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Measurements note The measure that has been used in the recipes is based on a bar jigger, which is 25 ml (1 fl oz). If preferred, a different volume can be used, providing the proportions are kept constant within a drink and suitable adjustments are made to spoon measurements, where they occur. Standard level spoon measurements are used throughout: 1 tablespoon = one 15 ml spoon; 1 teaspoon = one 5 ml spoon.


Safety note Drinking excessive alcohol can significantly damage your health. The UK Department of Health recommends that men do not exceed 21 units of alcohol per week (no more than 4 per day), and women 14 units per week (no more than 3 per day). Never operate a vehicle when you have been drinking alcohol. Octopus Publishing Group accepts no liability or responsibility for any consequences resulting from the use of or reliance upon the information contained herein.
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INTRODUCTION


Anyone who truly appreciates the seriousness of life and the lurking possibility of death around every corner also, undoubtedly, appreciates the importance of frivolity. And what could be more frivolous than the cocktail? A cheeky little thing with a deceptive punch that can knock some much-needed life into you on the dullest of days and calm you down in times of high pressure, when the nerves, quite frankly, jangle most unattractively.


And there you have it; not only a wonderful nerve tonic, but also a jolly good accessory. I sometimes choose a cocktail by colour to go with my outfit – usually to blend in, but occasionally in complementary hues – but then I am a stickler for detail. It’s what makes my work with International Rescue so valuable. I never miss a thing, and
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I can catch the whiff of a Cuban cigar from several miles away with the wind in the right direction. This rather keen scenting ability can prove less than fortuitous on occasion, especially when one has been trapped on a yacht with a less-than-salubrious kidnapper for some time, as I found to my cost with that dreadful man named Carl. Still, at least he had the decency to allow me to ‘fix my face’ and thereby use my face-powder-compact radio. Men! They’re so easily distracted by feminine charms, which I find terribly handy when combatting international villains.


But I digress. This book is dedicated to my favourite cocktail maker – Parker – who manages to move seamlessly from cracking good driver to bodyguard and then to butler in a flash. Where would I be without him? Probably still in that dreadful basement with Sir Jeremy Hodge – gas everywhere and no escape in sight. Now there’s a story.
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SIMPLY SPLENDID CLASSICS
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A cocktail party is a delightful way of liquidating social obligations to any number of people all at once.


A cocktail on one’s own, or à deux, on the other hand, is one of life’s delights, especially after a day of perilous excitement. Whatever the occasion, these little classics can always be counted on to fit the bill.
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COSMOPOLITAN


Xernatemquo int hilia aut reius eati rem dolupt atatem illa sequi berfera parchil iquatem enihili buscill accatur aspidunt.


MAKES: 1 6 ice cubes, cracked 1 measure vodka ½ measure Cointreau 1 measure cranberry juice


juice of ½ lime orange rind twist, to decorate


4–6 ice cubes, plus crushed ice to serve 1 measure vodka 4 measures orange juice 3 dashes Amaretto di Saronno few drops of grenadine


Put the cracked ice into a cocktail shaker. Add all the remaining ingredients and shake until a frost forms on the outside of the shaker. This can become inelegant and is best avoided in company – luckily I have Parker always on hand for these crucial little jobs.


Strain the pretty drink into a chilled Martini glass. Decorate with an orange rind twist for perfection, and enjoy.


Put the ice cubes with the vodka, orange juice and Amaretto into a cocktail shaker and shake well. Strain into a highball glass filled with crushed ice, then add a few drops of grenadine.
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