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START WITH WHAT YOU KNOW. DISCOVER WHAT YOU LOVE.



That’s Pour Me Another, a choose-your-own-adventure guide to the world of cocktails. This book is a simple and intuitive way to make delicious drinking discoveries, starting from the liquors and cocktails you are most familiar with. Because the drinks you already know you like are just the beginning.


One of the fascinating aspects of cocktails is the unexpected ways that liquors can be transformed depending on how and with what they are mixed. These transformations give us the space to experiment with and discover the drinks we never knew we would enjoy.


This is where “I don’t like tequila” becomes “I like tequila when…”


Each chapter focuses on a single liquor and begins with its most recognizable cocktail. A tequila Margarita. A Gin and Tonic. A rum Daiquiri. A Vodka Martini. A bourbon Old Fashioned.


From each of those iconic drinks, every chapter explores 50 iterations, tracing the ways the base liquor evolves in the shaker, in the glass and on our tongues. From the comfort of the drinks we know—which present their liquors in such familiar ways—we branch and explore, discovering the many and varied ways each liquor can express itself. We follow each from its lightest and most refreshing to its most bold and brooding.


Many of the recipes are modern interpretations of classics—some forgotten—drawn from mixology’s deep archives. The modern cocktail is a craft some 200 or more years old and its history is rich with the wisdom of bartenders such as Harry Craddock, Tom Bullock, David Embury, Harry MacElhone, Robert Vermeire, Jerry Thomas, Charles H. Baker Jr. and many others.


To find the right recipes for this exploration, I dived deep into the booze-stained texts of those pillars of mixology, simplifying, amplifying, standardizing and modernizing. The result is an almost Socratic exploration of gin, rum, tequila and mezcal, vodka, and bourbon and rye, all grounded in history.


You might know what to expect from gin, for example. Take a sip. What do you get? Depending on the bundle of botanicals with which it was made, likely piney-resinous notes backed by some herbaceous elements and faint sweetness.


Try it in the classic Gin and Tonic. The gently bitter quinine of tonic water—not to mention its sugar and effervescence—balance the spice and strength of the gin, letting it take a refreshing turn. All of this we expect. Perhaps you like it, or maybe not.


Now try a Bijou, a cocktail that dates to the late 1800s and delivers gin in a form reminiscent of a Manhattan. That’s the sweet vermouth and herbaceous Green Chartreuse talking. The resulting cocktail is herbal, warm and creamy. And if you’re typically more of a whiskey drinker, suddenly you have an open door to exploring gin.


We can run this spectrum with each of the liquors in this book. A bourbon Old Fashioned, for example, takes a sweet and herbal turn when the addition of sweet vermouth changes it into a Manhattan. Add Campari to get a sweetly bitter—and pleasantly strong—Boulevardier. Want something stronger? Lose the Campari in favor of Bénédictine and cognac (upping the herbal and sweet notes) and now you’ve got a deliciously potent Vieux Carré.


All of those drinks exist in a similar flavor sphere. But it’s easy to take bourbon in entirely different directions. Starting back at the Old Fashioned, lose the bitters in favor of lemon to make a Whiskey Sour, a cocktail that is an entirely different experience. The Brown Derby switches in honey for the sugar and grapefruit juice for the lemon. Still sour and sweet, but nothing like a Whiskey Sour.


The story plays out similarly for vodka, agave liquors (tequila and mezcal) and rum. Take the Mojito, a lightly sweet and herbal way to sip rum. There’s plenty to love. But you’d never mistake it for a spicy, peppery-sweet Dark and Stormy. Or for a sweet and sour Daiquiri. In fact, the Daiquiri has more in common with a tequila Margarita and a Whiskey Sour than most other rum drinks. And vodka? It’s the true chameleon of the liquor world. You can take it anywhere from a bright and tart Cosmopolitan to a rich and velvety Espresso Martini.


All of which makes clear, the liquors we love—and those we think we don’t—can wear many guises. The more we explore their range, the more new drinks we can find to enjoy.


Like my book Shake Strain Done: Craft Cocktails at Home, these recipes are written in a language you can taste. Each cocktail is described with a spectrum of terms that we understand long before our lips ever touch the glass.


Every cocktail is identified by some combination of characteristics—REFRESHING, CREAMY, FRUITY, SWEET, SOUR, HERBAL, BITTER, SPICY, SMOKY, WARM and STRONG. This not only communicates what’s in the glass, it also helps identify relationships between cocktails that may seem quite different on the surface, but in fact offer similar constellations of flavors.


So let’s get to it. Let’s start with what we know. And let’s discover what we love.
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I wrote this book because I’ve suffered through too many cocktails that sound great on paper, only to disappoint in the glass. The point of Pour Me Another is to take the guesswork out of finding drinks you’ll enjoy, even if you’ve never sipped something similar and know little about the ingredients used to make it. You can approach the book three ways.









DIVE RIGHT IN



Just start flipping pages. In addition to history and tasting notes, every cocktail is described using evocative terms, words we can taste without having ever sipped the cocktail.


For every recipe, you’ll see a combination of traits—REFRESHING, CREAMY, FRUITY, SWEET, SOUR, HERBAL, BITTER, SPICY, SMOKY, WARM and STRONG—ordered from boldest to faintest to indicate what to expect. Not sure if you’re a NEGRONI drinker? You might be, if you enjoy drinks that are BITTER, REFRESHING and a touch FRUITY.


These flavor characteristics also reveal the relationships between drinks, making it easy to find similar cocktails to enjoy. At the bottom of every recipe, you’ll see a list of suggested drinks to try next. If you like the BITTER, REFRESHING and FRUITY notes of a gin NEGRONI, chances are you’ll also enjoy a BITTER, SWEET and FRUITY tequila-based LA ROSITA.


DRINK PROGRESSIVELY


The drinks in each chapter are ordered from mildest to boldest. Are you a tequila drinker hankering for something with oomph? Start your exploration toward the back of the chapter, where you’ll find recipes with STRONG and SMOKY notes. Prefer something REFRESHING and SWEET? You belong at the beginning.


This structure also demonstrates how a liquor can change and express itself in different cocktails. You may think you’re not a bourbon drinker because you don’t like the STRONG and WARM notes of an OLD FASHIONED. But maybe you’d enjoy bourbon’s FRUITY, SWEET and SOUR side in the BROWN DERBY.


START WITH THE CLASSICS


Still not sure where to start? The following pages list 10 of the most popular classic cocktails ordered at bars. After each, I’ve offered drinks that have similar taste profiles. This makes it simple to start with something familiar and use it to find something new, different and even more delicious.
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IF YOU LIKE THE APEROL SPRITZ YOU’RE GOING TO LOVE…


Your basic APEROL SPRITZ—Aperol, prosecco and a slice of orange—is a bright little bomb of SWEET, BITTER, REFRESHING and just a tiny bit FRUITY.
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You’ll get much of the same from a MR. 404 (here), which loses the prosecco in favor of vodka and pairs the Aperol with floral elderflower liqueur, as well as both lemon and orange.






[image: image]







For a creamier take on that, try an AMBER ON THE ROCKS (here), which keeps the vodka and Aperol, but adds CREAMY via some vanilla-spice Licor 43.






[image: image]







Or opt for LA ROSITA (here), which brings you closer to a Negroni with BITTER, SWEET, FRUITY and a dash of SMOKY notes from a combination of Campari, sweet vermouth and orange bitters.
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If that’s too much for you, try an AGAVE SPRITZ (here), which builds your basic Aperol Spritz, but tosses in some SMOKY reposado tequila.
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An OLD PAL (here) pairs gin and Aperol, along with grapefruit, lemon and elderflower liqueur for a cocktail that’s BITTER, SWEET and FRUITY.
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THE RED DEVIL (here) ups the FRUITY with mango. It also ups the BITTER by swapping stronger Campari for the Aperol.
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IF YOU LIKE THE DAIQUIRI YOU’RE GOING TO LOVE…


If your drink of choice is the basic rum DAIQUIRI (here), chances are you favor cocktails that are strongly SWEET and SOUR, thanks to its hefty helpings of sugar and lime juice.






[image: image]







Start with a classic, stay with a classic. The MARGARITA (here) is for you. Tequila stands in for the rum and a splash of orange liqueur adds FRUITY and SWEET notes to complement the lime.
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Staying on that theme, try an AL PASTOR MARGARITA (here), which adds basil, cilantro and pineapple to the mix for HERBAL and SWEET accents.
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The BENNETT (here) is pretty much a Daiquiri, but with gin and a splash of dry vermouth, the latter letting the lime shine a little brighter.
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Sticking with gin, try a BEE’S KNEES (here), which swaps floral honey for the traditional sugar syrup and lemon for the lime. My version also adds ginger liqueur for a bee sting kick.
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A GIN RICKEY (here) returns to lime, but gets much of its sweetness from FRUITY apricot brandy. A splash of club soda adds a nice effervescence that lightens everything.
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Still with gin, a SALTY DOG (here) opts for grapefruit over lime, and leans on elderflower liqueur for the floral SWEET notes.
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If you’re feeling tropical, grab some vodka and coconut water for a LIME IN DE COCONUT (here), which adds CREAMY to the mix of SWEET and SOUR.
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Not to be left out, whiskey edges into the category with THE BROWN DERBY (here), which blends bourbon, grapefruit and honey.
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IF YOU LIKE THE ESPRESSO MARTINI YOU’RE GOING TO LOVE…


Done right, the ESPRESSO MARTINI (here) is gloriously STRONG, CREAMY, BITTER and ever-so-slightly SWEET. It should contain nothing more than vodka, Kahlúa and freshly brewed espresso.
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The easy transition is to try a COFFEE CARGO COCKTAIL (here), which takes that basic equation and adds a scoop of vanilla ice cream. Indulgent as all (expletive deleted).
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Or mix things up with a FRANGELIC BEAUTY (here), which adds Frangelico—a hazelnut liqueur—and a bit of sugar syrup to the mix. The result is SWEET, CREAMY and STRONG.
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Somehow, the AZTEC’S MARK (here) manages to achieve the same flavor spectrum, but via a blend of bourbon, crème de cacao, Bénédictine and mildly spicy Ancho Reyes chili liqueur.
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Likewise, THE MULE’S HIND LEG (here) hits those beautiful STRONG and CREAMY notes with a combination of gin, Bénédictine, cognac and maple syrup.
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But if STRONG and CREAMY is your thing, consider a PIÑA COLADA (here). It lacks the intensity of the Espresso Martini, but delivers plenty of its smooth sipping.









[image: image]







IF YOU LIKE THE GIN AND TONIC YOU’RE GOING TO LOVE…


The classic GIN AND TONIC (here) is straightforward, delivering a clean REFRESHING note, along with gentle SWEET and SOUR from the tonic and lime. Depending on your pour (and quality) of tonic, you also can get some BITTER from the quinine.
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For a FRUITY take, go with a CHERRY-LIME VODKA RICKEY (here), which adds cherry syrup and seltzer to the equation.
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If you’d rather stick with gin, there is a PUNCH À LA FORD (here). It swaps lemon for the lime, bitters for the quinine and tosses in some white rum.
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Similarly, THE RUM AND THE RESTLESS (here) delivers tropical refreshing notes by pairing the lime with white rum, crème de cacao, coconut water and honey.
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Or lean in on that theme with a LIME IN DE COCONUT (here), which pairs the lime and coconut water with SPICY ginger liqueur and vodka.
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For a slightly more HERBAL take, try a BENNETT (here). The lime and gin stay, but dry vermouth and bitters give it a touch of sophistication.
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A BEE’S KNEES (here) swaps lemon for lime and sweetens things up with honey. Ginger liqueur and orange bitters keep things bright and SPICY.
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A NAVY GROG (here) takes a darker turn, combining white and aged rums. The lime gets some citrus help from grapefruit, and honey ensures the BITTER is balanced with SWEET.
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IF YOU LIKE THE MANHATTAN YOU’RE GOING TO LOVE…


The MANHATTAN (here) is a classic that’s easy to love. With either rye or bourbon, plus sweet vermouth, bitters and a maraschino cherry, you get plenty of WARM, STRONG, SWEET and SPICY notes. And there are endless ways to achieve similar profiles.
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The easiest, of course, is to simply leave out the sweet vermouth, which creates another classic, the slightly less SWEET OLD FASHIONED (here).
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Or you could swap dry vermouth for the sweet vermouth and make a DRY MANHATTAN (here), which is less SWEET and more HERBAL.
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A NARRAGANSETT (here) keeps the basic equation, but uses a bit of anise-rich absinthe in place of the bitters. The result is wonderfully balanced.
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A MAKE YOUR MARK (here) takes your classic Manhattan and adds botanical richness with a bit of gin.
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Or ditch the whiskey entirely and make a MARTINEZ (here), which pretty much amounts to a gin Manhattan, which is STRONG, HERBAL and SWEET.
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If rum is more your thing, try a POKER COCKTAIL (here), which—you guessed it—is pretty much a white rum Manhattan.
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Want to up the STRONG and WARM? You need a VIEUX CARRÉ (here), which blends rye, sweet vermouth, cognac and the HERBAL notes of Bénédictine.
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IF YOU LIKE THE MARGARITA YOU’RE GOING TO LOVE…


Built from blanco tequila, lime juice, orange liqueur and sugar, the classic MARGARITA (here) drinks similar to the Daiquiri with strong SWEET and SOUR notes, but ratchets up the FRUITY and REFRESHING side of things.
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So if you’re moving on from a Margarita, you can just drink a DAIQUIRI (here), which pares it down and subs rum. Nothing wrong with that.
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But if you want to stick with agave-based liquors, try a TEQUILA PONCHA (here), which uses honey instead of sugar syrup, and a blend of orange, grapefruit and lemon in place of the lime.
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As with the Daiquiri, the AL PASTOR MARGARITA (here) makes a fine alternative. It adds basil, cilantro and pineapple to the mix for HERBAL and SWEET accents.
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Or lean SMOKY with a TAMARIND MARGARITA (here), which keeps the Margarita’s orange liqueur and lime juice, but adds tart tamarind and spicy ancho chili powder to the mix.
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The NAKED AND FAMOUS (here) adds HERBAL Yellow Chartreuse and gently BITTER Aperol to the blend.






[image: image]







For an HERBAL take, try a TEQUILA MOJITO (here), which pretty much is a tequila-based Daiquiri with ample mint added to the action.
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And wrap up with a switch back to rum with a NAVY GROG (here), which blends white and aged rums with honey, grapefruit and lime.
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IF YOU LIKE THE MOJITO YOU’RE GOING TO LOVE…


With ample mint, lime and white rum, the classic MOJITO (here) packs plenty of REFRESHING, SWEET and HERBAL notes, with just a hint of SOUR from the lime.
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You could keep things light by making a TEQUILA MOJITO (here), which brings a little SMOKY to the picture by using tequila instead of rum.
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Staying on that path, an AGUA DE TOMATILLO (here) ups the SOUR by mixing in tangy tomatillos along with the lime.
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Switching to vodka, now try a VODKA CAIPIRINHA (here). It has all the lime and mint you want, but also adds some SPICY ginger liqueur.
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Or keep it simple with a MINT FIZZ (here), which loses the lime in favor of lemon and a splash of club soda.
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Prefer brown liquors? Try a MINT JULEP (here), which delivers STRONG, SWEET and HERBAL via a mix of mint, bourbon and bitters.
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IF YOU LIKE THE NEGRONI YOU’RE GOING TO LOVE…


Gin NEGRONI (here) drinkers like their cocktails BITTER and REFRESHING, with hints of FRUITY. There is lots of room to explore from there.
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The BOULEVARDIER (here) takes the Negroni in a new direction, replacing the classic gin with rye for a BITTER, STRONG and SWEET sipper.
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Or try LA ROSITA (here), which pretty much is a tequila Negroni that delivers BITTER, SWEET and FRUITY notes from a combination of Campari, sweet vermouth and dry vermouth.
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THE RED DEVIL (here) sticks with the tequila, but replaces the traditional notes of orange with mango.
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The JUNGLE BIRD (here) follows a similar equation, but opts for white rum and pineapple with lime for the FRUITY notes.
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Meanwhile, the OLD PAL (here) heads back to gin, but opts for a blend of grapefruit and elderflower liqueur to deliver the SWEET and FRUITY side. It also eases up on the BITTER by opting for Aperol over Campari.
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The AGAVE SPRITZ (here) returns us to tequila territory, now punched up with Aperol to deliver a cocktail that’s something between a Negroni and an Aperol Spritz.
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And not to leave out vodka, you could try an AMBER ON THE ROCKS (here), which gets its SWEET and BITTER notes from vanilla-spice Licor 43 and Aperol.
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IF YOU LIKE THE OLD FASHIONED YOU’RE GOING TO LOVE…


If you drink a whiskey OLD FASHIONED (here), chances are you like drinks that are STRONG and WARM with hints of SWEET, SPICY and maybe a dash of FRUITY. Where to go from there?
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One obvious choice, of course, is the MANHATTAN (here), which adds sweet vermouth to your classic Old Fashioned of whiskey, sugar and bitters.
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From there, you could go with a POKER COCKTAIL (here), which is pretty much a Manhattan in which white rum stands in for the whiskey.
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For a middle ground there is a MISSISSIPPI PUNCH (here), which blends bourbon, rum and sweet vermouth to bring you close to a Manhattan, but with a slightly sweeter side.
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A RUM OLD FASHIONED (here) replaces the whiskey with white and aged rums, creating a cocktail that is STRONG, CREAMY and SWEET.
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For a simpler take, go with a VODKA OLD FASHIONED (here), which plays out STRONG, FRUITY and SWEET.
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A gin-based BIJOU (here) on paper seems nothing like any of these—gin, sweet vermouth and Green Chartreuse—yet drinks like a cross between an Old Fashioned and a Manhattan.
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Or try a VIEUX CARRÉ (here), which lives somewhere between an Old Fashioned and a Manhattan thanks to the addition of sweet vermouth, cognac and Bénédictine.
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IF YOU LIKE THE VODKA MARTINI YOU’RE GOING TO LOVE…


With just vodka, dry vermouth and (maybe) green olives, the VODKA MARTINI (here) doesn’t give us a lot to work with. It’s STRONG with (if made properly) only the barest hints of HERBAL and SWEET. Yet, there’s still room to explore.
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Start by going back to the cocktail’s roots, the GIN MARTINI (here). It’s the same equation (though I like mine with orange bitters), subbing gin. The result is more HERBAL thanks to the botanicals of the gin.
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From there, try a TUXEDO (here), which adds dashes of absinthe and maraschino liqueur to up the HERBAL, SWEET and—surprisingly—CREAMY notes ever so slightly.
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The VODKA OLD FASHIONED (here) pares things down, losing the dry vermouth and olives in favor of bitters and a strip of orange zest.
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Add some sparkling wine to the Vodka Old Fashioned and now you’ve got a CANCAN (here), which brings gentle SWEET notes to this otherwise potent equation.
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The FRENCH MARTINI (here) takes things decidedly SWEET with the addition of pineapple and raspberry liqueur.
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And if you’re willing to abandon vodka, try a CHOKER COCKTAIL (here), which stays STRONG and HERBAL thanks to a combination of bourbon, absinthe and orange bitters.
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I’m not a fan of kitchen sinking a cocktail, tossing in a muddle of ingredients that obscure the key flavors. Mixology, like cooking, is best when balanced. This means the ingredients you leave out can be just as important as those you put in.


Lemon, for example. In some cocktails, the juice obliterates with acidity. It’s why I often instead use lemon zest, its aromatic oils delivering potent flavor without souring the drink. Sweeteners, too. Almost always less than more, the former rounding the drink, the latter dulling it.


It’s what I call delicious minimalism, an insistence that every ingredient earn its keep by making the whole greater without dominating. It also means combining flavors in ways that complement one another and create a gentle push and pull on the tongue. Sweet and sour. Spicy and creamy.





Likewise, I want to taste the liquor I’m drinking. There’s a lot happening even in a basic Gin and Tonic. I want to taste those botanicals and the sweetly bitter quinine. In an Old Fashioned, please spare me the fruit salad. I want to focus on the interplay of bourbon and bitters.


Many of the cocktails in this book are drawn from the annals of mixology, recipe collections that reach to the dawn of the craft in the early 1800s. Some of those early drinks were masterful, setting in motion generations of fine libations.


Others had solid bones, but were… a bit confused. It’s no one’s fault. Our ingredients have come far since those times. Especially during and following Prohibition, drinks often were created to purposefully mask the flavor of lesser liquors.


Thankfully, we no longer need to hide the bathtub booze. So reviving some of these classic recipes meant paring them back, simplifying them so the delicious inspiration that birthed them so long ago can truly shine.


Finally, a note about salt. You’ll notice that many of the recipes in this book call for 6 to 10 granules of kosher salt. Not for the rim of the glass. But to stir or shake into the drink itself.


Salt, just as in cooking, elevates and rounds out all the other flavors in a cocktail. It won’t taste briny, but it will leave the drink tasting fuller and brighter. Do a side-by-side with your favorite cocktail—with salt and without—and you’ll be shocked by the difference.


Professional mixologists do this all the time, often using saline solutions, which they add to cocktails by using droppers. If you want to try this, mix 4 grams kosher salt with 96 grams water until dissolved. Use ¼ to ½ teaspoon of this saline per cocktail.


That said, I find that with most stirred or shaken cocktails, you can skip the saline step and simply add salt granules directly to the drink. They’ll dissolve without much trouble.
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Gin—essentially a neutral liquor that’s been infused with tons of botanical goodness, particularly juniper—really is the old-timer of the cocktail world. Many of the first true cocktails used it as the base. This provides us with plenty of history from which to unearth inspiration. It also is a liquor that is surprisingly versatile. Sure, it can drink as a REFRESHING, SWEET and SOUR GIN AND TONIC. But it also can get all gussied up as a BIJOU, which drinks almost like a MANHATTAN thanks to Green Chartreuse and sweet vermouth. In between, you’ve got the CREAMY POET’S DREAM, which adds Bénédictine and dry vermouth. Add some orange liqueur to that and now you’ve got a FRUITY and SWEET SATAN’S WHISKERS. Meanwhile, THE HORSE THIEF adds absinthe to get us some strong HERBAL notes. And then, of course, you go all BITTER once you add Campari to make a NEGRONI.


There are plenty of styles of gin, with genever, Old Tom, and London or American dry being the most common. Genever is a distant cousin from the modern stuff. It has an earthy, smoky flavor that makes it ill suited as an everyday mixer. Old Tom is a bit sweeter than genever and has less botanical action than what most of us expect in a gin. In general, your best bet for mixing cocktails will be a London dry or an American dry. For the latter, I like Aviation. For a slightly more juniper take on it, Branchwater is lovely, too.















GIN AND TONIC









REFRESHING


SWEET


SOUR







The Gin and Tonic dates to at least the early 1800s, when officers in the British East India Company drank quinine-spiked water to prevent malaria. To make the bitter tonic water more palatable, they often diluted it with gin. Got to love any soldier who uses high-proof booze to dilute flavored water. Though quinine mostly was debunked as a means of preventing malaria (at least at the concentrations in a beverage), the combination stuck.


The beauty of the Gin and Tonic is that the recipe is contained in the name. Except that doesn’t quite capture the complexity that presents in the glass. First, you have the gin, which brings bold botanical notes, notably juniper and coriander. Then the tonic water, which combines bitter quinine and a fair amount of sugar. The tonic water also offers a gentle effervescence, that last bit enhancing the aromatic nature of everything else. A bit of ice offers dilution, which opens up the gin, allowing us to appreciate more of what’s under the hood.


Because of its simplicity, a good Gin and Tonic relies heavily on getting the proportions right. Most recipes call for a 1:2 ratio of gin to tonic water. I find that lacking, the quinine and sugar overpowering the botanical notes of the gin. I prefer the more balanced flavors of using nearly equal parts gin and tonic water.







3 ounces gin


4 ounces tonic water


1 lime wedge


1 lemon zest strip


Ice cubes









In a highball glass, stir together the gin and tonic water. Squeeze the lime wedge into the drink, then add it, the lemon zest strip and ample ice. Stir gently.













POUR ME ANOTHER
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The Rum and the Restless, here


Lime in de Coconut, here


Cherry-Lime Vodka Rickey, here


Punch à la Ford, here


Bennett, here


Bee’s Knees, here


Navy Grog, here
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HEMINGWAY DAIQUIRI NO. 2









REFRESHING


CREAMY


SWEET


SOUR







The Hemingway Daiquiri—named for the man who supposedly drank too many of them—can be a slushy-sweet mess of white rum, maraschino liqueur, ample lime juice and a bit of grapefruit juice. Death & Co’s Alex Day tamed that cocktail to create the High Five, which substitutes gin for the rum and Aperol for the maraschino, a liquor that can be one-note sweet. My take on the Hemingway Daiquiri further refines the equation by dropping the lime juice—which competes with the grapefruit juice. Upping the gin and Aperol and limiting the lime to a zest strip retains the flavor profile, but keeps each ingredient distinct and clear.







1 lime zest strip


2 ounces gin


1 ounce Aperol


¼ ounce grapefruit juice


¼ ounce agave or simple syrup


6 to 10 granules kosher salt


Ice cubes









Rub the lime zest strip around the rim of a coupe, then add it to the glass. In a cocktail shaker, combine the gin, Aperol, grapefruit juice, syrup and salt. Shake with ice cubes, then strain into the coupe.













POUR ME ANOTHER
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Old Pal, here


Orange Bat, here


Naked and Famous, here
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ARMY AND NAVY









REFRESHING


FRUITY


SWEET


SOUR







The classic Army and Navy cocktail dates to around World War II. The original was a gin sour in which the typical simple syrup was replaced by orgeat, an almond-based sweetener that often includes orange flower water. This version instead uses falernum, a similarly viscous syrup that brings flavors of almond, ginger and lime, as well as warm spices. A bit of orange liqueur ensures we don’t lose the orange notes and—contrary to tradition—we serve it over crushed ice, which keeps the sour and sweet notes from overwhelming the drink.







2 ounces gin


½ ounce orange liqueur


¼ ounce falernum syrup


¼ ounce lemon juice


6 to 10 granules kosher salt


Ice, cubes and crushed









In a cocktail shaker, combine the gin, orange liqueur, falernum, lemon juice and salt. Shake with ice cubes. Strain into a coupe filled halfway with crushed ice.













POUR ME ANOTHER
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Opium, here


Bay Breeze, here


Tiki Tundra, here


Between the Sheets, here
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FRENCH 75









REFRESHING


FRUITY


STRONG







The ancestors of the French 75—a spritely mix of gin, lemon juice, simple syrup and sparkling wine—have been around since at least the 1860s, when Jerry Thomas concocted the Bartender’s Guide: How to Mix Drinks. He has two drinks—the Champagne Cocktail and the Gin Cocktail—which over time seem to have merged their best elements. By 1922, Robert Vermeire’s Cocktails: How to Mix Them included a gussied-up version that combined gin, calvados, lemon juice and grenadine. Bartenders have been refining it ever since.


In this version, I opt to keep the flavors simple and clean, the best bet for letting the gin and sparkling wine play together and accentuate one another. Many modern takes on the French 75 favor a ratio of just a bit of gin to copious sparkling wine. I lean more to the gin, which brings so much more to the table. I also swap lemon zest muddled with sugar over lemon juice, as the latter tends to dominate.







2 lemon zest strips


½ teaspoon white sugar


2 ounces gin


⅛ ounce (¾ teaspoon) orange liqueur


Dash Angostura bitters


Ice cubes


3 ounces sparkling wine









In a cocktail shaker, muddle 1 lemon zest strip and the sugar. Add the gin, orange liqueur and bitters. Shake with ice cubes. Strain into a coupe. Top with sparkling wine. Stir gently, then squeeze the remaining lemon zest strip over the glass and add it to the cocktail.













POUR ME ANOTHER
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Cancan, here


Army and Navy, here


Bay Breeze, here


Tiki Tundra, here


Between the Sheets, here


Opium, here
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THE JOURNALIST









REFRESHING


SWEET


WARM







Harry Craddock of London’s The Savoy hotel often is credited with first printing the recipe for this brooding, yet bright cocktail in his 1930 classic, The Savoy Cocktail Book. But the honor actually goes to a different Harry. Harry MacElhone included a version in his early 1920s Harry’s ABC of Mixing Cocktails. Both men favored a generous glug of gin married to light—but equal—touches of sweet and dry vermouths, as well as dashes of lemon juice, orange liqueur and Angostura bitters. I took my cue from a different generation—Jim Meehan. His version ups the orange liqueur and lemon juice to equal the vermouths. I followed his lead on the liqueur, but left the lemon juice at a dash. Be warned—this one is a silent killer. It drinks smooth and clear.







2 ounces gin


½ ounce dry vermouth


½ ounce sweet vermouth


½ ounce orange liqueur


Dash lemon juice


Dash Angostura bitters


Ice cubes









In a cocktail shaker, combine the gin, both vermouths, the orange liqueur, lemon juice and bitters. Shake with ice cubes, then strain into a coupe.













POUR ME ANOTHER
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Dunlop, here
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PUNCH À LA FORD









REFRESHING


SWEET


SOUR







This lightly sweet cocktail dates to the mid-1800s, when a General Ford (No, not that one. Or that one.) apparently made it in great quantities, then aged it in his basement. The classic version—spelled out first in Benson Hill’s The Epicure’s Almanac and later in Jerry Thomas’ 1862 Bartender’s Guide—called for lemon syrup, cognac and Jamaica rum. It also could be made with gin, at which point it was creatively renamed Gin Punch. For a scaled-down version, I opted for the best elements of both, combining the gin and rum with lemon and just a hint of sugar. The salt and Angostura bitters aren’t traditional, but they do a wonderful job balancing and rounding out the other flavors.







1 lemon zest strip


Ice, cubes and crushed


2 ounces gin


1 ounce white rum


¼ ounce agave or simple syrup


6 to 10 granules kosher salt


Dash Angostura bitters









Rub the zest along the rim of a coupe, then add it to the glass. Fill the coupe halfway with crushed ice. In a cocktail shaker, combine the gin, rum, syrup, bitters and salt. Shake with ice cubes, then strain into the coupe.













POUR ME ANOTHER


[image: image] NOW TRY [image: image]


Mai Tai, here


The Rum and the Restless, here
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GIMLET









REFRESHING


SOUR


SWEET







Back in the day, sailors weren’t the healthiest lot. Scurvy and all, among their many concerns. Over the years, a variety of solutions were tried to get the men their vitamin C while at sea. One was to combine lime juice and sugar, creating the original lime cordial. Since the same sailors also were fond of their gin, it wasn’t long before the Gimlet was born. Most recipes called for a blend of lime cordial and gin, often in equal or near equal parts. In The Gentleman’s Companion, Charles H. Baker Jr. adds a generous dash of “chilled plain water” to the mix, presumably to tame the cordial, which he described as “pungent.” I’m in his corner. But rather than dilute the cocktail, I took a different tack, one that preserves the bold lime flavor and sweetness without overwhelming the gin. Muddling lime zest with sugar syrup delivers the same bright flavor minus the potent acidity of the juice. Consider it a kinder, gentler Gimlet.







2-inch strip lime zest


¼ ounce agave or simple syrup


2½ ounces gin


Ice cubes


1 lime round









In a cocktail shaker, combine the lime zest and syrup. Aggressively muddle the zest; leave the muddler in the shaker. Add the gin, then swish the muddler to rinse; remove the muddler. Shake with ice cubes, then strain into a cocktail glass. Float the lime round in the cocktail.













POUR ME ANOTHER
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Lime in de Coconut, here
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SOUTHSIDE









REFRESHING


HERBAL


SWEET







Consider the Southside the naughty sibling of the Gimlet. The drink—a blend of lemon or lime juice, sugar and gin spiked with fresh mint—can be traced back to at least the early 1900s, when rumor suggests it was the favored cocktail of Al Capone, who lorded over Chicago’s South Side. During Prohibition, New York’s 21 Club speakeasy pushed the Southside cocktail from the mobsters to the masses.


Over the years, there have been many iterations of the Southside, including some that grew into separate cocktails entirely. In 1930, Harry Craddock wrote about the Fallen Angel, which delivers the same basic flavor profile, but gets its mint and sugar from crème de menthe. If you add soda water to the basic formula you create a Southside Fizz. Add sparkling wine and you have a Southside Royale.


As with the Gimlet (here), here I favor citrus zest over juice. This allows the bright flavor of the fruit to permeate the drink without overwhelming the other flavors with sour acidity. For fun, I use a strip of zest from both lemon and lime, but feel free to use just one or the other. The muddling in this cocktail occurs in two stages—first the zest, which needs a firm hand, then the mint, which prefers a gentler touch.







1-inch strip lime zest


1-inch strip lemon zest


¼ ounce agave or simple syrup


5 fresh mint leaves, plus 1 large to garnish


2½ ounces gin


Dash Angostura bitters


Ice cubes









In a cocktail shaker, combine the lime and lemon zests and syrup. Aggressively muddle the zests. Add the mint and gently muddle again. Leave the muddler in the shaker. Add the gin, then swish the muddler to rinse; remove the muddler. Add the bitters. Shake with ice cubes, then double strain into a cocktail glass.













POUR ME ANOTHER
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Death in the Gulfstream, here
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GIN FIZZ









CREAMY


REFRESHING


SOUR


SWEET







The Fizz—an offshoot of the Sour family, a class of drinks built from a liquor, citrus juice and a sweetener—has a long and spiraling lineage. The most basic Fizz—of which the Gin Fizz is the most common—goes back to at least the 1860s, when Jerry Thomas offered up a Gin Fix, a blend of liquor, lemon juice and sugar finished with some variety of carbonated water. In time, that bred the Silver Fizz, which added a frothy egg white to the mix. By the end of that century, Henry Ramos had created the New Orleans Fizz (now simply called the Ramos Gin Fizz), which elevated—quite literally—the basic fizz with both lime juice and lemon juice, egg white, heavy cream and orange flower water, the result featuring a thick layer of foam that floats to the top of the glass. There are many stories of the shaking showmanship of this iteration. Ramos supposedly employed as many as a dozen bartenders to shake each cocktail, passing it one to another for a full 12 minutes of shaking.


Though I liked Ramos’ combination of lemon and lime, I found that the cream—even when scaled back from the 1 ounce he used—dulled and diluted the other flavors. So I left that out, creating something of a hybrid between his version and the Silver Fizz. I also opted for more common orange liqueur over harder to find orange water.







3 ounces gin


½ ounce egg white


¼ ounce orange liqueur


¼ ounce lemon juice


¼ ounce lime juice


¼ ounce agave or simple syrup


6 to 10 granules kosher salt


Ice cubes


Splash seltzer water









In a cocktail shaker, combine the gin, egg white, orange liqueur, lemon juice, lime juice, syrup and salt. Dry shake without ice for 20 seconds. Add ice cubes, then shake for 10 seconds. Strain into a coupe. Add a splash of seltzer.













POUR ME ANOTHER
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Mint Fizz, here


Pink Lady, here
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THE POET’S DREAM









CREAMY


FRUITY


REFRESHING


STRONG







The Poet’s Dream was born as a mix of equal parts gin-dry vermouth-Bénédictine, first appearing in The Old Waldorf-Astoria Bar Book in 1935. It had no bitters and—despite the ease of the equation—no balance. This version puts it all in perspective, letting the gin take the lead while the vermouth and Bénédictine offer supporting roles. The orgeat adds sweetness and body to what otherwise can feel very much like a Martini. The orange bitters and zest strip keep everything feeling light and bright.
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