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1 All You Need to 
Get Mixing 


BAR BASICS 

The craft of mixing drinks is straightforward and relatively easy to master. In fact, most of the 2,000 recipes in this book require only a few basic skills that anyone can learn.

TERMINOLOGY 

SHOT: Equal to 1½ fluid ounces, or a jigger.

JIGGER: Both a measurement and a piece of bar equipment. In a recipe, a jigger equals 1½ fluid ounces. It also refers to a usually stainless steel, hourglass-shaped double cup that holds an ounce of fluid in one side and an ounce and a half in the other. Jiggers now come in a variety of sizes, from ½ ounce by 1 ounce to 1 ounce by 2 ounces.

PONY: Equal to one fluid ounce. It’s used rarely these days, but you might run across this term in an old bar guide.

DASH: Technically, a dash equals 1/32 of a fluid ounce, but who has time to measure that? Basically, it’s just enough liquid to add a little color or flavor.

SPLASH: Couple of dashes.

FILL OR TO F ILL: When a drink recipe calls for, say, “club soda to fill,” it means that you should add enough soda to reach the top of the glass.

GARNISH: Typically, it’s a piece of fruit used to adorn the drink. But garnishes can take the form of vegetable pieces, bits of candy, special cookies—just about anything that will enhance a drink’s visual appeal.

TWIST: A slice of citrus peel that is squeezed—literally twisted—over a drink, and then added directly to the drink or run around the rim. Twisting the peel releases flavorful oils and aroma. Although in this book we used the phrase “garnish with a twist,” a twist is not really a garnish, which is arguably optional, but an essential ingredient.

ON THE ROCKS: It seems obvious, but just in case, “rocks” are ice cubes. A drink served “on the rocks” is served with ice.

UP OR STRAIGHT UP: Served without ice.

FROZEN: A “frozen” cocktail is one that is prepared in a blender with crushed ice.

HIGHBALL: A drink made with one kind of liquor topped with a mixer. Highballs are usually served on the rocks in a highball glass. Often not stirred, they are always served with a sip stick. Think scotch and soda or screwdriver.

COCKTAIL: A drink made with a variety of liquors, mixers, and other ingredients, combined in a variety of ways in a variety of glassware. Basically, a cocktail is any mixed drink that’s not a highball. Cocktails may be stirred, shaken, or frozen (blended with ice). Think martini and margarita.

SHOOTER: A drink designed to be consumed in one gulp. Served without ice in a shot glass or old-fashioned glass.

MIXER: A mixer is the nonalcoholic main medium of many cocktails. Mixers range from plain and fizzy water to sodas, like Coca-Cola and 7-Up, to just about any fruit juice. In a gin and tonic, the mixer is the tonic water; in a screwdriver, it’s the orange juice; in an Irish coffee, it’s the coffee. All highballs include mixers, but some cocktails do not.

RIMMING: Many drinks are served in glasses with a coating of salt or sugar on the rims. The process of getting those dry ingredients to stick to the glass is called “rimming.” Typically, it involves rubbing a wedge of lemon or lime around the rim of the glass, and then dipping the glass upside down into some salt, sugar, and sometimes other ingredients, which sticks to the wet rim.

MUDDLING: The technique of gently crushing fresh ingredients, such as mint leaves, with other ingredients to release their oils or essence. It’s done with the back of a spoon or a wooden pestle (called a muddler) in the bottom of an old-fashioned glass, a small bowl, or a mixing glass. Other ingredients are then added on top. Note: Heavy metal muddlers are available, but they tend to scar the glass. Using a wooden muddler or a bar spoon’s muddler end can spare your glassware.

FROSTING: A frosted glass is covered in a very thin layer of ice. That layer is produced by dipping the glass in water and placing it in a freezer for about half an hour.

TECHNIQUES 

BUILT 

Most highballs are simply assembled, or “built,” right in the glass in which they will be served. One of the reasons using the proper glass is so important is that it determines the proportions of ingredients in many drinks.

Here’s how to do it: Fill the glass with ice. Pour in the liquor. Fill the glass with the mixer. Add the garnish. Some recipes call for the drink to be stirred, but most do not. If the drink must be stirred and the mixer is carbonated, stir gently to preserve the bubbles.

STIRRED 

Some drinks simply must be stirred with ice to blend and chill the ingredients properly. Combined and mixed in a separate glass, the stirred drink can be served straight up in a cocktail glass or on fresh ice in an old-fashioned glass.

Here’s how to do it: Nearly fill a cocktail shaker with ice. Add the ingredients in the order given in the recipe. Stir with the straight end of a bar spoon. Some recipes call for a gentle stir, but most want you to give the drink a hard spin. Now hold a strainer over the glass and pour the blended ingredients into the serving glass. Add the garnish.

SHAKEN 

The ingredients of some cocktails just have to be shaken together with ice to mix them properly—sugar, cream, some fruit juices, and egg whites, for example.

Here’s how to do it: (This technique employs a two-piece Boston shaker, not the one-piece European version.) Nearly fill the glass side of a shaker with ice. Add the ingredients in the order given in the recipe. Place the stainless steel side over the top of the glass side and press down to form a seal between the two. Hold the shaker firmly with one hand on the top and one on the bottom, and shake it up and down. You should feel the ice and liquid sloshing hard between the two sides of the shaker. And it’ll get pretty cold.

Now hold the glass side upright and tap the metal top with the heel of your hand to break the seal. Chilled by the ice, the metal side has contracted, increasing the strength of the seal, so it might take a couple of thumps to get it loose. (That’s why flashy bartenders can spin those two-piece shakers without spilling.) Turn the whole thing over so the contents end up in the metal side. Put the strainer in place, and strain the drink into the glass.

Shake most drinks vigorously to a slow count of ten. Drinks with hard-to-combine ingredients, such eggs and cream, should be shaken longer and harder.

BLENDED 

Combining ingredients in a blender with some ice and giving it all a whirl produces the “frozen” cocktail. Although it’s true that you could blend just about any drink—even a highball— some drinks were designed for the blender.

Here’s how to do it: Simply add all the ingredients to a clean blender. If you’re using fresh fruit, it goes in first, followed by the alcohol. Add the ice last. The trick is not to add so much ice that you dilute the drink. You can always add more. Run the blender for about 10 seconds on the lowest setting, then switch to a higher setting for another 10 seconds or until the drink is smooth. Add more ice as needed through the opening in the lid while the blender is running. When the ingredients are combined to the right consistency, pour the drink into the glass, garnish, and serve immediately. Another trick: If the drink recipe calls for a complicated garnish, assemble it first so that the drink can be served as soon as it is blended.

If you’re using a blender, always add the ice and frozen fruit slowly. Commercial blenders are designed to buzz right through them, but they tend to bog down consumer-grade machines.

LAYERED 

Layering is a technique that involves floating colored liqueurs, and sometimes other ingredients, one on top of another, to form distinct layers visible in the glass. Think pousse café. The trick is to know the specific gravity or weight of each liqueur, to combine them from heaviest to lightest.

Here’s how to do it: Layer the liqueurs over one another, pouring them carefully over the back of a spoon, starting with the heaviest and finishing with the lightest.

FLAMING 

A few of the drinks listed in this book call for a layer of alcohol floating on top of the drink to be set aflame. Flamed drinks have been around for decades. They’re dramatic, which is probably the reason behind the practice in most cases, but in some drinks the fire can have an essential effect on the flavor.

Here’s how to do it: One approach is to warm the alcohol you wish to ignite in a spoon, which causes fumes to rise from the liquor, which will easily catch fire. Using a long, barbecue match or lighter, you light the liquor and pour it into the drink. Another approach is simply to light high-alcohol spirits, such as 151, that you have floated on the glass. The spoon approach allows you to light just about anything, but there’s a danger of spilling as you pour the flaming alcohol into the glass.

ALWAYS TAKE GREAT CARE when flaming a drink. Do it away from all open liquor bottles. Be sure that the flame has gone out and the glass is safely cooled a bit before drinking.



PLANNING A COCKTAIL PARTY 

Cocktail parties are back in a big way! But for many, planning one can be downright nerve-racking. But if you’ve stocked your bar with the basics, and you have the right tools, glasses, and mixers, the refreshments, at least, should be a breeze.

KEEP IT SIMPLE 

A good cocktail party can have somewhere between fifteen and forty people, and will last no longer than two to three hours (to keep the energy and conversation level up). You can never fully anticipate what your guests will want to drink, but when alcohol is free, they tend to be satisfied with whatever you serve. The bigger the party, the fewer drink choices you should provide.

CALCULATING AMOUNTS 

You will, of course, need to know the number of guests you expect to calculate the amount of liquor you’ll need to have on hand. Typical cocktail party guests will consume about two drinks each. One bottle of wine holds four glasses, and a 750 ml bottle of liquor will yield about twenty-five shots. If you decide to provide a specialty drink, count on every person trying at least one.



STOCKING AND EQUIPPING A BAR 

Whether you’ve decided to build a stand-alone wet bar in your rec room, or you’re just mixing cocktails in the kitchen, it makes sense to invest in a few tools of the mixologist’s trade.

TOOLS 

Chances are you already have a number of the basic bar tools: a paring knife and cutting board, a blender, a refrigerator, and measuring spoons and cups. But no well-equipped bar would be without a few essential specialty utensils.



SHAKER: This is a must-have; you can’t shake a cocktail without a shaker. There are two types: the European (or French) shaker and the Boston (or American) shaker. The European version is a single metal or glass container with a two-piece metal lid designed for straining and pouring.

Both for its versatility and a certain coolness factor, you’ll want the Boston shaker. It consists of two separate, open tumblers, one glass, and the other metal. You can use the glass side for stirred drinks; in the recipe, it’ll be called a “mixing glass.”

STRAINER: To get your shaken cocktail from the shaker to the glass without the used ice, you need a strainer. Strainers are perforated metal paddles designed to fit over the opening of a cocktail strainer. A loose wire spring looped along the edge of one side helps the strainer to fit into the shaker cup.

JIGGER: Used for measuring liquor, a jigger is a stainless steel, hourglass-shaped double cup that holds an ounce of fluid in one side and an ounce and a half in the other. Jiggers come in a variety of sizes, from ½ ounce by 1 ounce to 1 ounce by 2 ounces. Many bartenders simply use a shot glass to measure, but a jigger can help your accuracy.

BAR SPOON: A bar spoon is more than just a spoon. Its long stem makes it perfect for stirring cocktails in a tall mixing glass or Collins glass. The bowl of the spoon can be used as a muddler, as can the other end. Its twisted handle may be used to slow liqueurs poured into layered drinks (though pouring over the back of the spoon is the most common method).

MUDDLER: Muddlers come in two forms: a small wooden pestle shaped like a baseball bat, and a metal version with a flat, bumpy end. The wooden version works very well and is less likely to scar your glassware than the metal version.

RIMMER: Rimmers are designed for creating a salted or sugared rim on a cocktail glass. They typically come with two or three round compartments, one containing a donut-shaped sponge for the juice or water used to wet the rim, and other compartments that hold salt and/or sugar. The glass is placed top-down first on the sponge section for wetting, and then dipped into the salt or sugar.

FRUIT-JUICE EXTRACTOR OR CITRUS REAMER: Highly recommended. A number of drinks call for a fresh squeeze or two of juice, and unless you’re a weight lifter, a citrus reamer is the utensil for getting every last drop from that lime.

BOTTLE/CAN OPENERS AND CORKSCREWS: Old-fashioned bottle openers that also open cans are still a bar staple. Wine is an ingredient in a number of cocktails, so you’ll also need a corkscrew. You probably already have a “wing” corkscrew in a drawer in your kitchen. That’s the one with two little arms that rise up as you twist in the screw. The most professional corkscrew is the “waiter’s” version, a three-in-one gadget that opens wine and other bottles, and cans. But there have been so many innovations in the past few years that you now have a lot of options, including new lever-style corkscrews, twist-style corkscrews, pump-style wine openers, and a range of uncorking “machines.”

DECANTERS (BOTTLE POURERS): They’re not absolutely necessary, but they’re nice, especially if you’re taking a turn behind the bar during a social gathering.

SIP STICKS: A short, thin straw usually made of plastic. They are served with highballs and cocktails and used for sipping and/or stirring.

SWIZZLE STICKS: A small spear-like stick with a flat, paddle-shaped end. They are added to cocktails to hold fruit, or as stirrers in tall glasses. They are usually made of plastic, but other materials, such as glass and wood, are sometimes used. The designs of the paddle ends vary widely.

ICE BUCKET AND TONGS: Ice should be thought of as an ingredient, and you’ll want all your ingredients close at hand when you start mixing.

NAPKINS/COASTERS: No bar setup would be complete without something to set the drink on.

MIXERS 

The well-stocked bar will include any of the following mixers: 



JUICES: Orange, grapefruit, cranberry, pineapple, lemon, lime, and tomato juice or V8. Fresh squeezed fruit juice will elevate a drink beyond the ordinary. The average lemon or lime will yield about an ounce of juice; an orange will yield between 1½ and 3 oz. of juice, depending on its size.

CARBONATED BEVERAGES: Club soda, tonic water, Coca-Cola or other cola, 7-Up or Sprite, and ginger ale.

DAIRY: Milk, half-and-half, cream, whipped cream, and even ice cream.

COFFEE, TEA, HOT CHOCOLATE: Essentials for a number of winter favorites.

PREPARED DRINK MIXES: Prepared drink mixes, such as a daiquiri or Bloody Mary mix, range from okay to terrible. Rose’s Lime, a sweetened lime concoction, and sweet-and-sour mix are bar staples, but you can even substitute homemade versions of these ingredients to great effect. Make your own sour mix by combining about eight ounces of lemon juice with two tablespoons of sugar. The sweetened lime mix is a combination of eight ounces of lime juice with two tablespoons of sugar. Make your own version of a Collins mix by combining one ounce of lemon juice with a teaspoon of superfine sugar and three ounces of club soda.

SIMPLE SYRUP: Many professional bar setups include a bottle of sugar water called “simple syrup,” which they use to sweeten drinks when sugar is called for. Because the sugar is already dissolved, it mixes better than dry sugar. To make your own, heat two cups of water in a saucepan, and slowly add a pound of granulated sugar until it is completely dissolved. The syrup can be stored in a bottle in a cool place.

FLAVORING INGREDIENTS 

BITTERS: Bitters are a witch’s brew of roots and barks, berries and herbs. Bitters add a kick of flavor to the mixed drinks they accompany, always in dashes. The most common type of bitters is Angostura, made in Trinidad. Two that are sometimes used are Peychaud’s, from New Orleans, and Orange Bitters, an English product. Bitters do contain some alcohol.

GRENADINE: This blood-red syrup made from pomegranates is an essential ingredient in a number of drinks, not just for its sweet flavor, but for visual effects.

VERMOUTH: The dry variety is essential for martinis; the sweet a requirement of the Manhattan.

CONDIMENTS: The following list of cocktail condiments should be part of every bar setup: • Table salt • Coarse salt • Table sugar • Superfine sugar • Cinnamon • Nutmeg • Horseradish • Tabasco 

GARNISHES: Whether it’s a garnish, which does affect the flavor of a drink, or a decorative bit of “garbage,” which doesn’t, every bar should have a few key fruits on hand, and even a few vegetables. • Lemons • Limes • Olives with pimentos • Cucumber peel • Pearl onions • Oranges • Celery stalks • Mint leaves • Black olives • Red maraschino cherries 

GLASSWARE 

Almost as important as what is in the drink is what the drink is in. And this isn’t just about aesthetics. Glassware has a big influence on how the drink . . . well . . . works.



BRANDY SNIFTER: Brandy snifters range considerably in size, from 5 to 25 ounces, so preference must be a guide. The short stem allows your hand to warm the brandy. The narrower mouth of the glass holds the aroma. Typical size: 17.5 ounces. 

CHAMPAGNE FLUTE: Taller and narrower than the Champagne glass, the flute is designed to preserve the wine’s bubbles, and to show them off as they rise to the surface. Typical size: 7–10 ounces.

CHAMPAGNE GLASS: A shallow, stemmed, wide-mouthed glass designed to allow the carbonation of the wine to escape. Typical size: 4–6 ounces.

COLLINS GLASS: Shaped the same as a highball glass, but taller and often frosted nearly to the top, the Collins glass gets its name from the Collins family of drinks. Nowadays, a Collins glass is used for a number of cocktails, such as the Mai Tai. Most bars use the Collins glass to serve soft drinks and plain juice. Typical size: 10–14 oz.

CORDIAL GLASS: Sometimes called a “pony” or a sherry glass, this small, stemmed glass is preferred for aperitifs, ports, and sherry—think before- and after-dinner drinks. These types of drinks are, by definition, small, and the size of the sherry glass is right for the typical portion. The tapered shape of the glass also enhances the aroma of the drink. Typical size: 3–4 ounces.

HIGHBALL GLASS: A highball glass is a short, straight-sided glass almost universally used for on-the-rocks drinks like a scotch and soda or a gin and tonic—in other words, highballs. But it’s also used for a wide range of cocktails that need to be served on ice. It’s the glass of choice for everything from Planter’s Punch to a Bloody Mary. Typical size: 8–10 oz.

HURRICANE GLASS: This tall, elegantly cut specialty glass is named for the hurricane lamp, whose shape it resembles. It is designed for tropical drinks, such as its namesake Hurricane. Typical size: 15 oz.

IRISH COFFEE GLASS: The Irish coffee glass or mug is a soul-warming container for all hot drinks. It offers enough volume for the right proportions of spirits and nonalcoholic ingredients and its handle allows you to hold the glass while the drink is still properly hot. Typical size: 8–10 ounces.

LIQUEUR GLASS: A 1-ounce liqueur glass is also known as a cordial glass or a “pony.” Pour a pousse-café in the pony for the strangest combination behind the bar.

MARGARITA GLASS: The margarita glass is a kind of cocktail glass. Slightly larger and rounded, it has a broad rim for holding salt. It’s also used for daiquiris and other fruit drinks. This might be the best glass to choose when the recipe calls for a “large cocktail glass.” Typical size: 12 oz.

MARTINI OR COCKTAIL GLASS: This glass is the symbol of drinking establishments throughout the world. Designed like an upside down Chinese straw hat on a stem, it holds the ingredients—usually served straight up—over a wide surface so they are least likely to separate. The stem allows you to hold the glass without warming the drink. Martinis, Manhattans, Metropolitans, and gimlets are a few of the many drinks served in a cocktail glass. Typical size: 4–12 oz.

OLD-FASHIONED GLASS: Short and squat, the old-fashioned glass is named for the venerable Old-Fashioned, but it’s also called a “rocks” glass, because it is the universal vessel for liquor served straight over ice, or with a splash. The old-fashioned glass is also used for a range of cocktails served on the rocks. Typical size: 4–8 ounces.

PARFAIT GLASS: The parfait, while certainly not a bar essential, is appropriate for a number of festive, blended concoctions. It has an inward curve, a steep rim, and a larger, rounded bowl. Often used for drinks containing fruit or ice cream. Typical size: 12 ounces.

PILSNER GLASS: Beer is served in a mug or pilsner-style glass, but so are some cocktails. Typical size: 16 ounces.

POUSSE-CAFÉ GLASS: A narrow, specialty glass used primarily for layered concoctions, such as its namesake. Its tallish, narrow shape increases the ease of layering ingredients. Typical size: 6 ounces.

SHOT GLASS: A very small glass used for serving liquor straight up, and often for measuring cocktail ingredients. Double sized shot glasses also work for some layered drinks. Typical size: 1–2 ounces.

SOUR GLASS: Named for the Whiskey Sour, this short, stemmed glass is also known as a “delmonico.” It has a wide opening, similar to a champagne flute. It’s just the right size to hold the ingredients of its namesake cocktail, with or without ice, but it is the glass of choice for a range of cocktails. Typical size: 5 ounces.

WINE GLASS: A red wine glass (8-10 ounces) typically is balloon-shaped; white wine glasses (6-8 ounces) are more elongated and tapered. For cocktail recipes calling for a wine glass, but not specifying the type, go with one of the all-purpose wine glasses that are also available.


2 The 
Recipes 


A
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A-1 COCKTAIL 

MAKES 1 DRINK 

1 oz. gin 

½ oz. Grand 
Marnier 

dash lemon juice 

dash grenadine 

Pour ingredients into a shaker with ice. Shake well and strain into a chilled martini glass.

MARTINI [image: 1]

ABBEY COCKTAIL 

MAKES 1 DRINK 

1¼ oz. orange juice 

1¼ oz. gin 

2 dashes orange
bitters 

Pour ingredients into a shaker with ice. Shake well and strain into a chilled martini glass. Garnish with a maraschino cherry.

HIGHBALL [image: 3]

ABBOT’S DREAM 

MAKES 1 DRINK 

2 oz. Irish cream
liqueur 

1 oz. Frangelico 

½ oz. banana 
liqueur 

½ oz. cream 

Pour all ingredients into a blender with a cup of ice. Blend until smooth and pour into a highball glass.
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ABILENE 

MAKES 1 DRINK 

1½ oz. dark rum 

2 oz. peach nectar 

3 oz. orange juice 

Pour all ingredients into an ice-filled highball glass. Stir well.
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ACAPULCO 

MAKES 1 DRINK 

1¾ oz. light rum 

½ oz. triple sec 

½ oz. fresh lime 
juice 

1 tsp. sugar 

Pour ingredients into a shaker with ice. Strain into a chilled martini glass or serve on the rocks.
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ACAPULCO CLAM DIGGER 

MAKES 1 DRINK 

1½ oz. tequila 

3 oz. tomato juice 

3 oz. clam juice 

¾ tbs. horseradish
splash fresh lemon
juice 

Worcestershire 
sauce to taste 

Tabasco sauce to 
taste 

Pour all ingredients into an ice-filled old-fashioned glass. Garnish with a slice of lemon. (Substitute: 6 oz./ Clamato juice for tomato and the clam juices.)
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ACE OF SPADES 

MAKES 1 DRINK 

1 oz. Crown Royal 

1½ oz. Amaretto 

cola 

Pour Crown Royal and Amaretto into an ice-filled Collins glass. Add the cola to fill and stir. Garnish with a sprig of mint.
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ACE VENTURA 

MAKES 1 DRINK 

¼ oz. vodka 

¼ oz. tequila 

¼ oz. rum 

dash Sambuca Red 

dash Sambuca Blue 

dash Sambuca Green 

dash Sambuca Black 

dash Sambuca White 

dash Sambuca Gold 

Sprite 

Fill ¼ of a large, chilled martini glass with ice. Add the vodka, tequila, and rum. Add the Sprite until the glass is three-quarters full. Add the Sambuca in layers. Garnish with an umbrella and serve with a bendable straw.
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ADAM 

MAKES 1 DRINK 

2 oz. dark rum 

1 oz. lemon juice 

1 tsp. grenadine 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.
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ADAM AND EVE 

MAKES 1 DRINK 

1 oz. Forbidden 
Fruit Liqueur 

1 oz. gin 

1 oz. brandy 

dash lemon juice 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.
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ADIOS 

MAKES 1 DRINK 

2 oz. sweet-and-sour mix 

½ oz. vodka 

½ oz. light rum 

½ oz. blue curaçao 

½ oz. gin 

club soda 

Pour the first five ingredients into a Collins glass. Add a splash of club soda and stir gently.
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ADIRONDACK MINT 

MAKES 1 DRINK 

1 oz. Godiva Chocolate Liqueur 

1 oz. peppermint schnapps 

2 oz. hot chocolate 

Pour all ingredients into an Irish Coffee glass or mug and stir. Top with whipped cream.

SOUR GLASS [image: 7]

ADMIRAL 

MAKES 1 DRINK 

1 oz. rye whiskey 

2 oz. dry vermouth 

juice of ½ lemon 

Pour ingredients into a shaker with ice. Shake well and strain into a sour glass. Garnish with a lemon twist.
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ADMIRAL NELSON’S BREW 

MAKES 1 DRINK 

1 oz. spiced rum 

½ oz. applejack 

8 oz. hot unfiltered apple cider 

Pour first two ingredients into an Irish Coffee glass or large mug. Add the hot cider and stir. Garnish with a cinnamon stick and an orange slice.
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ADONIS 

MAKES 1 DRINK 

1 oz. dry sherry 

½ oz. sweet vermouth 

½ oz. dry vermouth 

2 dashes orange bitters 

Pour all ingredients into an ice-filled shaker and stir well. Strain into a chilled martini glass.
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AFFAIR 

MAKES 1 DRINK 

1 oz. strawberry schnapps 

1 oz. cranberry juice 

1 oz. orange juice 

Pour all ingredients into an ice-filled shaker and stir well. Strain into a martini glass.
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AFFAIR TO REMEMBER 

MAKES 1 DRINK 

2 oz. strawberry liqueur 

2 oz. orange juice 

2 oz. cranberry juice 

club soda 

Pour first three ingredients into a highball glass and stir. Fill with club soda. 
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AFFINITY 

MAKES 1 DRINK 

2 oz. scotch 

½ oz. sweet vermouth 

½ oz. dry vermouth 

3 dashes bitters 

Pour ingredients into a shaker with ice. Stir and strain into a martini glass.
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AFTER FIVE 

MAKES 1 DRINK 

1 oz. Irish cream liqueur 

1 oz. Kahlua 

1 oz. peppermint schnapps 

Pour all ingredients into an ice-filled martini glass. Stir gently.
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AFTERNOON DELIGHT 

MAKES 1 DRINK 

1 oz. banana vodka or rum 

1 oz. banana liqueur 

1 oz. white crème de cacao 

1 scoop of banana ice cream 

1 scoop of chocolate ice cream 

Pour all ingredients into a blender and blend until smooth—thick, but drinkable. For a creamier drink, add milk or half-and-half until the mixture reaches your preferred consistency. Serve in a large martini glass.
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AGENT ORANGE 

MAKES 1 DRINK 

1½ oz. Southern Comfort 

1½ oz. Tennessee whiskey 

8 oz. orange juice 

Pour first two ingredients into an ice-filled Collins glass. Add orange juice to taste. Garnish with an orange twist.
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AGGRAVATION 

MAKES 1 DRINK 

1¼ oz. scotch 

¼ oz. coffee liqueur 

Pour both ingredients into an ice-filled martini glass. Stir and serve.
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AK-47 

MAKES 1 DRINK 

[image: 100] oz. brandy 

[image: 100] oz. whiskey 

[image: 100] oz. gin 

[image: 100] oz. vodka 

[image: 100] oz. rum 

[image: 100] oz. bourbon 

[image: 100] oz. Cointreau 

[image: 100] oz. lime 

fill with club soda 

Pour first eight ingredients into an ice-filled shaker. Shake well and strain into a Collins glass. Top off with the club soda and serve.

MARTINI [image: 1]

ALABAMA COCKTAIL 

MAKES 1 DRINK 

1½ oz. brandy 

½ oz. lemon juice 

½ tsp. powdered sugar 

splash curaçao 

Pour ingredients into a shaker with ice. Stir well and strain into a chilled martini glass.

HIGHBALL [image: 3]

ALABAMA FIZZ 

MAKES 1 DRINK 

juice of ½ lemon 

1 tsp. powdered sugar 

2 oz. gin 

club soda 

Pour first three ingredients into an ice-filled shaker. Shake well and strain into a highball glass over ice. Fill with club soda and garnish with two sprigs of mint.

MARTINI [image: 1]

ALABAMA RIOT 

MAKES 1 DRINK 

2 oz. Southern Comfort 

1 oz. peppermint schnapps 

1 oz. vodka 

8 oz. fruit punch 

1 oz. lime juice 

Pour the fruit punch into a large martini glass filled with ice. Add the Southern Comfort, peppermint schnapps, and vodka. Stir and top with lime juice.

HIGHBALL [image: 3]

ALABAMA SLAMMER 

MAKES 1 DRINK 

1 oz. Southern Comfort 

1 oz. Amaretto 

½ oz. sloe gin 

splash lemon juice 

Pour first three ingredients into an ice-filled highball glass and stir. Add the lemon juice.

SHOT [image: 4]

ALABAMA SLAM SHOOTER 

MAKES 1 DRINK 

½ oz. Southern Comfort 

1 oz. Amaretto 

½ oz. sloe gin 

splash lemon juice 

Pour all ingredients into an ice-filled shaker and stir. Strain into a shot glass. Add lemon juice.

COLLINS [image: 2]

ALAMO SPLASH 

MAKES 1 DRINK 

1½ oz. tequila 

1 oz. orange juice 

½ oz. pineapple juice 

splash lemon-lime soda 

Pour ingredients into a shaker with ice. Stir and strain into a Collins glass over ice.

MARTINI [image: 1]

ALASKA 

MAKES 1 DRINK 

2 oz. gin 

¾ oz. yellow Chartreuse 

2 dashes orange bitters 

Pour ingredients into a shaker half filled with ice. Shake well and strain into a martini glass.

HIGHBALL [image: 3]

ALBEMARLE FIZZ 

MAKES 1 DRINK 

juice of ½ lemon 

1 tsp. powdered sugar 

2 oz. gin 

1 tsp. raspberry syrup 

club soda 

Pour first four ingredients into an ice-filled shaker. Shake and strain into a highball glass over ice. Fill with club soda.

MARTINI [image: 1]

ALCUDLA 

MAKES 1 DRINK 

2 oz. dry gin 

1 oz. Galliano 

1 oz. crème de banane 

1 oz. grapefruit juice 

Pour ingredients into a shaker with ice. Shake and strain into a martini glass. Garnish with a grapefruit twist.

COLLINS [image: 2]

ALEXANDER COCKTAIL 

MAKES 1 DRINK 

1 oz. gin 

1 oz. crème de cacao 

1 oz. sweet cream 

Pour ingredients into a shaker with ice. Shake very well. Strain into a martini glass.

MARTINI [image: 1]

ALEXANDER NEVSKY 

MAKES 1 DRINK 

2 oz. Stolichnaya raspberry vodka 

1 oz. gin 

4 fresh raspberries 

Pour vodka and gin into a shaker with ice. Shake and strain into a chilled martini glass over the fresh raspberries. Optional: Sprinkle a few drops of Framboise or Kirschwasser over the top of the drink.

COLLINS [image: 2]

ALEXANDER THE GREAT 

MAKES 1 DRINK 

½ oz. crème de cacao 

½ oz. coffee liqueur 

½ oz. cream 

1½ oz. vodka 

Pour ingredients into a shaker with ice. Strain into a martini glass.

COLLINS [image: 2]

ALFIE COCKTAIL 

MAKES 1 DRINK 

1½ oz. lemon vodka 

dash triple sec 

1 tbs. pineapple juice 

Pour ingredients into a shaker with ice. Shake and strain into a martini glass.

WINE [image: 5]

ALFONSO 

MAKES 1 DRINK 

1 oz. Dubonnet 

2 dashes bitters 

1 tsp. sugar 

Champagne (iced) 

Pour the bitters and the sugar into a wine glass. Add the Dubonnet and a tsp. of crushed ice. Fill the glass with Champagne and stir gently. Garnish with a lemon twist.

MARTINI [image: 1]

ALGONQUIN 

MAKES 1 DRINK 

1½ oz. rye whiskey 

1 oz. dry vermouth 

1 oz. pineapple juice 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

HIGHBALL [image: 3]

ALGONQUIN BLOODY MARY 

MAKES 1 DRINK 

2 oz. vodka 

4 oz. tomato juice 

juice of ½ lime 

1½ tsp. Worcestershire sauce 

6 dashes Tabasco sauce 

salt (to taste) 

pepper (to taste) 

Pour ingredients into a shaker with ice. Shake very well and strain into a highball glass over ice. Garnish with a lime wedge.

IRISH COFFEE [image: 6]

ALHAMBRA ROYALE 

MAKES 1 DRINK 

1½ oz. cognac 

1 cup hot chocolate 

whipped cream 

orange peel 

Fill an Irish Coffee glass or mug with hot chocolate almost to the brim. Twist an orange peel over the mug and add it to the chocolate. In a ladle, warm the cognac over hot water. Light the warmed cognac and pour into the mug. Blow out the flame and top with the whipped cream.

COLLINS [image: 2]

ALOHA BUBBLY 

MAKES 1 DRINK 

2 oz. dry white wine 

2 oz. pineapple juice 

2 oz. club soda 

½ tsp. sugar 

Pour the last three ingredients into a Collins glass and stir well. Add crushed ice and the white wine. Add additional club soda to fill and stir again. Garnish with a whole strawberry.

IRISH COFFEE [image: 6]

ALICE IN WONDERLAND 

MAKES 1 DRINK 

5 mint leaves 

2 spoonfuls simple syrup (page 13) 

2 lime slices 

1 oz. light rum 

hot green tea 

honey 

In an Irish coffee glass or mug, muddle the mint in the simple syrup with the lime slices. Add the rum. Pour in the green tea. Add the honey to taste.

MARTINI [image: 1]

ALIZE MARTINI 

MAKES 1 DRINK 

2½ oz. Alize 

1 oz. vodka 

Pour all ingredients in a martini glass and stir.
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ALL AMERICAN 

MAKES 1 DRINK 

1 oz. bourbon whiskey 

1 oz. Southern Comfort 

2 oz. cola 

Pour all ingredients in an old-fashioned glass and stir.

COLLINS [image: 2]

ALLEGHENY 

MAKES 1 DRINK 

1 oz. dry vermouth 

1 oz. bourbon whiskey 

1½ tsp. blackberry brandy 

1½ tsp. lemon juice 

Pour ingredients into a shaker with ice. Shake and strain into a martini glass. Garnish with a lemon twist.

COLLINS [image: 2]

ALLIGATOR 

MAKES 1 DRINK 

3 oz. vodka 

2 oz. triple sec 

2 oz. melon liqueur 

1 oz. orange juice (no pulp) 

1 oz. Sprite 

1 oz. sweet-and-sour mix 

Pour all ingredients into an ice-filled Collins glass and stir. Garnish with an orange slice.

SOUR GLASS [image: 7]

ALMOND DELIGHT 

MAKES 1 DRINK 

1½ oz. Sambuca 

3 oz. Amaretto 

Pour ingredients in a sour glass.

COLLINS [image: 2]

ALMOND GROVE 

MAKES 1 DRINK 

1 oz. Amaretto 

1 oz. crème de coconut 

dash cocoa powder 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass. Garnish with grated nutmeg.

MARTINI [image: 1]

ALMOND JOY 

MAKES 1 DRINK 

½ oz. Amaretto 

½ oz. white crème de cacao 

2 oz. light cream 

Pour ingredients into a shaker with ice. Shake and strain into a martini glass.

MARTINI [image: 1]

ALMOND JOYTINI 

MAKES 1 DRINK 

1 oz. coconut rum 

1oz. Amaretto 

1 oz. crème de cacao 

2 oz. half-and-half 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

IRISH COFFEE [image: 6]

ALMOND KISS 

MAKES 1 DRINK 

1 oz. Malibu rum 

hot chocolate 

whipped cream 

Pour first two ingredients into an Irish coffee glass or mug. Top with whipped cream.
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ALOHA 

MAKES 1 DRINK 

½ oz. dark rum 

¼ oz. dry vermouth 

¼ oz. cognac 

¼ oz. gin 

½ oz. lime juice 

1 oz. club soda 

Pour ingredients into a shaker with ice. Shake and strain into a large martini glass. Garnish with a slice of lime.

COLLINS [image: 2]

ALPINE LEMONADE 

MAKES 1 DRINK 

1 oz. vodka 

1 oz. gin 

1 oz. rum 

2 oz. lemonade 

2 oz. cranberry juice 

Pour ingredients into a shaker with ice. Shake very well and strain into a Collins glass over ice.

MARTINI [image: 1]

ALTERNATINI 

MAKES 1 DRINK 

3 oz. vodka 

1 tsp. white crème de cacao 

½ tsp. sweet vermouth 

½ tsp. dry vermouth 

Pour ingredients into a shaker with ice. Shake well and strain into a chilled martini glass rimmed with sweetened cocoa powder. Garnish with a Hershey’s Kiss.

IRISH COFFEE [image: 6]

ALYESKA’S BUTTERED RUM 

MAKES 1 DRINK 

2–3 tbs. buttered rum mix 

1½ oz. spiced rum 

hot water 

whipped cream 

Pour first two ingredients into an Irish coffee glass or mug and fill with hot water. Top with whipped cream.

SOUR [image: 7]

AMARETTO SOUR 

MAKES 1 DRINK 

1½ oz. Amaretto 

1 oz. Rose’s Lime 

Pour ingredients into a shaker with ice. Shake well and strain into a sour glass over ice. Garnish with a lemon wedge and a cherry.

MARTINI [image: 1]

AMARETTO STINGER 

MAKES 1 DRINK 

2 oz. Amaretto 

2 oz. white crème de menthe 

Pour ingredients into a shaker with ice. Stir and strain into a martini glass.

COLLINS [image: 2]

AMBASSADOR 

MAKES 1 DRINK 

2 oz. tequila 

orange juice 

1 tsp. simple syrup 

Pour ingredients into a Collins glass over ice. Garnish with an orange slice.

COLLINS [image: 2]

AMBER AMOUR 

MAKES 1 DRINK 

1½ oz. Amaretto 

½ oz. sweet-and-sour mix 

club soda 

Pour first two ingredients into a Collins glass over ice. Top with club soda and stir. Garnish with a cherry.

HIGHBALL [image: 3]

AMBROSIA 

MAKES 1 DRINK 

1 oz. applejack 

1 oz. brandy 

dash triple sec 

juice of 1 lemon 

Champagne (chilled) 

Pour first four ingredients into an ice-filled shaker. Shake well and strain into a highball glass over ice. Fill with Champagne and stir gently.

MARTINI [image: 1]

AMER PICON COCKTAIL 

MAKES 1 DRINK 

2 oz. Amer Picon 

1 oz. lime juice or juice of ½ lime 

1 tsp. grenadine 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

MARTINI [image: 1]

AMERICAN BEAUTY 

MAKES 1 DRINK 

1 oz. brandy 

½ oz. dry vermouth 

¼ tsp. white crème de menthe 

1 oz. orange juice 

1 tsp. grenadine 

½ oz. tawny port 

Pour the first five ingredients into an ice-filled shaker. Shake well and strain into a martini glass. Float the port on top.

WINE [image: 5]

AMERICAN COBBLER 

MAKES 1 DRINK 

1½ oz. bourbon 

1 oz. Southern Comfort 

2 dashes peach brandy 

4 dashes lemon juice 

simple sugar (to taste) 

club soda 

Pour the first five ingredients into an ice-filled shaker. Shake well and strain into a large wine glass or goblet over ice. Fill with club soda. Garnish with a peach slice and a mint leaf.

CORDIAL [image: 7]

AMERICAN FLAG 

MAKES 1 DRINK 

1 oz. grenadine 

1 oz. Parfait Amour 

1 oz. maraschino liqueur 

Layer ingredients in order in a cordial glass or pousse.

WINE [image: 5]

AMERICAN FLYER 

MAKES 1 DRINK 

1½ oz. light rum 

1 tbs. lime juice 

½ tsp. simple syrup 

Champagne or sparkling wine 

Pour first three ingredients into an ice-filled shaker. Shake and strain into a chilled wine glass. Fill with the Champagne.

IRISH COFFEE [image: 6]

AMERICAN GROG 

MAKES 1 DRINK 

1½ oz. rum 

1 sugar cube 

¼ lemon 

boiling water 

Put the sugar cube into the bottom of an Irish coffee glass or mug. Add the lemon juice, and then the rum. Fill the mug with the hot water.

HIGHBALL [image: 3]

AMERICAN LEROY 

MAKES 1 DRINK 

1 oz. Kahlua 

1 oz. vodka 

1 oz. Irish cream 

1 oz. crème de cacao 

Pour all ingredients in a blender. Blend until smooth and pour into a highball glass.

WINE [image: 5]

AMERICAN ROSE 

MAKES 1 DRINK 

1½ oz. brandy 

½ tsp. Pernod 

1 tsp. grenadine 

½ peach, fresh, peeled and mashed 

Champagne or sparkling wine 

Pour first four ingredients into an ice-filled shaker. Shake well and strain into a chilled wine glass. Fill with Champagne and garnish with a peach slice.

OLD-FASHIONED [image: 3]

AMERICAN SWEETHEART 

MAKES 1 DRINK 

1 oz. bourbon 

1 oz. Southern Comfort 

dash dry vermouth 

sweet-and-sour mix 

Pour ingredients into a shaker with ice. Shake well and strain into an old-fashioned glass over ice.

COLLINS [image: 2]

AMERICANA 

MAKES 1 DRINK 

¼ oz. Tennessee whiskey 

1 tsp. fine sugar 

dash bitters 

Champagne, chilled 

Pour the first three ingredients into a Collins glass over ice. Stir until the sugar dissolves. Fill with Champagne.

OLD-FASHIONED [image: 3]

AMERICANO 

MAKES 1 DRINK 

1 oz. Campari 

½ oz. sweet vermouth 

club soda 

Pour Campari and sweet vermouth in an old-fashioned glass over ice. Stir. Top with club soda. Garnish with an orange slice.

SHOT [image: 4]

ANACONDA 

MAKES 1 DRINK 

[image: 100] oz. rum 

[image: 100] oz. Goldschlager 

[image: 100] oz. green crème de menthe 

Pour all ingredients into a shot glass.
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ANATOLE COFFEE 

MAKES 1 DRINK 

½ oz. cognac 

½ oz. coffee liqueur 

½ oz. Frangelico 

iced coffee 

whipped cream 

Pour first three ingredients into a blender with ice. Blend thoroughly. Pour into a large wine glass. Top with the whipped cream.

MARTINI [image: 1]

ANGEL’S DELIGHT 

MAKES 1 DRINK 

1¼ oz. cream 

¾ oz. triple sec 

¾ oz. gin 

2–3 dashes grenadine 

Pour ingredients into a shaker with ice. Shake well and strain into a chilled martini glass.

MARTINI [image: 1]

ANGEL’S FALL 

MAKES 1 DRINK 

1½ oz. Amaretto 

¾ oz. gin 

¾ oz. vodka 

¼ oz. 151 proof rum 

¼ oz. dark rum 

¼ oz. light rum 

1½ oz. grenadine 

splashes cranberry, pineapple, and grapefruit juices 

Pour all ingredients into a blender with ice. Blend until smooth and serve in a large martini glass.

CORDIAL [image: 7]

ANGEL’S KISS 

MAKES 1 DRINK 

¼ oz. crème de cacao 

¼ oz. Parfait Amour 

¼ oz. brandy 

¼ oz. cream 

Layer ingredients in order in a cordial glass.

OLD-FASHIONED [image: 3]

ANGEL’S LIPS 

MAKES 1 DRINK 

3 oz. Benedictine 

1½ oz. Irish cream liqueur 

Pour ingredients in an old-fashioned glass over ice. Stir gently.

PARFAIT [image: 9]

ANGEL’S TIT 

MAKES 1 DRINK 

1½ oz. dark crème de cacao 

cream 

Pour crème de cacao into a parfait glass. Layer the cream on top and garnish with a cherry.

CORDIAL [image: 7]

ANGEL’S WING 

MAKES 1 DRINK 

½ oz. white crème de cacao 

½ oz. brandy 

1 tbs. light cream 

Layer in order in a cordial glass.

HIGHBALL [image: 3]

ANJORSKA 

MAKES 1 DRINK 

1 [image: 100] oz. Bacardi Limon 

[image: 101] oz. Passoa 

1 [image: 101] oz. sweet-and-sour mix 

1 [image: 101] oz. cranberry juice 

[image: 101] oz. grape juice 

Pour all ingredients into a highball glass over ice. Garnish with a slice of lime.

OLD-FASHIONED [image: 3]

ANKLE BREAKER 

MAKES 1 DRINK 

2 oz. 151 proof rum 

1 oz. cherry brandy 

1 oz. lime juice 

1 tsp. simple syrup 

Pour ingredients into a shaker with ice. Shake and strain into a chilled old-fashioned glass.

MARTINI [image: 1]

ANN SHERIDAN COCKTAIL 

MAKES 1 DRINK 

juice of ½ lime 

[image: 100] oz. orange curaçao 

[image: 101] oz. white rum 

Pour ingredients into a shaker with ice. Shake and strain into a martini glass.
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ANTE 

MAKES 1 DRINK 

1¼ oz. calvados or apple brandy 

½ oz. Dubonnet 

¼ oz. Cointreau 

1 dash bitters 

Pour ingredients into a shaker with ice. Stir well and strain into a martini glass.

OLD-FASHIONED [image: 3]

ANTIBES 

MAKES 1 DRINK 

2 oz. gin 

¾ oz. Benedictine 

2½ oz. grapefruit juice 

Pour ingredients into a shaker with ice. Stir well and pour into a chilled old-fashioned glass. Garnish with an orange slice.

HIGHBALL [image: 3]

ANTIFREEZE 

MAKES 1 DRINK 

1 oz. triple sec 

1 oz. blue curaçao 

6 oz. orange juice 

Pour ingredients into a shaker with ice. Stir and strain into a highball glass over ice.

HIGHBALL [image: 3]

AODA SHOP COLA (NONALCOHOLIC) 

MAKES 1 DRINK 

¼ tsp. vanilla extract 

½ tsp. cherry juice 

cola 

lemon wedge for garnish 

Fill a highball glass with ice. Add cherry juice and vanilla extract. Top with the cola. Garnish with the lemon wedge.

MARTINI [image: 1]

APERITIVO 

MAKES 1 DRINK 

3 oz. gin 

1 oz. white Sambuca 

4 dashes orange bitters 

Pour ingredients into a shaker with ice. Stir and strain into a chilled martini glass. Garnish with an orange twist.

HIGHBALL [image: 3]

APHRODITE’S LOVE POTION 

MAKES 1 DRINK 

1½ oz. brandy 

dash bitters 

5 oz. pineapple juice 

Pour ingredients into a highball glass with ice and stir. Garnish with a cherry and an orange slice.

MARTINI [image: 1]

APOCALYPSE 

MAKES 1 DRINK 

1 oz. peppermint schnapps 

¾ oz. Kahlua 

½ oz. vodka 

½ oz. bourbon whiskey 

Pour ingredients into a shaker with ice. Stir well and strain into a martini glass.

SHOT [image: 4]

APOCALYPSE NOW (SHOOTER) 

MAKES 1 DRINK 

[image: 100] oz. dry vermouth 

[image: 100] oz. tequila 

[image: 100] oz. Irish cream liqueur 

Pour the first two ingredients into a shot glass and stir. Slowly add the Irish cream liqueur to fill.

CHAMPAGNE [image: 11]

APOLLO 13 

MAKES 1 DRINK 

2 oz. white rum 

2 oz. cream 

½ oz. Grand Marnier 

½ oz. Galliano 

splash grenadine 

Pour ingredients into a shaker with ice. Shake well and strain into a Champagne flute. Garnish with a cherry.

OLD-FASHIONED [image: 3]

APPLE BLOSSOM 

MAKES 1 DRINK 

2 oz. brandy 

2 oz. apple juice 

1 tsp. lemon juice or juice of ½ lemon 

Pour ingredients into a shaker with ice. Stir and strain into an old-fashioned glass over ice. Garnish with slices of apple, orange, lemon, and cherry. (Dip the apple in lemon juice to keep it from turning brown.)

MARTINI [image: 1]

APPLE BLOW 

MAKES 1 DRINK 

1½ oz. applejack 

1 tbs. lemon juice 

1 egg white 

1 tsp. powdered sugar 

1 oz. apple juice 

6 oz. club soda 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

MARTINI [image: 1]

APPLE BRANDY COCKTAIL 

MAKES 1 DRINK 

1½ oz. apple brandy 

1 tsp. grenadine 

1 tsp. lemon juice 

Pour ingredients into a shaker with ice. Shake and strain into a martini glass.

COLLINS [image: 2]

APPLE BRANDY COOLER 

MAKES 1 DRINK 

2 oz. brandy 

1 oz. light rum 

1 oz. dark rum 

4 oz. apple juice 

½ oz. lime juice 

1 tsp. simple syrup 

Pour all ingredients except the dark rum into an ice-filled shaker. Shake well and strain into a chilled Collins glass. Float the dark rum on top. Garnish with a slice of lime.

OLD-FASHIONED [image: 3]

APPLE CART 

MAKES 1 DRINK 

1 oz. apple brandy 

¾ oz. Cointreau 

½ oz. lemon juice 

Pour ingredients into a shaker and stir well. Pour into a chilled old-fashioned glass over ice.

COLLINS [image: 2]

APPLE COLADA 

MAKES 1 DRINK 

2 oz. apple schnapps 

1 oz. coconut cream 

1 oz. half-and-half 

Pour ingredients into a blender with two cups of ice. Blend until smooth and pour into a Collins glass. Garnish with an apple slice and a cherry. (Dip the apple in lemon juice to keep it from turning brown.)

MARTINI [image: 1]

APPLE DAIQUIRI 

MAKES 1 DRINK 

2 oz. light rum 

¾ oz. calvados 

½ oz. lemon juice 

1 tsp. simple syrup (to taste) 

Pour ingredients into a shaker with ice. Shake well and strain into a chilled martini glass. Garnish with an apple slice. (Dip the apple in lemon juice to keep it from turning brown.)

MARTINI [image: 1]

APPLE DAIQUIRI 

MAKES 1 DRINK 

1½ oz. light rum 

1 oz. lime juice or juice of ½ lime 

½ oz. calvados 

1 tsp. fine sugar 

Pour ingredients into a shaker half filled with ice. Shake well. Strain into a martini glass. Garnish with an apple slice. (Dip the apple in lemon juice to keep it from turning brown.)

HIGHBALL [image: 3]

APPLE FIZZ 

MAKES 1 DRINK 

2 oz. apple brandy 

4 oz. apple juice 

½ tsp. lime juice 

sparkling water 

Pour all ingredients into a highball glass over ice. Garnish with a slice of lime.

MARTINI [image: 1]

APPLE GRANNY CRISP 

MAKES 1 DRINK 

1 oz. apple schnapps 

½ oz. brandy 

½ oz. Irish Cream 

2 scoops of vanilla ice cream 

graham cracker crumbs 

whipped cream 

Pour first five ingredients into a blender with crushed ice. Blend until smooth and poor into a large martini glass. Top with whipped cream and a dash of cinnamon.

HIGHBALL [image: 3]

APPLE KNOCKER 

MAKES 1 DRINK 

1½ oz. vodka 

2 tbs. apple cider 

1 tsp. lemon juice 

1 tsp. strawberry liqueur 

Pour ingredients into a shaker with ice. Shake well and strain into a highball glass over ice.

MARTINI [image: 1]

APPLE MARTINI 

MAKES 1 DRINK 

2 oz. gin or vodka 

1 oz. green-apple schnapps 

Pour ingredients into a shaker with ice. Shake well and strain into a chilled martini glass. Garnish with green apple peel.

MARTINI [image: 1]

APPLE PIE 

MAKES 1 DRINK 

1 oz. rum 

½ oz. sweet vermouth 

1 tsp. apple brandy 

1 oz. lemon juice or juice of ½ lemon 

½ tsp. grenadine 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

MARTINI [image: 1]

APPLE PIE À LA MODE 

MAKES 1 DRINK 

¾ oz. spiced rum 

½ oz. apple schnapps 

2 oz. apple juice 

2 tbs. apple pie filling 

1 oz. coconut cream 

1 oz. heavy cream 

dash cinnamon 

Pour ingredients into a shaker with ice. Blend until smooth and creamy. Pour into a large, chilled martini glass. Garnish with an apple slice and a cinnamon stick. Dip the apple in lemon juice to keep it from turning brown.

MARTINI [image: 1]

APPLE PIE MARTINI 

MAKES 1 DRINK 

3 oz. vanilla-flavored vodka 

½ oz. calvados 

½ oz. dry vermouth 

Pour ingredients into a shaker with ice. Shake and strain into a chilled martini glass. Garnish with a thin slice of apple. (Dip the apple in lemon juice to keep it from turning brown.)

COLLINS [image: 2]

APPLE SAUCE 

MAKES 1 DRINK 

1 oz. spiced rum 

3 oz. apple sauce 

4 oz. sweet-and-sour mix 

¼ oz. triple sec 

Pour ingredients into a blender with 12 oz. of ice until slushy. Pour into a Collins glass.

MARTINI [image: 1]

APPLECART 

MAKES 1 DRINK 

1 oz. applejack 

1 oz. triple sec 

1 oz. lemon juice 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

MARTINI [image: 1]

APPLETINI 

MAKES 1 DRINK 

2 oz. sour apple schnapps 

1 oz. vodka 

dash sweet-and-sour mix 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

MARTINI [image: 1]

APRICOT COCKTAIL 

MAKES 1 DRINK 

1½ oz. apricot brandy 

1 tsp. gin 

juice of ¼ lemon 

juice of ¼ orange 

Pour ingredients into a shaker with ice. Shake well and strain into a martini glass.

HIGHBALL [image: 3]

APRICOT COOLER 

MAKES 1 DRINK 

2 oz. apricot brandy 

½ oz. grenadine 

4 oz. lemon and lime club soda 

Pour brandy and grenadine into a highball glass over ice and stir. Fill with soda.

HIGHBALL [image: 3]

APRICOT FIZZ 

MAKES 1 DRINK 

2 oz. apricot brandy 

1 oz. lemon juice 

1 oz. lime juice 

1 tsp. fine sugar 

4 oz. club soda 

Pour the juices, sugar, and liquor into an ice-filled shaker. Shake well and strain into a highball glass over ice. Add club soda and stir. Garnish with lemon slice.

OLD-FASHIONED [image: 3]

APRICOT LADY 

MAKES 1 DRINK 

1½ oz. white rum 

1 oz. apricot brandy 
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