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INTRODUCTION


Cocktail making – otherwise known as mixology – is part art and part science. It isn’t a new concept: the creation of alcoholic beverages can be traced back to ancient history, and the time of medicine and magic – and perhaps this means mixology is part magic, too?


Cocktail culture changes depending on your location – it has roots all around the world, from rum-soaked tiki cocktails of the Americas to European classics with years of tradition. Historical events have also had a large part to play in the development of the cocktail – the Prohibition in the 1920s forced the hand of many bartenders in the USA to create a whole new wave of concoctions, often to dilute the potent bootleg alcohol. And now, looking toward the future, dozens of new cocktails are debuted at competitions yearly.


When making a cocktail, not only are you creating an object of artistry, but you’re also producing something that can satisfy and satiate. There is a whole raft of reasons for creating a cocktail – be it to fulfil a personal craving or for it to be the centre of a social situation – but, whatever the purpose, one thing is for sure: cocktails belong as much to the lover of fine ingredients and quiet enjoyment, as they do to the high-spirited who love to be at the centre of a social whirlwind.


This book will provide all the know-how to start or continue on your cocktail journey. Read on to get to grips with the cocktail lingo, learn the tricks of the trade and master over 50 recipes.


So, let us raise our glass to cocktails: the conversation starters, the dance-floor encouragers and relationship instigators.
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I AM PREPARED TO BELIEVE THAT A DRY MARTINI SLIGHTLY IMPAIRS THE PALATE, BUT THINK WHAT IT DOES FOR THE SOUL.


ALEC WAUGH




COCKTAIL-MAKING MUST-HAVES


When it comes to cocktail making, you can go far with only a handful of ingredients. The more you get creating, the more you will discover the impact that using the correct appliances and ingredients can have on your concoctions, although many can be substituted with common kitchen items.


Essential Equipment


Cocktail shaker – Cocktail shakers are two-part contraptions, usually made of metal, that allow you to combine ingredients quickly and efficiently. There are several different varieties, each with their own advantages, but beginners don’t need to worry. Cocktail shakers can be substituted by placing a large metal or plastic cup upside down in a pint glass to form a secure chamber (if they get stuck together after shaking, knock the side of the metal cup with the flat of your hand).


Jug – A jug is a jug! Some cocktails – especially sharing ones – need to be prepared in a jug instead of a shaker. You can use any jug at hand, just make sure you check the capacity against the requirements of the recipe.


Strainer – Strainers are used to separate ice from the cocktail mix after shaking. Fine-mesh strainers are used when the cocktail contains solid ingredients, such as fruits, that may need to be worked through for final presentation. A common kitchen sieve works well for both purposes. Some cocktail shakers are designed with built-in strainers, but you can also buy them separately.


Bar spoon – A long-handled spoon designed to reach the bottom of a cocktail shaker or tall glass. A chopstick is a good replacement for stirring, but if pouring over (see page 22), use the back of a metal spoon.


Muddler – A heavy mixing rod with a weighted end to crush solid ingredients. The muddler is commonly used in recipes containing sugar, fruit and fragrant herbs. Some bar spoons have a built-in muddler at the end. A variety of kitchen items can be used in place of the muddler, but ideally you want something, such as a large wooden spoon, which will reach the bottom of what you are mixing your cocktail in.


Jigger – A jigger is a double-ended shot measurer. One end measures a single shot and the other a double shot. The standard measurement for a single and double changes around the world, although generally the former tends to be between 25 ml ([image: ] fl oz) and 45 ml (1 [image: ] fl oz). Most jiggers have the measurement inscribed. A kitchen measuring jug usually starts at around 50 ml (1 ¾ fl oz) so won’t be a good substitute – instead, try a shot glass.


 


 


 


 


Glasses


Choosing the right glass can really elevate the look of your cocktail. It acts as a shorthand, signalling to the drinker the experience they can expect. There are also practical concerns when choosing which glass to use. Short cocktails that focus on the spirit and liqueurs, and don’t play too hard with distracting juices and syrups, generally require smaller glasses. On the other hand, long cocktails, such as slings and punches, are refreshing, deep drinks that are as much about the interaction of juice and spirit as the hit of alcohol, and they work best in taller glasses.


Here are the most common varieties of cocktail glass:


















	[image: ]

	

	
Martini – Long-stemmed and wide-bowled, traditionally angular. The capacity of a standard Martini glass is typically around 120 ml (4 fl oz) to 250 ml (9 fl oz); used for short cocktails.
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Hurricane – A deep, bell-shaped glass. The largest of the common cocktail glasses, clocking in around 440 ml (15 fl oz). Perfect for long drinks.
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Highball – Also known as a collins glass, the highball is slimmer and taller than an old-fashioned. It can hold up to 300 ml (10 fl oz) and is used for long drinks.
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Old-fashioned – Also known as a rocks or lowball glass. Traditionally used for no-nonsense, alcohol-heavy cocktails, it can contain up to 250 ml (9 fl oz).
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Flute – A tall-stemmed glass generally used for sparkling drinks. Recent generations have seen them replace coupe glasses as the champagne vessel of choice. A standard flute has a capacity of approximately 180 ml (6 fl oz).
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Margarita – A long-stemmed, double-welled glass usually reserved for the Margarita family of drinks, although it took a brief side job in the 1970s to host prawn cocktails. It generally has a capacity of around 260 ml (9 fl oz).






	[image: ]

	

	
Coupe – The original, but now out of fashion, champagne “saucer” is making a revival as a stylish all-purpose vessel for short cocktails. It has a capacity of around 180 ml (6 fl oz).
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Mason jar – Are mason jars a fad or are they here to stay? These homey, folksy alternatives to highball and hurricane glasses have a great capacity, with some allowing for up to 630 ml (22 fl oz).
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