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      “Cocktails are a lot like food when it comes to flavor. A really great cocktail doesn’t need a lot of ingredients, just a

         combination of tastes that balances the drink. It’s often a single small element that makes the whole drink come together.

         Don’t be afraid to experiment!”

      


      BLUE SMOKE BARTENDER
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      I can close my eyes and almost smell the ritual of “cocktail hour” in the St. Louis neighborhood where I grew up back in the

         1960s and 1970s. My parents and their friends would take turns inviting one another into their respective homes for an open

         bar accompanied with Planters peanuts, sausage “beer sticks,” and on special occasions, Boursin cheese and Triscuits. Wine

         was just about out of the question, although occasionally there would be a screw-top bottle of Soave or Chablis available

         for guests. Mostly people asked for the standards: Dewar’s on the rocks, vodka Gibson, gin and tonic, Bloody Mary, and for

         the more adventurous, a bloody bull made with Campbell’s beef bouillon. And then there were the nights my iconoclastic dad

         would drink his Pernod mixed with water (which seemed like a chemistry experiment gone very wrong), a vodka Negroni, or his

         all-time favorite, a glass of chilled white port. As for the smells—what I remember most was a lot of cigarette smoke, stale

         lemon rinds, and really cheap pickled onions.

      


      I avoided cocktails for years. When I was in college, it was all about wine. In fact, I paid such scant attention to cocktails

         when I first opened Union Square Cafe, that our early guests chided me for creating an unwelcoming venue for real drinkers—devoid

         as it was of any liquor bottles on the back bar. Fortunately for me, and for the thousands of guests who have enjoyed our

         restaurants over the years, I became a convert to cocktails. And today’s offerings have evolved by eons from those my parents

         drank.

      


      Most of the credit for my own cocktail conversion goes to the extraordinarily talented bartenders, bar managers—and even cooks—I’ve

         had the privilege of working with, who have unleashed their culinary creativity to delicious results. Bartenders are increasingly

         taking cues from our chefs, who in turn are more aware than ever of how our beverages act as a complement for the dishes they

         prepare. These are exciting times.

      


      I am so grateful to my gifted restaurant colleagues who not only concocted, tested, and wrote the delicious recipes in this

         book, but who also contributed the many comments and tips for making great cocktails sprinkled throughout these pages.

      


      Have fun with this book, and please come see us soon at any of our restaurants and bars!


      Cheers,
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      “Start with fresh fruit, a great liquor, an artisanal mixer, and a little patience and chances are you’ll end up with a fantastic

         drink.”

      


      BLUE SMOKE BARTENDER


      inspiration from the kitchen


      Great cocktails, like great food, spring from high-quality ingredients, inspired flavor combinations, and honed techniques.

         Cocktails have come a long way from the days of sour mix and Rose’s lime juice. At Gramercy Tavern and its sister restaurants,

         drinks grow organically from the same sensibility of freshness, seasonality, and classic techniques that drives the kitchen—and

         applying those same principles at home can transform your bar.

      


      seasonal ingredients Let the freshest produce at the market guide your cocktail offerings. Choosing the best, just as you

         do for cooking, helps to ensure the perfect sip. Try muddling tiny Lady apples for a sweet-tart Smashing Lady (page 108),

         infusing pineapple juice with lemongrass for a refreshing Tablatini (page 100), or crushing pleasantly sour kumquats for a

         wintry mojito (page 162).

      


      techniques From knife skills to caramelizing, the tools and techniques you already employ in the kitchen can be put to work

         in your home bar. These concepts translate to garnishes and presentations, ingredients and flavor combinations: try thinly

         slicing the center section of a Bosc pear for a graceful garnish or charring sugared lemon slices with a kitchen torch to

         add the distinctive texture and flavor of a crème brûlée crust. Draw on the herbed vinaigrettes, fruit syrups, and flavored

         sugars of your culinary repertoire as inspiration for infused spirits, simple syrups, and rimming mixtures for your cocktails.

      


      flourishes Garnishes on drinks, as on dinner plates, are more than just stylish. They are an opportunity to layer flavors,

         highlight a specific element, or enhance overall appeal. They also give you the chance to be creative and add your own signature

         touch. A classic citrus twist contributes fragrant oils when squeezed into a drink, while a glass rim dusted with a spiced

         salt or citrus sugar adds a hit of savory or sweet flavor. A skewer of liquor-infused berries or a wedge of grilled watermelon

         also adds a colorful culinary flair.
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            “With cocktails, the best investment can be a $3 bag of ice. Use it for mixing and chilling, then use your home ice to fill

         the glasses.”

      


      UNION SQUARE CAFE BARTENDER


      ice


      Whether on the rocks, shaken, stirred, or blended, cocktails are influenced by ice. This single element is so critical to

         good cocktails that Gramercy Tavern and Eleven Madison Park have a friendly rivalry over which restaurant has the best ice

         cubes. Here are some tips for the home bartender.

      


      temperature Ice tempers the warming sensation created by the high-alcohol content of spirits. An ice-cold drink is a well-balanced

         cocktail.

      


      freshness Ice cubes quickly pick up flavors from the freezer, so don’t let them linger there too long. Use purified water

         and stainless-steel or silicon trays for the best-tasting (and clearest) cubes.

      


      size Some cocktails show best with large cubes; others pair well with crushed ice. The size you use affects the taste of the

         drink and depends on the desired result. Larger cubes melt more slowly, preserving the flavors of the cocktail longer. Crushed

         ice melts quickly but guarantees a frosty glass. To crush ice without a crusher, wrap large cubes in a kitchen towel and break

         them up with a kitchen mallet.

      


      dressed up For decorative cubes, place organic elements such as berries, melon balls, citrus zest, edible flowers, or herbs

         in ice cube trays, fill with water, and freeze.

      


 


      “A garnish should have pertinence, adding another layer of flavor to a cocktail.”


      THE MODERN BARTENDER






      garnishes


      Classic or creative, garnishes impart flavor and visual appeal to cocktails. Always choose a garnish that reflects the character

         of the drink and adds something to the composition, and use the best-quality, freshest ingredients available.

      


      citrus Twists or wheels (crosswise slices) of orange, lemon, lime, or other citrus lend a decorative touch and essential oil

         flavor to any drink. Wedges are typically muddled when preparing a drink but also serve as an ideal garnish that adds additional

         citrus flavor. To make a twist, use a pairing knife, channel knife, or vegetable peeler to cut a long strip of zest from the

         fruit.

      


      fruit & flowers These elements add color and flavor and can also give a drink a seasonal profile, such as strawberries in

         summer or candied ginger in winter. “Drunken” fruits, like brandied cherries, impart elegance.

      


      vegetables & herbs Cooling cucumber, piney-sweet rosemary, crunchy celery, aromatic lemongrass—all add flavor, texture, and/or

         fragrance to a cocktail.

      


      green olives Stuffed with everything from blue cheese to almonds, or even soaked in vermouth, olives impart a distinct flavor.

         A plain green olive, such as the Spanish Queen, remains a favorite for martinis.

      


      flavored rims Sugar- and salt-coated rims can balance the sweet and savory flavors of a drink, while dusts or powders, such

         as cocoa or chile, can heighten a cocktail’s fruity or spicy charachter (see page 00 for recipes).

      


 


      bar tools


    

      
	[image: art]
	juicer Essential for preparing drinks made with fresh citrus. A handheld or manual juicer works well for lemons and limes,

         while an electric juicer is preferable for larger fruits, such as oranges or grapefruits.
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	jigger A two-sided device for accurate measuring. The most common jiggers feature a 1-ounce cup on one side and a ½-ounce

         cup on the other, but it is useful to have a variety of jiggers in different volume measurements.
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	muddler An indispensable device for crushing fruits, herbs, and sugar cubes. A good muddler should be solid wood, have a

         large, flat head, and be long enough to easily clear the edge of a glass.
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	bar spoon A long spoon, usually spiraled down the length of the handle, used to stir drinks in a pitcher or shaker. Also

         known as a cocktail or mixing spoon.

      



      
	[image: art]
	shaker The cobbler shaker (left) contains a built-in strainer and a snug-fitting top. The Boston shaker, preferred by most

         bartenders, consists of a pint glass and a metal canister. The ingredients are added to the pint glass, then the metal canister

         is placed firmly on top to create a seal for shaking. The drink is strained from the metal canister.
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	strainer The Hawthorn strainer (left) has coiled springs around its edges to ensure a snug fit on the metal canister of a

         Boston shaker. The julep strainer, which has a round, perforated bowl, works well on a pint glass.

      



      


 


      glassware




      
	martini glass Perfect for any drink served “up” (chilled then strained). To chill a glass, place it in the freezer for at

         least one hour; if time or space is limited, fill the glass with ice and cold water and let sit for several minutes, then

         pour out the contents just before using.
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	rocks glass This short, stocky glass, also known as an old-fashioned glass, is used primarily for drinks served “on the rocks”

         (over ice).
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	highball glass This tall glass helps keep bubbles intact, making it perfect for any cocktail with a carbonated component that

         is served over ice.
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	collins glass Similar to a highball glass but taller and narrower, this glass is named for the classic Tom Collins cocktail

         but is well suited for a variety of mixed drinks, especially when a frosted glass is desired.
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	champagne flute The tall, slender bowl of this stemmed glass showcases and preserves the effervescence of any sparkling drink.
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	wine glass The shape and size varies with the type of wine meant to be served in it. White-wine glasses, which are typically

         narrower than red-wine glasses, are used for a variety of cocktails.
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	hot toddy glass A durable glass cup with a handle, used for serving hot drinks.
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