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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.





You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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The origin of the word ‘cocktail’ is widely disputed.


Initially used to describe the docked tails of horses that were not thoroughbred (which hasn’t much to do with a Singapore Sling), the alleged first definition of a ‘cocktail’ appeared in New York’s The Balance and Columbian Repository. In response to the question ‘What is a cocktail?’ the editor replied: ‘it is a stimulating liquor, composed of spirits of any kind, sugar, water and bitters... in as much as it renders the heart stout and bold, at the same time that it fuddles the head... because a person, having swallowed a glass of it, is ready to swallow anything else’. Which sounds a little more like it.


However it began, this delightful act of mixing varying amounts of spirits, sugar and bitters has evolved, after decades of fine crafting, experimentation and even 13 years of prohibition in the United States, into the ‘cocktail’ we know and love. Each one a masterpiece. Each one to be made just right for you.


In the century since Harry Craddock concocted the Corpse Reviver and the White Lady, James Bond has insisted on breaking the number 1 rule to not shake a Martini every time he goes to the bar, and Sex and the City has introduced a whole new generation of drinkers to the very pink, very fabulous, Cosmopolitan cocktail. And the idea it can be paired with a burger and fries. Which is fine by us.


Go forth and make yours a Martini. Or a French Afternoon at gin o’clock on a mizzly Monday morning.


Prosecco is an Italian sparkling (spumante) or semi-sparkling (frizzante) white wine.


Originally made with the ‘Glera’ grape, and hailing from the Italian village of Prosecco near Trieste, Prosecco as we know it is now produced in nine provinces, and often from a blend of grapes. It has officially been recognised as ‘the best thing ever’ and has been protected by DOC and DOCG status.


Its popularity in the last decade has rocketed and the idea that Prosecco is simply Champagne’s poor cousin is on the wane. Prosecco, with its light and spritzy bubbles is often fruitier and more floral than Champagne, and just happens to be cheaper as its aging time is a fraction of that of Champagne’s: tank-aged rather than bottle-aged.


Prosecco is at the effervescent heart of the Bellini, and is the magic ingredient in the Italian Spritz recipe but it has a place in every cocktail that calls for bubbles.


Here we’ve collected 100 recipes – some classic ‘Champagne’ cocktails dating back to times before we’d even heard of Prosecco (imagine! The Dark Ages!), some modern twists and some ‘skip the soda and bring on the bubbles’ creations.
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