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Howdy!


If you’re a real cowgirl, cowboy or cowpoke then howdy partner! Hope it’s all going swell out there. This book is a celebration of all things country and western through delicious drinks, yeehaw! Grab your cowboy boots and a cocktail shaker and make sure that freezer is well stocked with ice before we get started.


About this book


Surely a themed drink is the peak of hosting. It’s perfect because generally you can whip it up pretty quickly, so if you have something that takes a bit of time to cook, then you can get people into the right frame of mind with a sip of an intriguing drink and start setting the scene straight away. These cocktails all have fun titles so as soon as someone asks, “what's this I’m drinking?”, they’ll be able to lock into the theme from the name alone.


Cocktails often have quite complex flavour profiles, making them an event in and of themselves. I wouldn’t usually suggest serving them with food – they’re best before food, with nibbles, or in between courses.


That said, I think the Ranch Red Snapper (page 60) would be the perfect brunch addition and the Outlawed Old Fashioned 
(page 54) would be super alongside a slow cooked smokey barbecue feast. I’ve included some more fun event ideas in the Hosting Tips section.


Hopefully, there’s a cocktail here to suit everyone, and even a couple of mocktails too!










KEY INGREDIENTS


You’ll find recipes featuring flavours like peach, melon, plenty of bourbon, cognac, maple syrup and a whole lot of fun! Hopefully these drinks will give your parties an immersive quality with every sip. Here are a few pointers on some of the ingredients you’ll come across most often in this book.


Bourbon whiskey


Bourbon is the perfect spirit to use for a large proportion of the drinks in this book because it’s iconically American and produced in southern states like Kentucky. In movies and musicals you may have seen moonshine mentioned, these days bourbon is the star of the show, easier to find and (thankfully) legal. Often delivering flavours like vanilla, spice, oak and honey, it pairs very well with so many cocktail ingredients, so it’s been wonderful experimenting with new and creative combinations for this book. These recipes really shine with bourbon, but if Scotch, rye or another whiskey is what you’ve got on hand, go ahead and give it a try – just be aware the flavour could take quite a different turn.


Ice cubes and crushed ice


If I say one thing about cocktail making it’s this – you need more ice. If you think you’ve got enough ice in the freezer, well, you probably need a bit more. It’s so important for both preparing and serving great cocktails, and many of the recipes in this book call for a good handful of ice in the shaker and then more fresh ice in the glass(es). I’ve found larger cubes work better for both shaking and serving. If you make your own, look for a tray that can make cubes that are about 1¼-in (3 cm). I really like silicone trays, because they are hardwearing and flexible, which makes popping the ice cubes out much easier. If you’re buying bags of ice, the larger the cube, the better, and try to avoid bags where the cubes seem to be fused together or coated in a layer of frost, as that will make using them fiddlier. If you’ve had ice in your freezer for long enough that it’s going the same way, ditch it and start again to make sure you don’t get any stale flavours in your next drink. When making your own ice, it’s worth building up a few trays’ worth in a bag, so that you always have plenty to hand.


Crushed ice is so easily available in supermarkets that I would avoid making it at home unless I had a really heavy-duty blender that was suitable for the task. Blending ice in a blender that’s not suitable for ice crushing can damage it. I’ve also found some of the hand crank ice crushers a bit flimsy and prone to break after the first few uses, so buying it pre-made is the simplest solution, especially for parties. Whether you’re using cubed or crushed ice, when the recipe says to fill the glass with ice it’s important to do so, rather than adding just one or two cubes. Lots of ice in the glass doesn’t just look more impressive, it makes for a better drink. Using more ice creates a larger cold mass so it melts at a slower rate, keeping the drink cool without diluting it too quickly.


Citrus


For all cocktails, although this is particularly key for the drinks with short ingredient lists, it’s really important to use the best-quality ingredients you can. With citrus, I would always recommend using freshly squeezed juice rather than bottled or from a carton.


I’ve given the measurements for citrus juice in teaspoons, tablespoons or ml rather than the quantity of whole fruit to use, as yields can vary. As a rule of thumb, a large lemon is usually good for about 3 tbsp (45 ml), and limes about 2 tbsp (30 ml). You should normally be able to get 7 fl oz (200 ml) out of a grapefruit and around 2½ fl oz (75 ml) from an orange. A trick to get the most juice from your citrus is to first roll the fruit firmly on the kitchen surface with the palm of your hand before you cut it. This helps break down the fruit and releases the juice more easily. 


Apple juice


For recipes that use apple juice, when it makes a difference I’ll state whether you need to use the clear or cloudy variety. How the cocktail looks is a big part of the experience, but these juices also differ in flavour, I’ll use clear apple juice to sit beside and lengthen dark spirits without overpowering them, whereas a cloudy apple juice is there for flavour, smoothness and opacity.






COCKTAIL
KIT


Cocktail shaker


One thing I would advise you to buy is a cocktail shaker, but that doesn’t mean it has to be expensive. I would look for a simple stainless steel one from a cookware or catering supplies store. There are two main types available: a two-piece which can be tin-on-tin or a Boston shaker, or a three-piece/cobbler shaker.


Tin-on-tin shakers, as the name suggests, have only two pieces, so you do need an additional hawthorne strainer when you come to serve, but they have a higher capacity and are simpler to use. With Boston shakers, one of the two tins is instead a large (strengthened) glass. It does take a bit of time to get used to this style of shaker – in the beginning it can be tricky to ensure they’re fitted together properly and they do need a good knock to release them at the end. However, they’re great because they are simple to store, use and keep clean. Once mastered, using them looks chic and professional and the added capacity gives the drink plenty of space for aeration.


With cobblers, the three pieces are the base tin, a cap with a coarse strainer and a little cap on top. The advantage of this design is that they integrate a strainer, so you need one less piece of extra kit, but they can be prone to dribble when pouring and they’re not quite as capacious.


Either way, build quality is important – you don’t want ingredients leaking everywhere while you’re shaking. If you don’t have a cocktail shaker you can use a sturdy, large jam or Kilner (Mason) jar with a tight-fitting lid, or a Tupperware box with a good seal.


Strainers


To keep ice out of your drinks, you’ll need either the built-in strainer from your cocktail shaker or a separate hawthorne strainer. The hawthorne strainer looks like a flat metal paddle with a coiled spring wrapped around it. The coiled metal allows it to sit snugly on top of your shaker or mixing glass.


For fine straining you will also need a small fine mesh sieve or tea strainer. Bartenders prefer a slightly wider mesh than used in baking sieves, but it’s not something to worry about here.


Blender


Some of the recipes in this book require a blender to combine creamy ingredients or create a smooth finish. I like a high-speed blender that can cope with fruit, vegetables and ice cubes.


Not all blenders have blades strong enough to cope with crushing ice. If your blender isn’t up to smoothly puréeing ingredients, then you may need to give it a further pass through a fine sieve and add the crushed ice separately.


Mixing glass


This is a sturdy, high sided glass with a pouring spout and is used for making stirred-down drinks. It’s a lovely item to have, but if you don’t have one, you could also use the base of a cocktail shaker, a regular handled jug or even a solid pint glass instead.


Bar spoon


I would advise getting a long bar spoon, too. Like the mixing glass, you can easily improvise alternatives, but it does ease and improve the process of making stirred cocktails. Bar spoons are also great for any layered drinks like the Two-Step Tini (on page 66). Lastly, bar spoons typically hold scant ⅕ oz (5 ml/1 tsp), which can help with measuring small quantities.


Jigger/measure


In the US, cocktail jiggers typically measure 1 oz (30 ml/2 tbsp) and 2 oz (60 ml/4 tbsp), while here in the UK, metric jiggers usually hold 25 ml (¾ oz/1¾ tbsp) and 50 ml (1¾ oz/3 tbsp). Both make quick and consistent pours easier in a busy bar setting. To pack these recipes with a mix of fun and flavourful ingredients, some measurements wander outside those standard jigger sizes – you might see scant ⅕ oz (5 ml/1 tsp) here or 1½ oz (45 ml/3 tbsp) there. I currently favour The Easy Jigger (made by Difford’s), as it is accurate, has clear markings on the side for a wide range of small volumes in both metric and imperial and is practical to use. If you have a set of measuring spoons with scant ⅕ oz (5 ml/1 tsp) teaspoon and ½ oz (15 ml/1 tbsp) tablespoon measures, they will complement a pair of cocktail measures. However you do it, accurate measuring will enable you to make great drinks every time.


Juicer


There are many different types of juicer available. I use either an inexpensive reamer or standard two-part citrus juicer that collects the pulp and pips at the top and juice in the detachable base. But you can use whatever you like – in a pinch I’ve twisted a fork into the cut fruit over a bowl, which works well enough.
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