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How to use this ebook


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


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


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


You can double tap images and chapter titles 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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To gin or noT To gin? silly QuesTion


The G&T is the elixir of life to gin fans but, what with there being literally thousands of gins out there to try, we’ve run out of excuses not to experiment a bit and let gin work its magic in our cocktails.


With Gatsby-esque classics like the Gin Rickey, modern classics like the Bramble and gincredibly ginspiring twists like the Elderflower Mojito and Espresso Gintini, this book has a deliciously drinkable cocktail for everyone for every occasion.


So, whether you’re looking for something sophisticated straight out of a speakeasy, a Monday martini made in heaven or jug of something ginny for a garden get-together, The Little Book of Gin Cocktails has it all.
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BreakfasT MarTini


souThside


gibsOn MarTini


doobs MarTini


classic MarTini


hanky Panky


Vesper MarTini


gin garden MarTini


espresso gin-Tini


Lychee MarTini


red rum






BreakfasT
MarTini


1¾ measures gin


½ measure Cointreau


¾ measure lemon juice


1 tsp orange marmalade


orange and a small slice of toast, to garnish


Add all the ingredients to a cocktail shaker and give the liquid a quick stir to break up the marmalade.


Shake vigorously with cubed ice and double strain into a chilled martini glass.


Garnish with an orange twist and a small slice of toast.






souThside


2 measures gin


4 teaspoons lime juice


4 teaspoons sugar syrup


5 mint leaves plus extra, to garnish


Add all the ingredients to a cocktail shaker with some ice cubes.


Shake and strain into a martini glass.


Garnish with a mint leaf and serve.
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gibsOn
MarTini


2½ measures gin


½ measure dry vermouth


cocktail onions, to garnish


Add the gin and dry vermouth to a cocktail shaker, and fill with cubed ice.


Stir for 30 seconds, and strain into a chilled martini glass.


Garnish generously with cocktail onions.






doobs
MarTini



1¾ measures gin


1 measure sloe gin


¾ measure dry vermouth


4 dashes orange bitters


orange, to garnish


Add all the ingredients to a cocktail shaker and fill with cubed ice.


Stir for 30 seconds, and strain into a chilled martini glass.


Garnish with an orange twist.






classic
MarTini


makes 2


1 measure dry vermouth


6 measures gin


stuffed green olives, to garnish


Put 10–12 ice cubes into a mixing glass.


Pour over the vermouth and gin, then stir (never shake) vigorously and evenly, without splashing.


Strain into 2 chilled martini glasses, garnish each with a green olive and serve.
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