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      INTRODUCTION


      January 16, 1920 (the other “D day”). A date all drinkers would like to forget … the day Prohibition began. The good news is

         that Prohibition was not the living hell that all cocktail lovers feared—in truth, the Roaring Twenties was a wonderful time

         in America, a time when Americans learned to truly love the art of imbibing.

      


      During the ’20s many of the great cocktails were born: the Sidecar, Bloody Mary, Bronx Cocktail, Martini. There is a reason

         that these classics have endured—they are great drinks! Retro drinks are in style for every generation because they never

         go out of style.

      


      The popularity of the cocktail flourished in the ’30s and ’40s, and especially in the ’50s. After the Great Depression, Americans

         had a lot to toast and celebrate! Cocktail parties—in full swing in the ’50s—were a great time to bring together friends and

         acquaintances in a fun, social atmosphere.

      


      The ’60s were a dark time for cocktails—they were considered too “establishment” and therefore not cool. To be rebellious

         was not to have a three-martini lunch. The counterculture was more interested in smoking marijuana and dropping acid than

         in mixing cocktails. The decade of the ’70s, with its flamboyance and disco-trashy vibes, and the conservative Reagan-era

         ’80s were not times for a cocktail comeback either.

      


      Fortunately (finally!), in the mid-’90s, the cocktail made a huge reentry into popular culture, with the reemergence of the

         most classic cocktail of them all: the martini. There was a conscious nostalgia about the new retro craze, as though hipsters

         were deliberately trying to be rat packers, dancing to nuevo swing dance music, smoking cigars, and drinking new-style martinis.

         There was no shame in embracing all things retro; even popular culture played along, with the Austin Powers and Swingers movies, Sex and the City television show, and the popularity of lounges and swing dancing.

      


      In the twenty-first century we continue to embrace retro cocktails. There is something eternally glamorous about ordering

         a classic drink that comes delivered in a beautiful glass with a garnish. And entertaining friends, acquaintances, and colleagues

         in your home by serving fabulous drinks will make you the master drink mixer in your crowd. Mixology is not an exact science,

         which is why anyone can do it. That’s the fun aspect of hosting a soirée in your home—you can experiment with ingredients,

         have theme parties, and become even more popular.

      


      I hope you enjoy this book as much as I enjoyed researching and writing it. The key to a successful cocktail party is to know

         your guests’ tastes and to never run out of ice or alcohol. Drinks in this book are on the stronger side, so be sure to change

         the ingredient amounts to please your palate. Be creative with your cocktails. As long as you keep your guests’ preferences

         in mind, your parties will be a success.

      






      Mixology: It’s an Art


      There really is an art of preparing mixed drinks. In this book you’ll learn what you need to know to be a successful bartender and cocktail

         party host or hostess. Every home bartender should know and practice mixology—it comes down to having the right bar tools

         (or the right substitutes), the freshest ingredients, a stocked bar, and the desire to serve the best and most delicious drinks

         possible. Making a good mixed drink for your guests just takes some practice, and, these pointers will help:
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