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Introduction



People love to spill their guts to the person who pours their pint. After all, the bartender is the most accessible—and cheapest!—therapist around. When we first started bartending, we had no idea how to handle our own personal catastrophes, much less diffuse other people’s. But after years of enduring slammed nights behind the bar (where we commiserated with countless customers), we began doling out advice on a regular basis. Along the way, we discovered that there’s a cocktail suited for each and every calamity. So while some people take refuge on the racquetball court or with a good cry, we’ve concluded that the quickest way to banish the blues is with a delicious drink. And we’re ready to spill (advice, not drinks, that is).

These days, the more innovative and inspired cocktails are, the better. The liquor industry is booming with more and more liquor brands and flavors popping up all the time, and along with our fellow mixologists, we’ve taken note. When we’re behind the bar in Manhattan’s trendy SoHo district or in the Hamptons, it’s imperative that we craft cocktails not only with a splash of creativity, but also with a twist of style and sophistication. Naturally, being the classic-cocktail aficionados that we are, we set out to prove that not all drinks should be fluorescent pink, super sugary sweet, or served with a tiny paper umbrella, and in doing so, we joined the cocktail renaissance sweeping the country. Our cocktails are liquid culinary works of art, made with freshly squeezed juices, fruit purees, and fresh herbs. Gone are the days of syrupy, hangover-inducing sour mixes and lime juice out of the bottle! Here, in addition to prescribing the perfect drink for any situation, we offer quick and easy technical advice that will make any amateur look like a cocktail connoisseur, allowing readers everywhere to tap into the growing trend of the sophisticated cocktail, long considered to be the ideal antidote to all of life’s crises!

We’ve organized the book according to the severity and type of predicament you might find yourself in (you won’t be surprised to learn that the section dealing with all things romantic—“Romantic Minefields”—was so crisis-laden, we had to break it up into subsections!), so even in a panic-ridden state, you’ll be able to quickly and effortlessly flip the page and find the drink to cure your ill. That hot guy you met last week still hasn’t called? Try a Pomegranate Martini—bold, tasty, but not so lethal that you’ll be tempted to drunk dial him. The dry cleaner shrunk your favorite pants (or, worse, you’ve put on a few pounds)? Indulge in a (nearly) guiltless Sugar-Free Mojito. Credit card bill contained a few nasty surprises? A decadent Bourbon Bee Sting will leave you feeling like a million dollars. Or perhaps you “accidentally” came across an incriminating e-mail exchange between your boyfriend and his sexy coworker? We have just the drink to mix with your tears. Whatever the crisis, we prescribe the perfect cocktail to help you get back on your feet, back at your ex, or back in the game.








Cheat Sheet



Before we start doling out drinks, it’s useful to go back to the basics. Once you’ve gotten these down, nothing can come between you and your cocktail cure. The following will provide any at-home bartender with tricks of the trade to help you master the perfect drink for every imperfect situation.



The “Simplest” Simple Syrup: What’s known in the biz as “simple syrup” is the bartender’s secret ingredient. The sugar is fully dissolved, so it evenly distributes sweetness to cocktails without making them grainy. Simple syrup can be used to sweeten everything from iced tea to Mint Juleps.


1 cup granulated sugar

½ cup water



In a small saucepan, heat the sugar and water and bring to a boil, stirring occasionally. When the sugar is completely dissolved, remove from heat and cool to room temperature. Refrigerate, covered, for up to one week.



Ginger Syrup: This is great for a Ginger Ginseng Martini or your own creative concoction.


Zest of 1 lemon

2 cups coarsely chopped fresh ginger with peel (about 8 ounces)

1 cup sugar

2 cups water



Remove the outer peel of the lemon with a zester, grater, or vegetable peeler, taking care not to include too much of the bitter white pith. Finely chop the lemon peel and ginger in a food processor. Transfer the lemon-ginger mixture to a medium saucepan, add the sugar and water, and bring to a boil. Reduce heat and simmer, partially covered, for 15 minutes. Strain the mixture and cool. Cover and refrigerate for up to one week.



Sour Mix: Sour mix is easy to make at home, and it tastes so much better than the junk that comes out of the soda gun at the bar. Plus, when you make it yourself, you can control the amount of sugar and thus the calorie content.


Juice of 2 lemons

Juice of 2 limes

Simple syrup, to taste



Combine all ingredients, adding simple syrup a little at a time until you achieve desired sweetness. Ideal sour mix should be both sweet and sour.



The Perfect Pour: Most cocktails call for 1 to 2 ounces of liquor. No seasoned cocktail maker would dare use a jigger, shot glass, or measuring cup to calculate the right amount of any ingredient. Nearly all bartenders use the “counting method.” If you put a speed pourer on the top of the bottle and invert it completely, every second (think: one one hundred, two one hundred, etc.) is roughly 1 ounce. If you can’t find a speed pourer, however, it’s best to measure. Otherwise, you may have one drink and quickly find yourself on your ass!

Freshly Squeezed vs. Bottled Lemon and Lime Juice: Bottled juice is loaded with sweeteners and, as a result, calories. One entire lime yields only 10 calories, so it’s a much better choice for your waistline. You need to conserve all the drink calories you can to make up for the pizza you’re going to devour at 3:00 a.m.!



Impressive Purees: Purees make any cocktail sophisticated, and they’re easy to make at home. You’ll need:


1 cup sugar

½ cup water

8 oz. frozen peaches, raspberries, strawberries, or any other frozen fruit, thawed

1 tsp. grated orange, lemon, or lime zest (which makes any frozen fruit taste like it was just picked fresh off the vine!)



Stir the sugar and water in a large saucepan over medium heat until the sugar dissolves, about 5 minutes (just like you’re making simple syrup). Cool completely. Puree the peaches or berries and orange/lemon/lime zest in a blender with the sugar syrup until smooth. Strain through a fine-meshed strainer and into a bowl. Purees will keep for months if frozen or in the refrigerator for up to a week.



Bellini Bar: An original way to instantly class up a party is to serve Bellinis. It’s especially fun if you set up a Bellini bar and let guests serve themselves. You’ll need a couple of bottles of champagne, Prosecco, or other sparkling wine—chilled, of course. Then provide your guests with champagne flutes and an array of purees. Traditional Bellinis are made with peach puree, but why not spice things up with other choices like raspberry, passion fruit, and pomegranate? Fill small bowls with thinly sliced strawberries, raspberries, and mint to garnish the cocktails.








Family Feuds & Friendship Follies



Let’s face it: Friends and family are the ones who are always there for you—it’s in the job description. But for the rare times when they’re the source of your angst, we have the cocktail to get you through any predicament. And for the even rarer occasions when you’re the one in the wrong? Well, thankfully, pride is a lot easier to swallow when washed down with one of our delicious concoctions!

CRISIS:

You have plans with your best friend for cocktails and a bite to eat at a great new lounge, and you’ve been looking forward to it all day. You stopped for a mani/pedi on the way home from work and are all geared up, wearing your cute new top and dangly earrings. A half hour before you’re supposed to meet, however, she calls to cancel. It’s not her fault that she has to work late, but she has a nasty tendency to drop you at the last minute! Your best companion in this case is an Apple Fizz—it will never disappoint you.

COCKTAIL: Apple Fizz


4 oz. champagne

1 oz. apple juice

Apple slice



Fill a champagne flute three quarters full of champagne, top with the apple juice, and garnish with the apple slice. After the first sip, start going through your cell phone to find the number of your most “up for anything” friend.



BONUS: Apples are a super food: rich in fiber, vitamins, and antioxidants.

CRISIS:

Your pothead little brother forgot he was supposed to pick you up from the train station. Worse, you’re forced to wait outside in the cold for two hours since he can’t hear his phone over the sounds of the video game he’s playing. Don’t get mad, get even! Make him do all the laundry you brought home—after he concocts a Surfer on Acid for you, of course.

COCKTAIL: Surfer on Acid


1 oz. Jägermeister

1 oz. coconut rum

Splash of pineapple juice



Shake with ice, pour into a shot glass, and shoot. It’s better than shooting your brother.

CRISIS:

After six months of dating, you and your boyfriend have gotten in the habit of spending every night together. Summer rolls around and you bring him on vacation with your family. Since becoming a bona fide adult, you’d forgotten about your parents’ old-fashioned no-sleeping-in-the-same-room-until-marriage dictum. What other option do you and your man have? Down a Sex on the Beach…and then sneak out for some sex on the beach!

COCKTAIL: Sex on the Beach


1 oz. premium vodka

1 oz. peach schnapps

2 oz. cranberry juice

2 oz. grapefruit juice

Lemon or lime slice



Combine all ingredients with ice and serve in a collins glass on the rocks. Garnish with a lemon or lime.

CRISIS:

It seems as the the years progress, you’re getting exponentially closer with your mom (thank God your once-raging teenage angst is finally abating). She’s your biggest fan and cheerleader, and you couldn’t imagine getting through life’s crises without her. Then one day you get into an enormous fight, and you both slam down the phone, leaving the issue unresolved. Take a page from the Rolling Stones’ playbook: While you don’t have to go as far as popping pills, you can kill the pain with a Mother’s Little Helper. Soothing, calming, and warming, it’s the exact opposite of how you feel post-blowup.

COCKTAIL: Mother’s Little Helper


2 oz. dark rum

3 oz. apple cider

Pinch of cloves



Combine all ingredients in a mug and zap in the microwave to warm it up. Sip slowly, and then, just like Mom taught you all those years ago, be the bigger person and call her back to work it out…even if she was the one in the wrong.



BONUS: Cloves have been proven to have anesthetic and anti-inflammatory properties and to work wonders in preventing toxins from damaging your body.

CRISIS:

The truth is, if it weren’t for your parents, you wouldn’t be here. But just because Mom and Dad gave you life, that doesn’t mean they should micromanage it. If you find yourself stuck listening to one of their speeches on where you should live, what job you should take, and who you should marry during a routine Sunday afternoon phone call, you have two choices: You can either get in a sour mood, or you can excuse yourself and whip up a Sour Apple Martini. If you haven’t figured it out by now, we recommend the latter.

COCKTAIL: Sour Apple Martini


2 oz. premium vodka

1 oz. sour apple schnapps

Splash of fresh lime juice

Maraschino cherry



Combine all fluids in a shaker over ice and strain into a chilled martini glass. Garnish with a cherry. After a few sweet and sour sips, call up your parents and assert your independence. And remember: An apple martini a day keeps the parents at bay.

CRISIS:

She’s done it again. But this time, she got locked up. You’ve been bailing your little sister out of jams since before she hit puberty, and now you’re her “one phone call” from jail. After springing your sister from the, ahem, slammer, really, isn’t your only option an Alabama Slamma’?

COCKTAIL: Alabama Slamma’


½ oz. amaretto

½ oz. Southern Comfort

½ oz. sloe gin

Splash of orange juice

Splash of sour mix



Combine all ingredients in a shaker with ice and strain into a shot glass. If your sister’s expecting you to take a second mortgage out on your house so that you can post her bail, double the recipe.

CRISIS:

It can be harder to find the perfect pair of jeans than it is to find the perfect man, but somehow, you found them. They’re incredible—they give your butt a lift, flatten your tummy, and elongate your legs. And so what if they cost more than a month’s rent? You look hot and you deserve them. But then your roommate borrows said pair of jeans (without asking) and proceeds to get drunk, fall on her ass, and rip them. Since you feel like you’re going to explode, we suggest an Irish Car Bomb. Creamy and delicious (in fact, it tastes like a milk shake!), it will blow even the most dour of moods to smithereens.

COCKTAIL: Irish Car Bomb


8 oz. Guinness

1 oz. Irish whiskey

½ oz. Irish cream liqueur



Fill a pint glass halfway with Guinness and allow the beer to settle. Pour the whiskey in a shot glass and top with the Irish cream. Drop the shot glass into the beer and chug.



TIP JAR: (Caution: The following is a frat-boy rule, but it often applies in rowdy bars.) If you’re doing Car Bombs with a lot of people, it’s often standard to race and see who can gulp their drink down the fastest. The last guy to finish should—naturally—have to pay for everyone’s drinks.

CRISIS:

You just found out that your best friend from college (and current roommate) is moving across the country. Not only are you now saddled with the task of finding another roommate, but you’re also losing your favorite wing-woman and confidante. Your heart hurts infinitely worse than it did when your last boyfriend dumped you, so you might as well have a sweet and soothing Broken Heart.

COCKTAIL: Broken Heart
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