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	 1.	Pour	the	contents	of	the	Thai	flower	agar	agar	in	
a	bowl.	Add	the	water,	and	stir.

	2.	In	a	small	saucepan	or	a	microwave-safe	bowl,	
heat	the	dragonfruit	pulp.	Add	the	agar	agar,	and	
stir	until	the	granules	are	completely	dissolved.

	3.	Remove	from	heat,	pour	into	a	bowl.	Stir	in	the	
pear	vodka.

	4.	Pour	the	mixture	into	lightly	greased	molds	and	
refrigerate.	Carefully	remove	the	firm	shots	from	
the	molds.

	5.	Garnish	with	a	kiwi	wedge.

	 	Yield:	approximately	8	1-ounce	shots.

You	will	need:	

1 package Thai flower 
agar agar

2 tbs water

1 cup dragon fruit pulp

1 cup pear vodka

1 kiwi, thinly sliced  
and cut into wedges

Equipment:

2 bowls

Spoon or fork

Saucepan or  
microwaveable bowl

Gelatin mold  
(we used a Nordic 
Ware Bundt  
Teacake pan)

The	 dragonfruit	 has	 many	 health	 benefits,	 helping	 to	 reduce		
cholesterol,	 blood	 pressure,	 and	 possibly	 even	 removing	
heavy	 metals	 from	 your	 blood.	 This	 particular	 expression	 of	
dragonfruit	has	the	added	benefit	of	making	you	the	talk	of	
the	party,	due	both	to	the	beautiful	shots	you	brought	and	

your	dragonflower-inspired	dance	moves.	Well	done!

Lowers blood pressure!

Reduces cholesterol!

TIP: If you can’t find the Thai Flower agar agar you 
can make a look-alike shot (but it won’t have the health 
benefits—well, except for the dance moves). Substitute 
unflavored Knox gelatin (2 packets) and add a couple 
drops of food coloring to get the vibrant shade the Thai 
flower agar agar provides. Alternatively, you could try 
strawberry or raspberry Jell-o.
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	 1.	Pour	prune	juice	into	small	saucepan	or	
microwave-safe	bowl.	Sprinkle	1	tbs	gelatin	
over	prune	juice	and	allow	to	absorb.	Warm	in	
saucepan	on	a	low	setting	or	in	microwave	until	
the	gelatin	granules	have	completely	dissolved.

	2.	Add	plum	vodka,	a	dash	of	bitters,	and	stir.	
Add	red	and	blue	food	coloring	at	a	ratio	of	2:1	
until	you	have	reached	a	desired	shade	of	plum.	
Pour	the	mixture	into	dome	molds,	and	refrig-
erate	till	set,	about	an	hour.

	3.	Pour	¼	cup	cool	water	into	a	pan	or	micro-
wave-safe	bowl,	and	sprinkle	in	½	tbs	gelatin.	
Allow	to	absorb.

	4.	Warm	in	saucepan	on	a	low	setting	or	in	micro-
wave	until	the	gelatin	granules	have	completely	
dissolved.	Add	ginger	syrup	and	metallic	gold	
glitter.	Stir.

	5.	Spray	a	dinner	plate	lightly	with	cooking	spray,	
and	pour	the	gold	ginger	mixture	onto	plate	
to	create	a	thin	sheet	of	gelatin.	Put	plate	into	
refrigerator	and	allow	to	set,	about	20	minutes.

You	will	need:	

½ cup prune juice

1½ tbs granulated gelatin

½ cup plum vodka

dash angostura bitters

red food coloring

blue food coloring

¼ cup ginger syrup

1 tsp metallic gold  
edible glitter

cooking spray

8 cloves

Equipment:

Dome mold

Small leaf cookie cutter

Dinner plate with  
raised rim

We	here	at	My	Jello	Americans	are,	as	you	know,	Movers	and	Shakers.	
If	you	are	reading	this	tome,	I’m	sure	you	are,	too.	But	sometimes	
even	 us	 movers	 and	 shakers	 need	 a	 little	 help	 from	 our	 friends,		
specifically	our	friend	Plum	and	her	older	sister	Prune.	This	shot	is	

filled	with	friends	that	want	to	help	keep	you	moving.

Keeps you regular!

Cures what ails you!

TIP: We used Dome Molds for this shot. If you can’t locate the exact molds 
we used, fret not, others will do. There are seemingly endless sizes and 
shapes for molds you could use. The thrift store is often rife with them, 
but many kitchens are already equipped with some: cupcake tins or, even 
better, mini cupcake tins, even an ice cube tray. Two important things to 
remember are that the yield will vary with the size of the mold, and  make 
sure your mold is wider at the top when filled in order to easily free the 
shot once cooled.
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	6.	Unmold	the	prune	domes.	Cut	gold	leaves	from	the	set	ginger	gelatin,	
and	place	atop	the	domes.	Affix	with	clove.

	 	Yield:	approximately	8	1-ounce	shots.
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	 1.	Pour	cola	into	a	small	saucepan	or	microwave-
safe	bowl.	Sprinkle	gelatin	over	cola	and	allow		
to	absorb.	

	2.	Warm	in	saucepan	on	a	low	setting,	or	in		
microwave,	until	the	gelatin	granules	have		
completely	dissolved.	Add	liquors	and	stir.	

	3.	Pour	the	final	mixture	into	molds	or	cups,		
and	place	in	refrigerator	until	gelatin	has	set.	
After	gelatin	has	set,	unmold	carefully.	

	4.	If	you	are	using	small	cups,	rather	than	a	mold,	
carve	a	small	well	in	the	top	of	the	shot,	to	better	
hold	the	Pop	Rocks.	

	5.	With	a	toothpick,	paint	the	letters	‘TNT’	in	
white	gel	food	coloring.	

	6.	Fill	the	well	in	the	top	with	Pop	Rocks.	Serve		
immediately.

	 	Yield:	approximately	8	1-ounce	shots.

You	will	need:	

½ cup cola

1 tbs granulated gelatin

½  cup Root Liquor, 
or other root-beer 
flavored liquor

Splash Goldschlager 

White gel food coloring

Red Pop Rocks

Equipment:

6 shot glass molds  
or small cups

Toothpicks

When	celebrating	Independence	Day	in	the	United	States,	as	with	
many	other	cultures,	 it	 is	 traditional	to	use	much	firepower.	
In	 our	 opinion,	 this	 includes	 firepower	 in	 your	 beverages.	 We	
all	 know	 the	 best	 way	 to	 concoct	 an	 explosive	 cocktail	 that	
won’t	 actually	 result	 in	 missing	 limbs	 is	 coke	 and	 pop	 rocks.	

Give	this	shot	a	whirl,	if	you’ve	got	the	courage.

Like an explosion on

Goes pop, pop, pop!
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your tongue!

TIP: Moisture makes sets the pop rocks a-cracklin’, so for maximum effect, 
wait until your guests are good and ready before adding the candy!
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	 1.	Pour	pickle	brine	into	a	small	saucepan	or	
microwave-safe	bowl.	Sprinkle	gelatin	over	
pickle	brine	and	allow	to	absorb.	

	2.	Warm	in	saucepan	on	a	low	setting	or	in	a		
microwave	until	the	gelatin	granules	have		
completely	dissolved.	Add	vodka	and	stir	until	
fully	mixed.	

	4.	Pour	the	final	mixture	into	mold,	and	place		
in	the	refrigerator	for	30	minutes	or	until	
mixture	has	partially	thickened.

	5.	Add	a	small	sprig	of	dill	to	each	partially	set	
shot.	Let	the	gelatin	finish	setting.	Unmold		
and	serve.

	 	Yield:	approximately	8	1-ounce	shots.

You	will	need:	

1 tbs granulated gelatin 
(kosher if possible, but 
this is for effect only)

½ cup pickle brine 

½ cup unflavored vodka

Fresh dill

Equipment:

Beautiful mold

This	savory	Recipe	is	for	all	those	who	have	ever	been	tempted	
to	drink	the	pickle	 juice	 straight	our	of	the	 jar.	These	briny	
beauties	are	definitely	the	standouts	at	any	backyard	barbeque.	
You	 want	 to	 bring	 something	 salty	 to	 the	 party—after	 all,	

aren’t	your	friends	sweet	enough	already?

Can get you out of the

It’s dill-icious!
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pickle you’re in!

TIP: If you have a particular placement or pattern 
for the dill leaves in mind, you can rearrange the 
encased herb with a tooth pick as the gelatin sets.
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	 1.	Pour	coconut	milk	into	a	small	saucepan	or	
microwave-safe	bowl.	Sprinkle	gelatin	over	
coconut	milk	and	allow	to	absorb.	

	2.	Warm	in	saucepan	on	a	low	setting	or	in	a	
microwave	until	the	gelatin	granules	have	
completely	dissolved.	

	3.	Add	rum.	

	4.	Add	lime	zest	and	juice.	Stir,	and	place	on	
countertop	until	lime	husks	are	prepped.

	5.	Cut	the	four	remaining	limes	in	half,	from	
pole	to	pole.	Use	a	knife	and	spoon	to	clean	
the	lime	pulp	out	of	the	rind.	When	all	the	
fruit	has	been	completely	removed	from	the	
rinds,	place	the	halves	empty	side	up	in	a	
muffin	tray.	The	muffin	tray	will	hold	the	
rinds	in	place,	and	prevent	shifting.	

	6.	Stir	the	liquid	mixture	well	to	evenly		
distribute	zest,	which	may	have	settled.

You	will	need:	

1 tbs granulated gelatin

½ cup coconut milk

½ cup coconut rum

five small limes, one zested 
and juiced, the others for 
presentation

Coconut shavings

Equipment:

Mini muffin pan

Sharp knife

Spoon

If	you	are	unfamiliar	with	the	musical	stylings	of	Harry	Nisson,	you	
may	 not	 know	 that	 a	 coconut-lime	 combination	 is	 known	 to	 cure	
bellyaches	among	Calypso	music	fans.		All	the	ingredients	for	this	

shot	are	available	over	the	counter,	and	above	the	equator.

Drink ‘em both up!

This one’s on Harry!

TIP: With all those limes you hulled, don’t you deserve a delicious 
glass of refreshing, scurvy defeating, limeade? It’s just fresh lime 
juice, lots of water and a sweetener—we usually use agave nectar or 
maple syrup—but a sugar simple syrup would work just fine.

my	jello	americans				51my	jello	americans				50

	7.	Pour	the	mixture	into	the	lime	halves	and	place	in	refrigerator		
until	set.

	8.	After	the	gelatin	has	set,	remove	muffin	tray	from	refrigerator		
and	place	shots	face	down	on	a	cutting	board.	Using	a	sharp	knife,	
carefully	cut	each	lime	into	wedges	of	either	halves	or	thirds.		
Trim	any	excess	lime	edges.	

	9.	Garnish	with	coconut	shavings	immediately	before	serving.

	 	Yield:	approximately	8	1-ounce	shots.
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