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PAUL MARTIN is an award-winning, world-record-holding cocktail mixologist, trainer and motivational speaker. Throughout his bartending career he set two world speed-cocktail-mixing records and won seven global mixology titles. He runs some of the most sought-after bartender and hospitality training courses and has trained more than 30,000 bartenders in more than 25 countries around the world. Paul has appeared in his role of ‘cocktail expert’ on TV and radio on many occasions including for three full series on Food Network Daily in the 1990s. Paul is also an accomplished motivational speaker and can often be found delivering talks on human connection, communication skills and other human interaction topics.


[image: Illustration]





[image: Illustration]





101 Award-Winning


COCKTAILS


from the World’s Best Bartenders


[image: Illustration]


PAUL MARTIN


 


 


 


[image: Illustration]



 

ROBINSON

First published in Great Britain in 2018 by Robinson

Copyright © Paul Martin, 2018

For photo credits, see page 212

The moral right of the author has been asserted.

All rights reserved.
No part of this publication may be reproduced,
stored in a retrieval system, or transmitted, in any form,
or by any means, without the prior permission
in writing of the publisher, nor be otherwise
circulated in any form of binding or cover other
than that in which it is published and without
a similar condition including this condition being
imposed on the subsequent purchaser.

A CIP catalogue record for this book is available
from the British Library.

ISBN 978-1-47214-052-4

Design & typography by Andrew Barron,
Thextension

Robinson
An imprint of
Little, Brown Book Group
Carmelite House
50 Victoria Embankment
London EC4Y 0DZ

An Hachette UK Company
www.hachette.co.uk

www.littlebrown.co.uk



This book is dedicated to my beautiful wife
Sheryl. Her endless love and support is a
constant inspiration to me, and without which
I would never have achieved the enormous
challenge of compiling this book.


[image: Illustration]





INTRODUCTION



PAUL MARTIN
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WELCOME TO 101 Award-Winning Cocktails, probably the greatest collection of cocktail recipes ever assembled.


For the first time ever, through this book, I am giving the reader a glimpse into the world of the competition mixologist. The recipes that you’ll find within these pages are the endeavours of the world’s greatest living cocktail makers. These are the recipes that you’ve never heard of but which deliver the most wonderful drinking experiences. They won’t be found in your average cocktail book or on your high-street cocktail menu. They are the cocktails that the global bartender community revere and yet only a handful of people ever get to hear about, let alone have the opportunity to try. And why? Because these cocktails are created for entry into the world’s most competitive cocktail competitions, where the finest mixing talent competes for glory and peer recognition in an attempt to stun the world with their ever-evolving imagination and creativity. These are the drinks that define the drinking trends, the way you drink today, acting as motivation and influence to the millions of bartenders working the world’s bars but rarely ending up in the glasses of patrons. Think of these drinks as you would a concept car or a fashion designer’s catwalk show content.


Here you won’t find recipes for Espresso Martinis, Mojitos or Cosmopolitans; you can find those in every other recipe book out there (and on pretty much every cocktail menu you’re likely to choose a drink from). Instead, what you have is access to the drinks that have won the world’s biggest competitions, sometimes beating many thousands of other fabulous cocktails to achieve ultimate glory. These are the drinks that are considered the finest inventions in their country, continent or even planet!


And why are they the best recipes ever? Because of the skills, pedigree and experience of their amazing creators. These recipes are a result of skill and creativity of the very highest level. They demonstrate the ability to identify and combine ingredients with a genius touch, ultimately resulting in taste sensations rarely experienced.


For each of our amazing 101 award-winning cocktails, we’ll also introduce you to the bartender responsible for its creation. You’ll discover their background, awards, achievements and career path. You’ll hear direct from them too, discovering what motivated them to create the drinks we have included and with which they went on to win one of the world’s great competitions. And finally, you’ll have access to their recipes, the recipes that for all previous generations – outside of the mixologist community plus a few customers that may have walked into the winning bartender’s place of work – simply remained out of reach.


From my point of view, as a mixologist and author of more than 30 years’ experience, I compiled this book using the following criteria: Firstly, I approached the people that I consider to be the most influential bartenders of our time, most of whom I have known for longer than I care to think about. These mixologists are absolute giants of the cocktail world and are known universally for the contribution and impact they have made to the global bartending scene. Next, I offered award-winning bartenders the world over the opportunity to submit their recipes for inclusion with a single criterion – their cocktail had to have won a major cocktail competition. In all I received more than 500 additional submissions from which I selected around 50 based on just how delicious they are. In fact, on one or two occasions I have even selected cocktails that didn’t win their competition (maybe, coming second: silver still being an award-winner) but in my opinion were such fantastic recipes that I just had to share them with you! In my view, the cocktails included within these pages are without doubt the greatest drinks around.


So, if you want to truly stun your guests next time you dig a shaker out, forget the usual stuff and give them a taste sensation that will not only blow their minds but is officially recognised as one of the most inspired alcoholic concoctions on the planet.
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A PEAR(IS) ROMANCE


BC HOFFMAN
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BC says: This is the cocktail that had me win the Marie Brizard competition in 2016 for all of Southern California. It was just approaching fall, and I really wanted to bring an element that reminded me of living back in colder temperatures during this time of year and going to pick fresh pears with my family, and then get a hot spiced cider afterwards.


15ML MARIE BRIZARD PEAR WILLIAM


15ML DRY VERMOUTH


45ML JAMESON IRISH WHISKEY


15ML SPICED MAPLE SYRUP*


15ML FRESH LEMON JUICE


15ML FRESH PEAR JUICE


POIRE AUTHENTIQUE PEAR CIDER, TO TOP UP


METHOD: Add all the ingredients to a shaker with a scoop of ice and shake well. Strain into an ice-filled Collins glass and top with pear cider.


SPICED MAPLE SYRUP*
Add 2 cinnamon sticks, 5 cardamom pods, 3 whole cloves and 2 tsp whole black peppercorns to a sauté pan and lightly toast. Add 475ml maple syrup and 1 vanilla pod, sliced in half (if unavailable use 1 tsp vanilla extract), and heat for 5–10 minutes. Remove from the heat and leave to cool for 1 hour with the spices still in the syrup. Strain the syrup and bottle.
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BC HOFFMAN is a truly multi-talented hospitality professional whose expertise lies well beyond mixology alone. As the owner of Chef BC at DC Catering, he provides consultancy to the hospitality industry on topics ranging from cocktails to sushi. His career to date spans more than 15 years, during which time he has held a range of diverse positions from executive chef at Posh in Washington DC, through to head bartender at Old Fields Liquor Room in Venice, California. As a mixologist, he has drawn on his culinary skills to consistently create complex and inventive cocktail recipes. Many of these have gone on to win competitions and awards including the Global Mandarine Napoleon Cocktail Competition in 2013, the Amaro Montenegro Cocktail Competition in 2016, the Ketel One Competition in 2016 (later demonstrated live on Jimmy Kimmel Live!) and the regional Mionetto Competition in New York, also in 2016.
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ADMIRAL’S SALUTE


DARREN MILEY
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Darren says: A salute is a gesture of respect or polite recognition, especially one made to or by a person when arriving or departing. Every day, everywhere on this planet, there are people whose amazing achievements go unnoticed. This cocktail is my tribute to them all, so they in turn can raise a glass in salute of those in their world who deserve celebration.


45ML BACARDI OCHO RUM


20ML COCCHI AMERICANO


10ML TIO PEPE FINO SHERRY


7.5ML GRENADINE


1 DASH FEE BROTHERS PEACH BITTERS


1 DASH ANGOSTURA BITTERS


METHOD: Add all the ingredients to the shaker with a scoop of ice. Shake well, then double strain into a coupette glass. Garnish with twisted orange peel.
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DARREN MILEY is an Irish bartender who lives and works in Auckland, New Zealand. Having gained his formal education in Ireland, including an honours degree in mechanical engineering, Darren embarked on his travels, a journey that would lead him to New Zealand and the commencement of a career (to date) in bartending. Since 2012, Darren has worked his way up the mixology ladder, starting in the role of bartender and rising to his current position of Beverage Innovation and Training Manager. Whilst Darren may not have competed in as many competitions as some of our award-winning bartenders, the two that he has done clearly reflect a natural ability for developing creative cocktail mixes. In 2016 he managed a highly impressive third place in the revered 42Below Cocktail Earth Cup, then followed that up with his win in the Bacardi Legacy Competition 2017, with his New Zealand victory leading to a creditable eighth place in the global championships.
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AEGIRS FIZZ


ADAM SPINKS
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Adam Says: I wanted to pay tribute to Icelandic heritage and also to combine a mixture of ingredients from the ancient Scandinavian gods of Norse mythology. Firstly Sol, the God of the sun, picked up in the Solerno-infused marmalade. The bladderwrack seaweed represents Aegir, the god of the sea. Applewood is a tribute to Yggdrasil, the ash tree that connects the nine worlds together in Norse mythology. Finally, Vidar, the god of the forest, is represented by the use of Icelandic moss.


50ML REYKA VODKA


2 BSP SOLERNO-INFUSED MARMALADE WITH VOLCANIC MOSS*


10ML APPLEWOOD-SMOKED BLADDERWRACK SEAWEED SYRUP**


1 EGG WHITE


12.5ML FRESH LEMON JUICE


2 DASHES REYKA BITTERS


1724 TONIC, TO TOP UP


METHOD: Shake all the ingredients with ice and serve in a pewter tankard straight up. Top with 1724 tonic and add 2 bay leaves to garnish.


SOLERNO-INFUSED MARMALADE WITH VOLCANIC MOSS* My family secret marmalade that was soaked in Icelandic volcanic moss and Solerno blood orange liqueur for 6 hours.


APPLEWOOD-SMOKED BLADDERWRACK SEAWEED SYRUP** Smoke 20g dried bladderwrack seaweed with applewood for 17 hours on rotation. Boil with 70ml water adding 4 tbsp demerara sugar, then leave to cool.
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ADAM SPINKS is a rising star who has been bartending for more than 10 years. At the time of writing he is the general manager of the Kilburn Ironworks in London. This is the latest in a run of high-profile appointments, including the five-star Belgravia Hotel, that underlines the esteem in which he is held. In fact, Adam’s knowledge and skills in regard to cocktails and mixology also mean that he not only competes (and wins) cocktail competitions, but also regularly features on competition judging panels too. Adam’s knowledge of spirits and liqueurs is extensive, especially concerning gin (he describes himself as a ‘gin enthusiast’). In addition, his love for the history of his trade not only supplies inspiration and influence for his cocktail creations but also provides the basis for another of his passions: collecting antique barware and glasses. On the competition front, his creative skills have seen him reach the final of countless competitions including the Disaronno Mixing Star, the Sloane Gin Cocktail Competition and the Flor de Caña Cocktail Competition.
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ALCO BRUNCH


POCHOLO DOBANDIDS
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Pocholo says: The drink’s inspiration would be my quest to have a taste-shifting drink that depends on the preference of the drinker. Flavour is subjective, so I figured I would create a drink in which one flavour is dominant, but once you bite onto the chocolate cup the subtle notes come through replacing the initial ginger spicy notes that you will first taste. It’s all up to the guests.


60ML TALISKER 10 WHISKY


20ML ORANGE MARMALADE


15ML GINGER SHRUB


30ML, RAMAZZOTTI


1 EGG


3 DASHES CHOCOLATE BITTERS


A CHOCOLATE CUP*, TO SERVE


METHOD: Add all the ingredients to a shaker and dry shake. Add a scoop of ice and shake again. Strain into a chocolate cup and garnish with chopped candied ginger.


Using a ball-shaped mould*, create the cup using 70 per cent dark chocolate.
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POCHOLO DOBANDIDS has been bartending since 2013, including a period as principal bartender at The Curator Coffee & Cocktails Inc, during which time it was rated in Asia’s top 50 bars. Currently the bar supervisor at the Shangri-La at the Fort, Manila, Pocholo is also responsible for the training of all the hotel’s up and coming bartenders. In 2014, Pocholo was included in Gary Regan’s book, 101 Best New Cocktails, and also came runner-up in the Cointreau Cocktail competition. His 2015 win in the Monkey Shoulder Ultimate Bartender Championship was followed by another runner-up spot in the 2016 Whisky Live competition.
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AMERITINO


MANOLIS LYKIARDOPOULOS
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Manolis says: The inspiration for my cocktail is the history of vermouth and the trends behind the bar these days. Ameritino is a new modern aperitivo cocktail based on the classic Italian vermouth cocktails. I have enhanced modern elements and added some traditional Greek ingredients.


50ML MARTINI RISERVA SPECIALE RUBINO


15ML MARTINI


10ML SKINOS MASTIHA SPIRIT


8ML ESPRESSO COFFEE


50ML THREE CENTS TONIC WATER


METHOD: Add all the ingredients but the tonic to a mixing glass with a scoop of ice and stir for 10 seconds. Strain into an ice-filled highball glass, add the tonic and stir gently. Garnish with lemon peel and fresh marjoram leaves.
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MANOLIS LYKIARDOPOULOS is widely known across the bartending world due in large part to his amazing success in global competitions over recent years. In addition to winning the highly prestigious Martini Grand Prix, he won the Greek Disaronno Mixing Star competition in 2014, became Diageo World Class Greece champion in 2015 and went on to place fifth in the world at the global finals in South Africa the same year. Manolis has a particular passion for vermouth and has consequently opened and co-owns the Odori Vermuteria di Atene, the first ever vermouth bar in Greece.
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AN ENDLESS JOURNEY


GREG ALMEIDA
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Greg says: My cocktail is all about the journey of life and what you make of it. When you meet people, you become inspired and it’s what you do with those inspirations that can change your life. I wanted my cocktail to inspire my guests and for them to make it a part of their journey. Patrón tequila represents tradition at its core and innovation in its approach, and to me, that is inspirational.


35ML PATRÓN REPOSADO TEQUILA


10ML MEXICAN MOLE BITTERS


5ML SUZE


2 DASHES VANILLA BITTERS


60ML JASMINE AND ALMOND HORCHATA*


METHOD: Place all the ingredients in a mixing glass with ice, and do the ‘Cuban Roll’ (pouring the contents back and forth between mixing glass and shaker tin). Strain into a chilled wooden cup with no ice. Garnish with grated nutmeg.


JASMINE AND ALMOND HORCHATA*
Add 100g white long-grain rice to a blender with 700ml water and 40g whole blanched almonds and blend for 1 minute. Pour into a container and allow to stand for 3 hours. Next, strain the liquid into a bowl and stir in 80ml milk, 100g caster sugar, 1 tsp vanilla extract, 2 tsp ground cinnamon and 1 tsp jasmine essence. Chill until required.
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