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Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





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





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


As with any cultural curiosity that drifts in and out of fashion, it feels right now that we have discovered something completely new. But cocktails and mixed drinks have always been here. From punches to Sours, Martinis to Spritzes, their origins date back centuries. They were derived from simple shared concepts, and then built upon by proceeding generations as time passed, demand evolved and tastes shifted. Aside from being adventurous, delicious, evocative, fun and sociable, they are fascinating. The things that go into them and the reasons they came to be are of genuine interest to anybody. Each individual drink, each spirit or liqueur, each piece of glassware, contains a history lesson in itself.


Drinks are symbols. Though they are made of liquid, and drunk from a vessel of one form or another, they are not just a collection of materials. They have meaning, they carry stories and they mark time. That time might have been a solely specific moment, or a particular drink might be more loosely reflective of the point in history that it was created. Or they can be present-day celebrations, occasions. A wedding, an anniversary, a promotion, a beginning or an ending. Maybe it’s just the end of the day in a bar with somebody you love.


But they are not only markers of time. They are expressions of hard work, clarity of vision and refinement of process. They contain ideas, they were created by people, are made by people and (unless like me you’re from the south west of England where even the ducks drink cider) they are consumed by people.


The making of things – in this case a simple mixed drink – can actually have broader personal applications. By assembling a cocktail at home with care, attention and no little affection, we can connect simply and directly with that most magical and elusive of human endeavours – personal process. That engagement with process, like any craft-based activity, can provide us with a satisfaction that will only permeate positively into other areas of our lives.


But what are cocktails? “A stimulating liquor, composed of spirits of any kind, sugar, water and bitters” said the American writer Harry Croswell in 1806. Wholly true, and taken loosely, that description is the basis of all mixed drinks. But the idea of the cocktail is a wildly appropriated notion to start with. Bartenders or (yawn) mixologists were the original fusion chefs. It is rare in cookery that you would put barley from Scotland, grapes from Italy and cloves from Trinidad and Tobago on the same plate – in fact you’d most likely be moved to the silly section of the kitchen if you did. But barley makes whisky, grapes make sweet vermouth, Angostura bitters are made from cloves, and their sum parts were judiciously combined at the Waldorf Astoria in New York City in 1894 to create the Rob Roy cocktail, a drink exemplifying the very virtues of balance and nuanced harmony. With cocktails, the rules are a bit different. That being said, locality will always factor, as historically what was grown, produced or imported nearest-by would most probably have ended up in the drink.


When it comes to how we do it, whether we are creating something completely new or re-interpreting an age-old standard, we always strive for balance. Complementary combinations, layered with complexity and balanced with simplicity. The basis of classical cocktail-making lies in the balance between sweet and sour. That balance is expressed most commonly through citrus juice and sugar, the building blocks of a drink upon which nearly all the classics sit. So, after a while you will notice recurring themes. A spirit, a citrus element and a sweet element. After that, those base components could be augmented with a modifier; the sweet element might become a liqueur, or the citrus might become a softer fruit juice used to lengthen a drink while retaining sharpness. Teas or wines could be added to give background complexity. On and on it goes. May it never end.


The thing to remember is this. The development and delivery of food and drink reside in an endlessly contradictory halfway house of strictly measured and repeated precision, and the unmeasurable sense of the “felt”. The recipe may be the recipe, and it may be a hundred years old, but if you feel on a wet Wednesday that you need a dash more lime juice in your Daiquiri, then that really is your decision, and that feeling should be responded to, and that is how it should always be.




“If you don't state a clear preference, then your drink is like a bad game of poker or a hasty drug transaction: It is whatever the dealer says it is. Please do try to bear this in mind.”


Christopher Hitchens, Everyday Drinking





TECHNIQUE AND METHOD


A guide to the equipment and techniques that are used, not only in this book, but in bars of note all over the world. Even the simplest drinks require a preparation of sorts, but cocktails can present some potentially intimidating challenges. There are pieces of kit, there are tools, there are measurements, there are dry ingredients and liquid ingredients; there is the weight of hundreds of years of history and, to cap it all off, there is Tom Cruise throwing bottles around behind bars in films to contend with too. But in truth it’s really quite simple. Making a cocktail is just like anything else where a process needs to be engaged with or instructions need to be followed; it is as difficult as you make it.


Do remember to have fun.
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SHAKING


Shaking is the most universally recognizable way of preparing a drink. We shake a cocktail for four reasons: to mix it, to chill it, to dilute it and to create texture through aeration. Generally speaking there are two types of cocktail shaker commonly used: the three-part shaker (or COBBLER SHAKER ) and the two-part shaker (or BOSTON SHAKER).


For our purposes, the method will always be the same. Always use good-quality, completely frozen cubes of ice, never cracked or crushed.


IF USING A THREE-PART SHAKER:


Add your ingredients to the bottom piece and two-thirds fill with ice, affix the other two pieces and shake vigorously for 5–10 seconds.
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IF USING A TWO-PART SHAKER:


Add the ingredients to the glass or smaller part of your shaker, and then two-thirds fill the larger part with ice. Bring the two parts together, clasp firmly with both hands and shake vigorously for 5–10 seconds.



DRY SHAKING


We whip or “dry shake” a cocktail without ice to incorporate egg whites into the drink, and to create a luxuriously fluffy texture and mouth feel, usually in a Sour or a Fizz. This binds the mixture together, so once we have “dry shaken”, we then need to shake again but this time with ice, as you would with any other shaken drink.



STIRRING
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Stirring is a gentler way of mixing and chilling a cocktail while at the same time creating a smooth liquid texture, almost oil-like in its viscosity. The aim is to avoid chipping or cracking the ice as you stir, as the tiny flecks you chip off will add unwanted dilution to your drink.


To best control temperature and dilution with stirred drinks, unless suggested otherwise, always add the ingredients first, then fill a cocktail shaker or mixing glass (if you have one) with cubed ice, and stir gently but purposefully with a bar spoon for 30 seconds.



STRAINING
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After shaking or stirring, we need to strain the drink so that the chipped ice and anything else left in the shaker, like herbs or fruit, do not end up in the final drink.


If you are using a three-part shaker, you will have a strainer built-in, but with a two-part shaker you will need a cocktail strainer, which is clasped over the top before pouring the drink into the glass.



DOUBLE STRAINING


For any drink served “up” or without ice, like a Daiquiri, strain additionally through a small sieve or tea strainer to ensure that absolutely nothing that was in the shaker or mixing glass ends up in the drink. We always want to taste the ingredients, but sometimes we don’t want to see them.



MUDDLING


To best the extract juices and skin oils from herbs and fruit, we muddle them, by crushing them in the base of the glass or cocktail shaker. Muddlers can be found in shops quite easily, but a standard rolling pin does the job just as well.



CHURNING


Churning is the technique of combining dry and liquid ingredients with crushed ice within the glass, as with drinks such as the Mojito, and is often a process that follows muddling.


It is best achieved by vigorously mixing the ingredients and crushed ice with a long-handled bar spoon for 5–10 seconds.



MEASURING
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Always measure your ingredients. Always. For this you will need a cocktail measure, or what might be otherwise known as a jigger (shortened from the silly but wholly logical original term for a measure, a “thing-ama-jigger”), which are readily available to buy. Measuring accurately is so important in creating consistent drinks time and time again and as the original recipe intended. To put it in a culinary context: you would never ignore the specifically stated measurements when baking a cake as something would most likely go awry along the way if you did; so neither should you when making a cocktail, however tempting it might be to sling in that extra measure of gin…! It’s a question of flavour balance – the recipes state measurements for a reason, and getting that balance right will make your drink all the better.



BLENDING


Blending allows us to incorporate ice completely into a drink, creating a smooth Frappé-like texture.


You can do this in a domestic blender or food processor.



ICE


Strange as it may seem, ice is the most important component of any mixed drink. Ice is your best friend, so please make sure you have plenty of it. It chills liquid to the desired temperature, it dilutes, and it softens the rougher edges of strong spirits. Ice is just as important in the making and serving of a cocktail as any other ingredient listed in the recipe, so good-quality ice must be a mainstay of any home bar. Shop-bought ice cubes are great, though as a last resort homemade ice made in freezer trays will of course do.


On the occasions where a recipe calls for crushed ice, if you have a fancy ice-crushing contraption, lovely, but wrapping cubed ice in a tea towel and bashing the daylights out of it with a rolling pin or unwanted ornament will give you exactly the same result.



INGREDIENTS


To start, a basic larder of reasonable quality vodka, gin, light and dark rum, tequila, bourbon, rye whiskey and Scottish whisky will give you a solid platform from which to build. Add to this the most commonly used liqueurs or modifiers, which would be an orange liqueur or triple sec (Cointreau being the most readily available), sweet and dry Italian vermouths, and maraschino, and you will find yourself in a place of surprising readiness to create dozens of classic and contemporary cocktails. After this, any studied addition to your collection will be a worthwhile one.


It is worth noting that in these times of great spirit innovation and collective enthusiasm, particularly within the world of gin, there are now countless creative and experimental expressions of the classic spirit categories available to us, and the recipes that follow are rooted in somewhat simpler times. So, while every new product out there should be cherished and enjoyed, try and keep it simple and classic in your base spirit selection when it comes to cocktail creation.



JUICE


All citrus juice must, without exception, be freshly squeezed. If you use shop-bought, pasteurized products, your drinks will quite simply taste revolting. Time consuming though it may be, it really is the only way to do it. When it comes to other fruit juices, whether you do it yourself or buy them, freshly pressed juice will always taste better.



SYRUPS


All the syrups we use in this book can be easily sourced in shops and supermarkets, even sugar syrup. However, you may wish to make your own. The recipes that contain sugar syrup, and there are many, are based on an equal parts (1:1) sugar to water ratio.


To make 500ml of sugar syrup, combine 300ml warm water and 300g caster sugar, and stir until the sugar has completely dissolved.


Something to consider is that shop-bought syrups tend to be much sweeter, often nearing a 2:1 sugar to water ratio – so if you are using a pre-made product, in which there is no shame whatsoever, you may wish to reduce the amount of sugar syrup you add to your cocktails. Flavour is subjective – the best judge of what tastes right will always be you.



GARNISHING


Eating and drinking are experiences that engage all the senses, and the first sense we usually engage is sight. We literally drink with our eyes. Decorating or garnishing a drink attractively instantly makes it more appealing. Garnishes will also add to the drink’s aroma, often creating a contrasting flavour profile. And if something looks great and smells great, it probably tastes great.
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The most common garnish we will use is citrus fruit. Lemons, limes, oranges and grapefruit can be cut into wedges or half-moon slices, or their peel can be cut off and used as “twists”.
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To prepare a twist, we slice the peel off the fruit with a paring knife or vegetable peeler. Don’t worry if you take the pith along with the peel, you can carefully slice that off afterwards. If you wish, you can cut it into a fancy or decorative shape, but leaving it rugged and natural looking is just as appealing in its own way. Once ready to use, gently squeeze the twist over the top of the liquid to express the oils in the skin, and unless instructed to discard it, drop it into the drink.


It goes without saying that using the freshest and best-quality fruit you possibly can will give you the best results.



GLASSWARE


Though ultimately functional, glasses are also beautiful things. Be they antique or contemporary, they are iconic and unique. They are often also deeply personal objects, as most of us have in our possession a single vessel or a set of something or other that was passed down or given to us, and in them lie stories. In this book we suggest the appropriate glassware for each cocktail – but with a little imagination tempered with a modicum of common sense, the selections herein can to an extent easily be interchanged. Common sense though is the key; if your antique set of hurricane glasses was destroyed in some sort of freak weather incident, a highball glass will happily do the job, but a line might be drawn at swapping a Champagne flute for a pint glass for reasons far too obvious to list here.
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