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RHYMES WITH AMELIA


1.5 oz sweet vermouth


.5 oz mezcal


.5 oz rye whiskey


.5 oz amaretto


.125 oz (1 bar spoon) pomegranate syrup


1 large pinch citric acid


Maraschino cherry, for garnish


Stir ingredients with ice, then strain and serve up in a coupe or Martini glass. Garnish with a cherry.


Notes: For my lovely wife, Lelia, who prefers hers with a little more mezcal.
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My friends, I had not intended to discuss this controversial subject at this particular time. However, I want you to know that I do not shun controversy. On the contrary, I will take a stand on any issue at any time, regardless of how fraught with controversy it might be. You have asked me how I feel about whiskey. All right, here is how I feel about whiskey:


If when you say whiskey you mean the devil’s brew, the poison scourge, the bloody monster that defiles innocence, dethrones reason, destroys the home, creates misery and poverty, yea, literally takes the bread from the mouths of little children; if you mean the evil drink that topples the Christian man and woman from the pinnacle of righteous, gracious living into the bottomless pit of degradation, and despair, and shame, and helplessness, and hopelessness, then certainly I am against it.


But, if when you say whiskey, you mean the oil of conversation, the philosophic wine, the ale that is consumed when good fellows get together, that puts a song in their hearts and laughter on their lips, and the warm glow of contentment in their eyes; if you mean Christmas cheer; if you mean the stimulating drink that puts the spring in the old gentleman’s step on a frosty, crispy morning; if you mean the drink that enables a man to magnify his joy and his happiness, and to forget, if only for a little while, life’s great tragedies, and heartaches, and sorrows; if you mean that drink, the sale of which pours into our treasuries untold millions of dollars—which are used to provide tender care for our little crippled children, our blind, our deaf, our dumb, our pitiful aged and infirm—to build highways and hospitals and schools, then certainly I am for it.


This is my stand. I will not retreat from it. I will not compromise.


—Noah S. “Soggy” Sweat, then-retired Mississippi State Representative, 1952 (as related by cocktail writer and historian Elizabeth Pearce)


















INTRODUCTION



A Brief Q&A with the Author on Selection Criteria, Format, and Terminology


Hi! My name is Cole. I own a bar! It’s called Twelve Mile Limit, and it’s in New Orleans. We sell fancy cocktails, but we’re not all fancy about it. After all, there are more important things in life than fancy drinks. That being said, here is a big book filled with fancy drinks! Well, the book is filled with recipes for fancy drinks—it would have to be much bigger to be filled with drinks, and not made of this kind of paper, and shaped differently.


How’d you decide which drinks to include?


All the cocktails that have appeared on the menu at Twelve Mile Limit, up through the time of this writing, are herein contained. We change the menu all the time, though, so by the time this book is on shelves there will have been many more. As such, this can never be a complete collection. You’ll just have to visit the bar to find the latest drinks.


The cocktails from Twelve Mile Limit are accompanied by several from my tenure at the uptown bistro Coquette and a smattering from earlier in my career. A few that were created for contests and consultations have also made the cut. The cocktails have been arranged alphabetically because that’s the easiest way to sort them. Original recipes are my own unless otherwise noted. I apologize and volunteer for erotic flogging for any accidental omission of credit.


Classic cocktails are included here if they are ordered often enough to warrant their own card in the recipe box we keep behind the bar, or, in the case of more obscure classics, if they’ve been featured on the menu. Little heed has been paid to historical accuracy or prevailing trends when deciding on a formulation for classic recipes; the versions here simply represent my personal preferences, the ones that I’d make for a guest at my bar unless otherwise directed. If a guest does not specify a preference for a cocktail that has many permutations, it can be assumed that they want your spin on that cocktail, and I am happy to oblige.



Are these your “official” recipes?


Sorta! Recipes are constantly in flux. Any given bartender may have their own preferred variation, so these recipes may or may not even be the ones used on any given night at Twelve Mile Limit. I don’t ask that all of my bartenders make every drink the exact same way that I do, as long as they have considered their approach. Please do not wave this book around claiming that your drink has been made WRONG. (That’s just, like, your opinion, man.) This is not gospel, even in the bar from which it hails.


Do I need to be a mixologist to use this book?


Spoiler alert: You are a mixologist! Have you ever combined two different sodas from a soda fountain? Mixology! Have you ever prepared salad dressing, even from a mix? Mixology! Have you ever taken two bars of soap and mashed them together to form one big bar? Mixology! If you’ve taken any time to combine any flavors for any purpose, then you’re a mixologist.


That said, while I like to use the term more broadly, the more common usage is to describe someone who professionally creates cocktail recipes. In this professional sphere, I do not use the words “bartender” and “mixologist” interchangeably. A bartender prepares drinks (and generally oversees a bar), while a mixologist develops new drinks. The best bartenders are usually pretty good mixologists, and vice versa. If the bartender making your drink self-identifies as a mixologist, though, beware: they are usually just a slow bartender with an elevated sense of their own importance.


Oh, to actually answer the question: No, you do not need to be a professional mixologist or bartender to use this book. Most of the techniques described here should be accessible to a layperson.


What will I find in each entry?


The format for each entry includes a brief history or anecdote about the drink, often including the rationale behind the name. (After some time, naming drinks becomes more difficult than creating them.) The recipe, basic instructions for preparation, and any explanatory notes follow.


Not sure about an ingredient? The glossary includes information on all alcoholic ingredients and recipes for house-made components, which are mostly syrups. Name brands are listed when I perceive no direct substitute, or when the cocktail was created for a contest or other promotional event.


Instructions will be kept brief, so here’s a quick how-to:




• TYPE OF PREP: Mostly “stirred,” “shaken,” or “built.” Unless otherwise noted, drinks are stirred with ice in a mixing glass or shaken with ice in a cocktail shaker and then strained into a fresh glass. A drink that is “built” just has its ingredients added to a glass, then it is iced and served—no further action is required. There are a few other variations on these techniques, but most drinks will fall into one of those three prep types.


• There is a specific “Sazerac prep” that involves prechilling an Old Fashioned glass or mason jar, coating the inside with an aromatic spirit or liqueur and discarding the excess, and then pouring a stirred drink into the prepared glass. There’s also a “French 75 prep,” which involves shaking all the ingredients except a carbonated one, straining into a glass, and topping with the fizzy stuff.


• TYPE OF GLASS: To be candid, a drink will basically taste the same no matter what you serve it in. There are some exceptions—surface area affects aroma, glass temperature affects mouthfeel and flavor sensitivity—but the differences are mostly negligible. My drinks are almost all served in a rocks glass (shorter and wider), a collins glass (taller and narrower), a chilled mason jar, a flute, or, simply, up. If a drink is served up, use either a coupe or Martini glass. (We use coupes at Twelve Mile Limit.) I also refer to an Old Fashioned glass, but exclusively when calling for a Sazerac prep. By Old Fashioned glass, I simply mean a rocks glass that tapers a bit and has dimples in the side.


• TYPE OF ICE: Options will be limited to “crushed,” “rocks” (ice from a standard restaurant or bar ice machine, home ice maker, or ice tray), or “big ice rock” (a single, large piece of ice from a mold or special tray, chipped from a block, or from a super fancy ice machine).


• TYPE OF GARNISH: I don’t usually go fancy with my garnish game, preferring ease instead. Most garnishes used in these recipes are fruit wedges, “wheels” (circular cross-section slices of citrus), or peels. Occasionally more obscure produce will be called for.




What else do you have in here?


In addition to the recipes, I’ve included several essays on service philosophy, cocktail science, and a range of other topics. My hope is to explore the emotional landscape of bar ownership as much as the practical and logistical elements, and to do so in a way that is simultaneously illuminating to professionals and engaging to the casual reader. Let me know how I did.


Anyhow, without further ado, let’s get to the drinks!















Alameda
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Due to a quirk in alphabetization, we’re starting not with a drink from either Twelve Mile Limit or Coquette, but from my stint as a consultant at Root Squared, a since-shuttered cocktail and wine bar directly above the modernist, prix-fixe restaurant Square Root, which was itself situated in New Orleans’s historic Lower Garden District. While neither the bar nor restaurant stood the test of time, drinks from the wine-centric cocktail list I created for them will live on here. Some of them are likely to be a bit less accessible than the ones we make at Twelve Mile Limit, but if you’ve got things like quail eggs lying around, they’re pretty fun.


The Alameda more or less follows the Martini template (white liquor + aromatized wine + a dash of somethin’). It’s named like a Manhattan variation, though. Manhattan riffs are often named for cities, as this one is for Alameda, California, where the brandy is made. There’s also a song of the same name by Elliott Smith, which, like most of his music, is both very good and very sad.







1 oz St. George Pear Brandy


1 oz Cocchi Americano


5 drops orange flower water


Lime peel, for garnish









Stir ingredients with ice, then strain into a rocks glass over a big ice rock. Garnish with a lime peel.











NOTES:


People see “Pear Brandy” on a menu and they think, That looks sweet. It’s not, at least in this case. That’s a reasonable assumption, though, since when the word “brandy” is used after a fruit (other than grape), it usually means “liqueur.” Apricot brandy, for example, is usually not brandy made from fermented apricots but instead a neutral spirit with sugar and apricot flavoring. St. George Pear Brandy is an eau de vie, a term for unaged brandy made from fruit. We used “eau de vie” instead of “brandy” on the menu description, so instead of people saying, “That looks sweet,” they more often said, “I don’t know what that means.”















Anne Bonny
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A fun, fruity rum drink created by friend and former Twelve Mile Limit bartender Xavier, the Anne Bonny is named for history’s most famous female pirate. Once, having been taken captive along with her lover and captain, she scolded him, “Had you fought like a man, you would not now have to die like one.” He was executed; she was granted a stay after “pleading her belly”—that is, she claimed to be pregnant. (The truth of this claim is a matter of some debate.) After her stay, Anne was either ransomed back to her wealthy family or escaped to resume her life of piracy on the high seas, depending on which legend you believe.







1.5 oz white rum


.5 oz crème de cassis


.5 oz Clément Créole Shrubb


1 dash Bittermens ‘Elemakule Tiki Bitters


.5 oz lemon juice


1 oz soda water


Mint sprig, for garnish









Build ingredients in a collins glass, then fill with ice. Garnish with a mint sprig.











NOTES:


Originally made with lime juice, this drink went on the menu with lemon. It was also originally made with Stroh Jagertee; I’ve switched to the more mellow Clément Créole Shrubb.


Bittermens ‘Elemakule Tiki Bitters is a pretty unique cocktail ingredient and one that I’ve leaned on quite heavily over the years. Unlike some of the other esoteric ingredients you’ll find here, though, bitters are rather easy to track down on the internet and can be shipped anywhere in the United States, a quirk stemming from their history as a medicine, which exempted them from prohibition.
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Aviation
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The Aviation is one of the “rediscovered” classics that has anchored the revival of the cocktail movement in the last twenty or so years. As such, it’s been written about pretty extensively, so you may already be familiar with its story.


This delicious, aromatic gin sour traces its origins to the early twentieth century, when the sport of aviation was still novel, glamorous, and deadly. The recipe was developed by Orville Wright as he piloted the original Wright Flyer One at Kitty Hawk on its inaugural flight in 1903, an especially remarkable feat given that he was aloft for a mere twelve seconds.


Upon landing, Orville refused to share either his drink or its recipe with his brother Wilbur Wright. Ever the hothead, Wilbur slew Orville in a pique of fury. Fleeing the authorities and claiming the hastily written recipe as his own, the surviving Wright traded his ill-gotten formula to known gadabout Hugo R. Ennslin for a steerage pass to the South Pacific. There Wilbur disappears from the historical record, allegedly meeting his end on the horn of a Javan rhinoceros. Fortunately, the drink whose recipe he deemed worthy of fratricide lives on.







1.75 oz dry gin


.5 oz maraschino liqueur


.125 oz crème de violette


.75 oz lemon juice


Lemon peel, for garnish









Shake ingredients with ice, then strain and serve up. Garnish with a lemon peel.











NOTES:


Alternatively, garnish with a quality cherry or nothing at all.


My recipe is lighter on the gin than some traditional formulations. There are versions that omit the crème de violette, since, until somewhat recently, it had been difficult to procure, while other recipes call for up to a quarter ounce. Whatever you settle on, be mindful—too much violette will leave you with a drink that tastes like bath soap.















Bailout
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I had only been bartending full time for about two years when, in 2008, Chef Mike and his co-founder Lilly gave me the opportunity to run the bar program at Coquette, the chic bistro they were about to open near New Orleans’s historic, antebellum Garden District. Seeing the two of them bet on themselves and win, plus the cachet that I garnered in the local cocktail scene by steering such a high-profile project, ultimately gave me the confidence to open my own bar a couple of years later. The Bailout, a spiced whiskey sour variation, was one of the earliest cocktails to appear on the menu at Coquette.


The economy had just imploded and “bailouts” were all the rage on Wall Street when this drink was created. The “ripped from the headlines” technique for naming drinks exemplified here is tried and true (going back at least as far as the Aviation) but should be used with caution. Daniel, heir apparent to New Orleans’s own Roman Candy taffy cart, was also on the founding staff with me at Coquette and coined “Bailout,” which is timeless. “The Lehman Bros. Cocktail” was the runner up, and I don’t think it would have aged as well.


“Bailout” was a sufficiently clever moniker that local food and beverage reporter Lorin Gaudin asked me to make one for her local morning news program on tax day that year. It was great publicity, my first time making a drink on television, and it never would have happened without a clever and timely name. (It also helped that the drink is delicious.)







1.5 oz bourbon


.5 oz Bénédictine


2 dashes allspice dram


.5 oz honey syrup


.75 oz lemon juice


Lemon peel, for garnish









Shake ingredients with ice, strain into a rocks glass, and top with fresh ice. Garnish with a lemon peel.
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NOTES:


Having made its debut on the Coquette cocktail list in January 2008, this spiced whiskey sour variation predates the Baudin (see here), its more widely known descendant, by at least two years. It’s crazy to think back on how big a deal this drink was to me at the time, considering that I now see it more as a stepping stone. It still holds up, though.


Do not use cheap honey. Go for the good stuff, and, if possible, source it locally. For menu cocktails at Twelve Mile Limit, I pay more by volume for honey than I do for bourbon.















Balaton
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This fruity, malty, lightly bitter spin on the Shandy (typically a mix of beer and lemonade) is named for Lake Balaton, a popular Hungarian vacation destination, since Unicum is made in Hungary. It’s got way more Pimm’s in it than Unicum, though, and Pimm’s is British. Let’s see, who’s the most famous British person of Hungarian descent? [Google Google] Sebastian Gorka? Yeah, Balaton is good. Let’s stick with that.







1 oz Pimm’s No. 1


.25 oz Unicum Plum


.25 oz simple syrup


.5 oz lemon juice


2 oz Abita Amber


Lemon wedge, for garnish









Build ingredients in a collins glass, then fill with ice. Garnish with a lemon wedge.











NOTES:


Former Twelve Mile Limit bartender Chelsea made this drink. She had a knack for using some of our more obscure, esoteric liqueurs to surprisingly good effect, and the Balaton is a perfect example of that skill set.


Unicum Plum is no longer available in our market, sadly. Averell Damson (plum) Gin Liqueur makes an effective substitute.















Bartleby
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I hadn’t read Herman Melville’s “Bartleby, the Scrivener,” the story of a Wall Street pencil pusher who decides to opt out of the system, when I named this cocktail. The inspiration was, rather, the adorable baby rat creature in Jeff Smith’s epic graphic novel Bone, which reads like Pogo by way of The Lord of the Rings. That the main character in Bone is obsessed with Herman Melville is, I’m sure, entirely coincidental.


I originally created the Bartleby, an inverted Manhattan crossed with a whiskey ginger, for a TV appearance, but I’ve come back to it time and again. A slightly modified version wound up on the opening cocktail list at the Domino, my wine bar, where it has been one of our more popular offerings. (Our cocktail list at the Domino is all wine focused, and vermouth is a style of fortified wine.)







2 oz Noilly Prat sweet vermouth


.5 oz rye whiskey


3 drops Fee Brothers Whiskey Barrel-Aged Bitters


.25 oz lime juice


2 oz ginger beer


Lime wedge, for garnish









Build ingredients in a collins glass, then fill with ice. Garnish with a lime wedge.











NOTES:


Bacardi, who owns Noilly Prat, sponsored the TV appearance, hence the specificity here. I’ve used other sweet vermouths over the years, and most that I’ve tried have worked pretty well. Similarly, while I developed this recipe with the fairly distinctive Fee Bros. bitters specified, other aromatic bitters, such as Angostura, will get the job done.


When a cocktail is described as “inverted,” that suggests that ratios have been swapped from the classic recipe. A Manhattan traditionally has proportionally more rye, with vermouth added as a sweetener and modifier. Here vermouth takes the lead. A good inverted cocktail always makes me happy, like when a really talented character actor lands a quality leading role. Vermouth, long underappreciated as a base spirit, gets a fine showcase here, like John Hawks did in The Sessions.
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The Baudin
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Oh, the Baudin. I could live a hundred years and might never invent a better drink. It’s primal—it tastes like a drink that has always existed and was just waiting to be discovered. I laughed out loud the first time I tasted it, and I count it as a great privilege to have stumbled upon it.


Of course, leave it to me to create a million-dollar cocktail and then give it a name that is borderline unpronounceable. For the record: Boh (rhymes with slow)-din, bow (as in wow!)-din, and baw (like slaw)-din are all acceptable, as is the traditional French pronunciation (boh-DA). The cocktail is named for the cross street that runs along the length of the bar (we’re at the corner of Baudin and Telemachus), and as with many a New Orleans street, there are probably a dozen acceptable pronunciations. Just don’t say it like “boudin” (pronounced boo-dan)—that’s a sausage.


The street itself is named for the French naturalist, explorer, and hydrographer1 Nicolas Baudin, a fact I learned years after having settled on it as a cocktail name. This was something of a relief, given this city’s one-time propensity for christening streets for heroes of the Confederacy. (For the record, I’m glad we were ahead of the curve on taking down those statues, even though there’s still a long way to go. It makes me proud to be a New Orleanian.)







1.5 oz bourbon


.75 oz honey syrup


.5 oz lemon juice


1 dash Tabasco


Lemon peel, for garnish









Shake ingredients with ice, strain into a rocks glass, and top with fresh ice. Garnish with a lemon peel.
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NOTES:


I usually dress drinks served over regular ice with a straw, but I prefer not to with the Baudin. Lingering spice on the drinker’s lips is part of the effect. Recently, I’ve been trying to break the habit of using straws at all because of the earth. To that end, at Twelve Mile Limit we’ve switched to compostable bioplastic straws, and they’re mostly given on request.


I take it as a point of pride that the Baudin has started popping up on other bar and restaurant cocktail lists, even one as far afield as Los Angeles. I suppose I would rather be asked first, which isn’t usually the case, but if one aspires to create a “classic” cocktail I don’t recommend fighting its free proliferation. Nobody asks if they can put a Cosmopolitan on their cocktail list—they just treat it like something that’s always existed. People stealing this drink for their menus is a high compliment. A restaurant uptown even put the Baudin on their list with tequila instead of bourbon and agave nectar instead of honey. It still works, and it’s a sign that the drink is truly starting to take on a life of its own, becoming, like the Negroni, more a style or template than a single cocktail. True success for me will be if people are arguing over the “right” way to make the Baudin a century from now.


The cocktail was originally formulated with Louisiana brand hot sauce before I settled on Tabasco. Any hot sauce in this vinegar-based style (including Crystal and Cajun Chef) could work, but Tabasco, in addition to being the most widely available, is barrel aged, which gives it more nuance than some of its competitors. They all have slightly different recipes, though, so adjust to your palate if you’re using an alternative.


Hot sauce is a big deal in New Orleans. Having just moved here to do a volunteer year with AmeriCorps, I recall being struck when visiting a homeless shelter that all of the tables in the cafeteria had hot sauce on them. All of them. In New Orleans, even people experiencing homelessness are entitled to flavorful food. Tony Bennett once sang this line about Capital City, but it applies even more aptly to New Orleans: “It’s the type of town that makes a bum feel like a king/And it makes a king feel like some nutty, cuckoo, super-king.”


Footnote


1 I’m not entirely sure what this word means.

















Belle Fleur
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I made an early version of the Belle Fleur when I was working at Commander’s Palace, the centuries-old haute creole restaurant in New Orleans’s Garden District. Commander’s has garnered great and well-deserved renown over many years and also happens to be where I landed my first serious bartending gig. I sat on the recipe for a while and ended up putting it on my first cocktail list as head bartender of Coquette, which is right down the street from Commander’s. There it stayed, along with the Bailout (see here) and Le Rêve (see here), for the entire time I ran their program.


As one of my first forays into professional cocktail creation, the Belle Fleur bears the hallmarks of an inexperienced mixologist: a little too sweet, all fruit flavors, not especially complex. That having been said, it’s delicious and fairly cost effective, and a well-planned cocktail menu (outside of only the most esoteric bars) should feature a good, accessible vodka drink. It’s the only spirit that many patrons are comfortable with, and as such it can be a great way to bring people into the world of cocktails. If you don’t have an easy vodka drink, a lot of people won’t try your cocktails at all.







1.5 oz orange vodka


.5 oz Calvados


.5 oz PAMA Pomegranate Liqueur


.5 oz sour mix


1 oz Moscato d’Asti


Orange peel, for garnish









French 75 prep! Shake ingredients (except Moscato) with ice, then strain into a chilled flute. Top with Moscato. Garnish with an orange peel.











NOTES:


Named for an ex whose middle name is Belle, the whole name translates to “pretty flower,” which is particularly cheesy. There’s another trick to naming cocktails: a simple phrase can sound really classy in a foreign language.


We made our own flavored vodka at Coquette while I was there (this one was infused with orange peel), but if I were to make this drink today, I would use a commercially produced version and save myself the trouble.















Beretta
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This play on a French 75 from the Root Squared cocktail list prominently features Lambrusco, an off-dry Italian sparkling red wine, which is weird and delicious.







1 oz bourbon


1 oz Sorel hibiscus liqueur


.5 oz cane sugar syrup


.5 oz lemon


2 oz Lambrusco


Lemon peel, for garnish









French 75 prep again! Shake ingredients (except Lambrusco) with ice, then strain into a chilled coupe. Top with Lambrusco. Garnish with a lemon peel.
























Best Revenge
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The two-ingredient tandem of Madeira, a fortified wine, and verjuice, a tart grape juice, has served me well for many years. There were a couple of cocktails from my Coquette tenure (the Jackson, Ronin) that featured this pairing, and I carried the style over to Twelve Mile Limit with this early favorite.


And, while it’s probably obvious, this cocktail is best served cold and paired with a life well lived.







1.5 oz cachaça


.5 oz St~Germain elderflower liqueur


.5 oz Rainwater Madeira


.5 oz verjuice









Stir ingredients with ice, then strain and serve up. No garnish.
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Big Papa Doble
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A variation of the Papa Doble (aka Hemingway Daiquiri), the Big Papa Doble (named for the classic Biggie Smalls song “Big Poppa”) substitutes the fresh grapefruit juice of the original with Stiegl Grapefruit Radler, an Austrian beer mixed with grapefruit soda. I don’t like putting drinks on the menu at Twelve Mile Limit that require a lot of prep work like juicing because time is money, but I’m not willing to use packaged grapefruit juice in a menu cocktail either. As a result, we haven’t used grapefruit juice very often. The radler gives us a fun alternative source for grapefruit flavor, and it adds a little sparkle, to boot.


The idea for this cocktail came from Megan, who is currently our longest-tenured employee at Twelve Mile Limit, and we finalized the recipe together. Megan worked all the way up from barback to general manager and became a pretty damn good mixologist in the process. You’ll see more of her drinks in the pages that follow.







1.5 oz white rum


.25 oz maraschino liqueur


2 oz Stiegl Grapefruit Radler


.75 oz lime juice


.5 oz simple syrup


Lime wedge, for garnish









Build ingredients in a collins glass, then fill with ice. Garnish with a lime wedge.











NOTES:


For an original Papa Doble (or Hemingway Daiquiri), do 1.5 oz rum, .75 oz maraschino liqueur, .75 oz fresh grapefruit juice, 0.5 oz lime juice, and 0.25 oz simple syrup. Shake ingredients with ice, strain into a rocks glass, and pack it with crushed ice. Garnish with a lime wheel.















Billy Bishop
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William Avery “Billy” Bishop was among the most celebrated Allied airmen during World War I. He chose the life of a fighter pilot because the trenches offered a dirty, unceremonious death. “I’ll bet you don’t get any mud or horse shit on you up there,” he keenly observed, and then went on to shoot down more enemy planes than any pilot in the British armed forces. He was Canadian, though, so you’ve probably never heard of him. Billy now lends his name to this bubbly, vegetal Aviation/French 75 variation. A great honor, to be sure.







1 oz dry gin


.75 oz maraschino liqueur


.5 oz lime juice


3 drops celery bitters


2 oz champagne


Lime peel, for garnish









French 75 prep! Shake ingredients (except champagne) with ice, then strain into a chilled flute. Top with champagne. Garnish with a lime peel.











NOTES:


Throughout this book I write champagne with a little c and use it as a shorthand for any sparkling white wine, regardless of geographic origin. If I were to use a big C, I would of course be referring specifically to cancer.
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Blood and Sand
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This classic, dating from 1922, is named for the 2009 video game 50 Cent: Blood on the Sand, which follows the action-packed story of rapper 50 Cent and his totally logical battle with Middle Eastern terrorists. Like its namesake game, this cocktail is way better than it sounds. It tastes the way pulling on your favorite sweater on a cold day feels.







.75 oz blended Scotch


.75 oz sweet vermouth


.75 oz Cherry Heering


.75 oz orange juice


Orange peel, for garnish









Shake ingredients with ice, then strain and serve up. Garnish with a flamed orange peel.











NOTES:


“Flaming” an orange peel is a means of expressing the oil from the garnish through the flame of a match or lighter, and, when executed properly, makes a dramatic little fireball. To express the oil, take a swath of peel about the width of a quarter and quickly bend it in half so that the pith side folds back on itself. This will expel the oil from the skin side, and if done over a cocktail will change its flavor and aroma. Expressing the oil should be done whenever a citrus peel is used to garnish a drink, and if that oil passes through flame, it will ignite. This further changes the nature of the drink, tends to impress onlookers, and makes a bartender feel really cool.















Bloodsport
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Okay, you got me. I made up the previous story about the Blood and Sand. That classic wasn’t named for a video game at all, but for a film starring Rudolph Valentino. I wouldn’t have so readily admitted that, but my decision to name this Blood and Sand variation after a different film (one of Jean-Claude Van Damme’s finest) would be hard to explain without that context.


Oh well, I guess the cat’s out of the frying pan now, so there’s no harm in just admitting that I made up almost all the classic cocktail origin stories in this book. Historical anecdotes that accompany original cocktails, meanwhile, are largely true. (Anne Bonny and Billy Bishop, for example, were real people.) If you want the true origin stories for the classics, pick up pretty much any other cocktail book ever, or just use the internet.







.75 oz kümmel


.75 oz Clear Creek Cranberry Liqueur


.75 oz sweet vermouth


.75 oz orange juice


Orange peel, for garnish









Shake ingredients with ice, then strain and serve up. Garnish with a flamed orange peel.











NOTES:


Clear Creek Cranberry Liqueur has a nice, bright acidity, which helps give this drink balance. I’m not aware of a comparable cranberry liqueur. If you feel the need to use another fruit liqueur, like the Cherry Heering of the original, consider adding a splash of lemon juice or a pinch of granulated acid to replace that missing acidity.


Instructions for flaming an orange peel can be found along with the recipe for Blood and Sand (see previous entry), which was totally named after a video game.
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Bloody Mary Mix
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The Bloody Mary is a staple of brunch drinking, but you know the perfect time to order one? Whenever the fuck you want! Don’t listen to anyone who says otherwise—once you start falling for those, “Brunch drinks during brunch only!” naysayers, it’s a slippery slope. Fight back! Scotch for breakfast! Mimosas for dessert! Live your truth.


This mix, which we use at Twelve Mile Limit, is based on one I made while working at Loa, the bar in the International House Hotel in downtown New Orleans. It was tweaked or modified by about half a dozen people before reaching its current form, but I should acknowledge that it owes a lot to the recipes from Commander’s Palace, where I cut my teeth as a bartender working many a brunch, and the Swizzle Stick Bar in Café Adelaide, which no longer exists but was also under the Commander’s umbrella. This recipe makes just over 1 gallon.







46 oz (1 large can) tomato juice


46 oz (1 large can) V8


9 oz lemon juice


6 oz lime juice


6 oz Worcestershire sauce


4 oz hot sauce (Louisiana style, such as Tabasco)


4 oz olive brine


4 oz spicy green bean brine


2 oz prepared horseradish


1 oz chopped parsley


1 oz ground black pepper


1 oz celery salt


4 oz secret ingredient


Garnishes: lemon wedge, lime wedge, a few spicy green beans, pickled okra spear, a couple olives









To make a Bloody Mary à la Twelve Mile Limit, combine 4 oz of mix (shake container holding the mix first—it will settle over time) and 1.5 oz vodka in a collins glass. Add ice to fill, and garnish with a lemon wedge, a lime wedge, some spicy green beans, a pickled okra spear, and a couple of olives. At Commander’s, we would rim the glass with a creole seasoning (like Tony Chachere’s), which was fun, and skewer an okra spear and a cherry pepper on a dull stick of sugar cane for garnish, which was pretty and delicious but a real pain in the ass.















[image: image]







NOTES:


The secret ingredient is any kind of sugar. (I’m not good at keeping secrets.) Steen’s Cane Syrup works well. Honey syrup or agave nectar will also do the trick. Zing Zang, my preferred commercially available Bloody Mary mix, inspired this addition with their use of high-fructose corn syrup. The sweetness adds a nice balance, like adding a pinch of sugar to a marinara sauce.
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