





[image: Cover: Tiki with a Twist, 75 cool, fresh, and wild tropical cocktails by Lynn Calvo with James O. Fraioli]










[image: ]











[image: ]











[image: ]









[image: ]


UNION SQUARE & CO. and the distinctive Union Square & Co. logo are trademarks of Sterling Publishing Co., Inc.


Union Square & Co., LLC, is a subsidiary of Sterling Publishing Co., Inc.


Text © 2024 Lynn Calvo


Photography © 2024 Union Square & Co., LLC


All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means (including electronic, mechanical, photocopying, recording, or otherwise) without prior written permission from the publisher.


ISBN 978-1-4549-5446-0


E-book ISBN 978-1-4549-5447-7


For information about custom editions, special sales, and premium purchases, please contact specialsales@unionsquareandco.com.


unionsquareandco.com


Editor: Caitlin Leffel


Designer: Renée Bollier


Director of Photography: Jennifer Halper


Photographer: Sarah Jun


Food Stylist: Kaitlyn Wayne


Prop Stylist: Maeve Sheridan


Project Editor: Ivy McFadden


Production Manager: Kevin Iwano


Copy Editor: Terry Deal


Illustrations by sini4ka, and Yuliia Khvyshchuk/Shutterstock.com









TO MY FATHER, JOHN, AND MY MOTHER, MILLY,


FOR THEIR ENDLESS LOVE AND SUPPORT


AND BECAUSE THEY ALWAYS SAID,


“NEVER GO STRAIGHT, ALWAYS GO FORWARD.”











[image: ]








INTRODUCTION






When I was a child, my grandpa Angelo, a World War II veteran, proudly displayed the hula girl tattoo emblazoned on the inside of his right forearm. “Make her dance!” I often cried. He flexed, and away she went.


Many servicemen, including my grandfather and novelist James Michener, returned from the war with romantic stories of the South Seas. As a result, the Polynesian presence in Western pop culture soared. Michener’s tales served as the inspiration for South Pacific, the Rodgers & Hammerstein musical that premiered on Broadway in 1949. But a decade and a half beforehand, Louisiana native Ernest Gantt had unveiled Don’s Beachcomber Café, America’s first Polynesian-themed restaurant, in Hollywood. Soon after, Victor Bergeron opened the doors of the first Trader Vic’s location. Debate raged between the two men over who had invented the infamous mai tai, but the tiki craze flourished, and other popular drinks, such as the Zombie and the Scorpion Bowl, soon shared the limelight.


The Polynesian influence on American pop culture peaked during the 1950s, making its mark on architecture, cuisine, and music—particularly the Martin Denny Orchestra. Denny, an American composer, became known as the father of exotica, a musical genre that celebrates tiki culture and combines the musical traditions of faraway tropical locales: bongos, congas, and Cuban jazz rhythms. Les Baxter, Juan García Esquivel, and Arthur Lyman also composed exotica music, and you can hear their work in the soundtracks of many movies of that period. Tropical mania waned for a time, but in recent years, the tiki craze has returned. Today, the revitalized Polynesian vibe is going just as strong as Old Spice or the Twinkie. Backyard bars and fruit cocktails abound.


But years ago in the Caribbean, when Cruzan rum sold for $1.89 a liter and islanders regarded clothing as optional, my friends and I hoisted our dinghy ashore on Necker Island in the British Virgin Islands. To our delight, goats ran freely, but the tiki bar that we found—a hidden gem off the beaten path—excited us more. It wasn’t much more than a wooden shack that two brothers had pirated from a neighboring island. One of them flashed a machete, smiled, and went about chopping the fresh coconuts he had harvested moments earlier. He handed the carved coconuts to his brother, who filled them with rum and fresh lime juice. It was pure heaven. Sadly, Necker Island has become an exclusive resort, but it will always remain part of the inspiration for Lynn’s Hula Hut and Hula Hut Spirits, which is now bottled and sold online and in local bars and restaurants. I’m proud to share my story with you.


After years in the restaurant and design business in Colorado, I returned to Montauk, New York, to begin a new chapter. Montauk lies at the easternmost tip of Long Island and is known for its temperate climate and abundance of farms and vineyards. As you head east for the 120-mile drive from Manhattan, the hustle and bustle of the city gradually fades into a scenic stretch along a two-lane road that passes through the Hamptons, a series of small seaside hamlets. Farther east, quaint towns give way to long stretches of sandy beaches, summer resorts, and breathtaking glimpses of the Atlantic Ocean. My heart still flutters at the first sight of the sea. Most of us refer to Montauk as “the End.” The Native Americans and early Dutch settlers called it “the promised land” on account of its rich soil and abundance of local seafood. I spent my childhood summers here with my loving mother and my father, a handsome, rugged lobsterman with a great sense of humor. As a tight-knit Italian and Spanish family, we shared our home with my grandparents, and my fondest childhood memories are of fishing and clamming with my father and helping Grandma Fiorita in her garden.


Returning to Montauk as an adult, I bought a long-bed pickup truck and converted it into a mobile tiki bar to cater private events throughout the Hamptons. It was my new calling, but it wasn’t my first time slinging drinks here. A tavern owner had tried to reassure me—at the tender age of eighteen and with absolutely no training—“Don’t worry, this is a beer and shot bar. It won’t be busy. All the fishermen are out at sea.” A nor’easter promptly blew in (just my luck), and the bar filled to the gills.


The money was great, but it was just a job then. When I came back, having my own bar gave me a purpose. It became my dream, and the challenges ahead felt exciting. I had my mobile tiki bar painted Sunset Orange Effect, a bona fide mid-century modern color. Large hibiscus flowers graced the sides, and my slogan—“Have tiki, will travel”—accentuated the door panels. A custom teak bar topped with a large thatched palapa covered the truck bed and provided an authentic island feel.


In 2012, Lynn’s Hula Hut was finally open for business. Today, it is Montauk‘s tropical oasis, surrounded by large palms and adorned with bamboo and beach sand. A large Buddha greets you as you enter, and the smell of the sea intertwines with fresh basil and mint to transport you to paradise! It is also the birthplace of Hula Hut Spirits, which are used in a number of the cocktails in this book.


Here my love of design and mixology come together. It’s also the place where I met my friend and coauthor, James O. Fraioli, a television producer and award-winning author of dozens of beautiful cookbooks, including one that garnered a coveted James Beard Award in 2014. We immediately bonded over our shared passions for great food, cocktails, and a fresh-is-best philosophy. Our fun, lighthearted book encourages you to escape, if only for an hour, to some faraway island brimming with sunshine, rum, and sparkling water. Let’s toast to finding your own tropical paradise, wherever it may be, while you soak up the sun and get inspired to create your own tiki cocktails to enjoy with loved ones on that sandy beach someplace—even if it’s in your own backyard.












TOOLS OF THE TRADE






Whether you’re a professional mixologist or a backyard bartender, having the right bar tools is essential. I love to shop in thrift stores and hunt for vintage barware, like leather-bound ice buckets and unique glassware, for hosting parties. You can never have too many vintage tiki mugs, mid-century modern Collins glasses, or decanters. Attention-grabbing cocktail trays are a great way to serve your favorite concoctions—as is wearing a vintage cocktail apron. Beginners should start with a local restaurant or bar supply store. Here’s what you need to get started.


BLENDER


A stick or immersion blender is fine for liquids, but always use a countertop model when blending ice, and always secure the lid before turning it on. It sounds like a basic step, but you’ll be unpleasantly surprised if that lid is loose!


BOTTLES


Use decorative glass bottles fitted with pour spouts to store and serve your syrups.


CONTAINERS


For your purees, use plastic squeeze bottles, which you can find online or at restaurant supply stores—and buy them new. You don’t want your tropical cocktails tasting sour!


CUTTING BOARD


Wood is good, but plastic works, too.


ICE BUCKET AND TONGS


An insulated bucket with a lid will keep your ice from melting on hot summer days.


JIGGER


Two-sided jiggers run the gamut of sizes. Invest in a good one that delineates a variety of fractions.


JUICER


Invest in a good-quality electric model. You’re going to be juicing a lot of fruit, so it’s worth the money.


KNIFE


I prefer one with a medium-size, nonserrated blade, such as a kitchen knife or chef’s knife. Whatever kind you use, make sure it’s sharp. A dull knife is more dangerous than a sharp one because it will slip more easily.


MUDDLER


This handheld rod with a flat, rounded bottom is used to extract herbal essences and crush fruits and other ingredients in the bottom of a glass. Again, wood is good, but plastic works, too.


PAPER PARASOLS


These are not strictly tools, but a must-have for that true island feel.




[image: ]


PEELER


A Y-shaped peeler gives you more control and cleaner twists, but in a pinch you can use the vegetable peeler that you already have in your kitchen drawer.


POUR SPOUT


Spring for the ones with built-in screens, which will keep fruit flies out of your syrups and spirits.


SHAKER


I prefer a cobbler shaker, which consists of three interlocking stainless-steel pieces: the cup, the strainer, and the cap. You can also use a mixing glass and a Hawthorne strainer (see Strainer).


SKEWERS


Short ones, about 4 inches, made of bamboo are great for garnishes.


STRAINER


If you make your drinks with a shaker that doesn’t have a built-in strainer, make sure you either have a Hawthorne strainer on hand, which has a curved metal coil that allows you to adjust the level of the strain, or a julep strainer, which is bowl-shaped and slotted with small holes through which liquid can pass. There are a lot of cheap strainers on the market, most with loose springs that easily fall off. Look for a strainer that has some weight, doesn’t feel flimsy, and has a nice tight and sturdy coil.


STRAWS


The more colorful, the better!












GLASSWARE & SERVING VESSELS






The glass, cup, or bowl in which you serve a drink is quite literally its foundation. Selecting one with the right size and shape is important. Each has its reason and purpose.


COCONUT SHELL


Making these from scratch will look great but takes a lot of time and effort. If you can’t find them in a local store, it’s better to buy them online.


COLLINS GLASS


A tall, cylindrical glass that holds between 8 and 14 ounces.


COUPE


Supposedly molded from Marie Antoinette’s left breast, this old-fashioned Champagne glass now used for modern cocktails holds around 5 or 6 ounces. Chill in the freezer in advance.


FLUTE


With a tall, narrow bowl on a stem, this glass that holds between 4 and 6 ounces is the preferred serving vessel for sparkling wine.


HIGHBALL


Named for a railroad instrument that indicated speed, this is a cross between a Collins glass and a rocks glass, and holds 8 to 12 ounces.


HURRICANE GLASS


Resembling a glass-footed hurricane lantern, it can hold 12 to 20 ounces.


MARGARITA GLASS


An enlarged, modified coupe that can hold anywhere from 8 to 16 ounces.


MARTINI GLASS


A V-shaped glass with a long stem typically used to serve chilled and strained cocktails ranging from 6 to 12 ounces. Chill in the freezer in advance.


MASON JAR


A glass jar, with glass screw threads around the neck for a metal lid, that can hold 8 to 16 ounces.


PILSNER GLASS


A Collins glass with sass that tapers inward toward the bottom and holds between 8 and 12 ounces.


PINT GLASS


A 16-ounce glass either in an inverted conical shape or the nonik (pronounced “no-nick”) variety, which swells outward toward the top.


ROCKS GLASS


A short, cylindrical glass that holds between 6 and 8 ounces. Large rocks glasses can hold up to 10 or 12 ounces.
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SNIFTER


A short round bowl that has a narrow mouth and a glass foot; it can hold around 6 or 8 ounces.


TIKI BOWLS


Tiki bowls were and still are designed by tiki artists for those seeking a much larger ceramic vessel in which to serve more than 36 ounces of liquor for two or more people to share. The scorpion bowl is one such example. Other bowls—which often showcase artistic designs of Hawaiian and Polynesian villages, oceans, and gods emblazoned on the sides—can hold volumes over 52 ounces and satisfy the communal thirst of four or more adults. The volcano bowl is large enough to tackle this task and comes with a built-in crater in the center, into which goes a small pool of overproof rum, such as Bacardi 151, that you carefully can ignite to create volcanic ambience. There’s nothing like sipping an oversize tropical libation through straws with friends amid a glowing flame!


TIKI MUGS


These artful ceramic drink vessels are a must-have when serving classic tiki cocktails. They come in a variety of colors, shapes, and sizes and are fun to use and display. Believed to be created at Don the Beachcomber, one of America’s original tiki bars, tiki drinkware had its heyday in the 1960s and carried through the ’80s and ’90s when tiki and tropical-themed restaurants like Trader Vic’s readily sold their mugs as souvenirs when they weren’t filling them with tropical concoctions. Often depicting traditional Polynesian carvings and gods, the iconic tiki mug appeared in all sorts of styles from basic coconuts and pineapples to headhunters, spirits, skulls, hula girls, and rum barrels. You can find original vintage mugs today by scouring swap meets, garage sales, and websites such as eBay. Replicas and new tiki mugs are readily available online.












INGREDIENTS & GARNISHES






Selecting the proper base spirit for making your cocktails as well as infusing garnishes is important. Try not to resort to using cheap alcohol in either case. The quality of the liquor affects the quality of the flavor profile and the garnish and therefore the overall finished cocktail.


When experimenting with flavor-packed modifiers, such as bitters and syrups, always start with smaller amounts. Even those small amounts can alter the flavor profile of a drink quickly and drastically. You can always add more, but you can’t take it out once you’ve poured it in.


OEBPS/images/logo.jpg
UNION
SQUARE
&CO.

NEW YORK





OEBPS/nav.xhtml




Contents





		Cover



		Title Page



		Copyright



		Dedication



		Contents



		Introduction



		Tools of the Trade



		Glassware & Serving Vessels



		Ingredients & Garnishes



		Boudreaux’s Bourbon Cherry Bomb



		Traverse City Cherry Bomb



		Drunken Pineapple Wedges









		Syrups



		Lavender Lemon Syrup



		Light Simple Syrup



		Rosemary Lemon Syrup









		Purees



		Cucumber, Cilantro & Jalapeño Puree



		Fennel Orange Puree



		Hot Basil & Berry Puree



		Hot Mango Puree



		Mango & Mint Puree



		Smoked Pineapple & Sage Puree



		Watermelon & Basil Puree









		Infusions



		Apple Cinnamon Bourbon



		Caribbean Comfort Infusion



		Coco Loco Infusion



		Cucumber Chile Vodka



		Cucumber Vodka



		Smoked Pineapple Infusion



		Lynn’s Lemonade



		Pineapple Jalapeño Vodka



		Pineapple Vanilla Vodka



		Pink Lemonade



		Tahitian Blend Infusion









		Techniques



		1. Hula Hut Cocktails



		April Showers



		Blue Bayou Lemonade



		Boudreaux’s Bayou Berry Tea



		Bourbon Bash



		Coconut Cucumber Mojito



		Sugarcane



		Fortaleza Kiwi Caipirinha



		Gin Beach Breeze



		Gin Bellini



		Great White Bite



		Guava Mint Caipirinha



		Hanalei Bay Breeze



		Traverse City Cherries



		Hibiscus Lemonade



		Hot Basil & Berry Lemonade



		Hot Mango Mamacita



		Hot Pineapple Sake Spritzer



		Hot Pink Drink



		Hukilau Lemonade



		Lotta Colada



		Mandarin & Fennel Iced Tea



		Mango, Mint & Rum Spritzer



		Mayan Chocolate



		Mayan Sunrise



		Mellow Yellow



		Tahitian Snake Charmer



		Montauk Marine Cooler



		The Samoan



		Papaya Bourbon Cider



		Rosemary Lemonade



		Santorini Spritzer



		Seascape Almond Slush



		Tahiti 5-Oh!



		Tutu’s Slush & Flush



		Very Berry Brazil









		2. Tikitinis



		Chocolate Divatini



		Hot Cucumber Tikitini



		Lavender Lemon Tikitini



		Raspberry Jalapeño Tikitini



		The Speedy Rodriguez



		Tahitian Lemon Drop



		Tahiti



		Tahiti Spice Tikitini









		3. Cuckoo for Coconuts



		Brazilian Breezer



		Chile Coconut Cooler



		Coco Loco Cocktail



		Cocomint Cooler



		Coconut Water



		Coconut Cooler



		Lavender Coconut Cocktail









		4. Frozen Delights



		Banana Hammock



		Caribbean Comfort Cocktail



		Caribbean Dreamsicle



		Honeydew Daiquiri



		Lono



		Please Don’t Take the Tiki Mugs



		Toasted Coconut









		5. Bloody Paradise



		Bloody Mango



		Bloody Pineapple



		Bloody Thailand



		Ginger Island Bloody



		Mama Fiorita’s Bloody Caprese



		Pineapple Sage Bloody



		Sea Candy Bloody









		6. Classics & Twists



		Mai Tai



		The Famous Mai Tai



		Swing Tai



		Old-Fashioned



		Island Fashioned



		Pisco Sour



		Sweet Basil Pisco



		Saketini



		Cucumber Sorbet Saketini



		Scorpion Bowl



		Gemini Bowl



		Singapore Sling



		Singapore Swing



		Zombie



		Zydeco Zombie









		Acknowledgments













Guide





		Cover



		Title Page



		Copyright



		Contents



		Introduction



		1. Hula Hut Cocktails



		Acknowledgments



		Start of Content













Pagebreaks of the Print Version





		Cover Page



		i



		ii



		iii



		iv



		v



		vi



		vii



		viii



		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173











OEBPS/images/title.jpg
WiTH A
TWIST

75 COOL, FRESH, AND WILD
TROPICAL COCKTAILS

Lynn Calvo with
James O. Fraioli

UNION
SQUARE
&CO.

NEW YORK





OEBPS/images/9781454954477.jpg
TIKI

75 COOL, FRESH, AND
WILD TROPICAL COCKTAILS

LYNN CALVO witH
JAMES O. FRAIOLI





OEBPS/images/pgi.jpg
 TIKI






OEBPS/images/pgviii.jpg





OEBPS/images/pgii.jpg





OEBPS/images/pg8.jpg





OEBPS/images/pg5.jpg





