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[image: ] INTRODUCTION [image: ]


When it’s time to pour one after a hard day’s work, The Official Yellowstone Bar Book helps you relax like a Dutton. From the early watering holes along the Oregon Trail in 1883 to the Prohibition speakeasies of 1923 to the bars and campfires of Yellowstone and beyond, finding the right drink for the right moment has always been an important part of frontier life. Now you can use the inspiration of your favorite franchise to do just that in the comfort of your own home.

The Official Yellowstone Bar Book features recipes that reflect the characters and themes from Yellowstone—as well as the cowboy in all of us. And while it’s typically three fingers of bourbon or a beer in the Bunkhouse, this collection includes cocktails you might find in a Bozeman speakeasy, or drop shots you can still find in a favorite like the Crystal Bar, or drinks straight from the Dutton home bar.

It’s the perfect collection for drinkers and drink makers with a love for the brand. Whether you’ve been doing cowboy sh*t all day or are just rewatching your favorite episodes, The Official Yellowstone Bar Book serves up the perfect reward.












[image: ] TOOLS OF THE TRADE [image: ]


The cowboy lifestyle relies on simple, time-tested tools. It’s not about big technology, but a mastery of the basic elements: leather, rope, knots, and confidence that comes with practice. Being a proficient drink maker is no different. There are only a handful of tools you’ll need to produce the drinks in this book.











[image: ] BAR TOOLS [image: ]



Mixing Glass

A vessel used for cocktails that are stirred as opposed to shaken. The Japanese Yarai mixing glass is the standard in cocktail bars worldwide, but a traditional pint glass also works well.




Metal Shakers

A vessel used for cocktails that require shaking. Boston and cobbler are two examples of shakers commonly used for shaking cocktails. A good shaker is any vessel that seals and allows for vigorous shaking of a cocktail without coming apart and making a mess! Shakers can also be used to mix drinks.




Bar Spoon

Bar spoons come in many shapes, sizes, and styles. They’re typically long (usually about 12 inches) to accommodate the reach needed to stir a cocktail in a mixing glass, and their stems are generally rounded or spindled to make the task of stirring a drink easier.




Jigger

Traditionally, a jigger is a unit of measurement equal to 1 ½ ounces. A jigger is also a tool used to measure ingredients in cocktails. A jigger is typically double-sided with different measurements at each end and comes in many shapes, styles, and sizes. These measurements can range from a fraction of an ounce to several ounces.





Strainer

There are three basic kinds of cocktail strainers: mesh, Hawthorne, and julep. The handheld mesh strainer is cone shaped and used to filter out small ingredient particles with its fine mesh, like a sieve, as you pour the drink through. The Hawthorne strainer is designed to fit over the shaker tin or mixing glass and has a coil around it to help filter fine particles. Finally, the julep strainer is placed inside a mixing glass to keep the ice from being poured into the cocktail glass with the drink.




Wood Chip Smoker and Wood Chips

A cocktail smoker is a device that projects a layer of smoke into a glass and on top of a drink. The simplest forms of cocktail smokers come with wood chips (such as dried cherry or apple wood), are commonly made of wood or clay, and are designed to sit on top of a glass, where the smoker, having been filled with dried wood chips or spices, sends a layer of smoke into the glass when ignited by a pastry torch.




Pastry Torch

A pastry torch is a butane-fueled lighter that is slightly more powerful than a typical lighter. As the name suggests, it is commonly used in pastry kitchens for desserts like crème brûlée. These torches are also useful for tasks such as melting cheese, browning crusts, and even starting fires in a woodstove or fireplace.





Large Ice Cube Molds

Large ice molds come in different sizes and shapes. The purpose of larger ice cubes in a drink is to allow for slower melt. In drinks that are particularly boozy (like the old-fashioned), large ice keeps the drink from becoming watered down too quickly. Unless otherwise noted in the recipe, feel free to use whatever ice you prefer—large cubes, crushed ice, or regular cubes.
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Collins

This tall, narrow, cylinder-shaped glass usually holds 10–14 ounces. It is often used to serve mixed drinks that are topped with a sparkling element.




Coupe

The coupe glass is stemmed, usually with a rounded bowl and a wide top. Coupes are used for cocktails that are served “up.” In most cocktail bars over the past ten to twenty years, the more traditional coupe has replaced the more modern martini glass as a stylistic preference in regard to the martini cocktail.





Double Rocks

While it may seem like this glass can hold double what a rocks glass can, a double rocks glass can only hold 12–14 ounces of liquid. This glass leaves more room for ice when serving.




Flute

A flute is a tall, stemmed glass that accommodates 4–6 ounces, usually used for champagne or something sparkling.




Martini

The martini glass, or cocktail glass, ranges in size from 4–12 ounces and is cone shaped with a tall stem.




Mug

The two most common mugs used in cocktails are the copper mug, used for mules, and the coffee mug, used for warm drinks. The copper mug holds 14–16 ounces, while the regular coffee mug varies but traditionally holds 8–10 ounces.




Pint

Pint glasses are usually used for beer and specialty drinks, but they can also be used as mixing glasses. They typically hold 16 ounces.





Rocks

The rocks glass is a short tumbler used for most cocktails that are served with ice or straight up (no ice). It can usually accommodate about 4–8 ounces.




Shot Glass

Shot glasses can range in size, but the most common is 1 ½ ounces. Some can be less than an ounce, and others can be over 3 ounces.




Wine

While there are many kinds of wine glasses, for the purposes of this book, use an all-purpose wine glass of your choosing. Note that wine glasses that are more delicate in nature (and often more expensive) will more easily break when ice is an added ingredient. Act accordingly.
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Like cowboying, preserving the Dutton Ranch is more of a lifestyle than a day job. Every season brings new and bigger challengers, including Thomas Rainwater and the Broken Rock Reservation, claiming the land was stolen from them by early settlers; land developer Dan Jenkins; the scheming and murderous Beck brothers; Market Equities; and even the convict Garrett Randall, who famously said, “Empires aren’t bought—they’re taken.” Though the struggles are constant and the fights plenty, the Duttons have a way of persisting. It may be John’s “meaner than evil” attitude, Kayce’s warrior instinct, Jamie’s knowledge of law, Beth’s cunning ruthlessness, or Rip’s strong, silent approach. Regardless, when you stir these characters together, you’re left with the spirit of the West.







[image: Image]




Throughout the seasons of Yellowstone and the spin-off series 1883 and 1923, alcohol plays an important role. Much of the time on the show, the drink is whiskey, straight up or with only simple additions. It’s these types of spirit-forward drinks that lend themselves best to stirring. With stirring, you can greatly limit diluting the spirit and keep the focus squarely where it belongs. For cocktails where the spirit or spirits are the focus, such as an old-fashioned, a Manhattan, or a martini, stirring is generally recommended. The process of stirring serves not just to mix the ingredients but to cool and dilute the drink as well.

When stirring a cocktail, the size of the ice is critical. Small bits of ice can quickly melt, overdiluting and overchilling a drink. For stirred cocktails, larger ice cubes are recommended. Stirring can be done in the serving glass, or a drink can be stirred in a mixing glass and then strained into a serving glass either straight up or on the rocks.
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CLASSIC OLD-FASHIONED

[image: ]

[image: ] Serves 1 [image: ]

Out-of-towners, greedy land developers, and multibillion-dollar corporations threaten the old-fashioned way of life in Montana. John Dutton stands firm in the face of progress. “I am the wall it bashes against, and I will not be the one who breaks.” This classic drink of bitters, sugar, and whiskey predates the word “cocktail.” When cocktails became popular and more complex in the 1850s, some patrons would ask for this drink. A classic, even then.


	¼ ounce Demerara syrup

	2 dashes Angostura bitters

	2 ounces bourbon

	1 orange twist

	1 cocktail cherry




	
1. In a mixing glass, combine Demerara syrup, bitters, and bourbon. Add ice and stir for 15 seconds.

	
2. Strain into a rocks glass over a large ice cube. Garnish with orange twist and cocktail cherry.
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[image: ] The Multifaceted Old-Fashioned [image: ]

The old-fashioned hasn’t ever really been out of fashion. It’s considered a foundational drink in the world of cocktails. In fact, you can vary the flavor of the drink simply by changing the type of whiskey, adding a different sweetener, or changing the bitters. For example, in Yellowstone, Buffalo Trace bourbon and Weller Special Reserve bourbon both make appearances. By simply switching the two whiskeys, the flavor profile and texture of the drink changes.
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YELLOWSTONE RANCH OLD-FASHIONED
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[image: ] Serves 1 [image: ]

As Dan Jenkins says in Yellowstone, Season 1, Episode 1, “Every millionaire I know wants to be a cowboy—authenticity is the one thing money can’t buy.” In Yellowstone, authenticity is key. Whether bull riding, barrel racing, or drinking it up at the bar, it’s all about being true to the craft. This drink uses Weller Special Reserve wheated bourbon, a whiskey enjoyed by the Duttons.


	¼ ounce Demerara syrup

	3 dashes Angostura bitters

	2 dashes orange bitters

	2 ounces Weller Special Reserve bourbon



In a mixing glass, combine Demerara syrup, bitters, and bourbon. Add ice and stir for 15 seconds, then strain over a large ice cube in a rocks glass.
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[image: ] Bar Note [image: ]

Weller Special Reserve is the world’s first wheated bourbon. Wheated bourbons tend to have a more delicate note than most other bourbons that contain rye. To make a comparison to the wine world, while high-rye bourbons generally parallel heavier, spicier wines such as Syrah, wheated bourbons have softer, lighter notes like pinot noir.
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PIONEER OLD-FASHIONED
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[image: ] Serves 1 [image: ]

In Episode 4 of 1883, Captain Shea leads the European immigrants as they prepare the wagons to cross the Brazos River. After finding all kinds of useless belongings weighing down the wagons, he says, “I said, if it is not absolutely necessary, it does not make the trip.” Referring to a piano, Josef replies, “It is necessary. He is a musician.” Shea replies, “No! He is not a musician, and you are not a carpenter, and he’s not a f*cking blacksmith. You’re pioneers, and that’s all you are until you get there.” Like a pioneer, mix your whiskey with leftover bacon fat from the chuck wagon before making the crossing. It beats losing it to the river.


	2 ounces bacon-fat-washed bourbon (see Fat Washing sidebar in this chapter)

	3 dashes Angostura bitters

	2 dashes orange bitters

	¼ ounce honey syrup (see Bee’s Knees in Chapter 2)

	1 cocktail cherry

	1 orange twist




	
1. In a mixing glass, combine bourbon, bitters, and honey syrup. Add ice and stir for 15 seconds.

	
2. Strain over a large ice cube in a rocks glass and garnish with cocktail cherry and orange twist.
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[image: ] Use Large Ice Cubes [image: ]

In the past handful of years, you may have noticed more and more cocktail bars using large ice cubes in some of their cocktails, or for select spirits ordered on the rocks without mixers. The reason large cubes are used is because they tend to melt more slowly. The more slowly the drink melts, the longer the person imbibing has time to enjoy the drink’s balance.
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[image: ] Fat Washing [image: ]

Elevate any drink game by fat washing your booze. It’s easy to do, and chances are you’ve already got some flavorful stuff to use at home. Try experimenting with bacon, brown butter, trimmings from a smoked brisket, pork jowl, and even coconut fat. Nothing is off-limits. You can fat wash any liquor, but whiskey and dark rum are the most popular.

A good rule is to use 1 part fat to 10 parts liquor. But you can use more fat, especially if time is a concern and you’re looking to quickly impart more flavor. Your fat doesn’t have to be clarified, and burned bits are fine, especially since they will all be filtered out at the end. Just note that the smoothness and flavor of your fat will impart into the final spirit, so it’s better to use fats without burned or creosote notes. Here’s how to do it:


	
1. Mix 1:10 rendered fat with whiskey (or a spirit of your choice) in a bottle. Shake and then let sit at room temperature for 24 hours. Again, this can be less time with more fat. Shake every so often.

	
2. Once you’re ready to filter, place the bottle into the freezer for at least 3 hours. The fat will freeze and separate from the booze.

	
3. Remove the large chunks of fat either by hand or through a strainer.

	
4. Place a coffee filter in a strainer and slowly pour your mixture through it into a container large enough to hold the amount of liquor you have. You will find it takes time for the mixture to filter. If you’re filtering lots of booze, change out the coffee filter for a fresh one halfway through the process. Once properly filtered, liquor will be shelf stable.
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