
Guide and REcipeS
Clarified Milk Punch is a beverage that results from intentional-
ly curdling milk with a mixture of cocktail ingredients. This is 
called ‘washing,’ followed by removing the curds from the 
remaining whey protein. The result is a clarified, velvety, and 
softer tasting beverage. 

The casein protein within milk binds with the phenolic 
compounds in the liquid, pulling these compounds out in the 
process of curdling, generally at a lower pH. Whatever drink 
you make, the recipe MUST include at least one  ACIDIC  
and/or ASTRINGENT ingredient to work. The acid 
denatures the casein protein, and astringent ingredients 
contain polyphenols that bind to the casein protein – both 
result in curdling of the milk. Maximize taste benefits by choos-
ing cocktail elements that will dramatically transform their 
flavor, and astringent and bitter ingredients will do just that. 

Though this may sound high-tech, clarified milk punch has 
been made since at least the 17th Century. It is best suited for 
large batches since the process can take some patience but is 
excellent for quick & easy serves once ready.

Ultimately, the essence of milk punch can be broken down into 
four steps – Make It, Break It, Strain It, Serve It. 

MaKE it Assemble a balanced cocktail. The 
possibilities are broad – you can adapt recipes that are 
traditionally spiritous and stirred, as well as citrus and fruit-
forward drinks. When planning your base cocktail, remember 
to scale the batch volume up to produce a worthwhile amount 
of shelf-stable, ready-to-serve milk punch! 

BREak it Calculate the amount of milk needed by 
finding 25% of the batch volume (formula below) and place it 
in the large container you’ll mix in. Slowly add a 1/3 of the 
cocktail mixture to the milk while stirring (if using coconut 
milk, you may first heat the milk to 140°F to emulsify it). The 
milk should break as you add the cocktail. Stop stirring when it 
breaks, and gently add the rest of the cocktail batch without 
agitating it. Allow the mixture to rest for at least 15 minutes 
and up to a few hours.  

(Batch volume) x (.25) = milk volume

STRain it Set up a fine strainer in a stable 
position over a receiving container. The strainer must be fine 
enough to catch the individual curds and allow a mat to form. 
A fine mesh strainer, coffee filter, or nut milk bag are all well 
suited to this purpose. Pour the mixture through gently. At 
first, there will still be some cloudiness left in the liquid. This 
initial portion can be removed and poured back into the filter 
to be strained again. The curds will start to settle together as 
the filtration speed slows, leaving less room for cloudiness to 
pass through. If you need to keep adding batch to the filter, 
pour gently not to disturb the curds. The resulting mixture will 
be much more clear. A second pass through the filter may be 
necessary to get the clarity you want if you have the time. 
Patience and delicacy are rewarded! If available, you can also 
clarify milk punch in a centrifuge in about 20 minutes. 

SeRVe it The milk punch is ready to serve! If you 
applied any heat, allow the batch to cool before serving. 
Simply pour over ice, and select an appropriate garnish. 
Clarified milk punch is exceptionally stable, but it should be 
kept in the fridge. It’s rumored that bottles of the concoction 
(still good!) were found in Charles Dickens’s wine cellar a 
century after his death!

On ALTeRNative MiLKs 
and Heat 

• Milk punch technique may be used with 
alternative milks, such as coconut and 
nut milks, which contain an emulsion of 
fat and protein chemically similar to 
traditional dairy milk. 

• Many classic recipes, including a recipe 
Benjamin Franklin wrote in a letter, call 
for heating the milk to assist in 
separation. Heating is optional. 
Prioritizing proper acid and/or tannin 
concentrations in the recipe has the 
most effect on creating consistent 
results.

• THE LAB  To test, we used a neutral 
basic sour spec with the ratio of 20% 
volume of milk or alternative milk. 
Whole milk, almond milk, and coconut 
milk separated at room temperature 
without any further heat application. 

2 parts SKYY® Vodka
¾ parts lemon juice
¾ parts simple syrup (1:1)

• Milk allergies can be attributed to one 
or both whey and casein proteins. Even 
though the casein protein is filtered 
out of the cocktail, it is still essential to 
note Clarified Milk Punches with a 
dairy allergen.

• Be sure to highlight a nut or soy 
allergen if using alternative milks. 

• Ingredients that lower pH.

• Citrus juices, alternative acids like 
ascorbic or malic, vinegars, etc.

• Note: Some acids are also astringents, 
like apple cider vinegar and lemon juice. 
Some astringents are acidic like hibiscus 
or coffee. 

• Ingredients containing tannin, tannic 
acid, or other polyphenols.

• Fruit juices like cranberry, cherry, 
pomegranate, fresh pressed apple & 
grape.

• Teas like black or green tea and coffee.

• Herbs like lavender, sage, thyme, and 
tarragon.

• Wines, Ports, Sherries, and other grape 
ferments.

• Note: Wood tannins in aged spirits are 
also softened through this process.

Make it!

Break it!

Serve it!

Strain it!
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BouLEvaRDier of 
BROKEn CREams
6 parts coffee-infused Russell’s Reserve® 
 10 Year Old Bourbon
4.5 parts Campari®
4.5 parts Cinzano® Sweet Vermouth
3 parts whole milk

For coffee-infusion: add 18 grams of fine-ground coffee 
per 8 ounces of whiskey. Allow to steep for several hours, 
or until the desired flavor concentration is reached. The 
notes of the coffee will 
be prominent in the 
finished cocktail, so 
quality counts!

Des(s)eRT IsLAnd 
Punch
6 parts Appleton Estate® Signature Rum
1.5 parts Wray and Nephew® Rum
3 parts fresh lime juice
3 parts 1:1 demerara syrup
1.5 parts Cynar®
3 parts graham-cracker coconut milk
For graham cracker coconut milk: break 2 graham 
crackers per 8 ounces of coconut milk into small pieces. 
Infuse for at least an hour, strain before using. (Note: if 
the coconut milk is not 
fully incorporated, heat 
gently while stirring until 
any fat melts)

TRes LEches 

6 parts Espolòn® Tequila Reposado  
2.25 parts Ancho Reyes® Chile Liqueur
2.25 parts Grand Marnier®
3 parts fresh lime juice
1.5 parts 1:1 demerara syrup
1 part ea. whole milk, sweetened 
 condensed milk, evaporated
 milk thoroughly combined

©2021 Campari America. New York, NY. Please enjoy responsibly.

Combine all ingredients except for milk. Add 1/3 of the cocktail ingredients to the milk to ensure curdling. Slowly add the rest 
of the cocktail ingredients, and allow to rest at least 15 minutes. Strain the first third of the cocktail through your chosen 
medium. Once the punch is running clear and a mat of curds has been formed, move the strainer to a clean container, and 
add the first run of punch back through. Allow to strain completely, serve over ice and garnish. 

meTHod

THE RECIPES BELOW ARE TAILORED FOR YOU TO SELECT THE BASE SPIRIT AND INGREDIENTS OF CHOICE. JUST PLUG AND PUNCH! 

ALL-PuRPose Punch

Unaged SpiriTS
8 parts unaged spirit
2.5 parts fresh lemon juice
1.5 parts 1:1 simple syrup
3 parts tannic fruit juice 
 (see other side for suggestions, 
 unsweetened cranberry pictured) 

3 parts whole milk

Aged SpiriTS
8 parts tea-infused aged spirit 
3 parts fortified wine (see other side for 
 suggestions, ruby port pictured)

2.5 parts fresh lemon juice
2.5 parts 1:1 simple syrup
4 parts whole milk 
For tea infusion: steep 2 bags of tea per 8 ounces of spirit 
for 30 minutes at room temperature. Be sure to squeeze the 
tea bags to get highest yield. Over extraction is key, the 
tannins will be rounded out by the clarification process. 


