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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 underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.










Foreword
Salvatore Calabrese
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Modern men understand mixology. They get it, finally! I have been making cocktails since I was 12, but when I moved to the UK from Italy in the 1980s, I found cocktails were reserved either for fine hotel bars or for big nights out when you would be served large, lurid-coloured drinks with silly names – and probably a cocktail umbrella or two.


Today, men are just as likely to know their way around a Martini, a Manhattan and a Negroni as to be familiar with the beer choice at their local bar or the wine aisle at the supermarket. Cocktails have become part of our normal drinking repertoire.


It has not been an easy path. The 1970s and ’80s are now seen as the dark ages in cocktail circles and it was hard to escape their clutches in the ’90s. But as the foodie revolution took hold, so the world of drinks has caught up. Men understand when to drink a Martini and how to make an Old Fashioned. They know that a Daiquiri is not just something served super-sweet with mashed-up strawberries in it, but a fine drink with heritage. And that being seen with a Sazerac is just as masculine as having a pint of beer in your hand, maybe even more so!


From the mid-2000s, we entered a new golden age of cocktails. Young cocktail bartenders began to recognize that they were the heirs to that last great golden age, Prohibition, and to a line of even older drinks pioneers stretching back to the mid-1800s. The public began to see cocktail-making as a craft and a worthy profession again, just like in the old days.


Drinking and making cocktails says something about you. It says you are aware of the revolution that has taken place, that you care about ingredients, and that you know that not every vodka, whisky or brandy is made in the same way or tastes the same. With cocktails there is real heritage behind the classics, and to many people that is far more interesting than simply opening the screw-cap of a bottle of wine or popping the cap on a beer.


Go to a good bar in London, New York, Sydney or Singapore, and you will find a new generation of super-creative mixologists (no longer a dirty word) who will be happy to talk you through their homemade bitters, their house-infused bacon-flavoured bourbon or the botanicals used in their range of gins. But, more importantly, they can also knock out the core of our craft, the classics, making you a finely balanced Margarita, a nuanced Bloody Mary or a bracing julep. It should be easy for most men to include a few good cocktail bars among their list of favourite hang-outs.


At home, too, things have changed. Gone are the optics, the vermouth that sat in the cupboard for years, the lone bottle of Angostura bitters and the eight cubes of ice to be shared by everyone at a cocktail party. Today, if I am offered a G&T in someone’s home, I am more likely to be given a choice of gins and a premium tonic water, and it will be served long, with lots of ice and a good squeeze of fresh lime.


If you are in the midst of creating your own home bar, a GQ man should have good-quality examples of whisky, gin, brandy, vodka, tequila and rum. You should keep your vermouth and your sherry (which is no longer just for your great-aunt) in the refrigerator and discard them after a few weeks once they have been opened. You should have fresh fruit available, as well as liqueurs that are not chock-full of artificial flavours, and feel confident to experiment with a range of different bitters, not just Angostura. You will have bags and bags of ice at your disposal, the required equipment and the right glassware. And you should know how to shake, stir and throw properly.


Who have we got to thank for all this? Mostly it is a result of the growing sophistication of our palates and the hard work of a generation of passionate bartenders, resulting in consumers thirsty for cocktails, places to drink them and the ability to make them. You only have to look at the popularity of vintage cocktails – that is, drinks made with the ingredients available at the time when they were originally created. I specialize in them at my bar at Playboy Club, London.


And, perhaps more than anything else, I know we are in a new era, because cocktail umbrellas are back in vogue again, only this time they’re ironic.


Salute!
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Gin
by Amy Mathews


Held responsible for Hogarthian scenes of debauchery in the 18th century, for a decline in the afternoon productivity of Manhattan ad executives in the 1960s and, more recently, for inspiring hipsters in waistcoats to create drinks with names like Mr Fothergill’s Most Peculiarly Splendid Libation, gin has rarely had a good press. So much more complex than vodka, it is, however, the backbone of a bartender’s most dependable beverages: the reviving gin and tonic, or G&T, the invigorating Negroni and the most fundamental cocktail of all, the Martini. Some say gin’s effect tends towards the morose, others cannot imagine a celebratory evening without it. However many characterful variations and myriad disguises gin inhabits, one thing is certain: it remains unequivocally the choice of the serious drinker.


Under its legal definition, gin is a clear, un-aged spirit made by two rounds of distillation – the first to produce the base spirit from wheat or maize, the second to flavour the spirit with selected botanicals, the most prominent of which must be juniper. Other flavours are entirely at the discretion of the distiller, but popularly include citrus peel, coriander and angelica root. Some gins have of course become notable for the addition of key flavours such as the cucumber and rose of Hendrick’s, or the refreshing mix of grapefruit, orange and lime of a Tanqueray No. TEN.


Carrying with it a whiff of colonial times past, the G&T has gained a place and status in English life comparable to a cup of tea: refreshing yet comforting, simultaneously relaxing and invigorating. Its very character seems appropriately English: belying its clear, restrained appearance, gin has a no-nonsense approach to flavour and effect.


But the roots of gin itself are continental. Back in the 14th century, potions flavoured with juniper were used in Italy to guard against the Black Death. These juniper elixirs followed the disease across mainland Europe to Holland where they took root in the Netherlands, resulting in a profusion of genevers, early versions of a juniper-based spirit. By the end of the 17th century, the drink had made its way to England where it gained its English name, ‘gin’, and began to flourish in popularity leading to the enthusiastic and ruinous excesses of the next 50 years.


The Gin Act of 1751 put paid to the high level of consumption, largely by limiting the production of the spirit to only a handful of licensed major distillers. This new group of producers included such famous names as Greenall’s (founded in 1761) and Gordon’s (founded in 1769), and went on to dominate the now significantly cowed British gin scene for over a century. After continued disapproval of its consumption in the 19th century, gin’s easy synchronicity with the party crowd brought it back to popularity in the early 20th century. It flowed in the glasses of the Bright Young Things throughout the Roaring Twenties, became the choice spirit of renowned hardened drinkers like Ernest Hemingway and Winston Churchill, and remained ubiquitous in the Martinis and Gimlets of the suited Sixties cocktail parties and power lunches. Gin finally lost out to the more fashionable vodka from the Seventies onwards, largely due to bombastic branding efforts that have since defined the spirits market in the UK. It has only recently regained its rightful place at the forefront of the cocktail and craft drinks movement, as well as the British drinks cabinet.


Sipsmith is an English company at the heart of this recent gin revival, kick starting a revival of small-batch, hand-crafted gins with its launch of the first copper distillery in London for almost 200 years. Fairfax Hall, director and co-founder, has seen the gin market change out of all recognition in the past few years: ‘I believe this renaissance is founded on genuine credentials rather than passing fads. What it comes down to is the product: the one thing which runs through our whole ethos is uncompromising quality.’ He sees no reason to worry that the market is reaching saturation, however, ‘I think of gin in very much the same vein as good whisky: someone who loves whisky will have their go-to brand, but they’ll also have a portfolio of other choices.’


Such is the explosion of distilleries in the last few years, there is now a gin for every occasion. And such is the UK’s thirst for it, gin is imported from all over the world; new examples include the grape-spirits-based G’Vine from France and the maritime-influenced Gin Mare from Spain. In fact, it is really the Spanish who have owned the G&T for the last few years. Back when the English were still drinking single measures out of sad little glasses with a solitary slice of lemon in pubs, bars in Barcelona and Madrid were finding the real joy in the drink, serving generous doubles over a mountain of ice in a balloon glass to perfectly capture the aromas of the gin, the tonic and the garnish.


Today, England is finally feeling the change in drinking habits. Dav Eames, bar manager at London’s acclaimed Gilbert Scott bar says: ‘Customers are beginning to recognize the range of flavours, dimensions, styles and botanicals of gin. This spirit really is a new favourite among what was traditionally a vodka-drinking generation.’ Across London in Soho, Graphic Bar is known for its offering of more than 180 different gins, something their bar manager James Huertas puts down to gin’s flexibility and classic appeal. ‘Gin has been used in cocktails for hundreds of years,’ he explains. ‘It’s a malleable spirit that pairs with food and other flavours incredibly well. There is something for everyone when it comes to gin cocktails, from the Martini to the Clover Club.’


Whatever your preference, there has never been a better time to drink gin. Whether it’s a handmade Martini from the silver trolley at Dukes in Mayfair, a dash of the current drinks cabinet favourite at home on a Friday evening or a pre-prandial sharpener at 33,000 feet, gin will continue through the decades of changing trends as a true classic. For the steadfast gin drinker, smugness has already proved its own reward, but an ice-cold G&T is the best prize of all.




Q&A with
Ladislav Piljar











How did you get into the business? My mum was a pharmacist and I was always intrigued by that. Later, I started to realize how much these two professions have in common. We both help people, create different concoctions, listen to people over the counter and sell ‘good drugs’! There was once a time when you could only get a drink in a drug store.


What is your bartending philosophy? I want my guests to leave happier and feeling better than when they first came in. Whatever happens, they have to have a good time.Always do things as best you can – until you find a better way of doing them.


Where can drinkers try your creations? At The Red Bar on the top floor of Bam-Bou restaurant, one of London’s best-kept secrets.











Three great all-rounder gins recommended
by Ladislav Piljar


1 Plymouth Navy Strength
2 Tanqueray No. TEN
3 Beefeater London Dry









The Hanky-Panky


The Hanky-Panky is believed to be the first truly famous cocktail to emerge from the legendary American Bar at The Savoy hotel. This concoction came to life in the early 1900s at the hands of Ada Coleman, the head bartender. Coleman invented the Hanky-Panky for Sir Charles Hawtrey, the premier comedy actor of his generation, who often came to see ‘Coley’ when he was in need of a drink with ‘a bit of punch in it’. Upon being presented with Coley’s first version of the Hanky-Panky, Hawtrey reportedly cried, ‘By Jove! That is the real hanky-panky!’ and the name stuck.




GLASSWARE
Sherry or Martini


ICE
Cubes to stir, none to serve


GARNISH
Orange twist






SERVES 1




	
½ tsp Fernet Branca


	
40ml (1¼fl oz) Beefeater gin


	
20ml (¾fl oz) Punt e Mes vermouth


	
20ml (¾fl oz) Cocchi Vermouth di Torino














	Add the ingredients to a mixing glass with ice, starting with the Fernet Branca. Stir slowly and gently, then strain into a chilled sherry or Martini glass, being careful not to over-pour in order to maintain the fine balance of flavours in this drink. Garnish with an orange twist.











Bartender’s Tip
The best way to make a lemon or orange twist is with a regular potato peeler. Use it just as you would on a potato for an easy, efficient twist.
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Gin Punch à la Terrington


This drink originates from the second half of the 19th century, when making lemon sherbet was a popular way of preserving citrus juices. Gin punch is an excellent and refreshing summer drink, best enjoyed on one of those hot days when even lying in the shade seems like hard work. Lemon sherbet can be somewhat of a hassle to make, but I really recommend spending the little bit of extra time. It’ll be worth it for this excellent gin punch.




GLASSWARE
Highball


ICE
Cubes to shake and to serve


GARNISH
Lemon wedge






SERVES 1




	
50ml (1¾fl oz) Tanqueray Dry gin


	
15ml (½fl oz) lemon sherbet



	
15ml (½fl oz) lemon juice


	
10ml (2 tsp) green Chartreuse Soda water, to top up




For the lemon sherbet (Makes 200ml/7fl oz)



	Grated zest and juice of 3 lemons (you want 150ml/¼ pint of juice)


	
150g (5oz) icing sugar














	First make the lemon sherbet. Muddle together the lemon zest and icing sugar in a bowl until the mixture resembles a yellow paste. Add the lemon juice and stir into the lemon paste. Strain through a fine tea strainer and refrigerate until ready to use (it will last for up to 2 weeks).


	To make the punch, add all the ingredients except the soda water to a shaker with ice. Shake, then pour into a highball glass over ice and top up with soda water to taste. Garnish with a lemon wedge.











Bartender’s Tip
A fun twist on Gin Punch à la Terrington is to try putting all the ingredients into a SodaStream. Then, when ready to serve, you only have to pour the drink over ice.
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Martinez


The true origin of the Martinez is murky at best: some say it was invented in San Francisco, while others maintain it comes from the nearby town of Martinez. Certain theories describe the Martinez as a variation of the classic Martini, while more say it’s the other way around. Regardless, we know that the Martinez hails from the late 19th century in the midst of vermouth’s rise to popularity with the bartenders of the age. The Martinez notably inverts the typical spirit/vermouth ratio of the Martini, providing a lighter, sweeter drink.








GLASSWARE
Coupette or Martini


ICE
None


GARNISH
Orange twist






SERVES 1




	
30ml (1fl oz) Bols Genever or Plymouth gin


	
60ml (2fl oz) Cocchi Vermouth di Torino


	
2 dashes of Angostura bitters














	Add all the ingredients to a mixing glass. Stir well, then pour neat into a chilled coupette or Martini glass and garnish with an orange twist.











Bartender’s Tip
This drink will always pair well with a savoury snack, such as Gentleman’s Relish on toast, a hunk of mature Cheddar cheese or a Welsh rarebit.
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White Lady


The White Lady became famous in the Twenties and has reappeared in different versions since. The most popular recipe for a White Lady is from The Savoy Cocktail Book, a bartender’s bible. There are two people who could possibly be the creators of the White Lady: Harry MacElhone from Ciro’s Club in London and Harry Craddock, head bartender of the American Bar at The Savoy, London (and author of The Savoy Cocktail Book). What makes finding the truth difficult is that the two Harrys were great friends who often shared tips and recipes. Although we might never know the real story, we do know that it is one good drink.








GLASSWARE
Sherry or Martini


ICE
Cubes to shake, none to serve


GARNISH
Lemon twist






SERVES 1




	
50ml (1¾fl oz) Bombay Original gin


	
25ml (¾fl oz) lemon juice


	
25ml (¾fl oz) Cointreau


	
1 egg white














	
Add all the ingredients into a shaker with ice. Shake vigorously, then strain into a chilled Martini glass. Garnish with a lemon twist.











Bartender’s Tip
My golden rule is always add egg white as the last ingredient to the shaker.
If you mix egg white with gin by itself, the egg white will begin to ‘cook’ and harden, and the drink won’t be as frothy as it needs to be.
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The Bramble


The Bramble was created in 1984 by Dick Bradsell. Sometimes called ‘the cocktail king’, Bradsell was an innovative bartender whose simple, elegant drinks brought London’s cocktail scene out of the age of overwrought gimmicks and into one of classic and refined cocktails. The Bramble is essentially a fancy gin sour, but the blackberry liqueur gives the drink enough individuality for it to remain as popular today as it was in 1984.








GLASSWARE
Highball or tumbler


ICE
Crushed


GARNISH
Lemon slice, raspberry or blackberry






SERVES 1




	
40ml (1¼fl oz) Tanqueray Dry gin


	
25ml (¾fl oz) lemon juice


	
15ml (½fl oz) sugar syrup


	
15ml (½fl oz) crème de mûre














	Pour the gin, lemon juice and sugar syrup into a tumbler. Fill it to the top with crushed ice and stir gently. Pour the crème de mûre over the top and garnish with a lemon slice and a raspberry or blackberry.











Bartender’s Tip
The Bramble comes in many different versions, but no matter which you choose, remember to keep a strong balance of sweet and sour, because that’s the relationship that makes The Bramble so memorable.
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The Pegu Club


The recipe for The Pegu Club cocktail was first published in Barflies and Cocktails by Harry MacElhone in 1927. Named after the gentleman’s club in Burma (Myanmar), The Pegu Club was a taste of home for new settlers to the area. The cocktail fell out of favour following the British departure from Burma during World War II, but, after the opening of another Pegu Club in New York, it has experienced a resurgence in worldwide popularity.








GLASSWARE
Coupette


ICE
Cubes to shake, none to serve


GARNISH
Lime wedge






SERVES 1




	
40ml (1¼fl oz) Beefeater gin


	
25ml (¾fl oz) lime juice


	
15ml (½fl oz) Cointreau


	
5ml (1 tsp) sugar syrup


	
1 dash of orange bitters


	
1 dash of Angostura bitters














	Add all the ingredients to a shaker with ice. Shake well, then strain into a chilled coupe glass and garnish with a lime wedge.











Bartender’s Tip
You can infuse the sugar syrup with dried orange peel for a few days and omit the orange bitters from the recipe – this gives you a lighter, sweeter cocktail.
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Ramos Gin Fizz


Henry C Ramos occupies something of a legendary status among bartenders. Tasteful to a fault, Ramos closed his bar, the Imperial Cabinet Saloon in New Orleans, at 8pm every night to prevent family men staying away from their wives and children, and would refuse to allow customers to become drunk on his cocktails. When Prohibition came into effect, Ramos forever closed the doors of his saloon at midnight on the dot, declaring that he’d sold his last gin fizz. The Ramos Gin Fizz is his legacy: a rich, delicious, refreshing drink that is notoriously arduous to make – it takes 12 minutes of shaking before serving.








GLASSWARE
Highball


ICE
Cubes to shake, none to serve


GARNISH
Lime slice






SERVES 1




	
50ml (1¾fl oz) Jensen’s Old Tom gin


	
15ml (½fl oz) lemon juice


	
15ml (½fl oz) lime juice


	
15ml (½fl oz) single cream


	
15ml (½fl oz) sugar syrup


	
4 drops of orange flower water


	
1 egg white


	Soda water, to top up














	Add all the ingredients to a shaker with ice, adding the egg white as the last ingredient. Shake vigorously for as long as you can. Strain into a chilled highball glass and gently add a little bit of soda water. Garnish with a lime slice.











Bartender’s Tip
Depending on personal preference, shake with less ice for a richer, thicker texture.
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The Gower


The Gower is a tribute to head chef Steve Gower at Bam-Bou restaurant in London – home of The Red Bar. His lifelong passion for chilli inspired me to create this hot aperitif. It can be tailor-made to the intensity you require – I recommend using medium-strength chilli to begin with – and is a perfect companion to Asian-themed salads or appetizers. The slightly salty garlic works similarly to an olive, and can be a delicious treat at the end of the drink.








GLASSWARE
Martini


ICE
Cubes to stir, none to serve


GARNISH
Pickled garlic clove






SERVES 1




	
60ml (2fl oz) infused Tanqueray Dry gin



	
10ml (2 tsp) Martini Extra Dry





For the infused Tanqueray gin
(Makes 1 bottle)



	
1 rosemary sprig


	
½ medium-strength chilli, cut lengthways


	
1 long strip of lemon peel


	
1 stalk of lemon grass, roughly chopped


	
1 bottle Tanqueray Dry gin














	To infuse the gin, put the rosemary sprig, chilli, lemon peel and chopped lemon grass into the bottle of gin and leave to infuse for 24 hours. You do not need to strain the contents before using. Once you have used about half the bottle, you can top up with fresh gin. The rosemary, chilli, lemon peel and lemon grass will keep their flavour for about 3 more of these refills.


	To make the cocktail, add the gin infusion and Martini Extra Dry to a mixing glass with ice. Stir well, then strain into a chilled Martini glass containing a pickled garlic clove.











Bartender’s Tip
Many Martini-style drinks are ruined by being served too warm, or worse, with a last-minute addition of ice! Drink by holding the stem of your Martini glass to keep it cold for as long as possible.
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Late Night Club


This is a twist on the classic Clover Club Cocktail and is especially delicious when raspberries are in full season. Bombay Original is a much drier version of its more famous stablemate Bombay Sapphire, and has stronger tones of juniper, which helps it stand out better against the fresh fruits in this recipe. Rose tea syrup and rosewater will help to bring the floral notes out, which make the cocktail complex and unique.








GLASSWARE
Coupe


ICE
Cubes to shake, none to serve


GARNISH
Dried pineapple or rose petal






SERVES 1




	
40ml (1¼fl oz) Bombay Original gin


	
20ml (¾fl oz) pineapple juice


	
20ml (¾fl oz) lime juice


	
15ml (½fl oz) Rose Tea Syrup



	
3 fresh raspberries


	
1 dash of rosewater





For the rose tea syrup



	Dried edible rose petals


	
100ml (3½fl oz) boiling water


	
200g (7oz) caster sugar














	First make the rose tea syrup. Steep the rose petals in the boiling water for several minutes. Add the sugar and stir until it has dissolved, then leave to infuse and cool. Strain, then bottle in a sterilized container until ready to use.


	To make the cocktail, add all the ingredients to a shaker with ice. Shake well, then strain through a tea strainer into a chilled coupe glass. Garnish with a piece of dried pineapple or a rose petal.











Bartender’s Tip
Play around with the balance of flavours in this drink by experimenting with infusing the rose tea syrup or gin with raspberries.
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Oscar


Originally created for a global cocktail competition, this fresh concoction makes you want to have another one as soon as the first is finished. Tanqueray No. TEN is a premium gin from one of the oldest gin distilleries in England, made with fresh citrus fruits such as grapefruit and lime. This helps to pair it with the more ‘zingy’ flavours of mandarin, tart kumquats and sweet notes of pomegranate.








GLASSWARE
Rocks


ICE
Cubes to shake and to serve


GARNISH
Dried lime slice, kumquat slice, mandarin twist






SERVES 1




	
1 kumquat, halved


	
45ml (1½fl oz) Tanqueray No. TEN gin


	
20ml (¾fl oz) lime juice


	
10ml (2 tsp) Mandarine Napoleon


	
10ml (2 tsp) pomegranate syrup














	Muddle half the kumquat in the bottom of a shaker, then add the remaining ingredients and ice cubes. Shake well, then strain into a chilled rocks glass. Slice the remaining kumquat half and use to garnish, along with a lime slice and a mandarin twist.











Bartender’s Tip
The Oscar can also be delicious when served without ice and just a splash of chilled champagne. For presentation points, serve this augmented version in a flute glass.
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Prudence Of Hammersmith


Technically a Collins–style drink, this is very refreshing on a hot summer’s day. Bergamot orange is a citrus fruit that is similar to a grapefruit and a lemon combined, and it is one of the key flavours in Earl Grey tea. Sipsmith gin was launched in Hammersmith in 2009 and proudly holds the first distilling licence granted in central London for nearly 200 years. This cocktail is named for the Sipsmith copper still, Prudence.








GLASSWARE
Highball


ICE
Cubes to serve


GARNISH
Lemon twist, lavender petals






SERVES 1




	
30ml (1fl oz) Sipsmith gin


	
20ml (¾fl oz) apricot liqueur


	
80ml (2½fl oz) chilled Earl Grey tea


	
15ml (½fl oz) Bergamot Sherbet



	
15ml (½fl oz) lemon juice





For the Bergamot sherbet
(Makes 200ml/7fl oz)



	zest and juice of 2 Bergamot oranges


	
150g (5oz) caster sugar





You will also need



	Soda siphon and carbon dioxide charges














	First make the sherbet. Muddle together the Bergamot zest and caster sugar in a bowl to release the oils from the grated zest. Add the Bergamot juice and stir until the sugar has dissolved, then strain through a tea strainer. Keep refrigerated until ready to use.


	Measure all the ingredients into a soda siphon and charge with carbon dioxide. Pour the mixture into a highball glass over ice. Garnish with dried lemon and lavender petals.











Bartender’s Tip
Bergamot is a fantastic citrus fruit, but it is only available for a limited season. Out of season, you can substitute with pink grapefruit, which I have found works beautifully.
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Three Plus Three Martini






This aperitif is a fantastic way to kick off dinner. No.3 is a gin created by Berry Bros. & Rudd, London’s oldest wine merchants. Made with only three spices and three fruits, it has remarkable balance. By adding savoury notes from green plum and artichoke liqueurs, this recipe highlights the citrus character of the gin, creating a Martini that is very appetizing and moreish.








GLASSWARE
Martini


ICE
Cubes to stir, none to serve


GARNISH
Grapefruit twist









SERVES 1




	
50ml (1¾fl oz) No.3 gin


	
15ml (½fl oz) Akashi-Tai Shiruame Umeshu (plum sake liqueur)


	
5ml (1 tsp) Cynar


	
2 dashes of Bitter Truth grapefruit bitters











	Add all the ingredients to a mixing glass with ice. Stir well, then strain into a chilled Martini glass. Garnish with a grapefruit twist.











Bartender’s Tip
Don’t go too heavy on the Cynar – use only precisely the amount I recommend. This artichoke liqueur has an extremely strong flavour and can unbalance the whole cocktail if there’s too much of it.
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Yeoman Warder


This is a twist on the famous Negroni, utilizing Aperol and ratafia, which are sweet, bitter liqueurs. Beefeater 24 is a premium citrus- and Japanese Sencha tea-based London Dry gin and is less juniper-driven than the original Beefeater gin. Yeoman Warders is the official name of the Beefeaters, the ceremonial guards at the Tower of London.








GLASSWARE
Rocks


ICE
Cubes to stir, large cube to serve


GARNISH
Dried orange slice






SERVES 1




	
30ml (1fl oz) Beefeater 24 gin


	
20ml (¾fl oz) Aperol


	
10ml (2 tsp) Evangelista ratafia


	
1 dash of Bob’s orange & mandarin bitters
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