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  No1

  Introduction

  –here’s how it all started

  I began my career as a bartender when I was nineteen, and I quickly realized I was on the right track. It was clear that I was meant to stand behind a bar, and that being a bartender would be perfect for me.

  I began studying drinks and analyzing bartenders’ techniques, without the slightest idea that this was the beginning of an obsession that has yet to end. Even today, I can’t sit at a bar without analyzing each and every movement, each and every drink, glass, tool, type of ice, list of drinks, structure, etc., etc…. I love it. But at the same time, it’s something of a curse—in a space where others can relax, my mind is still at work.

  When I began my career behind the bar, there weren’t many cocktail bars in Sweden, and the bar scene itself had reached an all-time low a few years before with the introduction of the Galliano Hot Shot—Sweden’s most advanced and cherished alcoholic drink.
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  Its been said that Galliano opened a new factory in order to meet the demands of the Swedish market for the vanilla-flavored liqueur that was destined to be mixed with coffee and cream. I’ve heard horror stories from bartenders who would prepare in advance several hundred of the coffee- and Galliano-layered shots, so they could simply top them with cream as the orders came in. It’s also been said that Galliano had to close the new factory just a few years later, when the Hot Shot craze died out as quickly as it had taken over. Fact or fiction, it makes for a good story.

  At the time that I got started in the industry, the offerings of most bars were a catastrophe: you blended a powdered sour-mix (every bartender from those years will remember Franco’s Lime and Orange mixers), juices came in jars, and cranberry juice was the hot new thing. Nobody took the profession seriously, with the exception of a select few significantly older bartenders who were already part of the “old gang” fifteen years earlier.

  But things were about to change. Enthusiasts in London and New York began to add new zeal to the profession, using freshly squeezed juices and adding fresh fruit and purées to their cocktails. We’d constantly be traveling there and back for inspiration (this was before the Internet existed, so you had to actually talk to people in person and hunt them down in crowded places—ah, the good old days). There were even some who’d pack up their speed pourers and shakers and head for those places where everything was happening, so they could acquire invaluable knowledge about service, technique, and drinks.

  Some of us stayed behind and did what we could to convince restaurateurs that they shouldn’t see the bar as an unnecessary evil, or see bartenders as a bunch of drunks who just wanted to meet women and get wasted. And slowly but surely, things started to change back in Sweden, too. With age and experience, one had more of a say in things, and to be honest, it wasn’t that difficult to stand out at the beginning when the majority of bartenders weren’t willing to put in the effort that’s required to run a bar with higher standards.

  I was one of those who had the confidence to work in the ambitious way that I wanted. It wasn’t easy, but the reward was so powerful: satisfied guests, professional pride, newspaper reviews, satisfied restaurateurs, more responsibility, better pay, bigger tips, and recognition from colleagues. The more you gave, the more you got back; I became completely obsessed with my work and wanted only to know more, to develop as much as I could. With these changes, completely new kinds of guests came to the bar and were interested in what was going on; the discussions and the general mood in the bar were also different. When you really care, the customers know it, and for us that opened up a whole new world. Everything was better.

  Now the industry has come quite far, and with the Internet, the world has simultaneously shrunk and expanded in a way that we would never have thought possible. Any day you want, you can go online and travel the world in search of inspiration. We’ve also come a certain distance when it comes to taste. At the beginning, it was all about light spirits, and everything had to be masked with fruit; now we’re serving stiff cocktails with strong spirits, like the Star Cocktail. People have really begun to appreciate the taste of alcohol, which makes my job so much more fun.

  I’ve had the good fortune to be able to open more bars in Stockholm than any other bartender, and I’ve been involved in the development of Sweden’s modern cocktail scene. It’s been hard work, but at the same time, unbelievably fun. This book is something of a recap of that time, but above all, it’s really a damn awesome book of drinks.

  ONCE UPON A TIME…

  I thought I’d try to explain a bit about the era that inspired modern cocktail culture, since so much of the industry builds on what others have done in the past.

  The cocktail and the bartending profession hail from America; its heyday ran from about 1850 to 1935. The bar was where people met before work, during work, and after work (assuming they still had work). The bar was the obvious middle ground, and the bartender was the star. Bartenders often belonged to “the Sporting Fraternity”—that is, people who lived to bet on horses and boxing matches. They were usually also well-traveled, and offered immeasurable wisdom from behind the counter. Of course, people drank themselves stupid far too often, and the harmful effects of alcohol had yet to be discovered—apart from those effects that the wives and children had to put up with when the men were drunk, so it’s not difficult to understand why Prohibition was introduced.

  It was during this time that bartenders like Jerry Thomas, O. H. Byron, Harry Johnson, Thomas Stuart, and Harry Craddock, to name a few, wrote their bartending manuals, which now serve as bibles for the modern bartender. Initially, these were written simply for the authors’ fellow tradesmen, and were not intended to be read by other folk. Since you couldn’t just walk to the nearest supermarket (or liquor store, for that matter), these men prepared everything from scratch: bitters, flavored syrups, soda, spirits, and everything else they needed. They were chemists, mixologists, psychologists, entertainers, ruffians, gamblers, and yes, heroes. These books have since been rediscovered by enthusiasts and reproduced, so that the new generation has been able to learn the principles of the trade.

  A few years later, a new era of cocktails swept across the world, and bartenders have once again become a class of professionals, practicing their craft with pride. The tradition is protected, the trade taken seriously; once again, we can enjoy cocktails like Corpse Revivers, Brandy Crustas, and perfect Old Fashioneds, while also creating new drinks with the help of new techniques, new ingredients, and modern ideas. It’s a wonderful time to sit in bars, try new creations, and discover new tastes.

  Cocktails have never tasted—or been—better than they are now!
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  Bartender Talk

  – everything you need to know to get started

  I call my bartender philosophy “no shortcut bartending,” an expression coined by the legendary Dale DeGroff. It means that I make everything from scratch. I squeeze fresh fruit juice as the drinks are ordered, make my own flavored syrups (cordials, Rock Candy), and saw and cut down blocks of ice to just the right size. I want to always be able to stand proudly behind my product and know exactly what sort of ingredients I’m working with. So when I say mint, lemon, lime, orange, or any other fruit, herb, or spice, I mean it should be fresh and of the best quality.

  In the recipes that follow, there are a few key terms and expressions, so here are some explanations to help you keep things straight.

  ORANGE PEEL is the outer peel of an orange, which I cut off the fruit. Then, I press the oils out of it and into the drink. The same goes for lemon peel and grapefruit peel, with their respective fruits.

  To MUDDLE is to crush sugar and herbs or fruit in the bottom of a mixing glass or shaker with a so-called muddler.

  MARASCHINO CHERRIES are Marasca cherries in syrup that are used to garnish and, occasionally, flavor; not to be confused with Maraschino liqueur.

  DRY-SHAKE means to shake mixtures containing egg whites in a shaker without ice, to work the egg whites into a foam.

  To COAT a glass means to spray the inside of it with spirits or bitters in order to subtly flavor the drink, so that the liquor is blended and altered within the glass.

  A BAR SPOON is (in addition to being a tool) a measurement of one teaspoon.
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  TOOLS

  As a bartender, I use a wide range of tools to mix drinks. You don’t need quite as many at home, but in order to be able to mix really good, attractive drinks, you’ll be much better off with a set of basic tools. The most important are:

  JIGGER (A KIND OF MEASURING GLASS)

  BAR SPOON

  MUDDLER

  MIXING GLASS

  SHAKER

  KNIFE

  STRAINER (COCKTAIL SIEVE)

  ICE TONGS

  For a more thorough description of these tools and others, see Tools and Glasses on page 72.

  Syrups, Cordials, and Juice

  Throughout this book, I use a variety of syrups and cordials—a syrup made with fruit juice and, occasionally, fruit peels. There are, of course, cordials and flavored syrups available for purchase, but the process is more fun and the results taste better when it’s homemade.

  The following are some basic recipes for the cordials, syrups, and other mixers that show up in the book.

  SIMPLE SYRUP

  1 part water

  1 part granulated sugar

  Boil the water; mix in the sugar. Stir until the sugar is completely dissolved. Let cool, and pour into a glass bottle. Keeps for up to two months in the fridge.

  ORANGE CORDIAL

  10 fl oz (300 ml) freshly-squeezed orange juice orange peels

  1 1/4 cup (300 ml) granulated sugar

  1/3 fl oz (10 ml) vodka

  Press oranges until you have 10 fl oz of juice; pour this into a saucepan. Cut the peel off of the pressed oranges and place these in the saucepan as well. Add the sugar, boil the mixture, and let it simmer for a few minutes. Remove the peels and reduce to the desired consistency. Allow to cool. Pour into a glass bottle. Combine with about 1/3 oz (10 ml) or so of vodka and it’ll keep in the fridge for a couple of weeks without any problems.

  LIME CORDIAL

  10 fl oz (300 ml) freshly squeezed lime juice lime peels

  1 1/4 cup (300 ml) granulated sugar

  1/3 oz (10 ml) vodka

  Squeeze the limes until you have 10 fl oz of lime juice; pour this into a saucepan. Cut the peel off of the pressed limes and place these in the saucepan as well. Add the sugar, boil the mixture, and let it simmer for a few minutes. Remove the peels and reduce to the desired consistency. I usually add a bit more sugar rather than risk reducing the mixture too much. Allow to cool. Pour into a glass bottle.
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