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Cocktails stepped out of the speakeasy and into the mainstream around the 1950s, and since then they’ve shown no signs of slowing down. Having found a new popularity among younger generations, cocktails are now available almost everywhere. No longer confined to glitzy bars and exclusive socialite parties, they’ve now infiltrated your local pub, bar, pizza restaurant, and even food trucks.


In the digital world, social media is awash with cocktails, whether it’s a good-looking Hollywood star mixing the perfect martini or an up-and-coming influencer creating something new and experimental, it seems everyone has caught cocktail fever.


When made properly, cocktails are a drink experience unlike any other, satisfying several senses at once: sight, smell, taste. Perfectly balanced, layered and complex, and served in iconic glasses, they can make you feel classier than any other drink can.


The enjoyment of a cocktail may be in the drinking, but the process of making it is everything. To a serious mixologist, creating the perfect cocktail is as scientific as splitting the atom and as artistic as painting the Sistine Chapel. The discussions about how to make the perfect Martini, for example, have been raging since its creation, and its numerous reinventions have sparked both delight and outrage.


This book breaks each cocktail, from an Acapulco to a Zombie, into easily digested, graphic components, simplifying the process as much as possible while keeping the same delicious end result. Keep this book next to your spirit bottles, shaker and glasses, so you’re always ready to mix up your 5pm aperitif or your dinner party showstopper.


Just remember to take it easy: you may feel fantastic drinking your cocktail of choice, but you may not feel as fantastic the following morning. Cheers!
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A


Acapulco


Adam and Eve


After Eight


Afternoon Delight


Alabama Slammer


Alaska


Algonquin


All Night


Amaretto Comfort


American Beauty


Angel Wing Shooter


Angel’s Kiss


Angelic


Apollo 13


April Shower


Aristocrat


Astoria


Aviation 2


B


B-52


B & B


Bad girl


Bahia


Ballantine’s


Banshee


Barracuda


Bastile


Bee Stinger


Bee’s Kiss


Bella Donna


Bellini


Between the Sheets


Bikini


Black and Tan


Black Jack Shooter


Black Magic


Black Russian


Black Velvet


Blackjack


Blood and Sand


Bloody Mary


Blue Hawaiian


Blue Monday


Bombardier


Brandy Alexander


Brandy Cocktail


Brandy Daisy


Brandy Kiss


Brighton Rock


Broadway


Brooklyn


Bullshot


C


Cadillac Lady


Caipirinha


Canadian Sherbet


Cape Codder


Casablanca


Casanova


Champagne Cobbler


Champagne Cocktail


Champagne Cooler


Chapala


Chapel Hill


Chastity Belt


Cherry Picker


Chicago


Clam Digger


Cocoloco


Colonel Fizz


Cool Cucumber


Cool Gold


Corpse Reviver


Cosmopolitan


Cuba Libre


D


Daiquiri


Death by Chocolate


Death in the Afternoon


Deep Throat Shooter


Dirty Martini


Dizzy Dame


Dizzy Gillespie


E


Eggnog


El Diablo


El Presidente


Eldorado


F


Floridita


Fluffy Duck


French 75


French Kiss


French Martini


French Sherbet


Frenchie


Frisco


Frostbite


Fuzzy Navel


G


Gimlet


Godfather


Grasshopper


Gumdrop


H


Harry’s Cocktail


Harvey Wallbanger


Honeymoon Paradise


Hurricane


I


Imperial


Iron Lady


J


Jack Rose


Jacuzzi


James Bond


Jasmine


Joe Collins


Jungle Juice


Juniper Royale


K


Kaiser


Kentucky Sunset


Kir Royale


L


La Bomba


La Dolce Vita


Laser Beam


Last Emperor


Leap Year


Liberty Bell


Lieutenant


Long Island Iced Tea


Love for Sale


Lychee Martini


M


Madonna


Mai Tai


Manhattan


Margarita


Martini


Matador


Metropolis


Mexican Mule


Mexicana


Mikado


Milk Punch


Mimosa


Mint Julep


Mojito


Moulin Rouge


Mudslide


N


Naked Lady


Negroni


Nicky Finn


O


Old Vermouth


Old Fashioned


P


Painkiller


Piña Colada


Pink Cadillac


Pisco Sour


Poinsettia


Poison Arrow


Pussy Foot


R


Raja


Raspberry Sip


Red Death


Red Desert


Red Snapper


Ritz Fizz


Rob Roy


Rosalita


Rusty Nail


S


Salty Dog


Sazerac


Screaming Multiple Orgasm


Screwdriver


Sea Breeze


Sea Horse


Sex on the Beach


Shamrock


Shooting Star


Short Fuse


Sidecar


Silk Stocking


Singapore Sling


Slippery Nipple


Soixante-Neuf


South of the Border


Swan Song


Sweet Surrender


Swinger


T


Tequila Sunrise


Tijuana Taxi


Tom Collins


Tom Fizz


Tomahawk


Traffic Light


Tulip


Typhoon


U


Union Jack


V


Vampiro


Vesper


VIP


W


Whiskey Sour


Whisky Mac


White Russian


White Velvet


Whizz Doodle


Woo Woo


Woodstock


Z


Zombie


















THE WELL-STOCKED BAR





Every professional or home bar requires a basic collection of spirits before interesting mixed drinks and cocktails can be made. Always buy the best quality brands to be assured of the purest taste, but, as with most things, good quality can be found at reasonable prices.


ICE


Ice cools the spirit as it is poured into a glass. All ice must be fresh. Only filtered, or even bottled, water should be used to make ice. There are four types of ice used in cocktails: crushed, shaved, cracked or cubed. Ice can be used in a blender, a shaker, a mixing glass or directly in a glass, but cubes should not be served in a cocktail glass. Use cubes in a shaker and crushed ice in a blender. Cracked and shaved ice are more watery than cubes and dilute the spirit more quickly than cubes. Don’t put ice from a blender into the glass.
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BAR NECESSITIES


Spirits


Bourbon


Brandy


Gin


Pimm’s No. 1 Cup


Rum, light and dark


Tequila, white (silver) and gold


Vodka


Whisky


Liqueurs


Amaretto


Baileys Irish Cream


Cointreau


Crème de menthe (white and green)


Crème de cacao (white and brown)


Curaçao, blue


Grand Marnier


Wines


Champagne (or sparkling wine)


Vermouths, dry and sweet


Wine, red and white


Extras


[image: ] Coconut cream


[image: ] Cream, double


[image: ] Egg-white powder*


[image: ] Tabasco sauce


[image: ] Worcestershire sauce


[image: ] Pepper


[image: ] Salt


[image: ] Sugar, caster


Syrups


[image: ] Gomme syrup


[image: ] Grenadine


Bitters


[image: ] Angostura


Spoiling yourself
At home your
cocktail menu can
be as adventurous
or conservative as
you like
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* Use instead of fresh egg white if preferred
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