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The ’80s

A time when your anonymous phone call could help Robert Stack solve an unsolved mystery. When anthropomorphic fruits and animals sold you underwear and raisins. When commercials were longer than a minute and needlessly dramatic for innate goods like cereal and pantyhose. When you had to pick up the Garfield phone to call your friend’s home phone number. When you could bring the first Apple Macintosh computer into your home. When technology was revolutionizing everything from razors to heartburn medicine to (most importantly) music.

Dick Clark once said, “Music is the soundtrack of our lives.” And the ’80s proved this point like no other decade. The Thriller album and music video debut changed the entire landscape of music entertainment. It didn’t matter what was being bought or sold, music helped sell it. Music in the ’80s was mostly purchased in the form of LPs and cassette tapes—until they were both overtaken by compact discs in 1988.

The ’80s weren’t always about the money, though. Bob Geldof and Midge Ure wrote the charity song “Do They Know It’s Christmas?,” which went on to raise $28 million for the famine in Ethiopia. The track included superstars like Bono, David Bowie, Boy George, George Michael, Paul McCartney, and many others. Consequently, this inspired Michael Jackson, Lionel Richie, and Quincy Jones to write and compose “We Are the World” with the help of Cyndi Lauper, Bob Dylan, Stevie Wonder, Tina Turner, Billy Joel, and countless other superstars of the music industry at the time. The single sold 20 million copies globally and raised upward of $10.8 million in aid for Harry Belafonte’s organization’s efforts to eliminate hunger in Africa and America.

The ’80s were a special time unlike any other. These drinks were inspired by the music that made us who we are. Whether you lived through the decade and are ready for a nostalgic trip down memory lane, or you just appreciate this great generation of music, this book is for you. And just like the Hands Across America campaign, this book requires your full participation. We hope you get that body bumping and the drinks flowing.

CHEERS!









MIXERS

Many of us of a certain age got our first impression of bartending from watching Cocktail a few dozen times, but mixing drinks isn’t about showmanship. The real flair comes from the quality of the drink ingredients. Homemade grenadine, custom syrups, and maybe a drop or two of bartender’s saline… Nothing elevates a drink like handmade mixers, not even Tom Cruise’s biceps in the ’80s (talk about top guns!). Sure, you may not be spitting rhymes or twirling bottles around like they’re batons, but your drinks will taste amazing








POUR SOME SUGAR ON ME


This syrup will boost the sweetness of any cocktail without changing the overall flavor because, sometimes, you just gotta pour some sugar on it.


	1 cup granulated sugar

	1 cup water



YIELD: 12 TO 18 USES


	Add the sugar and water to a small saucepan over medium heat.

	Stir until the sugar has fully dissolved.

	Allow syrup to cool, then transfer to a sealable glass container.

	Store in the refrigerator for up to 4 weeks.
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SWEET DREAMS (ARE MADE OF THIS)

You can travel the world and the seven seas, but you won’t beat the fruity, sweet, and tart flavor of homemade grenadine.


	1 cup pomegranate juice

	1 cup granulated sugar

	2 teaspoons lemon juice

	1 or 2 dashes orange flower water (optional)



YIELD: 12 TO 18 USES


	In a medium saucepan, combine the pomegranate juice, sugar, and lemon juice.

	Bring the mixture to a slow boil over medium heat, stirring constantly, until all of the sugar has dissolved.

	Reduce the heat to low and cover. Simmer for 10 to 15 minutes, stirring occasionally.

	Allow the mixture to cool, then pour it into a small jar or glass bottle with a tight-sealing lid.

	Add the orange flower water (if using) and seal the container. Give it a couple shakes.

	Store in the refrigerator for up to 4 weeks.











GOO GOO MUCK


This sultry spiced syrup, with its subtle heat, will unleash the monster in any drink and have you howling at the moon.


	1 cup turbinado or demerara sugar

	1 cup water

	1 tablespoon allspice berries

	2 cinnamon sticks

	1 dried guajillo or ancho chile pepper (optional)

	1-inch fresh ginger slice

	1 split vanilla bean or 1 teaspoon vanilla extract



YIELD: 12 TO 18 USES


	In a small saucepan, combine the turbinado sugar, water, allspice, cinnamon, guajillo pepper (if using), ginger, and vanilla bean and bring to a boil over medium heat, stirring frequently until the sugar has dissolved completely.

	Once boiling, reduce the heat to low and simmer for 10 to 15 minutes.

	Remove the pan from the heat and allow the liquid to cool completely before straining out the solids.

	Store in a sealable container (like a glass bottle) in the refrigerator for up to 4 weeks.
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GOLDEN BROWN


Although we’re pretty sure this isn’t the same kind of golden brown as the song, our brown sugar syrup will add rich caramel-toffee notes to your drink. You may even hear that totally rad harpsichord riff as you sip!


	1 cup light brown sugar

	1 cup water

	1 split vanilla bean or 1 teaspoon vanilla extract

	1 cinnamon stick (optional)



YIELD: 12 TO 18 USES


	In a small saucepan, combine the brown sugar, water, vanilla, and cinnamon stick (if using) over medium heat.

	Simmer, stirring frequently, until the sugar has completely dissolved, about 10 minutes.

	Remove the syrup from the heat and let it cool to room temperature.

	Transfer to a sealable airtight container (such as a mason jar) and store in the refrigerator for up to 4 weeks.
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MILLI VANILLI


Girl, you know it’s true: Vanilla deserves its place as the world’s favorite flavor. Milli Vanilli syrup will add some of that sweet, subtle vanilla flavor we all know and love to your drink.


	1 cup water

	1 cup granulated sugar

	2 vanilla pods, split

	1 tablespoon vanilla bean paste or vanilla extract



YIELD: 12 TO 18 USES


	In a small saucepan, combine the water, sugar, and vanilla pods and bring to a boil over medium heat, stirring frequently, until the sugar has dissolved completely.

	Once boiling, reduce the heat to low and simmer for 5 to 10 minutes.

	Remove the pan from the heat and allow the liquid to cool completely. Then remove the vanilla pods and stir in the vanilla paste.

	Store in a sealable container (such as a glass bottle) in the refrigerator for up to 4 weeks.
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SMOOTH OPERATOR


There are few things as sophisticated as Sade Adu’s vocals or Stuart Matthewman’s tenor sax, but this smooth operator comes pretty close. Use it to seamlessly inject the warm, golden flavor of honey into any drink.


	1 cup honey

	1 cup water



YIELD: 12 TO 18 USES


	In a small saucepan, combine the honey and water over medium heat.

	Stir frequently until the honey has fully dissolved.

	Allow the syrup to cool, then transfer to a sealable airtight container.

	Store in the refrigerator for up to 4 weeks.










WHEN DOVES CRY


Dig, if you will, a salty solution—presumably not unlike dove tears. Do doves even have tear ducts? We don’t know. We do know that when added in small amounts to a drink, bartender’s saline makes those citrus and acidic notes SOAR.


	1 tablespoon sea salt

	⅓ cup warm purified water



YIELD: 16 TO 22 USES


	In a small bowl, combine the salt and warm water and stir until the salt has fully dissolved.

	Transfer to a storage container, ideally a small glass dropper bottle.

	Store in a cool, dark place indefinitely.











ADDICTED TO SHRUB


Put on your black dress, red lipstick, and vague expression—you’re about to get addicted to shrub. Shrubs, also known as drinking vinegars, are a combination of fruit, sugar, and vinegar and are a great way to add some bite to nonalcoholic drinks or a little extra tartness to a cocktail.


	1 pound strawberries, chopped small

	¾ cup granulated sugar

	½ cup champagne vinegar or white balsamic vinegar



YIELD: 10 TO 16 USES


	Put the chopped strawberries and sugar in a large gallon zip-top bag. Seal and shake the bag to coat the strawberries.

	Let rest at room temperature for 24 hours. The strawberries will release a lot of liquid, so make sure the bag is sealed tight to prevent leaks. It may also be useful to put it on a rimmed baking tray or similar, just in case.

	Strain the strawberries from the liquid into a large measuring cup or a small mixing bowl. Stir in the vinegar until well combined.

	Transfer the shrub to a sealable container, such as a mason jar or syrup dispenser. Store in the refrigerator for up to 4 weeks. Use in cocktails as directed or mix one part shrub with three parts sparkling water.
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HURTS SO GOOD


Just a few drops of this super-spicy tincture will make your cocktails hurt so good, you might change your last name to Cougar.


	1 or 2 fresh habanero peppers

	1 dried guajillo or ancho chile

	½ cup 100-proof vodka



YIELD: 12 TO 18 USES


	Using gloves and a sharp knife, remove the stem, pith, and seeds from the chile peppers.

	Put the seeded chile peppers and vodka in a blender.

	Pulse until the chiles are mostly pulverized but not puréed.

	Transfer to a sealable glass storage container.

	Let infuse for 2 to 3 days, shaking container four to six times a day to agitate.

	Strain into separate storage container, ideally a glass dropper bottle.

	Store in a cool, dark place for up to 6 months.
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TIPS & TECHNIQUES

If you don’t know the first thing about mixology, that’s OK. We got you! Think of us like the Mr. Miyagi of mixed drinks. With these basic tips and techniques, you’ll be sure to impress your friends. Well, maybe just your mom and your dog, but who’s judging? Not us! You got this, champ. So, queue up “The Moment of Truth” by Survivor, we’re about to have a training montage, ’80s style!


MORE BOUNCE TO THE OUNCE


Cocktail measurements are usually made in fluid ounces using a specialized bartending tool called a jigger. Here’s a quick rundown to help you get more bounce to the ounce!


WHAT IS A JIGGER?

A jigger is a bartending tool used to measure alcohol accurately and consistently. A standard jigger features two cups, one larger and one smaller, joined in an hourglass shape. The larger cup typically holds 1.5 ounces, or one “jigger.” The smaller cup typically holds 0.75 ounce, or one-half jigger, also known as a “pony” shot. Keep in mind, there is some variation in cup size between the different styles of jiggers, so make sure you know the measurements of your instrument.




ALTERNATIVES

We highly recommend using a jigger when making your cocktails, but you can get away with using other common measuring tools. The key here is consistency. Here’s a simple chart to help!

3 ounces (or a double shot) = 6 tablespoons

2 ounces = ¼ cup or 4 tablespoons

1.5 ounces (or 1 jigger) = 3 tablespoons

1 ounce = 2 tablespoons

0.75 ounce (or a pony shot) = 1 ½ tablespoons

0.5 ounce = 1 tablespoon

0.25 ounce = ½ tablespoon

1 barspoon = 1 teaspoon






MELT WITH YOU


Although most drinks will call for standard ice cubes, some drinks work better with different kinds of ice. This guide will help the ice melt with you, not against you.


WHY ICE MATTERS

The type of ice used in cocktails can change the texture, dilution, and overall taste of a drink. Here are four basic ice types and how they will impact your drink.




STANDARD

Standard-size ice cubes are about 1 inch or 1.25 inches. This is the ice that comes in most ice trays and ice makers. These versatile ice cubes won’t melt too fast or too slow and will work great in most cocktails. When using standard ice, add the ice to fill to the top after the drink has been poured—unless the drink is layered or the recipe instructions say otherwise.




CRUSHED AND PEBBLE

Crushed and pebble ice is perfect for strong drinks that could use a little extra dilution. If you don’t have an ice machine that makes crushed/pebble ice, you can always make it yourself. Just toss your standard ice cubes in a blender with a little water, pulse, and then strain the excess water before adding the ice to your glass. Generally, crushed ice should fill the entire serving glass. Using too little crushed ice will actually cause more dilution because the ice will melt too quickly.
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LARGE

Large ice cubes are at least 2 inches long and are best for spirit-forward drinks that will be sipped slowly. Because of their large surface area, these big cubes will dilute the drink much more slowly than standard ice cubes.




SHAPED

Ice doesn’t always come in cubes. Ice spheres are a popular choice thanks to their slower melt rate and attractive appearance, doubling as a stunning garnish. For highball cocktails, the long, sleek Collins spears are an ideal choice. There are also fun shapes like roses, skulls, and diamonds that add a little extra personality to any drink.






FRANKIE SAYS KNOW YOUR GLASS


Don’t know what kind of glass to use? Relax! We’ve got you covered. We’ll give individual glassware suggestions for each drink in this book, but here’s a quick overview to get you acquainted.


MARTINI GLASSES & COUPES

The martini glass makes for a classic, stylish presentation, and its long stem prevents your body heat from warming the drink. Although originally meant to serve champagne, coupes are a similar shape and have become a popular alternative to the martini glass.




COLLINS & HIGHBALL

These tall and slender glasses are ideal for fizzy drinks, as their shape keeps beverages carbonated longer.




SHOT GLASS

Shot glasses only contain a couple ounces of liquid. Drinks served in a shot glass are typically meant to be taken in one swig.
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