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STARTING OUT


Cocktails are extremely popular today and anyone can have a go at being a bartender, but mixology remains an art. To avoid making mistakes, familiarize yourself with the techniques and equipment needed to enter this world. Immerse yourself in these recipes, from the most classic to the most innovative. Follow the advice of our acclaimed writers, bartenders and mixologists, and you too can become a true cocktail expert.


EQUIPMENT


There are two types of cocktail shaker. The recipes in this book have been made using a Boston shaker, consisting of two cups. Ingredients are poured into the lower part (the smaller cup) and ice cubes placed in the upper part (the larger cup made of stainless steel). In most of the recipes, after shaking vigorously, the mixture needs to be strained through a sieve to extract the ice cubes and other solid material. If you own a shaker with a built-in strainer, it is even easier, as you simply put the ingredients and ice cubes in a single cup, then close it before shaking briskly and filtering through the strainer built into the lid. Whichever method you use, avoid shaking the mix for too long. Shaking for more than 10 seconds runs the risk of the ice breaking up and starting to melt, thereby diluting the cocktail.


INGREDIENTS


Most of the different spirits used in this book are sold in supermarkets or liquor stores but any that you are unable to find in store can be purchased online. For the more unusual spirits you will find a website at the end of relevant recipe, so you can be confident of tracking them down. Flavoured vodkas and infused rums can be bought ready-prepared, but you can also easily make them yourself. For example, to make a flavoured vodka, simply put pieces of fruit in a bottle of plain vodka and let it macerate for at least 8–10 days before straining. Advice appears throughout this book on how to make these blends. Vegetable and fruit juices are always better freshly made so it’s worth preparing them yourself using a juice extractor (if you have one) or an ordinary liquidizer. It is also important to use the finest quality ingredients that have first been well chilled. Remember that your cocktail can only be as good as the ingredients that go into making it.





BAR EQUIPMENT
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Having the right equipment is very important. Among the multitude of utensils available today for making cocktails, some are and always will be essential.
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1 – Shaker: regarded by cocktail lovers as the bartender’s most iconic tool, its purpose is to mix a cocktail quickly without diluting it too much in order to preserve its flavour and balance. Shakers are available in different designs and under different names, depending on their place of origin, such as the continental or the Boston shaker. Used to ‘shake’ cocktails made with fruit juices, syrups, dairy products and eggs, or even solid ingredients such as vegetables, herbs and spices.


Different types of shaker:


The ‘three–piece’ shaker, preferred by amateur bartenders, consists of a main cup with a lid and cap. It also has the advantage of a strainer built into the lid.


The Boston shaker from the United States consists of two cups, one large and one smaller, that fit together. The smaller one can be made of glass.


The continental shaker, similar to its American counterpart, has two metal cups that fit together for mixing ice and cocktail.
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2 – Strainer: if you use the Boston shaker or continental shaker, it is necessary to filter the mixture by passing it through a strainer. You can also strain your cocktail twice, in which case you will need a second strainer that looks like a miniature conical sieve. Depending on the type of shaker, it is mostly used in conjunction with a spring-loaded strainer to filter the liquid into the glass, as well as a fine-mesh, conical style strainer to catch any small ice crystals and fruit pulp.
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3 – Measure: known universally as a jigger, this small bar utensil allows you to measure the exact amount of alcohol needed to add to a cocktail every time. Very popular for many years with the international bartender community, it was only much later that the jigger made a breakthrough in France, coinciding with the revival of the cocktail’s popularity at the beginning of the 2000s. In fact, it had been a French tradition that each bartender must master the ability to pour the perfect measure without using any utensil. However, the new generation of bartenders recognized the jigger as a means of combining style with perfection, by alternating the use of conical Japanese jiggers with cylindrical English ones. Measures vary according to the type chosen, but the most common have capacities of 60ml/30ml (2oz/1oz) and 50ml/25ml (1⅔oz/⅔oz).
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4 – Bar spoon: the so-called bar spoon is a very versatile implement that is much appreciated by bartenders. It can vary in size and shape, but also in unit of measure. Its main purpose is to mix or stir cocktails made in a mixing glass or directly in a glass. It can also be used as a measure since most bar spoons have a capacity of a standard teaspoon (5ml). You can use a barspoon to create the layers in cocktails such as the B52. Certain Japanese models have a spoon with a trident at the other end for piercing fruit, while other, more standard ones, are equipped with a pestle to crush sugar cubes. The spoon is also used to cool a mixing glass with ice cubes. Just remember to remove the surplus water after chilling the glass!
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5 – Citrus press: a juicer that allows you to squeeze the juice very rapidly from citrus fruits, with a little dexterity on your part, while also trapping the pips.
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6 – Mixing glass: made of glass or stainless steel, this is used to mix cocktails while cooling them and simultaneously providing controlled dilution. It is much easier to judge the liquid level in a mixing glass made of glass than in a silver or stainless steel shaker. A mixing glass is always used with a bar spoon and cocktail strainer or julep strainer. Juices, dairy products or even syrups are never mixed in a mixing glass, which is usually reserved for cocktails made entirely from spirits that require special attention during preparation.
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7 – Muddler: a utensil that is mainly used to make Mojitos, Caïpirinhas and other cocktails based on fruit first being crushed or ‘muddled’ with sugar.
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8 – Tongs: for reasons of hygiene, it is worth equipping yourself with a pair of tongs for picking up pieces of fruit and ice.
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9 – Glassware: choosing the correct serving glass is also important when making cocktails. Short drinks are cocktails with a volume of between 120ml (4oz) and 150ml (5oz), while long drinks are between 250ml (9oz) and 300ml (10oz). A short drink is served dry, that is to say without ice, while for a long drink the glass is usually filled with ice cubes. The Old Fashioned is an exception as it is served over ice.
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Cocktails are made in a variety of ways. They can be blended using a liquidizer, made in a shaker, mixed directly in the glass or in a mixing glass. The mixing glass is a reminder of James Bond, who likes his Vesper martini made not with a spoon but in a shaker. As he says: ‘shaken, not stirred’.
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THE
 cocktails



CLASSIC MOJITO


CAÏPIRINHA


MARTINIQUE PUNCH


INDIAN PUNCH


MAI TAÏ


TI’PUNCH


VINTAGE GROG


PIÑA COLADA


EL JUÑA


GRANDE PASSION


AFRICAN STORY


STRAWBERRY-INFUSED RUM


CARAMELITO MOJITO


SPICED RUM


FLASH BACK


LUCKY TIME


BAJAN COOLER


RUMBULLION 1881


CITRUS-INFUSED RUM


APPLE & CINNAMON-INFUSED RUM


RED BERRIES MOJITO


SNOW FLAKE


SMILE


ZOMBIE


MARCEL RUM


CHESTNUT RUM TEA


BASIL & CHERRY-INFUSED RUM


PINK MOJITO


EASTERN PRALINETTE


COPACABANA


COPACABANA BEACH


DRAKE MOJITO


LUXURY SANGRIA


STRIPED COCKTAIL






RUM & CACHAÇA



Rum was first made by distilling sugar cane juice that was produced by simply grinding the cane. Today, however, more than 90 per cent of global rum production uses molasses, the thick, viscous residue remaining after the cane has been refined into brown sugar. With a much lower price when compared with cane sugar juice, a longer shelf life and a less complex distillation process, molasses represent the ideal raw material for major rum manufacturers. The Brazilian equivalent is cachaça which, to qualify as such, has to be made from pure cane juice, distilled at low temperature and bottled immediately afterwards.


In the collective imagination, spirits made from sugar cane, such as rum and cachaça, are often associated with cocktails, and from their very start inspired devotees to mix them.


Sir Francis Drake, nicknamed El Draque (the dragon) by the Spanish and renowned for his legendary exploits with the English fleet in the 16th century, was also one of the first people to taste a blend of cane spirits, created by his cousin, Richard Drake. Made from tafia (molasses rum), cane sugar, hierba buena (a wild mint that grows at the foot of sugar cane) and lime, this cocktail was a first attempt at mixing the celebrated mojito.


Just over a century later, an English naval oﬃcer named Edward Vernon and nicknamed ‘Old Grog’ due to the ancient moth-eaten grogram jacket he wore, decided to control the sailors’ consumption of rum in an attempt to reduce alcoholism in their ranks. Despite the medicinal benefits of rum being recognized at that time, it did not make the sailors any less drunk and dangerous under its influence. To reduce the quantity consumed each day, Edward Vernon forced his crew to cut the rum with water, thereby creating what would later become, with a few minor improvements, Grog.


As can be seen, sugar cane juice distilled into rum has always sparked interest whether drunk neat or used in making cocktails. Today, it is one of the most enjoyed and frequently consumed spirits in the world.
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RUM


CLASSIC MOJITO


Makes 1


10 fresh mint leaves


½ lime, diced


3 tsp brown sugar


40ml (1⅓oz) Cuban rum


ice cubes


40ml (1⅓oz) soda water


dash of Angostura® Bitters


To decorate


1 mint sprig


slice of lime


[image: Illustration]
Place the mint leaves, lime and brown sugar in a tumbler and muddle them together, then add the rum. Fill with ice cubes and finally add the soda water. Mix everything together and then add the Angostura bitters. Serve with a straw and decorate with a mint sprig and a slice of lime.
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RUM


CAÏPIRINHA


Makes 1


½ lime, diced


1 tbsp brown sugar


ice cubes or crushed ice


60ml (2oz) cachaça


[image: Illustration]
Place the lime and brown sugar in an Old-Fashioned cocktail glass. Rotate the glass so the mixture settles on the inner wall of it. Fill the glass with ice cubes or crushed ice and lastly add the cachaça. Mix with a bar spoon.
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Caïpirinha is the national cocktail of Brazil and enjoys global fame. A symbol of celebration and music, it brings people together through a spirit that was previously unknown: cachaça!
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RUM


MARTINIQUE PUNCH


Makes 4.5 litres (152OZ)


1.5 litres (51oz) Martinique rum


450ml (16oz) guava juice


450ml (16oz) pineapple juice


450ml (16oz) orange juice


450ml (16oz) passion fruit juice


450ml (16oz) vanilla syrup ice cubes


1 lemon


1 orange


½ pineapple


1 passion fruit


1 stick of lemongrass


1 rosemary sprig


Pour all the liquid ingredients into a cocktail fountain or large bowl. Mix, then add some ice cubes. Cut the lemon and orange into slices and the pineapple into quarters. Add them to the cocktail fountain or bowl with the passion fruit pulp, lemongrass and rosemary and mix again.
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INDIAN PUNCH


Makes 4.5 litres (152OZ)


1.5 litres (51oz) white rum


1.35 litres (46oz) freshly squeezed lime juice


900ml (30oz) hibiscus syrup


450ml (16oz) vanilla syrup ice cubes


1 lime 5 dried hibiscus flowers


[image: Illustration]
Pour all the liquid ingredients into a cocktail fountain or large bowl. Mix, then add some ice cubes. Cut the lime into slices and add them to the cocktail fountain or bowl with the hibiscus flowers.






rum


MAI TAÏ


Makes 4.5 litres (152OZ)


1.5 litres (51oz) white rum


450ml (16oz) triple sec


1.35 litres (46oz) freshly squeezed lime juice


900ml (30oz) orgeat (almond) syrup


ice cubes


1 lime


[image: Illustration]
Pour all the liquid ingredients into a cocktail fountain or large bowl. Mix, then add some ice cubes. Cut the lime into slices, add them to the cocktail fountain or bowl and mix again.
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RUM


TI’PUNCH


A Martinique institution, Ti’Punch is made using only locally made rum with at least 50% ABV. This cocktail is best drunk without ice, accompanied by a glass of well-chilled water.


Makes 1


10ml (2 tsp) sugar cane syrup


(or 1 tsp icing sugar)


¼ lime


40ml (1⅓oz) Martinique rhum agricole with 50% ABV (for example, Trois Rivières)


[image: Illustration]
Put the sugar cane syrup (or icing sugar) in an Old-Fashioned glass and then add the juice from the lime quarter, squeezing it in between two fingers. Pour in the rum. Serve with a glass of well-chilled water.
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RUM


VINTAGE GROG


Makes 1


50ml (1⅔oz) freshly squeezed lemon juice


20ml (⅔oz) acacia honey


50ml (1⅔oz) hot water


1g (1 large pinch) ground cinnamon


2 drops of Angostura® Bitters


40ml (1⅓oz) amber rum


strip of lemon zest studded with whole cloves


[image: Illustration]
Heat all the ingredients, except the lemon zest, in a saucepan over a low heat. Stir, pour into a heatproof glass, add the lemon zest studded with whole cloves and serve.
[image: Illustration]
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RUM


PIÑA COLADA


The Piña Colada was invented in Puerto Rico between 1950 and 1960 and its name translates as ‘overripe pineapple’. The cocktail can also can be served in a hollowed-out pineapple shell. Coconut pulp is added but not coconut cream.


Makes 1


30ml (1oz) coconut milk


70ml (2⅓oz) pineapple juice


40ml (1⅓oz) white rhum agricole


ice cubes


To decorate


coconut powder (optional)


1 small piece of fresh pineapple


1 maraschino cherry


[image: Illustration]
Pour the coconut milk, pineapple juice and rum into a liquidizer. Add several ice cubes and blend thoroughly until smooth. Pour into a glass tumbler, frosted if wished, with coconut powder. Decorate with a piece of fresh pineapple and a maraschino cherry.





EL JUÑA


Makes 1


2 feijoa, cut into pieces


20ml (⅔oz) grapefruit juice


20ml (⅔oz) pineapple juice


40ml (1⅓oz) guava juice


60ml (2oz) cachaça


ice cubes


[image: Illustration]
Put the feijoa, grapefruit juice, pineapple juice, guava juice and cachaça into a liquidizer. Blend for 20 seconds and then pour into a glass filled with ice cubes. Serve the cocktail accompanied with a selection of exotic fruits.






GRANDE PASSION



Makes 1


40ml (1⅓oz) cachaça, infused with vanilla and cinnamon (see Note)


30ml (1oz) almond milk


20ml (⅔oz) grenadine liqueur


50ml (1⅔oz) pineapple juice


30ml (1oz) mango juice


ice cubes and crushed ice


Pour the vanilla- and cinnamon-infused cachaça, the almond milk, grenadine liqueur, pineapple juice and mango juice into a cocktail shaker. Fill the shaker with ice cubes, close it, and then shake vigorously for 5–10 seconds. Strain and pour the mixture into a glass filled with crushed ice.


Note


To make 700ml (24oz) of cachaça infused with vanilla and cinnamon, you will need 700ml (24oz) cachaça, 2 vanilla pods and 3 cinnamon sticks. Pour the cachaça into a saucepan. Split the vanilla pods and add them to the saucepan with the cinnamon sticks. Stir over the heat for a few minutes until the liquid comes to the boil, then remove the saucepan from the heat and pour the mixture into a hermetically sealed jar. Leave to infuse for 48 hours.
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