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				A History of the Home Bar

			

		

		
			
				In a corner of every home is an area where bottles lurk. For some, it’s a plinth of pride where beautifully polished spirits stand proud, confidently displaying their shapely curves for all to see. For others, it’s a dark, mysterious nook where bottles are hidden from view, seemingly hiding their heads in shame, under a layer of dust, feeling unloved. This area is called ‘The Home Bar’ and it’s a treasure chest full of liquid promise, waiting to be unlocked. 

				The history of the home bar is interesting. Whilst for centuries the houses of rich families had areas where drinks were fixed by servants, it wasn’t until the 1940s that having a home bar was something that became popular. As troops returned home after the Second World War, there was a desire to create bar areas in suburban homes, particularly in the USA. The calm 

				after the storm created a positivity that manifested itself in celebratory drinking at home. Sometimes these bars would be in the communal areas of the home itself, but often they would be set up in outhouses, sheds and basements.

				During the 1950s and 60s, the popularity of the home bar progressed as cabinets, cubbyholes and cupboards proved the popular choice of families across the globe to store and serve their drinks. As a child in the 1980s, I remember a sideboard unit that had a flip-out bar area where drinks were fixed with illuminated mirrored cupboards where spirits, sherry, advocaat and maraschino (cocktail) cherries were stored. It was an Aladdin’s cave of imbibement. 
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				A History of the Home Bar

			

		

		
			
				Whilst social drinking away from home – in pubs, bars and clubs proved popular in the 1970s, 80s and 90s – at the turn of the 21st century, home drinking became more popular and more creative. Higher drink prices and smoking bans in many countries and US states, as well as a crackdown on drink driving, meant that many people embraced their ever-increasing selection of drinks at home and took pride in becoming home bartenders and mixologists.

				However, being adventurous with booze and fixing cocktails is something many people struggle with. Some fear venturing beyond opening a bottle of beer or popping a Champagne cork at home, which is why I’m here to help you out. You don’t have to be a trained professional or have an extensive 

				selection of drinks to fix decent cocktails. Believe me, it’s not as hard, as complicated or as time-consuming as you might think.

				So, think of this book as being a helping hand, enabling you to create great times at home. I’m hoping that by reading these recipes, fixing the cocktails and enjoying their flavours, you will start a never-ending journey of epic tastes where you learn the confidence to know that you are an unstoppable cocktail legend. I’m throwing a party and there’s something for everyone!
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				Parts

				To make cocktail-fixing easy, it’s often handy to work in ‘parts’ rather than actual measurements. It’s all about the ratio of each ingredient for the perfect balance of flavour and texture.

				1 part + 1 part + 1 part means that you have three ingredients of equal measure.

				2 parts of an ingredient means that you have twice as much of that ingredient compared to the others. (It’s a bit like doing fractions at school, but with a more interesting result!)

				It basically means that as long as you know how much ingredient you have in relation to the other ingredients, it’s easy.

				If you don’t know how much volume is in your drinks measure, or if you don’t have one at all, don’t worry – as long as you use the correct ratio of ingredients, you’ll have a delicious cocktail. No measure? No problem: use a thimble, a shot glass, a ramekin or anything you can find really. As long as they’re clean, you’re good to go!

				And remember, when you make these cocktails, you may have a little more drink than you can fit in the glass, as different brands of glass have different volumes. But never fear – you need to taste as you go and adjust as you see fit. And if there’s a splash too much, that’s the Bartender’s Bonus!

				There are times that I don’t use parts in cocktail recipes. That’s when I‘m using a whole bottle of wine (sparkling or otherwise) because it’s just easier to use actual amounts. Working out parts when the main ingredient is finite seems like too much hassle! You just have to measure the other parts to fit the puzzle.

				Palates

				While we’re on the subject of making the perfect cocktail, just remember, everybody’s palate is different, so if you want to add more of certain ingredients to your cocktail to make it work for you – do it. There’s no right or wrong! Always remember that you can tinker with recipes and amounts as much as you like – it’s a question of individual taste and enjoyment.

				Also, don’t forget that the ingredients that you use in your cocktails may be different to the ones I have at home. There are countless brands of the same drink across the world, and sometimes they taste very different to each other. Even pieces of the same fruit variety vary in flavour. The most important thing is to remember to taste before you serve. After all, that’s what the cap on the top of a Boston shaker is made for. Use your own judgement when fixing and serving your cocktails.

			

		

		
			
				Cocktail-Making Basics

				Making cocktails doesn’t have to be hard. Cocktails are fun and celebratory so the process should be too. Because the experience is so theatrical when you go to a cocktail bar, coupled with the fact that they can often take so long to 

				make it to the table, there is a tendency to think ‘I couldn’t do this at home’ – but that’s not true. You can do it! So, here are some tips to remember when making cocktails that will help you feel at ease with the whole process.
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				Egg Whites

				Egg whites are a great cocktail ingredient. Rather than adding flavour, they add a luxurious and slightly frothy texture. It may sound odd, but they work a treat. When using egg white, it’s best to use a medium-sized egg, and shake the ingredients in the shaker for ten seconds before adding the ice. This lets the protein in the egg white begin to form foam with the other liquids, rather than being diluted by the ice. This is known as the ‘dry shake’. Before adding ice, carefully take the lid off, as shaking the egg white can create pressure inside the shaker, and shake for a further 20 seconds or so.

				To separate the yolk from the white of an egg, hold the egg over a bowl and crack it with a sharp tap by using the back of a knife or on the side of a bowl. Tip the yolk from one half of the eggshell to the other, letting the white run into the bowl as you do so.

				If you don’t want to use egg whites, use the water from a can of chickpeas (garbanzos}, otherwise known as aquafaba. By using a couple of dessertspoons of it in your cocktail shaker, it will give you the same effect.

				The 20-Second Shake 

				When using a cocktail shaker with ice, you should shake for at least 20 seconds, which is the amount of time it will take to chill your drink. Feel free to shake it for longer if you’d like it ice cold. My rule is: If your hands start to hurt from clutching the cold shaker, your drink is probably ready!

				Low and No Alcohol Drinks

				My cocktail recipes do contain alcohol, but if you’re not in the mood for the hard stuff, you can replace alcoholic spirits with ‘low and no’ alcohol alternatives. There are so many good examples out there now, made by reputable producers all over the world. From bourbon and gin to vodka, rum and Tequila, there are loads of them and they come alive when teamed with a complementary mixer.

				If you fancy a little kick in your cocktail but you don’t want alcohol or don’t have any low-alcohol options, some cocktails will work by simply adding a homemade alternative.

				Replace clear spirits with a shot of water with a squeeze of lemon or lime juice, which will give the drink a spirit-like kick.

				Replace darker spirits with a shot of water with a few dashes of Angostura bitters.

				But to be honest, if a cocktail recipe has multiple alcoholic elements and you don’t have the correct ingredients, you’re probably better off having a tonic water or a juice!
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				Ice, Ice Baby

				There is a misconception around ice in drinks. Some people believe that the more ice you put in, the more it will water down the drink. This isn’t true – it’s quite the opposite, in fact. Putting only a couple of cubes of ice in your drink means that the ice warms up quicker than if there was lots of ice in it. This results in your drink being diluted faster. Fill a glass with ice and the drink will stay cooler for longer, and so will the ice! The more ice the better. As a general rule of thumb, a handful of ice cubes is enough for a cocktail shaker or a small jug but be a bit more generous for a large jug or pitcher, and fill glasses with ice – but, as always, it’s your choice.

				And what shape ice should you use? Ice tends to come in two basic forms: cubed and crushed. It’s up to you which you use but I would put cubed ice in a cocktail shaker and in a jug or pitcher to chill the ingredients before they get to the glass and in many cocktails that I serve. Crushed ice is lovely in some cocktails that warrant being diluted quicker (as smaller ice melts faster than larger ice). But my curveball ice suggestion is literally a ball! The large spherical ice cube has gained in popularity and adds a touch of theatre to your drink. Moulds are widely available. OK, it’s not for everyone, but if you’re using a lowball glass, give it a go for a bit of variety. 

				To Muddle or Not to Muddle

				Muddling is the technique sometimes used to release flavours and aromas from herbs and fruit. It’s a great way of getting the most out of your ingredients. It’s easy as pie to do, so don’t be afraid to give it a go. 

				First, drop your herb and/or cut fruit into your cocktail shaker, jug, pitcher or glass.

				Then find a muddler. You can buy a specific muddler or you can use any clean, long implement – preferably something wooden with a round bottom (see page 10).

				Add sugar syrup and whatever spirit you are using then slowly and firmly press the muddler into your receptacle and gently twist it in one direction in order to crush your herbs and/or fruit. (Some people like to muddle with sugar and water separately but I use syrup as it’s easier.)
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				Garnishes

				Garnishes are exciting! I know it’s sometimes easy to think, ‘oh, why should I bother?’ but it will be like the cherry on top of the cake after your expert cocktail antics. It certainly makes your drinks more Instagrammable! Here are some easy tips.

				Bash your herbs to make the fragrance come out and work with your cocktail.

				A shaving of citrus zest works really nicely on many cocktails. You can create this by taking a vegetable peeler to your fruit or by cutting a piece with a sharp knife. Twist and bend your zest close to the the surface of the drink in order to release the oils, which give fragrance and flavour.

				To make a wheel of lime or lemon, simply cut a thin slice of fruit crossways and cut from the edge to the centre so you can sit it on the rim of the glass, or some people just float the slice upright in the glass.

				Keep a stash of re-useable or biodegradable accessories to hand in case of emergency cocktail fixing. Having cocktail sticks (toothpicks), straws and cocktail umbrellas can make all the difference.

				Sip happy

				Cocktail drinking should be celebratory – they are a symbol of good times. This book is more than just a cocktail recipe book, it’s a book that encourages happiness. I am keen to engage my enthusiastic palate to give you drink suggestions for sipping with a massive smile on your face. 

				In short, I want to encourage people to ‘sip happy’. Don’t drink to numb the pain, to forget or to get depressed. Drink to celebrate life. Let’s focus on the positives and enjoy ourselves. With a cocktail in your hand, there’s a lot to smile about!
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				Cocktail-Making Kit

			

		

		
			
				There’s something pleasing about accumulating your own collection of cocktail equipment. The glint of light as the sun hits the cocktail shaker, the promise of condensation on the ice bucket when you glance at it. It’s often when you’re doing other things around the house that you see the cocktail equipment and it brings a smile because you know that sometime soon, it’ll be cocktail time!

				But please don’t feel that you have to splash out on specialist equipment in order to enjoy cocktails at home. Here is a guide to some equipment that will help you enjoy the cocktail experience, and some alternatives if you want to go Maverick and do it your own way. In the recipes, I have assumed that you have the basics that you’d find in any kitchen and listed anything a little more unusual so you are not caught out half way through a recipe.
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				Juicer

				A lot of citrus fruit are used in cocktail making, so working out what type of juicer you like is essential. Those lemons and limes won’t juice themselves and the juice always tastes better when it’s freshly squeezed.

				Before you start with one of the hand juicers, make sure you have a bowl ready to catch the juice!

				The Hand Reamer 

				The simplest option, this is a ribbed stick that you hold in your hand, jab the fruit and twist in order to extract the juice. I love this type of juicer. 

				The Mexican Elbow Squeezer 

				You’ll get a workout for your hands with this one as you squeeze the two handles together in order to extract the juice. 

				The Classic Juicer

				An easy way to get your hands sticky, this juicer sits on top of a bowl, you impale the fruit on top of the juicing point and rotate to extract the juice. The juice collects in the bowl, catches the pips and it’s easy to pour it out. This is probably the easiest way to juice.

				The Juicy Salif

				This is the design icon that looks like it’s from War of the Worlds. It’s surely the sexiest piece of equipment you will ever use at your home bar. Just make sure you put a bowl underneath in order to collect the juice.

				Electric Juicers 

				These come in many forms, but essentially, they take the wrist action out of juicing if you feel life’s too short to juice manually. 

				No Juicer

				If you don’t have a juicer, you can slice fruit in two and use a teaspoon to remove the juice by twisting the fruit in one hand with the spoon in the other. Or simply apply pressure to the cut fruit with your hands.
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