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INTRODUCTION



Books, meet booze.


Dear librarians and lushes—and everyone in between,


A toast to you! You’ve whipped through Fifty Shades of Grey, quested across Lord of the Rings, and said “Goodnight” to so many moons, you’re practically an astronaut. Could anyone blame you if all those pages left you a little parched?


Welcome to Are You There God? It’s Me, Margarita.


Around here, there’s always a stool with your name on it—and we’ll never (library) card you. But fear not—you don’t have to be an English major to drink your way through this all-new cocktail guide! Are You There God? It’s Me, Margarita is for recovering readers as much as it is for beginning bartenders, with a drink or three to suit all tastes.


For classic cocktail hounds and fans of bygone books, we’ve got tasty new twists on everything from Moscow mules (served in a David Copper Mug, natch) to elevated staples (The Brothers Kamikaze) and even to wildly sweet wines (Of Mice and Manischewitz, anyone?). Our Old-School Sips section celebrates everything both timeworn and tasty.


For contemporary cocktail enthusiasts and first-in-line fans of new releases, we’re serving mashed-up modern masterpieces (hello, Muddlesex), goblet-worthy guzzlers (good evening, The Drinking Game of Thrones), and drinks so out of this world, they’re practically comical (strap yourself in for The Hitchhiker’s Mudslide to the Galaxy). Our Contemporary Cocktails section is hot off the press and chilled to the last drop.


And for all you designated drivers out there, we’re picking up your tab, too. Our nonalcoholic drinks, inspired by the books that defined your childhood, are bound to get you a Little Soused on the Prairie—at least in spirit, if not spirits.


When it’s break time in this bookstore, take off your reading glasses and bring on the snacks. Our Banana Karenina is so delicious, you’ll swear you’re cheating—on your diet!


If you’re newer to a mixing glass than you are to the masterworks, see facing page to breeze through our bartender crash course. For now, and without further ado, let’s bookmark some booze and stir up some books. After all, even if you don’t own the collected works of Shakespeare, tonight you’re gonna drink like you do.
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TOOLS



Glassware


Collins Glass (10 to 14 ounces): Built like a highball glass, but taller and narrower. Best for icy, very large tropical drinks. Lord Jim Beam, anyone?


Copper Mug (10 to 12 ounces): Every Instagram post of a Moscow mule features one of these, but around here we mix it up with drinks that step outside the vodka box. David Copper Mug, you’re on.


Coupe Glass (5 to 7 ounces): How the English do Champagne—and how hipsters drink it these days. Elegant but low-key, with a rounded bowl.


Highball (10 to 12 ounces): Midway between a rocks and a Collins glass, but taller than the former and shorter and fatter than the latter. If you could only have one book on a desert island, you’d choose wisely; if you could only have one glass, you’d choose this.


Mason Jar (1 cup to ½ gallon): Though generally used for bottling preserves, this also makes for a great drink vessel. Get ready for a whole lotta Southern stories served up farm-style.


Mug (10 to 12 ounces): This hardworking coffee cup does double duty for hot alcoholic drinks. If you thought Fifty Shades of Grey steamed up your Kindle, wait’ll you try some of our piping-hot hooch.


Pint Glass (16 to 20 ounces): An all-purpose beer-chugger, this glass tapers at the bottom, and some of them have a “bulb” near the lip for a better grip.


Rocks (or Lowball or Old-Fashioned) Glass (6 to 10 ounces): A drink poured “on the rocks”—that’s over ice, rookie—is frequently served in one of these short, heavy tumblers.


Shot Glass (¾ to 2 ounces): For enjoying a variety of aptly named “shots.” The smallest of drinking vessels, these are also handy as measuring devices.


Thermos (up to 40 ounces): A go-to container for on-the-go readers. (Note: Never drink and drive, but do put on an audiobook and coast.)


Wineglass (8 to 22 ounces): With as many subtle shapes as there are types of wine (and genres of book), we put the wineglass to work on drinks that go beyond your basic Bordeaux.






Equipment



Jigger: For small liquid measurements. Made out of metal in an hourglass shape, it’s available in a variety of sizes. We prefer the 1-ounce over the 1½-ounce model.


Juicer: The classy crowd prefers their lemons and limes freshly juiced, whether by hand or by machine—but we won’t balk if you go the bottled route. On average, lemons and limes produce about an ounce of juice each.


Measuring Cups and Spoons: Dry cups typically range from ¼ cup to 1 cup. For larger liquid measurements, it’s easiest to have a standard 2-cup glass measuring cup. Measuring spoons range in size from ¼ teaspoon to 1 tablespoon.


Muddler: Grown-up term for a fruit masher, which looks like a mini baseball bat. Releases oils and flavors in herbs and berries.


Shaker: An essential device that need not intimidate. Our fave is the Cobbler—a three-part metal contraption (counting the capped lid) with the strainer built right in. The other varieties are the Boston (a glass mixing cup and metal container) and the French (basically a Cobbler shaker sans strainer). Both require a separate strainer, and that’s valuable time you could be hanging out at the library. Or writing the next great American novel. Or drinking.


Strainer: Like a sifter for liquids. If you ignored our advice to buy the all-in-one Cobbler shaker, you’ll want to pick up a Hawthorne strainer, which will fit tightly into your shaker’s metal mouth. The Hawthorne filters only the liquids (not the ice) into a cocktail.


Vegetable Peeler: A handy tool for creating twists (see Garnishes, here), the peeler removes a thin layer of skin from fruit to add flavor and color.















TECHNIQUES



Making a Drink


Double-Straining: For some recipes, you’ll hold a mesh strainer over the mouth of the glass and “double-strain” the drink from the shaker through a strainer and then through the mesh. Makes for an ultra-clean pour.


Dry-Shaking: Same thing as Shaking (here), but without the addition of ice to the shaker.


Dumping: After shaking your ingredients, uncap the shaker and “dump” all that’s inside—including, generally, the ice—as opposed to straining through a filter. (The cocktail equivalent of turning in the first draft of a manuscript that hasn’t been edited.)


Filling: In some recipes, you’re asked to “fill” your glass to the top with a final ingredient—typically Champagne, soda, or cream. The amount of liquid needed depends on how large your glass is: from 2 to 4 ounces for a flute, to anywhere from 4 to 8 ounces for rocks, highball, or Collins glasses.


Muddling: In some recipes, once you’ve filled a glass with the specified fruits, juices, or herbs, use a muddler (here) to gently mash the ingredients, twisting lightly to release oils and flavors.
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