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         3As a general rule, I use a gram scale for measuring out ingredients when making syrups for use in cocktails. When measuring ingredients by sight or volume it tends to be less accurate than the use of a scale, which will yield consistent results – important when making any cocktail.

         When scaling for high-volume service, having a scale that can measure out kilograms is desirable, however it is just as important to have one that can weigh out extremely small quantities.

         Most syrups are mixed with the addition of heat however this can cause water to boil off in the process yielding a less accurate result. Hand mixing is labour-intensive but accurate, although a hand blender or Thermosmix is the most ideal solution.

         SIMPLE SYRUP

         The standard in a bartender’s repertoire. This is a mixture of white sugar and water and has a neutral flavour, which is why it is best suited for mixed drinks. The purpose of simple syrup is to heighten flavour and reduce bitterness, without eliminating it.

         
            100 grams filtered water

            100 grams white sugar

         

         METHOD

         
            [image: ] Place both ingredients in a mixing bowl and mix until sugar is dissolved completely.

            [image: ] Transfer to storage vessel and keep refrigerated until use. Keep for up to fourteen days.

         

         HONEY SYRUP

         Most honey sold commercially at the moment is clover honey, which can be rather dominant in flavour. While it is possible to find lighter styles of this honey, more appropriate styles of balanced drinks would be something like acacia honey.

         Obtaining good quality honey is becoming increasingly difficult and costly nowadays, making it complex to justify its use.

         4Due to honey’s natural viscosity, it is generally better to mix it with more water than other syrups – roughly 3:1 yields the best result.

         
            340 grams acacia honey

            100 grams warm filtered water

         

         METHOD

         
            [image: ] Place both ingredients in a mixing bowl and mix until sugar has dissolved completely.

            [image: ] Transfer to storage vessel and keep refrigerated until ready for use. Keep for up to fourteen days.

         

         GINGER SYRUP

         Ginger in cocktails generally comes in the form of ginger beer for cocktails like the Dark ‘N’ Stormy or Moscow Mule. There are indeed delicious ginger beers available but some people enjoy using a ginger syrup with soda water to achieve a similar flavour profile.

         Generally you would juice fresh ginger but if you do not have access to a juicer that is capable of this, you can purchase fresh ginger juice from speciality retailers.

         
            200 grams washed fresh ginger, chopped

            250 grams white sugar

         

         METHOD

         
            [image: ] Pass cut up ginger (you can keep the skin on) through the juicer and collect the juice.

            [image: ] Filter the collected through a fine-strainer or sieve.

            [image: ] Weight out collected contents and add 1.5 times the amount of sugar.

         

         Add both ingredients to a mixing bowl and blend until sugar has dissolved completely. Add to storage vessel and keep refrigerated until ready for use. Keep for up to ten days.

         GRENADINE SYRUP

         There are plenty of good bottled grenadine syrups available to purchase on the market and they will suffice for mixed drinks. They 5tend to be electric red, made with high-fructose corn syrup, however they pay homage to the era of which the ingredient was popular.

         If you are so inclined to make your own grenadine, he is a recipe for you.

         
            300 grams Rubicon pomegranate juice

            300 grams white sugar

            2.5 grams malic acid

            Two grams citric acid

            Three grams orange blossom water

            One gram vanilla essence

         

         METHOD

         
            [image: ] Add all ingredients to a blender and blend until sugar has dissolved completely.

            [image: ] Add to storage vessel and keep refrigerated until ready for use. Keep for up to eighteen days.

         

         RASPBERRY SYRUP

         Raspberries are very interesting as there is several ways to go about turning them into a syrup.

         Blending raspberries with sugar is the most efficient method, however this will extract bitter flavours from the berries which is not ideal in the final product.

         Adding too much heat with overcook the berries and will likely yield a jam-like texture product rather than a syrup.

         Adding a small amount of heat to raspberries in simple syrup will extract their flavour without turning them into ‘jam’. To do this, use a sous vide or temperature-controlled water bath.

         
            300 grams simple syrup

            100 grams fresh raspberries

            1.5 grams citric acid

         

         METHOD

         
            [image: ] Set water bath to 60 degrees Celsius.

            [image: ] Add all ingredients to heatproof bag and seal the bag.

6
            [image: ] Place bag in water bath and leave for 90 minutes.

            [image: ] After 90 minutes, remove the bag and allow the mixture to cool to room temperature.

            [image: ] Pass the mixture through a fine strainer and coffee filter.

            [image: ] Add to storage vessel and keep refrigerated until ready for use. Keep for up to ten days.

         

         If you don’t have access to this piece of equipment, there is another method you can use:

         
            400 grams white sugar

            400 grams fresh or frozen raspberries

            200 grams hot water

         

         METHOD

         
            [image: ] Add raspberries to mixing bowl and cover with sugar, then leave for 30 minutes.

            [image: ] Add hot water afterwards and then cover – leave for additional 90 minutes.

            [image: ] Stir the mixture through and then strain through a sieve.

            [image: ] Add to storage vessel and keep refrigerated until ready for use. Keep for up to ten days.

         

         CINNAMON SYRUP

         Not used in many cocktails use this as a component, but it is a useful tool to add to your arsenal. There are two techniques that yield similar results, firstly you can simply steep cinnamon sticks in simple syrup for 24 hours.

         Secondly you can add heat to the simple syrup and cinnamon syrup together. Either way the ingredient list is the same.

         
            400 grams simple syrup

            Eight cinnamon sticks (snapped)

         

         METHOD ONE

         
            [image: ] Add cinnamon sticks to simple syrup in airtight container and leave for 12 hours.

            [image: ] Strain the mixture and then add to storage vessel and keep refrigerated until ready for use. Keep for up to fourteen days. 7

         

         METHOD TWO

         
            [image: ] Add simple syrup and cinnamon sticks to pan. Gently add heat and stir throughout.

            [image: ] Remove from heat after 30 minutes.

            [image: ] Allow to cool to room temperature, pass through a fine strainer.

            [image: ] Add to storage vessel and keep refrigerated until ready for use. Keep for up to fourteen days.

         

         LIME CORDIAL

         This component can be used as a potential replacement to fresh citrus juice or in cocktails such as the Gimlet. This adds a subtle, elevated richness to the cocktail and remains shelf stable for a longer period than fresh juice.

         
            200 white sugar

            200 grams lime juice

            Ten grams grated lime peel

            Three grams citric acid

            Two grams ascorbic acid

         

         METHOD

         
            [image: ] Combine the juice and acids together in a mixing vessel and blend until they are dissolved.

            [image: ] Add lime peel and leave to rest in an air tight container.

            [image: ] Pass through a fine strainer.

            [image: ] Add to storage vessel and keep refrigerated for up to one month.

         

         HALF AND HALF

         This component is a more suitable replacement for cocktails that use cream or milk as one of the ingredients. Blending both milk and cream together yields an ingredient that adds weight and viscosity without the downsides of using either individually.

         
            200 grams milk

            200 grams double cream

         

         METHOD

         
            [image: ] Add both ingredients to a mixing bowl and mix thoroughly until combined. 8

            [image: ] Pass through a large fine strainer. Add to storage vessel and keep refrigerated until ready for use. Keep for up to four days.
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         The first question that generally arises when I spoke about cocktails is “why classics, what is so interesting about them?” I tend to get caught up and go off on a tangent when I speak about classic cocktails, as the sheer mount of information is staggering. However it has always been about their historical significance such as where they came from, why they were designed, and who created them. This all started during a time in Melbourne, Australia whilst I had taken mantle in a classic-focused bar, 18o6. The collective knowledge within that venue was something, a new experience, and in order to consistently add to and push the team I decided to make note of everything I had picked up and further research on my own time. To me knowledge is key, the more concise information you can give a guest the better able they are to make their own decision. Thus my journey began. Starting with an A4 notepad I wrote down facts and drinks I had never heard of before in order to learn as much as possible. Believe me when I say I never thought that notepad would stem into a second or a third, let alone a book. Almost three years on and this unknowing passion has turned into a manual that I hope you will enjoy and take something from.

         11There is such a vast wealth of information available and nowadays there is little need for you to collect such valuable and scarce texts like The Bartenders Guide or The Gentleman’s Companion as these books are available online. The issue with too much of anything is that you need to decipher what is true and what is fabricated. This is what I have attempted to achieve within this text for you, to provide everything I discovered about each classic – historical background, informational wonders and matters of debate or interest. What has been provided are details I have gathered along the years and would have liked to have known myself many years ago. To achieve this I have turned to auction sites, bar owners, personal books, virtual libraries and the farthest parts of the internet regarding cocktail history – this took an incredibly long period of time, but I had a great time undertaking such research.

         This book is laid out in such a way that I believe best to convey the information contained within – the recipe, where it was first published, who first created it, followed by factual information or points of contention. This is not an A–Z of classic cocktails rather they have been separated into their own historical time periods to give a better insight into what style of drink was being sipped on at that time. I began asking things such as “What would the champagne used to create the first French 75 have tasted like?” or “Was the vermouth used at the time drier or sweeter than it is now?” and even though you may not get the exact the answer, it should lead you to a new line of questioning about ingredients, drinks, techniques and tasting notes. Believe it or not things we typically associate with modern-day venues were almost unheard of at a time, such as ice or citrus juice, and thus the cocktails of the time reflected this in their make-up. Just as drinks were named after famous people or events throughout history, I have dedicated several cocktails in this manual to colleagues and friends I have been lucky enough to encounter during my career with their own personal story.

         The recipes within the book are my own balanced interpretations, tried and tested through many days and nights to ensure that they are suited for a modern-day palate and do not have measures such as ‘a wine glass of cognac’ but more concise and accurate measurements to yield a consistent cocktail. There are certainly some recipes that many may not consider classic, however I believe that a bar professional should be well-equipped to handle a wide 12variety of guest’s needs and thus have included some beverages that will come from left of field – all have been tried and all are delicious. What is not included are specifics about how to stir, shake and throw, or a detailed look at bar tools. Rather I am taking the impression that this is known by the reader or they have a book covering this written by someone far more qualified than myself.

         As much as I tried to list as many cocktails as possible, I feel as if that would have diluted the content of the book and become an unmanageable read. The book as a spread of drinks to cover many styles and spirit bases in which I hope your favourite is among them – if this was solely for myself I would have included many more sherry cocktails. This is a non-exhaustive list of classic cocktails and is really the tip of the iceberg with new drinks being made and discovered every day, and perhaps it may be worth looking into a sole recipe manual in the future to accompany this book. As for now there are in excess of 200 recipes listed with histories and information to pique your interest.

         Stretching back to a time before phones and internet the intimate relationship between bartender and guest was key, therefore most of what was communicated was word of mouth and done so after a night of imbibing concoctions. So it is likely we will never know the first person to create a cocktail, mix cognac and vermouth or use fresh citrus juice however this is the exciting concept of cocktail history and what we hope to uncover. As with most areas of interest, there is constant ongoing research bringing new information to light and replacing what was previous thought to be correct. Cocktail origins change and facts can be altered, therefore I will continue to discover and provide the most relevant and accurate information in coming editions of this book.

         My ethos of hospitality is and always has been regarding education and passing on information, as through sharing of information we preserve our industry and inform more people to make it better and stronger than ever before. Reducing the barriers to entry within the industry and in particular the cocktail culture we invite new eyes and ideas to push past what may have been holding us back.

         Even though some of these old texts were written only around 150 years ago, if not less, they seem like ancient history and so out of 13touch for bartenders today when in reality that is really not that long a time. The problem with cocktails and modern techniques is that even though new advancements are made few are documented and even less are shared, more guarded for competitive gain. You do not learn how to bartend from a book but you do learn much information that is better shared than kept, so what you are reading is my collective and gathered knowledge regarding classic cocktail history and insight into mixed drinks during their time.
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	3 Dots and a dash p.267


            



         
            
	Acacia p.204


               	Adonis p.205


               	Affinity p.68


               	Air Mail p.268


               	Alaska p.64


               	Albemarle Fizz p.64


               	Alexander p.66


               	Alfonso p.207


               	Americano p.68


               	Antique Fizz p.171


               	Aperol Spritz p.204


               	Army Navy p.201


               	Arnaud’s Special p.269


               	Avenue p.270


               	Aviation p.202


               	Aviation #1 p.202


            



         
            
	Bacardi Cocktail p.73


               	Bamboo Cocktail p.71


               	Bee’s Knees p.215


               	Bellini p.271


               	Bentley p.209


               	Between the Sheets p.210


               	Bijou p.77


               	Billionaire p.141


               	Birds of Paradise Fizz p.272


               	Black Rose p.216


               	Black Velvet p.75


               	Blinker p.211


               	Blood and Sand p.212


               	Bloody Mary p.216


               	Blue Blazer p.75


               	Bobby Burns No.1 p.79


               	Boulevardier p.211


               	Bramble p.324


               	Brandy Crusta p.80


               	Bronx p.81


               	Brooklyn Cocktail p.84


               	Brown Derby p.213


            



         
            
	Caipirinha p.96


               	Cameron’s kick p.219
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               	Champagne Cocktail p.90
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               	Charlie Chaplin p.95
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               	Clover Club p.93
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               	Corpse Reviver No. 2 p.86
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	Daiquiri p.98


               	Daisy De Santiago p.274


               	Dark ‘N’ Stormy p.101


               	Death in the Afternoon p.220


               	Death in Venice p.328


               	(De) La Louisiane p.102


               	Delicious Sour p.106


               	Delmonico p.106


               	Diamondback Lounge p.274


               	Donn’s Mai Tai p.294


               	Duplex p.82


            



         
            
	East 8 Hold-Up p.330


               	East India (No.2) p.108


               	El Camino p.333


               	El Diablo p.275


               	El Presidente p.222


               	Espresso Martini p.329


            



         
            
	Fish House Punch p.25


               	Floradora p.109


               	Fog Cutter p.276


               	Ford Cocktail p.114


               	Freight Train Swizzle p.333


               	French 75 p.110


               	French Martini p.334


            



         
            
	Garibaldi p.340


               	Georgia julep p.34


               	Gimlet p.117


               	Gin and Basil Smash p.335


               	Gin and IT p.115


               	Gin Fizz p.116


               	Golden Cadillac p.278


               	Gold Rush p.338


               	Grasshopper p.119


               	Green Park p.337


               	Greenpoint p.343


            



         
            
	Hanky Panky p.224


               	Harvard p.120


               	Harvest Sour p.343


               	Harvey Wallbanger p.282


               	Hemingway Daiquiri p.280


               	Hole in the Cup p.344


               	Honeymoon p.121


               	Hotel Georgia p.279


               	Hotel Nacional p.281


               	Hot Toddy p.35


               	Hurricane p.283


            



         
            
	Infante p.344


               	Irish Coffee p.285


            



         
            
	Jabberwock p.124


               	Jack Rose p.122


               	Japanese Cocktail p.125


               	Japanese Slipper p.347


               	Jasmine p.345


               	Jockey Club p.127


               	Jungle Bird p.346


            



         
            
	Kentucky Maid p.349


               	Kir and Kir Royale p.286


               	Knickerbocker p.129


            



         
            
	Last Word p.130


               	Leap Year Cocktail p.227


               	Linchpin p.352


               	London Calling p.350
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               	Long island Ice Tea p.226


               	Lord Ruthvens Gossip Cup p.29


               	Los Altos p.352


            



         
            
	Mai Tai p.294


               	Manhattan p.147


               	Margarita p.290


               	Marguerite p.151


               	Martinez p.144


               	Martini p.134


               	Mary Pickford p.228


               	Metropole p.142


               	Mexican Firing Squad p.288


               	Milk Punch p.24


               	Millionaire No. 1 p.140


               	Mimosa & Buck’s Fizz p.231
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               	Missionary’s Downfall p.289


               	Mitch Martini p.353


               	Mojito p.40


               	Monkey Gland p.230


               	Morning Glory Fizz p.143


               	Moscow Mule p.292


            



         
            
	Naked and Famous p.353


               	Negroni p.152


               	Negroni Sbagliato p.156


               	Newark p.354


               	New York Sour p.156


               	Nuclear Daiquiri p.354


            



         
            
	Obituary Cocktail p.42


               	Old Cuban p.355


               	Old Fashioned p.42


               	Old Pal p.233


               	Olympic p.235


            



         
            
	Painkiller p.297


               	Paloma p.357


               	Pan American Clipper p.301


               	Paper Plane p.357


               	Peachblow Fizz p.171


               	Pegu Club p.159


               	Pendennis Club p.165


               	Penicillin p.359


               	Perfect Lady p.305


               	Pina Colada p.303


               	Pink Daiquiri p.101


               	Pink Lady p.166


               	Pisco Punch p.157


               	Pisco Sour p.160


               	Poet’s Dream p.236


            



         
            
	Queens p.167


               	Queen’s Park Swizzle p.238
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	Ramos Gin Fizz p.168
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               	Remember the Maine p.243
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	The Affiliate p.371


               	The Algonquin p.208


               	Tipperary p.185


               	Tom and Jerry p.56


               	Tom Collins p.177


               	Tommy’s Margarita p.370


               	Toreador p.310


               	Toronto p.258
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	Unicorn Tears p.373


            



         
            
	Vancouver p.313
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22THE SIGNIFICANCE OF PUNCH

         We never have discovered the first date liquids were mixed together, but we do know they became popular during the seventeenth century under the flag of ‘punches’. These were popular when the world felt much smaller and time was less of an obstacle. During this period European sailors were exploring much of the world, both old and new, and discovering land, peoples and ingredients.

         Widely considered the earliest cocktail the name punch comes from the Hindi word panch meaning five, this being the number of components that go into a mixed drink – spirit, water sugar, citrus and spice. An excerpt from A Historical Dictionary of Indian Food (1998) lays this out rather clearly;

         
            “Punch in Hindi means five, and the first ‘paunch’, and then punch, was the name that was eventually settled on the five-component drink made up of arrack, spices, sugar, lime juice and water.

         

         In course of time, numerous recipes for the drink developed, including one with milk in it, described in AD 1823 in Madras.”

         The first known written reference to punch appears in a letter sent on 28th September 1632 by Robert Addams who was stationed in India and worked for the British East India Trading Company, and the first recorded punch recipe dates from 1638 when Johan Albert de Mandelso, a German in India, recorded workers drinking a concoction of aqua vitae, rose water, juice of citrus and sugar.

         Punch also means something short and stout and was a description of a barrel and that’s how it was served, so more suspect it came from that. Such is the barrel name puncheon – a 500L barrel most identifiable with the rum industry.

         However most people who were drinking punch in the early days of its creation were sailors travelling the world, and illiterate, so miscommunication is a possibility.

         As far as spotty records show punch began in British controlled East India Trading Company. Around this area of the world, sailors 23swapped to drinking the widely available spirits, such as arrack in India and even coconut flavoured arrack from neighbouring islands. Due to the high alcohol volume, someone suggested turning it back into a wine, but how could this be achieved? The acidity that had been distilled out needed to be replaced, so lemon juice would have been used; then a sweetener would be required to balance that out – sweet wines were extremely popular at the time so that covers that aspect. Most importantly, is that it would need diluted back, you the use of water to yield a drink similar to the strength of a wine was achieved.

         As England continued to colonise sugar-producing nations, the Royal Navy were quick to swap their daily allowance of a gallon of beer for a half pint of Jamaican rum as it took up less room and wouldn’t spoil on voyages. Spirits from such colonies were unrefined and the rum tended to be particularly intense, so the punch drink was used as a method of taming the rum.

         Punch would be rationed to sailors in long voyages as the citrus would help protect them from diseases such as scurvy, which rampant in that line of work. The ships would normally be overprovisioned so they would trade it for new spirits such as arrack from the East Indies, along with new and exciting ingredients. It soon became a popular celebration to share in a punch bowl with returning sailors as they always had new ingredients to add to the bowl.

         As travel expanded and extended, the desire for punch made with arrack, and rum, became fashionable within London coffee houses. These establishments loved punch as it was not taxable at the time, due to how new it was, so they could avail of higher profits. Punch would remain the drink of choice for English social elite for many years, as it was a sign of significant wealth – in the 1690s a three-quart bowl of punch would cost half a week’s living wage.

         Punch bowls would continue to spread throughout the world, especially into what would become the United States, notably it is said the founding fathers drank 76 bowls at the signing of the declaration of independence.

         However as with most drinks, punch fell out of fashion as people didn’t have time to sit in public houses all day, imbibing on lavish punches. 24

         MILK PUNCH

         The Milk Punch may have origins stemming from Medieval Ireland. One discovered punch from Irish roots contained whiskey, melted butter, hot milk, sugar, honey, nutmeg, cinnamon and cloves (the original Milk Punch). Another theory, one slightly more documented, is that the concoction was created by Aphra Behn (1640–1689) imbiber, spy and author regarding the Restoration. Working in Charles II secret service, Behn became romantically entangled with a powerful royal, and divulged many political secrets to her. George Woodcock wrote:

         
            “Her talent for companionship evidently extended beyond conversation and music, for she is credited with having introduced into England that liquor favoured of eighteen-century topers, milk punch.”

         

         It would seem that William Oldys, a known specialist in the history of the stage, heard an actor say that:

         
            “The first person he ever knew or heard of, who made the liquor called Milk Punch…”

         

         … was none other than Aphra Behn. If anyone was going to have known, it would have been this particular actor having appeared in at least three of Behn’s plays including The Widow Ranter. Bowman’s character has the line;

         
            “Punch! ’Tis my morning Draught, my Table-drink, my Treat, my Regalio, my everything.”

         

         My concern is whether or not Behn was simply a promoter of the drink or if she actually coined it, as the drink is first mentioned in an account of William Sacheverell’s account of his visit to the Scottish island of Iona, 1688.

         Like many cocktails of the time, the Milk Punch would run its course until its fabulous rediscovery and rebirth in the mid-eighteenth century when it would become a highly desirable drink again – preferably in bottled form as it was shelf staple.

         25A young Queen Victoria enjoyed this bottled version by Nathaniel Whisson & Co. that in 1838 she issued a royal warrant declaring them as ‘Purveyors of Milk Punch to Her Majesty’. Imagine a monarch enjoyed your drink that much, they only wanted you to supply it.

         On the other side of the ocean, Benjamin Franklin devised his own version of the Milk Punch. On a trip from Boston to Philadelphia, October 11 1763, Franklin sent a letter to James Bowdoin, disclosing a recipe for ‘Milk Punch’. Within this letter Franklin dissects two types of beverage – possets and syllabubs.

         Possets were generally used as a cold remedy and combine hot milk with ale, wine, or brandy, sugar and several spices. Syllabubs combine wine with milk and lemon juice (most readily available acid); the acid from the juice and wine curdled the milk.

         I believe most credit should be given to Franklin’s recipe as, according to Montague Summers who discovered it in 1914, it stems from

         
            “A tattered manuscript book, the compilation of a good housewife named Mary Rockett, and dated 1711.”

         

         As you can see, there I have not provided my own personal recipe here. There is no ‘individual’ recipe for a Milk Punch as it is meant to be created as a communal cocktail to be shared and be highly flexible in its approach.

         In its most basic form, it is warm milk that is broken with high acid citrus juice and then complemented by other flavours like fresh fruit, tea, brandy or gin. From there, the choice is yours. Go wild and enjoy the flavour exploration.

         FISH HOUSE PUNCH

         
            30ml Aged Dark Rum

            30ml Cognac

            10ml Crème de Peche

            25ml Lemon Juice

            10ml Simple Syrup

            Soda Water Top 26

         

         METHOD

         
            [image: ] Shaken and strained into a highball over ice

            [image: ] Garnished with a lemon wedge

         

         Never has a beverage held such symbolic positioning amid those such as George Washington. In 1732, 104 years before Texas declared itself a Republic, Schuylkill (Skoo-Skul), home of the Fish House Punch, was its own colony, and later its own sovereign state.

         At its core, it was a club: The Schuylkill Fishing Company. Those involved – including politicians, fishermen and Philadelphia locals who fished, ate, smoked and drank. Located between Schuylkill and Delaware rivers in what is now Pennsylvania.

         Gary Regan’s The Joy of Mixology (2003) suggests that George Washington once visited and stayed at the club. Following an afternoon of drinking he made a small note in his dairy followed by three blank pages, which I would say speaks for itself in regards to the potency of the mixture.

         The drink was prepared as a lunchtime punch bowl that would sit on the bar and slowly be emptied by thirsty customers. Washington himself declared this punch was the only way to celebrate national holidays. Indeed, at several viewings of the troops, the corps would be presented to the president before moving away to where huge cauldrons of this punch had been prepared. It is no surprise that the president would receive three rousing cheers from the soldiers.

         The secretary of an embassy of Virginia Commissioners, William Black, was greeted by members of this club in 1744 and “was very kindly welcomed into their province, with a Bowl of fine Lemon Punch.”

         Jerry Thomas relayed a simple (yet probably accurate recipe) using lemon juice, sugar, water, peach brandy, cognac and rum in his The Bon Vivant’s Guide or How to Mix Drinks (1862) – here he credits Charles Godfrey Leland, an early member of the club. This however is unlikely to be the first recorded print of this cocktail, The Philadelphian Telegraph (1880) has a reprinted piece about the club from 1795 and states; 27

         
            “To 1 pint of lemon or lime juice add 3 pints of mixture given below; 10 pints of water, 4 pounds of best loaf sugar.

            The Mixture; ½ pint Jamaica rum, ¼ pint Cognac Brandy, ¼ pint best peach brandy.”

         

         NOTES:

         
            [image: ] A recipe as old as this has probably seen its fair share of iterations.

            [image: ] Another recipe by Mrs. Goodfellow’s cooking school in 1907 added oranges, strawberries or pineapple.

            [image: ] Recreating this drink nowadays is overly difficult because peach brandy is no longer available. The best bet is to recreating your own with Crème de Peche, or infuse some yourself.

         

         ROMAN PUNCH

         
            30ml Aged Jamaican Rum

            20ml Cognac

            10ml Maraschino

            10ml Curacao

            15ml Orange Juice

            15ml Lemon juice

            10ml Port

            Two Raspberries

         

         METHOD

         
            [image: ] Add all ingredients to a highball and churn over crushed ice

            [image: ] Garnished with a lemon wedge, mint sprig & orange slice

         

         Punches tend to be inspired by something that would be served at the White House during Rutherford Hayes’ tenure, most likely to mask the alcohol from temperance-minded folks such as Mrs. Hayes. Other sources to the drink have led to a cocktail named Punch a la Romaine, which seems to be a Papal libation from the 1800s. Perhaps this may be more of a ‘Papal Punch’, which may be too ‘in your face’.

         This concoction was virtually an obligatory item at a dinner of any importance during the nineteenth century.

         28The first listed cocktail in text with this name comes from Jerry Thomas’ How to Mix Drinks (1862) as reads;

         
            “1 table-spoonful of sugar.

            1 table-spoonful raspberry syrup.

            1 tea-spoonful of Curacoa.

            1 wine-glass of Jamaica rum.

            ½ wine-glass brandy.

            The juice of half a lemon.

            Dash of port wine.”

         

         During the 1890s, orange juice was being introduced to the cocktail and was almost eliminating other citrus juice entirely, unbalancing the cocktail.

         William Schmidt’s The Flowing Bowl (1892) contains an updated version of the Roman Punch;

         
            “The juice of an orange,

            The juice of half a lime or lemon in the bottom,

            A spoonful of sugar,

            A squirt of mineral water,

            
                

            

            Dissolve this well;

            
                

            

            ½ pony of curacao

            ½ pony of maraschino

            1 pony of brandy

            one dash of Jamaica rum 

            
                

            

            Ornament the brim with orange and pineapples, and the centre with ice-cream and berries.”

         

         This recipe omits port but makes way for ice-cream and berries, a drink fit for an emperor. 29

         LORD RUTHVENS GOSSIP CUP

         
            40ml Cognac

            40ml Brown Ale

            10ml Brown Simple syrup

            5ml Ginger Juice

            One Lemon Peel

         

         METHOD

         
            [image: ] Preheat a digestive wine glass with boiling water

            [image: ] Build ingredients into metal tankard with a handle

            [image: ] Steam on coffee wand

            [image: ] Garnished with a lemon peel which is then discarded

         

         The earliest form of Punch recipe comes from Experiments in Cooking (1654) by Lord Ruthvens and an excerpt from the book found states:

         “A pint of Table Beer (or Ale if you intend it for a supplement to your ‘Night-cap’), a table-spoon of Brandy, and a tea-spoonful of brown Sugar… – a little grated Nutmeg or Ginger may be added… Lemon-peel.

         As Lord Ruthven says, ‘This is a right Gossip’s Cup that far exceeds all the Ale that ever Mother Brunch made in her life-time.’”

         I would associate this cocktail to the original style of cocktail, Punch. Punch would have many interchangeable facets, and would evolve with arrivals of new and wonderful products from across the world. Spices like nutmeg, ginger, cardamom, and then spirits like Arrack would soon follow.

         Punch would become the drink of choice for the next few hundred years, however with the inclusion of such ‘New World’ spices, it would be extremely expensive and so only be enjoyed by the social elite of the world.
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            [image: ]
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            [image: ]

         

         33It is common place to assume that the American Revolution changed the world in many ways. This new society didn’t have the time to sit about and lazily consume lavish concoctions from an ever-flowing punch bowl. The time of punch was over, and it was time to set the stage for the individualistic beverage known as the cocktail.

         In 1806 Harry Croswell, editor of a conservative newspaper, was describing a bill received at a bar by a political candidate campaigning for votes, in which 25 dozen cocktails had been consumed. A reader wrote in explaining that they had never heard this term and wanted to know what it meant.

         Croswell made it his duty to reply to this question and in the editorial edition of The Balance, Columbian Repository – May 13th 1806 – stating that:

         
            “a cocktail is a stimulating liquor combined of spirits of any kind, sugar, water, and bitters – it is vulgarly called a bittered sling.”

         

         During this time, ice began available for sale in America and the United Kingdom as it started to become extracted from frozen lakes; and several years later refrigeration would make its way into several industries. This led to the obvious correlation with the rise of the individual cocktail, and bartending as a whole.

         In 1826 Robert Stein created continuous distillation, that would then fuel the fires of invention for Aeneas Coffey and his Coffey still, so that spirits of better quality could be produced more effectively.

         Beyond this, bitters had just come onto the scene. Angostura bitters, created in 1824, had begun to make a statement on the world and would pave the way for Antoine Peychaud to develop his signature bitters several decades later. Bitters first played a role in apothecary and healthcare, but much like anything else packing flavour, would soon find their homes in many cocktails – even the first cocktail was dubbed a ‘bittered sling’ early that century.

         Mixed alcohol was already seeing much use, particularly in the United States where drinks like the mint julep were being given to workers on farms in the South before work, almost like coffee stimulus. Even 34though they didn’t know it, the golden-era of bartending was just being born.

         Similarly the Gold Rush of 1949 started to bring many people, and wealth, to San Francisco. This started national trade with places such as Panama that would bring new ingredients, like pineapple, to the state in exchange for the riches being mined there. This is also where the great Professor Jerry Thomas would begin to make a name for himself, and foster the information for his How to Mix Drinks or The Bon-Vivant’s Companion.

         GEORGIA JULEP

         
            60ml Cognac

            10ml Crème de Peche

            15ml Simple Syrup

            Ten Mint Leaves

         

         METHOD

         
            [image: ] Add all ingredients to Julep tin and cover in crushed ice

            [image: ] Churned crushed ice and ingredients in tin

            [image: ] Cap with crushed ice and add straw

            [image: ] Garnish with orange wedge and cherry

         

         The cocktail first appears, from what I have read, in Jerry Thomas’ Bartender’s Guide (1887), and not his original copy in 1862, therefore it would be unlikely that he created this cocktail, more so he popularised it.

         This may come as a surprise, but the first julep was made with grape brandy, not Bourbon. This cocktail is heavily associated with southern American states, horseracing and whiskey.

         The Mint Julep was born in the late eighteenth century where the cotton industry was at its peak, but Bourbon had yet to come to the forefront of drinking culture. Brandy was the preferred tipple of choice among the plantation owners, and so they wanted to use that in new beverage.

         Peach brandy was one of the most sought-after drinks at the time. It was likely used in this cocktail due to the abundance of fresh peaches that were available, as they were used for eating, cooking and animal 35 feed. The issue here was that peaches grown for summer were difficult to preserve.

         Future distilling techniques allowed for better preservation of flavour from the peaches. This also fell in line with the Julep craze at the time, and the common Georgia Julep consisted of a split base of peach and grape brandy.

         Sadly, peach brandy virtually went extinct with the rise of canning food and refrigerated transportation, which is why it is extremely difficult to replicate drinks like this and the Fish House Punch.

         HOT TODDY

         
            50ml Scotch Whisky

            25ml Lemon Juice

            10ml Honey Syrup

            10ml Ginger Syrup

            15ml Hot Water

         

         METHOD

         
            [image: ] Preheat a digestive wine glass with boiling water

            [image: ] Build ingredients into metal tankard with a handle

            [image: ] Steam on coffee wand

            [image: ] Garnished with star anise

         

         The Toddy as we know it started in British Controlled India. In 1610, the Hindi word ‘Toddy’ meant;

         
            “Beverage made from fermented palm sap.”

         

         The British, appropriating from conquered colonies, took the beverage as their own, and with British trade routes from India allowing access to exotic spices, public houses began using just spirit and hot water.

         The history of this drink is naturally disputed as another story suggests an Irish doctor named Robert Bentley Todd, ordered his patients to drink hot brandy, cinnamon and sugar water. As with most tales the truth is most likely a combination of the two; doctors hearing about the mixture, and began using them as remedies.

         36The Hot Toddy was a vessel for all spirits at one point, from rum to brandy, and this can be seen in Jerry Thomas’ The Bon Vivant’s Guide or how to Mix Drinks (1862) in which he lists an apple, brandy, whiskey and gin toddy;

         
            “133. BRANDY TODDY

            1 teaspoonful of sugar.

            ½ wine- of water.

            1 wine-glass brandy.

            1 small lump of ice

            
                

            

            Stir with a spoon.

            For a hot brandy toddy, omit the ice, and use boiling water.”

         

         Thomas would also include each spirit in the form of a ‘sling’ cocktail, which was the same drink only with the inclusion of grated nutmeg on top.

         These cocktails endured a long life until the 1870s when the French vineyards were destroyed due to the phylloxera plague, after this scotch became the go-to spirit and remains that way to this day.

         NOTES:

         
            [image: ] In an article called ‘How to Take Cold’ in the Burlington Free Press, 1837, the Hot Toddy is heralded as a cure-all.

            [image: ] In 1781, poet Allan Ramsay published a poem called ‘The Morning Interview’ that mentions Todian Spring. This spring, also called Tod’s Well, was the main water supply to Edinburgh. So it may have also been named after this. Ramsay’s poem refers to Todian Spring water being used for a tea party.

         

         MINT JULEP

         
            60ml Bourbon

            15ml Simple Syrup

            Ten Mint Leaves

         

         METHOD

         
            [image: ] Brush the inside of the julep tin with a mint sprig.

            [image: ] Add mint leaves to julep tin, then add sugar and whiskey.

            [image: ] Fill with crushed ice and muddle gently until mint is pulled sufficiently through the vessel. 37

         

         
            [image: ]

         

         
            38

            [image: ] Top and cap with more crushed ice.

            [image: ] Add three large, fresh mint bouquet and place straw beside them.

         

         The world ‘julep’ comes from the Persian word gulab a sweetened rosewater. In classic Arabic, the word is julab, only to cross into Latin julapium. The Mint Julep was originally prescribed, and appears in literature as early 1784, as a medicinal remedy.

         Originally, a julep was any sweet and syrupy drink, often used as a vehicle for medicine, according to William Buchan’s Domestic Medicine (1789). Rumour has it that farmers yearned for it as a medicine, and it was used akin to coffee before they took to the fields as stated by British medical researcher John Ferdinand Smith during a tour of the United States in 1784:

         
            “He drinks a julep made of rum, water and sugar, but very strong.”

         

         Of course at this stage this stage the drink would not have had ice, nor mint. Mint wasn’t introduced to the cocktail until around the 1790s as David Wondrich recalls a 1793 description of the cocktail as being a breakfast beverage “of rum and water, well sweetened, with a slip of mint in it.”

         First appearing in Jerry Thomas’ The Bon Vivant’s Guide or How to Mix Drinks (1862) and is made with Cognac and rum, not the standard Mint Julep we would consider today.

         The Mint Julep predates cocktails and might, in fact, pre-date American whiskey, the key ingredient. In one sense ‘julep’ refers to the production method as much as the drink itself. One of the first julep-style drinks to be popularised was the Georgia Julep, a mix of brandy and peach liqueur with mint and ice. However the julep we know today has to be the classic ‘Mint Julep’ that is consumed at the Kentucky Derby and is also responsible for inspiring the creation of the first commercially produced straws.

         Following this, once ice was formerly introduced to the Mint Julep in the 1820s, a strainer would be served with the cocktail in order to protect the imbiber’s teeth from coming into contact. Sensitive teeth 39 and dental health were likely not a cause for concern during this time and so there needed to be a solution for the cocktail of choice, and the strainer was the answer. Not exactly what it is used for these days.

         The bourbon cocktail made its way to Kentucky from Virginia, where at one point it was made with rum and brandy from trade-ships exploring those travel routes. It is worth noting that any recipe listed as ‘whiskey’ unless specified as bourbon, is likely to have been rye in a pre-Prohibition America, as it was the grain of choice for most distillers.

         Post-Prohibition, corn was much more cost-effective, and therefore was used by a larger proportion of the agricultural population to build business, and sadly rye whiskey never really recovered from this decision.

         The Mint Julep appeared in a book One Hundred and One Beverages (1904) printed with a rye-base in place of brandy. This same year John Applegreen’s Barkeeper’s Guide (1904) referenced the first ‘Whiskey Mint Julep’.

         Prohibition made it more difficult to get cocktail books and alcohol of any kind, although after repeal Irvin S. Cobb’s Own Recipe Book (1934) suggested there were only two juleps worth mentioning;

         
            “The Original Kentucky Mint Julep and the Georgia Mint Julep.”

         

         Both of these called for Four Roses Bourbon or Paul Jones Whiskey (a pre-Prohibition blend of Kentucky whiskey).

         This was made the official drink of the Kentucky Derby in 1938 as it was served in the room of the Churchill Down, home of the derby that year.

         As many as 120,000 mint juleps are consumed during the Kentucky Derby.

         NOTES:

         
            [image: ] Known by Jerry Thomas as a “peculiarly American beverage.” It was later introduced to England by Captain Maryatt.

            [image: ] Was originally made with corn whiskey due to availability and ease to produce. 40

         

         MOJITO

         
            60ml White Rum

            25ml Fresh Lime Juice

            15ml Simple Syrup

            Ten Mint Leaves

            Soda Water top

         

         METHOD

         
            [image: ] Add all ingredients except soda to a shaker tin

            [image: ] Whip shake with a small amount of crushed ice

            [image: ] Dump contents into chilled highball and cap with crushed ice

            [image: ] Garnish with straw and large mint bouquet.

         

         The origin of the name is hazy and there are a few sources of where it could have stemmed from.

         
            [image: ] Some say it comes from the word mojar which is a Spanish verb suggesting wetness.

            [image: ] There was a Cuban lime-based seasoning called ‘Mojo’.

            [image: ] And the African word ‘mojo’ which means to cast a little spell.

         

         Quite a lot of these islands were inhabited by African slaves brought over by the Spanish to work in their ‘New World’ and farm riches for them, so the African influence holds most promise, however it is likely a combination of the three coupled with miscommunicated word of mouth.

         One theory is that the Mojito was a spinoff that came from the Mint Julep, that crossed over during American slave trading. These slaves would work sugarcane fields and it is likely they would try and curb the sharp and harsh flavours of unrefined rums the island was producing.

         Another theory is (more romanticised I would say) Sir Francis Drake, a privateer in service to Queen Elizabeth I, was sent to plunder Spanish-held cities in the Americas and take their riches. In 1586, after successfully raiding the city of Cartagena De Indias, he headed to Havana, Cuba to do exactly the same thing. King Philp II of Spain warned his governor of Drake’s approach so they could be better prepared to withstand the attack. Havana was well-prepared, but everyone was amazed when after several days of waiting, Captain Drake sailed away from the richest port in the West Indies after only exchanging a few bullets. Drake left Havana without its gold, but his visit did spark a larger event.

         41His crew were suffering from scurvy, dysentery and other illness, as most sailors of that time were, so one Richard Drake went ashore to source ingredients for a well-known medicine that was being consumed in South America. The medicine consisted of aguardiente (a crude cane spirit that was the forerunner for rum), mint leaves, sugarcane and lime juice. We know that lime juice was effective in combating the disease, but the other ingredients would make it much more palatable. A cocktail made of the same ingredients was already being consumed on the islands, named after Drake himself, the ‘El Draque’.

         Whichever the story, the birthplace of the cocktail was Havana.

         The ‘El Draque’ would remain unchanged until the Bacardi Company was formed in 1862, at which time rum would be swapped in to become the base spirit. Bacardi would take the drink under a new name, the Mojito, and use it to showcase their rums to the world. It is fair to say the Mojito would not be nearly as popular without Bacardi using it as their posterchild.

         The Mojito would first appear in Sloppy Joe’s Cocktail Manual (1932), it is listed under “Bacardi Drinks” as:

         
            “1 Teaspoonful of sugar.

            One half of a lemon.

            1 Part of Rum.

            Seltzer water.

            Leaves of Mint.

            Serve in a High Ball glass with Cracked ice.”

         

         This again shows how closely associated the cocktail was with the Bacardi company.

         The Bodeguita del Medio Bar, Havana is by myth credited with making the first Mojito and this is apparently where Ernest Hemingway went to drank his.

         There is a framed note by him saying;

         
            “My mojito in La Bodeguita and my Daiquiri in El Floridita.”

         

         However none of his books mention either the bar or the Mojito. 42

         OBITUARY COCKTAIL

         
            50ml Gin

            12.5ml Sweet Vermouth

            5ml Absinthe

         

         METHOD

         
            [image: ] Stirred and strained into a coupe

            [image: ] Garnished with a lemon peel

         

         I felt I had to include this cocktail, based on name alone. The ‘Obituary’ cocktail is essentially a gin Martini, heightened with Absinthe (or pastis). With this in mind there is only one place this cocktail could have been created, New Orleans.

         Believed to have been created at Lafitte’s Blacksmith shop (one of America’s oldest bars) in the French Quarter, this drink still has an odd cult-like following. There is talk of an open, yet secret society of French Quarter residents who take their name from this cocktail. The full name is ‘The Grand and Secret Order of the Obituary Cocktail’, interesting if nothing else.

         But how can something be open yet a rumour, or grand yet secret? This is the whole concept, the embodiment of New Orleans night life and culture, a playful humour if you will. This is the perfect New Orleans secret, a good cocktail, with a mysterious ambiance to boot.

         OLD FASHIONED

         
            60ml Choice Whiskey

            10ml Simple Syrup

            Three dashes Angostura Bitters

            One dash Orange Bitters

         

         METHOD

         
            [image: ] Stirred and strained into a large rocks glass with block ice

            [image: ] Garnished with lemon peel and orange peel

         

         If you say the word ‘cocktail’ to someone, chances are this is one of the first drinks that comes to their mind. The drink has become such an icon in the drinking world that even those whom tend not to dabble know of its presence. 43

         
            [image: ]

         

         44There are plenty of other authors who cover this cocktail in much more depth than myself, notably David Wondrich in Imbibe! (2007) so I would implore you to pick up a copy of that if you would like delve deeper.

         One of the first recipes is credited to the May 13th, 1806, editor’s issue of the Balance and Columbian Repository in New York. It became synonymous with a drink style being described as “a potent concoction of spirits, bitters, water and sugar.”

         One of the many tales about the inception of this cocktail is that it was coined at the Pendennis Club, Kentucky, 1880, although further research seems to have debunked this claim to fame, with the club itself being founded in 1881, several years after mentions of the cocktail had been in books and newspapers. Alongside the fact that the bartender who is famed for making it, Martin Cuneo, didn’t actually start there until 1913.

         James. E. Pepper, a bartender and Bourbon aristocrat was said to have invented the drink in Louisville, before he brought the recipe to The Waldorf-Astoria Hotel. This cocktail was made of local Kentucky whiskey, and muddled fruit (lemon, cherries and orange). This is even mentioned in the Waldorf-Astoria cocktail book of 1931, however author Jacques Straub of the time worked at the Pendennis Club for almost twenty years, and the ‘Old Fashioned cocktail’ listed in his books look nothing like the one described.

         However the Waldorf-Astoria Hotel didn’t open its doors until 1893, further debunking the claim that James Pepper brought the Old Fashioned there from Kentucky, as the cocktail was already known and being served across America.

         Other mentions of the Old-Fashioned in legitimate texts are:

         Lafcadio Hearn, La Cuisine Creole, 1885

         
            “Two dashes of Boker’s, Angostura or Peychaud’s bitters – either will make a fine cocktail. One lump of sugar, one piece of 45lemon peel, tablespoonful of water, one wineglassful of liquor, with plenty of ice. Stir well and strain into a cocktail glass.

            
                

            

            Spoon cocktail

One lump of sugar, two dashes Angostura bitters, one piece of lemon peel, one lump of ice. Serve plain in a small bar glass with spoon.”

         

         Neither of these drinks are called an Old Fashioned, however they read familiarly similar to what we can suggest one to be. Originally the Old Fashioned was called a ‘Whiskey Cocktail’, and this followed for gin, brandy and the like, appearing in Jerry Thomas’ The Bon Vivant’s Guide or How to Mix Drinks (1862) listed as:

         
            “3 or 4 dashes of gum syrup

            2 do. Bitters (Boker’s)

            1 wine-glass of whiskey, and a piece of lemon peel.

            … shake and strain in a fancy red wine-glass.”

         

         The ‘Spoon Cocktail’ was in reference to when the bartender would prepare the glass for the guest, but then hand them over the bottle of spirit for them to pour their own drink. This privilege is mentioned in a piece published by the New York Times (1936) by someone who disapproved of the modernising of drinking culture, dubbed an ‘Older Timer’:

         
            “Stuck in a miniature barspoon and passed the glass to the client with a bottle of good bourbon from which said client was privileged to pour his own drink.”

         

         The name ‘Old Fashioned’ begins to circulate, not from some clever turn-of-phrase, but from the ever-increasing number of Europeans making their way to the new world that was America. Due to this cultural taste difference, bartenders began ‘improving’ cocktails with ingredients that the new arrivals may be more accustom with, absinthe and curacao namely, which led to an unwelcomed change amongst American drinkers. They demanded a ‘Whiskey Cocktail’ as they knew it, the ‘Old Fashioned’ way, and thus the name stuck.

         By 1930 the recipe had twisted out of recognition with muddled cherries, dashes of absinthe or curacao, and even the addition of 46a pineapple garnish. The following are some of the known written recipes of the Old Fashioned, and how it developed.

         The first written record of the Old Fashioned, under that guise, was in Modern American Drinks (1895). George J. Kappeler called it an ‘Old Fashioned Whiskey Cocktail’.

         What we do know about this drink is that it is effectively a bittered sling on the rocks:

         
            “Dissolve a small lump of sugar with a little water in a whiskey-glass; add two dashes Angostura bitters, a small piece ice, a piece lemon-peel, one jigger whiskey. Mix with small bar-spoon and serve, leaving spoon in the glass.”

         

         Paul E. Lowe’s Drinks As They Are Mixed (1904):

         
            “Sugar, 1 lump.

            Seltzer, one dash, and crush sugar with muddler.

            Ice, one square piece.

            Orange bitter, one dash.

            Angostura bitters, one dash.

            Lemon Peel, 1 piece.

            Whiskey, 1 jigger.

            
                

            

            Stir gently and serve with spoon.”

         

         Hugo Ensslin in his Recipes for Mixed Drinks (1917) puts out a recipe that contains a variety of fruit, which was commonplace after Prohibition, but not so much prior. His recipe reads as:

         
            “OLD FASHIONED COCKTAIL (GIN)

            Use Old Fashioned Cocktail Glass

            
                

            

            ½ piece Domino Sugar

            two dashes Angostura Bitters

            1 drink El Bart Gin

            1 slice Orange Peel

            1 slice Lemon Peel

            1 slice Pineapple 47

            
                

            

            OLD FASHIONED COCKTAIL (WHISKEY)

            Made same as above, using Whiskey instead of Gin and two dashes Curacao.”

         

         Finally, The Savoy Cocktail Book (1930) calls for both a lemon peel and a slice of orange, whilst the Old Waldorf Bar Days (1931) the following year still yearns for the use of a spoon.

         NOTES:

         
            [image: ] The Savoy calls for the use of rye or Canadian Club Whiskey, due to being cost effective, and one of the few accessible whiskies due to Prohibition.

            [image: ] Simply adding a dash of absinthe to this cocktail will make it a ‘Hendrick’.

            [image: ] Also, if you add scotch in place of bourbon with a dash of absinthe you yield yourself a ‘Choker’.

         

         SHERRY COBBLER

         
            60ml Manzanilla Sherry

            20ml Dry Curacao

            15ml Pineapple Juice

            10ml Lemon Juice

            10ml Lime Juice

            10ml Simple Syrup

            5ml Pedro Ximenez Sherry Float

         

         METHOD

         
            [image: ] Add all ingredients to shaker

            [image: ] Add crushed ice to highball glass and pack to create a solid block

            [image: ] Whip shake ingredients with small amount of crushed ice

            [image: ] Strain into ice filled glass

            [image: ] Cap with crushed ice and float P.X sherry

            [image: ] Garnished with mint sprig, orange wedge & straw

         

         
            ‘A mix of any spirit, sugar, crushed ice and fruit.’

         

         This cocktail fast became America’s most loved drink after the fall of the ‘Mint Julep’. During the nineteenth century the Sherry Cobbler swept America and it claims responsibility for launching the use of commercial ice into public consciousness, and also the use of straws. 48

         
            [image: ]

         

         49Although there are many mentions of ‘cobblers’ in print prior to 1838 they generally refer to madeira and not sherry. In 1975, the diary of one Katherine Jane Ellice was uncovered, explaining her travels to New York in 1838. The dairy references Sherry Cobblers twice – once on Friday, August 24, 1838 and the second on Friday, August 31st, 1838 – both entries recall a Sherry Cobbler being made and that it was refreshing on a hot day. David Wondrich has been cited by many sources on this being the first time Sherry Cobbler was named specifically.

         The Mississippi Free Trader from April 7th, 1841 notes that “a piece of lemon peel out of a sherry cobbler which had fallen out,” which would reference that lemon was the initial garnish was this cocktail, and additional fruit came later.

         Interestingly, Charles Dickens novel The Life and Adventures of Martin Chuzzlewit (1842) actually mentions on of his characters creating the beverage and first printed mention of the use of a straw in the cocktail. The book goes on to praise and name the cobbler:

         
            “[It] is called a cobbler. Sherry cobbler when you name it long; cobbler when you name it short.”

         

         This use of straws, and popularity of the cobbler, spread after this and not just in America. The Commercial Advertiser (1843) from New York noted that ‘upper class’ drank Sherry Cobblers

         
            “sucked through a straw in the most delicate manner imaginable. some of the emigrants from Great Britain are mightily taken with our sherry cobblers.”

         

         There is information linking a man named Otis Field, an ex-cobbler, to being the creator of the cocktail, however the evidence is insufficient but presents a reasonable case. There are several newspaper references, but the most satisfying comes from New York Atlas, May 24th, 1846;

         
            “Blessed be the man who invented sherry cobblers and who do you think that man is? Why, Otis Field, to be sure, and it aint anybody else.’ Reader, if you call at Bassford’s rooms, entrance 149 Fulton or 1 3/4 Ann sts., 50and drink a cobbler, made by Otis, and don’t say it is the very best you ever tasted, you need not pay for it; let it be charged to us; we are willing to risk that much.”
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