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Damn you, Carrie Bradshaw. Damn you!


Your romp through the late 1990s and early 2000s was a never-ending conveyor belt of Cosmos and -tinis and other sugary, fruity, “girly” drinks. Would it have killed you to order a Sazerac every once in a while? Or maybe a Hanky-Panky in honor of Ada Coleman, the pioneer of female bartenders? (Jeanette will tell us more about her later.) I’m not saying Sex and the City created the idea of female-centric drinks, but it sure didn’t do anything to lessen the stereotype that says women like only sweet, electric-colored cocktails. Really, the writers were just reflecting what was happening in the wider culture, where over-the-top drinks, premade mixers, and kitschy gimmicks ran rampant. Luckily for all of us, especially for female bartenders and bar patrons, those days are dead.


There’s a reason why whiskey has moved past vodka as the number-one-selling spirit in America—and it’s not just that men started drinking a lot more of it. The favorite bar call of cowboys and the manliest of men is now being enjoyed by everyone. It’s no longer an anomaly to walk into a bar and see several women sipping something brown from a rocks glass. The same thing goes for all kinds of other spirits. More and more women (and men, for that matter) are now choosing their drinks based on one thing: taste. Bitter, herbaceous, fruity, spicy, sour, and, yes, even sweet. And that’s the point—one that Jeanette touches on again and again throughout this book with her own brand of wit and charm. Both women and men are getting more savvy about what they want out of a cocktail, and more adventurous in what they’re willing to try.


As a woman in the cocktail industry, though admittedly not on the day-to-day bartending grind, I have only experienced support. But it wasn’t always that way for women in our business. There was a time in our history when we weren’t even allowed in bars, let alone behind them. In fact, a 1945 Michigan law made it illegal for a woman to tend bar unless she was the wife or daughter of the bar owner. When this law was challenged in 1948 in the U.S. Supreme Court in Goesaert v. Cleary, the court ruled in favor of the Michigan law. Other laws like it stayed on the books into the 1970s.


And even after that, sexism and discrimination kept many female bartenders from being taken seriously. But then it began to change. As the cocktail revolution was bubbling up, the barrier for women started coming down. There’s Audrey Saunders. Charlotte Voisey. Julie Reiner. They and so many others have helped pave the way for female bartenders, who are taking the industry by storm. In 2015, Ivy Mix was recognized as American Bartender of the Year at The Spirited Awards, part of Tales of the Cocktail, the festival that recognizes the industry’s best. Not America’s Best “Female” Bartender. The Best Bartender. Period. Ivy wasn’t the first woman to win this honor—Saunders won in 2007. And she most definitely won’t be the last, because talent is now being recognized regardless of gender.


The proof is in the glass.


No matter which side of the bar you’re on—as a bartender or a customer—women have come a long way. This book is a celebration of that. Through more than fifty cocktails that cut across practically every spirit and taste profile, Jeanette honors some of history’s most inspiring women. Sorry, Carrie Bradshaw, you didn’t make the cut.


ANN TUENNERMAN


Founder of Tales of the Cocktail
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A Word About “Girly” Drinks
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Readers: Before you make, shake, stir, strain, blend, or muddle, let’s get something straight right now. There are no “girly” drinks. There are no “manly man” drinks. There are just drinks, and each human has her or his own preferences—sweet, tangy, salty, spicy, sour, and so on.


Unfortunately, there are still bartenders, spirits marketers, and alcohol advertisers who assume a woman will always prefer a saccharine-sweet pink drink.


Listen up, bar butlers and hooch hawkers: Women like all kinds of bevvies. We like them big and small, strong and subtle, gussied up and straight out of the bottle. Our tastes in cocktails are as varied as our tastes in everything else.


“Women are drinking what they want to drink,” says Cris Dehlavi, award-winning head bartender of M Restaurant and Pisco Porton brand ambassador. “It’s often whiskey and gin and tequila, and it has nothing to do with being ‘girly’ at all.” Julia Momose, head bartender at GreenRiver in Chicago, encourages bartenders and consumers to expand their vocabulary as wine connoisseurs do, to label drinks with more detailed terms. As Momose says, “Describe a drink as light and refreshing, or dark and stirred, or leathery or velvety or beefy.”


That doesn’t mean there’s any shame in a woman liking sweeter drinks. It might even make some sense, scientifically. According to a study of college students in both the United States and Spain, 60 percent of the foods that both Spanish and American women craved were sweet, while 60 percent of the foods that both Spanish and American men craved were salty. Another medical study (of rats, so take this with a grain of cheese—er, salt) poses the hypothesis that females crave sweets because of the hormone estradiol. Other studies have shown that women have a greater sensitivity to bitter flavors and irritants. Women also have more taste buds than men.


Taken altogether, these studies may suggest why some women prefer cocktails on the sweet side. So enjoy your Mai Tais and Margaritas! Just don’t call them girly.









Accessorizing Your Home Bar
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The absolute basics you need to outfit your home bar are jiggers, a muddler, a shaker, a strainer, a bar spoon, and optional pourers. And glasses!


You also will need to borrow some equipment from your kitchen, including a sharp paring knife and cutting board, a juicer, a zester, some peelers, and a blender. (A juicer is a must when it comes to making good cocktails—fresh citrus juices are really a necessity for many classic recipes.)


You may also want an ice pick and an ice scoop. A single ice pick—the old-fashioned kind that’s not too thick and not too thin—works wonders to remove the peels from all kinds of citrus. But you can also do this with a metal meat skewer or the tine of a fork—and if you twist a fork around while making a lemon twist, you can get a perfect curl. An ice scoop is ideal if you need to scoop, well, ice—but it’s not necessary. What will be necessary is ice; though the recipes in this book specify ice only when it’s part of the drink, as in a Daiquiri, expect to need ice for almost every drink.


In outfitting your home bar, you don’t need to spend an entire paycheck, but you will want to buy durable equipment that you actually like and will use. So, let’s get shaking.


JIGGERS


There are two basic types of jiggers: shot-glass jiggers and metal jiggers. Shot-glass jiggers measure two ounces; some have markings for 1.5 ounces, .75 ounce, and .5 ounce—but some don’t, so you have to eyeball it. Mixing drinks is usually easier if your jiggers have partial-ounce measurements. You can also use a two-ounce measuring cup but, while it does the trick, it just doesn’t look cool.


MUDDLERS


A muddler is a pestle-like tool that helps you to mash cocktail ingredients like fruit, herbs, and spices to release their flavor. You can buy a muddler designed for the task, or you can use the end of a wooden spoon or the blunt end of a butter knife.


SHAKERS


There are two basic kinds of shakers: cobbler shakers and Boston shakers.
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Cobbler Shaker


The cobbler shaker is entirely metal, and it has three parts—the bottom cup, the top strainer, and the cap.


The first thing you look for in a cobbler is how it fits in your hand. Too big, and it’s going to be awkward when you’re shaking at your cocktail party; too small, and you won’t fit the right number of drinks in it. Size does matter . . . but it’s a personal thing.


The cobbler, in theory, is the easiest to use. But, depending on which cobbler you purchase, it can become your worst frenemy, as it resists your efforts to take it apart while mixing drinks at a party. Remember that a high price tag and a fancy design don’t always equate to better quality. Before you buy one, be sure to ask the person selling it to you if it separates easily. Better yet, try a friend’s shaker at her house first, and then, if the shaker cooperates, buy the same exact model.





Boston Shaker


The Boston shaker consists of a thick tempered mixing glass and a larger metal tumbler (the tumbler looks just like the bottom mixing cup of a cobbler). Because it doesn’t have a built-in strainer, you’re also going to need to purchase a strainer, called a Hawthorne strainer, which you fit over the top of the mixing glass. Mastering the Boston requires equal parts practice and patience.


To properly set up a Boston shaker, place your ingredients and ice in the mixing glass. Then set the metal tumbler on top of the mixing glass at an angle and give the bottom of it a nice, hard whack with the heel of your hand.


Once your shaker is set up, just shake, shake, shake; then, when your drink is ready, hold the shaker in one hand by placing two fingers on the mixing glass and two fingers on the metal tumbler. Using your other hand, give the shaker a good, hard whack. This is the hard part—you need to whack it in the center of the side, right where the glass and the metal seem to separate; if you hit it right, the two pieces will separate easily. But there’s a knack to the whack—if you’re not sure what you’re doing, simply do a YouTube search for “Boston shaker” and you’ll find bartenders explaining the art of the whack.


Once you separate the tumbler and the mixing glass, pour your drink into a cocktail glass of your choice, using a strainer to keep the ice in the tumbler.


STRAINERS


There are three types of strainers: Hawthorne strainers, each with a coil of metal that can be placed right into a shaker or glass; julep strainers, which are the original strainers; and tea strainers. Some bartenders like to first use either a Hawthorne or a julep and then use a tea strainer afterward.
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There’s a knack to using a Hawthorne strainer: place the Hawthorne strainer on the top of the metal tumbler. It has four metal tabs on top so it fits right over the tumbler, and its coiled spring ensures that it fits inside. Then use your index finger to slide the straining part of the strainer to the edge of the tumbler, and voilà! You can pour your drink.


BAR SPOONS


A good bar spoon just makes stirring stirred drinks easier. It’s also the tool you use if you’re layering shots. But if you don’t have one, a long kitchen spoon can do in a pinch.


POURERS (OPTIONAL)


Pourers are exactly what they sound like—they’re spouts you can attach to liquor bottles that allow you to pour booze more easily. They’re especially helpful if you’re using a jigger because they have regulators that keep the booze flowing in a steady stream.


If you don’t have pourers, don’t sweat it. Just be more careful when measuring your spirits, as some of them come rushing out of the bottles, which can overflow your jiggers and unbalance your drinks. For certain drinks—like the Martini—that call for dashes of bitters or other flavors, you might want to use droppers if you don’t have pourers.


GLASSES


There are standard glasses used for serving most cocktails. You don’t need to purchase every style of glass, but it is good to know what they all are and what they’re used for.





Absinthe


These glasses are for absinthe. That’s it. If you drink absinthe, you’ll want this glass, and you’ll also want a whole absinthe drink kit—the fancy spoon and the even fancier dispenser for dripping water through the sugar on the spoon to cloud the absinthe. If you love the Green Fairy, you’ll know the equipment you need to properly consume it.
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Champagne


These are used for the bubbly, yes, but also for any drinks that use sparkling wine as an ingredient—Kir Royales, Bellinis, etc.





Collins, Delmonico, and Highball


Collins, Delmonico, and highball glasses are basically the same thing: chimney-style glasses, or glasses that are like taller, narrower rocks glasses. (More on rocks glasses below.) Where the three differ is in size: Delmonicos come in at five to eight ounces, highballs come in at eight to twelve ounces, and Collins glasses come in at twelve to sixteen ounces. You can use any of these glasses for Collins drinks; they’re also used for liquor and mixers (Jack and Coke, whiskey and soda), Tequila Sunrises, Gin Fizzes, Gimlets, and Mojitos. You can use them for smaller-portioned Bloody Marys, too.





Cordial


Cordials are for fancy after-dinner shots—like a little taste of Frangelico.





Coupe


These glasses were originally used for Champagne and Champagne drinks, but Champagne is best served in narrow flutes so the bubbles last longer. Coupes are used now for anything frothy, like fizzes, and anything creamy, like grasshoppers; they can also be used instead of Martini glasses.





Hurricane


These glasses are great for hurricanes, tropical drinks, and Bloody Marys.





Irish Coffee


Basically, these are fancy glass mugs that are good for any coffee-based drinks, but they can also be used for straight cappuccinos. They’re good for mulled wine, too.





Margarita


These glasses are made for Margaritas, of course, but they can also be used for frozen drinks.





Martini


Also known simply as cocktail glasses, Martini glasses are perfect for, well, Martinis. They’re also used for Manhattans, Gimlets, creamy drinks, frothy drinks . . . anything that you serve without ice and want to keep chilled.





Poco Grande


Poco grande glasses are used for frozen and tropical drinks—your Mai Tais, piña coladas, and the like. But they can also be used for Bloody Marys, creamy dessert drinks, sangrias, and more. They are even great for serving chocolate mousse and puddings.





Pint


These glasses aren’t just for ales and stouts—they’re also great for Bloody Marys.





Rocks


These are the kind of cocktail glasses your grandmother might have used to mix her Southern Comfort Manhattans. They’re short tumblers, and they’re called “rocks,” cause you usually fill them with ice. They’re also known as old-fashioned glasses, named for the drink.


But besides Manhattans, you can use them to serve Martinis (on the rocks, of course), Gimlets, and after-dinner drinks like White Russians. They’re also suitable for any booze that is served on the rocks.


At fancy cocktail bars, rocks glasses are typically used for drinks that are stirred, not shaken, like the old-fashioned—but they also can be used for shaken drinks not served in stemmed glasses, like mint juleps and Negronis.





Double Rocks


These are just like rocks glasses, but double the size. A regular rocks glass holds six to eight ounces of booze; a double holds twelve to fourteen ounces.





Shot


These glasses are for Jägerbombs, tequila shots, and anything your former college roommate still guzzles. But you can also use them in place of cordial glasses.





Snifter


Snifters are used for brandy, expensive whiskeys, and other booze you want to warm in your hand and sniff.





Tiki


These are great for any tropical drink. But they are also appreciated as the glass for your preschooler’s milk.





Wine


Red, white, and rosé wines, of course, taste better in wine glasses, especially those made for specific varietals, but sangria and punches also can be served in wine glasses.





Don’t Bust Your Budget on Bar Glasses


Before you buy a dozen or more different sets of glasses, think about what you like to drink, consider what your friends enjoy, and then buy accordingly. Depending on what you drink, you might consider buying a couple of rocks glasses, a few Martini glasses, a few highball/Collins glasses, and maybe some poco grande glasses if you especially like tropical drinks or Bloody Marys. Also, consider what glasses appeal to your sense of style—if you like Collins glasses better than rocks glasses, go ahead and serve those old-fashioneds in Collins glasses. If you prefer coupes to Martinis, then buy the coupes. No one says you can’t do it. But don’t bust your bank account!


Cheap but fashionable and practical glasses can be found at Goodwill stores, at estate and rummage sales, and even in your grandmother’s attic. Another good bet is to go to restaurant and bar supply stores. They sell to the public, and they’re cheaper than fancy home goods stores. You can also find a great selection of bar equipment there, too.
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