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  DEDICATION

  To David Augustus Embury, whose classic 1948 work, The Fine Art of Mixing Drinks, offers this observation:

  “The well-made cocktail is one of the most gracious of drinks. It pleases the senses. The shared delight of those who partake in common of this refreshing nectar breaks the ice of formal reserve. Taut nerves relax, taut muscles relax, tired eyes brighten, tongues loosen, friendships deepen—the whole world becomes a better place in which to live.”


  APÉRITIF

  “The framework of a cocktail recipe has a formula

  just like a sheet of music. You can take this formula

  and play it in one key, but it will also work

  if you play it in a higher or lower key.”

  —Mixologist Tony Conigliaro

  America is the land of reinvention, and the cocktail has always been a way to reinvent old, established spirits, to make drinking more civilized. Even in the current wave of progressive mixology, bartenders and drinkers are renewing their appreciation for classic cocktails—sophisticated intoxicants that have withstood the test of time, as each successive generation has found them as pleasurable as the one before. Yet history tells us that once a cocktail achieved prominence at the bar, the impulse to invent variations was irresistible.

  Offered for your consideration are the vanguard of cocktails, drinks of choice which have achieved popular favor over a long period of time: Manhattan, Martini, Whiskey Sour, Alexander, Daiquiri, Old Fashioned, Negroni, Champagne Cocktail, Bloody Mary, and Irish Coffee. Collectively, they provide the foundation upon which most other cocktails are based.

  The value of history lies in what is learned from the past, and, in the midst of a worldwide cocktail renaissance, the new generation of freethinking mixologists has been reimagining the classics in wonderful ways, introducing flavors and ingredients in an in-depth exploration of new and deeper, more complex tasting experiences. While you might think that tinkering with their formulas would be somewhat like drawing a moustache on the Mona Lisa, quite the contrary. It is precisely because of their timeless appeal that so many bartenders find them ideal jumping-off points in the quest for each drink’s true potential.

  Mixology is an art—nurtured by spirit, flavor, aroma, color, and imagination. For the drinkmaker, original recipes serve as the touchstones of cocktailing, and as long as one follows the rules, it’s hard to make a bad one. Yet it’s the mark of the great cocktail to be able to spawn not only artisanal makeovers but also variations on the variations.

  To illustrate the link between past and present, we’re about to reexamine these ten classics—each one highlighting the most engaging qualities in a base spirit—along a time- and field-tested path to transformation behind the bar, grounded in history and elevated by fresh ingredients and a sense of fun.


  TOOLS OF THE TRADE

  Boston Shaker

  Dating all the way back to late nineteenth century “Beantown,” the Boston shaker has been a fundamental bar tool, and it remains the professional standard, pure and simple. The two-piece shaker consists of a stainless steel cup and mixing glass; the glass is used alone for stirring drinks with ice, and the two pieces are joined together for shaking ingredients with the cup fitting over the glass, creating a seal when gently tapped into place. (When making two drinks at once, use less ice to make room in the shaker.)

  TIP: Shaking technique should result in a drink that’s cold yet undiluted, simultaneously blended and aerated. In The Thin Man, William Powell instructs his bartender on the art of shaking: “The important thing is the rhythm. Always have rhythm in your shaking. Now a Manhattan you always shake to foxtrot time, a Bronx to two-step time, a dry Martini you always shake to waltz time.”

  Hawthorne Strainer

  The all-purpose strainer is a paddle-like, perforated metal device with a continuous coil of wire around its perimeter, ensuring a spill-proof fit, compatible with the Boston shaker. For drinks that are shaken or stirred with ice and served neat or over new ice, the strainer is used to separate ice from the liquid.

  TIP: Place your index finger over the handle to hold it firmly in place and strain the drink into the serving glass. To get the last drop, give the shaker a sharp twist as you return it to an upright position.

  Fine-Mesh Strainer

  Pouring from a Boston shaker with a Hawthorne strainer through a tea strainer or a fine mesh strainer is known as “double straining.” This secondary filter removes smaller particles, froth, pulp, seeds, and other unwanted ingredients, ensuring a clean, clear drink.

  TIP: This tool is indispensable when straining cocktails with herbs, such as mint or basil.

  Jigger and Pony

  Ingredients in proper cocktails must be measured to the fraction of an ounce. A stainless steel instrument with two opposing cones in an hourglass shape is recommended for precise, consistent calibration of liquids in the preparation of cocktails. The larger cone (jigger) typically holds 1½ ounces while the smaller cone (pony) holds ¾ ounce. With no need for the guesswork of free-pouring, cocktails will honor the recipe a skilled bartender labored to create. (In countries that use the metric system, the measures are usually 40 ml and 20 ml.)

  TIP: Charles H. Baker Jr. calls cocktail mixing “an exacting chemical art.” Consider purchasing other jiggers for more specific measurements. Single jiggers come in iterations from a quarter of an ounce to two ounces.

  Bar Spoon

  Certain cocktails, particularly those made with spirits only, should always be stirred, chilling the drink without the undue aeration of shaking. Essential to stirring, the metal, long-handled bar spoon (for reaching the bottom of tall glasses) has a spiral handle (for easy twisting of the shaft) used to agitate or twirl ice through the ingredients and a spoon used for a teaspoon measure.

  TIP: Hold the twisted shaft of the bar spoon between your thumb and first two fingers. Dunk the bar spoon into the glass and twirl the shaft back and forth and up and down in a fluid motion for 10 to 20 seconds to achieve the desired temperature.

  Muddler

  Similar to a pestle, the muddler is a blunt instrument used to mash and agitate herbs, fruits, or other solid ingredients in the bottom of a mixing glass, extracting flavors and aromatics. Most commonly made of hardwood, the muddler should be artfully weighted and teardrop-shaped, with a diameter of about 1½ inches at the widest point and long enough to reach the bottom of mixing glasses.

  TIP: When muddling herbs to release essential oils, be gentle, avoiding the release of bitterness from the stems. For muddling fruit such as strawberries, cutting into small pieces makes them easier to work with.

  Ice / Ice Tray

  Oversize ice cubes help maintain the integrity of cocktails. A larger, thicker surface melts slower, so drinks stay colder longer and don’t get watered down. Use larger molds to freeze distilled, purified, natural spring or bottled water, and keep the ice fresh by rotating in and out of the freezer.

  TIP: A good drink is very cold. To pre-chill, fill glasses to the brim with ice and water (soda water works best) and let them sit while you mix the drinks. Just before pouring drinks, discard the contents of each glass.

  Bar Knives

  Adding a garnish of citrus zest, twist, or peel “medallion” provides the finishing touch to many cocktails. A sharp paring knife and cutting board are basic requirements. In addition, the zester/channel knife combo uses small circular holes to zest the aromatic peel of citrus fruits (without grating into the bitter pith) and a blade that cuts ¼-inch wide strips of rind for spirals.

  TIP: To liberate the wonderfully aromatic spray of essential oil over a drink, hold the peel horizontally about one inch above the surface, outer skin side facing downward. Gently but firmly twist one end clockwise and the other counterclockwise. Rub the outside of the peel around the rim of the glass so that any remaining oils adhere to the rim and drop into the drink.

  Citrus Juicer

  Always use fresh-squeezed lemons, limes, or oranges for more aromatic and fresher-tasting drinks. The hand-press citrus juicer provides small amounts of juice with minimal effort. Simply insert the halved fruit into the bowl of the squeezer and press down, using the top part to push the juice through the strainer. The bowl juicer is another way to easily juice citrus fruits and store small amounts of juice before adding it to a recipe.

  TIP: To get the most juice yield out of your citrus, use fruits at room temperature. Roll the fruit with your palm on the kitchen countertop a few times before you juice.

  Glassware

  The proper glass for a cocktail may also be considered a tool. Glassware is available in a wide range of styles, sizes, and decorative motifs, and while fashion and presentation can heighten the imbibing experience, more basic criteria should be contemplated. Ideal for a straight-up cocktail, the shallow, curvaceous coupe encourages one to sip a drink rather than tossing it back in large gulps, and its stem allows a drinker to hold the glass without affecting the temperature; the wide bowl places the surface of the drink directly under the drinker’s nose, ensuring that the aromatic element has the desired effect.

  TIP: The coupe started life as a champagne glass, later adapted to holding cocktails in swanky, post-Prohibition nightclubs during the 1930s and ’40s. The coupe is in vogue once again, both for its versatility as well as homage to the heyday of cocktail culture.

  Making Simple Syrup

  Many cocktail recipes call for simple syrup (or bar syrup) as a sweetener, often used to balance citric acid. The most typical “recipe” couldn’t be easier to execute: add one cup water into a pan, bring to a boil, then stir in 1½ cups (or up to 2 cups) of plain granulated sugar. Turn the heat to low, and stir continually until the sugar dissolves completely. Allow the syrup to cool to room temperature, then pour into a clean glass jar and store in the refrigerator.
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  ALEXANDER

  Mother of all cream drinks, the Alexander first appeared at Rector’s, the legendary New York City lobster palace in 1900. Officials of the Delaware, Lackawanna, and Western Railroad had arranged for a dinner party at the restaurant to celebrate their new ad campaign, featuring a fictitious character named “Phoebe Snow,” pictured in a white dress to promote the company’s clean-burning locomotives. Rector’s head bartender, Troy Alexander, concocted a “snow-white” cocktail for the occasion, a drink which now bears his name. In The Gun Club Drink Book (1939), author Charles Browne explained the popularity of cream drinks during and immediately after Prohibition: “During the short but rather bizarre reconstruction period, the youth of the nation weaned themselves by drinking so-called cocktails containing milk or cream, and such drinks as ‘Alexander’s cocktail’ were in vogue.”

  

  Alexander, circa 1915

  Back in the days before Prohibition, the Alexander had become a staple at the American bar. Grover Cleveland Alexander pitched the Philadelphia Phillies to victory over Boston in the opening game of the 1915 World Series, and the city’s Racquet Club celebrated by serving Alexander cocktails throughout the series. According to Hugo Ensslin in Recipes for Mixed Drinks, published in the same year, all three ingredients were to be combined in equal measure.

  1 ounce Gin

  1 ounce White Crème de Cacao

  1 ounce fresh Cream

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Brandy Alexander

  First known as the Alexander #2, with brandy replacing gin and dark crème de cacao replacing white, the drink was first served in 1922 at the Royal Wedding of Princess Mary of the British Royal Family and Henry Charles George, the Viscount Lascelles, one of several brandy-based cocktails which originated in Europe during American Prohibition. According to The Cocktail Guide and Ladies’ Companion, in some circles, the drink was called a Panama Hattie.

  1½ ounces Brandy

  1 ounce Dark Crème de Cacao

  1 ounce fresh Cream

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Alexander’s Sister

  In 1885, Emile Giffard, a pharmacist in Angers, France, invented a pure, clear, and refined white mint liqueur for guests of the Grand Hotel, offering relief from a particularly hot summer. Crème de menthe, in both white and green, became a popular liqueur and an ingredient in cocktail recipes, among them a sibling to the Alexander. In The Savoy Cocktail Book, published in London in 1930, Harry Craddock warned that “Ladies are advised to avoid this cocktail as often as possible.”

  1 ounce Gin

  1 ounce Green Crème de Menthe

  1 ounce fresh Cream

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Grasshopper

  This mint-green, cream-based libation was reportedly invented pre-Prohibition in a 1919 New York City cocktail contest for which Philbert Guichet, owner of Tujague’s (the second oldest restaurant in New Orleans), took home second place. Guichet proudly brought the drink—supposedly named for its bright green color—back to New Orleans where it caught on as a dessert cocktail.

  1 ounce Green Crème de Menthe

  1 ounce White Crème de Cacao

  1 ounce fresh Cream

  1 dash Cognac (optional)

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass. Add a dash of cognac over the top.

  

  Café de Paris

  In 1912, Vernon and Irene Castle, who popularized modern ballroom dancing in America, made their debut at the Café de Paris, located at the corner of Forty-Second Street and Seventh Avenue in the heart of New York’s Times Square. A namesake cocktail was immortalized in Harry McElhone’s Barflies and Cocktails (1927).

  1½ ounces Gin

  1 teaspoon Anisette

  1 teaspoon fresh Cream

  1 Egg White

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  The Old Waldorf’s Last

  According to Charles H. Baker, Jr. in the 1939 Gentleman’s Companion, this was the last original cocktail to come from the legendary Men’s Bar at the Waldorf Hotel (Fifth Avenue and Thirty-Fourth Street), “where titanic, two-fisted Wall Streeters and important folk from all over the world used to stand six or eight deep before mahogany.”

  1½ ounces Gin

  1½ ounces Orange Curaçao

  1½ ounces fresh Cream

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Vanishing Cream

  Crosby Gaige, once described as “Manhattan’s authentically distinguished man-about-the-boulevards,” recommended the addition of a cherry to this 1940s-era cream drink. “Never argue with a cherry or strike it in anger,” cautioned Gaige.

  2 ounces Apricot Brandy

  1 ounce fresh Cream

  1 dash Gin

  Maraschino Cherry

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass. Drop cherry into the glass.

  

  Alexander the Great

  Nelson Eddy co-starred with Jeanette MacDonald in eight films in the 1930s and ’40s. In The Stork Club Bar Book, Lucius Beebe writes, “An improvement, as some may think, on the conventional Alexander cocktail is the brainstorm child of Nelson Eddy and he calls it ‘Alexander the Great.’ Shake until cold as Siberia. Watch your Steppes, because more than three of these gives the consumer a wolfish appetite.”

  ½ ounce White Crème de Cacao

  ½ ounce Coffee Liqueur

  ½ ounce fresh Cream

  1½ ounces Vodka

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Whizz-Doodle

  As the bartender of New York’s Ashland House for forty years, Patrick Gavin Duffy served drinks to the likes of Mark Twain, Oscar Wilde, and J.P. Morgan. In 1948, he chronicled their favorite tipples in his well-regarded tome, The Official Mixer’s Manual. Silly cocktail names among the offerings included the Why Not, Everything But, and Whizz-Doodle.

  ¾ ounce Scotch Whisky

  ¾ ounce fresh Cream

  ¾ ounce White Crème de Cacao

  ¾ ounce Gin

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Pink Squirrel

  Bryant Sharp opened a beer hall in Milwaukee in 1936, and two years later decided to give up beer in favor of cocktails. As part of this transformation, he took out the jukebox and replaced it with a record player, serenading customers with classical music. It was the first cocktail lounge in Wisconsin and the birthplace of the creamy, nutty-flavored Pink Squirrel.

  1 ounce Crème de Noyaux

  1 ounce White Crème de Cacao

  1 ounce fresh Cream

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  White Russian

  Although the Black Russian (vodka and coffee liqueur) dates back to 1949, dairy didn’t enter the picture until 1961 when The Diners’ Club Drink Book featured a recipe that added cream to the mix. The White Russian cocktail was later immortalized by Jeff Bridges’ character, “the Dude,” the protagonist of cult classic The Big Lebowski. In the film, the Dude refers to the drink as a “Caucasian.” (A Dirty Russian is made with chocolate milk instead of cream; the Toasted Almond substitutes Amaretto for Vodka; a Mudslide replaces fresh cream with Bailey’s Irish Cream).

  2 ounces Vodka

  1 ounce Kahlúa (or other Coffee Liqueur)

  1 ounce fresh Cream

  Combine vodka and coffee liqueur in a rocks glass filled with ice. Stir. Float cream by holding a teaspoon bottom-side up over the glass and pouring the cream slowly over it.

  

  Golden Cadillac

  Originally produced in Livorno, Italy, in 1896, Galliano first became popular outside Europe after World War II as American soldiers brought it home. Galliano’s sweet vanilla-anise is the key flavor in the Golden Cadillac, a “disco era” drink created at Poor Red’s Bar-B-Q in El Dorado, California. (The now-defunct bar also devised the Brown Cow Cocktail, a coffee liqueur and milk combo).

  ¾ ounce fresh Cream

  ¾ ounce White Crème de Cacao

  ¾ ounce Galliano

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled cocktail coupe glass.

  

  Chai Alexander

  At Philadelphia’s Rex 1515, guests sip on an opulent, cognac-spiked version of the Alexander, mixed to a frothy finish by Heather Rodkey. More than simply a dessert accompaniment, the interplay of flavors and textures becomes a potential replacement for the after-dinner course altogether.

  2 ounces Salignac Cognac

  1 ounce RumChata Cream Liqueur

  1 ounce White Crème de Cacao

  2 dashes Chocolate Bitters

  Grated Nutmeg, for garnish

  Brandied Cherry, for garnish

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into chilled Martini glass. Garnish with a pinch of nutmeg and brandied cherry on a bamboo skewer.

  

  La Cavalletta

  What better cocktail to serve postprandial than something which combines the nightcap role of an Alexander with the digestif properties of Fernet Branca. Fashionable in the bars of northern Italy, this version (in Italian, cavalletta means “grasshopper”) calls for Branca Menta, the cool, fresh, minty cousin of the bracing original, adding an almost candy cane–like flavor to the creamy base.

  1 ounce Branca Menta

  1 ounce Crème de Cacao

  1 ounce fresh Cream

  Grated Nutmeg, for garnish

  Combine ingredients in a mixing glass with cracked ice. Shake vigorously and strain into a rocks glass. Garnish with dusting of nutmeg.
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  The Bushwacker

  The Bushwacker is a regionally popular cocktail made of rum, coffee and chocolate liqueurs, and vanilla ice cream, said to have been invented by Linda Murphy in 1975, the owner of the Sandshaker Beach Bar in Pensacola Beach, Florida. Locals along coastal Florida and Alabama sometimes add a 151-proof rum topper for extra kick.

  1 ounce Dark Rum

  1 ounce Kahlúa

  1 ounce Dark Crème de Cacao

  2 ounces Cream of Coconut

  1 scoop Vanilla Ice Cream

  1 cup ice

  Grated Nutmeg, for garnish

  Blend all the ingredients together with cracked ice in a blender. Pour into a hurricane glass and dust the surface with nutmeg. (Whipped cream and maraschino cherry are additional options for garnish.)

  

  Irish Girl Scout

  The foundation of the chocolaty, minty, drinkable dessert from the Irish Inn in Glen Echo, Maryland is vodka from Ireland, named for the legendary king Brian Boru, who united the Emerald Isle in 1014. Inspired by those irresistible Thin Mint Girl Scout cookies, the sipping experience is enhanced with a cookie-rimmed glass.

  1 ounce Boru Vodka

  ½ ounce White Creme de Cacao

  ½ ounce Green Creme de Menthe

  1 ounce Half and Half
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