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’90s MUSIC


That simple phrase can invoke so much emotion. They say scent is the strongest sense that’s tied to memory, but we don’t know if that’s necessarily true for everyone. For those fortunate enough to hear, it can be that gothic synth-pop from Depeche Mode, the visceral lyrics from Tracy Chapman, or the velvety tones from Aaron Neville. Music is the ultimate high.

Some of us were lucky to have been molded by the eclectic sounds of “ ’90s music.” While the world was rapidly going digital via fast-acting dial-up internet, music was still distributed via analog means like cassette tapes, compact discs, and VHS tapes of live concert performances. Whether you consumed your music on the radio or a portable music player like a Sony Walkman, that music was yours.

Music was physical. The artifact was proudly archived on your shelf, rack, or binder before it lived in the cloud. There was a sophisticated dishevelment if you wanted to switch cassette tapes or CDs in the car or on the go. Kids these days will never know how easy it is not to worry about hitting a speed bump or moving their CD player before there was a 45-second anti-skip. If you wanted to tell someone you loved them, you burned a mix CD because words weren’t enough. While the ’90s almost destroyed music through filesharing with LimeWire and Napster, vinyl records have become a billion-dollar industry.

That’s what we’re trying to channel here in The Ultimate ‘90s Cocktail Playlist. The task was to take the most genre-pushing, provocative decade of music and distill it into a guide to cocktails for you, dear reader. The mission wasn’t easy.
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The first hurdle was the playlist. Every time a ’90s song that’s not in this book is playing in public, we wince with regret. The list of impactful bands and songs is endless. Right off the bat, one of the most criminal offenses is the lack of Boyz II Men. Another band we regret not including is Nerf Herder. That would’ve made a perfect drink name. NOFX’s “Linoleum” is another missed opportunity.
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We worked hard to include a drink here for every kind of music lover and drinker. Are you looking to entertain a crowd? The “If It Makes You Happy” margarita, influenced by Sheryl Crow, or our ode to TLC’s “Waterfalls” will get folks talking. Are you hosting a brunch? “What’s Up” is practically a meal in and around a pint glass. Need to issue an apology but can’t swallow your pride and muster up the words? “One Week” will make you look like a saint. Are you trying to concoct a love potion? “Fantasy” or “Sexy M.F.” will have them eating out of your hands or wherever else you please.

For a lot of us, music has defined our lives and personalities. The most fortunate ones have seen these acts live during their heyday. Those of us with access to cable TV got to have a curated view behind the scenes for better or worse. While more significant strides could’ve been made against racism in the industry, BET was bringing new levels of success to Black artists—and the rise of hip-hop reinvented the music industry and became a worldwide phenomenon.

Music can transport you to a time and place. This book has inspired us to give you a taste of those memories; it comes from a place of love and appreciation of this particular decade.

We hope these drinks bring you as much joy as we had making them. Cheers!
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MIXERS & ADD-INS [image: Image]


Custom mixers help bring distinct qualities to your drink that’ll change, enhance, or add entirely new flavor notes. This section will teach you how to make classic mixers like grenadine and simple syrup, plus a few funky-fresh concoctions of our own creation. Like a disc changer in the trunk of your car in 1997, these mixers are a must!





SUGAR WATER

Simple syrup is essentially sugar water, and it’s the best way to add sweetness to a cocktail without changing the flavor or texture. Showering in the syrup is not recommended but it’s okay to sing “La la la, la la la la la la” as you brew it up.



	1 cup water

	1 cup granulated sugar






	Combine the sugar and water in a small saucepan.

	Heat the water and sugar over medium heat, stirring until the sugar has fully dissolved.

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

	Store for up to 4 weeks in the refrigerator.
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SPICE UP YOUR LIFE

Just like the Spice Girls, chai had its own global takeover in the ’90s. Don’t worry, this trendy ’90s-flavored syrup won’t be too overpowering, it’ll just lend a sweet warm spice note to your drink.



	1 cup water

	½ cup granulated sugar

	½ cup light brown sugar

	1 cinnamon stick (optional)

	2 tablespoons chai spice or 4 chai tea bags

	1 teaspoon vanilla extract (optional)






	In a medium saucepan, combine the water, sugar, brown sugar, and cinnamon stick (if using). Stir to dissolve the sugars.

	Bring the mixture to a boil over medium-high heat, then reduce the heat to low. Simmer for 5 minutes.

	Add the chai spice or tea bags and simmer for another 5 minutes.

	Stir in the vanilla extract (if using) and allow the mixture to cool.

	Transfer to a storage container, preferably a sealable glass container.

	Store for up to 4 weeks in the refrigerator.








CHERRY-COLORED FUNK

Some drinks need a little cherry-colored funk. This authentic grenadine is so tasty it will have you speaking in tongues (or singing a Cocteau Twins song, which is basically the same thing).



	1 cup pomegranate juice

	1 cup granulated sugar

	2 teaspoons lemon juice

	1 to 2 dashes orange flower water (optional)






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

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

	Reduce the heat and cover. Simmer on low 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.

	Let cool before using. Store for up to 4 weeks in the refrigerator.







INSANE IN THE BRINE

A little salt in a cocktail is not as insane as it might sound, inside or outside of the membrane. Use this bartender’s saline in any citrus-forward cocktail to really pump up the volume!



	1 tablespoon sea salt

	⅓ cup purified water, warmed






	Combine salt and warm water and stir until the salt has fully dissolved.

	Transfer to a storage container, ideally a dropper bottle.

	Store in a cool, dark place indefinitely.







RED HOT CHILI PEPPER DROPS

This spicy tincture adds a ton of heat and a little chili pepper flavor to a drink, with a little help from Everclear (another great ’90s band!). But don’t go overboard, too much of this stuff and you will feel your soul being squeezed as it leaves your body.



	1 ghost chile pepper (or use 3 Thai chiles, 2 habaneros, or a combo)

	½ cup Everclear or high-proof vodka






	Wearing gloves and using a sharp knife, remove the stem, pith, and seeds from the chile pepper(s).

	Put the seeded chile peppers and the grain alcohol in a blender.

	Pulse until the chile is mostly pulverized but not pureed.

	Transfer to a sealable glass storage container.

	Let the mixture infuse for 3 days, shaking the container 4 to 6 times a day to agitate.

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

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



[image: Image]






GRUNGEWATER

This spiced apple-infused bourbon draws inspiration from the pacific northwest, the home of grunge music, where the apples grow in abundance and even the booze has a rebellious attitude.



	1 Honeycrisp or Cosmic Crisp Apple, sliced

	3 cinnamon sticks

	5 whole cloves

	5 whole allspice berries (optional)

	One ½-inch slice ginger (optional)

	2 teaspoons honey or maple syrup (or more to taste)

	1 ½ cups whiskey or bourbon (amount needed may vary)






	Add the apple slices, cinnamon sticks, cloves, allspice berries (if using), ginger, and honey to a clean, sealable glass container, such as a pint-size mason jar.

	Add the whiskey or bourbon and fill the container to the top. The whiskey should cover all the ingredients.

	Let infuse for 4 to 7 days in a cool, dark place. Shake the container to agitate 4 to 6 times per day.

	Taste on the fourth day to see if you want to infuse the mixture longer. The longer it infuses, the stronger the flavor will be. You can also decide whether you would like to add more honey or maple syrup at this point.

	Once the Grungewater has reached the desired strength, strain it with a fine-mesh strainer into a separate sealable container for storage. Store for up to 2 weeks in the refrigerator.







BUBBLEGUM POP INFUSION

Sure, you can buy this bubble-gum-infused vodka, but it’s really easy to make your own. Pop a few pieces of bubblegum into a cup of vodka and oops, you did it again!



	8 pieces bubble gum

	1 cup vodka






	Cut the bubble gum up into quarters.

	Add the quartered bubble gum pieces to a sealable glass container, such as a mason jar.

	Pour in the vodka, seal the jar, and shake.

	Let the bubble gum infuse for 24 hours. Shake the container periodically, about every 4 hours, to agitate.

	Using a coffee filter, strain the vodka into a separate sealable container. Discard the remaining bubble gum pieces.

	Seal and store in the fridge for up to 2 weeks.







JUST LIKE HONEY SYRUP

This velvety honey syrup brings those sweet high notes to your drink, making it almost as smooth as Mariah Carey’s vocal warmups.



	1 cup water

	1 cup honey






	Combine the honey and water in a small saucepan.

	Heat the water and honey over medium heat, stirring until the honey has fully dissolved.

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

	Store for up to 4 weeks in the refrigerator.








SPIN SPIN SUGAR

Some recipes call for the serving glass to be rimmed. Rimming a glass is easy, takes less than a minute, and greatly enhances the flavor and appearance of a drink. Here is a general guideline to help.



	1 to 2 tablespoons liquid (such as juice or syrup)

	1 to 2 tablespoons rimmer (such as salt or sugar)

	1 teaspoon other flavorings (such as citrus zest or spices, optional)

	1 to 2 drops food coloring (optional)

	Note: Most recipes will only call for a liquid and a rimmer, additional flavoring and food coloring are less common.






	Add the liquid to a small shallow bowl.

	In a separate small shallow bowl, add the sugar, salt, food coloring, and/or other flavorings. Stir to mix, if necessary.

	Turn the serving glass upside down and dip the rim of the glass into the liquid.

	Now, dip the moistened rim of the glass into the bowl with the sugar, salt, and/or other flavoring.

	Rotate the glass so that the rimmer and flavoring sticks to the moistened rim.

	Set the glass aside while you prepare the drink.
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TIPS & TECHNIQUES [image: Image]



ICE ICE BABY


ICE MATTERS

The type of ice used in cocktails can change the texture, dilution, and overall taste of a drink. So stop, collaborate, and listen, because we’re about to break down four basic ice types and how they will impact your drink.





STANDARD

Standard-sized ice cubes are about 1 inch to 1 ¼ 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 well in most cocktails. When using standard ice, add the ice to fill the glass after the drink has been poured, unless the drink is layered or the drink instructions say otherwise.




SHAPED

Ice spheres are a popular choice thanks to their slow 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, or diamonds, which add a little extra personality to any drink.




CRUSHED

Crushed ice is perfect for strong drinks that could use a little extra dilution. If you don’t have an ice machine that makes crushed ice, you can always make it yourself. Just toss your standard ice cubes in a blender with a little water, pulse, and strain any of 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 cause more dilution because the ice will melt too quickly.




LARGE

Large ice cubes are typically 2 inches or larger and are best for spirit-forward drinks. Because of their large surface area, they will dilute the drink much more slowly than standard ice cubes.
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