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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.





INTRODUCTION


BY CHARLES ROLLS & TIM WARRILLOW





This book contains more than 125 simple recipes for delicious long drinks, created for us by bartenders around the world, to make for yourself and your friends at home.


Long drinks combining spirits and mixers have obviously been around for many, many years. And with good reason. They quench the thirst, revive the spirit and are refreshingly simple to make – usually involving just three ingredients – spirit, mixer and garnish.


Their very simplicity has led to their huge resurgence in popularity with both bartenders and at home. They are simple, but also delicious, because of the availability of an exciting range of quality spirits that have appeared on the market over the last few years. Fortunately Fever-Tree came along as well, because before that there were no premium mixers to match the quality of the best spirits. And when we say premium, at Fever-Tree that is all down to one word:


Quality.


Fever-Tree began with one simple idea: if three-quarters of your Gin and Tonic is going to be tonic, wouldn’t you want it to be the very best tonic that tonic could be? In this introduction, we’re going to tell you why that is so important. (Although, if you’re thirsty right now, please jump ahead and mix up a storm – or perhaps a Continental Storm, Mattias Skoog’s twist on a Dark & Stormy – you can always check in with our story later on…)


We (Charles and Tim) would never have pursued the Fever-Tree idea were it not for the boom in the market for “premium spirits” that has grown steadily over the last 30 years.


“Premium” is obviously a relative term, but it suggests quality. In some categories, such as gin, this quality is relatively easy to discern. Non-premium products will let themselves down very obviously, either by being flavoured with essences rather than distilled with botanicals, or by having a poor base spirit or too little alcohol – gin requires a minimum of 40 per cent ABV to anchor any botanicals other than juniper into its structure. Here, newer products will be quickly found out if they don’t match up.
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The fertile slopes of Mount Etna in Sicily are peppered with idyllic lemon groves.
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Tim sets to work harvesting quinine by beating the bark off a cinchona branch.


For many years, single malt whiskies had defined premium spirits along with high-end cognac and Armagnac. Then, for a while in the 1990s, vodka was the hot category, with super-premium brands like Belvedere and Chopin making names for themselves by arguing the merits of distilling with rye or potatoes respectively. More recently it has been gin’s turn along with tequila, while rum, the perennial party spirit, has enjoyed a slow renaissance since the launch of El Dorado premium quality aged rums in 1992.


However, what we focused on when we first met, was that no one had taken this approach with mixers. Spirits were where the love and attention, the craft, had been focused, while mixers remained broadly ignored. In fact, more than ignored – debased.


By the late 1970s, the world’s leading producers of tonic water were losing market share to cheaper, lower-end products. To preserve their business, they fought back by cutting costs, joining their rivals in using cheaper ingredients so that they could lower their price to compete. In Britain, this meant, for example, replacing cane sugar with saccharine. In the United States, they began using high-fructose corn syrup. In addition, cheaper essential oils replaced the originals. All of this was to the detriment of quality and flavour, which matters. Because, to paraphrase James Carville, Bill Clinton’s erstwhile political guru, what makes a great drink? It’s the ingredients, stupid…


We decided that, for Fever-Tree, there would be no compromise. Flavour and quality would be everything. And that meant that we would have to find the very best ingredients for our products. In the case of tonic water, our signature mixer, that meant no saccharine but natural cane sugar; no decanal but proper bitter orange essential oils. And proper, natural quinine. It’s a decision that has led us from the bookish environment of the British Library in Euston to our facing the wrong end of a Kalashnikov in the deepest jungles of Africa. And it’s been worth every second.
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Charles samples the aromas of the finest lemon thyme in Provence.


While we began with tonic water – we take our name from one of the many given to the cinchona tree, from which the natural quinine is extracted – we always set out to bring quality back to the overall mixer category. Year on year, we have sought to bring out something new, from our flavoured range of tonics to ginger ale, ginger beer, lemonade and cola, including a range of mixers aimed explicitly at the dark spirits market, for whisky, rum and brandy. For the premium blends, these mixers will extend the occasions when great spirits can be enjoyed.


Each new product has brought its own challenges, both in terms of sourcing the ingredients and then guaranteeing their supply. (Later in the book, we’ll relate some of our adventures hunting quinine in Democratic Republic of the Congo, ginger in Ivory Coast and vanilla in Madagascar, and tell you about the committed farmers who grow and refine them.) But we have always believed that, if we made mixers with the very best products available, the market would respond. We wanted nothing less than revolution – to disrupt one of the most forgotten and uncared for sectors of the drinks industry.


This idea is at the heart of our philosophy: we want to make the best mixers it is possible to make.


Our greatest allies in the Fever-Tree project have been the bartenders, chefs, sommeliers, spirits makers and drinks writers who have embraced our mixers and who have become ambassadors. We are very grateful to them all and this book is our chance to thank them for supporting our adventure. It has taken us from the rolling herb fields of Provence to the slopes of Mount Etna, from the Gloucestershire countryside to the heart of Africa.


And all because, ten years ago, we wanted a decent Gin and Tonic…it’s staggering the lengths a couple of chaps will go to for that.


Charles Rolls and Tim Warrillow





EQUIPMENT


TOOLS & GLASSES





These tools are worth investing in to make the cocktails in this book.


Cocktail shaker: the Boston shaker is the simplest option, but it needs to be used in conjunction with a hawthorne strainer. Alternatively, you could choose a shaker with a built-in strainer.


Muddler: similar to a pestle, which will work just as well, this is used to crush fruit or herbs in a glass or shaker for drinks like a Mojito.


Bar spoon: similar to a teaspoon but with a long handle, a bar spoon is used for stirring, layering and muddling drinks.


Measuring tool or jigger: this will ensure the correct proportions in your cocktails.


Hawthorne or tea strainer: to strain bits of ingredients and shards of ice out of your drink. A hawthorne strainer (consisting of a handled metal disc with a spring wound around the edge) works well with a Boston shaker but you can use a tea strainer, too.



GLASSES



The glass that you use depends on the type of drink you are making, with long drinks requiring a tall glass (like a highball or collins) and shorter drinks requiring a shorter glass (such as a rocks glass). Stemmed glasses can be used for cocktails served without ice or Spanish-inspired styles (as the traditional Spanish method of serving a G&T is in a wine glass). Here are the basic glass styles used in this book.


Highball: a tall glass with straight sides, perfect for most long drinks.


Goblet: a stemmed glass with a large bowl.


Rocks: also known as an old fashioned glass, this is a short glass with a wide brim.


Collins: a narrower and slightly taller glass than a highball.


Burgundy or red wine: a large, stemmed wine glass, also referred to as a large balloon wine glass.


White wine: a slightly shorter glass, with a smaller bowl than a Burgundy or red wine glass.


Margarita: a stemmed glass with a wide bowl and a stepped diameter.


Sling: a tall glass with a narrow base and wider rim.


Mixing: a wide-bottomed, large glass with sturdy sides used for mixing and cooling drinks quickly. Not to be used to serve drinks in.


Coupette: a saucer-shaped, stemmed glass.


Champagne flute: a tall, stemmed glass with a narrow rim to prolong the fizz of a drink.


Julep cup: short metal cup, usually with a handle.
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TECHNIQUES


MIXING, INGREDIENTS & GARNISHES





Mastering these simple techniques will enable you to make a plethora of cocktails and mixed drinks.


Shaking: used to mix ingredients thoroughly and to chill the drink before serving. Shaken cocktails are usually shaken with ice cubes to cool the drink without diluting it and then strained to remove any shards of ice. Shake until a frost forms on the outside of the shaker.


Stirring: a cocktail is stirred when the ingredients need to be mixed and chilled but it’s also important to maintain the clarity with no air bubbles or fragmented ice.


Muddling: used to bring out the flavours of herbs and fruit using a muddler. To muddle, add the ingredients to be muddled to a mixing glass. Hold the glass firmly and use the muddler to press down on the ingredients. Twist and press to release the flavours. Continue for about 30 seconds, then follow the recipe accordingly.


Frosting: a sugar- or salt-frosted rim adds a professional look to a cocktail. To add a frosting, dip the rim of the glass in a saucer of lime or lemon juice or water. Spread the sugar or salt on a small plate and place the rim of the glass in the frosting. Twist to give an even coating and use a lime or lemon wedge to clean off any excess frosting from inside of the glass to prevent it from contaminating the cocktail. If you want to be sure that the frosting will stay in place, use egg white in place of the citrus juice to stick the sugar or salt to the glass.


Double straining: used when you want to prevent all traces of puréed fruit and ice fragments from entering the glass. To double-strain, simply use two straining methods, such as a shaker with a built-in strainer in conjunction with a hawthorne strainer. Alternatively, strain through a fine strainer.


Making a twist: a citrus twist garnish looks good and imparts flavour to the cocktail. Pare a strip of peel from the fruit and remove all signs of pith. Twist the peel over the surface of the drink to release the oils (known as expressing the peel), then drop it into the drink. Flaming the peel before twisting it releases even more flavour.


Dehydrating garnishes: dehydrated fruits, vegetables and fruit peels can be used to garnish a drink. Make them in a specialist dehydrator or in a very low-heated oven (50˚C/120˚F). Slice the fruit or vegetable very thinly to dehydrate it properly and if the recipe calls for dehydrated fruit peel, use unwaxed peel and remove as much of the white pith as possible. Check the oven or dehydrator every 30 minutes, until the fruit is firm.


Making simple sugar syrup: You can buy sugar syrup or make your own by mixing equal parts caster sugar and boiling water, then stirring until dissolved. Homemade sugar syrup will keep in a sterilized bottle in the refrigerator for up to 2 weeks. This method and equal parts ratio also works to create demerera, agave, honey and muscovado syrups.
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QUININE


FEVER-TREE TONIC WATER









Ultimate Gin & Tonic


Campari & Tonic


Gin Tonic De Barcelona


Gin & Tonic (España Style)


The Duke of Carnuntum


Ultimate Tequila & Tonic


Rémy Grand Tonic


Ultimate Vodka & Tonic


Metaxa & Tonic


Lillet & Tonic


Garden Variety G&T


Bridgetown Twist


Ape & Pepe


Fanciful G&T


Milano


Commonwealth Cup


Indian Autumn


Missionary’s Fortune


New Pink Gin


Sweet Basil Heat


Mango Highball


Pom Pom


P&T


Red Sapphire


Elminister


Oloroso Spritz


Fords Red Tea & Tonic


Black Rose


Silk Highway


Faith in Paloma


Bourbon & Pear Highball









Let us be in no doubt: tonic water is the drink that changed the world. And it is all thanks to quinine.


Quinine is a medical miracle. Its effects were to the 19th century what penicillin’s were to the 20th. However, where penicillin is relatively easy to make, quinine was much harder to acquire.


ORIGINS


Quinine comes from the bark of the cinchona tree, which is native to the foothills of the High Andes. Here, its properties were known for generations and when Europeans arrived and also fell ill with the fevers, the local population shared their knowledge. It wasn’t long before quinine became one of the most valuable exports from the Americas. It was hardly surprising, then, that the emerging nations of Peru and its neighbours were desperate to maintain their monopoly on cinchona, and outlawed the export of its seeds and seedlings.


In this, they had one useful advantage: the cinchona tree is not only rare, it is also very hard to grow. The trees are particular. They prefer a cool climate, but they cannot stand frost. They don’t like the temperature to fluctuate too much between summer and winter or night and day. They don’t like stagnant moisture around their roots, so good drainage is important. And they don’t like direct sunlight.


THE MAGIC BULLET


But that wasn’t going to stop other people trying to acquire the trees and to grow them themselves. To European colonists, eyeing India, Africa and South East Asia for future exploitation, this was the magic bullet they had been waiting for for their military advantage. Hitherto, the British and French armies had been decimated by malaria. But with quinine, their ambitions could be realized.


So, like Victorian Indiana Joneses, plant hunters and botanists set forth to raid the jungles of Amazonia and beyond in an attempt to steal plants and seedlings. And in 1865, the Briton Charles Ledger succeeded, smuggling seeds out of the Bolivian rain forest.


Now the race was on to see who would be the first to farm cinchona commercially. Half of Ledger’s seeds went to India, where they failed to take hold. The other half went to Java, then controlled by the Dutch, where they thrived.


Tonic water is the drink that changed the world.
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Harvesting quinine is a careful, old-fashioned and drawn out process.


PAIR YOUR FAVOURITE PREMIUM GINS WITH FEVER-TREE MIXERS
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BEYOND G&T


While Gin and Tonic can rightly claim to be one of the world’s most popular mixed long drinks, that doesn’t mean that other spirits don’t play well with tonic water. And we don’t just mean vodka. Tonic water pairs well with rum, tequila and countless others. So, in addition to the classic G&T and those versions with ingenious twists that follow, there are plenty more experiments to do, including a T&T and a delicious combination with Aperol and fino sherry.





With a ready supply of a malarial prophylactic assured, to be taken daily, ideally in tonic water, Europe’s so-called Scramble for Africa began in earnest. By the 1840s, the British in India were refining and consuming more than 700 tonnes of cinchona bark annually to prevent malaria.


A CHALLENGING TASTE


There was, however, one substantial problem. Quinine has to be taken orally and it tastes unpalatably bitter. When we received our very first sample of the quinine we now use, Tim made the mistake of dipping his finger in it and dabbing it on his tongue! The best solution was to mix it in water and citrus and balance out its bitterness with sugar. And thus tonic water was born. (Adding gin helped, too.)


When we began making tonic, one of our first goals was to restore quinine to its proper place in our recipe. All we had to do was find the best quinine we could, ideally from the original ledgeriana trees descended from those Charles Ledger had taken from Peru so many years ago.


After much research, we found some.


In 1933, Prince Leopold of Belgium sent a small tin of ledgeriana seeds to the Belgian Congo. Its high hills and mild climate, so similar to that of the Andes, make it perfect cinchona country. But the surviving plantations, on the border between Rwanda and the Democratic Republic of the Congo, lie in one of the most anarchic corners of the world: Bukavu. At the time of Tim’s visit the UK Foreign and Commonwealth Office’s advice to travellers on the area boiled down to “don’t go”. And yet, somehow, one family continue to extract the purest natural source of quinine.
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