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THE ESSENTIALS




THE EQUIPMENT


Cocktail shaker


There are a number of different shakers on the market, including the French style (below, left), Boston shaker (below, middle) and Cobbler (below, right). The favourite among bartenders is usually the Boston shaker.
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Bar spoon


A metal spoon with a long, often twisted, shaft.


Money-saving alternative: chopsticks.
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Jigger


A two-sided shot measurer.


Money-saving alternative: measuring jug or egg cup, depending on the quantity of alcohol.
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Muddler


A stirring rod, usually metal, with a ridged circular end used for crushing solid ingredients.


Money-saving alternative: wooden spoon or pestle.
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Fine strainer


An item similar to an everyday kitchen sieve, only smaller and with finer holes.


Money-saving alternative: tea strainer.
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Ice bucket (if you’re hosting a big party)


A metal bucket, preferably with an insulated structure, that is big enough to hold your required cocktail equipment, such as glasses and ingredients. Money-saving alternative: anything from saucepans to a small paddling pool (the possibilities are endless)!
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Lemon and lime squeezer


Available in the classic glass or plastic version, or the no-expense-spared Philippe Starck Juicy Salif. Money-saving alternative: your hands.
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THE TECHNIQUES


Muddle


This is the action of crushing various ingredients, such as sugar, soft fruits, citrus fruits or mint, to allow flavours to infuse. Press down the muddler in a grinding motion to break up the ingredients.


Strain


This technique helps to sieve out any excess solids, such as sugar and pips, from cocktails to produce a smoother texture. For best results use a fine strainer.


Shake


A common technique used to mix ingredients. Place ice into your shaker with the requisite cocktail recipe ingredients, tighten the lid and apply all your effort into the shaking motion. When condensation has formed on the outside of the shaker and it becomes ice cold, then you know that the cocktail is ready to be decanted into a glass for serving.


Stir


Some cocktails suffer from being shaken because the process forms bubbles that can detract from the appearance and texture of the cocktail. Use a bar spoon to stir ingredients, in steady circular motions. This technique usually means it takes longer for all the ingredients to mix properly, compared to shaking.


Layer


Use this technique when the recipe requires ingredients to be added in a certain order. For perfect results, ensure that the glass and ingredients are chilled, and the shots are poured over a bar spoon to help the layers separate properly.
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