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As always, for Fred.
The gin to my vermouth.
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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INTRODUCTION


I love a party. I love a good bar and an icy cocktail. I have been privileged enough to have worked in two industries (fashion and film) where canapés make up a major food group. I believe that delicious, bite-sized food and well-made drinks are a force for good. And I’ve written three books to argue the point. So it’s important to tell you up front that this new volume is a compilation, the Greatest Hits album if you will, derived from the titles that came before.


However, any decent Greatest Hits record has got to have at least a new single or two, something you can’t find anywhere else. And to that end, I’ve squeezed in a dozen new recipes to keep this honest.


What this book really does is bring together my philosophy of entertaining friends in small groups or large, which boils down to this. If you’re going to entertain, the first person who needs to have a good time is… you. If you’re stressed out, or you’ve taken on too much, you’re going to be miserable, and consequently your guests will be, too.


Add an H and an E to the art of the party, and you have the heart of the party: the host or hostess. You.


Throwing a party should involve minimal fuss and maximum enjoyment. The drinks you make and the food you serve should reflect what you like, and how you like to have fun. That’s why people are coming round to yours. Because no one throws a shindig quite like you do.


So whip out that little black dress, steam the creases out of your sharpest suit, crank up the music and cut loose. If there’s plenty to drink and something to eat, you can’t go wrong. It’s supposed to be a party, after all.
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THE ART OF THE PARTY


Throwing a good party should be enormous fun, both for your guests and for you. Here are some simple tips to help things go with a swing.


PLANNING


This is what it all comes down to. The more you can prepare ahead of time, the easier your evening will be. For a start, you’ll feel more relaxed and so will your friends. The problem is that so many of us suffer from performance anxiety when it comes to entertaining and, really, we shouldn’t. After all, everyone you’ve invited is meant to be a friend, so what can go wrong?


DRINKS


It doesn’t matter how many people you’ve invited, the fact of it is that you don’t run a bar and won’t have every kind of liquor or elixir stuffed into a cupboard, so the whole gamut of cocktails is out of the question. Offer a couple of options, and wine and beer if you feel like it. If you have a large number of guests, by which I mean more than 20, it’s a good idea to choose a drink you can scale up and premix.



SCALING UP


A lot of cocktail recipes can be restructured so that you think about their ingredients in terms of ratios instead of measurements. This makes it very much easier to scale them up for a party. For example, the Margarita works out as one part lime juice to one part triple sec to two parts tequila (1:1:2). So before anyone arrives, you can premix a perfect batch of cocktails to those proportions, beginning with the ingredient of which you have the least (usually the lime juice), and then shake them over ice for your guests as required. Here are some cocktails that scale up beautifully:


The Margarita


The Cosmopolitan – just add the dash of cranberry juice as you shake each one


The Fine and Dandy


The Negroni


The Whiskey Sour


The Shirley Temple
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FOOD


Again, keep it simple. Never forget that your friends have come round to see you, so it’s not going to be the ideal evening if you never leave the kitchen! The snacks need to be substantial enough to stop people from feeling the effects of the cocktails TOO much, and they need to go with the setting – if it’s an evening where everyone’s on their feet, you want food that’s easy to hold and isn’t going to drip down somebody’s frock. If it’s a smaller affair, or a brunch, then plates and forks (oh, how I do love a cocktail fork!) can come out, and the food can be a little more robust.


The important thing is to make sure you serve things that reflect the numbers you’ve invited. The more people, the simpler you want it to be. If there are just eight of you, then you might want to cook a few things that take a bit of time. If there are 28, you’d probably prefer to serve something less arduous to prepare. So choose your canapés accordingly.
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HOW MUCH IS ENOUGH?


Here are a few tips to make the question of how much to feed and water the masses a little easier:


For wine or bubbly, half a bottle per person is fairly standard. I have a deep-set fear of running out, so I always veer toward three-quarters to a bottle per person and know I’ll have leftovers. Most wine merchants will sell wine by the case on sale or return. Just be careful not to ice all the white wine or Champagne because they won’t accept it back if you soak off the labels.


I generally estimate two to three cocktails an hour per head, plus one for luck! Bear in mind that most people will slow down as the evening goes on.


Always have plenty of still and sparkling water on hand and at least one non-alcoholic drink.


If the party is to last 2 hours, bank on 8–10 canapés per head, of perhaps 3–5 different types.


For 3 hours, go for 12–14 canapés per head, of perhaps 6–8 different types.


For 4 hours plus – well, at this point you can echo my father: “I invited you for drinks, not for breakfast.” At which point he’d ring a large ship’s bell. You can just smile and say the party is over.


If you are serving pre-dinner drinks, however, I think 4–5 canapés per head is fine: you want your guests to have room for their dinner! In fact, I often just serve Salted Almonds and a Soup Shot if we’re heading into a substantial meal.


So let’s shake up some cocktails and stir up some trouble. After all, it’s meant to be a party!





BEFORE, DURING AND AFTER


I don’t want to preach, but here are a few tips that I’ve found invaluable.


Make sure you take into account who you’re inviting and why. If it’s a party to welcome your new boss, it’s going to be a very different affair to one that marks the start of the football season. Extreme comparisons I know, but you get the drift.


Casting: don’t invite two feuding ex-lovers, especially to a smaller affair. Likewise anyone you know who, God forbid, is a mean drunk. Bigger parties have fewer issues, as everyone can mix and mingle without ruffling feathers.


Unless you intend on hiring extra help, I wouldn’t advise going much above the 25–30 guest mark at home. You want to enjoy yourself rather than plan a full-scale military exercise!


Do enlist family and friends to help: most people love to be useful.


Regardless of the occasion, make sure you invite your guests in a timely fashion. I don’t mean sending an official embossed card posted months before the event, but three weeks’ notice is good. It gives you time to get organized, too. If you want to have a dress code, make sure your guests know in advance to avoid embarrassment. Ask if they have any dietary needs or allergies.


Will people be driving? While your guests’ sobriety is not (entirely) your responsibility, I think it’s a courtesy to make sure there’s a solid non-alcoholic alternative if you know people are coming by car. And do supply phone numbers for local taxi services.


Think about whether you need to rent glasses and plates. Have the liquor delivered as well, if you can, to save time.


Ice, ice, baby…Make sure there’s PLENTY of it. Have some tubs (or baby bathtubs) at the ready to receive it!


Décor – or un-décor: if you’ve invited more than a handful of guests, then think about clearing some space for food, for drinks, for shimmying and mingling. Pop away anything that’s fragile or precious… or precarious. And beware of lit candles when the drinks are flowing.


Make it VERY clear whether there are smoking areas or not.


Fresh flowers, space and a smile are the best decoration. I tend to advise against “themes”. It’s a party, not a party game.


Don’t forget to HOST! If everyone there already knows everyone else, then fine, things can take care of themselves. If not, well, I know you’ll be busy, but be sure to introduce people. It’s the one thing everyone forgets, and it’s the one thing that makes sure everyone has a good time. If you see someone alone while you’re busy frying croquettes, send a gregarious friend over to help them mingle.


And finally, after the event: don’t wash the glasses until the morning (BR-EAK-AGE!!). That tip is from my wonderful mama!
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The Cosmopolitan


The Fine and Dandy


Gin and it


The Americano


The Negroni


The Whiskey Sour


The Bicicletta


The Old Fashioned


The Spritz


The Poinsettia


The Classic Champagne Cocktail


The Gin Fizz


Nick Cuthbert’s Sloe Gin Fizz


The French 75


The Bellini


The Bloody Mary Bar


The Margarita


Sangria


Hot Buttered Rum


Mrs Browne’s Eggnog


Glögg


Three Lemonades


Classic Lemonade


Raspberry Lemonade


Basil and Mint Lemonade


The Rude Boi


The Shirley Temple






THE MARTINI


The food writer M F K Fisher once said that the Martini is to America what vodka is to Russia. Hemingway said they made him feel civilized. I say they are the perfect antidote to rainy days (literally or figuratively) – to quote Mae West, I like to get out of my wet clothes and into a Dry Martini. No other cocktail inspires more comment or opinion. Should it be shaken? Should it be stirred? Should it be gin or should it be vodka? And how much vermouth is too much vermouth?


Throwing myself into the Martini melee, I should point out that the opinions that follow are merely my own. They’re also right. So don’t argue.


Shaken or stirred is a matter of preference. I prefer mine stirred to the point where it’s as cold as the bottom of a penguin’s foot. If you shake it, you will break the ice cubes and make a cloudy and more diluted drink. I think that a Martini’s ice-cold clarity is a big part of its charm.


A Martini is made with gin. A Vodka Martini is made with vodka. Apple Martinis are an abomination. That is all.


An olive or a twist is also a matter of preference, but the twist should always be lemon – if you want lime, order a Gimlet and be done with it – and unwaxed. The olive should be vividly green and unstuffed. If you like it “dirty” – with a splash of the olive brine – be as dirty as you please.


I don’t care that Noël Coward thought it sufficient to wave the shaker in the general direction of Italy – there must be vermouth. This is a mixed drink: without the vermouth, it’s not a Martini. It’s just a glass of cold gin.


The ice must be fresh. The longer it’s in your freezer, the more it picks up residual flavours. With the Martini, we’re shooting for drinking perfection. We’ll never make it, but we were born to try.



This is how I make mine…


Fill a cocktail shaker with fresh ice. Pour in a dash of dry vermouth – we’re talking no more than ⅛ of a teaspoonful. I favour Noilly Prat, but Dolin is also excellent. Stir vigorously to coat the ice cubes thoroughly. Pour a cocktail-glassful of gin into the shaker. Stir, stir, stir until it’s as cold as a politician’s soul. Leave to rest while you spear your olives on to a cocktail stick or cut your twist from your lemon. Strain into the glass, garnish and serve at once, ideally with Salted Almonds and a side of insouciance.
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THE MARTINI & SALTED ALMONDS









THE COSMOPOLITAN


There’s a misconception about the Cosmopolitan: people assume that, because it’s pink, it should be sweet. Ideally, a Cosmopolitan should be tart, with a sweet back. It was reinvented by the legendary Toby Cecchini, who used to run the equally legendary bar Passerby (one of my favourites), when he worked at The Odeon in New York (another of my favourites) in the late 1980s. If ever a drink conquered a city, this was it. Honour is due.


MAKES 1


25ml (1fl oz) vodka


25ml (1fl oz) triple sec


20ml (¾fl oz) fresh lime juice


a splash of cranberry juice (just to stain the drink, no more)


a twist of lemon, to garnish


Fill a cocktail shaker with ice. Add the liquid ingredients and shake like hell. Pour into a chilled Martini glass and garnish with a fat twist of lemon.
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THE FINE AND DANDY


The Fine and Dandy is a bit of a forgotten gem. It’s fresh and sophisticated, and its peachy hue is a delight to behold. However, I cannot find out where it came from. Since every cocktail should have an origin story, here goes mine. Fine and Dandy was a show written in 1930 by Kay Swift, the first woman to score a full Broadway musical. It was a massive hit, and its title number was covered by everyone from Charlie Parker to Barbra Streisand. So I’m going to stick my neck out and say the drink was named for it. On a side note, Kay Swift eloped with a rodeo cowboy in 1939. She sounds like my kind of girl.


MAKES 1


20ml (¾fl oz) fresh lemon juice


20ml (¾fl oz) Cointreau


40ml (1¼fl oz) gin


a dash of Angostura bitters


Fill a cocktail shaker with ice and add all the ingredients. Shake until icy cold and strain into a Martini glass.




Kay’s Tip...


Some people garnish this with a maraschino cherry. I feel it’s better without. Either way, sup with Peggy Lee’s recording playing in the background.
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GIN AND IT


Short for “gin and Italian”, this dates back at least as far as my beloved Martini. Which makes sense – early versions of the Martini were very much “wetter” than those we serve today, and of similar proportions to this. Perhaps that’s one of the reasons why it fell out of favour in recent years. But with more and more sweet vermouths available, there is every reason to revisit it. The smooth Italian of the vermouth just sidles up to kiss the very British gin and make her blush. Sophisticated and slick, this drink has a kick.


MAKES 1


60ml (2¼fl oz) gin


30ml (1fl oz) red vermouth


1–2 dashes of orange bitters


a twist of lemon, to garnish


Stir the gin and vermouth together over ice and strain into a cocktail glass, or pour the spirits over some ice in a rocks glass. Add the orange bitters. Stir. Garnish with a lemon twist.
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THE AMERICANO


Ah, the Americano – the chic, sophisticated precursor of the magnificent Negroni. It is balanced and light, and simple enough to make in batches for a party. It is not a cup of coffee.


MAKES 1


30ml (1fl oz) red vermouth


30ml (1fl oz) Campari


soda water, to top up


a slice or a twist of orange, to garnish


Pour the vermouth and Campari into a rocks glass filled with ice. Top up with soda water and stir gently. Garnish with an orange slice or twist.
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THE NEGRONI


This is alleged to have been invented in Florence by Count Negroni, who asked the bartender at the Hotel Baglioni to strengthen his Americano with a spot of gin, but no one knows if this is actually true. Orson Welles was one of the first Americans to write about it, saying “the bitters are excellent for your liver, the gin is bad for you. They balance each other out.” James Bond orders one in the short story “Risico”. So consider it a drink endorsed by proper drinkers.


MAKES 1


20ml (¾fl oz) gin


20ml (¾fl oz) Campari


20ml (¾fl oz) red vermouth


a slice or a twist of orange, to garnish


Pour the gin, Campari and red vermouth over 3–4 ice cubes in a tumbler. Stir the spirits together until they are very cold. Garnish with a slice or twist of orange, ideally a blood orange.
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