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To our families, whether by blood or whiskey: we love you.





INTRODUCTION








Bars are the center of the universe. Okay, they’re not, but sometimes they feel like they’re the center of our universe. A lot of life happens in bars. People celebrate their victories and mourn their losses. They meet their significant others. They argue over politics or plan revolutions. Bars are where people hide with their best friends and wait out the zombie apocalypse, or hitch a ride to Alderaan on “the ship that made the Kessel Run in less than twelve parsecs.”


Bars are our homes away from home. A bar is our living room and we want you to be comfortable and enjoy yourself while you’re here. Sit back, kick your shoes off (please don’t actually take your shoes off—that’s a health code violation), and have a good time. But in order to relax and really enjoy yourself, you’re going to want to be able to order a drink without fear of judgment (or fear of accidentally ordering something undrinkable). That’s where this book comes into play. We’re here to hold your hand and make the ordering and drinking part as easy as possible, because we all know the drinking part isn’t really why you’re at the bar. You’re there because the zombies attacked and you really just didn’t have any other ideas.


Before we get started we’ve got to get something out of the way. There exists a common misconception that bartenders and servers are all lazy young people who can’t find a “real” job. Please don’t be fooled. Don’t be that guy. In reality, many of us in the bar industry have one or more advanced degrees or have previously worked in a variety of careers. For the most part, we choose to do what we do for a living out of love, not necessity.


Bartending is an art, and like any other skill, it takes practice, passion, and patience. If you think bartending is as simple as just walking behind the bar and shaking some ingredients together, then we dare you to try it and see for yourself. (On second thought, we’d just have to clean up after you—how about you take our word for it instead?)


Bartending is an exciting and social job, and take it from us, when your bar is busy and your service is on point, it’s a high akin to winning a sporting event (we don’t get out in the daylight much, so we’re just assuming here). There’s something innately satisfying about having a physical, tangible product that shows your hard work. Combining raw ingredients into something new and exciting and then sharing that finished product with the world (or lucky patron) is incredibly gratifying. It’s old-school alchemy and it’s a huge reason why we do what we do.


In the following pages we’ll share some of our favorite tips, tricks, and techniques that we’ve learned in our years behind the bar. There’s so much evolution in the bar industry that there’s always something new to share. Here’s our number-one secret: Want to know how to get on your bartender’s good side (beyond a well-deserved tip)? Treat your bartender with respect and they’ll treat you with respect right back, and give you great service. It’s really just that simple.
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THE BASICS


Before we tell you how to create your bar at home, we’ll start with telling you how we create ours at our establishments. Our guiding principles for setting up a bar are very basic: speed and efficiency. Because, let’s be honest, even though you know we’re crafting a drink for you with love and quality ingredients, you (and everyone else) still want that product to be made and served in a timely manner. Although every bar is different, there are a lot of elements that are pretty standard throughout the industry. And like the guys in A Clockwork Orange, we even have our own language that we use when we’re together.





FOR THE RECORD








Let’s just get this right out in the open: we love booze. We love creating new drinks and trying new flavors. Mixing a cocktail is an art form these days, so much so that it’s hard to imagine that cocktails were first invented as a way to mask the taste of low-quality liquor. Today we have the luxury of mixing bitters, fresh juices, and well-crafted liqueurs and spirits to make balanced beauties we can be proud of. We’ve come a long way from shutting our eyes and chugging moonshine for a buzz—our forefathers would be proud.







LESSON 1: THE WELL


(a.k.a. the Speed Rack)


This probably doesn’t come as much of a surprise, but bars sell alcohol. Between cocktails and shots and beer and wine, we need a lot of bottles behind the bar. At our bar, we have approximately 140–160 bottles stacked on any given day. You have to be prepared, right? How many of those do we use during a shift? About 1/4–1/3.


That’s where the well comes in. Otherwise known as the speed rack, the bar’s well is where a bartender keeps all their most reached-for bottles, from liquors to the specific ingredients on their cocktail menu. The order of the well depends on the menu and the bar, but at any bar, you’ll find the first row is: vodka, gin, rum, tequila, whiskey.


So the next time you order a drink and it seems like the bartender has the ingredients right in front of them, just waiting to be used to create a drink specially for you, remember: we’re not mind readers, we’re just super prepared. Well, also, we’re mind readers.








BARTENDER SAYS








“Hospitality is never losing the perspective that while your bar is familiar and routine for you, it is the bright spot in a guest’s day and you are responsible for creating that shine. Hospitality is the ability to put yourself in someone else’s shoes and meet them where they are in that moment—whether that moment is good, bad, or neutral—then taking what you are given and improving on it in a small, or perhaps a big, way.”


—Ándrea Pentabona, Bar Manager at Uni, Boston, MA





BAR LINGO








Before you flag down a bartender (actually, please don’t flag us down—we know you are there and will take your order as soon as we’re free. Promise!), here are a few essential ordering terms you should lock away in your brain.


WHEN YOU ORDER:


Up: Your cocktail will be served in stemmed glass (think of it as up, so literally up and off the counter).


Down: Your cocktail will be served in a rocks glass, a.k.a. Old Fashioned glass (think of it as down, therefore low to the ground).


On the Rocks: Your drink will be served with ice. (Feel free to stipulate only a couple of cubes. The more ice you have, the more diluted the drink becomes, and if you’re not going to drink the cocktail or spirit fast, it could water down the drink.)


Neat: Your drink will be served without ice. This is typically only used when ordering a straight spirit, like a whiskey neat, not a cocktail. If you have sensitive teeth or plan to drink slowly and are ordering a cocktail that may have ice, definitely clarify with the bartender. That’s an easy modification!


Dirty Ice/Rocks: This means the bartender will use the ice they’ve stirred or shaken the drink with in your actual drink. Often people ask for “dirty rocks on the side.” If you do this, your bartender will put the ice in an Old Fashioned glass with a spoon next to the cocktail. You can then add ice that has been “marinated” in the drink as you like.


Highball: A specific drink made with a spirit mixed with soda. For example, a rum and Coke is a highball, but rum with a splash of Coke is not. This is also a term for the glass the drink is served in, a.k.a. a Collins glass.







OBSCURE (BUT COMMON) DRINK INGREDIENTS


First rule of trying something new: do not be intimidated! Most likely you’ll find a few ingredients in a cocktail description that you’ve never heard of. They may sound good, but if you’ve never had them before, there’s a decent chance you may not like the drink. To avoid “order regret,” remember that there’s no shame in asking your friendly bartender for an explanation. I know what bitters are because I’m a bartender, but I don’t expect you to know.


▸ Bitters: Bitters are a high-proof tincture made by soaking various herbs, flowers, spices, roots, and barks in a high-proof alcohol. Typically, bitters are only used in small doses because they are expensive and strong in taste. However, when used in higher portions, they can be truly fabulous. (Try a Trinidad Sour!)


▸ Vermouth/Fortified Wine: Made by soaking herbs, flowers, and spices in wine, and then fortifying with a spirit. Vermouths and fortified wines have been around for ages. Our favorites come from Chambéry in France. Oui!


▸ Amaro: An Italian bitter liqueur. It comes in all sorts of colors and variations. From fernet, which is heavy in licorice and bitter, to the bright, orange flavor of Aperol, amaro offers a beautiful and wide array of flavors to mix with, sip, or shoot. Some of them, such as fernet, Montenegro, or Cynar, are also great for shooting after a big meal. They’re categorized as “digestifs,” which means they’ll help you digest your food.


▸ Chartreuse: How much time do you have? Chartreuse comes from a supersecret recipe made by French monks starting in 1737, over a century after they came upon François Annibal d’Estrées’s original recipe. That’s right, it took them 100 years to perfect the recipe, and that’s just how perfect Chartreuse is. It can be either green or yellow. Green is stronger in taste and alcohol than the yellow, and it came first. There is also V.E.P. (Vieillissement Exceptionnellement Prolongé) Chartreuse, which is the same Chartreuse recipe, but it has been aged extra long in oak barrels. It’s expensive and divine, so it’s totally worth the paycheck you fork over to get it.


Fun fact! The color chartreuse was actually named after the spirit, not the other way around.








COMMON GLASSES YOUR DRINK MIGHT BE SERVED IN
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BARTENDER SAYS








“Green Chartreuse is proof the devil exists, and she’s delicious.”


—Chris Duggan, Account Specialist at Magic Hat Brewing Company, South Burlington, VT







WHAT TO ORDER WHERE


Here’s a list of what to order at different types of establishments. Sure, it’s okay to be adventurous, but within reason! For example, if you’re in the mood for a delicious cocktail, it wouldn’t be the smartest decision to go to your local dive bar.


▸ Pub or Tavern: Beer and traditional pubs are a classic pairing, but there are a lot of great “gastropubs” out there that put a lot of effort into their wine list and offer glass pours that pair well with their food. Also, if the bartender looks like they know their way around a mixing glass, nothing beats a Manhattan in a cozy pub.


▸ Brasserie: Despite the fact that brasserie is literally French for “brewery,” we find ourselves often craving red wine with casual French comfort foods. At any rate, Steak Frites tastes equally good with a glass of Bordeaux or a robust porter.


▸ “Family” Style Restaurant: Stick to draught beer or highballs. Cocktails tend to be made with overly sweet artificial “mixers.” Don’t trust anything billed as a “Top Shelf Long Island Iced Tea.”


▸ Fine Dining: We like to start off with a cocktail or a glass of something bubbly, then move to wine with dinner.


▸ Farm to Table: Cocktails made with local produce, local beer, local wine, local anything are your best bet.


▸ Speakeasy: Cocktails. Only cocktails. Either classics or something off the house list.


▸ Nightclubs or Music Venues: A highball or a beer. Something the bartenders can make quickly that you can easily carry around while dancing/moshing/casually leaning against a pillar. Be prepared for it to be served in a plastic cup.


▸ Brew Pub: Draught beer…c’mon.


▸ Casual but Trendy: Look at the menu for context clues. If the cocktail list has a lot of house infusions and house-made ingredients, go for a cocktail. If there are more than a dozen beers on tap, try one!


▸ Sports Bar: Beer is king when paired with fried snack food. We’ll even go so far as to recommend a lager, IPA (India pale ale), or Pilsner, but go with something refreshing that suits your taste.


▸ Dive Bar: Bottle or canned beer, possibly with a straight spirit (a brand you trust) to sip alongside of it. Well spirits tend to be cheap, and if it’s a particularly dirty dive bar (some of our favorites) the draught lines probably don’t get cleaned as often as they should.


▸ Any International Cuisine: When in doubt, stick with what that region is known for!








BARTENDER SAYS








“I don’t order filet mignon at a pizza joint. Don’t order a Sazerac at a dirty rock club.”


—Nicole Jaquith, Bartender at The Middle East Restaurant, Cambridge, MA





BAR LINGO








Daywalker: If you hang around a bar long enough (bartenders love company!), you might hear a few things you don’t usually hear in the real world. For example, we try very hard not to refer to anyone as a customer. If anything, you are our guest, someone we’ve invited into our creation and home away from home. We’ve got regulars, who, just like Norm on Cheers, frequent our establishment to become part of our squad. Then there are the daywalkers.


See, when you spend as much time working at night as bartenders often do, you sometimes forget what it’s like in the daylight. Therefore, guests who work a regular 9–5 job or aren’t in the industry are sometimes referred to as daywalkers. It’s not an insult, it’s a fact. We are people who work all night, sleep late, and then stay up late. We are, therefore, not daywalkers. We struggle to get to the bank before it closes, we can’t remember the last time we made it to a brunch, and our friends stopped asking us to go away on the weekend long ago.


86: We’re out of it. If you pay attention, you will hear this on a busy night. For example: “86 Lunazul Blanco, sub Chinaco Blanco!” That means we’re out of one thing and we are therefore using a substitute (comparable in price and taste) for all cocktails that call for the previous ingredient. (This also applies to food.)







VODKA:


The OG Spirit


Vodka always reminds us of some kind of beginning. It’s clear, it’s crisp, and it’s a classic. In the bar’s well, it is the first in line, followed by gin, rum, tequila, bourbon, and rye. It takes the number-one spot for a very good reason: it is the most commonly ordered spirit, and needs to be close to the bartender at all times. Believe us, when you’re seven drink tickets deep on a Saturday night, you want that within arm’s distance.


Vodka wasn’t always the most popular spirit in America. In fact, it was relatively unknown in this country until the 1950s and didn’t really take off until the 1970s. For better or worse, a lot of vodka’s success can be attributed to excellent marketing campaigns and pop culture. When we think of James Bond swirling his vodka martini, or Carrie Bradshaw and company sipping Cosmos, we think of luxury, mystery, and class. It also doesn’t hurt that vodka is virtually odorless and flavorless. It’s a good choice for people who simply don’t like the taste of alcohol but still want to imbibe.


Vodka is distilled from grain, sugar beets, or sometimes potatoes. Simple as that. Distillers will first choose a starch and add water so that the starch converts to sugar. They then add yeast, which converts the sugar into alcohol (a process known as fermentation). The result is basically a beer, but it’s not a beer we’d want to drink, thank you. The “beer” is then run through a still, which separates the alcohol from the water and other compounds by heating the “beer” to different boiling points. Alcohol boils faster than water, which turns it to steam that is then separated out and left to condense, leaving the water behind. It’s at once both simple and scientific. All sprits are made in the same way. A beer or wine-like product is fermented and then distilled to pull out more of the alcohol in it.
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