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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.







FOREWORD



VOGUE COCKTAILS WAS FIRST published as The Vogue Cocktail Book in 1982. The wit and wisdom of Henry McNulty, from Angostura to Zubrovka, made it the dernier cri on the subject, much as the fabled The Savoy Cocktail Book (1930) had been for an earlier generation and to which, as all cocktail compendia do, it owed a debt.


Putting ‘Vogue’ together with ‘Cocktails’ made for an equally zestful mix: an effervescent, sophisticated, fast-paced, postmodernist re-imagining of the Savoy’s Lost Decade, the freewheeling twenties. But with the imprimatur of Vogue on its lacquer-black Deco dust jacket, it was authoritative too, McNulty one of the great writers on wine and drink.


Both the magazine and the cocktail were transatlantic inventions. The latter, obviously. Could there be anything more bracingly Bronx than ‘highball’, ‘flip’, ‘julep’ and ‘cooler’? (And anything more dispiritingly Basingstoke than ‘ice tongs’ and ‘lemon squeezer’?)


The cocktail was born during Prohibition. British Vogue was born in 1916. It only started because the threat to merchant shipping halted the import of American Vogue, not unreasonably in the middle of the Great War. It’s true that readers weren’t noticeably thronging the quayside baying for quality fashion magazines, but there was something about this American novelty – with its modern typefaces, witty headings, clever captions and, best of all, its striking photographs of the beautiful people in their beautiful clothes living beautiful lives – that captivated.


It’s hardly surprising that the cocktail became emblematic of its age when Vogue was still young. In English homes on the pre-war, pre-dinner drinks tray stood a lone bottle of dry sherry and a row of teeny-tiny schooners. But when the door opened a crack, in from Prohibition-era America breezed high-stepping Harvey Wallbanger followed by Maiden’s Blush, Between-the-Sheets, Brandy Smash, Corpse Reviver and Bosom Caresser. Not only did it mean a whole new batterie de cuisine (double-ended measuring cup, long-handled spoon, ice bucket), it meant you had to reconfigure your home. ‘Private bars are all the rage,’ Vogue said, ‘It is a very amusing idea to have a small bar where the host can mix drinks located in the room where the card tables, phonograph and wireless can be kept.’ The host and hostess who failed to track down a bottle of Blue Curaçao were unlikely to keep abreast of the latest developments in canapé construction. Early evening guests at Somerset Maugham’s Riviera hideaway would thrill to find a large green olive, stuffed with a nut dipped in Gentleman’s Relish and wrapped in a little bacon rasher.


And what of our guide and correspondent Henry McNulty (1913–2001), who produced the original bestseller and whose name appears here once again? He was a transatlantic invention too, an American born in Suzhou, China, the son of Episcopalian missionaries. An inauspicious start, perhaps, for the doyen of drinks writers, but he confided that his introduction to alcohol had been at three with the communion wine his father kept. Young Henry returned to the States to be educated and when World War II broke out, became a war correspondent, which took him around Europe. Once, when covering the earlier Spanish Civil War, in Madrid’s airport he chanced upon a German in a black leather coat and hat. It was Heinrich Himmler. ‘I wish I had strangled the bastard,’ he said later. His introduction to the drinks trade came in the 1950s as a PR consultant to the Champagne and Cognac industries. He also began to write for House & Garden and Gourmet, before landing a regular wine and spirits column in Vogue, some of which was abridged for The Vogue Cocktail Book. His other books included Vogue A-Z of Wine, One for the Road (a guide to non-alcoholic drinks) and Drinking in Vogue. Urbane, witty, worldly and he aged well too… all attributes, as one friend put it, that were well suited to the connoisseurship of wine.


That notwithstanding, for anyone whose heart has ever sunk with the words ‘red or white?’, Henry McNulty’s Vogue Cocktails remains a high-bouncing, heart-leaping skyscraper-bounding corrective, a hymn of praise to the lost generation. Even if it was the class of 1982.


—ROBIN MUIR
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WHAT MAKES PEOPLE like to serve and to drink cocktails? There are many other beverages to pick from – enough to satisfy all tastes, you might think.


Mixed drinks have existed since before the time of the Greeks, who invented retsina, mixing wine with resin to preserve it and for its taste’s sake. Spiced wines, and those flavoured with other ingredients, were known long before alcoholic spirits came to Europe. The mixing of alcohols with good tastes is a mild form of self-fulfilment: a comparatively easy way to satisfy the creative urge, and a delight when the results are taken judiciously.


The modern versions of these relaxing, sociable concoctions are said to have been first compounded by Americans. During the arid years in the US, when no liquor was legal, a great deal of ‘creative thinking’ was devoted to inventing new and imaginative formulae to make what alcohol could be found into something drinkable. The skill and originality of those pioneers has been honed by experts to palate-pleasing sharpness.


This little book is intended to encapsulate some of the wisdom of our suffering forebears, allowing you to test both old and new recipes so that, whether fledgling or experienced cocktail-maker, you will find it easier to take off, with no fear of flying, from the cocktail nest.


Cocktails are usually made with spirits as a base, plus flavours. Those can come from herbs, spices, fruit juices or other spirits. Most sophisticates prefer their drinks strong – more spirit, less flavouring. Less-experienced tipplers like them the other way around. You can cater for either by altering the potency of most recipes to suit the drinker, or yourself.
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