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To my dad, Ed Greene, as great a father, friend, role model, and Martini buddy as there ever was. Boy, that’s good!
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Introduction


People love a good drink, and a good story to go along with it. Throw in some great ambiance and some clever things to say, and the experience is complete. Sometimes, the idea of having a cocktail comes organically: you have something to celebrate, or you had a hellish day (or week), or it’s a holiday of some sort. The life of every social drinker is going to be populated with these moments where it’s natural to say, “I’ll drink to that!”


But sometimes, sometimes . . . we simply feel the urge to have a drink, and, for whatever reason, we might be at a loss as to what we’re celebrating, what exactly we’ll have to drink, what we’ll say in toasting each other, or what music we’ll play to set the right tone.


Cheers! Cocktails and Toasts to Celebrate Every Day of the Year is here to help you solve such predicaments. This book is full of ideas, interesting stories, delicious drinks, clever sayings, and more that will augment—or create—any opportunity to enjoy a special beverage with others. Organized by month, each of the 366 entries (let’s not forget leap year!) includes four parts: a historical event of note, a recipe for a tasty cocktail, a toast or quotation befitting the occasion, and either a song or a video to enjoy while making and having that drink. This thoughtfully curated compendium will be sure to show anyone that every day is worth celebrating.


Each entry begins with a story about what happened on that day in history, covering an eclectic range of interesting and (usually) fun events (some significant, some trivial) from the pages of history, literature, sports, entertainment, and more. And while you will find many of the “usual suspects” here—Valentine’s Day, St. Patrick’s Day, Cinco de Mayo, July 4th, and Bastille Day, for example—you’ll see these standard observances in a fresh light. The goal is for Cheers! to help you celebrate a whole (largely) new world of events that are just as interesting and fun to read about as the drinks, toasts, and songs that accompany them are to enjoy.


And boy, are the drinks something to enjoy! Let’s face it, there are a lot of drink recipe books and websites out there, and many of them share cocktails that you shouldn’t serve to your worst enemy (!). Trust that the offerings found within these pages are all legit and truly delicious drinks. As a cocktail historian, I selected many of the recipes from classic books of the past 150-plus years, written by people who played pivotal roles in the development of the modern cocktail. And I also included many contemporary recipes from some of today’s best bartenders and drinks writers (many of whom I am blessed to count as friends). The drinks you’ll find in this book are just some of the best ones out there.


While having a clever toast or good background music isn’t necessary for imbibing, per se, it can change a mere drink into an event. The custom of proposing a toast to something has a rich history, and you’ll find all sorts of traditions around the world. The toasts in this book come from a wide range of sources, from some of those nineteenth-century cocktail books I mentioned above to quotes from writers such as Shakespeare, Mark Twain, and Dorothy Parker; from song lyrics and movie lines to the saltier sayings of the US Navy and other branches of the military. And don’t forget to set the mood! The end of each entry includes song or album titles, names of movies, and references to other entertainment, all of which are relevant to the event and drink at hand. So turn on that song or start that video, mix up your cocktails, and toast to making the most of the moment.


Many people have a bit of a guilty conscience about any sort of indulgence in “the temptations of the flesh,” especially food and drink. We feel like we need permission to partake in a cocktail or two; we need a reason to drink, be it a birthday or holiday, being on vacation, or some or other worthy occasion. And when we do decide that today is a good day to bend the ol’ elbow with our fellow human being, we may say “Cheers!” as our eyes meet, our glasses touch, and we take that first sip. At its heart, cocktail culture is about connection, where we spend time with each other and enjoy the days of our lives. I hope that Cheers! will help people reconnect each day, be it in person or virtually. We need more toasting of and cheers-ing each other, not “canceling” each other. May we all see the good things that we have in common and grant ourselves the blessing to celebrate every day!




















Essential Bar Tools and Ingredients


While it doesn’t take a lot to make a good drink, a few key tools and ingredients will make the whole experience much better. Here are my recommendations to get you started in the right direction.


Essential Bar Tools


The Shaker


There are two basic kinds of shakers: the cobbler shaker and the Boston shaker. A cobbler shaker is a three-piece tool, having a main body, a top with a built-in strainer, and a cap. A Boston shaker consists of two separate pieces, often a metal shaker tin or mixing tin and a smaller metal tin or a pint glass (also known as a mixing glass). When joined together, they form a tight seal and allow the bartender to shake the drink, then separate the two pieces and (if desired) use a strainer to strain the mixture into a glass. When I use the term “mixing glass,” I’m referring to a separate vessel that’s used for muddling, stirring, and/or chilling the drink. It could simply be the bottom half of a cocktail shaker, if that’s what you want to use, or a pint glass, or any other receptacle suitable for stirring a drink. Which leads us to . . .
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To Shake or Stir?


THERE ARE TWO SCHOOLS OF THOUGHT AT PLAY HERE. Rule 1: Drinks with basically “clear” ingredients, such as gin, whiskey, vermouth, and many liqueurs, should be stirred, while drinks that have “cloudy” components (juices, creams, egg, etc.) should be shaken. Rule 2: It’s a personal choice; whatever you want to do, however you like it, that’s all that matters.


Many gallons of ink have been spilled over the question of whether a drink should be shaken or stirred. Shaking, as opposed to stirring, became de rigueur thanks to Ian Fleming’s famous James Bond character, who, in Casino Royale (1953), specified that his Vesper (a gin-and-vodka variation on the Martini; see May 28) be shaken, and then, in Diamonds Are Forever (1956), asked that his Martini be “shaken and not stirred.” But even before that, Ernest Hemingway, in his 1926 classic The Sun Also Rises, had his characters Jake Barnes and Lady Brett Ashley enjoy Martinis at the Palace Hotel in Madrid, which “the barman shook . . . in a large nickelled shaker.”


Even cocktail culture sometimes ignores the “rules.” In Harry Craddock’s immortal treatise The Savoy Cocktail Book, published in 1930, the legendary bartender called for shaking a great many drinks that, under rule 1 above, most bartenders would stir (see, for example, January 17, March 6 and 17, June 6, September 21, and October 18). Note also that the venerable Jerry Thomas was instructing us to shake our Manhattan (see December 29) way back in 1887! So the bottom line is this: it’s up to your personal preference if you shake or stir your drinks.


Don’t merely shake a drink half-heartedly to mix the ingredients together; shake the hell out of it for 15 to 20 seconds, which will chill the drink (that shaker should be frosty when you’re done!) and add much-needed dilution from the melting ice. Don’t worry; you’re not making a watered-down drink—you’re making a balanced drink. You could also try the advice from the 1934 classic film The Thin Man, where Nick Charles (played by William Powell) instructs that when shaking a drink, “The important thing is the rhythm. Always have rhythm in your shaking. Now a Manhattan you shake to fox-trot time, a Bronx to two-step time, a dry Martini you always shake to waltz time.”





The Stirring Spoon or Barspoon


This tool is a long-handled spoon used for stirring a cocktail, making layered drinks (see, for example, February 14 and June 24), and measuring ingredients. To stir a drink, loosely hold the spoon with your ring finger, middle finger, and thumb. As you rotate the spoon around the mixing glass, the spoon “goes with the flow,” so to speak: you move the mass of ice around and around with little resistance rather than slicing through it. Remember, you’re not just doing a quick turn with the spoon simply to blend the ingredients. Stir for 15 to 20 seconds to chill the drink and gain the much-needed dilution from the melting ice to make the drink more palatable.


The Peeler


To create peels to use as a garnish, you’ll want either a channel knife or a Y-peeler. You’ll know a Y-peeler when you see it; it looks sort of like a slingshot. The former creates a narrow strip of peel, whereas the latter gives you a wide swath. Both tools will give you a nice thin piece of peel without going deep enough into the skin of the lemon or orange to yield any of its white pith, which can add an unpleasant bitterness to your drink.


The Muddler


Typically made of wood or plastic, a muddler is really helpful to have at hand. It’s used in the same manner a pestle is used with a mortar, mashing down on, say, mint leaves, lime wedges, or other ingredients from which you’d like to extract flavor. For example, you might use a muddler to press the juice out of lime wedges in a Caipirinha.


The Swizzle Stick


This is not just the plastic or wooden thing you find stuck in a drink, often advertising the name of the hotel bar you swiped it from. It’s a long-handled tool with a pronged end that looks like the spokes of a wheel. You insert it into a drink (typically one with crushed ice) and rub your palms together to twist the swizzle back and forth—it works like a crude little blender, mixing the drink and also chilling it faster.





A Few Bartending Terms


HERE ARE SIMPLE DEFINITIONS AND EXAMPLES OF some bartending terms you’ll encounter in this book:


DRY SHAKE: A few recipes (see April 6, for example) call for a “dry shake,” which means you give the drink a good shake before adding ice. The dry shake is often (but not always) used when a drink calls for egg white, the theory being that shaking it well without ice allows the egg white to develop a nice foamy texture. It’s a relatively recent trend in bartending, so you won’t find recipes from the nineteenth or twentieth centuries directing you to dry shake, but you could play around with it even if the recipe doesn’t call for it, if you want to try it out.


TOP WITH: After shaking and pouring a drink into a glass, you pour on a little something bubbly just before serving, such as how you’d finish a French 75 (see January 23) with Champagne. You typically stir the drink afterward, since you want to mix the bubbly ingredient into the rest of the drink.


FLOAT: When you float an ingredient, you very carefully pour it over the back of a spoon into the drink so it sits on top of whatever is already in the glass. The goal is to see distinct layers in your drink, lending the drink great visual appeal. The New York Sour (see October 11) is an example of a drink that uses this technique.
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Essential Ingredients


Cherries


Though cherries seem obvious, which cherry you choose makes a big difference. Throughout this book, I refer to “cocktail cherries” as a way of differentiating the better brands that are available from the maraschino cherries you typically find in grocery stores. Avoid those Day-Glo red, artificially flavored, artificially colored cherries at all costs and seek out gourmet brands like Luxardo, Amarena Fabbri, and Traverse City Whiskey Co. instead. Why waste the effort of a finely crafted cocktail with a bad garnish? You deserve better.
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Olives and Onions


Contrary to my admonitions about grocery store maraschino cherries, I think your average supermarket olives and cocktail onions are just fine for making good drinks. That said, there is a wide range of styles and flavors available, so it’s worth tasting several to find your favorite. You might prefer an olive stuffed with blue cheese in your Martini, but you might also like a kalamata, a Castelvetrano, a Manzanilla, or a combination of a few varieties (which is my pick) instead. It’s also a matter of taste whether you prefer pearl onions, white Bermuda onions, Creole pickled onions, or Spanish onions in your cocktail. Ernest Hemingway, for example, preferred that his Spanish cocktail onions be frozen at −15°F so that they’d keep his Martini super cold. It’s all a matter of taste.


Syrups


Most cocktails contain some amount of sweetness, occurring naturally from the ingredients themselves (such as the orange liqueur in a Margarita or a Sidecar) or from the addition of a syrup. Sometimes a syrup is merely used to add sweetness—a simple syrup is the go-to for most bartenders in this case. But other times, syrups also add flavor, as with pomegranate syrup, for example. Many syrups can be purchased in stores or ordered online—Monin, Small Hand Foods, Giffard, Liber & Co., Pratt Standard, BG Reynolds, Stirrings, and Jack Rudy are good brands to look for—though most can be easily made at home.


When deciding on a syrup for a certain drink, one thing to think about is the ratio: do you want the syrup to have more water or sweetener? This is actually a twofold question, since the purpose of a syrup is both to sweeten and to add volume to a drink. The basic formula for simple syrup is a 1:1 ratio of sugar and water (that is, equal portions of each). However, you’ll occasionally find a drink that calls for rich simple syrup or rock candy syrup, referring to a sweeter syrup made with a 2:1 ratio of sugar to water. Then again, some bartenders and writers (Jim Meehan and yours truly among many others) advocate for a 2:1 ratio of water to sugar, which yields a less-sweet syrup with plenty of volume. Learning to use these different syrups will help you tailor your drinks to your taste and purposes. If you don’t like very sweet drinks, or if you’re calorie-conscious, just increase the ratio of water to sweetener. And if the recipe calls for 1 ounce of simple syrup and you’re worried that might make it too sweet, either use less syrup and/or use a syrup with a higher water content. It’s all about your taste and those of your guests.


At its most basic, simple syrup is made with white granulated sugar. But one easy way to change up the flavor is to use a different sweetener. Here I’ve included instructions for making a basic simple syrup and some of the variations found throughout this book. (Note that some of the recipes call for a syrup that is unique to that drink; you’ll find that syrup recipe within the recipe for the drink.)


SIMPLE SYRUP


This is simply—no pun intended—a mixture of granulated sugar and water, using whatever ratio you desire. While most recipes have you combine the sugar and water in a saucepan and stir it over low heat until the sugar has dissolved, cooking/heating isn’t necessary. Instead, you can just get a clean bottle or container with a lid, add the sugar and warm water, and shake or agitate it a little. You might have to shake it a couple of times, but the water will eventually dissolve the sugar, and then you’ll have your simple syrup. It will keep in the refrigerator for a few weeks.





VARIATIONS


SIMPLE SYRUP: 1 part granulated sugar + 1 part water


BROWN SUGAR SYRUP: Use brown sugar instead of granulated sugar, in the ratio you prefer.


DEMERARA SYRUP: Use Demerara sugar instead of granulated sugar, in the ratio you prefer.


HONEY SYRUP: Combine equal parts honey and water.





CINNAMON SYRUP


This syrup was something of a “secret sauce” in tiki drinks back in the day, and it remains so today. Here you really do need to “bring the heat” to extract the flavor from the cinnamon. In a saucepan, combine 1 cup water, 1 cup sugar, and 2 (6-inch) cinnamon sticks. Bring to a simmer over low heat and cook, stirring occasionally, until the sugar has dissolved, about 10 minutes. Let cool completely. If you want a subtle cinnamon flavor, strain the syrup into a container with a lid. If you want a strong cinnamon flavor, let it sit for a few hours or overnight before straining. The syrup will keep in the refrigerator for up to 1 month. Makes about 12 ounces.


PINEAPPLE SYRUP


Peel and core a whole pineapple, then cut the flesh into chunks. Put the pineapple in a large bowl, add 1 cup sugar, and toss to coat. Cover and refrigerate overnight. The next day, combine 1 cup sugar and 1 cup water in a small saucepan. Bring to a boil over medium heat, stirring until the sugar has dissolved. Remove the pan from the heat. In a blender, puree the macerated pineapple, then add the simple syrup and blend again to combine. Strain the mixture through cheesecloth into a container with a lid, discarding the solids. The syrup will keep in the refrigerator for several weeks. Makes about 15 ounces.





Adding the Fizz


MANY DRINKS ARE SHAKEN AND THEN TOPPED WITH something fizzy like seltzer or Champagne. For these cocktails, try this trick that I’ve invented: after shaking and straining the drink, pour the desired amount of the seltzer or Champagne into the shaker, gently swish it around for a few seconds, then strain it into the drink. You never want to shake the bubbly ingredient, since shaking would knock all the fizz out. This technique will not only ensure that the fizzy component is sufficiently chilled, it will also grab some of the flavor that might be clinging to the ice cubes left behind in the shaker.
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Maraschino Liqueur


It’s been my experience that one of the more common ingredients in the world of craft cocktails can also be one of the more elusive to understand and procure. Maraschino liqueur is an essential part of so many great drinks, and it’s found in over a dozen herein. Please understand that maraschino liqueur is not the juice that comes in a jar of maraschino cherries. Rather, it’s a liqueur made from marasca cherries, which grow wild in Croatia and are cultivated throughout the Mediterranean region. Look for brands such as Luxardo, Leopold Bros. (who also use Montmorency cherries), Caffo, and Lazzaroni, which are all excellent.


Grenadine, Orgeat, Falernum, and Other Syrups


Just as is the case with grocery-store maraschino cherries, I encourage you to avoid the majority of grocery-store grenadines and other flavored syrups, especially if they’re artificially flavored, colored, and/or sweetened. Generally speaking, when you’re selecting grenadine, orgeat, passion fruit syrup, agave syrup—really, any syrup—check the ingredients to ensure that the flavor comes from whatever fruit/nut/extract the syrup says it is from. Again, avoid artificial ingredients. The market is exploding with wonderful offerings, so feel free to explore, taste, and find what you like; I’ll also include some of my favorite brands below.




GRENADINE: Many of the recipes in this book call for “pomegranate grenadine.” By that I mean grenadine that lists only pomegranate juice and sugar as its ingredients, without any artificial flavoring, coloring, or high-fructose corn syrup. Stirrings makes a fine grenadine, as do Luxardo and Small Hand Foods. That said, I strongly recommend that you consider making your own grenadine, since the process is simple and the ingredients are easy to find. To do so, simply combine simple syrup with pomegranate juice in the ratio you prefer, shaking or stirring them until well blended. My homemade grenadine has a 4:1 ratio of juice to simple syrup. I like using POM brand pomegranate juice, which is readily available.


ORGEAT: Pronounced oar-JHAT (rhymes with “yacht”), orgeat is an almond-flavored syrup. Insist on one made with real almond flavoring. My favorite is Small Hand Foods; BG Reynolds is also superb.


FALERNUM: Nowadays, falernum is either a flavored liqueur or a nonalcoholic syrup. You’ll find it in many Caribbean or tiki drinks; Donn Beach (see February 22) likely introduced falernum to American drinkers. Created in Barbados in the nineteenth century, it was then a low-alcohol liqueur made with rum, sugar, and lime juice, with island spices such as cloves, ginger, and nutmeg, and sometimes almonds. Today, John D. Taylor’s Velvet Falernum is the gold standard among alcoholic versions. BroVo Spirits of Portland, Oregon, also makes a good one. Among the nonalcoholic syrups, I like BG Reynolds and The Bitter Truth.





For folks in Australia and New Zealand, I heartily recommend the fine offerings of The Simple Syrup Co., from my dear mate Jason Crawley, for any of your syrup needs.


As a final word on syrups, if you cannot find an obscure syrup—for example, a good groseille syrup—it’s okay to use grenadine, raspberry syrup, or another fruit syrup as a replacement, since you do need the sweetness provided by the hard-to-find syrup, whichever one it is.


Juices


Personally, I insist on making my drinks with freshly squeezed lemon and lime juice. Period. And while I often make drinks with fresh orange, pineapple, and grapefruit juices, I am not averse to using store-bought varieties for convenience, as long as they’re 100% juice. That said, using freshly squeezed anything is going to make a better drink. Period. And please know that Rose’s Sweetened Lime Juice is a cordial, which is more akin to a syrup; do not use it in place of lime juice unless it’s specifically called for (such as in a classic Gimlet).


Bitters and Other Potentially Hard-to-Source Ingredients


As my dear departed friend Joe Fee used to say, bitters are the bartender’s spice rack. While bitters are an essential part of many cocktails (see especially May 13), and while I encourage you to discover (and stock your bar with) a wide range of them, I don’t want you to feel bad about not using the specific exotic and/or arcane bitters found within these pages. It’s okay to improvise with what you have on hand. From a personal perspective, I could live the remainder of my days just fine with the following essential bitters on my shelf: Angostura aromatic bitters, Peychaud’s, Dale DeGroff’s Pimento aromatic bitters, and orange bitters (just about any brand).


Then there’s Amer Picon, that pesky ingredient found in so many classic cocktails but hard to find in the US. If you can’t track it down, you can make your own substitute (look online for a recipe for Amer Boudreau, invented by my friend Jamie Boudreau at Canon in Seattle), or use Amaro CioCiaro, Ramazzotti amaro seasoned with Angostura aromatic bitters, or Bigallet China-China Amer.


One last thing: There’s a big difference between cocktail bitters (plural) and an apéritif bitter (singular). Cocktail bitters, such as Angostura, typically come in small bottles and are usually used by the drop or dash to flavor a drink. An apéritif bitter—like Campari, Aperol, Cappelletti, and many others—comes in a larger bottle and is used by the ounce as a main component of a drink.


Final Comment on Brands


When I’m offering a recipe either created by a contemporary bartender or found in a vintage bartending book, I’ll include the particular brand of spirit, bitters, vermouth, etc., found in the original. I did this to be faithful to the original recipe and its author or the drink’s creator. But please don’t feel that you have to use the exact brand to make a really delicious drink. Many bartenders and drinks writers are precise (if not fussy) about what brands they use in their drinks, due to their extensive trial-and-error process. That said, I don’t expect you to dash to the store to buy some Captain Morgan spiced rum when you already have Sailor Jerry’s, or Tanqueray gin when you’ve got Beefeater on hand, just because that recipe calls for it. Don’t have a gold Barbados rum? Use the one from Puerto Rico you do have. Use common sense and discretion, and you’ll be fine.
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JANUARY 1


1863. As America reached the end of its second year of civil war, President Abraham Lincoln issued the Emancipation Proclamation, which decreed “that all persons held as slaves” within the Confederacy “are, and henceforward shall be free.” Commenting on the significance of the Proclamation, Lincoln noted, “I never in my life, felt more certain that I was doing right than I do in signing this paper. . . . If my name ever goes into history it will be for this act, and my whole soul is in it.”





The Free at Last


Ryan Maybee invented this drink at The Rieger in Kansas City, Missouri. A simple but delicious expansion on the classic Gin Sour, it includes a second type of citrus juice to really bring out more flavor and tartness, but it’s balanced nicely by the falernum.




♦ 1½ ounces London dry gin


♦ ¼ to ¾ ounce falernum, orgeat, or simple syrup (see page 12)


♦ ½ ounce fresh lime juice


♦ ½ ounce grapefruit juice


♦ Edible flower, for garnish (optional)





Fill a cocktail shaker with ice. Add the gin, falernum, lime juice, and grapefruit juice. Cover and shake well. Strain into a tall glass filled with freshly crushed ice. Garnish with the edible flower, if desired.


“As we start the New Year,


Let’s get down on our knees,


To thank God we’re on our feet.”


—TRADITIONAL IRISH TOAST


 




MOOD: Listen to “We Shall Overcome.” There are many versions from which to choose; I recommend those by Mahalia Jackson, the Boys Choir of Harlem, and Joan Baez.






JANUARY 2


1906. Inventor Willis Carrier received US Patent No. 808897 for an “Apparatus for Treating Air,” essentially the world’s first air conditioner. Carrier, an engineer at a printing facility in Buffalo, New York, originally intended to develop a way to control the humidity in his workplace, as excessive summertime dampness was damaging the quality of the company’s printed works. The invention would go on to revolutionize modern life by providing a means to control the climate of indoor spaces.





The Cool Breeze


This recipe from PatronTequila.com is a really nice variation on the classic Paloma, with the bitter adding another layer of complexity.




♦ 1½ ounces silver tequila


♦ 1 ounce grapefruit juice


♦ ¾ ounce fresh lemon juice


♦ ½ ounce Martini Riserva Speciale bitter or Campari


♦ ½ ounce agave syrup


♦ 2 ounces seltzer water


♦ Lemon wheel, for garnish





Fill a cocktail shaker with ice. Add the tequila, grapefruit juice, lemon juice, Martini bitter, and agave syrup. Cover and shake well. Strain into a Collins glass filled with ice. Pour the seltzer into the shaker to chill it and release the flavors clinging to the ice, then strain into the Collins glass. Stir. Garnish with the lemon wheel.


“It was luxuries like A/C that brought down the Roman Empire. With A/C, their windows were shut, they couldn’t hear the barbarians coming.”


—GARRISON KEILLOR


 




MOOD: Listen to “Something Cool” by June Christy.






JANUARY 3


1990. Panamanian dictator General Manuel Noriega surrendered to US troops. Noreiga had served as a spy for the CIA for many years, but the US could no longer tolerate his extensive activities in drug trafficking and issued warrants for his arrest. He sought refuge in the Vatican embassy in Panama City, so US forces laid siege to the building and blasted loud rock music until he couldn’t stand it anymore and surrendered.





USS Mallard Special


Sort of a rum version of the Cocktail à la Louisiane (see December 30), this drink is from a Panama Canal Zone bar called Kresch’s Place, circa the late 1930s. Thanks to David Wondrich for discovering this gem.




♦ 1½ ounces 7- to 9-year-old Panamanian rum (Colombian and Venezuelan rums will also work)


♦ 1 ounce sweet vermouth


♦ ½ ounce Bénédictine


♦ 2 dashes of Angostura aromatic bitters


♦ Dash of absinthe, Pernod, or Herbsaint


♦ Lemon peel, for garnish





Fill a cocktail shaker with ice. Add the rum, vermouth, Bénédictine, bitters, and absinthe. Cover and shake well. Strain into a chilled cocktail glass. Garnish with the lemon peel.


Here’s to the honest politicians. In the words of Lincoln’s first secretary of war, Simon Cameron, “When bought, they will stay bought.”


 




MOOD: Listen to a few of the songs blasted at Noriega: “Welcome to the Jungle” by Guns N’ Roses, “Wanted Dead or Alive” by Bon Jovi, and “The End” by the Doors.






JANUARY 4


2010. The world’s tallest building, the Burj Khalifa in Dubai, officially opened. Designed to be the centerpiece of large-scale, mixed-use development in downtown Dubai, it stands 2,722 feet high—just over half a mile!—more than three times the height of the Eiffel Tower and nearly twice as tall as the Empire State Building.





The Tip Top


There’s a current trend toward lower alcohol-by-volume (ABV) drinks, and this fits right in there. This recipe is from the 1940 edition of Albert Stevens Crockett’s The Old Waldorf-Astoria Bar Book. Check out the updated version of this classic tome, The Waldorf Astoria Bar Book (2016) by my friend Frank Caiafa.




♦ 1½ ounces dry vermouth


♦ 4 dashes of Bénédictine


♦ 2 dashes of Angostura aromatic bitters


♦ Lemon peel, for garnish





Fill a cocktail shaker with ice. Add the vermouth, Bénédictine, and bitters. Stir well. Strain into a chilled flute or wine glass. Garnish with the lemon peel.


Nakhb! (NAHKKH-buh) is how one would say “cheers” in the United Arab Emirates. This Arabic word translates to “Drink!”


 




MOOD: Listen to “Eight Miles High” by the Byrds (Roxy Music also does a good cover).






JANUARY 5


Many countries celebrate this day as the eve of the Epiphany, or Twelfth Night (the twelfth day of Christmas). In Italy, the tradition is for parents to leave a plate of broccoli with spiced sausage out for La Befana, a mythical old witch. She flies around on her broom and, like Santa, comes down the chimney to deliver presents to all the good children of Italy.
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The Twelfth Night


This lovely seasonal drink is from, of all places, the website of the BC Liquor Distribution Branch, the agency that manages the distribution of alcohol products in the Canadian province of British Columbia. You never know where you might find a hidden treasure.




♦ 1½ ounces Ketel One Botanical Peach & Orange Blossom vodka (or use regular vodka and add some orange and peach bitters)


♦ 1 ounce cranberry juice


♦ 3 ounces chilled sparkling wine


♦ Rosemary sprig, for garnish





Pour the vodka and cranberry juice into a mixing glass filled with ice. Stir well. Strain into a Collins glass filled with ice, then add the sparkling wine. Gently add more ice cubes as needed to fill the glass, then garnish with the rosemary sprig.


Alla tua saluté! (AL-la TOO-uh sah-LOO-tay) is Italian for “To your health!”


 




MOOD: Listen to “A Song and a Christmas Tree (The Twelve Days of Christmas)” by Andy Williams.






JANUARY 6


1942. The first multiple-stop, around-the-world commercial flight concluded when Pan Am’s Pacific Clipper landed in New York. It wasn’t intended to be such a long flight. The plane had taken off from San Francisco on December 2, 1941, carrying passengers to Auckland, New Zealand. Shortly after landing, the attack on Pearl Harbor brought the United States into World War II—and made the journey back to San Francisco too dangerous. Captain Robert Ford was forced to fly more than 20,000 miles in the opposite direction.





The Pan American Clipper


This drink was originally published in Charles H. Baker Jr.’s classic book The Gentleman’s Companion: Being an Exotic Drinking Book (1939). The version below is from my friend St. John Frizell, who updated Baker’s drink for his restaurant Fort Defiance in Brooklyn. Baker described this drink as having come from “the notebook of one of our pilot friends who—when off duty—may seek one.”




♦ 1 teaspoon absinthe, Pernod, or Herbsaint


♦ 2 ounces applejack, apple brandy, or Calvados


♦ ¾ ounce pomegranate grenadine


♦ ½ ounce fresh lemon juice


♦ ½ ounce fresh lime juice





Rinse the inside of a chilled cocktail glass with the absinthe, pouring off any excess. Fill a cocktail shaker with ice. Add the applejack, grenadine, lemon juice, and lime juice. Cover and shake well. Strain into the prepared glass.


“Here’s to you and here’s to me, Wherever we may roam; And here’s to the health and happiness Of the ones who are left at home.”


—TRADITIONAL TOAST


 




MOOD: Listen to “Around the World,” either the version by Daft Punk or the one by the Red Hot Chili Peppers, or perhaps “Around the World in a Day” by Prince & The Revolution.






JANUARY 7


1894. Using an early prototype of the movie camera, William Dickson captured the short film Fred Ott’s Sneeze at Thomas Edison’s studio in West Orange, New Jersey. It was a milestone in early motion-picture photography.





The Filmograph


My friend Ted Haigh unearthed this Prohibition-era drink and published this adaptation of it in his excellent Vintage Spirits and Forgotten Cocktails (2009). Kola tonic is a drink made with the West African kola nut; it is available online.




♦ 2 ounces brandy


♦ ½ ounce kola tonic


♦ ½ ounce fresh lemon juice


♦ ¼ ounce simple syrup (see page 12)


♦ Lemon wedge, for garnish





Fill a cocktail shaker with ice. Add the brandy, kola tonic, lemon juice, and simple syrup. Cover and shake well. Strain into a chilled cocktail glass. Garnish with the lemon wedge.


Gesundheit is German for “good health,” and is often said to someone who has just sneezed.


 




MOOD: Listen to “Caught a Lite Sneeze” by Tori Amos.






JANUARY 8


1815. The climactic engagement of the War of 1812—the Battle of New Orleans—was fought. A massive British force led by Major General Sir Edward Pakenham was soundly defeated by General Andrew Jackson and a ragtag collection of Americans, as well as the legendary privateers Jean and Pierre Lafitte, Dominique You, and Renato Beluche. Pakenham was killed during the battle, and according to legend, his body was returned to England in a cask of rum—but mayhem ensued when that rum was inadvertently consumed!





The Old Hickory Cocktail


This drink is from the 1937 classic Famous New Orleans Drinks and How to Mix ’Em, by Stanley Clisby Arthur, which states, “According to hoary but unsubstantiated tradition, this was the favorite tipple of General Andrew Jackson when he was in New Orleans the winter of 1814–15 helping pirate Jean Laffite win the Battle of New Orleans.” I agree with the “unsubstantiated” part; while researching my book The Manhattan: The Story of the First Modern Cocktail, which delved into the role of vermouth in cocktail history, I found no evidence of vermouth being imported into New Orleans until the 1840s. But why let a few facts get in the way of a good story?




♦ 1 ounce dry vermouth (I prefer Dolin)


♦ 1 ounce sweet vermouth, such as Dolin Rouge


♦ 2 dashes of Peychaud’s bitters


♦ Dash of orange bitters


♦ Lemon twist, for garnish





Fill a cocktail shaker with ice. Add both vermouths and both bitters. Stir well. Strain into a chilled cocktail glass. Garnish with the lemon twist.


Laissez les bons temps rouler! (leh-SAY lay bon tom roo-LAY) is Louisiana French for “Let the good times roll!,” a favorite expression in New Orleans.


 




MOOD: Listen to “The Battle of New Orleans” by Johnny Horton.






JANUARY 9


2001. Apple launched iTunes, which, along with the iPod (introduced later that year), revolutionized the music industry by giving consumers a simple and portable way of maintaining their music library. The recording industry had been struggling with content piracy for several years (see June 1), and had been seeking a legal way to make use of electronic file-sharing capabilities. Apple’s agreements with the five major record labels gave the music industry the legal and profitable platform they’d been seeking.





The Apple Car


Similar to the Jack Rose (see June 3), though with an orange liqueur in place of the grenadine, this cocktail is from Cointreau.com.




♦ 2 ounces applejack, apple brandy, or Calvados


♦ ¾ ounce Cointreau or Pierre Ferrand dry curaçao


♦ ½ ounce fresh lemon juice





Fill a cocktail shaker with ice. Add the applejack, Cointreau, and lemon juice. Cover and shake well. Strain into a chilled cocktail glass.


“Without music, life would be a mistake.”


—FRIEDRICH NIETZSCHE


 




MOOD: Listen to “Apple Blossom” by the White Stripes or “Don’t Sit Under the Apple Tree (with Anyone Else but Me)” by the Andrews Sisters.






JANUARY 10


1863. The world’s first subway opened in London, connecting the railway stations of Paddington and Farringdon. The original system used gas-lit wooden carriages towed by steam locomotives. More than 38,000 customers were carried by underground rail that first successful day. Today, the London Underground (or “the Tube”) has expanded to eleven lines, which handle some 5 million passengers a day across 272 stations.





The Tunnel


Likely invented at Harry’s New York Bar in Paris, this drink was first seen in Harry’s ABC of Mixing Cocktails (1930). It’s a nice take on the classic Negroni (see November 30).




♦ 1 ounce London dry gin


♦ 1 ounce Campari


♦ ½ ounce dry vermouth


♦ ½ ounce sweet vermouth


♦ Orange peel, for garnish





In a rocks glass filled with ice, combine the gin, Campari, and both vermouths. Stir briefly. Garnish with the orange peel.


“There isn’t a train I wouldn’t take, no matter where it’s going,”


—POET EDNA ST. VINCENT MILLAY


 




MOOD: Listen to “Down in the Tube Station at Midnight” or “Going Underground,” both by the Jam, or “The Metro” by Berlin.






JANUARY 11


1935. Amelia Earhart commenced the first successful solo flight from Honolulu, Hawaii, to Oakland, California. The trip was more than eighteen hours in duration, spanning 2,408 miles of open ocean (some 600 miles more than Charles Lindbergh’s transatlantic crossing in 1927). Ten aviators had perished in earlier attempts at making the flight from Hawaii to the mainland US.





The Amelia Earhart


This is a lovely variation on the Aviation (see December 17) that has a touch of the Martinez (see January 24).




♦ 1½ ounces London dry gin


♦ 1 ounce fresh lemon juice


♦ ½ ounce maraschino liqueur (see page 14)


♦ 2 teaspoons Cocchi Storico Vermouth di Torino sweet vermouth


♦ 1 teaspoon crème de cassis


♦ Lemon peel, for garnish





Fill a cocktail shaker with ice. Add the gin, lemon juice, maraschino liqueur, vermouth, and crème de cassis. Cover and shake well. Strain into a chilled cocktail glass. Garnish with the lemon peel.
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“Off we go, into the wild blue yonder!”


—FROM THE US AIR FORCE ANTHEM


 




MOOD: Listen to “Fly Like an Eagle” by the Steve Miller Band.






JANUARY 12


1971. The groundbreaking television series All in the Family debuted. The sitcom depicted a working-class family in Queens, New York, and was known for its frank and satirical treatment of sensitive and/or important topics. The series, which ran until 1979, won multiple Primetime Emmy and Golden Globe awards during its successful run.





The Queen’s Cocktail


When this drink was concocted, its creator relied upon the punctuation used in colonial times, when Queens, New York, was known as “The Queen’s Borough.” It is from The Savoy Cocktail Book (1930) by Harry Craddock.




♦ 1 ounce London dry gin


♦ ½ ounce sweet vermouth


♦ ½ ounce dry vermouth


♦ ½ slice pineapple, crushed





Fill a cocktail shaker with ice. Add the gin, both vermouths, and pineapple. Cover and shake well. Strain into a chilled cocktail glass.


“The Lord gives us our relatives. Thank God we can choose our friends.”


—FROM COCKTAILS BY JIMMY, LATE OF CIRO’S (1930)


 




MOOD: Listen to the theme song of All in the Family, “Those Were the Days,” sung (sort of) by Carroll O’Connor and Jean Stapleton.






JANUARY 13


1906. The two-story Hotel Nevada (1 Fremont Street) opened, becoming the first hotel structure in Las Vegas. It operated a casino until 1909, when gambling was temporarily banned in Nevada; the casino reopened in 1931 after the ban was lifted, and was eventually renamed the Golden Gate. Today, Las Vegas is a vacation and entertainment mecca with more than 150,000 hotel rooms.





The Nevada


I have adapted this recipe from one found in My New Cocktail Book (1934) by G. F. Steele. It’s yet another variation on the classic Rum Sour (aka the Daiquiri, see October 21), but with the addition of grapefruit juice. (See March 29 and July 21 for other variations on this theme.)




♦ 2 ounces light rum


♦ ½ ounce grapefruit juice


♦ ½ ounce fresh lime juice


♦ ¼ ounce simple syrup (see page 12)





Fill a cocktail shaker with ice. Add the rum, grapefruit juice, lime juice, and simple syrup. Cover and shake well. Strain into a chilled cocktail glass.


“A little whiskey now and then is relished by the best of men; it surely drives away dull care, and makes ace high look like a pair.”


—FROM THE FRATERNAL AND MODERN BANQUET ORATOR (1903)


 




MOOD: Listen to “Ooh Las Vegas (feat. Emmylou Harris)” by Gram Parsons.






JANUARY 14


1954. Marilyn Monroe and Joe DiMaggio married in San Francisco. To Joe’s chagrin, Marilyn interrupted their honeymoon in Japan to entertain 18,000 US troops stationed in Korea. On her return to the honeymoon, she gushed, “It was so wonderful, Joe. You never heard such cheering!” His reply? “Yes, I have.”





The Marilyn Monroe


Marilyn was known to love Champagne (according to legend, she once bathed in a tub filled with 350 bottles of bubbly!). The drink is something of a cross between the Jack Rose (see June 3) and the French 75 (see January 23), but without the citrus of either one.




♦ 4 ounces chilled Champagne or sparkling wine


♦ 1 ounce apple brandy


♦ 1 teaspoon pomegranate grenadine


♦ Lemon peel, for garnish





In a mixing filled glass with ice, combine the Champagne, apple brandy, and grenadine. Stir well, then strain into a flute. Garnish with the lemon peel.


“I’ve been on a calendar, but never on time.”


—MARILYN MONROE, FROM HER AUTOBIOGRAPHY, MY STORY


 




MOOD: Listen to the 1941 classic “Joltin’ Joe DiMaggio” by Les Brown and His Orchestra.






JANUARY 15


2009. Pilot Chesley “Sully” Sullenberger successfully landed the stricken US Airways Flight 1549 in the Hudson River, right beside Manhattan. Both engines of the Airbus 320 had been damaged by birds shortly after takeoff, rendering them inoperable. All 150 passengers and the flight’s five crew members were safely rescued by nearby boats.





The Flying Cocktail


Essentially a French 75 (see January 23) but with an orange liqueur in place of the simple syrup, this drink was invented by German bartender Conrad Rosenow and was first published in the Café Royal Cocktail Book (1937). It was a favorite of Ian Fleming’s when he was studying abroad in the late 1920s.




♦ 1½ ounces London dry gin


♦ ¾ ounce Cointreau or Pierre Ferrand dry curaçao


♦ ½ ounce fresh lemon juice


♦ 3 ounces chilled Champagne or sparkling wine


♦ Lemon peel, for garnish





Fill a cocktail shaker with ice. Add the gin, curaçao, and lemon juice. Cover and shake well. Strain into a chilled flute, then top with the Champagne. Garnish with the lemon peel.


“Never let an airplane take you somewhere your brain didn’t get to five minutes earlier.”


—OLD AVIATION SAYING


 




MOOD: Listen to “Fly” by Sugar Ray.






JANUARY 16


1920. You’d be enjoying your last legal drink, and/or laying in a good supply of booze in your private cellar, before the onset of Prohibition, which began the following day (and would last nearly fourteen years!). Nine months later, the Volstead Act was passed; intended to enforce the Eighteenth Amendment, it prohibited the manufacture, sale, and distribution of most forms of beverage alcohol in the US.





The Orange Blossom


This drink was a Prohibition classic, where orange juice was used to mask the flavor of bathtub gin. Not only was it the first drink to grace Robert Benchley’s lips (at a New York speakeasy with Dorothy Parker), it was also a favorite of Scott and Zelda Fitzgerald. Indeed, Zelda loved it so much so that their summer of 1920 became “a summer of a thousand giant orange blossoms, with their biggest household expense the bootlegger,” as described by Marion Meade in Bobbed Hair and Bathtub Gin.




♦ 2 ounces London dry gin


♦ 2 ounces orange juice





Fill a cocktail shaker with ice. Add the gin and orange juice. Cover and shake well. Strain into a chilled cocktail glass.


“Eat, drink and be merry for tomorrow all three may be illegal.”


—FROM THE COCKTAIL BOOK NOBLE EXPERIMENTS (1930)


 




MOOD: Listen to “Prohibition Blues” by the Missourians.






JANUARY 17


2004. The quirky, offbeat comedy/drama Napoleon Dynamite debuted at the Sundance Film Festival. It concerned the life of a high school student and his dysfunctional family. Filmed with a budget of only $400,000, the film grossed nearly $45 million at the box office in its first year from release and has become something of a cult classic.





The Napoléon Market


This drink is an adaptation by DiffordsGuide.com of the Napoléon Cocktail found in The Savoy Cocktail Book (1930) by Harry Craddock (see March 21). This version has more pronounced flavors from the complementary ingredients and is worthy of a side-by-side comparison to the original.




♦ 2 ounces London dry gin


♦ ½ ounce Cointreau or Pierre Ferrand dry curaçao


♦ ½ ounce Dubonnet Rouge


♦ Dash of Fernet-Branca





Fill a cocktail shaker with ice. Add the gin, Cointreau, Dubonnet, and Fernet-Branca. Cover and shake well. Strain into a chilled cocktail glass.


“May we have a few real friends rather than a thousand acquaintances.”


—FROM CRISP TOASTS: WONDERFUL WORDS THAT ADD WIT AND CLASS TO EVERY TIME YOU RAISE YOUR GLASS (1992) BY WILLIAM R. EVANS III AND ANDREW FROTHINGHAM


 




MOOD: Watch the movie! Or listen to “We’re Going to Be Friends” by the White Stripes.






JANUARY 18


1911. The world’s first official airmail flight occurred in India. It was a publicity event for the United Provinces Exhibition, a local air show. Flying a Humber-Sommer biplane, French pilot Henri Pequet made the five-mile trip from a polo field in Allahabad to the Indian village of Naini, across the Yamuna River. He carried a sack of 6,000 cards and letters and made the journey in thirteen minutes! Everything in that mailbag became a collector’s item, as each parcel was stamped “First Aerial Post, 1911, U.P. Exhibition Allahabad.”





The Air Mail


This is an adaptation of a recipe from Esquire’s Handbook for Hosts (1949). In the recently published Oxford Companion to Spirits and Cocktails, cocktail historian Jeff “Beachbum” Berry refers to this drink as “a tropical take on the Champagne Cocktail that first saw print in a 1930 recipe pamphlet published in Cuba by the Bacardi company.” I’ll go you one further: it looks to me like a tiki version of the French 75 (see January 23). Either way, it’s a tasty and festive drink.




♦ 1½ ounces light rum


♦ ½ ounce fresh lime juice


♦ ½ ounce honey


♦ 3 ounces chilled Champagne


♦ Lemon peel, for garnish





Fill a cocktail shaker with ice. Add the rum, lime juice, and honey. Cover and shake well. Strain into a flute, then top with the Champagne. Garnish with the lemon peel.


“Here’s to faraway friends. May their spirits be with us as soon as these spirits are in us.”


—FROM A LAUGH A DAY WILL KEEP THE DOCTOR AWAY! (2010) BY JACK V. GRAZI


 




MOOD: Listen to “Please Mr. Postman” by the Marvelettes or “The Letter” by either the Box Tops or Joe Cocker.






JANUARY 19


1935. The Chicago company Coopers, Inc., sold the world’s first pair of men’s brief-style underwear (without legs), calling them “Jockey shorts.” Designer and company executive Arthur Kneibler invented the product after being inspired by a postcard from the French Riviera that showed a man in a “bikini” style bathing suit. It was an immediate success. On the day of its debut, Marshall Field’s department store sold out of its initial inventory of 600 pairs by noon, and sold 12,000 more in the weeks that followed.





The Jockey Club


A lovely rum variation of the Manhattan (see September 16 and December 29), this recipe is adapted from a drink found in Daly’s Bartenders’ Encyclopedia (1903) by Tim Daly.




♦ 1½ ounces Jamaican dark rum


♦ 1½ ounces sweet vermouth


♦ 2 dashes of simple syrup (see page 12)


♦ Dash of Angostura aromatic bitters


♦ Dash of kümmel


♦ Lemon twist or cocktail cherry, for garnish





Fill a cocktail shaker with ice. Add the rum, vermouth, simple syrup, bitters, and kümmel. Stir well. Strain into a chilled cocktail glass. Garnish with the lemon twist or cherry.


“Rich, not gaudy; for the apparel oft proclaims the man.”


—FROM HAMLET BY WILLIAM SHAKESPEARE


 




MOOD: Listen to Los Lobos’ cover of the Tom Waits classic “Jockey Full of Bourbon.”






JANUARY 20


2015. Lin-Manuel Miranda’s musical Hamilton made its Off-Broadway debut at the Public Theater in New York City. Miranda described Hamilton as “America then, as told by America now.” At the 70th Tony Awards in 2016, Hamilton received a record-breaking sixteen nominations and won eleven awards, including Best Musical. It also received the 2016 Pulitzer Prize for Drama.





Founder’s Fizz


This drink is one of the musical’s official “lobby drinks.” For the first year and a half of the show’s run, Miranda wasn’t able to enjoy one, since he was performing. But when Javier Muñoz assumed the title role, Miranda had a Founder’s Fizz, which he deemed to be “delicious.” I agree.




♦ 1½ ounces London dry gin


♦ 1 ounce simple syrup (see page 12)


♦ ½ ounce fresh lime juice


♦ 2 ounces chilled seltzer water


♦ Lime wheel, for garnish





Fill a cocktail shaker with ice. Add the gin, simple syrup, and lime juice. Cover and shake well. Strain into a highball glass filled with crushed ice, then top with the seltzer. Garnish with the lime wheel.


“I never expect to see a perfect work from imperfect man.”


—ALEXANDER HAMILTON, THE FEDERALIST, ED. BENJAMIN F. WRIGHT, NO. 85, P. 544, (1961)


 




MOOD: Listen to “My Shot” from Hamilton (Original Broadway Cast Recording).






JANUARY 21


1942. Painter Edward Hopper completed his masterpiece Nighthawks. This iconic oil-on-canvas painting depicts a scene from an all-night diner in the Greenwich Village neighborhood of New York City, with three customers sitting at the counter and an attendant behind it. The painting has spawned countless imitations, including one featuring Marilyn Monroe, Elvis Presley, James Dean, and Humphrey Bogart.





Flapjack Old-Fashioned


It seemed appropriate to offer a late-night drink reminiscent of diner fare. Created by my friend Kara Newman for her excellent 2018 book Nightcap, it’s basically a rum Manhattan with a hint of maple.




♦ 2 ounces aged rum


♦ ¾ ounce Cocchi Storico Vermouth di Torino or any sweet vermouth


♦ ¼ ounce pure maple syrup


♦ Dash of Angostura aromatic bitters


♦ Star anise pod, for garnish (optional)





Fill a cocktail shaker with ice. Add the rum, vermouth, maple syrup, and bitters. Stir well. Strain into a chilled cocktail glass. Garnish with the star anise, if desired.


“Drinking made uninteresting people matter less and, late at night, matter not at all.”


—AUTHOR AND PLAYWRIGHT LILLIAN HELLMAN


 




MOOD: Listen to anything from Tom Waits’s classic album Nighthawks at the Diner.






JANUARY 22


1930. Excavation for the art deco skyscraper that would be dubbed the Empire State Building began, on a site where the original Waldorf Hotel had formerly stood. When it opened thirteen and a half months later on May 1, 1931, it was the world’s tallest building, at 1,454 feet high. It remains a popular icon; some four million tourists visit it each year, especially the observatory on the 102nd floor. It’s been featured in over 250 movies and television shows, from King Kong to An Affair to Remember to Sleepless in Seattle.





The Empire Cocktail


This recipe is from The Savoy Cocktail Book (1930) by Harry Craddock. As I noted in the discussion of whether to shake or stir (see page 8), this is a drink I think most craft bartenders would stir, but when the venerable Harry says shake, you shake.




♦ 1 ounce London dry gin


♦ ½ ounce Calvados, apple brandy, or applejack


♦ ½ ounce apricot brandy





Fill a cocktail shaker with ice. Add the gin, Calvados, and apricot brandy. Cover and shake well. Strain into a chilled cocktail glass.
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“There is something in the New York air that makes sleep useless.


—FRENCH PHILOSOPHER SIMONE DE BEAUVOIR


 




MOOD: Listen to Frank Sinatra singing “New York, New York.”






JANUARY 23


1943. The immortal World War II drama/romance Casablanca was released. One of the greatest films of all time, it depicts two star-crossed lovers, Rick Blaine (Humphrey Bogart) and Ilsa Lund (Ingrid Bergman), and a colorful cast of supporting characters in wartime Casablanca, Morocco, all trying to gain freedom from Nazi oppression.





The French 75


In the film, a French girl named Yvonne, having been jilted by Rick, was on a date with a German officer (mon Dieu!). The officer ordered a French 75, with Yvonne adding, “Put up a whole row of those, starting here and ending here,” as if to say “I need to get loaded if I’m drinking with a Nazi!” She later realized her mistake—fraternizing with the enemy and all that—and wisely opted not to become a notorious “horizontal collaborator.” This recipe is adapted from one in The Savoy Cocktail Book (1930) by Harry Craddock.




♦ 2 ounces London dry gin


♦ ½ ounce fresh lemon juice


♦ ½ ounce simple syrup (see page 12)


♦ 3 to 4 ounces chilled Champagne


♦ Lemon peel, for garnish





Fill a cocktail shaker with ice. Add the gin, lemon juice, and simple syrup. Cover and shake well. Strain into a flute, then top with the Champagne. Garnish with the lemon peel.


“Here’s looking at you, kid.”


—RICK BLAINE, PLAYED BY HUMPHREY BOGART, IN CASABLANCA


 




MOOD: Listen to “As Time Goes By,” that memorable song from the movie, sung and played by Dooley Wilson. (And no, Bogart never said “Play it again, Sam.” What he said was “You played it for her, you can play it for me. . . . If she could stand it, I can! Play it!”) Play It Again, Sam was a Woody Allen movie.






JANUARY 24


1848. The California Gold Rush began in Coloma, California, when prospector James Marshall discovered gold at Sutter’s Mill. Word of the discovery spread like wildfire, and hordes of people (estimated at 300,000) flocked to California seeking instant fortune. As it happened, the huge influx of residents likely added to the momentum for California to become a state, which took place in 1850.





The Martinez


According to cocktail folklore, this drink was invented by a bartender in Martinez, California, during the gold rush days. Although the story is a little suspect, it’s a lovely drink and was the earliest known combination of gin and vermouth (and perhaps the prototype of the classic gin Martini, see December 12). This recipe is from Jerry Thomas’s 1887 edition of The Bar-Tender’s Guide, or, How to Mix All Kinds of Plain and Fancy Drinks.




♦ 2 ounces sweet vermouth


♦ 1½ ounces Old Tom gin


♦ ¼ ounce maraschino liqueur (see page 14)


♦ Dash of orange bitters


♦ Lemon twist, for garnish





Fill a cocktail shaker with ice. Add the vermouth, gin, maraschino liqueur, and bitters. Stir well. Strain into a chilled cocktail glass. Garnish with the lemon twist.


“There’s gold in them there mountains,


There’s gold in them there hills;


The natives there are getting it,


By operating stills!”


—FROM THE COCKTAIL BOOK NOBLE EXPERIMENTS (1930)


 




MOOD: Listen to “After the Gold Rush” by Neil Young.






JANUARY 25


1905. At the Premier Mine outside Pretoria, South Africa, a 3,106-carat (1.4-pound) diamond—the largest ever found—was discovered during a routine inspection by the mine’s superintendent. The Cullinan diamond (named for the mine’s owner, Sir Thomas Cullinan) was later presented to Britain’s King Edward VII as a birthday gift. It has since been cut into nine large diamonds and about one hundred smaller ones; the two largest diamonds are now on display at the Tower of London.





Diamond Fizz


This classic is from the Mr. Boston Official Bartender’s Guide (2012). The “fizz” category of drinks goes back to the nineteenth century, and there’s a whole world of fizzes out there. The basic fizz has a spirit, a citrus juice, and a sweetener; after it’s shaken well with ice, you strain it into a highball glass and top it with chilled seltzer. While a fizz and a Collins have the same building blocks, their main difference is that a fizz is served “up” and a Collins is served on the rocks.




♦ 2 to 3 ounces London dry gin


♦ ½ ounce fresh lemon juice


♦ ½ teaspoon sugar


♦ 2 to 4 ounces chilled Champagne or sparkling wine





Fill a cocktail shaker with ice. Add the gin, lemon juice, and sugar. Cover and shake well. Strain into a chilled flute, then top with the Champagne.


“May the rocks in your field turn to gold.”


—TRADITIONAL IRISH TOAST


 




MOOD: Listen to “Diamonds Are a Girl’s Best Friend” sung by Carol Channing or “Diamonds on the Soles of Her Shoes” by Paul Simon.






JANUARY 26


1808. The Rum Rebellion began in the British penal colony of New South Wales, Australia. It was essentially a military coup to overthrow Governor William Bligh (of the mutiny on the Bounty fame, 1789). Members of the New South Wales Corps, the British military company stationed there, grew unhappy with Bligh, mainly with his suppression of the rum trade (hence the rebellion’s name). His arrest marked the beginning of the rebellion, and the corps controlled the government until 1810, when Major General Lachlan Macquarie became governor.





Blow My Skull (aka Blow My Skull Off)


Lieutenant Colonel Thomas Davey, who was the lieutenant governor of Van Diemen’s Land (present-day Tasmania) from 1813 to 1817 (and quite the epicurean—he published Australia’s first cookbook in 1864!), created this drink. Davey served the drink in punch form (along with a roasted pig) as part of otherwise official proceedings, insisting that business could not begin until the punch was gone. Note that the Demerara syrup should be made with a water-to-sugar ratio of 2:1.




♦ 1 ounce dark rum


♦ 1 ounce ale or porter


♦ 1 ounce Demerara syrup (see page 13)


♦ ⅓ ounce fresh lime or lemon juice


♦ ½ ounce brandy





Fill a mixing glass with ice. Add the rum, ale, Demerara syrup, lime juice, and brandy. Stir well. Strain into a rocks glass filled with ice.


“There’s naught, no doubt, so much the spirit calms As rum and true religion.”


—FROM “DON JUAN” BY LORD BYRON


 




MOOD: Listen to “Yo, Ho, Ho! (And a Bottle of Rum)” by Craig Toungate.






JANUARY 27


1820. A Russian expedition led by Fabian Gottlieb von Bellingshausen sighted, and possibly discovered, the continent of Antarctica (it’s open to debate). Today, Antarctica is governed under the Antarctic Treaty System, which prohibits military activities, mineral mining, nuclear tests, and waste disposal, while supporting scientific research and protection of the continent’s ecology. Depending on the season, between 1,000 and 5,000 people from many countries reside at research stations located across Antarctica.





The Southern Cross


This recipe is from the 1896 classic Fancy Drinks and Popular Beverages by William “The Only William” Schmidt. While his nickname suggests that he was something of a diva, in truth, he was one of the genuine rock stars of the cocktail world at the turn of the twentieth century. Based in New York City, he was in the papers constantly. For example, an 1893 story in the Philadelphia Inquirer noted that his book “The Flowing Bowl has made him famous,” and described him as “several years in advance of the times.” In 1904, the New York Times gushed that he’d produced “a Mixture with Astonishing Qualities.” Well, he certainly made a nice one here!




♦ 2 ounces St. Croix rum (or any rum of your choosing)


♦ 1 ounce brandy


♦ ¾ ounce fresh lime juice


♦ ½ teaspoon sugar


♦ Dash of orange curaçao


♦ Splash of chilled seltzer water





Fill a cocktail shaker with ice. Add the rum, brandy, lime juice, sugar, and curaçao. Cover and shake well. Strain into a rocks glass, then add a splash of seltzer water.


“May your departures equal your landfalls!”


—OLD SAILOR’S TOAST


 




MOOD: Listen to “Southern Cross” by Crosby, Stills & Nash.






JANUARY 28


1671. Welsh pirate captain Henry Morgan, a privateer acting on behalf of Great Britain, attacked and captured the Spanish-held port of Panama City, Panama. Morgan and his men plundered some 140,000 to 400,000 gold pesos from the city’s coffers.





Captain Kidd’s Punch


This recipe is from my friend Jeff “Beachbum” Berry’s terrific book Potions of the Caribbean (2014). Named for a different pirate, this concoction is from a long line of punches embraced by tiki bartenders such as Victor “Trader Vic” Bergeron and Donn “Don the Beachcomber” Beach.




♦ 2 ounces gold Barbados rum


♦ 1 ounce light muscovado or turbinado sugar


♦ ½ ounce fresh lime juice


♦ 1 raw egg


♦ Nutmeg, for grating





Fill a cocktail shaker with ice. Add the rum, sugar, lime juice, and egg. Cover and shake well. Strain into a mug and grate some nutmeg on top.


[image: ]


“Fifteen men on the dead man’s chest—


Yo-ho-ho, and a bottle of rum!


Drink and the devil had done for the rest—


Yo-ho-ho, and a bottle of rum!”


—FROM TREASURE ISLAND BY ROBERT LOUIS STEVENSON


 




MOOD: Listen to “A Pirate Looks at Forty” by Jimmy Buffett.






JANUARY 29


1886. German engineer Karl Benz filed a patent application on a “gas powered vehicle.” It was a momentous day, as it signified the birth of the automobile. While rudimentary in design—the engine was a one-cylinder, .75-horsepower affair that powered the vehicle at approximately 10 miles (16 kilometers) per hour—it would revolutionize travel for all humankind.





The Stolen Mercedes


My friend Owen Thomson created this drink at Archipelago in Washington, DC. It’s rare that you find Scotch in a cocktail, but finding it successfully paired with another spirit is rarer, indeed. This one is really delicious.




♦ 1½ ounces London dry gin


♦ 1 ounce Thai Tea Syrup (recipe follows)


♦ ¾ ounce blended Scotch


♦ ¾ ounce guava puree


♦ ½ ounce fresh lime juice


♦ Lime wheel and mint sprig, for garnish





Fill a cocktail shaker with ice. Add the gin, Thai tea syrup, Scotch, guava puree, and lime juice. Cover and shake well. Strain into a tiki mug filled with crushed ice. Garnish with the lime wheel and mint sprig.


For the Thai Tea Syrup: In a small saucepan, combine 1 cup water, 1 cup Demerara sugar, and 3 bags of Thai tea and bring to a boil over medium heat. Cook, stirring, until the sugar has dissolved and the mixture becomes a deep orange color, about 10 minutes. Discard the tea bags, then refrigerate until cool. The syrup will keep in an airtight container in the refrigerator for several weeks. Makes about 12 ounces.


“Das Beste, oder Nichts.” (The best, or nothing.)


—THE CONTEMPORARY SLOGAN OF MERCEDES-BENZ, SAID TO HAVE BEEN THE MOTTO OF BENZ’S BUSINESS PARTNER GOTTLIEB DAIMLER


 




MOOD: Listen to “Mercedes Benz” by Janis Joplin, “Autobahn” by Kraftwerk, “Drive My Car” by the Beatles, or “She Loves My Automobile” by ZZ Top.






JANUARY 30


1847. The California city previously known as Yerba Buena, which means “good herb,” was officially renamed San Francisco. Oddly enough, the name stuck. Originally settled by the Spanish in 1776, the city went from Spanish to Mexican rule in 1821, then to American rule in 1848, following the end of the Mexican-American War.





The Cable Car


My friend and mentor Tony Abou-Ganim created this drink for the Starlight Room at the Kimpton Sir Francis Drake Hotel in San Francisco.




♦ Ground cinnamon, for rimming the glass


♦ Lemon wedge, for rimming the glass


♦ 1½ ounces Captain Morgan spiced rum


♦ ¾ ounce orange curaçao


♦ 1 ounce fresh lemon juice


♦ ½ ounce simple syrup (see page 12)


♦ Long orange peel, for garnish





Spread some cinnamon over a small plate. Run the lemon wedge around the rim of a cocktail glass to moisten it, then dip the rim into the cinnamon, rolling it around to coat. Put the glass in the freezer.


Fill a cocktail shaker with ice. Add the rum, curaçao, lemon juice, and simple syrup. Cover and shake well. Strain into the prepared glass. Garnish with the orange peel.


“San Francisco is a mad city—inhabited for the most part by perfectly insane people whose women are of a remarkable beauty.”


—FROM THE SEVEN SEAS EDITION OF THE WORKS OF RUDYARD KIPLING – VOL. V, FROM SEA TO SEA AND OTHER SKETCHES, PART II (1913)


 




MOOD: Listen to the classic “I Left My Heart in San Francisco” by Tony Bennett.






JANUARY 31


1919. Jackie Robinson was born. On April 15, 1947, he was the first Black man to play Major League baseball. Brooklyn Dodgers general manager Branch Rickey’s signing Robinson changed the game forever. Predictably, many Whites were opposed to it; even some Dodgers teammates threatened not to play on the same team as him. Nevertheless, Dodgers manager Leo Durocher was quoted as saying, “I don’t care if the guy is yellow or black, or if he has stripes like a f*ckin’ zebra, I’m the manager of this team, and I say he plays.” Way to go, Leo!





The Rickey


The original Rickey was made with bourbon and was invented by a DC lobbyist named Colonel Joe Rickey in the late nineteenth century. You’ll find the Gin Rickey in F. Scott Fitzgerald’s 1925 novel The Great Gatsby, and it’s said to have been the author’s favorite drink.




♦ 2 ounces bourbon or gin


♦ 1 ounce fresh lime juice


♦ 4 ounces chilled mineral water


♦ Hulls from 1 lime, for garnish





In a highball glass filled with ice, combine the bourbon, lime juice, and water. Garnish with the lime hulls. Stir and serve.


“And so I drink long life to the boys who ploughed a new equator round the globe stealing bases on their bellies!”


—MARK TWAIN, “SPEECH TO A BASEBALL TEAM RETURNING FROM A WORLD TOUR BY WAY OF THE SANDWICH ISLANDS” (1889)


 




MOOD: Listen to the classic song “At Last” by Etta James, or perhaps watch 42, the 2013 biographical film about Robinson.
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