummy-porn” eager to see the now married 
Ana and Christian employ one of bondage’s most common 
tools. Funnily yet perversely logically enough, the 
aftermath of the book’s release witnessed a 
signifiant uptick in real-world handcuff usage… 
and incidents. In London alone, firefighters 
had to rescue 79 couples from handcuff 
mishaps.

Is the Harrington Dry handcuffing the Sauvignon Blanc 
or vice versa? No matter. Warner Edwards actually 
calls this drink the “Summer Thyme”.



 19 Fifty Shades of  Gin Cocktail Book The Craft Gin Club & Warner Edwards Distillery

Red Room of Gin

• 30ml Harrington Dry Gin 
• 30ml Campari 
• 30ml Martini Rosso 

Method: Build over ice, stir and serve with an orange rind

Grey might know it as the Playroom, but his subject nicknames 
the place of their, ahem, intimate acts the “Red Room of Pain. “It’s 
like I’ve traveled back to the sixteenth century and the Spanish 
Inquisition,” Steele thinks the first time she sees the playroom. 
When it got too hot, we like to think that off-camera the two lovers 
would have a little classic red cocktail to cool off.

The origin of the classic Negroni are disputed but one 
thing about the cocktail is not - it’s always been red.
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http://www.warneredwards.com/

http://www.warneredwards.com/
http://www.warneredwards.com/
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FOR THE LOVE OF GIN


