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“THE AMERICAN COCKTAIL IS NOTHING IF NOT FORWARD-LOOKING AND OPTIMISTIC.”


—William Grimes, Straight Up or On the Rocks













PART ONE


WHO’S THIRSTY?




[image: Close-up of ice cubes arranged closely together, showcasing their transparent and textured surfaces with visible air bubbles and frost patterns.]

















INTRODUCTION: A NEW DECADE
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When we set out to compile a cocktail guide a decade ago, we wanted to write the book we could not find on the shelf. At the time, the bar to entry for the mixed-drinks enthusiast was high—ingredients were scarce and information scattered. Craft cocktails were moving from the cliquish purview of the few to the obsession of the masses, but there weren’t many resources available that made knowledge easy and accessible. The brave new cocktail world of the 2010s was scattered around the internet, or existed as recipe lists rather than helpful primers.


As writers and imbibers, we were after a grand overview: the complete guide to cocktails, with stories. We wanted to explore origins and developments. How did mixed drinks appear, evolve, spread? And we wanted to know about ingredients and flavors so we could contextualize the classics in our own homes and bring them successfully—and permanently—into our lives. Because it’s one thing to see an intriguing name in an old book or on a menu, but it’s quite another to grasp what it’s going to be like and what foods pair with it—or, more pointedly, whether the effort to manufacture the thing will be worth it.


Cocktails are deeply situational. That’s why we gathered tasting notes, food pairings, and flavor profiles as well as histories and recipes. Cocktails, at their best, are also more than the sum of their parts. This book is dead set against reducing drinks exclusively to their ratios (although we provide some handy ones) as is so commonly the practice today. Such reductivism comes at great cost: the loss of culture and of interest. As cocktail historian David Wondrich has pointed out: What is the point of shrinking the Caipirinha and Ti’ Punch—two drinks that are worlds apart—to their rum-sour ratios? We’d rather celebrate the differences that make a difference and help readers build their own library of histories, flavors, and liquid enjoyments. For this reason, we’ve respected some of the quirkier baroque comments and detailed garnish instructions of our original book. Said differently, we have personalities, and we’re not going to wash them out—just as our favorite bartenders have strong opinions and are not robots.


Since The New Cocktail Hour was published, we’ve written three more books together: Movie Night Menus and Booze & Vinyl Vol. 1 and Vol. 2. Over the years, Tenaya decided to stay the course as a cheese writer and has published her magnum opus, Madame Fromage’s Adventures in Cheese. André has written nine more cocktail books, becoming the first spirits writer since Charles H. Baker Jr. to circumnavigate the globe (Booze Cruise), and penning the first globally inspired craft cocktail food guide, Bar Menu. Notably, he’s also recently added two more books to the Booze & Vinyl series, A Booze & Vinyl Christmas and Booze & Vinyl Country.


All this to say, we still enjoy throwing cocktail and cheese soirées like we did during the years we were writing The New Cocktail Hour. Not too long ago, we had the opportunity to throw just such a party and, huddled in the kitchen over cocktails, we laughed as we compared our copies of the book we had penned together so long ago—heavily dog-eared and tattered because we have indeed employed them as reference guides ourselves. We’re honored, thrilled, and grateful that so many cocktail enthusiasts have well-used copies resting cozily in their home bars too. We salute you.















INTRODUCTION (2016)
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We’re not bartenders… we’re lushes. We are siblings and journalists who have covered the food and drink beat for over a decade. (You could say we’re drinkers with writing habits.) In that time, we’ve also become serious home enthusiasts.


We became enamored of mixing drinks in our early twenties, at the onset of the craft cocktail boom. As brother and sister, we often celebrated milestones by inventing special drinks for each other in our apartment kitchens—the Demoted Freelancer, the First Gray Hair—and eventually we traveled around the country in search of transportive sips at new cocktail meccas. Our wild passion, combined with our journalistic inclination to take notes and do research, has resulted in the book you now hold in your hands.


What you have before you is a compendium of exquisite drinks from the last two hundred years, with flavor notes, food pairings, and historical context. We don’t know of any other cocktail resource that has been curated in quite the same way. Most books present cocktails in alphabetical order or group them by spirit, making it impossible to grasp how drinks have evolved. When we began organizing recipes by era, fascinating flavor patterns emerged. For example, we saw how sweetness exploded after Prohibition and how bitterness could be traced to early medicinal elixirs—a taste that faded, only to become beloved again today.


We also love to cook, and as we delved into cocktails, we naturally began to play with food pairings. We took a shine to fixing citrus drinks alongside oysters, thanks to cocktails like the Pimm’s Cup (here)—which was invented at a British oyster bar—and we discovered how well tiki drinks riff off spices in Thai and Indian cuisines. Throughout these pages, we offer our flavor notes and pairing suggestions so that you can experiment too.


The craft cocktail movement has restored the cocktail as an American rite. Today’s challenge is to incorporate its lessons and recipes into daily use at home. There has never been a better time to do so. The explosion of small-batch tonics, artisan bitters, craft spirits, and resurrected liqueurs means that home mixology is more exciting than ever. Our goal is to make it accessible. What we pass on to you are the things that we have discovered to be essential—about mixing balanced drinks, about stocking a liquor cabinet, about preparing your own syrups and shrubs. We also chose drink recipes that reflect a contemporary sensibility, emphasizing seasonality and unrefined sweeteners. Whether you’re a cocktail-scene veteran or a thirsty newcomer, we hope this collection—like a good cookbook—becomes your household cocktail guide. Dog-ear the pages, spill rum on the spine, and scribble notes in the margins.


It’s time to take matters into your own shaker.















HOW TO USE THIS BOOK
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WHAT HAS CHANGED


Brands removed. A decade ago, so many brands were newly hitting liquor stores that we thought it was important to give readers suggestions regarding what worked for us. Today, brand literacy is so much higher (and options so vast) that this is no longer necessary. When brands do appear here, it’s generally because they were specifically called for by the creator of the cocktail.


Instructions streamlined. As we mentioned in the Introduction, we are strong believers in the pageantry and little details of every cocktail—because that’s what makes each one unique and interesting. These days, cocktail books assume you know the basics of manufacture, and therefore instructions will often simply read, “Shake. Garnish with lemon peel.” But sometimes that is not enough. If there is a preferred way to make a drink or garnish—for example, either discard the peel or rub the edge of the glass with it—we’ve kept instructions as is. Bear in mind that these are our preferences, and yours are yours. We’ve tried for middle ground, streamlining some of our instructions while not removing so much that the text becomes robotic and dull.


Modern classics updated. We have added a number of modern classic cocktails. While some have been added to the “Modern Classics” chapter, beginning on here, additions appear throughout the book.


More N/A and low-proof options. The New Cocktail Hour was one of the first cocktail books to include a low-proof and no-proof section. We have expanded this to include a few of the more popular (and versatile) recent recipes.


Ingredient suggestions. There was a time when items like Falernum and orgeat were not widely available in stores across the United States. As a result, we offered recipes to help you create these harder-to-find ingredients at home. In today’s sophisticated cocktail landscape, such things are readily available for purchase. We give a few recommendations for what to pick up at the store on here.


FINDING YOUR WAY AROUND


If you’re hunting for a specific drink by name or looking for drinks by base spirit, flip to the index in the back. If you’re wondering which bottles to buy at the store, we offer recommendations in Part Seven, “Booze Glossary” (here).


Here are a few things that separate this book from the colossal list of great literature on the subject of mixed drinks:


TASTING NOTES


Every drink in this book includes flavor descriptions—something we yearned for as we combed through recipes over the years, licking our lips but also scratching our heads as we tried to imagine how an unknown drink might taste. If you love citrusy cocktails or herbaceous drinks, you can easily find them by scanning the tasting notes for each recipe.


PAIRING IDEAS


We suggest food for each cocktail so that you have some idea of which drinks pair well with, say, sushi, barbecue, pasta, spicy foods, or dessert. We also provide some general pairing guidelines in “What to Eat with What You Shake” (here).


CHRONOLOGICAL AND OCCASIONAL ORGANIZATION


Part Two of this book is organized by era so you can experience the evolution of the American cocktail. Note that we’ve taken the liberty of placing some drinks in the time period in which they became widespread, not necessarily when they were created. Part Three is organized by seasons and special occasions, so you can quickly find a brunch drink or a dessert cocktail. This section also includes a chapter on tiki drinks, along with a final chapter on no-proof cocktails, for nondrinkers and designated drivers.


CURATED DRINK LISTS


Flip through this book and you’ll find conveniently curated lists in each chapter to help you locate the right drinks for exploring and entertaining.




	Six Must-Try Forgotten Heritage Cocktails (here)


	The Hemingway Bar (here)


	Five Speakeasy Drinks to Make Before You Die (here)


	Quintessential New Orleans Cocktails (here)


	Literary Cocktails (here)


	Movie Night Cocktails (here)


	Farm-to-Glass Cocktails (here)


	Cocktails for Oysters (here)


	Cocktails for a Cheese Board (here)


	Tiki Takeout (here)


	Cocktailing for Couples: Six Romantic Drinks (here)


	Holiday Cocktails (here)


	Bitter Cocktails We’re Sweet On (here)


	Low-Proof Cocktails (here)






… AND MORE



Toward the end of the book, you’ll find recipes for syrups, shrubs, and more (Part Four), along with techniques for making impeccable drinks and garnishes (Parts Five and Six), followed by a glossary of the booze we like to use (Part Seven).


We hope this book inspires you to fall in love with a signature drink, explore recipes from different eras, and host your first, second, or hundredth cocktail party—complete with fresh juices, quality spirits, and stunning garnishes.
















[image: A glass filled with a beverage containing ice, blueberries, a lemon slice, and various herbs and flowers on top. A sprig of mint is placed beside the glass.]

















ANATOMY OF A CRAFT COCKTAIL
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So what is a craft cocktail exactly? It’s a mixed drink in which all the elements—from spirits to mixers to garnishes—have been selected with care to create visual appeal, seductive aroma, balanced taste, depth of flavor, appropriate mouthfeel, and above all, pizzazz. The great ones even have a good story. Like a bespoke suit or a handmade bag, the final product transcends the ordinary. It sings. It embodies inspiration, quality, and skill. Does this mean you need to begin an in-home ice program and invest in a sous vide appliance? No. With a little creativity and a few tips, you can craft fine drinks at home without a lot of fuss or special equipment.


CRAFT COCKTAIL ELEMENTS




	
[image: ] Fresh ice, made from filtered water


	
[image: ] Seasonal inspiration (herbs, fruit, spices)


	
[image: ] Chilled glassware


	
[image: ] Homemade syrup (here)


	
[image: ] Freshly squeezed juices


	
[image: ] Garnish


	
[image: ] Technique (here)



















[image: A collection of kitchen items including eggs, raspberries, lemons, ice, sugar cubes, a cocktail shaker, and various utensils arranged on a surface. A juicer and a jar with liquid are also present.]

















FIVE TIPS FOR MAKING A COCKTAIL TONIGHT
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A great cocktail is made in the details. In Part Five (here) you’ll find information about tools, glassware, specific pantry items, and techniques that are key components of successful cocktailing. Here are the five most important things to know when you’re getting started:


1. USE QUALITY SPIRITS


In the words of bon vivant Charles H. Baker Jr., who penned a book on exotic cocktails a century ago, “We can no more build a fine cocktail on dollar gin than Whistler could paint his mother’s portrait with barn paint.”


2. PREP BEFORE YOU MIX


Bartenders, like chefs, call this setting up a mise en place. Once you’ve read through the recipes, set out your bottles and cocktail tools (here). Then squeeze your juices and cut any garnishes. You don’t want to finish making drinks and then have to dig through kitchen drawers for a peeler.


3. PREPARE THE GLASS


It takes five minutes to completely chill a glass in your freezer. If you skip this step, your drinks will turn lukewarm within minutes and taste less than crisp. If you don’t have room in your icebox, drop some ice into the glass, swirl it around, and let it sit while you are mixing the drink. For hot drinks, warm a mug with boiling water.


4. MEASURE YOUR INGREDIENTS


A drink should be multidimensional. You want to taste all your ingredients without any one component overpowering the others. To get your proportions right, use a jigger. Next, measure out your cheapest ingredient first—it may be lemon juice or it may be vermouth. That way, if you make a mistake and need to start over, you won’t have to toss out precious spirits. Remember to always taste before serving (dip in a straw if the drink is for someone else) to ensure the drink is balanced.


5. REMEMBER THE GARNISH


A twist, a flamed peel, or a wheel of citrus doesn’t just add to the visual appeal of the drink; it also contributes aromatics and flavor. That first sip is all about smell—a whiff of lime, a hint of cucumber. For more on garnishes and to learn how to make them, see here.















HOW TO HOST A PARTY WITH THREE BASIC BOTTLES
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We know it can be daunting to flip through pages of recipes, trying to figure out how many different bottles you’ll need before you host friends. Don’t panic. A bar should grow like a library, which is to say a few bottles at a time. If you’re just starting out, here’s a trick we use when we throw open our doors for cocktail hour: Pick two star recipes—one crisp, the other brooding. The first recipe will satisfy drinkers who simply want something light and refreshing (read: clear spirits). The second will appeal to those who favor something a bit richer (read: brown spirits).




[image: A collection of cocktail-making tools and ingredients, including a shaker, various bottles of spirits, fresh lemons, limes, and mint leaves on a countertop.]
















Once you have your two recipes, fill in around the edges with soda water, vermouth, and some bubbly. These can also be used to build additional drinks. The French 75 and the Boulevardier are two of our favorite party drinks. Once you buy gin, bourbon, and Campari, you only need a couple of additions (sparkling wine, sweet vermouth, and lemons) to get started. From two featured drinks you can make many more—see the list below. For example:


French 75 (here): 1 ounce gin, ½ ounce lemon juice, ½ ounce simple syrup (here), 4 ounces dry sparkling wine


Boulevardier (here): 2 ounces bourbon, 1 ounce Campari, 1 ounce sweet vermouth


HOW TO PLAN DRINK PORTIONS




	
[image: ] Plan on roughly three drinks for each guest (guests typically consume two drinks in the first hour, and one drink each hour after).


	
[image: ] Each 750 ml bottle of alcohol will yield about fifteen cocktails.


	
[image: ] For ice, plan on two pounds per guest.





BASIC SHOPPING LIST


Gin | Bourbon | Campari


Sweet vermouth | Dry vermouth


Lemons | Granulated sugar (for simple syrup)


Dry sparkling wine


Soda water


POSSIBLE SHOPPING LIST ADD-ONS TO MAKE MORE RECIPES




	
[image: ] Add confectioners’ sugar and soda water to make a Gin Fizz (here).


	
[image: ] Add ginger beer and Angostura bitters, and you can make a Kentucky Buck (here).


	
[image: ] Add Angostura bitters and sugar cubes for a bourbon Old Fashioned (here) or a Champagne Cocktail (here).


	
[image: ] Add maraschino cherries, and you can make a bourbon variation on a Manhattan (here).


	
[image: ] Add tonic water and lime for a Gin and Tonic (here).


	
[image: ] Add orange wedges, and you can make a Negroni (here) or Americano (here).


	
[image: ] Add honey to make a Bee’s Knees (here).


	
[image: ] Add mint, and you can make a Mint Julep (here).


	
[image: ] Add an egg, and you can serve a Whiskey Sour (here).


















WHAT TO EAT WITH WHAT YOU SHAKE
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We like to drink cocktails with food, or before or after a meal. This runs counter to much of the traditional wisdom that says cocktails fatigue the palate. We beg to differ. In fact, there may be no better way to whet the appetite. Whenever we fix a few drinks, we inevitably set out a few nibbles and start cooking. Here are some tips we’ve learned about sloshing and noshing.


Pair acidic food with citrusy cocktails. Acid likes acid. In other words, if you’re serving a salad with vinaigrette, pair a bright, lemony cocktail alongside it.


Bold cocktails offset other bold flavors. Try a Toronto (here) and a hunk of Stilton. The intensity of the drink and the cheese stand up to each other and round each other out.


Beware of rich on rich. We’ve been to cocktail-pairing dinners where there’s a sumptuous cognac-based cocktail paired with foie gras. It’s just too much richness together. Take the opposite tack, and contrast the richness of duck liver with a crisp fruit- or citrus-forward drink.


Work the herbaceous flavor bridge. Try serving an herb-heavy cocktail alongside a dish that contains complementary herbs. Common kitchen garden herbs like rosemary, basil, and mint can meld food and drink to form mutually enhancing flavors. For instance, serve pesto with a Gin Basil Smash (here).


Don’t upstage the food. At a dinner party, consider choosing low-proof cocktails (here) made with wine, sherry, or beer. They will be enchanting background sippers for a wide selection of foods.
















[image: A plate of oysters on ice with lemon wedges, accompanied by cocktails and garnished with mint leaves. Additional oysters and a knife are nearby.]



















GREAT COCKTAIL AND FOOD PAIRINGS


Gin-based cocktails work beautifully with meat-and-cheese boards or other starters. Herbaceous notes cleanse and refresh the palate, making the Martini (here) a lovely alternative to wine when you’re snacking on fatty foods. Next time you serve charcuterie or pâté, try the Hi Ho Cocktail (here).


BRIGHT, CITRUSY DRINKS love seafood. Next time you’re serving grilled fish, ceviche, or a plate of oysters, pick a cocktail with plenty of lemon or lime. Whip up a Bramble (here) with seafood paella.


BIG, BROWN LIQUOR–BASED DRINKS with flavors of caramel, raisins, and toffee go with roasted meats and vegetables, especially those on the sweet side (yams, acorn squash, etc.). Try a Saratoga (here).


SWEETER COCKTAILS offset the intensity of salty and spicy foods. Try a Cuba Libre (here) or an Old Fashioned (here) with bar snacks or a Reuben sandwich. Make a Rum Runner (here) with Thai green curry. Check out our Tiki Takeout cocktail list (here).


BITTER DRINKS, such as those containing amaro or Campari, are versatile aperitifs and digestifs—perfect for complementing or contrasting flavors. Explore them with melon, meats, sandwiches, even dessert. Also, consider drinks with a touch of bitterness when serving greasy and salty foods, such as a burger and fries.


















A NOTE ON THE CONTEMPORARY COCKTAIL PALATE




[image: ]




Tastes have changed over the centuries of cocktail-making, and in keeping with modern practices, we’ve updated many of the recipes in this book to reflect a contemporary palate.


Base spirits are emphasized, not just fillers. With today’s high-quality artisanal liquors, cocktailers want all the flavors and elements to be detectable. For instance, see our rebalanced Last Word (here) and Negroni (here).


Bitter is in, thanks to artisan bitters, amari, Aperol, and Campari. For an alluring gateway to this flavor profile, fix an Intro to Aperol (here), and check out our bitter-forward list of cocktails (here).


Drink portions are manageable. As chef Thomas Keller argues, there’s a law of diminishing returns to every dish—the more bites you take of it, the less exciting it becomes. Same with drinks. Many of the recipes in this book are 3 to 4 ounces. Make a few of them rather than one gonzo cocktail. Beware that many kitchen stores still sell oversize martini glasses. See our glassware recommendations (here).


When brand names appear, either they are specifically called for by the original creator of the drink or we offer them as a suggestion.















PART TWO

HERITAGE COCKTAILS




[image: A collection of glassware, a vintage camera, and a bottle of whiskey arranged on a surface. A small plant with green buds is also present.]

















EARLY DRINKS & THE GOLDEN AGE
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Drinking has always been a part of American culture, from communal punches served in colonial taverns to Gold Rush bars and tobacco-stained saloons in which mixed drinks blossomed. During the second half of the nineteenth century, innovation drove the cocktail—advances such as refrigeration, carbonation, and water filtration spurred creativity and ushered in a world of novel, made-to-order libations. Hotel bars like New York’s Hoffman House offered sumptuous seating and a lineup of seventeen bartenders furiously shaking drinks to the entertainment of customers. Americans fell hard for tinkling player pianos, handlebar mustaches, and elaborate menus filled with exotic names: Moral Suasion (here) and the East India (here).


The first cocktail book, How to Mix Drinks: Or, the Bon Vivant’s Companion, appeared in 1862—a handy tome penned by a relentlessly enterprising bartender named Jerry Thomas. His drinks featured fresh citrus and seasonal berries, along with notes on proper technique. This uniquely American phenomenon, which combined ice and new implements such as the straw and shaker, raised eyebrows throughout the world.


As you drink your way through this chapter, you’ll discover the first drink to use fresh citrus, the appearance of the straw, and the creative presentation of cocktails such as the feathery Ramos Gin Fizz (here) and the bejeweled Knickerbocker (here).





BITTERS


Originally concocted as medicinal tinctures, bitters flourished in the early nineteenth century, when it was common to step into an apothecary for a tipple. They are potent additions to cocktails—a little goes a long way—but they bring balance and complexity to a drink. Think of them as the cocktailer’s spice cabinet.


Over the last decade, there’s been a resurgence in artisan bitters, with brands such as the Bitter Truth, Bittermens, Bittercube, Dram, and Bittered Sling Extracts appearing on liquor store shelves and in bars. Serious bartenders, many of whom are closet mad scientists, often concoct their own bitters by macerating plant materials in alcohol, especially for seasonal drinks that might benefit from a touch of rhubarb, blood orange, or winter mint. See our bitters master recipe (here).


For a quick stomach soother, add a few drops of bitters to a glass of sparkling water after a large meal or before bed.


Commonly used bitters and their flavor profiles:


ANGOSTURA: Grapefruity, smoky, and herbaceous with holiday spice notes, especially clove. Dark brown in color.


PEYCHAUD’S: Sweeter than Angostura with notes of cherry, anise, nutmeg, licorice, and clove. Bright red in color, it is used in classic New Orleans drinks, like the Sazerac (here).


ORANGE: These are widely available—the Bitter Truth makes our favorite—and strike a nice balance between bitter and sweet with a warm marmalade flavor. Nearly neutral in color.



















[image: A scattered pile of granulated substance on a dark surface, with varying sizes of granules and some clumps visible.]

















OLD FASHIONED



RICH, SPICE, AROMATIC


We love an Old Fashioned alongside bacon-wrapped appetizers or even cassoulet. With wild game? Glorious.


The word “cocktail” first appeared in 1806, in a New York newspaper: “Cock-tail is a stimulating liquor, composed of spirits of any kind, sugar, water and bitters—it is vulgarly called a bittered sling.” From this specific definition, the word became shorthand, over time, for all mixed drinks.


The Old Fashioned is the cocktail from which all others sprang. Originally it was a mix of water, sugar, whiskey, and bitters. Over the years, it (d)evolved into a sticky-sweet concoction with muddled orange and a maraschino cherry. In Wisconsin, where the Old Fashioned survived Prohibition in this form with a base spirit of brandy instead of whiskey, the cocktail is synonymous with supper clubs and fish fries. Nowadays, cocktail purists fret over any fruity additions, and we omit them here.




	1 sugar cube


	2 to 3 dashes Angostura bitters


	2 ounces (60 ml) whiskey or brandy


	Orange peel, for garnish







Place the sugar cube in a chilled rocks glass. Dash in the bitters, and muddle, coating the bottom and the sides of the glass. Drop in a large cube of ice, add the spirit and 1 barspoon of water, and stir. To garnish, twist the peel over the surface of the cocktail to express the oil. Then drop the peel into the drink.


















SAZERAC



SPIRITUOUS, ANISE, RICH, PRICKLY, AROMATIC


With lingering flavors of rye and licorice, this kissing cousin to the Old Fashioned is husky and complex. Pair it with pâté or spicy red beans and rice.


This iconic New Orleans mix was originally made with a French brandy (cognac) called Sazerac de Forge et Fils, and the name of that brand rubbed off on the drink. But after the phylloxera outbreak in the 1860s, which wiped out France’s grapevines, cognac became well-nigh impossible to procure. So in 1873 there was a switch to rye whiskey. Frequently cited as one of the oldest cocktails, the Sazerac is also sometimes ascribed to Antoine Peychaud, an apothecary, who, legend has it, served the drink in a little egg cup called a coquetier—thus, the alleged origin of the word “cocktail.” While a nice story, the word “cocktail” appears in print long before the Sazerac existed.




	Absinthe, to rinse the glass


	1 sugar cube


	2 dashes Peychaud’s bitters


	Dash Angostura bitters


	2 ounces (60 ml) cognac or rye whiskey


	Lemon peel, for garnish







Rinse a rocks glass with absinthe, discarding any extra. In a mixing glass, drop in the sugar cube, followed by the bitters and a splash of whiskey to help the sugar dissolve. Add the remaining spirit, stir with ice and strain into the prepared rocks glass. To garnish, twist the lemon peel over the surface of the cocktail to express the oil. Drop the peel into the drink.


















BRANDY CRUSTA



CITRUS, CARAMEL, SPICE


With its sugared rim and eye-catching garnish, this is a fetching conversation piece for an intimate gathering or formal affair. The orange and caramel notes here play beautifully off grilled meats, especially barbecued ribs.


Lurching out of the past with elegance and ornament, the Brandy Crusta is one of the few drinks that is fully garnished before the cocktail is completed. This was the first cocktail made with fresh citrus juice—and it changed everything. Before the Crusta, only citrus rinds were used in fashioning drinks. It speaks across time of craft and class, elements that are hallmarks of today’s drink makers, who emphasize proper pours and a touch of panache. Jerry Thomas picked this one up from a fellow bartender in New Orleans. Many recipes call for the addition of maraschino liqueur, and we think it’s better this way, adding depth.


NOTE: The Crusta’s grandchild, the Sidecar (here), emerged around World War I.




	Granulated sugar, for the rim


	2½ ounces (75 ml) brandy


	¼ ounce (7 ml) orange curaçao


	1 barspoon Luxardo maraschino liqueur


	½ ounce (15 ml) fresh lemon juice


	Dash Angostura bitters


	Lemon twist, for garnish







Prepare a small wineglass with a sugared rim (technique, here). In a mixing glass, stir ingredients with ice. Strain into the prepared goblet. Garnish with the lemon twist.



















[image: A cocktail glass with a sugared rim contains a drink garnished with a twist of citrus peel. Nearby are bottles of bitters and spirits, a carafe, and a bowl of sugar.]

















WHISKEY SOUR



LEMON, WOODSY, FROTHY


Try serving this versatile vintage drink with a classic baked chicken dinner or a lemon-herb pasta. It’s also divine with brown-butter gnocchi or steak.


The venerable whiskey sour, which appears in Jerry Thomas’s 1862 Bartenders Guide, had a terrible tour through the twentieth century, when it was abused with premade sour mix and rail booze. Returned to fresh lemon juice and quality bourbon or rye whiskey, it is a magnificent revelation of spice and tartness in perfect harmony. We prefer the frothy, mellowing effect of the egg white, but it can be omitted. Sours are a family of drinks containing a base spirit, citrus, and a sweetener—think daiquiris and the Jack Rose, among many others (see our cocktail taxonomy, here).




	2 ounces (60 ml) bourbon or rye whiskey


	1 ounce (30 ml) fresh lemon juice


	¾ ounce (22 ml) simple syrup (here)


	¾ ounce (22 ml) egg white


	Dash Angostura bitters







Dry shake your spirit, lemon juice, simple syrup, and egg white to emulsify. Then shake with ice and strain into a chilled coupe glass. Dash the bitters on top.

















COFFEE COCKTAIL


CREAMY, DARK FRUIT, SPICE


This drinks almost like a dark beer. Try it with a blue cheese (Stilton) and a plate of gingersnaps.


A frothy nightcap from 1887 that tastes faintly like figs, this is an unexpectedly sumptuous drink with a silky mouthfeel, thanks to the addition of a whole egg. It’s full-bodied and vaguely holiday-ish, given the nutmeg garnish. Serve it in place of eggnog, or drink it like a boozy smoothie on a cold morning. It’s verve-y and just a little purple. In its day, this was the fashionable after-dinner drink choice.




	2 ounces (60 ml) ruby port


	1 ounce (30 ml) brandy


	½ ounce (15 ml) simple syrup (here)


	1 whole egg


	Freshly grated nutmeg, for garnish







Dry shake port, brandy, simple syrup, and egg together. Add ice and shake, then strain into a chilled goblet or cocktail glass. Garnish with nutmeg.


















SHERRY FLIP



DRIED FRUIT, SPICE, BROWN SUGAR


A round of flips are festive and comforting on a wintry afternoon. Serve them alongside nuts, olives, and charcuterie.


In centuries past, it was common for fellow travelers to share stories around a roaring fire when staying at roadside inns. The innkeeper would provide a sherry-based drink that was brought to a rolling boil by inserting the fireplace poker—called a loggerhead—into the mug. The drink was dubbed the Sack Posset, and if guests had a few too many and began to fight, which apparently happened often, they were said to be “at loggerheads.” The Sherry Flip is a distant, although not too distant, grandchild of these old drinks, appearing in the second edition of Jerry Thomas’s book in 1887. Charles Dickens mentions the libation as a curative in his novel Little Dorrit and, in fact, used it as a restorative on his American reading tour. We like to add a dash of cayenne pepper on top, along with freshly grated nutmeg.




	2½ ounces (75 ml) sherry (preferably oloroso)


	½ ounce (15 ml) simple syrup (here)


	1 small fresh egg


	Cayenne pepper, for garnish (optional)


	Freshly grated nutmeg, for garnish







Dry shake sherry, simple syrup, and egg to emulsify. Then shake with ice, and strain into a goblet. Garnish with a dash each of cayenne pepper (if using) and nutmeg.


















SHERRY COBBLER



MINT, CITRUS, FRUIT, PLUM


A glamorous drink with a delicate sweetness, it pairs with oysters, crab cakes, or smoked salmon. It’s an impressive garden-party starter or patio sipper.


Named for the “cobblestones” of ice that were produced when bartenders pounded down larger blocks in a sack, the Sherry Cobbler takes its place in the pantheon of drinks as the reason we today consume beverages through straws. Because it was made with sherry and elaborate fresh fruit garnishes over crushed ice, patrons required a straw—at first a wooden reed—to get to the liquid at the bottom. Later, the reed evolved into a special metal straw with a little spoon on the end. The invention of the Cobbler was also an important milestone in the development of the cocktail shaker. As one of the first drinks that needed straining, the drink gave rise to the common three-piece cocktail shaker, properly called a cobbler (a bottom shaker, a top with a built-in strainer, and a small cap).


NOTE: You can use any combination of seasonal berries as garnishes here. The more festive the presentation, the better. Best if served with a metal straw or spoon-straw.




	3 ounces (90 ml) sherry (preferably amontillado)


	¼ ounce (7 ml) simple syrup (here)


	1 orange slice


	Mint sprig, for garnish


	Seasonal berries, for garnish







Shake ingredients with ice, and strain into a highball glass or metal tumbler filled with crushed ice. Mound with more crushed ice, and garnish with mint and berries.



















[image: Four drinks with ice, garnished with herbs and fruit slices, served in various glasses. A few straws are visible on a marble surface.]

















KNICKERBOCKER



CITRUS, BERRIES, VANILLA, SPICE


A quick-to-fix beauty studded with raspberries, this drink is unfussy but glamorous. Serve it on the patio with ceviche, grilled shrimp, or fish tacos.


Here’s a cocktail that reads like the precursor to all later tiki drinks but appeared at least as early as the 1860s. This drink, probably named for New York’s Knickerbocker Boat Club, is an early sailing-party classic. The mix originally calls for raspberry syrup, and purists are correct that homemade syrup cannot be surpassed. The addition of a spent lime half in the bottom of the glass feels unexpectedly rustic.




	1 ounce (30 ml) fresh lime juice, plus the spent lime half


	2 ounces (60 ml) gold rum


	½ ounce (15 ml) orange curaçao


	½ ounce (15 ml) raspberry syrup (here)


	2 to 3 raspberries, for garnish







Drop the spent lime half into a shaker. Add ice, lime juice, spirits, and syrup, and shake. Pour the contents—ice and all—into a chilled rocks glass. Top with additional crushed ice, and garnish with raspberries. Serve with a straw.

















JAPANESE COCKTAIL


ALMOND, LIME, SPICE, CARAMEL


For a sophisticated dessert, serve a round of Japanese cocktails after dinner with a plate of sliced fresh pineapple and oranges or dark chocolate truffles.


Orgeat (pronounced “OR-zsat” in English, or “OR-zsa” in French) is the star in this early drink concocted by Jerry Thomas for the Japanese commission to the United States in 1860. Their translator, “Tommy” Noriyuki, was a reputed ladies’ man and quite the cocktail quaffer, hence this honorary libation. The drink is often cited as the first known cocktail to eschew a functional name for a fantasy one, although nothing about it is particularly Japanese. Orgeat is an almond-based emulsion that appears later in island drinks like the Mai Tai (here), as a bridge between rum and spice. See the recipe for homemade orgeat (here), or you can find artisan brands at the liquor store or online.




	2 ounces (60 ml) brandy


	½ ounce (15 ml) orgeat (here)


	½ ounce (15 ml) fresh lime juice


	Dash Angostura bitters


	Lime wheel, for garnish







Shake ingredients with ice, and strain into a chilled coupe glass. Garnish with a lime wheel.


















AMERICANO



ORANGE, BITTER, AROMATIC


Serve this bitter aperitif with antipasti, like olives, hard cheese, and cured meats.


Think of this drink as the great-grandfather of the Negroni, minus gin and with sweet vermouth. Amer- means “bitter” in Italian, so this drink has less to do with America and more to do with the bitter liqueur Campari, created in 1860 by Gaspare Campari. The Americano originally hails from the 1860s and was sold in bottled form by Martini & Rossi in the 1890s. On a hot day, the bracing bitterness—tempered by sweet vermouth and soda—helps take the edge off. It’s a real thirst quencher, one that settles the stomach and whets the appetite, especially before a big meal.




	1½ ounces (45 ml) Campari


	1½ ounces (45 ml) sweet vermouth


	3 ounces (90 ml) club soda


	Orange wheel, for garnish







Pour Campari and vermouth into a high-ball glass filled with ice. Top with soda, and garnish with an orange wheel on the side of the glass.
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