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Foreword


Ahhhhhh, the ’90s. Or, as I tell my kids, the glorious days of stone-washed denim, see-through phones that plugged directly into the wall, and the best compact music machine ever created: the Walkman.


Between the music, the movies, the fashion, and THE HAIR!, the ’90s feel like they were a lifetime ago, and yet so much of what we love from then seems like it never went away. It was an iconic decade for a lot of reasons, and I love any chance to revisit it. The ’90s have an extra-special place in my heart. I think it’s because our generation is obsessed with nostalgia. I am, too—and that’s why I’m so into this book!


I’m delighted that people like John deBary are paying such loving tribute to the ’90s, even thirty years later. It is a joy to revisit this magical decade in the form of these clever, delicious (and hilarious!) cocktail recipes.


I love using food and drinks to connect: with friends, family—even with ourselves. I’ve loved cooking and entertaining ever since I was little. I always made feasts and baked during the holidays with my mom and all the women in my family. Years later I had the opportunity to take the leap into unscripted television. My show Dinner at Tiffani’s was unlike anything I’d ever done before, but it showcased how I really love to spend my time—and heck, I got paid for it, too! I was honored to write my first cookbook, Pull Up a Chair, to be able to share my love of cooking with even more people. The book has a whole chapter on no-sweat entertaining. Particularly when it comes to cocktails, I’m inspired by the classics, but I’m also constantly thinking of ways I can reinvent them for fun occasions.


So you can see how Saved by the Bellini is a unique blend of my interests!


This book is a brilliant walk down memory lane, from the shows and movies we were watching to the games we were playing to the clothes we were sporting and even to the snacks we were eating after school. If you didn’t get your straw stuck in your CapriSun pouch, were you even a kid in the ’90s? The idea of being able to share these memories with an entirely new set of people today is wild—and super fun!
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The Saved by the Bellini drink is my favorite, for obvious reasons, but the Ultra-Cosmopolitan brings me to a certain time and place, too. I am tempted to batch up the Ay Mockarena mocktail to start educating my kids on all these awesome references! The amazingly creative cocktails throughout this book make it clear that John loves the ’90s just as much as I do—and I bet you do, too. It’s kind of crazy to think that we all grew up in different places and had different experiences in our childhoods, but these shared pop culture experiences bring us all together.


My best advice would be to keep your special moments in the ol’ memory bank, because you’ll never know when you’ll want to cash them in later.


—Tiffani Thiessen
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Introduction


I am a proud child of the 1990s. I was born in 1982, and I was old enough on December 31, 1989, that I remember watching the ball drop and hearing the TV host, a young female news anchor, or maybe a long-forgotten MTV VJ, giddy with manufactured excitement, announce that it was about time we “flushed the ’80s down the toilet.”


Explaining why everyone thought the 1980s was such a terrible decade is a topic for another book, but I suppose one reason for everyone’s excitement was the widespread idea that the future would be better than the past. This notion made intuitive sense to all of us. When the clock struck midnight on January 1, 1990, we were looking forward to so many things we didn’t even know about yet: the information superhighway, Nintendo 64, the dissolution of the Soviet Union, Final Fantasy VII, Crystal Pepsi, designer babies, The Matrix, and one of the most prolonged periods of economic expansion in our nation’s history. Also, three Star Trek TV spinoffs, the de-pathologizing of homosexuality, and the Tamagotchi.


It was an eventful ten years.


But as the decade progressed, a sense of dread took over, and the years began to feel like they would be the last on Earth. Of course, the bellwether was Prince’s apocalyptic “Party Like It’s 1999” smash hit, but increasing climate change (thanks for bringing that to our attention, Al Gore) and the forecasted Y2K computer glitch that would bring accidental nuclear annihilation loomed large over our collective psyches, increasingly so with each passing year. There was a shared sense that we had to get it all out before the clock struck midnight on December 31, 1999, when everything would come crashing down. Of course, everything did come crashing down, but not until September 11, 2001, a date that ushered in an era of endless wars and xenophobic nationalism that gave rise to emboldened right-wing political populism. Now, amid a global climate crisis, war, the collapse of objectivity, a rollback of civil rights, and a seemingly never-ending global pandemic, an extremely valid case can be made for the ’90s being the last good decade our generation will ever see.


But enough gloom and doom.


The ’90s gave us so much to celebrate—and what better way to do just that than to make a bunch of cocktails? The drink recipes contained in this book are modern, up-to-date recipes made in loving homage to some of the best things that happened during the iconic decade.


Aside from being alive and aware during this decade, I have some other relevant qualifications for writing such a book. I started bartending professionally at the award-winning neo-speakeasy PDT in 2008. Actually, even before that, I took a bartending course in college—but it was mostly an excuse to drink every Thursday night; I learned next to nothing there. After five and a half years behind the bar at PDT, I spent nine years working for David Chang and the Momofuku restaurant group, first as a bartender and then as the company’s bar director. I opened nearly ten restaurants, trained dozens of bartenders, and developed countless cocktails and menus.


In 2020 I published my first book, Drink What You Want: The Subjective Guide to Making Objectively Delicious Drinks. In it, I go into a lot of detail about the philosophical underpinnings of cocktails, learning what you like about them, and how you can create them intuitively to suit your tastes. I assume this might be the first cocktail book you’ve ever read, so you’ll get all the important basics here, but I encourage you to continue your drinking journey with DWYW after having a blast with this one.


Now tie that flannel around your waist, throw your pony through a Topsy Tail, and prepare for a totally fly tour through The Best Decade Ever. Our first stop is TV, movies, and books; then we’ll take a ride in our Geo Tracker to the land of toys, tech, and games; afterward, we’ll Skip-It over to the land of iconic fashion trends; and before we pop in a cassette to chaotically record Ace of Base songs off the radio, we’ll open up a can of whoop-ass on some bitchin’ ’90s food and drinks.


And if you don’t think this sounds like a sweet-ass time, well, then, that’s like, your opinion, man . . .
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cocktail


basics


Ingredients


Absinthe Steeped in myth and mystery, absinthe is a high-proof spirit made—similarly to gin—by infusing neutral spirits with botanicals: wormwood, anise, fennel, hyssop, and others. There is no truth to the myth that absinthe will cause hallucinations; it’s just a strong sprit with a distinctive aroma that, when wielded judiciously, adds amazing depth to cocktails.


Aquavit This clear spirit is the Scandinavian cousin of gin. It is predominantly flavored with caraway and star anise and is sometimes aged in barrels. Some might call this an acquired taste; I personally love it and find it works in surprising ways.


Bourbon The quintessential American whiskey is made predominantly from corn with rye, wheat, and other grains. It’s aged for at least two years in new, charred-oak containers and is extremely versatile in cocktails. It imparts a roast-y, vanilla-inflected sweetness.


Cognac This is a French grape brandy that’s been aged in oak.


Gin This versatile spirit is, in a way, flavored vodka. Gin producers take a neutral base spirit and infuse it with botanicals such as juniper, cardamom, licorice, and citrus, just to name a few. Gin is made in a huge variety of styles, so it’s hard to generalize, but most is bright and pine-y. Any gin that has on its label the words London Dry—referring to the less-sweet styles of gin that are widely popular—should work well for the drinks in this book.


Irish Whiskey A globally popular spirit made in Ireland from malted barley. It’s aged in oak barrels and is a mellow, malty presence in cocktails.


Kirschwasser The name is German for “cherry water”; it’s an unaged spirit made from, you guessed it, cherries.


Mezcal This broad category comprises tequila as well as other Mexican agave–based spirits. Also made from agave but generally unaged, this spirit is smoky and vegetal.


Pisco This unaged grape spirit is produced in Peru and Chile. Peruvian pisco is more commonly available in the United States, so that’s what I’m familiar with. Pisco is produced in such a way that the grapey goodness of the raw ingredients shines through; it’s a great choice for lively, refreshing cocktails.


Rum This spirit category is one of the broadest and most diverse. All rum is made from some form of sugar (usually molasses), and some but not all are aged in oak. Overproof rums can be 50 to 60% alcohol by volume (ABV) and above. Goslings is a specific brand of rum made in Bermuda with a distinctive, rich molasses character.


Rye Whiskey Another classically American spirit that’s made from, yes, rye grain. Rye recipes also contain corn, wheat, and other grains, and, like bourbon, are aged in charred oak containers. Also very versatile in drinks, rye stands a bit hotter and grassier next to bourbon.


Scotch Whisky Like Irish whiskey, Scotch is made from barley. In the case of Scotch, though, many producers impart their whisky with smoke from burnt peat—which is literally fossilized swamp matter—to create an intensely smoky and medicinal spirit. Scotch styles vary widely between producers and regions; if you’re looking for a middle-of-the-road pick, go with a bottle that has the word blended on the label as opposed to the more idiosyncratic single malts.


Soju Believe it or not, soju is the world’s most consumed spirit. It’s made in Korea primarily from sweet potatoes. Not to be confused with Japanese shochu, which is similar to soju but is usually made in a number of different styles, soju tends to be more neutral.


Tequila This versatile spirit is made in the southwestern Mexican state of Jalisco from agave plants. These fibrous plants are grown, cooked, and fermented to create a vegetal, refreshing spirit. Reposado tequilas are aged up to three months in oak barrels, while blanco tequilas are aged less than two months, if at all. The most important thing to understand when buying tequila is to make sure it says 100% de Agave on the label—that’s how you know it’s the good stuff.


Vodka This is the most neutral of the spirits. It’s usually made from grain or potatoes but retains very little of the flavor of the raw ingredients. What it lacks in flavor it makes up for in versatility—you can successfully apply vodka in a wide array of situations. Flavored vodkas, like citron vodka, also have a time and a place.


Allspice Liqueur Sometimes called “pimento dram,” this piquant liqueur is available from a few different producers. It’s made by infusing allspice berries into rum.


Amaretto An Italian liqueur made from apricot kernels infused into brandy.


Bénédictine A French herbal liqueur made from a proprietary blend of twenty-seven botanicals, including saffron, cinnamon, clove, and honey.


Campari This bright-red bitter Italian liqueur shows up across many classic cocktails. Its bittersweet, citrusy flavor comes from a closely guarded secret blend of botanicals.


Chambord Showing up in an unmistakable spherical and gold-adorned bottle, this French black raspberry liqueur is often overlooked but is a worthy addition to your home bar for its distinct berry flavor.
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Chartreuse Made by monks in a French monastery according to an ultra-secret recipe. The two main variants are yellow, which is lighter and has more chamomile and honey notes, and green, which is more bitter and medicinal with a slightly higher alcohol content. They’re not interchangeable in drinks, so you will want to have a bottle of each handy.


Cherry Heering This is a somewhat hard-to-find Danish black cherry liqueur that is well worth the search thanks to its great balance of sweetness and acidity. Try ordering it online if your local liquor store doesn’t stock it.


Crème de Cacao This liqueur is made from cocoa beans and in some cases additional flavorings. Brands don’t vary hugely, but I always prefer the clear stuff versus the chocolate-brown version, as it gives you more control over the look of your drink.


Crème de Cassis This is an iconic French black currant liqueur. Although crème de cassis can be legally made anywhere, the specific variety crème de cassis de Dijon is made from a recipe that yields a slightly higher quality than the rest—you should seek it out.


Crème de Menthe A liqueur generally made from peppermint; like crème de cacao, you can find a colorless variety, which I prefer to the green-tinted version.


Kahlúa A Mexican coffee liqueur made from coffee, rum, vanilla, and caramel.


Midori Often derided as an unserious cocktail ingredient, Midori is a Japanese muskmelon liqueur made by Suntory. It has a vibrant green hue and unmistakable melon flavor. Nothing else is quite like it.


St-Germain An extremely popular French elderflower liqueur. Other elderflower liqueurs will work just fine as a substitute, but this brand is the gold standard.


Orange Liqueur Three you’ll need to know here: Grand Marnier, Cointreau, and blue curaçao. Grand Marnier and Cointreau are both French, with Grand Marnier being a bit richer and more vanilla-inflected than Cointreau, which is relatively brighter and more bitter. Blue curaçao is more straightforwardly flavored, with a delightful addition of blue coloring. Some may call this characteristic tacky, but sometimes drinking a blue drink is just fun.


Other Liqueurs You’ll find a grab bag here: raspberry, strawberry, banana, and rose. They are all pretty self-explanatory, and while the gap between the cheap and the expensive stuff is not wide, like most things in life, you get what you pay for.


Madeira A fortified wine made on the Portuguese island of the same name. Its production process uses heat and time to oxidize the wine, so there’s no need to store it in the refrigerator after opening. For cocktails, a medium-dry style works best.


Port A fortified wine from Portugal that is generally sweeter than sherry. Tawny port is a medium-sweet, nutty variety.


Sherry A fortified wine made in the Jerez region of Spain. Sherries can range from super dry and acidic to almost liqueur-like in sweetness. The drinks in this book use Fino, the driest style. Consume it immediately or refrigerate after opening.


Vermouth These are fortified and aromatized wines—in other words, wines that have extra alcohol and flavorings added to them. Dry vermouth is generally associated with France and is light and vegetal, whereas sweet vermouth is more of an Italian product and is sweeter with richer flavorings. Both are made from a base of white wine and should either be consumed upon opening or stored in the refrigerator so the flavors don’t degrade.


Angostura Bitters Super concentrated cocktail flavoring made from bitter botanicals like gentian according to a secret recipe. When a cocktail calls for bitters, this product is usually what is meant.


Orange Bitters A concentrated cocktail flavoring that has predominant notes of orange, although some producers use other flavorings for a more complex profile. I prefer Bitter Truth or Angostura’s offerings.


Lemons and Limes The two key citrus fruits you’ll need for this book. Lemon juice is a bit rounder in flavor than lime juice, but in both cases you should use the freshest juice possible; after twenty-four hours they start to lose their vibrancy.


Oranges and Grapefruits These two fruits (and their juices) are used less frequently than lemon or lime but can play important roles nonetheless. Their juices are more challenging to work with in drinks because they’re less concentrated, but where they shine is their peels: both fruits contain lovely aromatic oils in their skins.


Watermelon Juice This is a fun ingredient, but it must always be juiced fresh because it tastes stale quickly after juicing. If you don’t have a fancy juicer (I don’t!), just toss chunks in the blender and use a fine-mesh strainer to separate out the solids.


Filtered Water Any flat water you use in a cocktail should be filtered in order to remove any chlorine or other impurities or additives that would contribute to any “off” taste.


Ice Obviously, ice is a critical ingredient in drinks. You’ll need ice to make drinks, when stirring and shaking them, and when serving drinks. Buying large ice molds to make big cubes for on-the-rocks drinks is always fun but never a requirement.




Ice Ice Baby Don’t forget to use filtered water when you’re making ice, too.





Sparkling Water These two words together can mean anything from homemade seltzer to sparkling mineral water. Homemade sparkling waters tend to have rough bubbles; store-bought seltzers have medium bubbles; and sparkling mineral waters have finer bubbles and a bit more mineral texture. I like to use store-bought seltzer in cocktails (Vintage is my brand of choice), but feel free to use your personal favorite.
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