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INTRODUCTION


It’s cocktail o’clock. Put down your tools, shut down your laptop and throw away your phone. It’s time to slip and slide into something wet and wild. Happy hour is here. So, sip back, relax and let this compact compendium of cocktails be your muse to booze-infused fun and alco-frolics – without the danger of a hangover. From Aperol Spritz to Zombie Punch and everything in-between, this drinking companion will never judge your cocktail order and is filled to the rim with enough cool trivia to make even your Martini shake in excitement. And Martinis should never be shaken, Mr Bond. Ahem.


For centuries, cocktails have been tickling the throats of mortals who are desperate to find a way to mix their RDA of fruits and vegetables with a generous glug of alcohol. From spice-infused wine and mead to perverting Prohibition and modern science-stuffed mixology, our cocktail journey to the modern world has been as meandering as your walk home from drinking too many Mai-Tais. Today, thankfully, nothing will stand in their way. With a myriad of variations on classic and contemporary cocktails floating in the ether, and consumption habits evolving once again in the 21st century, our senses are about to be plunged into a new golden age of cocktail making and shaking. And we couldn’t be happier.


This Little Book of Cocktails is a toast to cocktails’ good health and fine spirit – and a perfect little pick-me-up you deserve at the end of a long day. Just like a cocktail. Please read responsibly.


Enjoy!
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Break the Ice


Welcome to The Little Book of Cocktails. First up, let’s break the ice with a little small talk and some big trivia.


There’s a lot to drink in, so let’s not waste any time getting wasted. What tipple tickles your fancy first?








The First Cocktail


In September 2005, Pennsylvania University’s archaeochemist Patrick McGovern discovered the world’s first ever cocktail – a 5,000-year-old Mesopotamian pot that contained traces of barley, tartaric acid, honey and apple juice – on the banks of the River Tigris between Iran and Iraq.


I wonder what cool name they called the cocktail? Pot Luck, perhaps!
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Cock-tail is a stimulating liquor, composed of spirits of any kind, sugar, water and bitters—it is vulgarly called bittered sling and is supposed to be an excellent electioneering potion, in as much as it renders the heart stout and bold, at the same time that it fuddles the head. It is said, also to be of great use to a democratic candidate: because a person, having swallowed a glass of it, is ready to swallow anything else.*
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Harry Croswell, The Balance and Columbian Repository, May 13, 1806.


* The first definition of a cocktail ever recorded in writing.







May 13* World Cocktail Day


* It was this day in 1806 that the New York tabloid The Balance and Columbian Repository first defined what a cocktail was – “A stimulating liquor, composed of spirits of any kind, sugar, water and bitters.”








Cocktail Rules #1


Avoid using top-shelf or expensive spirits – your good stuff – in cocktails. They’ll just go to waste.







Sex on the Beach, the cocktail, was invented in the 1980s by a Floridian bartender called Ted Pizio. Pizio was set a challenge to sell as much peach schnapps as he could during Spring Break.


So, he invented a new peach schnapps cocktail and named it after the two ingredients Florida Spring Break was famous for – sex and the beach.


It worked.








Sex on the Beach


Ingredients:


• Ice


• 150 ml (5 fl oz) vodka


• 25 ml (1 fl oz) peach schnapps


• 2 oranges, juiced, plus 2 slices to garnish


• 50 ml (1.7 fl oz) cranberry juice


• Glacé cherries, to garnish (optional)


Make It Right


Fill two highballs with ice cubes. Drown the vodka, peach schnapps and fruit juices together in a large jug and give it a good stir. Divide the liquid between the two glasses and stir gently again. Garnish. Sex on the Beach, here we come!
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