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The measure that has been used in the recipes is based on a bar jigger, which is 25 ml (1 fl oz). If preferred, a different volume can be used, providing the proportions are kept constant within a drink and suitable adjustments are made to spoon measurements, where they occur.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

The Department of Health advises that eggs should not be consumed raw. This book contains some recipes made with raw eggs. It is prudent for vulnerable people such as pregnant and nursing mothers, invalids and the elderly to avoid these recipes.

This book includes recipes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives to avoid these recipes. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.

The UK Health Department recommends that men do not regularly exceed 3–4 units a day and women 2–3 units a day a unit being defined as 10 ml of pure alcohol, the equivalent of a single measure (25 ml) of spirits. Those who regularly drink more than this run an increasingly significant risk of illness and death from a number of conditions. In addition, women who are pregnant or trying to conceive should avoid drinking alcohol.
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      introduction

       

      
      What’s in a cocktail?

      
      
      The word cocktail conjures up all sorts of images, mainly associated with celebrations, entertaining and enjoyment. A cocktail
         is essentially a mixed drink with a spirit base (usually gin, vodka, whisky, rum or tequila) that is combined with tonic,
         juice or another non-alcoholic mixer. Often a third ingredient is added, a flavouring to complement the spirit and add a distinctive
         flavour. This can be anything from a sugar cube to Angostura bitters.
      

      
      From humble beginnings

      
      There are several theories about the origins of the cocktail, some more credible than others. It has been suggested that the
         name was adapted from the French word coquetier, meaning egg cup, in which the first cocktail – the Sazerac – was originally served. It’s also been said that the word came
         from a tavern in New York where the innkeeper’s daughter made a drink for her intended on his return from a sailing expedition.
         He brought back a fighting cockerel, and the daughter used its tail feathers to decorate his drink. But many think that the
         cocktail came into being in the United States the 1920s, during Prohibition. The banning of alcohol forced people to seek
         out interesting ways of flavouring the infamous bathtub gin and other bootleg liquors.
      

      
      Choosing glasses

      
      There are thousands of different cocktails, but they all fall into one of three categories: long, short or shot. Long drinks
         generally have more mixer than alcohol and are often served with ice and a straw. The terms ‘straight up’ and ‘on the rocks’
         are synonymous with the short drink, which tends to be more about the spirit, which is often combined with a single mixer,
         at most. Finally, there is the shot. These miniature cocktails are made up mainly from spirits and liqueurs and are designed
         to give a quick hit of alcohol. Cocktail glasses are tailored to the type of drinks they will contain.
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      Champagne flute

      
      Used for Champagne or Champagne cocktails, the narrow mouth of the flute helps the drink to stay fizzy.

      
      Champagne saucer

      
      These old-fashioned glasses are not very practical for serving Champagne because the drink quickly loses its fizz.

      
      Wine glass

      
      Sangria (see page 96) is often served in a wine glass, but they are not usually used for cocktails.

      
      Martini glass

      
      A martini glass, also known as a cocktail glass, is designed so that your hand can’t warm the glass, making sure that the cocktail
         is served completely chilled.
      

      
      Margarita or coupette glass

      
      When this type of glass is used for a Margarita, the rim is dipped in salt. These glasses are used for daiquiris and other
         fruit-based cocktails.
      

      
      Highball glass

      
      A highball glass is suitable for any long cocktail, from the Cuba Libre (see page 78) to Long Island Iced Tea (see page 92).

      
      Old-fashioned glass

      
      Also known as a rocks glass, the old-fashioned glass is great for any drink that’s served on the rocks or straight up. It’s
         also good for muddled drinks.
      

      
      Shot glass

      
      Shot glasses are often found in two sizes – for a single or double measure. They are ideal for a single mouthful, which can
         range from a Tequila Shot (see page 230) to the more decadent layered B-52 (see page 224).
      

      
      Balloon glass

      
      These glasses are usually used for fine spirits, whose aroma is as important as the taste. The glass can be warmed to encourage
         the release of the aroma.
      

      
      Hurricane glass

      
      This type of glass is mostly found in beach bars, where it is used to serve creamy, rum-based drinks.

      
      Boston glass

      
      Often used by bartenders for mixing cocktails, the Boston glass is also good for fruity drinks.

      
      Toddy glass

      
      A toddy glass is generally used for a hot drink, such as Irish Coffee.

      
      
      
      Setting up the bar

      
      Useful equipment

      
      There are a few tools that are worth investing in if you are planning to make cocktails.

      
      Shaker

      
      The Boston shaker is the most simple option, but it needs to be used in conjunction with a hawthorne strainer. Alternatively
         you could choose a shaker with a built-in strainer.
      

      
      Mixing glass

      
      A mixing glass is used for those drinks that require only a gentle stirring before they are poured or strained.

      
      Food processor

      
      A food processor or blender is useful for making frozen cocktails and smoothies.
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      Hawthorne strainer

      
      This type of strainer is often used in conjunction with a Boston shaker, but a tea strainer will also work well.

      
      Muddling stick

      
      Similar to a pestle, which will work just as well, a muddling stick, or muddler, is used to crush fruit or herbs in a glass
         or shaker for drinks like the Mojito (see page 76).
      

      
      Bar spoon

      
      Similar to a teaspoon but with a long handle, a bar spoon is used for stirring, layering and muddling drinks.

      
      Measure or jigger

      
      Single and double measures are available and are essential when you are mixing ingredients so that the proportions are always
         the same. One measure is 25 ml or 1 fl oz.
      

      
      Bottle opener

      
      Some bottle openers have two attachments, one for metal-topped bottles and a corkscrew for wine bottles.

      
      Pourers

      
      A pourer is inserted into the top of a spirit bottle to enable the spirit to flow in a controlled manner.

      
      
      The spirits and their partners

      
      Each spirit has a natural affinity with certain flavours, and it is from these complementary relationships that cocktails
         are born.
      

      
      Brandy

      
      Much brandy is distilled from grapes, but there are some varieties that use other fruits as their base. Serve brandy with
         fruit and fruit juices, but don’t use the finest brandies for mixed drinks.
      

      
      Gin

      
      A clear grain spirit infused with juniper berries, gin was first produced in Holland over 400 years ago. Serve it with citrus
         fruits, fresh berries and tonic water.
      

      
      Rum

      
      This Caribbean staple, which dates back to the 17th century, is made from sugar cane eft over after sugar production. Serve
         rum with any of the exotic fruits, cream or cola.
      

      
      Tequila

      
      Mexico’s best-known spirit is made from the blue agave plant, and its origins can be traced back to the Aztecs. It was traditionally
         served by itself as a Tequila Slammer (see page 216), but also works well with citrus and sour fruits as well as ginger and
         tomato.
      

      
      Vodka

      
      Vodka is distilled from grain and is relatively free from natural flavour. There is fierce debate as to its origins, with
         both the Poles and the Russians claiming to have invented the drink. With its neutral character, it is infinitely mixable
         with a huge range of flavours. Serve it with cranberry, tomato or citrus juices, or for a classic drink simply add tonic water.
      

      
      Whisky

      
      The origins of whisky are hotly debated, with both Scotland and Ireland staking a claim to having developed it. Modern whiskies
         have a much smoother taste and texture, and there are two main types: blended and unblended. Serve it with water, soda water,
         cola or ginger ale.
      

      
      Sugar syrup

      
      This is used as a sweetener in lots of cocktails. It blends into a cold drink more quickly than sugar and adds body. You can
         buy this in bottles, but it’s very easy to make your own. Simply bring equal quantities of caster sugar and water to the boil
         in a small saucepan, stirring continuously, then boil for 1–2 minutes without stirring. Sugar syrup can be kept in a sterilised
         bottle in the refrigerator for up to 2 months.
      

      
      
      
      Perfecting your technique

      
      With just a few basic techniques, your bartending skills will be complete. Follow the step-by-step instructions to hone your
         craft and mix perfect cocktails.
      

      
      Blending

      
      Frozen cocktails and smoothies are blended with ice in a blender until they are of a smooth consistency. A frozen Daiquiri
         or Margarita is made using a virtually identical recipe to the unfrozen versions but with a scoop of crushed ice added to
         the blender before blending on high speed. Be careful not to add too much ice to the recipe as this will dilute the cocktail.
         It’s best to add a little at a time.
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      Muddling

      
      Muddling is a technique that is used to bring out the flavours of herbs and fruit using a blunt tool called a muddler, and
         the best-known muddled drink is the Mojito (see page 76).
      

      
      1 Add mint leaves to a highball glass. Add some sugar syrup and some lime wedges.

      
      2 Hold the glass firmly and use a muddler or pestle to press down. Twist and press to release the flavours.

      
      3 Continue this for about 30 seconds, then top up the glass with crushed ice and add the remaining ingredients.

      
      Shaking

      
      The best-known cocktail technique and probably the one that you use most often, so it’s important to get right. Shaking is
         used to mix ingredients quickly and thoroughly, and to chill the drink before serving.
      

      
      1 Half-fill a cocktail shaker with ice cubes, or cracked or crushed ice.

      
      2 If the recipe calls for a chilled glass add a few ice cubes and some cold water to the glass, swirl it around and discard.

      
      3 Add the recipe ingredients to the shaker and shake until a frost forms on the outside. Use both hands, one at each end,
         so that it doesn’t slip.
      

      
      4 Strain the cocktail into the glass and serve.
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      Building

      
      This is a straightforward technique that involves nothing more than putting the ingredients together in the correct order.

      
      1 Have all the ingredients for the cocktail to hand. Chill the glass, if required.

      
      2 Add each ingredient in recipe order, making sure that all measures are exact.

      
      Double-straining

      
      When you want to prevent all traces of puréed fruit and ice fragments from entering the glass, use a shaker with a built-in
         strainer in conjunction with a hawthorne strainer. Alternatively, strain through a fine strainer.
      

      
      Layering

      
      A number of spirits can be served layered on top of each other, and because some spirits are lighter than others they will
         float on top of your cocktail.
      

      
      1 Pour the first ingredient into a glass, taking care that it does not touch the sides.

      
      2 Position a bar spoon in the centre of the glass, rounded part down and facing you. Rest the spoon against the side of the
         glass as your pour the second ingredient down the spoon. It should float on top of the first liquid, creating a separate layer.
      

      
      3 Repeat with the third ingredient, then carefully remove the spoon.

      
      Stirring

      
      A cocktail is prepared by stirring when the ingredients need to be mixed and chilled but it’s important to maintain the clarity.
         This ensures that there is no fragmented ice or air bubbles throughout the drink. Some stirred cocktails will require the
         ingredients to be prepared in a mixing glass, then strained into the serving glass with a fine strainer.
      

      
      1 Add the ingredients to a glass in the order stated in the recipe.

      
      2 Use a bar spoon to stir the drink, lightly or vigorously, as described in the recipe.

      
      3 Finish the drink with any decoration and serve.

      
      
      The finishing touches

      
      
      Some cocktails are decorated for decoration’s sake, but in others the decoration is a vital part of the flavour — the green
         olive in a Dry Martini, for example. Decorations can range from a simple twist of lemon to a complicated assemblage of fruit
         on a cocktail stick. The possibilities are almost endless, ranging from celery sticks, slices of cucumber, cracked pepper
         and cherry tomatoes to prawns and even quails’ eggs.
      

      
      Wedges

      
      Citrus fruits work well as wedges. The wedge can be squeezed into the drink then dropped in or served on the rim of the glass.
         Simply slide a sharp knife through the flesh so that you can balance it on the rim.
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      Slices

      
      Any round fruit, such as kiwifruit, limes, lemons, oranges and apples, can be cut into cross-sections to create a slice. You
         can either place the slice on the rim of the glass or float it on the surface of the drink. Use your imagination and take
         your inspiration from the flavours in the cocktail.
      

      
      Twists

      
      Citrus twists not only look good but also impart flavour to the cocktail. Pare a strip of rind from the fruit and remove all
         signs of pith. Twist the rind over the surface of the drink to release the oils, then drop it into the drink. Flaming the
         rind before twisting it releases even more flavour.
      

      
      Spirals

      
      Citrus spirals look great when they are draped over the side of the drink or dropped into it. Use a cannelle knife to cut
         a long, thin strip of rind from the fruit and wind it around a cylinder, such as a bar spoon, straw or swizzle stick, to create
         a spiral. Hold it for a few seconds to allow it to set into shape.
      

      
      Fruit kebabs

      
      Miniature kebabs can be balanced on top of drinks or placed in them. Try a combination of berries in descending order of size,
         such as a strawberry, blackberry, raspberry and blueberry, or use fruit of matching colours. Another option is to pick out fruits that
         feature in the flavouring of the cocktail. Simply thread them on to a cocktail stick.
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