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I dedicate this book to my mom, whose own volunteerism inspires me to help those in need, and to my niece, Ava.
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Throughout Cocktails with My Cat, I aim to spotlight how lucky we are to share this beautiful planet with other intelligent, emotional, sentient species and emphasize our responsibility to protect them.






[image: image]








Additionally, this book honors animal rescuers, fosterers, adopters, veterinarians, shelter staff, donors, and volunteers as well as the many cats I’ve loved… and the many still to come.
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“ 
HOW BETTER TO CELEBRATE THE FINELY TUNED FELINE ART OF DOING NOTHING THAN BY HAVING COCKTAILS WITH MY CAT?
 “


—THE LIQUID MUSE
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Introduction
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CATS ARE ELEGANT CREATURES AND COCKTAILS ARE SOPHISTICATED little drinks, and so I think they go well together. Even if you’re lounging at home in your comfies with only your feline furbaby for company, a cat and a cocktail make any situation just a little bit fabulous. Much of this book was written with at least one of my five cats on my lap, lolling in a patch of sun, or tiptoeing across my computer. At times, I also had a cocktail in hand to get my own creative juices flowing while developing the recipes throughout the coming pages. I had so much fun researching the many interesting cats you’ll read about, and I’m excited to share them with other cat lovers like you!


I didn’t adopt my first dog until my forties when a certain black pup stole my heart while I was volunteering at a shelter. Lula taught me about the deep connections between humans and canines, and she inspired my previous book Drinking with My Dog. Before Lula, I liked dogs although I didn’t fully understand them. With cats, though, there was always just an instinctive connection.


Cats are magical, mystical, clever, cunning, and downright hilarious sometimes. Any cat lover will tell you they are as affectionate and intelligent as dogs and they can learn words, perform tricks, and even play fetch. Like us, cats communicate with their eyes and facial expressions, body language, and sounds. While dogs are eager to please people, cats please themselves—and we can’t help but admire them for it! If I’m making analogies, a dog could be your friendly neighborhood beer slinger while a cat is more like the fancy-pants mixologist in a too-hip-for-the-masses trendy bar.


On the following pages, you’ll meet all kinds of cats, and each entry is punctuated with its own delicious cocktail recipe. There is a section on creating and stocking your home bar for purrrfect cocktail making. There is kitty trivia about wildcats, working cats, famous felines, cool cats of every variety, and a plethora of cat ladies—and gents! You’ll even get tips to create a signature cocktail in honor of your favorite feline.


My dream is to share a delicious drink with like-minded animal advocates and create more conversation around wildlife preservation, environmental protection, and continued action against animal abuse. Whether as household pets or majestic beasts roaming hidden corners of the Earth, these beautiful felines rely on us to protect them and their surroundings. With a clink of a glass and the swish of a tail, we can stir up more interest in animal conservation while shaking up cocktails in our home bars with our furry friends by our side.







“ 
When we look at the world through another animal’s eyes, we have to realize that, inside, we’re all the same—and so we all deserve to live free from suffering. 
”


—JOAQUIN PHOENIX, AMERICAN ACTOR










“ 
I love cats because I enjoy my home; and little by little, they become its visible soul. 
”


—JEAN COCTEAU, FRENCH WRITER AND FILMMAKER
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CHAPTER 
1



YOUR HOME BAR
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SHARING IS CARING WHEN IT COMES TO COCKTAILS, AND while it’s stating the obvious that these cocktails are intended for your cat-loving human friends, please don’t serve them to your precious kitties. With that in mind, welcome to the wonderful world of mixology! You don’t need to be an expert in the kitchen or have bartending experience to make great drinks. You can create a charming home bar whether you are decorating a cart in the corner of your living room or turning your basement into the neighborhood watering hole. With a few bottles of spirits, a smattering of liqueurs, a cocktail shaker, and some fun glassware, you can show everyone that you are king or queen of the jungle when it comes to mixology.


Below, you’ll find a list of all the glassware you’ll need if you’re a serious home bartender looking to round out your collection. Don’t fret if you don’t have the funds or space for everything. Even if you served every drink in this book in a paper cup, they would still taste delicious. If you do get into the spirit of collecting, though, I suggest perusing virtual or in-person flea markets and resale stores for cool vintage pieces. Also, keep an out eye out for animal shelter thrift stores. Many rescue groups take donations of gently used clothing, glassware, furniture, and other household items to sell in their own secondhand market stalls or their own shops. The money from sales helps pay for food and vet bills. Who doesn’t love shopping for a good cause?


Below, I’ve listed glassware, bar tools, and ingredients in case you’re ready to go all out, but don’t let these lists intimidate you. If you have a mason jar (instead of a cocktail shaker), a glass (of any kind), a tray of ice, some liquor, sugar, and lemons or limes, you can make the drinks in this book.
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BAR MUG • A thick glass with a handle for cold or warm drinks.


CHAMPAGNE FLUTE • A long, narrow stemmed glass used for sparkling drinks.


COCKTAIL COUPE/COCKTAIL GLASS • The original wide-bowled Champagne glass which is now used more often than not for classic stirred cocktails.


HIGHBALL/COLLINS/TALL GLASS • Ideal for fizzy drinks, with the Collins being a bit taller than a highball, which usually holds just a spirit plus mixer.


MARTINI/COCKTAIL GLASS • This V-shaped cocktail glass holds every variation of “tini” drink you can think of; traditionally called a cocktail glass.


RED WINE GLASS • A goblet with a large surface area allowing for more oxygen to react with the wine, thereby allowing the flavors to open.


ROCKS/DOUBLE ROCKS GLASS • A short, wide glass used for sipping spirits served neat/“up” or “on the rocks”—no ice and with ice, respectively. Obviously, the double rocks holds a bit more liquid than the plain rocks glass.


WHITE WINE GLASS • A smaller, tulip-shaped wineglass.




LAP IT UP


When serving cocktails, the glass is an important part of the overall drinking experience. We taste first with our eyes, so presentation counts. And, in proper cocktail-making etiquette, some drinks call for a specific type of glass. As you get into cocktail making, collecting beautiful stemware can become an obsession. I had to cut myself off from buying vintage cocktail glasses in much the same way I had to cut myself off from adopting more pets! Just as a little furry face pulls at my heartstrings, an early 1900s Champagne coupe or a mid-century gold-rimmed cocktail glass has me convincing myself that “just one more” is still not enough.





KITCHEN TOOLS AND APPLIANCES


BLENDER • For blending frozen cocktails.


CUTTING BOARD AND PARING KNIFE • For cutting fruits and veggies.


GRATER • For grating ginger, nutmeg, and chocolate, for instance, and for zesting citrus peels.


ICE CUBE MOLDS • Look for trays with fun shapes or larger openings. Larger cubes melt more slowly. When making ice blocks for a punch bowl or pitcher, use a small plastic tub such as a yogurt or cottage cheese container. You can also use tonic water or juice in place of plain water to further flavor the punch as it melts rather than water it down.


JUICER • Freshly juiced fruits and vegetables make for more delicious cocktails.


MEASURING CUP • For measuring batched drinks.


PEELER • For taking the skins off fruits and veggies; helpful for making lemon or lime twists.


SMALL SAUCEPAN • For cooking syrups or purees.


BASIC BAR TOOLS
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BARSPOON • Used to stir drinks, a barspoon has a long stem, and measures about 1 teaspoon, or ¼ of an ounce.


CITRUS PRESS • This handheld kitchen tool is shaped like half an orange, lemon, or lime and easily squeezes out juice while holding back seeds.


COCKTAIL SHAKER • These can be both decorative and functional. A three-piece shaker has the strainer built in. A professional set of shaker tins has a larger and smaller tin that seal when shaking liquid. A Boston shaker has a tin which fits over the mouth of a pint glass. I like using these in my cocktail classes because the students can see the ingredients as they go into the glass, making it easier to follow along. Next, we add ice and seal it up with the metal tin over the top before shaking. We use a Hawthorne strainer—a round, slotted metal lid with a spring in it to hold back ice and other solids—to pour the liquid into the glass.


ICE SCOOP • When you put out a bowl of ice at a party, you will need to provide an easy and sanitary way for people to scoop it into their glass.


JIGGER • Measures liquids in ounces or milliliters.


MUDDLER • Made from wood, plastic, or metal, a muddler is essentially a pestle with a long handle to reach the bottom of a cocktail shaker and is used to press the juice or oils from fruits and herbs.


SIEVE • If you are shaking berries or muddling herbs, you might want to double strain your drink. Hold a small sieve above the cocktail glass to catch little bits of mint leaves or berry seeds as the contents of the shaker go through it so they don’t get stuck in your teeth when you take a sip.


INGREDIENTS


BAKING SPICES • Some of the recipes in this book call for spices, including cinnamon, cloves, or nutmeg.


CITRUS FRUITS • Limes, lemons, oranges, and grapefruits are just a few of the fruits you’ll find in the recipes in this book.


CREAM • Typically, drinks use heavy cream, but half-and-half can be substituted for anyone watching their fat intake. For those who prefer nondairy, coconut creamer is a good substitute.


EGGS • Egg whites and egg yolks are used in a variety of drinks as they add texture, mouthfeel, or froth. If you’re looking for a vegan substitute for egg whites in cocktails, try aquafaba or garbanzo bean water. See here for notes about adding raw eggs to drinks.


FRESH HERBS • Mint, basil, and thyme are most common in cocktail recipes, although you’ll find many recipes using other herbs, too.


FRUITS AND VEGGIES • Just about any produce can be used in drinks, making for more fresh and flavorful beverages.


SEA SALT • For rimming glasses. See here for a note about rimming glasses.


SUGAR • Granulated white or raw is ideal for making syrups; note some vintage cocktail recipes call for a whole sugar cube or lump.
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THE LIQUID KITTY


Just as the word kitty can be used for a coffer to store gold, your home bar can be a treasure trove of liquid delights when you show off your newly honed cocktail skills. And you’ll find yourself making frequent deposits from your favorite liquor store. Personally, I love bringing back an unusual spirit or liqueur from a trip to sip with friends while sharing travel stories—and photos of the cats I met—in faraway destinations. Whenever I land somewhere new, I try to understand how the people there eat as well as how they drink. It’s a peek into that culture’s local customs, tastes, and values. Also learning to make delicious things abroad is a very tactile way to share your experiences with your peeps back home.


Below is a list of spirits and other ingredients to create a foundation for your home bar. If this is new to you, don’t get overwhelmed because you do not need to have all these things to get started. If you’re on a budget, buy bottles in increments. And, if you are particularly limited on space or funds, here is a little insider tip: For just about any cocktail you can substitute vodka in place of the spirit the recipe calls for. So, if you can only buy one bottle for now, make it vodka and add more spirits to your home bar as you can.


DISTILLED SPIRITS


Let’s demystify alcohol so that you can walk into a liquor store or shop online with confidence. Keep in mind that “more expensive” does not always translate to “better quality.” If you shop at a store that has knowledgeable clerks to help you choose the right product for you, that’s even better. The following list gives you an overview of the spirits used in this book, including what they’re made from and what they might taste like.


BRANDY • A distilled spirit made from grapes. The most famous kind of brandy is Cognac, which is produced in a specific region in France. Others include brandy de Jerez from Spain and pisco, a South American brandy specifically made in Peru and Chile.


CACHAÇA • A form of Brazilian rum made from fermented sugarcane juice versus molasses.


GIN • In short, we can say that gin is juniper-infused vodka, because it can be made from any base as long as juniper is included with the citrus peels, spices, botanicals and flowers distillers choose to create interesting flavors. There are a few distinct gin styles you can try:


London Dry Gin: Heavier in juniper flavor and tends to be a bit “drier” than other styles. It has citrus notes and contains no added sugars.
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Modern Gin: Tends to be lighter on the juniper and may include floral and fruity notes.


Sloe Gin: Essentially a liqueur rather than a gin, despite its name. It is sweetened and infused with sloe berries, which are somewhat like a small plum or damson.


RUM • Typically made from molasses, rum can be light (un-aged) or dark (aged in wood for additional flavor and color). Spiced rum has been infused with spices and vanilla. Rum can be made anywhere in the world and remains a very popular spirit in highballs, classic cocktails, and tiki drinks.


TEQUILA • Agave plants can grow in many dry climates, but true tequila is only made from the Blue Weber agave plant and produced in one of the five tequila regions in Mexico. Tequila makers procure used wooden barrels from American Bourbon distilleries, French Cognac makers, and sometimes wineries or Spanish sherry makers to age the spirits. When any spirit sits in a wooden barrel, it gets a deeper brown color from the wood, and its taste mellows. With the explosion of tequila’s popularity in the last decade, tequileros are getting more creative with their methods and making more unique products. The following are kinds of tequila you will find on store shelves and descriptors referring to how much time they spent in a barrel. In any spirit category, an older spirit is not necessarily better, but aging will affect its flavor. And never buy a tequila with the word “gold” on the bottle as that usually means that it has been artificially colored.


Blanco means the tequila looks clear in the bottle because it has not been aged. That said, a blanco can be aged in a wooden barrel for up to two months.


Reposado means the tequila has rested in a wood barrel for about two to twelve months.


Añejo means “aged,” and the distilled liquid has been aged in the barrel for one to three years.


Extra Añejo means it has been aged in the barrel for longer than three years. 


VODKA • Defined as an odorless, tasteless spirit, vodka can be made from any grain, vegetable, or fruit—not just from potatoes, as some believe. There are even vodkas that are made from milk! The base material influences each vodka’s mouthfeel and subtle taste. A vodka that is distilled many times is not necessarily a marker of quality, but merely indicates how many times the liquid was put through the distillation process.


WHISKEY • This is a big spirits category, and there are several kinds of whiskey made from different kinds of grain from all corners of the world. Note there are rules pertaining to specific whiskey styles, some of which are briefly outlined below. You’ll also notice that sometimes the word whiskey is spelled whisky depending on where the spirit is made.


Bourbon: Made in the United States from a grain mash that is at least 51 percent corn and aged for at least two years in new charred oak barrels.


Canadian Whisky: Usually a blend that includes rye and is aged for at least two years.


Irish Whiskey: Must be made in the Emerald Isle and aged for three years in wood barrels.


Japanese Whisky: Typically made from barley, like Scotch, but experimentation is expanding in this newer and exciting category.


Rye Whiskey: Has a spicy kick to it and is the style of whiskey called for in many of the original whiskey cocktail recipes.


Scotch is made from malted barley in Scotland.


FORTIFIED WINE


Wine is fortified when it is dosed with a little spirit added along with herbs and botanicals. It is integral to some of our most iconic cocktails, such as Martinis and Manhattans. Like other kinds of wine, some fortified wines are made with specific grapes and are typical of the Mediterranean region, although their rising popularity is encouraging winemakers in other parts of the world to experiment with fortified wines as well. Lighter fortified wines, such as dry vermouth and some sherries, are lovely aperitifs, or “appetite openers.” Richer wines, such as port, make wonderful digestifs or after-dinner drinks. Keep in mind that because these are wine-based, they must be refrigerated once opened or they will go rancid. Some fortified wines include:
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DRY VERMOUTH • This has a white wine base and is dry (not sweet) with rich botanical flavors. It is most often used with clear spirits or on its own as an aperitif. It is made at wineries around the world.


MADEIRA • These fortified wines are made on the Portuguese island of Madeira, off the coast of the Iberian Peninsula. Some varieties are dry and wonderful aperitifs and some are sweet digestifs.


MARSALA • This Italian fortified wine is made on the island of Sicily and ranges from dry to sweet.


PORT • This rich fortified wine comes from the Douro Valley in Portugal. It is most often red and sweet, although there are some drier, white varietals, too.


SHERRY • This fortified wine is from Andalusia, Spain. It also has dry and sweet varietals.


SWEET VERMOUTH • With a red wine base, it is sweeter than dry vermouth with rich botanical flavors. It is most often used with dark spirits. It can be an aperitif or digestif. Made at wineries around the world.


MORE MMM IN YOUR MEOW: LAYERING FLAVORS


Once you have chosen a spirit or fortified wine as your cocktail base, the next step is to layer in flavors with different kinds of modifiers. These ingredients can add sweetness, bitterness, floral notes, fruity notes, or spice. More flavor means more fun for your taste buds. Below are some options to take your cocktail from merely a “good kitty” to “fantastic feline!”


LIQUEURS


A liqueur, or cordial, has a spirit base which is sweetened and flavored. Liqueurs can be herbaceous, fruity, floral, nutty, coffee-flavored, mint-flavored, or chocolate-flavored. They can be chilled and sipped on their own, served over ice, or mixed into a cocktail.


BITTERS


Bitters are flavor enhancers made with high-proof alcohol, bark, herbs, and other botanicals. Bitters were first created as a remedy for stomach ailments when mixed with a little water or sparkling water. In mixology, their use can be compared to a dash of salt in food to boost flavor. A little bit goes a long way. A dash of bitters can enhance a cocktail’s aroma, as well, when dotted on the surface of a drink. Keep a bottle of each of the traditional Angostura and Peychaud’s on hand if you’re into classic cocktails, and experiment with a plethora of flavored bitters that have flooded liquor store shelves in recent years.
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