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measures


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 (0.5 fl oz)
1 teaspoon = one 5 ml spoon (0.2 fl oz)






Introduction


All tequila is mezcal, but not all mezcal is tequila; mezcal is made from the agave plant but to be called tequila, it must be made from the Blue Agave, also known as the Maguey Agave.


We’ve collected over 60 recipes that let the agave spirit shine. There are well-known classics alongside fun twists and variations that won’t fail to impress even the harshest of critics.


Tequila tends to be smoother and a touch spicier than smokier, earthier mezcal and we’ve recommended which spirit to use throughout the book but it’s down to personal taste so mix away and find your favourite!


The cocktails are divided into categories of glass type, and the bar basics section will tell you everything you need to know before you get shaking.
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Dash Love


Passion Spawn


Raspberry Beret


Tequila Slammer






Dash Love




2 teaspoons light crème de cacao


1 measure chilled tequila


2–3 drops raspberry purée





Pour the crème de cacao into a shot glass.


Using the back of a bar spoon, slowly float the chilled tequila over the crème de cacao.


Carefully add the raspberry purée to the surface of the liquid — it should sink and then float midway.






Passion Spawn


* works well with mezcal *




1 measure silver tequila


1 dash Triple Sec


1 dash lime juice


1 passion fruit





Add tequila, Triple Sec and lime juice to a shaker, fill with ice and shake hard.


Strain into a chilled shot glass.


Cut the passion fruit in half and squeeze the pulp over the shot before serving.






Raspberry Beret




½ measure light crème de cacao


1 measure chilled gold tequila


1 plump raspberry





Pour the crème de cacao into a shot glass.


Using the back of a bar spoon, slowly float the tequila over the crème de cacao.


Slowly lower the raspberry into the drink – it will settle between the two liquids.






Tequila Slammer




1 measure gold tequila


1 measure Champagne





Pour the tequila into a shot glass and slowly top with Champagne.


Cover the top of the glass with the palm of your hand to seal the contents inside and grip it with your fingers.


Briskly pick up the glass and slam it down on to a surface to make the drink fizz, then quickly gulp it down in one, while it is still fizzing.
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Cobalt Margarita


Grande Margarita


Passion Fruit Margarita


Sombrero






Cobalt Margarita




1 lime wedge


fine sea salt


1 ½ measures tequila


2 teaspoons Cointreau


½ measure Blue Curaçao


¾ measure lime juice


¾ measure grapefruit juice


lime rind spiral, to garnish





Frost the rim of a chilled margarita glass by moistening it with a lime wedge, then pressing it into salt.


Add the tequila, Cointreau, Curaçao and fruit juices to a shaker filled with ice and shake vigorously for 10 seconds.


Strain into the prepared glass, garnish and serve.






Grande Margarita




1 lime wedge


course sea salt


2 measures gold tequila
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