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NOTES:


Recipes make enough to serve 1 unless stated in the individual ingredients list.


Measurements are occasionally given in barspoons, which are equivalent to 5 ml or 1 teaspoon.


Ice cubes or crushed ice are not stated in ingredients but are useful for most recipes.


All fruit and vegetables should be washed thoroughly before consumption. Unwaxed citrus fruits should be used whenever possible.


All eggs are large (US) or medium (UK), unless specified as US extra-large, in which case UK large should be used. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women, or those with compromised immune systems.


Both American (Imperial plus US cups) and British (Metric) measurements are included in these recipes for your convenience; however, it is important to work with one set of measurements and not alternate between the two within a recipe.
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INTRODUCTION
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In the pre-pandemic days, cocktails were a big part of socializing. Many of us were spoiled by the ability to have a drink after work with co-workers, share gossip over a bottle of wine with our best friends, or toast to exciting things with family for a celebration; but then everything shifted. And seemingly overnight. We all went from making weekend plans to hoarding toilet paper and Clorox wipes.


With sheltering in place, many were forced to get creative with their social lives. We Zoomed and House Partied and played Bingo and did online group karaoke, but as spring moved on, most of us turned to binge-watching. Maybe it was listlessness. Maybe it was what we were all familiar with, and it felt like the only normal and comfortable thing in a year of abnormality.


Once we started bingeing, we watched everything we could get our hands on, from throwbacks from the 1980s and ’90s to re-watching some of the best shows of the last year (if not the last decade), to—let us not forget—murderous tiger keepers. For many of us, TV became our escape. Maybe even, dare I say, our fun.


This book is the perfect pairing for those homebodies out there, who now consider an episode of Game of Thrones or a rerun of Cheers to be their favorite sort of Happy Hour.




simple sugar syrup


Before we start, here’s a recipe for simple sugar syrup, which is a key ingredient in some of the cocktails that follow.


Ingredients


Superfine (caster) sugar


Water


Mix superfine (caster) sugar and water in equal quantities by weight and stir. The mixture will be cloudy at first but keep stirring and eventually it will form a clear syrup. This will keep in a clean, screw-top jar or bottle in the fridge for three weeks.
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