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NOTES

The measure that has been used in the recipes is based on a bar jigger, which is 25 ml (1 fl oz). If preferred, a different volume can be used providing the proportions are kept constant within a drink and suitable adjustments are made to spoon measurements, where they occur.

Standard level spoon measurement are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Safety note

The Department of Health advises that eggs should not be consumed raw. This book contains recipes made with raw eggs. It is prudent for more vulnerable people, such as pregnant women, nursing mothers, invalids and the elderly to avoid these recipes.
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THE CLASSIC COCKTAIL BIBLE



INTRODUCTION



Who doesn’t feel gorgeous and glamorous when they have an expertly mixed Martini in their hand? From the decadent 1920s, when bartenders took the sting out of Prohibition liquor by mixing it with more palatable flavours, to the over-indulgence of the 1980s and the cool cocktail chic of the noughties, cocktails have long had a part to play in party-people’s social lives. With their exotic names, their indulgent ingredients and the care and attention required to create them, it’s no surprise that these drinks have remained exclusive and exciting, and are constantly evolving.

ART IN A GLASS

Cocktails should taste every bit as good as they look, which is why bartenders spend years perfecting the art of the perfect blend of ingredients. Tiny tweaks to measurements can make all the difference, and a good cocktail is the result of careful measuring and mixing of very specific ingredients. So don’t be tempted to simply empty all those leftover bottles of holiday booze into pretty glasses – cocktail making requires skill and precision, a basic knowledge of spirits and mixers, and a lightness of touch.
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CLASSICS AND NEWCOMERS

The wonderful thing about cocktails is that classic recipes like the Martini, Zombie and Old-fashioned are as popular today as when they were first sipped in the lounge bars of fancy hotels around the world. These drinks have achieved cult status, but they’re not too high and mighty to keep the newcomers banished from our bar menus. Mixologists are constantly creating new concoctions and the infinite combination of spirits, mixers, juices, syrups and decorations means that the only limit to the range of cocktails in a bar is the imagination of the bartender. But you don’t need to flash your cash in a fancy joint to enjoy the glitz of a cocktail evening: you can create your own drinks at home. With a bit of forward planning, some essential equipment and a few choice recipes up your sleeve, you can become a mixologist for the night, and shake and stir to your heart’s content.
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BAY BREEZE



This is a variation of the classic Sea Breeze. Here, pineapple juice is used to add a touch of sweetness that contrasts with the piquant flavour of cranberries.


	ice cubes

	4 measures cranberry juice

	2 measures vodka

	2 measures pineapple juice

	lime wedges, to decorate



Fill a highball glass with ice cubes and pour over the cranberry juice. Pour the vodka and pineapple juice into a chilled cocktail shaker, shake well and gently pour over the cranberry juice and ice in the glass. Decorate with lime wedges and serve with long straws.






LE MANS




	2–3 ice cubes, cracked

	1 measure Cointreau

	½ measure vodka

	soda water, to top up

	lemon wedge, to decorate



Put the cracked ice into a highball glass. Pour over the Cointreau and vodka, stir and top up with soda water. Float a lemon wedge on top of the drink and serve.
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SCREWDRIVER



A popular drink that is a simple but delicious combination of vodka and orange juice. As the ingredients are minimal, it’s important to use freshly squeezed juice.


	2–3 ice cubes

	1½ measures vodka

	fresh orange juice, to top up



Put the ice cubes into a highball glass. Pour over the vodka, top up with orange juice and stir lightly, then serve.






SEA BREEZE




	ice cubes

	2 measures vodka

	4 measures cranberry juice

	2 measures fresh pink grapefruit juice

	2 lime wedges



Put some ice cubes into a highball or hurricane glass. Pour over the vodka and fruit juices. Squeeze the lime wedges into the drink and stir lightly before serving.
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HARVEY WALLBANGER



This was named after a Californian surfer in the 1960s, who drank so many of this cocktail that he banged and bounced off the bar walls on his way out.


	6 ice cubes

	1 measure vodka

	3 measures fresh orange juice

	1–2 teaspoons Galliano

	orange wheels, to decorate



Put half the ice cubes into a cocktail shaker and the remainder into a highball glass. Add the vodka and orange juice to the shaker and shake until a frost forms on the outside of the shaker. Strain over the ice in the glass. Float the Galliano on top (see Layering). Decorate with orange wheels and serve with straws.






VODKA SAZERAC




	1 white sugar cube

	2 drops Angostura bitters

	3 drops Pernod

	2–3 ice cubes

	2 measures vodka

	lemonade, to top up



Put the sugar cube into a rocks glass and shake the bitters on to it. Add the Pernod and swirl it around to coat the inside of the glass. Add the ice cubes and pour over the vodka. Top up with lemonade and stir lightly, then serve.
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BLOODY MARY



The legendary ‘Pete’ Petoit, who worked at the famous Harry’s New York Bar in Paris after World War I, was the inventor of the Bloody Mary.


	ice cubes

	2 measures vodka

	1 dash fresh lemon juice

	Worcestershire sauce, to taste

	tomato juice, to top up

	½ teaspoon cayenne pepper

	salt and pepper

	celery stalks, to decorate



Put some ice cubes into a highball glass. Pour over the vodka and lemon juice, add Worcestershire sauce to taste and top up with tomato juice. Add the cayenne pepper and season to taste with salt and pepper. Stir to chill. Decorate with celery stalks and serve.
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BLUE MOON




	5–6 ice cubes, cracked

	¾ measure vodka

	¾ measure tequila

	1 measure blue Curaçao

	lemonade, to top up



Put half the cracked ice into a mixing glass. Add the vodka, tequila and blue Curaçao and stir to mix. Put the remaining ice into a tall glass and strain in the cocktail. Top up with lemonade and serve with a straw.






VODKA COLLINS



The Collins takes its name from its creator, John Collins. He first mixed the drink in the early 19th century at Limmer’s Hotel in London.


	6 ice cubes

	2 measures vodka

	juice of 1 lime

	1 teaspoon caster sugar

	soda water, to top up

	lemon or lime wheels and a maraschino cherry, to decorate



Put half the ice cubes into a cocktail shaker. Add the vodka, lime juice and sugar and shake until a frost forms on the outside of the shaker. Strain into a large highball glass, add the remaining ice cubes and top up with soda water. Decorate with lemon or lime wheels and a maraschino cherry and serve.






COSMOPOLITAN




	6 ice cubes, cracked

	1 measure vodka

	½ measure Cointreau

	1 measure cranberry juice

	juice of ½ lime

	orange rind twist, to decorate



Put the cracked ice into a cocktail shaker. Add all the remaining ingredients and shake until a frost forms on the outside of the shaker. Strain into a chilled Martini glass. Decorate with an orange rind twist and serve.
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MOSCOW MULE



This was invented in 1941 by an employee of a US drinks firm in conjunction with a Los Angeles bar owner who was overstocked with ginger beer.


	3–4 ice cubes, cracked

	2 measures vodka

	juice of 2 limes

	ginger beer, to top up

	lime or orange wheels, to decorate



Put the cracked ice into a cocktail shaker. Add the vodka and lime juice and shake until a frost forms on the outside of the shaker. Pour, without straining, into a highball glass, top up with ginger beer and stir lightly. Decorate with lime or orange wheels and serve.
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GREEN ISLAND QUIET SUNDAY




	4–6 ice cubes, plus crushed ice to serve

	1 measure vodka

	4 measures orange juice

	3 dashes Amaretto di Saronno

	few drops of grenadine



Put the ice cubes with the vodka, orange juice and Amaretto into a cocktail shaker and shake well. Strain into a highball glass filled with crushed ice, then add a few drops of grenadine.






XANTIPPE



Chartreuse is a herb-based liqueur named after a Carthusian monastery near Grenoble in France where it was first made. Yellow Chartreuse has a lower alcohol content than Green Chartreuse.


	4–5 ice cubes

	1 measure cherry brandy

	1 measure Yellow Chartreuse

	2 measures vodka



Put the ice cubes into a cocktail shaker. Add all the remaining ingredients and shake until a frost forms on the outside of the shaker. Strain into a rocks glass, decorate with an orange wedge and serve.






NEW DAY




	4–5 ice cubes

	3 measures vodka

	1 measure Calvados

	1 measure apricot brandy

	juice of ½ orange

	orange wedge, to decorate



Put the ice cubes into a mixing glass. Pour over the cherry brandy, Chartreuse and vodka and stir vigorously. Strain into a chilled Martini glass, then serve.
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DAWA



The Swahili word dawa means something between a medicine and a magic potion. It is traditionally served with a wooden muddler to release more lime juice and adjust the flavour.


	1 lime, quartered and thickly sliced

	1 tablespoon thick honey

	1 teaspoon caster sugar

	2–3 ice cubes

	2 measures vodka



Put the lime slices, honey and sugar into a rocks glass and muddle together (see Muddling). Add the ice cubes and pour over the vodka, then serve.






GINGERSNAP




	2–3 ice cubes

	3 measures vodka

	1 measure ginger wine

	soda water, to top up



Put the ice cubes into a rocks glass. Pour over the vodka and ginger wine and stir lightly. Top up with soda water and serve.
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WHITE RUSSIAN



This modern take on the Black Russian uses Tia Maria and cream to give the drink its distinctive colour and texture.


	6 ice cubes, cracked

	1 measure vodka

	1 measure Tia Maria

	1 measure full-fat milk or double cream



Put half the cracked ice into a cocktail shaker and put the remaining cracked ice into a highball glass. Add all the remaining ingredients to the shaker and shake until a frost forms on the outside of the shaker. Strain over the ice in the glass. Serve with a straw.






PARROT’S HEAD PUNCH




	ice cubes

	1½ measures vodka

	1 measure passion fruit liqueur

	2 measures watermelon juice

	1 measure cranberry juice

	1½ measures fresh pink grapefruit juice

	pink grapefruit wheel, to decorate



Fill a hurricane glass with ice cubes. Build all the remaining ingredients, one by one in order, over the ice and decorate with a pink grapefruit wheel. Serve with long straws.
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BLACK RUSSIAN



This is the original cocktail, dating back to the 1950s. Nowadays, it is often served as a long drink, topped up with chilled cola.


	4–6 ice cubes, cracked

	2 measures vodka

	1 measure Kahlúa

	chocolate stick, to decorate (optional)



Put the cracked ice into a rocks glass. Pour over the vodka and Kahlúa and stir. Decorate with a chocolate stick, if you like, and serve.
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SEX ON THE BEACH




	ice cubes

	1 measure vodka

	1 measure peach schnapps

	1 measure cranberry juice

	1 measure orange juice

	1 measure pineapple juice (optional)

	orange and lime slices, to decorate



Put some ice cubes into a cocktail shaker and add the vodka, schnapps, cranberry juice, orange juice and pineapple juice, if using. Shake well. Pour over 3–4 ice cubes in a tall glass, decorate with the orange and lime slices and serve with straws.






CAPE CODDER



This long drink gained in popularity with the vogue for cranberry juice. Cape Cod in Massachusetts is responsible for much of the USA’s cranberry production.


	ice cubes

	2 measures vodka

	4 measures cranberry juice

	6 lime wedges, to decorate



Fill a highball glass with ice cubes. Pour over the vodka and cranberry juice, then squeeze half the lime wedges into the drink. Stir well, decorate with the remaining lime wedges and serve with a straw, if you like.






MARGUERITE




	4–5 ice cubes, plus cracked ice to serve

	3 measures vodka

	juice of 1 lemon

	juice of ½ orange

	raspberry syrup, maraschino liqueur or grenadine, to taste



Put the ice cubes into a cocktail shaker. Pour the vodka, fruit juices and raspberry syrup, maraschino liqueur or grenadine over the ice. Shake until a frost forms. Strain into a rocks glass filled with cracked ice.
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SWALLOW DIVE



Chambord is a rich but delicate liqueur, made from red and black raspberries, honey, vanilla, citrus peel and cognac.


	ice cubes, plus crushed ice to serve

	1 measure honey vodka

	1 measure Chambord

	1 measure lime juice

	4 raspberries, plus 2 to decorate



Put some ice cubes with all the other ingredients into a cocktail shaker. Shake well. Strain over crushed ice in a rocks glass. Top up with more crushed ice and decorate with the 2 extra raspberries.
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HAIR RAISER




	1–2 ice cubes, cracked

	1 measure vodka

	1 measure sweet vermouth

	1 measure tonic water

	lemon and lime rind spirals, to decorate



Put the cracked ice into a tall glass and pour over the vodka, vermouth and tonic water. Stir lightly. Decorate with the lemon and lime rind spirals and serve with a straw.






SURF RIDER



Grenadine is a red, non-alcoholic syrup made from pomegranates. As well as imparting a lovely rich colour to drinks, it adds a fruity flavour.


	4–5 ice cubes

	3 measures vodka

	1 measure sweet vermouth

	juice of ½ lemon

	juice of 1 orange

	½ teaspoon grenadine



Put the ice cubes into a cocktail shaker. Pour the vodka, vermouth, fruit juices and grenadine over the ice. Shake until a frost forms. Strain and pour into a sour glass.




[image: image missing]





HAVEN




	ice cubes

	1 tablespoon grenadine

	1 measure Pernod

	1 measure vodka

	soda water, to top up



Put 2–3 ice cubes in a rocks glass. Dash the grenadine over the ice, then pour in the Pernod and vodka. Top up with soda water.






HERBERT LEE



You can make a Davey-Davey by replacing the crème de cassis in this recipe with the juice of half a grapefruit.


	4–5 ice cubes

	2 measures vodka

	1 measure Calvados

	1 teaspoon crème de cassis



Put the ice cubes into a mixing glass. Pour the vodka, Calvados and crème de cassis over the ice. Stir vigorously, then strain into a chilled Martini glass.






FRENCH LEAVE




	ice cubes

	1 measure orange juice

	1 measure vodka

	1 measure Pernod



Put some ice cubes with all the other ingredients into a cocktail shaker and shake well. Strain into a Martini glass.
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