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Unless otherwise stated, each recipe makes one cocktail.


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.
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Introduction


Picture the scene: the frozen glass; the thick, cold gin lightly seasoned with vermouth poured by a waiter in a pressed white jacket, solicitous but not obsequious; in the background a pianist knocks out a quietly swinging version of ‘Stars Fell on Alabama’. That moment of anticipation, and then the magic first sip…


This was nothing like my early experience of cocktails.


When I was a student, we had a cocktail society known as the ‘coc soc’. Events took place once a month at the worst nightclub in town and consisted of black bins filled with cheap wine, vodka and fruit juice that sold for 25 pence a cup. Revellers were often dragged out unconscious.


I don’t think my experiences were unusual, though. Cocktails had an image problem when I was growing up. They were sugary, lurid concoctions laden with sparklers and umbrellas and drunk by women on holiday while ‘real men’ drank beer. Daiquiris and Margaritas came out of machines full of churning ice, vivid with artificial colour. The situation wasn’t so different in specialist cocktail bars, where bartenders were more interested in being Tom Cruise in Cocktail than learning the basics of how to mix a good drink. (Always be wary of a bar where the staff are having more fun than the customers.)


There wasn’t one revelatory moment when I realized what I had been missing out on, however. It was more of a gradual process: a Negroni prepared by my uncle here, a Martini drunk at the American Bar at the Savoy with a more sophisticated friend there. By increments, I came round to the contemplative splendour of a perfectly made drink, and the sheer escapism and magic of a good bar. It helps that the standard of mixed drinks has improved drastically in the last ten years. If you live in a city then you’re probably not far away from a decent Old-Fashioned. And, thankfully, the great British Gin and Tonic (weak, tepid, with one lone ice cube floating in it) is becoming a thing of the past.


But while I began to enjoy cocktails out, I still didn’t have much luck making them at home. It took me a long time to realize that cocktailmaking is as much a science as an art. You can’t just throw it together and think you’re being creative. It bears more of a resemblance to baking than ordinary cooking, relying on precise measurements, ratios and temperatures. The great bartenders who invented and codified the classic cocktail repertoire – like Jerry Thomas in the 19th century, Harry MacElhone in the 1920s or Dick Bradsell in the ’80s – were empiricists. Their recipes were based on hours of experimentation. It’s not rocket science, but it does require practice – lots and lots of practice.


Cocktails are much more than just delicious drinks; they can also be a history lesson in a glass. Listen carefully and your drink might tell you a story about Prohibition, the First World War, the British Royal Navy or the Rolling Stones. A Daiquiri can transport you to 1950s Havana, a Negroni to Milan, and a Vesper can make you feel like James Bond, if only for ten minutes.


You will, however, only get the magic if you make them properly. This book is a good place to start, but once you get the cocktail bug, your shelves will quickly fill up with other books (I’ve provided a further reading list at the back), many of them offering contradictory advice. Reading can only take you so far, so you will have to find out for yourself what works for you – which means, I’m afraid, making lots and lots of cocktails. It might get expensive, but just think how popular you will become!


Once you’ve mastered the basics, you can start playing around. I’m particularly proud of my Christmas Negroni, which substitutes vermouth for tawny Port. Well, I like to think it’s mine. One of the things I learned from writing this book is that someone else probably got there first.


So, here’s to perfectly made drinks – and let’s not worry too much about who invented what.


Chin chin!


—Henry Jeffreys
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Aberdeen Angus



You won’t be surprised that a cocktail named after one of Scotland’s most famous exports (beef) contains another (whisky). It’s more of a forgotten drink now, but it used to be very popular among the hunting set in the Scottish Highlands. You can imagine needing one or two after a day spent tramping across the heather, braving the horizontal rain and midges, looking for animals to shoot. The Angus is a variation on the Rusty Nail, being a blend of Scotch and Drambuie (a liqueur made of honey, herbs, spices and Scotch). The other additions are honey and lime juice. It’s a fairly theatrical cocktail, what with the addition of the flaming Drambuie, and you end up with something that quickly brings your blood back up to normal temperature. The classic recipe calls for lime juice, although lemon works equally well, if not better. And finally, which Scotch to use? Any decent blend will do, but don’t discount a peaty single malt like Ardbeg, which acts as a foil against the sweetness of the Drambuie and honey.


2 MEASURES SCOTCH WHISKY


1 TEASPOON CLEAR HONEY


2 TEASPOONS FRESH LIME JUICE


1 MEASURE DRAMBUIE


Combine the whisky and the honey in a mug and stir until smooth. Add the lime juice. Warm the Drambuie in a small saucepan over a low heat. Pour into a ladle, ignite and pour into the mug. Stir and serve immediately.


BASE SPIRIT
{ Scotch whisky }






Americano



Another cocktail that gets the James Bond seal of approval. It crops up in Ian Fleming’s short story ‘From a View to a Kill’, where Bond recommends drinking it in hot weather when one of his more usual drinks (like a Vodka Martini) would be too strong. The Americano was previously known as a Milano-Torino, after the homes of its two principal ingredients, Campari and Martini Rosso vermouth. It was originally served at the Milan bar belonging to Gaspare Campari, the creator of Campari. Campari was just one of many bitter herbal liqueurs, or amari, that were made in Italy at the time. With his genius for marketing, Gaspare’s son, Davide, turned his father’s creation into an international brand. The Milano-Torino proved so popular with American tourists who flocked to Italy in the 1920s that it became known as the Americano. It’s a great drink for when you really want a Negroni but have to do your tax return or bump off a Smersh agent in the afternoon.


ICE CUBES


1 MEASURE CAMPARI


1 MEASURE SWEET VERMOUTH


SODA WATER, TO TOP UP


ORANGE SLICE, TO GARNISH


Fill a highball glass with cubed ice, add the Campari and sweet vermouth, stir and top with soda water. Garnish with an orange slice.


BASE DRINKS
{ Campari }
{ Vermouth }
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Aperol Spritz



Can you remember a time before the Aperol Spritz? It’s hard to imagine, but this ubiquitous drink used to be an Italian speciality, rarely seen outside its home country and specifically the Venice region. Then, about ten years ago, parent company Campari woke up to the potential winner it had in its portfolio and the world turned orange. Aperol fits into the class of – without being derogatory – children’s drinks for grown-ups. It’s sweet, luridly coloured and low in alcohol, but there’s just enough bite to keep it interesting. As nice as a standard Spritz is, there are ways to liven it up a bit, such as adding pink grapefruit or bloodorange juice, or using a different aperitivo instead of Aperol, such as Campari or, for extra hipster points, Pilla Select from Venice. If you use still wine instead of Prosecco, it becomes a Bicicleta, apparently so-called because Italian men crashed their bikes after having a few. It’s a great way to use up that bottle of cheap Pinot Grigio that the neighbours brought round at Christmas.


ICE CUBES


3 MEASURES CHILLED PROSECCO


2 MEASURES APEROL


1 MEASURE SODA WATER


ORANGE SLICE, TO GARNISH


Fill a wine glass with cubed ice and add the Prosecco and Aperol. Stir briefly and add the soda water. Garnish with an orange slice.


BASE DRINKS
{ Aperol }
{ Sparkling wine }
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Army and Navy



The navy has many cocktails, but spare a thought for the poor old army, which has none. Why is that? Perhaps armies are too busy marching and fighting to experiment with mixology, but at least the army has half a cocktail: the Army and Navy. It’s a Sour-style drink named after the Army and Navy Club in Washington D.C. The key ingredient is orgeat, a syrup made from almonds. As well as being intrinsic to the Army and Navy, orgeat is a vital part of many tiki cocktails. You can buy commercial versions, though many bartenders make their own, which is not difficult. The classic ratio for this cocktail calls for one part each of lemon juice and orgeat, and two parts of gin, but that’s a lot of orgeat. Other versions call for a whopping eight parts gin, two parts lemon and one part orgeat. This version, with its 4:2:1 ratio, is a nice compromise. Here’s to the army (and navy)!


2 MEASURES GIN


1 MEASURE FRESH LEMON JUICE


½ MEASURE ORGEAT SYRUP


LEMON TWIST, TO GARNISH


Pour the ingredients into a cocktail shaker. Shake vigorously and double-strain into a chilled coupette glass. Garnish with a lemon twist.


BASE SPIRIT
{ Gin }






Aviation



How purple do you want your Aviation? There are two distinct schools of thought on how to make this cocktail, which was named for those magnificent men in their flying machines. The original recipe in Hugo Ensslin’s 1916 book Recipes for Mixed Drinks calls for crème de violette, which not only gives it a floral taste but a distinctive purple tinge. For a long time violet had ‘old-lady’ connotations, which is perhaps why Harry Craddock omits it from the recipe in his 1930 The Savoy Cocktail Book – or maybe it just wasn’t very easy to come by. This recipe goes with Craddock’s version. The maraschino liqueur provides sweetness but also a pleasant bitterness that lifts the whole cocktail. It’s one of a bartender’s secret weapons; a drop here, a drop there can add a touch of complexity to drinks such as the Old-Fashioned. The classic brand, Luxardo, is made using Italian cherries and comes in a distinctive straw-wrapped bottle.


ICE CUBES


2 MEASURES GIN


½ MEASURE MARASCHINO LIQUEUR


½ MEASURE FRESH LEMON JUICE


MARASCHINO CHERRY, TO GARNISH


Half-fill a cocktail shaker with ice cubes. Add all the remaining ingredients and shake until a frost forms on the outside of the shaker. Fine or double-strain into a chilled martini glass. Garnish with a maraschino cherry.


BASE SPIRIT
{ Gin }
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B-52



You might think that this shooter was named after the B-52 bomber because of the explosive effect it has on your brain, but actually it was named after 1980s band the B-52s, known for such hits as ‘Love Shack’ and ‘Rock Lobster’. The B-52 cocktailis a pretty-looking thing, with its layers of Grand Marnier, Baileys and Kahlúa, but beware: this drink will curdle in your mouth, so if you’ve already had too much to drink, it may well push you over the edge. It’s usually attributed to (or blamed on) a Canadian bartender called Peter Fich, who invented it when he was working at the Banff Springs Hotel in Alberta. The traditional recipe usually calls for Grand Marnier, but a Cognac-based liqueur seems a little extravagant for something that will just be knocked back, so feel free to substitute triple sec. You can also set the thing on fire for the full holiday booze-up vibe. Then put on the B-52s – loud.


½ MEASURE KAHLÚA


½ MEASURE BAILEYS IRISH CREAM


½ MEASURE GRAND MARNIER


Pour the Kahlúa into a shot glass. Using a bar spoon, slowly float the Baileys over the Kahlúa (see here). Pour the Grand Marnier over the Baileys in the same way.


BASE DRINKS
{ Baileys }
{ Grand Marnier }
{ Kahlúa }






Bee’s Knees



The influence of American culture that swept the world in the 1920s wasn’t just confined to music, movies and cocktails. American slang phrases reverberated among the bright young things – much, one imagines, to the disapproval of their parents. ‘The bee’s knees’ was one such phrase, along with ‘the cat’s pyjamas’, ‘monkey’s eyebrows’ or ‘badger’s whiskers’, which all mean ‘absolutely spiffing’. You’d say them when dancing the Charleston to your new Duke Ellington 78 while assuring your friends that there would never be another war like the last one. This cocktail is a quintessential Prohibition concoction: heavy on the sweetness to disguise the taste of bathtub gin. In The Fine Art of Mixing Drinks, first published in 1948 when Prohibition was still a recent memory, David A Embury refers to such drinks as ‘pernicious recipes’. Still, made with fresh lemon juice, decent gin and good-quality honey, the Bee’s Knees can be the business.


2 MEASURES GIN


1 MEASURE FRESH LEMON JUICE


½ MEASURE HONEY


ICE CUBES


LEMON TWIST, TO GARNISH


Pour all the ingredients into your cocktail shaker. Shake vigorously and double-strain into a chilled coupette glass. Garnish with a lemon twist.


BASE SPIRIT
{ Gin }
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Bellini



Harry’s Bar in Venice has been selling ambitiously priced cocktails to tourists since it opened in 1931. The Bellini was probably invented here by the bar’s founder, Giuseppe Cipriani. Along with the Aperol Spritz, it is the cocktail of Venice, and as such is usually made very badly. In order to do it properly you need perfectly ripe peaches – ideally of the white variety, though if you make it with a nice yellow peach, nobody will mind. Good-quality peaches aren’t easy to come by unless you’re in the Mediterranean during the summer. Those hard, ripen-at-home (hint, they don’t ripen at home) versions that you buy in colder climes just won’t cut the mustard. So unless you can find a perfect peach, then a decent peach purée is an acceptable substitute. And for the wine, it has to be Prosecco, which has a sweet, peachy taste anyway – or, at least, it should.


½ RIPE WHITE PEACH, PEELED


2 TEASPOONS SUGAR SYRUP


5 MEASURES PROSECCO, CHILLED


Put the peach and sugar syrup into a blender or food processor and blend until smooth. Strain into a flute glass, top with the Prosecco and serve.


BASE DRINK
{ Sparkling wine }
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Black Russian



The original ‘Russian’ cocktail, the Black Russian predates its dairy-laced relative by a good 20 years. It’s made with vodka mixed with coffee liqueur to create something not dissimilar to an Espresso Martini, but served on the rocks. The recipe is attributed to a Belgian called Gustave Tops, who was working at the Hotel Metropole in Brussels. In 1949 he was asked to make a cocktail in honour of Perle Mesta, US ambassador to Luxembourg. She was a famous socialite, known as ‘the hostess with the mostess’, was the inspiration for Sally Adams, the lead in Irving Berlin’s Call Me Madam, and appeared on the cover of Time magazine. Quite a lady! So the Black Russian once had a lot of star power but has since been completely overtaken by the White Russian, thanks mainly to The Big Lebowski. But hey: that’s showbiz! Some versions call for the addition of cola, which makes them a Colorado Bulldog. Just think of all that caffeine…

OEBPS/images/f0023-01.jpg





OEBPS/images/f0021-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0016-01.jpg





OEBPS/images/f0010-01.jpg
(@






OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		How to use this ebook



		Introduction



		A–Z



		Further reading



		Acknowledgments



		About the author



		Copyright













Guide





		Cover



		Contents



		Start











OEBPS/images/f0003-01.jpg
COCKTAIL

DICTIONARY

AnA-Z of cocktail recipes,
from Daiquiriand Negroni
to Martini and Spritz

HENRY JEFFREYS

ILLUSTRATED BY GEORGE WYLESOL

MITCHELL BEAZLEY





OEBPS/images/f0024-01.jpg






OEBPS/images/cover.jpg
DICTIONARY

AnA-Z of cocktail recipes,
from Daiquiriand N i
toMartiniand Sp

HENRY JEFFREYS









OEBPS/images/f0015-01.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/f0011-01.jpg





