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In Oats in the North, Wheat from the South, author Regula Ysewijn acknowledges the rotten bridge between cheap and plentiful sugar and slavery in the Caribbean. This is also true for rum and its relatives, for which many of the recipes in this book call, and the early American sugar industry in colonial Louisiana. “Sugar has a cost,” Ysewijn writes, “and that cost was paid by those in bondage.”
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WELCOME TO THE COCKTAIL WORKSHOP!
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Oh, you don’t know anything about mixing drinks at home? Nice. You picked up the right book.


Oh, you already know a lot about mixing drinks at home? Nice. You picked up the right book.


We’re publishing The Cocktail Workshop with the belief that learning is a lifelong pursuit, so whether you can launch a flotilla of Mai Tais with your eyes closed or don’t know the difference between tequila and mezcal, this book will help you deepen your knowledge and up your game.


Here’s how the book works: We’ve collected the recipes, mythologies, and nerdy details of 20 classic cocktails, from the Mint Julep (here) to the Margarita (here). Each drink forms a self-contained chapter with three components—the Classic, the Riffs, and the Workshop—a liquid curriculum, if you will. The goal is to nail what makes an iconic cocktail tick, then continue along to the variations.


Think of the riffs as cousins of the classics—related but independent. Each riff section contains a suite of three drinks. Some of these interpretations are well established cocktails that are considered classics in their own rights, like the Rob Roy (here), kin to the Manhattan (here), and the Martini’s (here) predecessor, the Martinez (here), but most are original cocktails developed expressly for this book. The riffs proceed up a ladder of increasing complexity. We call these ascending levels Apprentice, Journeyman, and Master, drawing from the spirit of workshops around the world and the talented craftspeople who make them hum.


The Apprentice level involves easy swaps and substitutions, such as replacing the gin in a Gimlet (here) with arak to create an Arak Gimlet (here) or using coconut water and rhum agricole to flip the frothy, creamy Piña Colada (here) into the Piña Arriba (here), a sipper befitting a dignified evening.


The Journeyman level introduces extra elements, including homemade syrups, cordials, tinctures, and infusions, which deepen the complexity of the original cocktail while also building the relationship between your bar and your kitchen. Earl Grey Syrup turns the French 75 (here) into the Brit 75 (here), for example. Mulled wine and spice-steeped brandy transform the stiff Corpse Reviver (here) into the autumnal Sanderson Sister sangria (here).


The Master level cocktails have multiple Journeyman modifiers, some of which require advance planning, plus what bartenders call an elevated serve: more intricate garnishes, specialty glassware, etc. Instead of crushed ice, the Home Stretch (here) arrives over watermelon granita. A hollowed pineapple carries the sized-for-two Running Mates (here). You won’t get a diploma or pay bump for graduating to this tier, but your cocktails will be damn impressive.


The third section of each drink chapter is the Workshop. Each workshop presents a technique (Flaming Garnishes, here), project (Solera Aging, here), or DIY ingredient (Grenadine, here) that’s germane to its classic cocktail and will lift your home mixology to a rarefied level.


The Cocktail Workshop meets you where you are. You can begin at the beginning with two- and three-ingredient bangers like the Martini (here) and Negroni (here) or cannonball into the deep end of fat-washed whiskies, fresh-fruit shrubs, and postmodern slushies. As the book’s name implies, The Cocktail Workshop is about learning, tinkering with, and mastering a craft—the craft of mixing cocktails. Let’s get to work.
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WHO RUNS THE WORKSHOP?
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STEVEN GRASSE,


FOUNDER, ART IN THE AGE, TAMWORTH DISTILLERY, QUAKER CITY MERCANTILE


Hometown: Souderton, PA


Classic Cocktail: Rye Manhattan (here)


The Cocktail Workshop Crush: Breakfast Manhattan, Reversed (here)


Drink When I’m Not Drinking: Bubbly seltzer water


Mixing Soundtrack: David Bowie


Cocktail Snack: Dry-roasted Planter’s peanuts


Dream Bar: Tokyo’s Old Imperial Bar, designed by Frank Lloyd Wright in 1923


Hangover cure: Exercise


SONIA GRASSE,


COFOUNDER, ART IN THE AGE, TAMWORTH DISTILLERY


Hometown: Philadelphia


Classic Cocktail: Negroni (here)


The Cocktail Workshop Crush: Rose Gimlet (here)


Drink When I’m Not Drinking: Structured water


Mixing Soundtrack: DJ Jake Rudh’s weekly Transmission dance broadcast


Cocktail Snack: Cornichons, trashy barbecue chips, Mahina Mele macadamia nuts


Dream Bar: Chateau Marmont pool bar


Hangover cure: Federal Donuts’ fried chicken sandwich


LEE NOBLE,


HEAD MIXOLOGIST, ART IN THE AGE


Hometown: Philadelphia


Classic Cocktail: Negroni (here)


The Cocktail Workshop Crush: The Home Stretch (here)


Drink When I’m Not Drinking: Ginger beer with bitters and a lime wedge


Mixing Soundtrack: A Tribe Called Quest


Cocktail Snack: Ordering from the raw bar


Dream Bar: Panda and Sons, Edinburgh, Scotland


Hangover cure: Middle Child’s breakfast sandwich with black coffee


ADAM ERACE,


FOOD AND TRAVEL WRITER, COOKBOOK AUTHOR, RETIRED BARTENDER


Hometown: Philadelphia


Classic Cocktail: Bourbon Manhattan (here)


The Cocktail Workshop Crush: 80-Proof and Sunny (here)


Drink When I’m Not Drinking: Pennsylvania Dutch Birch Beer


Mixing Soundtrack: Spotify “Kitchen Swagger” playlist


Cocktail Snack: Marinated Castelvetrano olives, wasabi-soy almonds, Parmigiano-Reggiano drenched in honey


Dream Bar: Lobby bar and terrace at the Grand Hotel Timeo, Taormina, Sicily


Hangover cure: Bowl of cereal before bed


DANIELA FEDOROWICZ,


PHOTOGRAPHER


Hometown: Westmoreland, New Hampshire


Classic Cocktail: Manhattan (here)


The Cocktail Workshop Crush: Modena Spritz (here)


Drink When I’m Not Drinking: Overly caffeinated sparkling tea


Mixing Soundtrack: Tom Waits or Ella Fitzgerald


Cocktail Snack: Cheese and charcuterie board


Dream Bar: Just a camp mug by the fire


Hangover cure: Flank steaks and wet socks to bed


RON SHORT,


ILLUSTRATOR


Hometown: Burlington, New Jersey


Classic Cocktail: Coffee is my only vice


The Cocktail Workshop Crush: Orgeat (here) with seltzer and lemon


Drink When I’m Not Drinking: Kale smoothie


Mixing Soundtrack: My very loud Vitamix blender, which drives everyone in the office kitchen nuts


Cocktail Snack: Zack’s Mighty Tortilla Chips


Dream Bar: Naked Lunch’s counter at Mom’s Organic Market


Hangover cure: Competitive road cycling


KEVIN FLAGLER,


ART DIRECTOR


Hometown: Horsham, PA


Classic Cocktail: Old Fashioned (here)


The Cocktail Workshop Crush: Oaxacan Negroni (here)


Drink When I’m Not Drinking: Way too much coffee


Mixing Soundtrack: Charlie Christian with some Ella sprinkled in and a dash of Dinah Washington


Cocktail Snack: Peanuts


Dream Bar: In the middle of the woods, maybe it’s snowing, maybe it was designed by Richard Neutra, and maybe I also live there


Hangover cure: Water with sea salt and honey


Jillian Anderson, Kurt Cain-Walther, Becca Jordahl, and other past and present members of the Art in the Age–Tamworth Distilling–Quaker City Mercantile team also contributed to The Cocktail Workshop. This book would also not be possible without the bartenders, historians, and cocktail writers whose works we reference within: M. Carrie Allan, Dave Arnold, Talia Baiocchi, Simon Difford, Jason Eisner, Erin DeJesus, Carey Jones, John McCarthy, Brett Moskowitz, Leslie Pariseau, Joaquín Simó, Robert Simonson, and David Wondrich, among others. Cheers!
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STOCKING THE HOME BAR
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One of the most daunting things about delving into a new cocktail book, especially if you don’t already keep a thoroughly kitted out home bar, is the long list of products you’re told you need to buy before even using the book. You can just feel your credit card melting in your wallet, right? We don’t want to do that to you, which is why we’ve broken down everything you will need for The Cocktail Workshop, according to both base spirits and modifiers, as well as according to the Classic and Riff levels.


If you’re starting from scratch, the first section will help you lay the foundation for a smart, functional home bar—you might even have some of the bottles kicking around already. You’ll be able to mix 20 classic drinks with this basic arsenal, plus hundreds of others we only wish we had room for in these pages. You can also feel free to edit the selections as you please. We call for both Bourbon and rye, for example, but you can really use them interchangeably in any whiskey cocktail. The Spritz (here) calls for prosecco, while the French 75 (here) specifies Champagne, but if you pick one bottle of bubbles and let it do double duty, guess what? The cocktail cops aren’t coming.


When you progress to the Riffs and Workshops—or if you’re beginning this book from a more experienced place—it’s easy to overfill a shopping cart with various expressions of gin, six types of rum, and several unusual amari. Our advice: Pick a cocktail chapter that intrigues you and build from there.





THE BASIC ARSENAL



BASE SPIRITS


Brandy, American


Calvados


Cognac


Gin, London Dry


Mezcal, joven


Pisco, Peruvian


Rum, white


Tequila, blanco


Whiskey, Bourbon


Whiskey, rye


MODIFIERS


Aperol


Campari


Chartreuse, yellow


Cointreau


Crème de cacao, dark


Crème de cacao, white


Crème de menthe, green


Curaçao, dry


Vermouth, blanc (bianco)


Vermouth, dry


Vermouth, sweet


Wine, Champagne


Wine, prosecco/cava








RIFFS AND WORKSHOPS



BASE SPIRITS


Apple Brandy, American


Armagnac


Brandy, Spanish (de Jerez)


Cachaça


Genever


Gin, Old Tom


Gin, Western Style


Mezcal, reposado


Pisco, Chilean (aged)


Rhum agricole


Rum, añejo


Rum, Navy-strength


Rum, overproof (Jamaican)


Rum, pineapple


Rum, spiced


Tequila, añejo


Tequila, reposado


Vodka


Whiskey, Irish


Whisky, Scotch


MODIFIERS


Absinthe


Amaro, Averna


Amaro, Braulio


Amaro, Nonino


Amaro, Vecchio del Capo


Arak


Bénédictine


Chartreuse, green


Cider, dry


Fernet-Branca Menta


Génépy


Grand Marnier


Kahlua


Lillet, blanc


Maraschino


Salers


Select aperitivo


Sherry, Fino


Velvet Falernum


Wine, Cabernet Sauvignon


Wine, Champagne rosé


Wine, Crémant


Wine, Lambrusco


Wine, Pinot Noir








SWEETENERS AND SYRUPS





Agave Syrup, light


Apple Butter


Grenadine


Lime Curd


Maple Syrup


Orange Marmalade


Orgeat


Sugar, cubes


Sugar, demerara


Sugar, granulated










SIMPLE SYRUP


MAKES ABOUT 1 CUP / 236 ML


½ cup / 118 ml water


½ cup / 100 g granulated sugar






Bring the water to a boil in a small pot over medium-high heat. Remove the pot from the heat, add the sugar, and stir to completely dissolve. Allow the finished syrup to cool. Transfer it to an airtight container or plastic squeeze bottle and store in the fridge, where it will keep for 2 weeks.













DEMERARA SYRUP


MAKES ABOUT 1 CUP / 236 ML




½ cup / 118 ml water


½ cup / 125 g demerara sugar









Bring the water to a boil in a small pot over medium-high heat. Remove the pot from the heat, add the sugar, and stir to completely dissolve. Allow the finished syrup to cool. Transfer it to an airtight container or plastic squeeze bottle and store in the fridge, where it will keep for 2 weeks.













HONEY SYRUP


MAKES ABOUT 1 CUP / 236 ML




⅓ cup / 79 ml water


½ cup / 227 g honey









Bring the water to a boil in a small pot over medium-high heat. Remove the pot from the heat, add the honey, and stir to completely dissolve. Allow the finished syrup to cool. Transfer it to an airtight container or plastic squeeze bottle and store in the fridge, where it will keep for 2 weeks.














JUICES





Apple


Cantaloupe (here)


Ginger


Grapefruit, Ruby Red


Lemon


Lemon, Meyer


Lime


Lime, Key


Orange


Orange, blood


Passion fruit


Pineapple


Pomegranate


Soursoup


Sugarcane


Watermelon (here)










SODAS




Coca-Cola, Mexican


Cola


Ginger beer


Lemon-lime


Limonata, San Pellegrino


Seltzer









FRESH PRODUCE AND DAIRY




Apples, Granny Smith


Basil leaves


Buddha’s-hand citron


Cream, heavy


Eggs


Ginger


Grapes, black/red


Half-and-half


Lemon verbena sprigs


Makrut lime leaves


Milk, whole


Peppermint leaves


Rhubarb


Spearmint leaves


Turmeric










SPICES AND FLAVORINGS





Allspice, ground


Cardamom, ground


Cinnamon, ground


Cinnamon, sticks


Cloves


Cocoa powder


Hibiscus, dried


Hops, Cascade


Orange blossom water


Peppercorns, assorted


Rose petals, dried


Rose water


Saffron


Salt, kosher


Sesame seeds


Star anise


Tamarind paste


Vanilla, beans


Vanilla, extract










MISCELLANEOUS




Almond milk, unsweetened


Almonds, toasted


Apple cider vinegar


Apricots, dried


Bee pollen


Beer, IPA


Bitters, assorted


Coconut milk


Coconut oil


Coconut water


Coffee, cold-brewed


Coffee, ground


Cream of coconut


Espresso


Lactic acid, powdered


Mango, dried


Milk, sweetened condensed


Oat milk, unsweetened


Peanuts, unsalted


Rice, long-grain white


Tea, black (loose-leaf)


Tea, Chamomile (bagged)


Tea, Earl Grey (bagged)
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EQUIPMENT AND TECHNIQUES
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For mixing simple cocktails, there are only a few items you need:




• BARSPOON, for stirring


• BOSTON SHAKER, consisting of interlocking large and small tins, for shaken cocktails


• FINE-MESH STRAINER, for removing ice chips and other particles from shaken and muddled cocktails


• HAWTHORNE OR JULEP STRAINER, for straining stirred cocktails


• MALLET AND ICE BAG, for crushing ice


• MICROPLANE GRATER, for zesting citrus and grating spices


• MIXING GLASS, a beaker-like pitcher, for stirred cocktails


• MUDDLER, for bruising herbs, citrus, and other ingredients


• SHARP KNIFE, for cutting fruit and vegetables


• VEGETABLE PEELER, paring knife, and channel knife, for making citrus garnishes




As you progress into the upper-level cocktails and workshops, you’ll also need:




• COFFEE FILTERS


• CHEESECLOTH


• FOOD PROCESSOR


• GLASS BOTTLES AND JARS, assorted


• HANDHELD TORCH AND BUTANE LIGHTER


• HIGH-POWERED BLENDER


• ICE SHAVING MACHINE


• ISI CREAM WHIPPER


• MIXING BOWLS


• OAK COCKTAIL BARREL


• PLASTIC CONTAINERS, assorted


• POTS AND PANS, assorted


• SILICONE ICE MOLDS (large cube, jumbo cube, sphere)


• STRAINER
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SHAKEN COCKTAILS



You need: Boston shaker | Fine-mesh strainer


SHAKE


The initial shake contains ice.


1. Add ingredients to the large shaker tin.
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2. Fill the small shaker tin with ice.
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3. Pour the ice into the large shaker.
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4. Wedge the small shaker down hard inside the large one to create a tight seal.






[image: image]







5. Grip the shakers tightly, with the small shaker in the top hand and the large shaker in the bottom.
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6. Shake back and forth from end to end for the prescribed time.
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7. Strain into the glass with a fine-mesh strainer.
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Examples: Daiquiri (here), Margarita (here)



DRY-SHAKE


The initial shake contains no ice; this is mostly used for cocktails including eggs, dairy, and other thick liquids that require extra agitation.


1. Add ingredients to the large shaker tin.
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2. Wedge the small shaker tin down inside the large one to create a tight seal.
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3. Grip the shakers tightly with one hand on each end.






[image: image]







4. Shake back and forth from end to end for the prescribed time.
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5. Add ice.
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6. Briefly shake to chill.
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7. Strain into the glass with a fine-mesh strainer.
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Examples: Brandy Alexander Flip (here), Whiskey Sour (here)




















STIRRED COCKTAILS



You need: Mixing and/or serving glass | Barspoon | Hawthorne or julep strainer


MIXING-GLASS COCKTAILS


1. Add the ingredients to the mixing glass.
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2. Fill the mixing glass two-thirds to three-quarters full with ice.
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3. Stir briskly for the prescribed time with a barspoon.
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4. Strain into the glass with a Hawthorne or julep strainer.
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Examples: Martini (here), Negroni (here)



BUILD-IN-GLASS COCKTAILS


A simpler style of stirred cocktail. Instead of using a mixing glass, you stir the ingredients together in the drinking glass in which the drink will be served.


1. Add the ingredients to the serving glass.
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2. Fill the glass two-thirds full with ice.
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3. Stir briskly for the prescribed time with a barspoon.
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Examples: Old Fashioned (here), Spritz (here)




















MUDDLED COCKTAILS



You need: Muddling vessel | Muddler


The process of muddling is an efficient (and therapeutic) way to extract the juices and oils from solid ingredients like herbs and fruits. The tool used to accomplish this task, called a muddler, is like an elongated pestle with a flat stopper at the bottom capable of slightly bruising or fully crushing ingredients, depending on the applied pressure—go light on the muscle in cocktails where we call for gentle muddling and firm where we call for vigorous muddling. Muddled drinks can be shaken or stirred, but the muddling always happens first.


1. Put the ingredients to be muddled in the bottom of the vessel (serving glass, mixing glass, or shaker).
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2. Grip the vessel in your non-dominant hand and the handle of the muddler in your dominant one.
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3. Press the tip of the muddler down gently on the ingredients and give it a half-turn.
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4. Continue to finesse the flavor out of the ingredients with a few more turns.
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5. Add the liquid ingredients and ice and finish making the cocktail as prescribed.
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Examples: Garden Gimlet (here), Virgil’s Grasshopper (here)




















BLENDED COCKTAILS



You need: High-powered blender


Because some drinks are just better in a blender.


1. Measure out the liquid ingredients.
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2. Measure out the ice.
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3. Combine them in the pitcher of the blender.
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4. Blend at the designated speed for the designated time and serve.
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Examples: Running Mates (here), Sesamint Daiquiri (here)




















GLASSWARE AND ICE



FOR COCKTAILS SERVED ON THE ROCKS (WITH ICE) OR FROZEN
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BEER TULIP, whose curves emphasize foam in Sour cocktails
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COLLINS, a taller and narrower highball
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DOUBLE OLD FASHIONED, basically an oversize rocks glass
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HIGHBALL, used for fizzy cocktails topped with seltzer or soda
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HURRICANE, ideal for large frozen drinks
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JULEP CUP, traditional pewter cup for Mint Juleps (here)
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RED WINE, for dramatic Spritzes (here)
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ROCKS, also called a lowball or Old Fashioned glass
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SNIFTER, which can also be used for up drinks
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PINT, for tiki cocktails containing crushed ice and multiple modifiers



FOR COCKTAILS SERVED UP (WITHOUT ICE)
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CHAMPAGNE FLUTE, for French 75s (here)
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COUPE, also known as a Champagne saucer and an elegant vessel for any up drink
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MUG, for toddies and other drink served warm
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SNIFTER, which can also be used for drinks on the rocks


Occasionally in The Cocktail Workshop, we call for nonstandard glassware and serving vessels specific to certain drinks, such as a julep cup, hollowed pineapple, Mexican clay mug, milk and swing-top bottles, and paper snow cone cups. Substitute as you see fit.
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ICE


Each cocktail served on the rocks calls for one of the ice types below, which is designated at the top of each recipe. This is your service ice, while your shaking and stirring ice should always be assumed as standard cubes.
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CRUSHED, not as coarse as pebble ice but can be used interchangeably
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JUMBO CUBE, the striking, slow-melting, 2 inch/5 cm cube often seen in whiskey cocktails, typically from a 6-cube silicone mold
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LARGE CUBE, measuring 1¼ inches/3 cm square, typically from a 15-cube silicone mold
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PEBBLE, not as fine as crushed ice but can be used interchangeably
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SHAVED, essential for Margarita Raspado (here) but you’ll need an ice shaver
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SPHERE, like the jumbo cube but round
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STANDARD CUBES, essentially what comes out of a plastic tray or your freezer’s ice maker




















GARNISHES



CITRUS


GRAPEFRUIT, LEMON, LIME, MEYER LEMON, ORANGE


EXPRESSED PEEL


1. Cut a rectangular peel about 1 inch by 2 inches/2.5 cm by 5 cm.
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2. Hold it between your thumbs and forefingers over the drink with the outside of the peel facing down and pinch to release the oils.
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3. Run the peel around the rim of the glass.
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4. Drop the peel in the drink.
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PARED PEEL


1. Cut a rectangular peel about 1 inch by 2 inches/2.5 cm by 5 cm.
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2. Use a paring knife to trim off any rough edges and square the corners.
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3. Cut a 1 inch/2 cm slit in the middle of the peel.
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4. Use the slit to mount the peel on the rim of the glass with the zest facing out.
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SPIRAL PEEL


1. Grip the fruit firmly in your nondominant hand and a channel knife in the other and start a deep crosswise cut at one end of the fruit, moving down and around.
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2. Rotating the fruit as you go, slowly run a spiral pattern around it until you reach the other end.
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3. Coil the spiral up in a tight spring before dropping it in the drink.
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GRATED ZEST


1. Hold the microplane grater in one hand over the cocktail.
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2. Scrape the citrus over the holes in the grater so that the zest falls out the other side onto the surface of the drink.
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3. Keep rotating the fruit as needed to find fresh skin, being mindful to avoid grating any pith.
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WEDGE


1. Cut the fruit in half lengthwise and lay the halves flesh side down on the cutting board.
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2. Cut the first one in half lengthwise, then cut into each of those sections at a 45 degree angle to make wedges.
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3. Repeat for the other side of the fruit.
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4. Cut a slit in the center of each wedge in order to mount to the rim of the glass.
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WHEEL


1. Hold the fruit firmly on the cutting board and trim off the ends.
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2. Slice off full cross sections of the fruit approximately ¼ inch/6 mm thick.
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3. Cut a slit in from the center of each wheel in order to mount it on the rim of the glass.



SLICE


1. Cut the fruit in half lengthwise.
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2. Cut a shallow slit down the middle of the flesh side from end to end.
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3. Lay the halves flesh side down and slice through the fruit crosswise.
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HERBS


BASIL, LEMON VERBENA, MINT, ROSEMARY, THYME


EXPRESSED


1. Slightly cup your nondominant hand and place the herbs in the center.
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2. Cup your dominant hand the same way and clap it down over the herbs.
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3. Open your hands quickly so the oils are released into the air and add the expressed herb to drink.
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OTHER FRUITS AND VEGETABLES


CELERY STALKS, POMEGRANATE SEEDS, RASPBERRIES, STRAWBERRIES, PLUS THE FOLLOWING


CUCUMBER WHEEL


1. Trim the ends off the cucumber.
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2. Slice cross sections in a wheel shape between ⅛ inch and ¼ inch/3 mm and 6 mm thick.
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3. Cut a slit from the center of the wheel to the edge.
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4. Use it to mount the wheel on the rim of the glass.
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PINEAPPLE WEDGE


1. Lay the pineapple on its side on the cutting board and cut off the crown.
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2. Slice off a cross section about ½ inch/13 mm thick.
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3. Quarter that to make 4 wedges.
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4. Cut the core off the tip of each wedge.
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5. Cut a small slit in the end of the wedge.
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6. Mount the wedge on the rim of the glass.
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MANGO SPEAR


1. Slice the cheeks off the mango.
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2. Slice them lengthwise into long spears about 1 inch/2.5 cm thick.
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3. Carefully remove the skin by running a flexible fillet knife between the flesh and skin.
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4. Tuck the spear into the drink.
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WATERMELON WEDGE


1. Cut the watermelon crosswise into wheels about ½ inch to ¾ inch/13 mm to 19 mm thick.






[image: image]







2. Lay a wheel on the cutting board and cut into 8 equal wedges.
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3. Cut a small slit in the end of the wedge.
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4. Mount the wedge on the rim of the glass.
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