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  introduction




  On Italy’s Amalfi Coast there is one flavor above all others that hangs in the air day and night: the flavor of lemon. This is because the daredevil drive along the coast to my hometown of Maiori is where the world-famous limoncello liqueur is produced. Lemon groves line the roads, set on tiers of ledges that cascade down the mountainside. Tree branches are laden with lemons, their skins ripening from pale to dark in the warmth of a Mediterranean sun.




  From childhood to adulthood, a sense of flavor filled my life. So when my publisher suggested writing a book on cocktails by flavor, I was immediately taken back to those citrus-flavored early years.




  I learned about flavor from Raffaello, the bartender who taught me nearly everything I knew about the bar business back then. In our quiet moments, he would mix a cocktail, ask me to blind-taste it, then tell him the flavors that were in it. We would do this time and time again as I learned how to detect the bitter taste of Campari, a light Scotch whisky, brandy in a Sidecar, and the Brandy Alexander with its creamy finish. I grew up with the classics, which remain among my favorite cocktails to this day.




  Sip by sip I savored the flavors that filled my mouth, setting off sensory connections that had lain dormant until the very second that the aged rum or fine Scotch malt whisky whacked against my taste buds. “Wow!” and “Wow!” again echoed in my mind as my taste memory worked overtime to file away these sensations.




  Throughout my career, there has been a certainty: one flavor is not more popular than another. Yes, flavors come and go with trends because drinkers like to follow the fashion and like to drink what’s in right now. Classicists rarely stray from the tried and true that they look forward to, such as a Martini or a Manhattan, because the taste of a cocktail is why you drink it. You do not usually choose a cocktail because of its fancy name or the incredibly cool, stylish glass in which it is served.




  For decades, the number one spirit of choice has been vodka, straight and pure and, ironically, tasteless. However, this lack of flavor has made it perfect as a spirit base. You can combine anything with it. Gin has always had a unique flavor, due to the combinations of botanicals in it. But vodka is the preferable base for building upon. Take the Cosmopolitan—would cranberry and lime juices and Cointreau taste the same with rum? No.




  These days, vodka distillers manufacture ranges of triple-and quadruple-distilled, and triple-filtered, vodkas to convince drinkers that vodka can have a true spirit flavor. And vodkas are also produced in a wide range of intoxicating flavors, including cherry, vanilla, rose, pepper, raspberry, peach, grapefruit, black currant, mandarin, mango, orange, horseradish, lemon, and pear.




  Rum has been flavored with coconut for some decades, and now tequila producers are flavoring a few of their exquisite tequilas. Exotic liqueurs now join the familiar sweet liqueurs and cordials on the shelf to add another taste level. Juice manufacturers explore new flavors such as pomegranate and juice from the açaí berry, which leads me to the other factor in this current explosion of flavors. A sense of “How healthy is what I’m putting into my body?” reigns. People want the thrill of alcohol but they are also health-conscious.




  It is a stirring time to be a bartender. The trend toward infusions offers a wealth of flavors that can be made following the age-old, do-it-yourself tradition of merging spirit and flavor. Herbs such as lavender and rosemary, spices such as chiles and saffron, and vegetables such as cucumber offer opportunities for cocktail recipes.




  This book is divided into three sections. The first is called “Getting It Right” and contains the basics of bar equipment, glassware, preparing a cocktail, how to store spirits and wine, how to make a garnish, advice on ice, a list of terms you will come across in the recipes, and spirit measurements.




  The second section is called “True Spirits” and examines the flavors of brandy, gin, rum, tequila, vodka, Scotch, whiskey, and sake. The third section is an “A to Z of Flavors,” within which recipes are presented under bitters, fruits, herbs and flowers, nut flavors, spices, sweet and creamy, unusual flavors, vegetables, and wine flavors.




  Finally, experimenting with flavors is essential to the development of a successful cocktail list. For me, however, no other flavor surpasses that of a cocktail glass filled with gin straight from the freezer, a whiff of vermouth, and the teardrops of a twist of lemon. My Martini!




  —Salvatore Calabrese
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  GETTING IT




  RIGHT














  flavor




  Now there’s a word to start the taste buds watering. Strictly defined, the word flavor is about the blend of taste and smell sensations evoked by a substance in the mouth. Every bartender will agree with that definition. Each cocktail he or she makes is a blend of aromatic sensations, with every sip a palate pleaser.




  Here’s the science . . . for those who like things proven. Recent research has confirmed that bitter, sweet, salty, and sharp (sour) are the only tastes that humans can detect. Taste buds, little organs located all over the tongue, interpret or pick up the sense of which flavors are in food and drink. All other flavors are experienced primarily through aroma with the exception of the fiery heat of chile pepper, which is a chemically induced sensation on the palate. Also, it’s been confirmed that an affinity for sweet and an aversion to bitter flavors are part of our genetic makeup.




  There are many combinations of tastes, such as sweet/sour, bitter/salty, sour/salty, bitter/sweet, sweet/sour/spicy, sour/spicy, bitter/sour, etc. Adding the spicy sensation as well as aroma to this taste lineup results in the layers of flavor present in every good cocktail.




  Development of your palate is the key to discovering one flavor among all others. By refining your palate, you learn which flavors you like and dislike and build up a “flavor memory bank.” I recommend you move one ingredient at a time all over your mouth so you can register its flavor. Then you can “search” for it when it is layered with others.




  

    SAMPLE COCKTAILS BY CATEGORY




    SWEET




    Banana Daiquiri




    Grasshopper




    Golden Cadillac




    SHARP (SOUR)




    Whiskey Sour




    Margarita




    Lemon Drop




    BITTER




    Campari Nobile




    Negroni




    Apothecary Cocktail




    SALTY




    Dirty Martini




    Salty Dog




    Classic Tequila Shot




    SPICY




    Cinnamon May




    Ginger Nut




    Saffron Love


  




  Basically, a cocktail consists of a spirit base, a modifier (aromatizer), and a coloring agent or special flavoring. In exotic cocktails there may be more than one flavoring agent, and some recipes have club soda, ginger ale, or sparkling water for a special effervescent effect.




  Modifiers are the calming elements and include vermouth, wine, fruit juice, cream, eggs, and sugar.




  The coloring agent or special flavoring category includes fruit syrups such as grenadine or orgeat, and other liqueurs and cordials. It is important that the additions do not overwhelm the flavor of the base spirit but allow it to come through in the finished cocktail.




  Some cocktail flavors are simple and true, such as strawberry, while others can be a combination of several fruits, vegetables, herbs, and spirits, which together create a new and distinct flavor.




  When you look at a recipe with several types of fruit juice in it, you may wonder why the recipe is placed in a particular category. Each cocktail has been placed in the category of the last, lingering flavor that dominates the finish. In a Mai Tai, for instance, it is the flavor of the orgeat that lingers in the mouth. In a Dirty Martini, it is the olive flavor that remains, with the strength of the vodka.




  True Spirits presents cocktails dominated by true spirit flavors—brandy, gin, rum, tequila, vodka, whiskey, and sake (which is more a rice wine than a spirit, but I have included it here).




  In the various sections, you might be surprised to discover some new and exotic flavors that offer an unusual experience for your palate, such as lush pomegranate juice, full of antioxidants, or a horseradishflavored vodka, and a recipe using açaí berry juice. There is even a category of cocktails made with beet juice! The “A to Z of Flavors” section begins with bitters, fruits, herbs, nut flavors, spices, sweet and creamy, unusual flavors, and vegetables and ends with a selection of wine-flavored cocktails, including Champagne.




  A piece of advice: Measure the ingredients to the last drop, and your cocktail will turn out fine. Enjoy!














  bartender’s tools




  Certain tools and equipment can help you make delicious cocktails. Following is a list of my favorites. The items on this list are readily available at most kitchen supply stores.




  BAR KNIFE




  A small, sharp knife used for slicing fruit.




  BAR SPOON




  A long, straight-handled spoon with a small bowl at the end.




  BLENDER




  Use to combine spirits, juice, heavy cream, fruit, and ice.




  BOTTLE OPENER




  Choose a strong opener that feels good in your hand.




  CHAMPAGNE STOPPER




  Useful for keeping the bubbles in a bottle.




  CHOPPING BOARD




  Use to slice fruit for garnishes.




  COCKTAIL STICKS




  Use for spearing pieces of fruit and cherries for garnishes.




  CORKSCREW




  Use to open wine bottles.




  DASH BOTTLE AND DASH POURER




  Use for drops and dashes of bitters.




  ICE BUCKET AND TONGS




  Essential for making chilled drinks.




  Use the tongs to lift the cubes.




  ICE SCOOP




  Use to add ice to a shaker or blender.




  JIGGER, OR PONY JIGGER




  Use for correct measures to balance the flavor and strength of a cocktail. (For types, see measurements.)




  JUICER




  Important for making fresh citrus juice.




  MINI GRATER




  Use to dust a drink with chocolate or nutmeg.




  MIXING GLASS




  Use to mix two or more ingredients with a bar spoon.




  MUDDLER




  Use to mash sprigs of mint or fruit into a pulp in the bottom of a mixing glass, shaker, or old-fashioned glass.




  SALT AND PEPPER GRINDERS




  Use to provide a spicy flavor in cocktails such as the Bloody Mary.




  SHAKER




  Use to combine various spirits and juice together with ice. (For types, see preparing cocktails.)




  SPIRITS POURER




  Fits onto spirits bottles to improve control and prevent spillage.




  STIRRERS




  Stirrers can be made of glass or silver.




  STRAINER




  Use with a shaker to pour just the liquid into a glass.




  STRAWBERRY HULLER




  Use to remove the stem and hull from a strawberry.




  STRAWS




  Use short straws for small glasses; for highballs and goblets, use two longer straws. Plain straws are best.




  ZESTER




  Use on citrus peels to make garnishes.
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  selecting your glassware




  In my experience, fine, clear glasses reveal a cocktail in all its beauty.




  Traditionally, each type of drink has a glass shape specifically for it. For instance, a long drink needs a highball, a Martini is served in a Martini/cocktail glass, a margarita is at home in a Champagne coupe, and an Old Fashioned belongs in its namesake.




  When buying stemmed glasses, seek out those with a design on the stem. It adds a visual interest to the presentation. Avoid any type of glass with a colored bowl. This hides the color of a cocktail.




  Always handle a stemmed glass by the stem, not the bowl. This helps keep the cocktail chilled. And keep a clean dish towel nearby to polish glasses and to remove any traces of detergent.




  MAIN GLASS TYPES AND SIZES




  Cocktail . . . . . . . . . . . . 4 to 12 oz (12 to 36 cl)




  Old-fashioned . . . . . . . . 6 to 8 oz (18 to 24 cl)




  Double old-fashioned . . . 10 to 12 oz (30 to 36 cl)




  Shot . . . . 1½ oz (4.5 cl)




  Liqueur or cordial glass. . . . . . . 2 to 3 oz (6 to 9 cl)




  Highball. . . . . . . . . . 10 to 12 oz (30 to 36 cl)




  White wine . . . . . . . . . .8 to 12 oz (24 to 36 cl)




  Red wine . . . . . . . . . . . .9 to 14 oz (27 to 42 cl)




  There are many glass styles. However, you need only a basic selection of four. The cocktail glass is by far the most popular shape for almost any cocktail served without ice. A flute is essential for Champagne cocktails, and an old-fashioned glass is good for short drinks. The highball is king of the long-drink glasses.




  Champagne Coupe
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      	Traditionally used for Champagne, it is now popular for serving some of the classic cocktails.

    


  






  Champagne Flute
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      	The flute shape brings the bubbles to the surface.

    


  






  Cocktail
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      	A 4-oz cocktail glass is best for these recipes.

    


  






  Cognac
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      	The balloon-shaped glass for Cognac.

    


  






  Goblet
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      	This is best for exotic cocktails with lots of color and a few juices.

    


  






  Highball
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      	Used for long drinks. Also known as a tumbler.

    


  






  Hot Toddy/Irish Coffee
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      	Designed to withstand the heat of coffee.

    


  






  Liqueur
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      	A small glass used for serving after-dinner digestifs.

    


  






  Old-fashioned
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      	A short glass with a heavy base that sits nicely in the palm of your hand.

    


  






  Piña Colada
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      	The glass style for the famous Piña Colada cocktail.

    


  






  Shot
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      	Designed for a measure of a strong spirit that is downed in one gulp.

    


  






  White and Red Wine




  

    


      	[image: ]



      	Wine glasses are good for cocktails that include mixers, juices, and fancy garnishes.

    


  
















  storing spirits & wine




  storing & serving champagne




  Champagne and sparkling wine should ideally be kept on a rack in a horizontal position. Try to maintain a consistent cool temperature. A warning: Do not freeze a Champagne bottle to chill it quickly. This can ruin the contents. Always use clean Champagne flutes that have been wiped clean of any traces of dishwashing detergent residue.




  opening champagne




  Wrap a clean towel around the neck of the bottle and hold it firmly in one hand. With the other, remove the wire cage from the cork. Place your hand over the cork and slowly twist it to gently ease it from the bottle.




  When pouring Champagne and sparkling wine, aim for the middle of the flute and pour slowly. Pause after a few moments to let the bubbles subside, then start pouring again. Fill to only three-quarters full.




  storing wine




  Store red wine at cool room temperature, not in the refrigerator. It is best to store bottles on their side to keep the cork wet.




  White wines are best kept chilled on their side in the refrigerator. It is best not to chill bottles in the freezer.




  storing spirits & eaux-de-vie in the freezer




  When you place a bottle of spirit such as gin, vodka, aquavit, Poire William, kirsch, framboise, or Kümmel in the freezer, you will discover that it does not freeze. This is because the spirit is 80 proof (40 percent alcohol by volume). Be careful not to put a bottle containing a spirit with alcohol by volume lower than that, say, 74 proof (37 percent alcohol), in the freezer because the spirit will freeze and the bottle may even crack. Storing spirits in the freezer helps ensure truly cold drinks.




  chilling a cocktail glass




  Rule number one: Always chill a cocktail glass before you pour any liquid into it. The frosted effect makes a drink look fabulous and appealing.




  Put the required number of glasses in the freezer for a few hours before you need to use them. Or fill them with crushed ice—this will chill the glass before the cocktail is poured in. Discard this ice before adding the drink.
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  preparing cocktails




  using a shaker




  A recipe that contains spirits, juice, and/or light cream can be shaken. The two most common shakers are the Boston shaker and the regular metal shaker.




  The Boston shaker has two pieces—one is metal; the other is clear glass. The ingredients are poured into the glass so you can see what you are doing, then ice is added. The metal part covers the glass, and is sealed with a gentle slap of the palm.




  Turn the shaker upside down and shake. After the drink is shaken, the ingredients should end up in the metal part. Let the drink settle for a moment before parting the two sections. If you can’t open the shaker easily, place your thumb under the center section, where the metal and glass meet, and push gently. This will break the air vacuum inside.




  To serve the drink, pour it through a bar strainer placed firmly over the shaker’s opening.




  The regular shaker consists of a base, a top with a built-in strainer, and a lid. It’s usually compact and easy to handle. Always be sure you hold the lid down firmly when you shake. If it gets stuck, ease the lid up with both thumbs. Sometimes a quick, hard twist will do the trick.




  Also, if you have shaken it for a while, wipe down the outside with a cloth. This warms the sides and loosens the vacuum.
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  how to muddle




  To muddle, you need a muddler. Sometimes, the end of a bar spoon has a muddler attached. More bartenders are using this method nowadays; instead of bashing fruit to a pulp, as when using a blender, muddling brings out the essence without bitterness, and the freshness of the fruit remains intact.




  Fruit or mint is generally muddled directly in the base of the serving glass or in a shaker. Choose a glass with a heavy base. Dice the fruit and place it in the glass or shaker. Add sugar and/or a dash of spirit or wine (if the recipe calls for either or both) and push down on the fruit until the juice oozes out.
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  This photograph was taken after one minute of muddling diced limes. You can see how much juice can be released through constant pressure.




  using a mixing glass




  Cocktails whose ingredients mix easily and must be served chilled are made (built) directly in a mixing glass, then poured into a glass. Always place about six ice cubes into the mixing glass first and, using a bar spoon, stir the ice around to chill the glass. Using a bar strainer, strain off any excess water. Add each spirit and stir the mixture well. Strain the drink into the glass.




  Classic cocktails, such as the Manhattan, are always stirred in a mixing glass.
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  [image: ] Note how much ice has been put in the mixing glass and how the spirit passes over the ice cubes. It gets chilled on the way.
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  [image: ] Place the bar spoon well under the ice cubes and stir to combine the spirits.
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  [image: ] Pour slowly from a height, being careful not to splash over the edge of the glass.




  creating a layered drink




  The answer to layering drinks such as the Slipslider is in the density of each spirit in the recipe. Generally, layered drinks are made in shot or liqueur glasses. All you need are a steady hand and a bar spoon.




  To determine the order of ingredients (unless it’s specified in the recipe), look for the alcohol percentage on each label—the lower it is, the more sugar the ingredient contains and the more dense it is, like a syrup. The ingredient lowest in alcohol is your first layer, and so on.




  To pour the second, less-heavy ingredient, pick up the bar spoon and place it in the glass on the edge of the first layer, with the back of the spoon facing up. Pour the second ingredient slowly onto the highest point of the spoon, so the liquid gradually flows downward to create a distinct layer. Repeat for each of the successively lighter layers. The bar spoon method can be used for any recipe that directs you to “float” an ingredient over a drink.
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  blending cocktails




  As a general rule, blend any recipe that contains heavy cream, solid ingredients, and ice that needs to be broken down. How much to make? Usually a recipe is for one drink, but with a blender it is sometimes best to make two or more drinks at one time, especially if you are making the cocktails during a party.




  Always wash, peel, and dice fruit before adding it to the blender. And make sure there is enough liquid in the blender to allow ingredients to liquefy.




  Some blended recipes require the mixture to be strained through a sieve, making a liquid with a finer texture. This is easy to do: Place the sieve over the glass and pour small amounts of the mixture into the sieve. With a teaspoon or bar spoon, mash the mixture until most of the liquid has passed through the holes in the wire mesh. Then discard the remaining pits or flesh and pour in an additional small amount, repeating the process.




  Blended cocktails are best served immediately, so they don’t melt. You can blend the fruit and spirits before an event and place the mixture in the refrigerator, but do not add creamy ingredients or ice until the last minute.














  garnishes




  Garnishes are the finishing touch. First, consider the flavor of the cocktail you are making. Match the garnish with the dominant flavor. Second, consider the color of the garnish. Select something that will look as if it belongs to the drink. Third, a garnish must be in proportion to the size of the glass and not look like an afterthought.




  Note that when a recipe calls for a wedge or slice of lemon, orange, or lime and an old-fashioned glass or highball, the garnish always goes in the drink.




  Some garnishes, such as strawberries, can be dropped into a drink or perched on the rim. To make a strawberry fan, remove the green stem and leaves, if desired, and slice the berry thinly, starting at the tip, without cutting all the way through. Fan out the slices and slip the berry onto the rim of the glass. Or use a whole hulled strawberry by making a small slit in the bottom and slipping it over the rim. See make an apple fan.




  frost/crust the rim of a glass Some cocktails, such as a classic margarita, require a frosted (or crusted) rim, which adds flavor and texture as well as an attractive appearance to a drink.




  To frost a rim, pour some fine sea salt or superfine (caster) sugar into a saucer, as indicated in the drink recipe. Rub the rim with a wedge of lemon, orange, or lime (according to the recipe), and dip the rim in the salt or sugar.
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  [image: ] Cut a slit in the wedge of lemon and insert the wedge over the rim of the cocktail glass.




  [image: ]




  [image: ] Make sure the sugar (or salt) is on both sides of the rim and that there is enough of the substance to remain on the glass when you shake it.




  




  make an apple fan




  Cut off one side of a small green apple, avoiding the core. Using a sharp knife, cut the piece into thin vertical slices. Take five of these in your hand and fan them out like a pack of cards. Pierce the base of the fan with a toothpick.
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  make a slice




  Wash and dry a lime and place it on the cutting board. Hold it firmly with the tip of your fingers. With a knife, slice firmly through the skin and flesh to make a slender slice. Use the slices cut from the middle of the lime.




  [image: ]




  




  make a wedge




  Cut a fresh lime in half vertically. Place it flesh down on the cutting board. With a knife, cut at an angle into the lower edge of the lime to slice a wedge that is wider at the peel and tapers to an edge. Repeat as needed.
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  make a spiral




  Using a zester, starting from the top, cut around an orange, making a long spiral. Hold the fruit in your hand and press the zester firmly into the peel. Work slowly until you have a long and winding spiral.




  Wrap the spiral tightly around a swizzle stick. When you reach the end of the spiral, gently push it off the swizzle stick. Place the spiral in the drink, with a little bit of it hanging over the rim.
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  [image: ] Turn the orange as you push down into the skin with the zester. This helps you see if you are staying in an evenly curved line.
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  [image: ] Hold the swizzle stick in one hand and start to wrap the orange peel around it from the base hand outward. Twist the peel with the free hand, keeping it tightly wound around the stick.
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  [image: ] Here you can see the final spiral in the drink and hanging loosely over the rim of the glass. Check the proportion of the spiral—it does not need to be too long or it will look like a piece of gift ribbon.




  




  make a twist




  A twist of lemon, lime, or orange is the type of garnish you will use for many of the classic cocktails, as well as some of the newer-style Martinis.




  The secret of the twist is in its ability to add the fruit’s essence to a cocktail without drowning the other flavors in the drink. A hint is more interesting than a wallop! When twisting the peel, you can see the drops of essence that fall into the drink. It is also a way to add flair to your method of making a drink. A stylish finishing touch is always welcome.




  You will see a bartender squeeze a twist of lemon into a gin or vodka Martini, a classic Rusty Nail, and the Sazerac. In many cases, the bartender will twist and then drop the peel into the glass.




  The twist has a second role to play in the making of a cocktail. Sometimes a bartender will add a little hint of flavor by wiping the twist around the rim of the glass. When you pick up the glass, the aroma of the fruit is right under your nose.
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  [image: ] Hold the fruit upright. With a sharp knife, cut a reasonably wide section from the side of a fresh, clean lemon, orange, or lime.
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  [image: ] Place the section on the cutting board and trim each side neatly.
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  [image: ] Turn the piece of rind over, and gently cut off the white pith. Discard the pith.
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  [image: ] Hold the twist over the drink with your fingertips and squeeze it to release the teardrops of essence.
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  [image: ] You can also run the twist around the rim of the glass, using the pith side, to add citrus oil to the rim. This is a quick movement right around, and then you can drop the twist into the cocktail.














  useful information




  flavored spirits




  In recent years, we have seen an influx of flavored spirits, and bartenders love to experiment in producing their own infusions with ever more unusual flavors. This is not a new idea, but one that began with the early production of vodka when honey, herbs, and flower essences were used to mask the harshness of these early spirits. In the West Indies, rums were flavored and colored with spices and burnt sugar. Even the Romans, 2,000 years ago, used herbs and spices to flavor their wine to mask the acidity and make the wine more palatable.




  how to make a syrup




  Many recipes in this book call for simple syrup or flavored syrups. Most of these syrups can be found in many supermarkets and online, but you can make your own by following these easy recipes.




  

    

      

      

    



    


      	

        Simple Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    


  






  Combine the sugar and water in a small saucepan and heat over medium heat, stirring occasionally, until the sugar is dissolved and the syrup thickens. Remove from the heat, let cool, and bottle.




  

    

      

      

    



    


      	

        Chamomile Syrup


      

    




    

      	2 cups



      	

        water


      

    




    

      	1 cup



      	

        dried chamomile flowers


      

    




    

      	2 cups



      	

        sugar


      

    


  






  Bring the water to a boil in a small saucepan. Add the chamomile flowers, reduce the heat to low, and simmer gently for a few minutes. Remove from the heat and let the mixture sit for 15 minutes to allow the flavors to develop. Strain through a fine mesh sieve into a clean saucepan. Add the sugar and heat over medium heat, stirring, until the sugar is dissolved and the syrup has thickened. Remove from the heat, let cool, and bottle.




  

    

      

      

    



    


      	

        Cinnamon Syrup


      

    




    

      	2 cups



      	

        water


      

    




    

      	4



      	

        cinnamon sticks


      

    




    

      	1½ cups



      	

        sugar


      

    


  






  Combine water and cinnamon sticks in a small saucepan and bring to a boil. Reduce the heat to low and simmer 10 minutes, stirring occasionally. Strain through a fine mesh sieve into a bowl. Return the cinnamon water to the saucepan and bring to a boil. Add the sugar and stir until it is dissolved and the syrup has thickened. Remove from the heat, let cool, and bottle.




  

    

      

      

    



    


      	

        Coconut Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	1 cup



      	

        grated coconut


      

    




    

      	2 tsps



      	

        coconut extract


      

    


  






  Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved and the syrup has thickened slightly. Remove from the heat and stir in the grated coconut and coconut extract. Once the syrup is cool, let it stand for about 2 hours more to allow the flavors to develop, then strain and bottle.




  

    

      

      

    



    


      	

        Ginger Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	½ cup



      	

        fresh grated ginger


      

    


  






  Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer, stirring occasionally, until it begins to thicken. Stir in the ginger and continue to simmer gently, stirring occasionally, for another 10 minutes. Remove from the heat and let cool. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Gooseberry Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	1 cup



      	

        fresh gooseberries


      

    


  






  Combine the sugar, water and gooseberries in a small saucepan and heat the mixture over a medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer about 10–15 minutes. Remove from the heat and let cool. Pour through a fine mesh sieve to remove the berry solids, then bottle.




  

    

      

      

    



    


      	

        Grenadine Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	1 cup



      	

        fresh pomegranate juice


      

    


  






  Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer the mixture until it begins to thicken, then stir in the pomegranate juice. Remove from the heat and let cool. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Herb-Flavored Syrup


      

    




    

      	2 cups



      	

        water


      

    




    

      	small bunch



      	

        herb of choice (sage, thyme, basil, rosemary, lemongrass, lavender, etc.)


      

    




    

      	2 cups



      	

        sugar


      

    


  






  Combine the water and herbs in a small saucepan and bring to a boil. Reduce the heat to low and simmer until the water is reduced by half, 10–15 minutes. Remove from the heat. When the herb water is cool, taste the mixture. If it is not strong enough, add more herbs, stir, and let stand for a few more minutes. Strain the liquid through a fine mesh sieve into a bowl. Return the herb water to the saucepan, add the sugar, and heat gently until the sugar is dissolved and the syrup has thickened. Let cool, bottle, and store in the refrigerator.




  

    

      

      

    



    


      	

        Honey Syrup


      

    




    

      	2 cups



      	

        set (creamed) honey (preferably clover honey)


      

    




    

      	1 cup



      	

        water


      

    


  






  Combine the honey and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the honey is dissolved. Let cool and bottle.




  

    

      

      

    



    


      	

        Mango Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	1 cup



      	

        mango puree


      

    


  






  Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer, stirring occasionally, until it begins to thicken. Stir in the mango puree and continue to simmer gently, stirring occasionally, for another 10 minutes. Remove from the heat and let cool. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Passion Fruit Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	8



      	

        fresh passion fruits (seeds only)


      

    


  






  Combine the sugar and water in a small saucepan and heat over medium heat, stirring occasionally, until the sugar is dissolved. Add the passion fruit seeds from 6 of the passion fruits and simmer for a couple of minutes. Remove from the heat, add the remaining seeds from the other fruits, and let cool. (The addition of fruit seeds that are not boiled adds some extra freshness to the syrup, while the boiled fruit seeds impart a deeper flavor.) Once the syrup is cool, let it stand for about 2 hours more to allow the flavors to develop. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Pineapple Syrup


      

    




    

      	1 cup



      	

        pineapple chunks


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    


  






  Puree the pineapple in a blender. Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring, until the sugar is dissolved and the syrup has thickened. Stir in the pineapple puree, reduce the heat to low, and simmer gently for 10 minutes. Remove from the heat and let cool. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Raspberry Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	1 cup



      	

        fresh raspberries


      

    


  






  Combine the sugar, water, and raspberries in a small saucepan and heat over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer about 10–15 minutes. Remove from the heat and let cool. Pour through a fine mesh sieve to remove the berry solids, then bottle.




  

    

      

      

    



    


      	

        Rose Syrup


      

    




    

      	3



      	

        roses


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    


  






  Wash and dry the rose petals. Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low, add the rose petals, and simmer very gently for 15 minutes, stirring occasionally (do not boil). Remove from the heat and let cool 2–3 hours to allowing the flavors to develop. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Saffron Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	2 or 3



      	

        strands of saffron


      

    


  






  Combine the sugar and water in a small saucepan and heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer, stirring occasionally, until it begins to thicken. Stir in the saffron. Remove from the heat and let cool. Strain through a fine mesh sieve, then bottle.




  

    

      

      

    



    


      	

        Vanilla Syrup


      

    




    

      	2 cups



      	

        sugar


      

    




    

      	1 cup



      	

        water


      

    




    

      	1



      	

        vanilla bean, split lengthwise


      

    




    

      	1 tsp



      	

        vanilla extract


      

    


  






  Combine the sugar and water in a small saucepan. Scrape the seeds from the vanilla bean into the pan and add the pod. Heat the mixture over medium heat, stirring occasionally, until the sugar is dissolved. Reduce the heat to low and simmer about 10–15 minutes. Remove from the heat, discard the pod, and stir in the vanilla extract. Let cool, strain, and bottle.




  a note about egg white




  Combining egg white with other ingredients and then shaking gives a drink a white frothy head. If, for health reasons, you are concerned about using fresh egg white, use pasteurized egg white instead.




  juicing limes




  When choosing a lime, the freshest one will have a paler green skin. If its rind is dark green, you will get less juice from it. Some bartenders roll a lime prior to juicing. The rolling action separates the juice from the pith inside the lime. You can also put the lime in hot water for about 30 seconds. This action releases the juice inside. Then cut the skin with a sharp fruit knife.




  Just squeezing the fruit is not enough to get the juice out. Use a hand juicer—it also stops the seeds (if there are any) from escaping into the drink.




  ice




  Ice must be fresh and dry. Use filtered or bottled water to make ice. Ice should taste only of water. Ice may be crushed, shaved, cracked, or cubed. Cracked and shaved ice melt faster than ice cubes; when these smaller pieces are added to a drink, the spirit is more immediately diluted. With solid ice cubes, the ice holds its water for a longer period while the drink is sipped. The average ice cube contains between 1 and 1½ oz (3 and 4.5 cl) water, but the ice melts very slowly.




  As a general rule, ice cubes are used for cocktails made in a shaker. Crushed ice is used for drinks created in a blender, not in a glass, unless the recipe specifically states, “Use crushed ice.” Ice cubes are used in old-fashioned glasses and highballs, but never in a cocktail glass, except to chill the glass before pouring in the drink.




  Remember, do not use the ice remaining in a shaker for the next drink because the ice will be broken and will retain the flavor of the previous drink. And we can’t have that!




  [image: ]




  Inspired by my former home at FIFTY, Spicy Fifty is sweet and sour with a warm kick at the end.
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