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Welcome


This book evolved from our Cocktail Of The Day on diffordsguide.com which I was inspired to start during a visit to Barcelona back in 2009. I noticed that many of the old-school cocktail bars such as Ideal, Tandem and Boadas have display boards behind their bars headed Cóctel del Día suggesting a cocktail. I asked one bartender why they had chosen a particular cocktail to recommend for that day. Disappointingly, but honestly, he replied that they had a number of cocktails which they simply rotated.


It occurred to me that with over three thousand cocktails on our website we should be able to find an appropriate cocktail for each day, influenced by an event, anniversary or celebration. When we started researching I was struck by the wonderful diversity of days that are celebrated – anything from Smile Power Day to the day that man first walked on the moon and how interesting many of them are. So rather than just listing an appropriate cocktail for a certain day, the background to each day cried out for a short explanation.


At the time of writing this book we’ve run a Cocktail Of The Day every day for over five years on diffordsguide.com and we’ve picked 365 of the best of those cocktails and date combinations for this book. We hope you’ll enjoy reading about each day while sipping the appropriate libation. We’ve also included some tips for novice cocktail makers, but if you’d like further help then we suggest you watch our ‘how to’ videos on the cocktail section of diffordsguide.com.
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How to make a cocktail


METHODS


By definition, any drink that is described as a cocktail contains more than one ingredient. So if you are going to make cocktails, you have to know how to combine these various liquids.


As in cooking, there is a correct order in which to do things. With a few exceptions, it runs as follows:


1. Select glass and chill or pre-heat (if required)


2. Prepare garnish (if required)


3. Pour ingredients into mixing receptacle


4. Add ice (if required)


5. Mix ingredients (shake, stir, blend, etc)


6. Strain (or pour) into glass


7. Add pre-prepared garnish (if required)


8. Serve to guest or enjoy yourself


Unlike cooking, where there are a myriad of preparation and cooking methods to master, there are essentially only eight different ways to “mix” a cocktail:


1. Build


2. Shake


3. Stir


4. Blend


5. Throw


6. Roll


7. Swizzle


8. Layer


The last, “layering”, isn’t strictly mixing. On the contrary, the idea here is to float each ingredient on its predecessor without the ingredients merging at all – think B52 cocktail.


8









[image: image]





At the heart of every cocktail lies at least one of these eight methods, so understanding these terms is fundamental.


BUILDING


It is common for bartenders and bartending books to say “build in glass”. This simply means to combine ingredients in the glass it is to be served in. This is the usual method for making Highball drinks such as a gin & tonic or a whisky & soda.


SHAKERS AND SHAKING


When you see the phrase “shake with ice and strain”, or similar, in a recipe, you should place all the necessary ingredients with cubed ice in a cocktail shaker and shake briskly. Don’t be shy about it – imagine how you might agitate the metal ball in a can of spray paint. Shake for around 15 seconds, then strain the liquid into the glass, leaving the ice behind in the shaker.


Shaking not only mixes a drink, it also chills, dilutes and aerates it. The dilution achieved by shaking is just as important to the resulting cocktail as using the right proportions of the ingredients. If you use too little ice it will melt too quickly in the shaker, producing an over-diluted drink – so fill your shaker at least two-thirds full with fresh ice.


Losing your grip while shaking is likely to make a mess and a flying shaker could injure a bystander, so always hold the shaker firmly with two hands and never shake fizzy ingredients (unless in a minute proportion to the rest of the drink).


DRY SHAKE


When making drinks containing cream and eggs it is common practice among some bartenders to first shake the mixture in a shaker without ice, before shaking the drink a second time


with ice. (An increasingly common alternative is to shake with ice first and then again without ice.) This practice is known as “dry shaking”. The theory is that shaking without ice, and so at a higher temperature, allows the drink to emulsify better.


STIRRERS AND STIRRING


Stirring is one of the most basic ways of mixing a cocktail. You might not give much thought to the technique used to stir a cup of tea or even a pot of paint, but somehow cocktails deserve a little more reverence.


Stirring glasses come in a multitude of shapes and sizes. If a specially designed lipped mixing glass is not available, a Boston glass (the glass half of a Boston shaker) or even the base of a standard shaker will suffice.


There are almost as many different styles of bar spoon on the market as there are stirring glasses. Some have spiralling stems, some have flat ends and others have three-pronged fork ends. The key thing is for your spoon to have a long stem so it will reach down to the base of the glass while allowing you to comfortably hold the stem of the spoon high above the mixing glass.


If a cocktail recipe calls for you to “stir with ice and strain”, then you should do so.


• Measure your ingredients into your chilled stirring glass and then two-thirds fill it with ice.


• Hold the bar spoon between your thumb and the first two fingers of your dominant hand, with the spoon’s shaft running between your middle finger and ring finger.


• Slide the bowl of the spoon down the inside edge of the glass until it almost touches the base of the glass.


• Keeping your arm still, and to an extent your wrist as well, use your fingers to pull the spoon towards and then away from you, aiming to hit the quarter-hour marks on an imaginary clock-face inside your stirring glass. As the spoon runs around, so it will spin the ice and liquid in the glass, while spinning on its own axis in your fingers.


• Stir briskly for about 30–45 seconds – this should account for at least 50 revolutions.


• Place your strainer into or over the stirring glass (see “straining”) and strain into your chilled serving glass. If the recipe calls for the drink to be served over ice, then you should ice your glass first. Never use the ice from the stirring glass in the drink itself.


• The ice used during stirring is now spent and should be dumped, or alternatively can be left in the stirring glass to keep it chilled ready for the next drink. If you do the latter, remember to dump the ice and rinse the glass with cold water before making the next drink.


STRAINING


When straining a shaken drink, a Hawthorn strainer tends to be used, but when straining a stirred drink it is traditional to use a Julep strainer. Both designs of strainer allow the liquid to be poured from the shaker/stirring glass while restraining the spent ice.
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Hawthorn strainers have a spring which runs around their circumference to help catch particles of ice and fruit created by the violent act of shaking. They also often have lugs that rest on the rim of the shaker to hold the strainer in position when being used. Most designs of Hawthorn strainer incorporate a ridge or finger rest, which when pushed serves to secure the spring-loaded gap between the strainer and the side of the shaker, allowing finer particles to be caught.


Julep strainers are best described as perforated metal spoons that fit inside the stirring glass. It is said that they take their name from Kentucky gentlemen who would historically hold them over a Mint Julep to keep the ice and mint off their moustaches. Julep strainers are not as efficient at catching small fragments of ice as Hawthorn strainers but are more pleasing to use in conjunction with a stirring glass.


FINE STRAINING


Most cocktails that are served “straight up” – without ice – benefit from an additional strain, over and above the standard Hawthorn strain. This “fine strain” (sometimes also called a “double strain”) removes even the smallest fragments of fruit and fine flecks of ice that could float to the surface and spoil the appearance of a drink. Fine straining is not usually necessary when a drink has been stirred, thrown or rolled.


Fine straining is achieved by simply holding a fine sieve, like a tea strainer, between the shaker and the glass.


BLENDING


When a cocktail recipe calls for you to “blend with ice”, place all ingredients and ice into a blender and blend to a smooth, even consistency. Ideally, you should use crushed ice as this


lessens wear on the blender. Place liquid ingredients in the blender first, adding the ice last. If you have a variable-speed blender, always start slowly and build up speed.


THROWING


Throwing offers more dilution and aeration than simply stirring, but is gentler than shaking. It is achieved by pouring the ingredients from one container to another from a height so the cascading liquid pulls air into the drink.


To do this, assemble your ingredients in the base of your shaker. Add ice and strain into a second large diameter mixing glass/tin with a lipped rim, increasing the distance between the two vessels as you pour – always watch the receptacle you’re pouring into, not the one you’re pouring from. Now pour the partially mixed cocktail back into the first ice-filled container and strain into the second once again. Repeat this process several times and you will have “thrown” your drink.


ROLLING


Essentially this is a gentle way of mixing using a cocktail shaker. Fill your shaker in the usual manner and then, instead of shaking, gently roll it end-over-end a few times in a tumbling motion. The best-known example of a drink that benefits from being rolled rather than shaken is a Bloody Mary. Rolling maintains the thick mouth feel of the tomato juice, whereas shaking tends to produce a Bloody Mary with a thin texture.


SWIZZLING


To swizzle a drink is simply to stir it using a swizzle stick in a spinning motion. This style of drink mixing originated in the Caribbean, where originally a twig with a few forked branches
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was used. Today swizzle sticks are usually made of metal or plastic and have several blades or fingers at right angles to the shaft, although some bartending suppliers still sell Caribbean wooden swizzle sticks.


To swizzle, simply immerse the blades of your swizzle stick into the drink. (Swizzled drinks are served with crushed ice.) Hold the shaft between the palms of both hands and rotate the stick rapidly by sliding your hands back and forth against it. If you do not have a bona fide swizzle stick, use a bar spoon in the same manner.


LAYERING


As the name suggests, layered drinks include layers of different ingredients, often in contrasting colours. This effect is achieved by carefully pouring each ingredient into the glass so that it floats on its predecessor.


The success of the technique is dependent on the density (specific gravity) of the liquids used. As a rule of thumb, the less alcohol and the more sugar an ingredient contains, the heavier it is, so the heaviest ingredients should be poured first and the lightest last. Syrups are non-alcoholic and contain a lot of sugar, so they are usually the heaviest ingredient. Liqueurs, which are higher in sugar and lower in alcohol than spirits, are generally the next heaviest ingredient. The exception is cream and cream liqueurs, which can float.


Layering can be achieved by holding the bowl end of a bar spoon (or a soup spoon) in contact with the side of the glass and over the surface of the drink, and pouring slowly over it. The term “float” refers to layering the final ingredient of a cocktail on to its surface.


MUDDLING


Muddling means pummelling fruits, herbs and/or spices with a muddler (a blunt tool similar to a pestle) to gently crush them and release their flavour. You can also use a rolling pin. Just as you would use a pestle and mortar, push down on the muddler with a twisting action.


Only attempt to muddle in the base of a shaker or a suitably sturdy glass. Never attempt to muddle hard, unripe fruits in a glass as the pressure required could break the glass.


MEASURING


The relative proportion of each ingredient within a cocktail is key to making a great drink. Therefore the accuracy with which ingredients are measured is critical to the success of the finished cocktail.


In this book, we’ve expressed the measures of each ingredient in “shots”. Ideally, a shot is 30 millilitres (1 fluid ounce). Whatever your chosen measuring device, it should have straight sides to enable you to accurately judge fractions of a shot.


ICE


A plentiful supply of fresh ice is essential to making good cocktails. If buying bagged ice, avoid the hollow, tubular kind and thin wafers. Instead, look for large, solid cubes.


When filling ice cube trays, use bottled or filtered water to avoid the taste of chlorine that is often apparent in municipal water supplies. Your ice should be dry, almost sticky to the touch. Avoid “wet” ice that has started to thaw.


Whenever serving a drink over ice, always fill the glass with ice, rather than just adding a few cubes. Not only does this
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make the drink much colder, but the ice lasts longer and so does not dilute the drink.


Never use the same ice in a cocktail shaker twice, even if it’s to mix the same drink as before. You should always discard ice after straining the drink and use fresh ice to fill the glass if so required. Pouring the shaken ice into the glass along with the liquid will result in an overly diluted drink that will not be as cold as one where the drink is strained over fresh ice.


CRUSHED ICE


Unless otherwise stated, all references to ice in this book mean cubed ice. If crushed ice is required for a particular recipe, the recipe will state “crushed ice”. This is available commercially. Alternatively, you can crush cubed ice in an ice-crusher or simply bash it with a rolling pin in a Lewis bag (a thick canvas bag) or wrapped in a tea towel.


INFUSION AND MACERATION


Infusion simply involves immersing whole herbs, spices, nuts or fruit in alcohol and leaving them to soak until the desired flavours have leached out to flavour the alcohol. When macerating, the botanicals being infused are first broken up/sliced/diced to expose a larger surface area, so allowing the alcohol to leach flavour from more of the botanical’s cells.


Motion, heat and pressure can be applied to increase the rate of extraction. Motion can be as simple as shaking a bottle in which something is being infused every few hours. (In commercial applications infusion often takes place in revolving tanks.) Heating (leaving in a warm place) helps break open the botanical’s cells, so allowing the alcohol to more easily extract flavour. Pressure forces the alcohol into the botanical being infused.
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Beware of the speed and degree of extraction. A common mistake is to allow over-extraction by adding too much of the flavouring substance or leaving it in the alcohol for too long.


Tea, for example, infuses very quickly and starts releasing unwanted bitter tannins after just five minutes, while vanilla pods can be left for days and hard substances such as nuts for weeks.


GLASSWARE


Cocktails are something of a luxury – you don’t just ping a cap and pour. These drinks take a degree of time and care to mix, so they deserve a decent glass.


Before you start, check that your glassware is clean and free from chips and marks such as lipstick. Always handle glasses by the base or the stem to avoid leaving finger marks, and never put your fingers inside a glass.


CHILLING GLASSES


Ideally, glassware should be chilled in a freezer prior to use. This is particularly important for coupette, martini and flute glasses, in which drinks are usually served without ice. It takes about half an hour to sufficiently chill a glass in the freezer. If time is short, you can chill a glass by filling it with ice (ideally crushed, not cubed) and topping it up with water. Leave the glass to cool while you prepare the drink, then discard the ice and water when you are ready to pour. Although this method is quicker than chilling in the freezer, it is not nearly as effective.


PRE-HEATING GLASSES


To warm a glass for a hot cocktail, place a bar spoon in the glass and fill it with hot water, then discard the water and pour in the drink. Only then should you remove the spoon, which is there to help disperse the shock of the heat.


January


1ST JANUARY


HAIR OF THE DOG


3 spoons runny honey 2 shots blended Scotch whisky 1 shot single/whipping cream and 1 shot milk.


Stir honey with whisky until honey dissolves. Add other ingredients, shake with ice and strain into chilled glass.


Garnish with grated nutmeg.


NEW YEAR’S DAY AND A BRACING SWIM


Today, thousands of crazy people around the world will jump into


freezing cold water. One of the oldest organised New Year swims is in Vancouver, where the Polar Bear Club has been meeting since 1920. As part of a tradition that started in the 1960s, around 10,000 people will charge into the icy North Sea from the beaches of Scheveningen in the Netherlands for the annual Nieuwjaarsduik. Further west, across the same sea, in South Queensferry, Scotland, crowds will turn out to enjoy the annual “Loony Dook” in which cheery souls in fancy dress parade through the town acting like “loonies” and then take a “dook” in the ice-cold sea. If you’re joining them, there’s only one thing more to do today – mix a Hair of the Dog.


14









[image: image]





2ND JANUARY


3RD JANUARY


Zombie


1 spoon brown sugar • 1 shot lemon juice • 1 shot golden rum • 1 shot overproof demerara rum • 1 shot light white rum • 1 shot pineapple juice • 1 shot lime juice 1 dash bitters • 1 shot passion fruit syrup.


Stir brown sugar with lemon juice in base of shaker until it dissolves. Add other ingredients, shake with ice and strain into ice-filled glass. Garnish with pineapple wedge.


ANCESTORS’ DAY IN HAITI


Haitians celebrated their independence yesterday and today is Ancestors’ Day, when they remember the people who lost their lives in the struggle for Haitian independence. Haitians


today still follow vodou, a belief system that includes worshipping spirits. Pulp fiction likes to suggest that Haiti is the home of the zombie, and today you can create your own Zombie. We suggest you follow Jeff “Beachbum” Berry’s reconstruction of Donn the Beachcomber’s original recipe, as featured in Berry’s book Intoxica. Donn Beach was a Prohibition bootlegger who later owned a chain of California-based restaurants, bars and nightclubs that are said to have been the first Tiki-style joints.


THE LAST STRAW


1½ shots calvados • 1½ shots elderflower liqueur 1½ shots medium dry cider • 1½ shots apple juice.


Shake ingredients with ice and strain into ice-filled glass. Garnish with apple slice.


THE DAY THE STRAW WAS INVENTED


Where would the cocktail be without the straw? Today in 1888, the drinking straw was patented by Marvin Stone. To start off, it was just hand-rolled paper covered in paraffin. The oldest


drinking straw in existence is a beautiful and precious thing. It was found in a Sumerian tomb dated 3,000 BC and is a gold tube inlaid with lapis lazuli. One theory is that the Sumerians used straws to avoid the solid by-products of fermentation at the bottom of their beer. You can celebrate the creation of this bartending staple with The Last Straw, a cocktail created by Simon Difford in 2006, when he used the last straw behind the bar to sample the first creation of this drink.
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4TH JANUARY


5TH JANUARY


APPLEISSIMO


1½ shots apple schnapps liqueur • 2 shots apple juice 1½ shots cranberry juice • 1½ shots Pernod.


Shake first three ingredients with ice and strain into ice-filled glass.


Top with Pernod. Garnish with apple slice.


SIR ISAAC NEWTON’S BIRTHDAY


I saac Newton, who would go on to have one of the greatest brains known to history and to make one of the most important scientific calculations of all time, was born on this day in 1643.


Throughout his life, his brilliant curiosity led him to dabble in everything and anything he came across. He was based in the Tower of London for many years as Master of the Mint, where he waged war against counterfeit money, but most famously, he defined gravity after watching an apple falling from a tree. We think it appropriate to mix an Appleissimo, a drink inspired by the very fruit that inspired Newton, and toast the guy who first understood what really keeps our feet on the ground.


JAPANESE COCKTAIL


2 shots Cognac V.S.O.P. • ½ shot almond (orgeat) syrup • ¾ shot cold water • 2 dashes bitters.


Shake ingredients with ice and strain into chilled glass. Garnish with lemon zest twist.


JOMA SHINJI


The Joma Shinji Japanese New Year archery ritual is based on the Japanese belief that arrows have the power to banish evil – the word Joma translates as “keep evil spirits away”. The


ceremony takes place at the Tsurugaoka Hachimangu Shrine in Kamakura and dates back to between 1185 and 1333, when Kamakura was the military capital of Japan. Archers shoot at circular targets 27 metres (88½ feet) away. On the back of a target is painted an upside-down kanji character (a Japanese writing symbol) for “oni”, which means “devil”. It all seems like a good excuse for us to mix a Japanese-inspired drink, so we’re suggesting a Japanese Cocktail. This particular recipe is an adaptation of one first published in Jerry Thomas’s 1862 book, Bartender’s Guide.
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6TH JANUARY


7TH JANUARY


EPIPHANY


1¾ shots Bourbon whiskey • ½ shot crème de mûre • 2 shots apple juice.


Shake ingredients with ice and strain into chilled glass. Garnish with blackberries and strawberry.


THE END OF CHRISTMAS


You may be delighted to know that it’s officially the end of Christmas, as today is Epiphany, also known as Three Kings’ Day. For the Western Christian church it’s the day that the Magis arrived to see the Baby Jesus in the stable, and in the Eastern Christian church it’s the day on which Jesus was baptised in the Jordan River. So today in Greece, Cyprus and Bulgaria priests will throw wooden crosses into the sea, a river or lake and young men will race in to retrieve them. Epiphany also means a moment of sudden or great realisation, so our hope for you is that when you mix today’s cocktail, an Epiphany, you’ll feel full of inspiration for the year to come.


White Russian


2 shots vodka • 1 shot coffee liqueur • 1 shot single/whipping cream.


Shake vodka and coffee liqueur with ice and strain into ice-filled glass. Float lightly whipped cream on top of drink. Garnish with grated nutmeg.


CHRISTMAS DAY IN RUSSIA


Although banned during the Communist era, Christmas is well and truly back on trend in Russia. Breaking a 40-day Lent period, when practising Christians do not eat any meat,


Russian Christmas festivities usually kick off on Christmas Eve with a monumental 12-dish supper. It isn’t Father Christmas who delivers presents to Russian children – instead they arrive with Babushka, Grandfather Frost and Grandfather Frost’s granddaughter, the Snow Maiden. Today also marks the beginning of Svyatki, an old Slavic holiday in which a young woman would use a mirror and a candle to conjure up the image of their future husband. And, of course, there will be lots of snow, so there’s only one drink for today: a snowy White Russian.
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8TH JANUARY


9TH JANUARY


Velvet Elvis


1½ shots Tennessee whiskey • 1 shot black raspberry liqueur ½ shot lime juice • top up with lemon or lime soda.


Shake first three ingredients with ice and strain into ice-filled glass.


Top with lemon or lime soda. Garnish with lime wedge.


ELVIS PRESLEY BORN


The man who was to become “The King of Rock ’n’ Roll” was born on this day in 1935 in a two-room house in Tupelo, Mississippi. His twin brother, Jessie Garon, was stillborn, leaving


Elvis to grow up as an only child. He starred in his first movie, Love Me Tender, in 1956 and went on to star in 30 more. It has been estimated that he has sold one billion records, more than anyone in record-industry history. To the man who did so much for rock ’n’ roll, we’re raising a toast today with a Velvet Elvis: the merest bit on the sweet side and fruity with a hint of Southern whiskey.


WHISKEY TEA HIGHBALL


1½ shots Bourbon whiskey • ½ shot Islay single malt • ½ shot lapsang souchong sugar syrup


2 shots cold lapsang souchong tea.


Stir ingredients with ice and strain into ice-filled glass. Garnish with lemon zest twist.


URBAN CLIMBER ARRESTED


The words buildering, edificeering, urban climbing, structuring and stegophily now refer to the act of climbing the outside of a building or artificial structure, but over a hundred years


ago the concept was brand new and unnamed. One of the first urban climbers, an American named George Gibson Polley, famously known as the Human Fly, was watched by thousands of onlookers on this day in 1920 as he attempted to climb the 57 floors of the Woolworth building in New York City. He was arrested when he reached the 30th floor. Over his career Polley climbed over two thousand buildings and we’re guessing George was having quite a ball up on those buildings so today we’re toasting him with an appropriately named Whiskey Tea Highball.
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10TH JANUARY


11TH JANUARY


PICCADILLY MARTINI


2 shots London dry gin • 1 shot dry vermouth • ⅛ shot absinthe ⅛ shot pomegranate (grenadine) syrup.


Shake ingredients with ice and strain into chilled glass. Garnish with orange zest twist.


GOING UNDERGROUND!


The London Underground, and indeed the world’s first underground, made its debut today back in 1863 as the Metropolitan Railway. It ran gas-lit wooden carriages that were hauled by steam locomotives. Despite a few teething problems, including a sewer flooding the construction works, 38,000 folk came out for a ride on the first day. By 1880 the new Tube was carrying forty million passengers a year. The London Underground continues growing to this day and keeps London ticking. Love it or hate it, it is London, so today we’re drinking a Piccadilly Martini to the London Underground and all its staff. This recipe is adapted from one in the 1930 edition of Harry Craddock’s The Savoy Cocktail Book.


HOT TODDY


1 spoon runny honey • 2 shots blended Scotch whisky • ½ shot lemon juice ½ shot sugar syrup • 3 cloves • top up with boiling water.


Place bar spoon loaded with honey in warmed glass.


Add other ingredients and stir until honey dissolves. Garnish with lemon slice and cinnamon stick.


HOT TODDY DAY


A hot toddy, hot totty or hot tottie is typically made of liquor, a warm base, usually water, and a sweetener, usually honey or sugar. Its origins are lost in time but its name may come from an Indian term for palm spirits, and Charles Dickens refers to a toddy in The Pickwick Papers. Nowadays, toddies are mainly served as a cure for colds, as honey soothes sore throats and lemon contains vitamin C, but it is actually a fantastic winter warmer, and thoroughly deserving of its very own day. So, whether or not you’re currently under the weather, why not pop the kettle on, crack open a bottle of decent Scotch, and enjoy Hot Toddy Day.
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12TH JANUARY


13TH JANUARY


STRAWBERRY FROZEN DAIQUIRI


2 shots light white rum • ¾ shot lime juice • ½ shot sugar syrup • fresh strawberries.


Blend ingredients with 6oz (175g) of crushed ice. Garnish with whole strawberry.


WE FROZE THE FIRST MAN!


Back in 1967, 73-year-old psychology professor James Bedford became the first person to be cryogenically frozen, in the hope that one day he would be woken up and brought back to life. Robert Nelson, president of the Cryonics Society of California, and one of the three characters involved in his preservation, went on to document the process in the book We Froze the First Man. Still cryopreserved to this day, Professor Bedford is stored in liquid nitrogen and has been moved five times since the big day. In the cryonics community, the anniversary of Bedford’s preservation is celebrated as Bedford Day. If you want to join them, we’d like to suggest you doff your cap to the frozen professor with a Strawberry Frozen Daiquiri.


COUNTRY BREEZE


2 shots London dry gin • 3½ shots apple juice • ½ shot crème de cassis.


Shake ingredients with ice and strain into ice-filled glass. Garnish with strawberry, raspberry and blueberries.


JOHNNY CASH SINGS IN FOLSOM PRISON


Johnny Cash was arrested seven times, for crimes ranging from smuggling amphetamines from Mexico in his guitar case, to picking flowers while trespassing. Cash cultivated his outlaw image, and his empathy with prisoners across America endeared him to them. After releasing the album Folsom Prison Blues, Cash was inundated with letters asking him to perform in prisons, and he responded with several performances. The most famous was the one on this day in 1968 when he recorded the album At Folsom Prison Live. So, in gratitude to one of the greatest country singers and one of the greatest albums ever, today we’ll be drinking a Country Breeze.
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14TH JANUARY


15TH JANUARY


Golden Retriever


1 shot light white rum • 1 shot green chartreuse • 1 shot Licor 43.


Stir ingredients with ice and strain into chilled glass. Garnish with orange zest twist.


DRESS UP YOUR PET DAY


As celebrity pet lifestyle expert and animal behaviourist, and founder of Dress Up Your Pet Day, Colleen Paige explains, “Today is not a day to disrespect our pets with uncomfortable, vulgar and/or seasonally inappropriate costumes for the sake of a laugh.” So today, in all seriousness, to thank our lovely pets for the pleasure and company they bring us, we will be drinking a Golden Retriever, an eminently palatable creation from the great Dick Bradsell.


TREACLE NO. 1


¼ shot sugar syrup • 2 dashes bitters • 2 shots Jamaican rum • ½ shot apple juice.


Stir sugar syrup and bitters with two ice cubes in glass. Add the rum, another couple of ice cubes and stir again. Fill glass with ice and stir again. Finally float apple juice. Garnish with lemon zest twist.


MOLASSES FLOODS BOSTON


Mayhem reigned today in 1919 when a giant tank of molasses, which was awaiting transportation to a distillery for processing into industrial alcohol, exploded in Boston,


flattening homes, shops and people with a flood of ten million litres (over two million imperial gallons) of molasses. More than 20 people died and over 150 were injured. The tidal wave of molasses reached around 8 metres (26 feet) in height at its peak and moved at over 50 kph (35 mph), with enough force to warp steel girders. The distiller blamed anarchists, local people blamed negligence, and in the end the distiller settled for around a million dollars, although the area smelled of molasses for years. Today we’re pondering that very strange event with a Treacle No. 1.
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16TH JANUARY


NUTTY RUSSIAN


2 shots vodka • 1 shot hazelnut liqueur 1 shot coffee liqueur.


Stir ingredients with ice and strain into ice-filled glass. Garnish with


walnut halves.


IVAN THE TERRIBLE CROWNS HIMSELF TSAR OF RUSSIA


Ivan IV, better known as Ivan the Terrible, is said to have started life mad, and he got madder and madder as the years went on, though it’s not surprising, as he was imprisoned in a dungeon by his mother for most of his early life. He was an insatiable reader whose favourite pastimes included rapine, throwing pets out of the upper windows of the Kremlin, and weddings – he had seven wives. On the other hand, he was a devout Christian and a champion of the poor and the oppressed. On this day in 1547 he became the first tsar of All the Russias, and during his reign he transformed his country from a small medieval state into a wealthy empire. Because some of his behaviour was rather dubious, today we’re drinking a Nutty Russian.
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17TH JANUARY


ALEXANDER


2 shots London dry gin • 1 shot white crème de cacao liqueur • ½ shot single/whipping cream.


Shake ingredients with ice and strain into chilled glass. Garnish with grated nutmeg.


PROHIBITION GOES LIVE


At one minute after midnight on this day in 1920, the Volstead Act became law and Prohibition descended on the United States, making it illegal to possess, sell or manufacture drinks with significant alcoholic content. Most saloon keepers, restaurateurs and drinkers had spent the previous night enjoying as much of the good stuff as they could, often surrounded by funereal black crepe hangings, and perhaps with a ritual coffin passing through. The famous bartender Harry Craddock claimed to have served America’s last legal cocktail, at the Holland House, on the stroke of midnight on 16 January, before taking ship, alongside many other talented American bartenders, for Europe. We are marking this day with an Alexander, a cocktail that was hugely popular in the 1920s.
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18TH JANUARY


19TH JANUARY


Honey Bee


3 spoons runny honey • 2 shots light white rum • ½ shot lemon juice • ¾ shot cold water.


Stir honey with rum in base of shaker until honey dissolves. Add other ingredients, shake with ice and strain into chilled glass. Garnish with lemon zest twist.


WINNIE THE POOH DAY


Today is the birthday of A. A. Milne, who was born in 1882 and went on to create Winnie the Pooh, Piglet and the famous game of Pooh Sticks. If you haven’t played Pooh Sticks (though you probably have, even if you called it something else), this is how you play: two or more people stand on the upstream side of a bridge, each with a carefully chosen and well-memorised stick. On the word everyone drops their stick into the water and rushes to the other side of the bridge – the first stick to appear from under the bridge is the winner. To mark the birthday of A. A. Milne, we’ll be enjoying Pooh’s favourite and only item of consumption – honey – and remembering his many hilarious adventures with a Honey Bee.


SOUTHERN MINT COBBLER


7 fresh mint leaves • 2 shots Southern Comfort • ½ shot lemon juice • ½ shot peach purée.


Lightly muddle mint (just to bruise) in base of shaker. Add other ingredients, shake with ice and strain into glass filled with crushed ice. Garnish with mint.


JANIS JOPLIN’S BIRTHDAY


Janis Joplin died aged only 27, soon after Brian Jones and Jimi Hendrix. Hard-living, hard-partying, tormented, and a painter as well as a singer, Joplin was born in Texas on this day in 1943. Her performances at Monterey, at Woodstock and aboard the Festival Express train made her a counterculture icon, while her take on “Piece of My Heart” still makes the lists of the all-time greatest rock songs. She was immortalised by her lover Leonard Cohen who wrote “Chelsea Hotel #2” for her. Janis’s favourite legal high was Southern Comfort – she would often swig from a bottle live on stage. We think that, as a girl from the South, she might have liked a nice, cooling Southern Mint Cobbler, which adds peach, lemon juice and mint to her preferred spirit.
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20TH JANUARY


21ST JANUARY


AMERICANA


1 cube granulated sugar • 4 dashes bitters • ½ shot Bourbon whiskey • top up of Champagne Brut.


Coat sugar cube with bitters and drop into glass.


Pour bourbon and then champagne into chilled glass. Garnish with apple slice.


HELLO, MR PRESIDENT


The US presidential Inauguration Day was originally on 4 March, and in its early days the ceremony was a fairly simple event – George Washington’s speech, for example, was just


135 words long. Inauguration Day was changed by statute in 1933, and every four years, on this day in January, on a day that is set by law, a new US president is sworn in. The event follows Election Day, which is always the Tuesday after the first Monday in November. Over the years Inauguration Day has grown and grown and now includes days of parades, prayers and presentations. What else could we drink today but an Americana?


Triple Orange


1 shot vodka • 1 shot Grand Marnier • ¼ shot Campari 1½ shots orange juice • ½ fresh egg white.


Shake ingredients with ice and strain into chilled glass. Garnish with orange zest twist.


LADY OF ALTAGRACIA DAY


Altagracia, who is the patron saint of the Dominican Republic, is based on an interpretation of the Virgin Mary. One of the many stories about Altagracia suggests that a portrait of her


repeatedly disappeared from a house, only to keep turning up in an orange tree. Another story comes from a book called The Gift of Gracias, and explains how the Lady of Altagracia saved a family’s farm through an abundant orange harvest. Whichever story you prefer, it can generally be agreed that the festival is associated with oranges, and we feel that a Triple Orange not only reflects this but is a delicious cocktail as well.
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STRAWBERRY FROZEN DAIQUIRI

2 shots light white rum « % shot lime juice « 2 shot sugar syrup « fresh strawberries.

Blend ingredients with 60z (175g) of crushed ice. Garnish with whole strawberry.

WE FROZE THE FIRST MAN!

ack in 1967, 73-year-old psychology professor James Bedford became the first person to be
Bcryogenically frozen, in the hope that one day he would be woken up and brought back to
life. Robert Nelson, president of the Cryonics Society of California, and one of the three characters
involved in his preservation, went on to document the process in the book We Froze the First Man.
Still cryopreserved to this day, Professor Bedford is stored in liquid nitrogen and has been moved
five times since the big day. In the cryonics community, the anniversary of Bedford’s preservation
is celebrated as Bedford Day. If you want to join them, we’d like to suggest you doff your cap to
the frozen professor with a Strawberry Frozen Daiquiri.

20

COUNTRY BREEZE

2 shots London dry gin « 3% shots apple juice « ¥ shot créme de cassis.

Shake ingredients with ice and strain into ice-filled glass. Garnish with strawberry,
raspberry and blueberries.

JOHNNY CASH SINGS IN FOLSOM PRISON

ohnny Cash was arrested seven times, for crimes ranging from smuggling amphetamines from

Mexico in his guitar case, to picking flowers while trespassing. Cash cultivated his outlaw image,
and his empathy with prisoners across America endeared him to them. After releasing the album
Folsom Prison Blues, Cash was inundated with letters asking him to perform in prisons, and he
responded with several performances. The most famous was the one on this dayin 1968 when he
recorded the album At Folsom Prison Live. So, in gratitude to one of the greatest country singers
and one of the greatest albums ever, today we’ll be drinking a Country Breeze.
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Golden Retriever

1 shot light white rum « 1 shot green chartreuse « 1 shot Licor 43.

Stir ingredients with ice and strain into chilled glass. Garnish with orange zest twist.

DRESS UP YOUR PET DAY

s celebrity pet lifestyle expert and animal behaviourist, and founder of Dress Up Your Pet
A.Day, Colleen Paige explains, “Today is not a day to disrespect our pets with uncomfortable,
vulgar and/or seasonally inappropriate costumes for the sake of a laugh.” So today, in all
seriousness, to thank our lovely pets for the pleasure and company they bring us, we will be
drinking a Golden Retriever, an eminently palatable creation from the great Dick Bradsell.

15™ JANUARY

TREACLE NO. 1

14 shot sugar syrup « 2 dashes bitters « 2 shots Jamaican rum « 2 shot apple juice.

Stir sugar syrup and bitters with two ice cubes in glass. Add the rum, another couple of ice cubes and
stir again. Fill glass with ice and stir again. Finally float apple juice. Garnish with lemon zest twist.

MOLASSES FLOODS BOSTON

Mayhem reigned today in 1919 when a giant tank of molasses, which was awaiting
transportation to a distillery for processing into industrial alcohol, exploded in Boston,
flattening homes, shops and people with a flood of ten million litres (over two million imperial
gallons) of molasses. More than 20 people died and over 150 were injured. The tidal wave of
molasses reached around 8 metres (26 feet) in height at its peak and moved at over S0 kph
(35 mph), with enough force to warp steel girders. The distiller blamed anarchists, local people
blamed negligence, and in the end the distiller settled for around a million dollars, although the area
smelled of molasses for years. Today we’re pondering that very strange event with a Treacle No. 1.
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Honey Bee

3 spoons runny honey « 2 shots light white rum « Y2 shot lemon juice « % shot cold water.

Stir honey with rum in base of shaker until honey dissolves. Add other ingredients,
shake with ice and strain into chilled glass. Garnish with lemon zest twist.

WINNIE THE POOH DAY

odayis the birthday of A. A. Milne, who was born in 1882 and went on to create Winnie the

Pooh, Pigletand the famous game of Pooh Sticks. Ifyou haven’t played Pooh Sticks (though
you probably have, even if you called it something else), this is how you play: two or more people
stand on the upstream side of a bridge, each with a carefully chosen and well-memorised stick. On
the word everyone drops their stick into the water and rushes to the other side of the bridge — the
fest tick to appear from under the bridge is the winner. To mark the birthday of A. A. Mile,
we'll be enjoying Pooh’s favourite and onlyitem of ~honey - and his
many hilarious adventures with a Honey Bee.

24

SOUTHERN MINT COBBLER

7 fresh mint leaves « 2 shots Southern Comfort « ¥ shot lemon juice s Y5 shot peach purée.

Lightly muddle mint (just to bruise) in base of shaker. Add other ingredients,
shake with ice and strain into glass filled with crushed ice. Garnish with mint.

JANIS JOPLIN’S BIRTHDAY

anis Joplin died aged only 27, soon after Brian Jones and Jimi Hendrix. Hard-living, hard-
Jpartying, tormented, and a painter as well as a singer, Joplin was born in Texas on this day in
943. Her performances at Monterey, at Woodstock and aboard the Festival Express train made
hera counterculture icon, while her take on “Piece of My Heart” still makes the lists of the all-time
greatest rock songs. She was immortalised by her lover Leonard Cohen who wrote “Chelsea Hotel
#2” for her. Janis's favourite legal high was Southern Comfort - she would often swig from a bottle
live on stage. We think that, as a girl from the South, she might have liked a nice, cooling Southern
Mint Cobbler, which adds peach, lemon juice and mint to her preferred spirit.
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AMERICANA

1 cube graniated sugar « 4 dashes bitters « 4 shot Bourbon whiskey « top up of Champagne Brut.

Coat sugar cube with bitters and drop into glass.
Pour bourbon and then champagne into chilled glass. Garnish with apple slice.

HELLO, MR PRESIDENT

he US presidential Inauguration Day was originally on 4 March, and in its early days
the ceremony was a fairly simple event - George Washington's speech, for example, was just
135 words long, Inauguration Day was changed by statute in 1933, and every four years, on this
day in January, on a day that is set by law, a new US president is sworn in. The event follows
Election Day, which is always the Tuesday after the first Monday in November. Over the years
Inauguration Day has grown and grown and now includes days of parades, prayers and

presentations. What else could we drink today but an Americana? it
D 7__/

21T JANUARY

Triple Orange o~

1 shot vodka « 1 shot Grand Marnier « Y shot Campari
145 shots orange juice « Y2 fresh egg white.

Shake ingredients with ice and strain into chilled glass. Garnish with orange zest twist.

LADY OF ALTAGRACIA DAY

Itagracia, who is the patron saint of the Dominican Republic, is based on an interpretation of

he Virgin Mary. One of the many stories about Altagracia suggests that a portrait of her
repeatedly disappeared from a house, only to keep turning up in an orange tree. Another story
comes from a book called The Gift of Gracias, and explains how the Lady of Altagracia saved a
family’s farm through an abundant orange harvest. Whichever story you prefer, it can generally be |
agreed that the festival is associated with oranges, and we feel that a Triple Orange not only reflects s )
this butis a delicious cocktail as well.
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NUTTY RUSSIAN

2 shots vodka « 1 shot hazelnut liqueur
1 shot coffee liqueur.

Stir ingredients with ice and strain
into ice-flled glass. Garnish with
walnut halves.

IVAN THE TERRIBLE
CROWNS HIMSELF TSAR
OF RUSSIA

van IV, better known as Ivan the

Terrible, is said to have started life
mad, and he got madder and madder as
the years went on, though it’s not
surprising, as he was imprisoned in a
dungeon by his mother for most of his
early life. He was an insatiable reader
whose favourite pastimes included
rapine, throwing pets out of the upper
windows of the Kremlin, and weddings
- he had seven wives. On the other
hand, he was a devout Christian and a
champion of the poor and the
oppressed. On this day in 1547 he
became the first tsar of All the Russias,
and during his reign he transformed his
country from a small medieval state into
a wealthy empire. Because some of his
behaviour was rather dubious, today
we're drinking a Nutty Russian.
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ALEXANDER

2 shots London dry gin « 1 shot white
créme de cacao liqueur « 2 shot
single/whipping cream.

Shake ingredients with ice
and strain into chilled glass. Garnish
with grated nutmeg.

PROHIBITION \ 3 M e
GOES LIVE R .

.\\4\

t one minute after midnight on this
Aday in 1920, the Volstead Act
became law and Prohibition descended
on the United States, making it illegal to
possess, sell or manufacture drinks with
significant alcoholic content. Most
saloon keepers, restaurateurs and
drinkers had spent the previous night
enjoying as much of the good stuff as
they could, often surrounded by funereal
black crepe hangings, and perhaps with
a ritual coffin passing through. The
famous bartender Harry Craddock
claimed to have served America’s last
legal cocktail, at the Holland House, on
the stroke of midnight on 16 January,
before taking ship, alongside many other
talented American Dbartenders, for
Europe. We are marking this day with an
Alexander, a cocktail that was hugely
popular in the 1920s.
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Hawthorn strainers have a spring which runs around their
circumference to help catch particles ofice and fruit created
by the violent act of shaking. They also often have lugs that
rest on the rim of the shaker to hold the strainer in position
when being used. Most designs of Hawthorn strainer
incorporate a ridge or finger rest, which when pushed serves
to secure the spring-loaded gap between the strainer and the
side of the shaker, allowing finer particles to be caught.

Julep strainers are best described as perforated metal spoons
that fit inside the stirring glass. It is said that they take their
name from Kentucky gentlemen who would historically hold
them over a Mint Julep to keep the ice and mint off their
moustaches. Julep strainers are not as efficient at catching
small fragments of ice as Hawthorn strainers but are more
pleasing to use in conjunction with a stirring glass.

FINE STRAINING

Most cocktails that are served “straight up” - without ice -
benefit from an additional strain, over and above the standard
Hawthorn strain. This “fine strain” (sometimes also called a
“double strain”) removes even the smallest fragments of fruit
and fine flecks of ice that could float to the surface and spoil
the appearance of a drink. Fine straining is not usually
necessary when a drink has been stirred, thrown or rolled.

Fine straining is achieved by simply holding a fine sieve, like
a tea strainer, between the shaker and the glass.

BLENDING

When a cocktail recipe calls for you to “blend with ice”, place
all ingredients and ice into a blender and blend to a smooth,
even consistency. Ideally, you should use crushed ice as this

lessens wear on the blender. Place liquid ingredients in the
blender first, adding the ice last. If you have a variable-speed
blender, always start slowly and build up speed.

THROWING

Throwing offers more dilution and aeration than simply
stirring, but is gentler than shaking, Itis achieved by pouring
the ingredients from one container to another from a height
50 the cascading liquid pulls air into the drink.

To do this, assemble your ingredients in the base of your
shaker. Add ice and strain into a second large diameter
mixing glass/tin with a lipped rim, increasing the distance
between the two vessels as you pour — always watch the
receptacle you're pouring into, not the one you’re pouring
from. Now pour the partially mixed cocktail back into the
first ice-filled container and strain into the second once
again. Repeat this process several times and you will have
“thrown” your drink.

ROLLING

Essentially this is a gentle way of mixing using a cocktail shaker.
Fill your shaker in the usual manner and then, instead of
shaking, gently roll it end-over-end a few times in a tumbling
motion. The best-known example of a drink that benefits from
being rolled rather than shaken is a Bloody Mary. Rolling
maintains the thick mouth feel of the tomato juice, whereas
shaking tends to produce a Bloody Mary with a thin texture.

SWIZZLING

To swizzle a drink is simply to stir it using a swizzle stickin a
spinning motion. This style of drink mixing originated in the
Caribbean, where originally a twig with a few forked branches
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HAIR OF THE DOG

3 spoons runny honey
2 shots blended Scotch whisky
1 shot single/whipping cream and
1 shot milk.

Stir honey with whisky until honey
dissolves. Add other ingredients, shake
withice and strain into chilled glass.
Garnish with grated nutmeg.

NEW YEAR’S DAY AND A
BRACING SWIM

Today, thousands of crazy people
around the world will jump into
freezing cold water. One of the oldest
organised New Year swims is in
Vancouver, where the Polar Bear Club
has been meeting since 1920. As part of
a tradition that started in the 1960s,
around 10,000 people will charge into
the icy North Sea from the beaches of
Scheveningen in the Netherlands for the
annual Nieuwjaarsduik. Further west,
across the same sea, in South
Queensferry, Scotland, crowds will turn
out to enjoy the annual “Loony Dook”
in which cheery souls in fancy dress
parade through the town acting like
“loonies” and then take a “dook” in the
ice-cold sea. If you're joining them,
there’s only one thing more to do today
— mix a Hair of the Dog.
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was used. Today swizzle sticks are usually made of metal or
plastic and have several blades or fingers at right angles to the
shaft, although some bartending suppliers still sell Caribbean
wooden swizzle sticks.

To swizzle, simply immerse the blades of your swizzle stick
into the drink. (Swizzled drinks are served with crushed ice.)
Hold the shaft between the palms of both hands and rotate
the stick rapidly by sliding your hands back and forth against
it. If you do not have a bona fide swizzle stick, use a bar spoon
in the same manner.

LAYERING

As the name suggests, layered drinks include layers of
different ingredients, often in contrasting colours. This effect
is achieved by carefully pouring each ingredient into the glass
so that it floats on its predecessor.

The success of the technique is dependent on the density
(specific gravity) of the liquids used. As a rule of thumb, the
less alcohol and the more sugar an ingredient contains, the
heavier it s, so the heaviest ingredients should be poured first
and the lightest last. Syrups are non-alcoholic and contain a
lot of sugar, so they are usually the heaviest ingredient.
Liqueurs, which are higher in sugar and lower n alcohol than
spirits, are generally the next heaviest ingredient. The
exception is cream and cream liqueurs, which can float.

Layering can be achieved by holding the bowl end of a bar
spoon (ora soup spoon) in contact with the side of the glass
and over the surface of the drink, and pouring slowly over it.
The term “float” refers to layering the final ingredient of a
cocktail on to its surface.

MUDDLING

Muddling means pummelling fruits, herbs and/or spices with
a muddler (a blunt tool similar to a pestle) to gently crush
them and release their flavour. You can also use a rolling pin.
Justas you would use a pestle and mortar, push down on the
muddler with a twisting action.

Only attempt to muddle in the base of a shaker or a suitably
sturdy glass. Never attempt to muddle hard, unripe fruits in
a glass as the pressure required could break the glass.

MEASURING

‘The relative proportion of each ingredient within a cocktail is
key to making a great drink. Therefore the accuracy with
which ingredients are measured is critical to the success of
the finished cocktail.

Inthis book, we've expressed the measures of each ingredientin
“shots”. Ideally, a shotis 30 milliitres (1 fluid ounce). Whatever
your chosen measuring device, it should have straight sides to
enable you to accurately judge fractions of a shot.

[GE

A plentiful supply of fresh ice is essential to making good
cocktails. If buying bagged ice, avoid the hollow, tubular kind
and thin wafers. Instead, look for large, solid cubes.

When filling ice cube trays, use bottled or filtered water to
avoid the taste of chlorine that is often apparent in municipal
water supplies. Your ice should be dry, almost sticky to the
touch. Avoid “wet” ice that has started to thaw.

Whenever serving a drink over ice, always fill the glass with
ice, rather than just adding a few cubes. Not only does this
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make the drink much colder, but the ice lasts longer and so
does not dilute the drink.

Never use the same ice in a cocktail shaker twice, even ifit's
to mix the same drink as before. You should always discard ice
after straining the drink and use fresh ice to fil the glass i so
required. Pouring the shaken ice into the glass along with the
liquid will result in an overly diluted drink that will not be as
cold as one where the drink s strained over fresh ice.

CRUSHED ICE

Unless otherwise stated, all references to ice in this book
mean cubed ice. If crushed ice is required for a particular
recipe, the recipe will state “crushed ice”. This is available
commercially. Alternatively, you can crush cubed ice in an
ice-crusher or simply bash it with a rolling pin in a Lewis bag
(a thick canvas bag) or wrapped in a tea towel.

INFUSION AND MACERATION

Infusion simply involves immersing whole herbs, spices, nuts
or fruit in alcohol and leaving them to soak until the desired
flavours have leached out to flavour the alcohol. When
macerating, the botanicals being infused are first broken
up/sliced/diced to expose a larger surface area, so allowing
the alcohol to leach flavour from more of the botanical’s cells.

Motion, heat and pressure can be applied to increase the rate
of extraction. Motion can be as simple as shaking a bottle in
which something is being infused every few hours. (In
commercial applications infusion often takes place in
revolving tanks.) Heating (leaving in a warm place) helps
break open the botanical’s cells, so allowing the alcohol to
more easily extract flavour. Pressure forces the alcohol into
the botanical being infused.

Beware of the speed and degree of extraction. A common
mistake is to allow over-extraction by adding too much of the
flavouring substance or leaving it in the alcohol for too long.

Tea, for example, infuses very quickly and starts releasing
unwanted bitter tannins after just five minutes, while vanilla pods
can be left for days and hard substances such as nuts for weeks.

GLASSWARE

Cocktails are something of a luxury - you don’t just ping a
cap and pour. These drinks take a degree of time and care to
mix, so they deserve a decent glass.

Before you start, check that your glassware is clean and free
from chips and marks such as lipstick. Always handle glasses
by the base or the stem to avoid leaving finger marks, and
never put your fingers inside a glass.

CHILLING GLASSES

Ideally, glassware should be chilled in a freezer prior to use.
‘This is particularly important for coupette, martini and flute
glasses, in which drinks are usually served without ice. It takes
about half an hour to sufficiently chill a glass in the freezer. If
time is short, you can chill a glass by filling it with ice (ideally
crushed, not cubed) and topping it up with water. Leave the
glass to cool while you prepare the drink, then discard the ice
and water when you are ready to pour. Although this method
is quicker than chillingin the freezer, it is not nearly as effective.

PRE-HEATING GLASSES

To warm a glass for a hot cocktail, place a bar spoon in the
glass and fill it with hot water, then discard the water and pour
in the drink. Only then should you remove the spoon, which
is there to help disperse the shock of the heat.
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EPIPHANY

1% shots Bourbon whiskey « V2 shot créme de milre « 2 shots apple juice.

Shake ingredients with ice and strain into chilled glass. Garnish with blackberries and strawberry.

THE END OF CHRISTMAS

ou may be delighted to know that it’s officially the end of Christmas, as today is Epiphany, also

known as Three Kings’ Day. For the Western Christian church it's the day that the Magis
arrived to see the Baby Jesus in the stable, and in the Eastern Christian church it's the day on
which Jesus was baptised in the Jordan River. So today in Greece, Cyprus and Bulgaria priests
will throw wooden crosses into the sea, a river or lake and young men will race in to retrieve them.
Epiphany also means a moment of sudden or great realisation, so our hope for you is that when
you mix today’s cocktail, an Epiphany, you'll feel full of inspiration for the year to come.

7 JANUARY

White Russian

2 shots vodka 1 shot coffee liqueur « 1 shot single/whipping cream.

Shake vodka and coffee liqueur with ice and strain into ice-filled glass.
Float lightly whipped cream on top of drink. Garnish with grated nutmeg.

CHRISTMAS DAY IN RUSSIA

A Ithough banned during the Communist era, Christmas is well and truly back on trend in
ussia. Breaking a 40-day Lent period, when practising Christians do not eat any meat,
Russian Christmas festivities usually kick off on Christmas Eve with a monumental 12-dish supper.
It isn’t Father Christmas who delivers presents to Russian children - instead they arrive with
Babushka, Grandfather Frost and Grandfather Frost’s granddaughter, the Snow Maiden. Today
also marks the beginning of Svyatki, an old Slavic holiday in which a young woman would use a
mirror and a candle to conjure up the image of their future husband. And, of course, there will be
lots of snow, so there’s only one drink for today: a snowy White Russian.
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Velvet Elvis

1% shots Tennessee whiskey « 1 shot black raspberry liqueur
V2 shot lime juice « top up with lemon or lime soda.

Shake first three ingredients with ice and strain into ice-filled glass.
Top with lemon or lime soda. Garnish with lime wedge.

ELVIS PRESLEY BORN

he man who was to become “The King of Rock 'n’ Roll” was born on this day in 1935 in a

two-room house in Tupelo, Mississippi. His twin brother, Jessie Garon, was stillborn, leaving
Elvis to grow up as an only child. He starred in his first movie, Love Me Tender, in 1956 and went
on to star in 30 more. It has been estimated that he has sold one billion records, more than
anyone in record-industry history. To the man who did so much for rock 'n’ roll, we're raising a
toast today with a Velvet Elvis: the merest bit on the sweet side and fruity with a hint of
Southern whiskey.

WHISKEY TEA HIGHBALL

1% shots Bourbon whiskey « ¥4 shot Islay single malt « V5 shot lapsang souchong sugar syrup
2 shos cold lapsang souchong tea.

Stir ingredients with ice and strain into ice-filled glass. Garnish with lemon zest twist.

URBAN CLIMBER ARRESTED

he words buildering, edificeering, urban climbing, structuring and stegophily now refer to

the act of climbing the outside of a building or artificial structure, but over a hundred years
ago the concept was brand new and unnamed. One of the first urban climbers, an American named
George Gibson Polley, famously known as the Human Fly, was watched by thousands of
onlookers on this day in 1920 as he attempted to climb the 57 floors of the Woolworth building
in New York City. He was arrested when he reached the 30th floor. Over his career Polley climbed
over two thousand buildings and we’re guessing George was having quite a ball up on those
buildings so today we’re toasting him with an appropriately named Whiskey Tea Highball.
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Zombie

1 spoon brown sugar « 1 shot lemon juice « 1 shot golden rum « 1 shot overproof demerara rum
o 1 shot light white rum « 1 shot pineapple juice « 1 shot lime juice
1 dash bitters « 1 shot passion fruit syrup.

Stir brown sugar with lemon juice in base of shaker until it dissolves. Add other ingredients,
shake with ice and strain into ice-filled glass. Garnish with pineapple wedge.

ANCESTORS’ DAY IN HAITI

Haitians celebrated their independence yesterday and today is Ancestors’ Day, when they
remember the people who lost their lives in the struggle for Haitian independence. Haitians
today still follow vodou, a belief system that includes worshipping spirits. Pulp fiction likes to
suggest that Haiti is the home of the zombie, and today you can create your own Zombie. We
suggest you follow Jeff “Beachbum” Berry’s reconstruction of Donn the Beachcomber’s original
recipe, as featured in Berry’s book Infoxica. Donn Beach was a Prohibition bootlegger who later
owned a chain of California-based restaurants, bars and nightclubs that are said to have been the
first Tiki-style joints.

30 JANUARY

THE LAST STRAW

145 shots calvados « 14 shots elderflower liqueur
144 shots medium dry cider + 1% shots apple juice.

Shake ingredients with ice and strain into ice-filled glass. Garnish with apple slice.

THE DAY THE STRAW WAS INVENTED

Where would the cocktail be without the straw? Today in 1888, the drinking straw was patented
by Marvin Stone. To start off; it was just hand-rolled paper covered in paraffin. The oldest
drinking straw in existence is a beautiful and precious thing, It was found in a Sumerian tomb dated
3,000 Bc and is a gold tube inlaid with lapis lazuli. One theory is that the Sumerians used straws to
avoid the solid by-products of fermentation at the bottom of their beer. You can celebrate the
creation of this bartending staple with The Last Straw, a cocktail created by Simon Difford in 2006,
when he used the last straw behind the bar to sample the first creation of this drink.
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APPLEISSIMO

15 shots apple schnapps liqueur « 2 shots apple juice
144 shots cranberry juice « 1¥2 shots Pernod.

Shake first three ingredients with ice and strain into ice-filled glass.
Top with Pernod. Garnish with apple slice.

SIR ISAAC NEWTON’S BIRTHDAY

Isaac Newton, who would go on to have one of the greatest brains known to history and to make
one of the most important scientific calculations of all time, was born on this day in 1643,
Throughout his life, his brilliant curiosity led him to dabble in everything and anything he came
across. He was based in the Tower of London for many years as Master of the Mint, where he
waged war against counterfeit money, but most famously, he defined gravity after watching an
apple falling from a tree. We think it appropriate to mix an Appleissimo, a drink inspired by the
very fruit that inspired Newton, and toast the guy who first understood what really keeps our feet
on the ground.

JAPANESE COCKTAIL

2 shots Cognac V.S.0.P. « ¥ shot almond (orgeat) syrup % shot cold water « 2 dashes bitters.

Shake ingredients with ice and strain into chilled glass. Garnish with lemon zest twist.

JOMA SHINJI

he Joma Shinji Japanese New Year archery ritual is based on the Japanese belief that arrows

have the power to banish evil - the word Joma translates as “keep evil spirits away”. The
ceremony takes place at the Tsurugaoka Hachimangu Shrine in Kamakura and dates back to
between 1185 and 1333, when Kamakura was the military capital of Japan. Archers shoot at
circular targets 27 metres (882 feet) away. On the back of a target is painted an upside-down
kanji character (a Japanese writing symbol) for “oni”, which means “devil”. It all seems like a good
excuse for us to mix a Japanese-inspired drink, so we’re suggesting a Japanese Cocktail.
This particular recipe is an adaptation of one first published in Jerry Thomas’s 1862 book,
Bartender’s Guide.
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PICCADILLY MARTINI

2 shots London dry gin « 1 shot dry vermouth « ¥ shot absinthe
1 shot pomegranate (grenadine) syrup.

Shake ingredients with ice and strain into chilled glass. Garnish with orange zest twist.

GOING UNDERGROUND!

he London Underground, and indeed the world’s first underground, made its debut today

backin 1863 as the Metropolitan Railway. It ran gas-lit wooden carriages that were hauled by
steam locomotives. Despite a few teething problems, including a sewer flooding the construction
works, 38,000 folk came out for a ride on the first day. By 1880 the new Tube was carrying forty
million passengers a year. The London Underground continues growing to this day and keeps
London ticking. Love it or hate it, it is London, so today we’re drinking a Piccadilly Martini to the
London Underground and all its staff. This recipe is adapted from one in the 1930 edition of Harry
Craddock’s The Savoy Cocktail Book.

1™ JANUARY

HOT TODDY

1 spoon runny honey « 2 shots blended Scotch whisky « ¥4 shot lemon juice
14 shot sugar syrup « 3 cloves « top up with boiling water.

Place bar spoon loaded with honey in warmed glass.
Add other ingredients and stir until honey dissolves. Garnish with lemon slice and cinnamon stick.

HOT TODDY DAY

hot toddy, hot totty or hot tottie is typically made of liquor, a warm base, usually water, and
Aa sweetener, usually honey or sugar. Its origins are lost in time but its name may come from
an Indian term for palm spirits, and Charles Dickens refers to a toddy in The Pickwick Papers.
Nowadays, toddies are mainly served as a cure for colds, as honey soothes sore throats and lemon
contains vitamin C, but it is actually a fantastic winter warmer, and thoroughly deserving of its very
own day. So, whether or not you're currently under the weather, why not pop the kettle on, crack
open a bottle of decent Scotch, and enjoy Hot Toddy Day.
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Welcome

This book evolved from our Cocktail Of The Day on
diffordsguide.com which I was inspired to start during
a visit to Barcelona back in 2009. I noticed that many
of the old-school cocktail bars such as Ideal, Tandem
and Boadas have display boards behind their bars
headed Céctel del Dia suggesting a cocktail. L asked one
bartender why they had chosen a particular cocktail to

d for that day. Disappointingly, but honestly,
he replied that they had a number of cocktails which
they simply rotated.

It occurred to me that with over three thousand cocktails
on our website we should be able to find an appropriate
cocktail for each day, influenced by an event, anniversary
or celebration. When we started researching I was struck
by the wonderful diversity of days that are celebrated —
anything from Smile Power Day to the day that man first
walked on the moon and how interesting many of them
are. So rather than just listing an appropriate cocktail for
a certain day, the background to each day cried out for a
short explanation.

At the time of writing this book we’ve run a Cocktail Of
The Day every day for over five years on diffordsguide.com
and we've picked 365 of the best of those cocktails and
date combinations for this book. We hope you'll enjoy
reading about each day while sipping the appropriate
libation. We've also included some tips for novice cocktail
makers, but if you'd like further help then we suggest you
watch our ‘how to’ videos on the cocktail section of
diffordsguide.com.
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How to make a cocktail

METHODS
By definition, any drink that is described as a cocktail
contains more than one ingredient. So if you are going to
make cocktails, you have to know how to combine these
various liquids.

Asin cooking, there is a correct order in which to do things.
With a few exceptions, it runs as follows:

1. Select glass and chill or pre-heat (if required)
2. Prepare garnish (if required)

3. Pour ingredients into mixing receptacle

4. Add ice (if required)

S. Mix ingredients (shake, stir, blend, etc)

6. Strain (or pour) into glass

7. Add pre-prepared garnish (if required)

8. Serve to guest or enjoy yourself

Unlike cooking, where there are a myriad of preparation and
cooking methods to master, there are essentially only eight
different ways to “mix” a cocktail:

1. Build
2. Shake
3. Stir

4. Blend
S. Throw
6. Roll

7. Swizzle
8. Layer

The last, “layering”, isn’t strictly mixing. On the contrary, the
idea here is to float each ingredient on its predecessor without
the ingredients merging at all - think BS2 cocktail.

At the heart of every cocktail lies at least one of these elght
methods, so und; ding these terms is

BUILDING

Itis common for bartenders and bartending books to say “build
inglass”. This simply means to combine ingredientsin the glass
itis to be served in. Thisis the usual method for making Highball
drinks such as a gin & tonic or a whisky & soda.

SHAKERS AND SHAKING

When you see the phrase “shake with ice and strain”, or similar,
in a recipe, you should place all the necessary ingredients with
cubed ice in a cocktail shaker and shake briskly. Don't be shy
aboutit - imagine howyou might agitate the metal ballin a can
of spray paint. Shake for around 15 seconds, then strain the
liquid into the glass, leaving the ice behind in the shaker.

Shaking not only mixes a drink, it also chills, dilutes and
aerates it. The dilution achieved by shaking s just as important
to the resulting cocktail as using the right proportions of the
ingredients. If you use too little ice it will melt too quickly in
the shaker, producing an over-diluted drink — so fill your
shaker at least two-thirds full with fresh ice.

Losing your grip while shaking is likely to make a mess and a
flying shaker could injure a bystander, so always hold the
shaker firmly with two hands and never shake fizzy ingredients
(unless in a minute proportion to the rest of the drink).

DRY SHAKE

When making drinks containing cream and eggsitis common
practice among some bartenders to first shake the mixture in
a shaker without ice, before shaking the drink a second time
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with ice. (An increasingly common alternative is to shake with
ice first and then again without ice.) This practice is known as
“dry shaking”. The theory s that shaking without ice, and so at
a higher temperature, allows the drink to emulsify better.

STIRRERS AND STIRRING

Stirring is one of the most basic ways of mixing a cocktail. You
might not give much thought to the technique used to stir a
cup of tea or even a pot of paint, but somehow cocktails
deserve a little more reverence.

Stirring glasses come in a multitude of shapes and sizes. If a
specially designed lipped mixing glass is not available, a
Boston glass (the glass half of a Boston shaker) or even the
base of a standard shaker will suffice.

‘There are almost as many different styles of bar spoon on the
market as there are stirring glasses. Some have spiralling
stems, some have flat ends and others have three-pronged
fork ends. The key thingis for your spoon to have a long stem
50 it will reach down to the base of the glass while allowing
you to comfortably hold the stem of the spoon high above
the mixing glass.

If a cocktail recipe calls for you to “stir with ice and strain”,
then you should do so.

« Measure your ingredients into your chilled stirring glass and
then two-thirds fill it with ice.

« Hold the bar spoon between your thumb and the first two
fingers of your dominant hand, with the spoon’s shaft running
between your middle finger and ring finger.

« Slide the bowl of the spoon down the inside edge of the
glass until it almost touches the base of the glass.

« Keeping your arm still, and to an extent your wrist as well,
use your fingers to pull the spoon towards and then away
from you, aiming to hit the quarter-hour marks on an
imaginary clock-face inside your stirring glass. As the spoon
runs around, so it will spin the ice and liquid in the glass, while
spinning on its own axis in your fingers.

« Stir briskly for about 30-45 seconds - this should account
for at least 50 revolutions.

« Place your strainer into or over the stirring glass (see
“straining”) and strain into your chilled serving glass. If the
recipe calls for the drink to be served over ice, then you
should ice your glass first. Never use the ice from the stirring
glass in the drink itself.

« The ice used during stirring is now spent and should be
dumped, or alternatively can be left in the stirring glass to
keep it chilled ready for the next drink. If you do the latter,
remember to dump the ice and rinse the glass with cold water
before making the next drink.

STRAINING

When straining a shaken drink, a Hawthorn strainer tends to
be used, but when straining a stirred drink it is traditional to
use a Julep strainer. Both designs of strainer allow the liquid
to be poured from the shaker/stirring glass while restraining
the spentice.





