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INTRODUCTION



DRINKS AT HOME


More than ever, people want to host friends and family in their homes. Entertaining at home is all about enjoying the moment, making memories and building relationships, so I wanted to put a cocktail book together that allows people to make delicious cocktails without taking their time away from the important things in life.


Until recently I had no intentions of publishing a book. I’ve worked in the drinks industry for over 20 years in some of the UK’s best bars, but it’s only been during the COVID-19 lockdown that I realised that I took having a nice drink at home for granted. Friends and family were mostly put off making cocktails at home because they didn’t even know where to start, but seeing what I could easily achieve at home with no cocktail equipment, and how simple it was opened their eyes – they couldn’t believe how easy it was. Seeing them experiment and make their own gave me the idea. People had been stuck at home, and after a post-lockdown barbecue they were inspired to make cocktails themselves.


Being a father to a five-year-old and spending most weekends at friends’ barbecues, birthday parties, nursery gatherings and the like, I saw the difference between the drink experience when in my home and when it was our turn to be hosted! A gathering at ours would regularly turn into a cocktail session after the food had been devoured. Piña Coladas, Daiquiris and Negronis are the norm, and with a little bit of thought and preparation, cocktails for a small gathering are incredibly simple and basically on tap. When we would go to a friend’s house, wine, beer and Prosecco would be about it.


Here was the idea: strip away all the information that people don’t need so that they can make simple, consistent, delicious cocktails, without cocktail-making equipment or complicated techniques, all mixed in minutes.


I’ve taken 50 classic and contemporary cocktails that you can make easily at home, and I’ve included options for seasonally twisting your drink.


Each chapter takes you through some of my favourite cocktails, but more importantly your favourite cocktails, using methods that you can actually do at home, so there’s no fancy cocktail equipment required. I wanted to debunk the myths around cocktails: that you can never make a cocktail as good as the ones you drink in a bar; how it’s too difficult to get them consistent; and how they’re too expensive to make. There is also a belief that experience is needed, and that only qualified mixologists with years of training can produce and twist great drinks, with months spent on the development of new drinks. This is not the case. Twisting your favourite drink by swapping out its building blocks with a different flavour is simple, and it’s as easy as thinking of your favourite flavours.


For most recipes I’ve also included options for spritzing or ‘lengthening’ your drink, to halve its alcohol content. I recommend different flavoured tonics and sodas to pair with each cocktail, making them more refreshing and accessible, and less boozy. Over the last few years, there has been a huge lean towards people wanting lower and zero alcoholic drinks. Forget sugary mocktails, these are serious alternatives for drinking less alcohol. People are deciding to drink less for all sorts of reasons, including mental health, fitness, calorie intake and not having to deal with five-year-olds when you have a hangover!


You’ll also find some simple highball (spirit and mixer) drink recipes at the end of each spirit section, including tequila and tonic, vodka and soda – and even great twists on the humble G&T.


Almost all the ingredients can be found in your local supermarket, if not online, and you won’t need to buy any unusual liqueurs, tinctures or bottles that are only going to collect dust on your kitchen shelves and waste your money.


I’ll show you how you can create consistently delicious drinks in just a few minutes, and how to make them look amazing.


The most important thing is that you have fun and get to drink amazing drinks at home!


Time to demystify cocktail making – let’s get started,


Dan Whiteside
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HOW TO USE THIS BOOK



Every drink is about balance:


• Sweet vs sour


• Strong vs dilute


• Wet vs dry


• Flavours


All the recipes in this book are put together using my taste and experience, but everyone has a different palate and taste preference. If you prefer your Daiquiri sweeter, add more sugar. If you prefer your Mojito a touch more tart, add less sugar – simple.


If you don’t have the correct alcohol you need to make a cocktail – say, for example, you happen to have vodka but you want to make a Daiquiri (which uses white rum) – give the different alcohol a try. It won’t be a standard Daiquiri, but it will still taste great. If you have gin in your cupboard and you want to make a Mojito (which also uses white rum), mix it up. It won’t be a traditional Mojito, but again it will taste great – you get the idea?


A trick I learnt years ago was to taste the drink with a bar spoon, teaspoon or straw before mixing or shaking. This way I could taste the balance of the drink before finishing it off. If it tastes great before you shake, it will taste even better afterwards! Once you’ve shaken or mixed and poured it into a glass, it’s generally too late to fix.


Shaking, mixing or blending does three things to a drink:


• It mixes the ingredients together.


• It chills the drink down.


• It adds dilution.


Every single cocktail needs these three components: everyone wants their cocktail mixed together; everyone wants their cocktail nice and cold (besides hot cocktails); and everyone wants dilution to take the edge off the alcohol and bring balance to the drink. For example, an Old Fashioned is pretty much straight whiskey with a touch of sugar, but without the dilution it would just burn. By being chilled and diluted, the ingredients become more accessible and they open the whisky up so that you can enjoy the flavours.
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Each cocktail has an idea to twist: to add different flavours. By far the best way is to change up the sugar syrup; for example, swap the sugar syrup in a Daiquiri for a strawberry syrup – delicious and simple. Can you throw a handful of strawberries in with sugar and water? Yes you can!


Alternatively, you can just add the fruit straight to your ingredients before blending them, but the pulp will give the drink more of a smoothie consistency than a standard cocktail.
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All cocktails have their preferred garnish that complements the drink: an orange twist with a Negroni, mint with a Mojito – but this book is all about simplicity. If you have berries, or a different citrus fruit that matches the flavour, add these anyway. They will still make the drink look great and will complement the flavours, so give it a try.


For almost all drinks, the garnish is placed at the edge (rim) of the drink. This gives you the opposite side of the glass to drink from, and if using a straw, the garnish will be next to it, meaning that you get the aroma of the garnish while drinking.
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Most cocktails in this book have a recommendation on how to spritz – or lengthen, or top up – using different mixers. Generally, spritzing is associated with Aperol or a wine spritz, but adding an effervescent mixer can be applied to most cocktails. The main reason for spritzing cocktails is to bring down the alcohol content (ABV) of the drink, which makes it more accessible and palatable, and it means that your cocktail is longer and more refreshing. Instead of having straight-up Negronis in the afternoon, mix them with Mediterranean Tonic and keep everyone standing up for longer.


• When you make a blended cocktail, pour half the drink into a highball or wine glass, fill with ice and top with a mixer. If the drink contains egg white, such as a Sour, leave this out.


• When you make a ‘built’ cocktail, simply halve the ingredients and add them to the glass, fill with ice and top with the mixer.


• For a shorter drink such as an Old Fashioned or Negroni, you can use a shorter glass such as a rocks glass.


• For a drink that already has a mixer such as a Collins or Aperol Spritz, simply halve the non-fizzy ingredients and top with the spritzer.
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