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INTRODUCTION

This book is a true passion project for me. When I first walked into the bright and vibrant aisles of Trader Joe’s back in the 1990s, I was transfixed by products I had never heard of or only read about that Trader Joe’s curated from across the globe. And it was so affordable! I was sold. Sadly for me, it would be well over a decade before TJ’s would launch in my state of Colorado. Since then, my family has accepted my obsessive trips to Trader Joe’s, where it can take me over an hour to explore the small store and check out everything, despite having looked up all the new products ahead of time. It was that same excitement and intrigue that led me to develop this book.

Mixology has changed significantly over the past few decades. From fresh global ingredients to science-driven technique, the cocktail world is more varied and livelier than ever. However, keeping up can be intimidating. Let this book be your guide—its seasonal groupings of 52 recipes cover 12 major classifications of cocktails:

1. Martinis: Sophisticated, traditionally made with gin or vodka, for example, the Aviation Martini

2. Sours: Citrus as a base balanced with sweeter liquors; for example, the margarita

3. Original cocktails: Classics, such as the old-fashioned

4. Punches: Large-format drinks served in bowls and perfect for groups, such as eggnog

5. Sparklers: Drinks that incorporate sparkling soda, sparkling water, or sparkling wine, such as the mojito

6. Dessert cocktails: Sweet drinks to finish a meal, for example, the espresso martini

7. Duos and trios: Classic combos of spirits and liqueurs, such as the White Russian

8. Spirit-forward cocktails: like Originals, the classic mixed drinks, but with aromatics added, as in the Manhattan

9. Regional drinks: International and local drinks, such as the caipirinha, Brazil’s national drink

10. Party drinks and shots: Fun and colorful drinks, such as tiki cocktails

11. Morning beverages: Classics for brunch, such as the Bloody Mary

12. Mocktails: Nonalcoholic drinks with complex flavors; for example, the Grapefruit Sunset

Sure, you can follow the recipes exactly, but this book is really a guide to help you make all kinds of cocktails, from the simplest two-ingredient shot to a margarita clarified with agar-agar powder. It’s for everyone who wants to become a better mixologist and party-thrower as well as anyone who just wants to nail a straightforward classic each and every time.



BARWARE


THE SHAKER

The two most common types of cocktail shakers either include a strainer or do not. My favorite is the Boston, a two-piece system with a metal shaking cup and a separate glass (usually a traditional pint glass) or metal top. The Boston allows you to shake vigorously and, with the clear pint glass, to see what you are making. You can slowly open the Boston’s two containers after mixing to strain large pieces of ice and ingredients.
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LEFT TO RIGHT: BOSTON AND COBBLER SHAKERS



The Cobbler shaker is what you generally get when you buy a bar kit. This shaker has a metal cup and a lid with a built-in strainer. Although this shaker works well, it does not give you as much power and control as the Boston.




STRAINERS

The key to creating clear and vibrant cocktails is the use of strainers. There are several you will use in this book. When shaking with a Boston shaker, there is no build-in strainer, so a Hawthorn strainer (with its semicircular coil on the bottom) or another fine-mesh strainer is essential. Cocktails with solids in them require a double strain using a Hawthorn or built-in shaker to catch big ice poured through a fine-mesh sieve to remove small particles. For clarified drinks, using cheesecloth is needed. This fine cloth is usually doubled or quadrupled and allows liquids to drain very slowly, preserving clarity and flavor.
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JIGGERS

There are numerous jiggers on the market (Stepped, Japanese, and Canterbury, to name a few). Basically it is a single or double opening measuring cup. A double-sided Japanese jigger is our go-to measure of choice (with a 1-ounce and 2-ounce side). When using a jigger, hold it between your index and middle finger over your glass. Pour the liquid until it is full at the top and dump into the glass.


[image: Image]
JAPANESE JIGGER









THE GLASSWARE

Barware is an essential step in your mixology journey. A cocktail is 50 percent taste, 30 percent appearance, and 20 percent aroma. Each drink has a recommended serving vessel, but you are welcome to use whatever works for you and highlights the story you want to tell with the drink. If you want to enjoy the aroma, try a coupe glass. To keep your drink cool and provide drama, opt for a tall, slim Collins glass. Whatever the glass, make sure to thoroughly chill it with ice water before you pour in a cold cocktail.
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OTHER EQUIPMENT

CITRUS PEELERS AND JUICERS: Citrus peelers and juicers are important when adding acid to drinks. Peelers allow you to shave pieces of zest without the bitter white pith underneath. A Mexican hand squeezer gives you maximum juice with minimal effort and cost.

SMOKING GUN: Used to add cold smoke to drinks, these tools are just a small chamber you fill with tiny wood chips, tea, or spices and a build in fan that pushes the smoke out a tube and into your cocktail. If you don’t have access to a cold smoking gun, you can substitute for a drop of liquid smoke, but be careful, the flavor profile is much stronger.





SIMPLE SYRUP

Trying to mix sugar crystals into a cold drink can be nearly impossible, and thus humans created simple syrup. This 50/50 mix of sugar and water is perfect for adding sweetness to any cocktail. To make the syrup, add equal parts of sugar and water (½ cup of each) to a saucepan. Bring to a boil until all the sugar has dissolved, then remove from the heat. Simple syrup will keep for up to 1 month in the refrigerator.

This syrup serves as a blank canvas, absorbing both aromas and flavors from your favorite ingredients. Steep herbs, citrus, coffees and teas, and more in the syrup to add depth and dimension to your drinks. To make an infused syrup, add flavorings to the sugar and water. Once the mixture comes to the boil, reduce to medium-low and simmer for 5 minutes. Remove from the heat, let cool, and strain out the solids. The sky’s the limit on the flavors you can create.





GARNISH 101

There are more ways to garnish your drinks than there are frozen meals at Trader Joe’s. Many drinks utilize citrus peel as garnish. Here are two basic citrus garnishes every good home mixologist should know. Remember, when working with citrus peel, do your best to cut only the colorful zest and as little white pith as possible.

TWIST: Hold the citrus fruit in your hand and using a peeler or very sharp paring knife, cut along the long side of the fruit. Once you have a large, oblong piece of zest, pinch it between your thumb and forefinger to squirt the citrus oil over your drink. Drop the zest into the drink.

SPIRAL: Cut a twist with very little pith. Using a sharp paring knife, cut a long, thin strip from the twist, then tightly spiral that strip on a chopstick, pressing firmly for 30 seconds. The zest will keep a spiral shape when you release it from the chopstick.





NOTES ON ICE

We live in an age of ice enlightenment. Home mixologists can now make their own clear ice, mold ice into different shapes, and even monogram ice cubes. There are times you may want to splurge on a large ice mold for an old-fashioned so it will melt more slowly, and sometimes you may want to take a hammer to a ziplock bag of ice to create tiny shards for a tropical drink. Some recipes will include recommendations for the type of ice to best accompany the drink, but like everything in mixology, use what you have and like.





SHAKEN OR STIRRED?

In general, there are three ways to mix a drink: a dry shake, a regular shake, or to stir.

DRY SHAKE: Shaking ingredients in your shaker without ice allows them to homogenize before a regular shake.

REGULAR SHAKE: This is the classic image of Tom Cruise rocking out in the 1980s, wildly gyrating and shaking his shaker for all he’s worth. There’s a reason for all that gusto. Shaking does five things: it cools the drink, it mixes the drink, it incorporates air, it adds water to slightly dilute the drink, and, if you’re doing it right, it breaks off tiny shards of ice for a pleasant mouthfeel. You’ll want to shake when working with nonspirit beverages such as juices, milk, and coffee. Fill your shaker three-quarters full of ice, add the other ingredients, push an inverted pint glass over the shaker until it seals (you will feel the suction). Now go to town. Hold both ends of the shaker in your hands, position the shaker toward your chest, and shake as vigorously as you can, usually for between 15 and 25 seconds depending on the drink.

STIR: When you want to cool down a drink without diluting or jostling it, stir the ingredients. Stirring is usually done with spirit-only cocktails, like the Manhattan. James Bond went against the grain by shaking rather than stirring his classic martinis, but you should always stir a martini.

Remember, being a bartender or mixologist isn’t just about what’s in the glass. It is theater and art. So when you are shaking, make it fun, funky, and, most importantly, your own.




OEBPS/e9781646047031/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Introduction


		Spring

		Honeydew Cucumber Martini


		Crystal Margarita


		The OG Sazerac


		Grilled Pineapple Sangria


		Mint Mojito with Manuka Honey


		Spicy Espresso Mezcal Martini


		Thyme Gimlet


		Sour Cherry Foam Martinez


		Caipirinha with Lime


		Jalapeño Limeade Gelatin Shot


		Tropical Mimosa


		Vegan Yuzu Flip (Mocktail)


		Grapefruit Sunset (Mocktail)







		Summer

		Fleur de Paradis


		My Paloma


		Smoked Clementine Mezcal Milk Punch


		The Algonquin


		Calamansi Sgroppino


		Sparkling Strawberry Ranch Water


		Fresh Grasshopper


		Basil Julep


		Sumo Aperol Spritz


		Electric Blue Lemonade


		Chili Bloody Mary with a Charcuterie Skewer


		Mango Slushy Boba (Mocktail)


		Everything AND the Elote Milkshake (Mocktail)







		Autumn

		Cookie Butter Old-Fashioned


		Anjou Pear Punch


		Aviation Martini


		Parisian Blonde


		Ginger Whiskey Sour


		Seattle Mule


		Candied Orange Manhattan


		Ramos Gin Fizz


		Earl Grey Tea Smoked Brandy Alexander


		Wake the Dead Layered Shot


		Cloudy Irish Coffee


		Haunted Halloween Punch (Mocktail)


		Dirty Ginger (Mocktail)







		Winter

		Warming Wassail Punch with Cloven Oranges


		The Dirtiest Martini


		Sage and Blackberry Sour


		Burnt Orange Negroni


		Violet Royale


		Mexican Chocolate Martini


		Cold Brew White Russian


		Tootsy Roll Shot


		Dark and Stormy Night


		Punchy Pomegranate Punch


		French 76


		Smoky Ghosty (Mocktail)


		Gooseberry Starfruit Refresher (Mocktail)







		Drinks Index


		Acknowledgments


		About the Author


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Dedication


		Introduction


		Acknowledgments


		About the Author


		Index


		Copyright








		1


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		18


		19


		21


		22


		25


		26


		29


		30


		31


		33


		34


		35


		36


		39


		40


		43


		44


		47


		48


		49


		50


		52


		54


		57


		58


		60


		63


		64


		67


		68


		71


		72


		73


		74


		77


		78


		81


		82


		85


		86


		89


		90


		93


		94


		97


		99


		100


		103


		104


		107


		108


		111


		112


		115


		116


		119


		120


		123


		124


		126


		127








OEBPS/e9781646047031/images/f0008-01.jpg





OEBPS/e9781646047031/images/f0009-02.jpg





OEBPS/e9781646047031/images/f0006-01.jpg





OEBPS/e9781646047031/images/9781646047031.jpg
TRADER JOE’S’
COCKTAIL BOOK

52 Drink Recipes for

Every Occasion Using Ingredients
from the World’s Greatest Grocery Store






OEBPS/e9781646047031/images/f0009-01.jpg





OEBPS/e9781646047031/images/title.jpg
~I¢P

TRADER JOE’S
COCKTAIL BOOK

52 Drink Recipes for

Every Occasion Using Ingredicnts
from the World’s Greatest Grocery Store

GREG MCBOAT

v <&
S ®
& 2





OEBPS/e9781646047031/images/f0010-01.jpg
— o S

WHITE WINE GLASS HURRICANE GLASS

WHISKEY SOUR SNIFTER





