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Introduction


Hello, my feline-infatuated friends, and welcome to Shaken Not Purred – your definitive guide to all things cat and cocktail. If you’ve just picked up this book and are wondering if it’s for you, let me do my best to sum up what follows.


This is no ordinary cocktail recipe book. It’s a recipe book created specifically for the superior portion of the population who understand that man’s best friend isn’t some noisy, barking dog, but rather those cool, calm and chaotic creatures that love nothing better than sitting on your face at 3am, screaming until breakfast is served.


How cats – with their aloof attitudes and ever-unknowable desires (do you want to be inside or outside, Mr Tiddles?) – captured humanity’s attention is a question of some debate, but that they have well and truly taken over popular culture is undeniable. From ancient Egyptian hieroglyphs to modern-day memes, cats are written about, recorded and obsessed over – as well they should be. So, if like me, you can’t get enough of Mittens and Snowball, and know that nothing is better than sitting, drink in hand, with a cat napping on your lap, then this book is for you.
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The book features over 60 cat-themed cocktail recipes, from variations on classic cattails to new and exciting recipes for those who are ‘feline’ adventurous. For novice kittens (those of age, of course) gently dipping their paws into the mixology world for the first time, this book offers a step-by-step guide to understanding the basics of cattails. Discover the tools you will need to create a mouthwatering Meowgarita, learn the difference between a ‘longhair’ and ‘sour puss’ cocktail, and try experimenting with exotic ingredients from all over the world. For more experienced moggies, this book contains variations on well-loved cocktail recipes, pro tips on how to layer drinks and express oils from citrus peels, and new and unusual recipes based on the most popular cat breeds. Learn to prepare a drink like a true aristocat, and get inspired.
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The recipes have been divided by cocktail type to make things a little easier if you’re looking for a specific drink. Each chapter includes a variety of recipes featuring a range of base spirits and, where I can, I’ve designed the recipes to be as simple as possible to measure and make. Each recipe is for a single serving (unless otherwise stated) so they are easy to scale up, too. When you’ve got a pack of thirsty friends waiting for their drinks, measuring exact amounts feels like a faff, so almost every recipe uses increments of half, single or double shots. Where possible I’ve also listed alternatives or substitution options for any unusual spirits or ingredients. Cats, while snooty, are never pretentious, so these recipes are available to all.


There is no right way to use this book. Feel free to read it cover to cover, as it was written, or dip in and out, like a mischievous orange cat that has discovered a thoughtlessly discarded cardboard box. The recipes can be picked and chosen as you wish, but if you find yourself confused by any of the terminology or ingredients, try consulting the first few sections for guidance. And, as well as recipes and all the information you’ll need on equipment and techniques, the book contains a host of surprising cat facts, famous kitten trivia, insight into cat breeds and more cat-centric information than you can shake a laser pointer at. I hope you enjoy trying these cat-themed drinks as much as I have enjoyed creating them, and that you will be purring in pleasure by the end of this book.
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Equipment


If cocktail making is an art, then these are your paintbrushes. Knowing what key equipment you’ll need and how it works isn’t going to make you an instant mixology expert, but having the right tools is the surest way to be off to a good start. Below, I’ve listed the key pieces we’ll be using in this book. While it may seem like a lot, you don’t need every item to start making cattails. A cocktail shaker, jigger, bar spoon and Hawthorne strainer are a great starting point. As you expand your cocktail repertoire, you can add more specialized tools.


Cocktail shaker: The clue is in the name here. Used to literally shake ingredients together, a shaker helps to mix, chill and dilute the cattails. The most common types are the Boston shaker, which features two ‘cans’ or pieces (usually made from stainless steel) that fit together to form a watertight seal, and the cobbler shaker, which features a top with a large, inbuilt strainer and a cap for shaking.


Mixing glass: A large glass that can be used for cocktails that are prepared by stirring or mixing rather than shaking. You can buy a specific glass for this, and some work as the top half of a Boston-style cocktail shaker, but really any large glass will work.


Bar spoon: A bar spoon has a long, twisted handle for stirring ingredients in a mixing glass and for layering different liquors (see here for more on this technique). Plus, it looks fancy when it gets stuck in your kitchen draw.


Jigger: This tool measures liquid. It’s typically a double-sided hourglass shape, with a single shot (25ml/¾fl oz in the UK) on one side and a double shot (50ml/1½fl oz for the more mathematically challenged) on the other. Most of the recipes in this book use some combination of single, double and half (10ml/¼fl oz) shots to make your life a bit easier, and so you can get back to more important things, like drinking your cocktails or playing with your kitten.
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Hawthorne strainer: This strainer fits onto a shaker tin (the bottom part of a cocktail shaker) or mixing glass to separate the ice and other solid ingredients, such as fruit or herbs, from the liquid when pouring into a glass.


Fine strainer: A fine strainer is used in addition to the Hawthorne strainer for cocktails that include ingredients like fresh juice, herbs or muddled fruit to remove any small pieces – key for people who don’t like the ‘pulpy bits’ in their cocktails or juice.
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Muddler: A muddler is a bartender’s pestle, used to mash (or ‘muddle’) fruits, herbs and spices in the bottom of a glass to release their flavours. Usually made from wood.


Citrus juicer: Fresh citrus juice is a key ingredient in many cocktails. A hand-held citrus juicer ensures you can extract juice quickly and efficiently. There are many types, so pick the one you prefer. Pre-squeezed citrus juice is available for those feeling lazier than a Ragdoll on a hot Tuesday morning, but I wouldn’t recommend it.


Channel knife/zester: This tool is used for cutting thin twists of citrus peel for garnishes. Should be sharp. Keep away from kittens.


Cocktail sticks: These are used for skewering garnishes like olives, cherries or cocktail onions.


Ice bucket and tongs: An ice bucket keeps ice cubes ready for use and tongs allow for sanitary ice handling. DO NOT put your glass directly into the ice bucket to scoop out ice.


Cutting board and knife: These are essential for cutting up garnishes and ingredients.










Glassware


There are lots of opinions about what glasses are required for which cocktails, but I’m here to tell you that, like cat breeds, glasses are 90 per cent aesthetic and won’t fundamentally change your drinking experience. Sacrilege, I know, but this is actually great news. It means that you can choose the glass that best suits your look. So, if your fragile masculinity can’t handle drinking from a martini glass, and you don’t want to go to therapy, then a rocks glass will work just as well. That being said, the right glass can enhance the cocktail’s taste, highlight its presentation and elevate the overall drinking experience, taking your cocktails from average to the cat’s pyjamas. Below, I have explained they key glass types and why you might want to use them. As with cat breeds, there are many more types, sets and subsets of glassware to explore, but this list should keep you going for now.


Rocks (old fashioned) glass: This short, sturdy glass typically holds about 180–240ml (6–8fl oz/¾–1 cup) of liquid and is used for spirit-forward cocktails served over ice, like the old fashioned or the negroni. Great for building (making) short cocktails in the glass, the lack of a stem means holding the glass will quickly warm up the cocktail if you serve it ‘up’ (without ice).


Highball and collins glasses: These tall, straight-sided glasses are used for long drinks, typically spirit-and-soda cocktails, again with ice. Why? Because they can generally hold more liquid, around 250–350ml (8½–12fl oz/1–1½ cups). A highball glass tends to be shorter and wider than a collins glass, but the terms are often used interchangeably. Great for a Tom Collins, mojito or Bloody Mary.
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Martini glass: If you’re feline fancy, this is the glass for you. Characterized by its iconic ‘V’ shape, this glass is typically used for cocktails served ‘up’ (without ice) after being chilled, such as a martini or cosmopolitan. The stem prevents your hand from warming the cocktail as you drink. They vary in size.


Coupe glass: A stemmed glass with a wide, shallow bowl, this style is also often used for serving cocktails ‘up’, like daiquiris or sidecars. Coupes are also used for Champagne. The wide bowl allows for a greater surface area, which helps to release the aromas of the cocktail. Sour and citrusy cocktails are great in these.


Wine glass: Your bog standard, run-of-the-mill wine glass. The stem helps to keep the drink cold, while the curved shape and deeper bowl allows you to get the full aroma as you drink. Great for fizz or wine-based cocktails, or for knocking off the table when placed too close to the edge.


Shot glass: Used for shots or small, strong cocktails, it typically holds 50ml (1½fl oz) liquid.


Flute or Champagne glass: A tall, thin glass, primarily used for Champagne or other sparkling wines, but also fizz-based cocktails such as the French 75. Hold by the stem to keep the glass cold and to look fancy. Typically contains 180ml (6fl oz/¾ cup) liquid.


Margarita glass: This is a variant of the martini glass, with an extra-chonky rim that’s perfect for coating in salt or sugar. Used for, shockingly, margaritas.


Hurricane glass: This tall, curvy glass is named after the hurricane cocktail, a rum-based concoction. It’s often used for tropical and frozen drinks.
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