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“I’M GONNA FINISH MY DRINK.”

TONY SOPRANO

SEASON 2, EPISODE 10
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INTRODUCTION



The New Jersey world of Tony Soprano and his soldiers is gray, gritty, and tough—all cement, strip clubs, big sedans, big men. Brown suits, zip-up jackets, St. Christopher medals, chain bracelets. Slicked hair (amazing hair), slow smiles, handguns (especially handguns). And we can’t forget splashy homes, backyard pools, fancy jewelry, extra lipstick, fur coats. Pasta with marinara, gabagool, steaks and sausages on the grill. And liquor… plenty of liquor.

In the world of The Sopranos, a friendly drink can seal the deal between bosses and give you a bit of courage before a tough hit. It can be the last thing you ever taste—right before that new hole opens up in your torso. It might warm you during a long night in Pine Barrens (if only!). A good drink will fill your glasses during both a toast at Vesuvio and a night at the Bada Bing! bar.

We’ve tried to capture a bit of that The Sopranos cocktail magic throughout these pages, featuring plenty of whiskey drinks in a nod to Tony’s favorite spirit, Italian fortified wines, and liqueurs to honor the show’s origins, a few callouts to Naples, Paris, and Hollywood—and a distinct New Jersey flair for all.

For these drinks, you’ll only need basic barware—shakers, jiggers, rocks glasses, highball glasses. If you want to take a little deeper dive into the art of crafting delicious cocktails, we’ve got a window into making your own rosemary, raspberry, and cinnamon syrups, as well as a delectable recipe for tomato water.

Although life with Tony Soprano can be heartbreaking, ruthless, and exhausting, it’s also gorgeous, gentle, wickedly funny, and delightfully absurd. Either way, you’re going to enjoy your stay here even more with a drink in your hand. So, grab your shaker and a glass, stock up on ice, and survey your bar. Salute!








    

HOW TO USE THIS BOOK



Imagine a cocktail party with your friends, frenemies, one or two weird relatives, and a few neighbors (so they won’t complain about the noise you’re making). The theme of the party involves The Sopranos or gangsters or the mob. You could try figuring out what drinks to fix from an all-in-one guide, or you can use this one, which is exactly what you need.

The book is divided into five parts. Really, it’s four parts plus four takes on classic drinks that will pass muster with any boss, even Tony Soprano.

Mafia Hits is all about the rough-and-tumble drink that every soldier and associate will want. These are great sips to put into your guests’ hands after you hang up their coats.

New Jersey Classics is another set of cocktails to introduce to your friends if they’re scared off by the first set. These are really tasty—perfect for guys and dolls who are more into kicking back.

The third part, Family Favorites, leans into Tony’s go-to drinks, with a nod or two to a few family members who enjoy an adult beverage. These drinks should really get the party going, especially for The Sopranos connoisseurs in the crowd.

Finally, Celebrations and Occasions is ideal for birthdays, anniversaries, announcements, milestones—you name it. But don’t let that stop anyone from creating a reason to drink them, of course!

The last four recipes are Classics. Each of these drinks is a liquid version of kissing the ring. You can’t go wrong serving them.

Enjoy them all. What are you waiting for? Get busy!
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TOOLS OF THE TRADE



Time to look classy while delivering the goods. Sure, you could use a regular teaspoon while stirring a drink, or a jar with a lid to shake ingredients, but that’s not giving the drink the respect it deserves. Live a little and invest in the right tools for the job.

BARSPOON

It’s long and thin, has a twisted shape, and is made for efficient stirring.

GLASSWARE

Different types of drinks go best in different types of glasses. A good selection of glassware might include highball, rocks, martini, coupe, margarita glasses, and copper mugs.

JIGGERS

These small cups, attached at either end of the jigger, help measure alcohol before mixing or shaking. The large cup holds 1 ½ ounces and the small cup holds 1 ounce.

MUDDLER

Use this slim tool to crush mint and other herbs or fruit at the bottom of a glass before mixing in the liquid ingredients.

SHAKER

Try a two-piece version with a small cup that fits into a larger cup for easy shaking or a three-piece version with a cup, a lid, and a strainer.

STRAINER

This sieve fits inside your cocktail shaker—use it to keep ice or other solid chunks from falling into your drink as you pour.
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SOPRANOS SIMPLE SYRUPS



Back in the day, a couple of ice cubes and some whiskey in a glass were all you needed to make a drink. Today, everyone is a mixologist or something. But if you’re not going to have your whiskey neat, these sweet concoctions will add a little mob flair to your cocktail. They’re simple for a reason. With some sugar and herbs mixed with hot water, you can have your drink turned into something special. And what’s not to like about that?








SIMPLE SYRUP


	1 CUP SUGAR

	1 CUP WATER



In a small saucepan, combine equal parts sugar and water. Place the saucepan over medium heat and stir continuously. Keep stirring until the sugar dissolves completely. This usually takes 1 to 2 minutes. Once the sugar is dissolved, allow the mixture to simmer for 1 to 2 minutes. After the sugar is fully dissolved and the syrup has slightly thickened, remove the saucepan from the heat. Let the simple syrup cool to room temperature. Pour the simple syrup into a clean, airtight container. You can use a glass jar or a plastic bottle for easy storage. Simple syrup can be stored in the refrigerator for up to 3 weeks.








HONEY SYRUP


	½ CUP HONEY

	½ CUP HOT WATER



In a small saucepan, combine the honey and hot water over medium heat, stirring for 1 to 2 minutes until the honey dissolves completely. Allow to cool and transfer to an airtight container. Honey syrup can be stored in the refrigerator for up to 1 month.









BROWN SUGAR SYRUP


	1 CUP FIRMLY PACKED, DARK BROWN SUGAR

	1 CUP WATER



In a saucepan, combine the brown sugar and water over medium heat. Cook, stirring the mixture constantly, until the brown sugar has completely dissolved, 3 to 5 minutes. Reduce the heat and let it simmer for about 5 minutes, or until the syrup has thickened slightly. Remove the saucepan from the heat and let the brown sugar syrup cool to room temperature. Once cooled, transfer the syrup to an airtight container. Store the brown sugar syrup in the refrigerator for up to 2 weeks.








DEMERARA SYRUP


	1 CUP DEMERARA SUGAR

	1 CUP WATER



In a saucepan, combine the demerara sugar and water. Heat the mixture over medium heat, stirring constantly, until the sugar is completely dissolved, 1 to 2 minutes. Once the sugar is dissolved, remove the saucepan from the heat and allow the syrup to cool to room temperature. Transfer the demerara syrup to a clean, airtight container. Store it in the refrigerator for up to 2 weeks.








ROSEMARY SYRUP


	½ CUP SUGAR

	½ CUP WATER

	3–4 FRESH ROSEMARY SPRIGS



In a small saucepan, combine the sugar and water. Add the rosemary sprigs to the saucepan. Heat the mixture over low heat, stirring until the sugar completely dissolves, 1 to 2 minutes. Simmer for 1 to 2 minutes to infuse the syrup with rosemary flavor. Remove from the heat and let the syrup cool to room temperature. Strain the syrup to remove the rosemary sprigs. Transfer to an airtight container. Store the rosemary syrup in the refrigerator for up to 1 week.









CINNAMON SYRUP


	4 CINNAMON STICKS

	1 CUP SUGAR

	1 CUP WATER



Combine the sugar and water in a saucepan over low heat, stirring until the sugar completely dissolves, 1–2 minutes.

Remove from the heat and add the cinnamon sticks. Cover and let sit to cool for at least 2 hours. Strain out the solids. Transfer to an airtight container. Store the cinnamon syrup in the refrigerator for up to 1 month.








RASPBERRY SYRUP


	½ CUP SUGAR

	½ CUP WATER

	½ CUP FRESH RASPBERRIES



In a small saucepan, combine the sugar and water. Add the raspberries and heat the mixture over low heat, stirring until the sugar completely dissolves, 1 to 2 minutes. Allow the syrup to simmer for 5 to 7 minutes, mashing the raspberries with a fork to release their flavor. Remove from the heat and let cool to room temperature. Strain the syrup to remove the raspberry solids. Transfer to an airtight container. Store the raspberry syrup in the refrigerator for up to 2 weeks.
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MAFIA HITS

Whether you’re ready for a whiskey sour, Tony-style, or you need a bit of a pick-me-up from an espresso martini, these cocktails provide a bit of an introduction to the world of The Sopranos. Interested? By all means, come on in.
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PAULIE WALNUTS OLD-FASHIONED

Whether he’s sucking down on ketchup packets with Christopher in the Pine Barrens or lamenting the takeover of Italian cuisine by big American companies, surely one of Tony’s most loyal—and aggravating—soldiers deserves a drink every now and then. Our old-fashioned adds a dash of walnut bitters and a walnut garnish in homage to that incident from Paulie’s past (TVs, hijacking… walnuts?!). Stir up this concoction and raise a toast to the best hair in New Jersey.


	2 OUNCES WHISKEY

	½ OUNCE BROWN SUGAR SYRUP


	3 DASHES WALNUT BITTERS

	WALNUTS, FOR GARNISH



In a mixing glass, combine the whiskey, brown sugar syrup, walnut bitters, and ice. Using a barspoon, stir for about 15 seconds until well chilled. Strain into a rocks glass over a large ice cube. Garnish or pair with a few walnuts.
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WHACKED WHISKEY SOUR

“Hi, Jack. Bye, Jack.” You know what goes great with a clinking glass of whiskey? Blood splatters. Inspired by Tony and his colleagues’ favorite spirit, this frothy take on the whiskey sour adds pomegranate juice in homage to that particular decorating technique. A shaken egg white lends some froth and quiets the bite of the lemon. Just think of it as a silencer for your drink. Tony certainly would.
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