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TO THE FANS OF JOHN WAYNE, MAY YOU NEVER BE PARCHED


“I never trust a man that doesn’t drink.”

—John Wayne



[image: Image]






[image: Image]







[image: ] Duke’s Liquid Courage [image: ]


[image: ]

Duke Morrison, aka John Wayne, was a tall man with a prodigious thirst. As befits a movie star who was long on action and short on exposition, Wayne wasn’t fussy when it came to his drinks—but he was adventurous. When most of Hollywood was kicking back in luxurious restaurant booths with glasses of gin and their pinkies out, he was on location shooting Westerns in the dirt and scrub. Because many of his films were set in the Southwest, the Duke was exposed early to his beloved tequila and its smoky cousin, mezcal—both foreign liquors in mid-twentieth century America. He was also a big fan of bourbon at a time when brandy and scotch were more popular.

Like his on-screen persona, Wayne was a straight-shooting everyman without pretense. By all reports, he was a legendary drinking partner—encouraging fellow cast members to drink and play chess with him until all hours of the night. In fact, Jane Fonda recalls waking up mornings to find her father, Henry Fonda, and Wayne at the kitchen table after imbibing and talking all evening. The drinking anecdotes of Wayne on set, out with friends in Los Angeles, or on his boat, the Wild Goose, could fill a book. Suffice it to say we are in the presence of not only one of America’s great actors, but one of its legendary liquid appetites as well.

The drinks in this book capture the Duke’s favorite spirits—brandy, whiskey, tequila, mezcal—plus a number of concoctions derived from, and inspired by, his movies. From his role as Townsend Harris in The Barbarian and the Geisha (1958) (Japanese sake) to his part as Sean Thornton in The Quiet Man (1952) (Irish whiskey), Wayne’s career gives us the opportunity to enjoy drinks based not only on the post-WWII cocktail era but also on global influences. Rest assured that the mixed drinks in this book are Duke approved; they are not only shaped by his tastes, but also highlight interesting details of his life and work.

The book you hold in your hands is a celebration of the drinking culture and the qualities John Wayne is famous for—courage, ruggedness, and independence—but also the more personal attributes that he is less known for; for example, he would exhort imbibers to always keep a sense of humor, to never forget people who help you, to not suffer fools, and to be gracious. That, fellow cocktailers, is something for which we can all raise a glass. Here’s to the Duke!
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For ease of use, the cocktails in this book are separated by the manner in which they are made. The first chapter is composed of shaken cocktails—drinks that use fruit juice, dairy, and eggs. To over-generalize, these shaken cocktails tend to be more refreshing and are lighter than their spirituous cousins. This is the chapter to look for drinks like daiquiris or margaritas that make for great welcoming cocktails at gatherings—or anytime a little lift is required. Shaken drinks are followed by stirred cocktails; think drinks that are spirits-only, such as Manhattans, martinis, and Negronis. Following these are cocktails that are built in the glass such as old fashioneds and sazeracs. Then, if you would like to skip straight to large-format cocktails for parties, head to the chapter titled “Knockout Punches,” where you’ll find some Duke-worthy party bowls. Finally, the chapter “Fore and Hind” contains breakfast, hangover, and after-dinner cocktails.

The final chapter is devoted to nosh that the Duke enjoyed with drinks or are inspired by his life and movies. Try a desert-inflected popcorn or a version of his salsa, chili, or Cherries Jubilee. At the end of the book, you find information regarding what comprises a well-stocked John Wayne cocktail pantry as well as a few tips on technique.
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For the many whiskey- and tequila-based drinks in this book, seek out Duke Timeless Spirits—liquor that is crafted in the spirit of John Wayne. Duke Timeless Spirits’ Kentucky Straight Bourbon whiskey is appropriate for any of the bourbon cocktails in this book, and their extra-añejo tequila is ideal for drinks that showcase añejo, such as The Alamo. Otherwise, brands are typically not identified in this book. A few of the cocktails require amaro, an herbaceous Italian bitter liqueur.
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SADDLE UP: EQUIPMENT CHECKLIST

Great cocktails do not require a lot of fancy or professional equipment, but some items will make mixing drinks easier and improve their quality. For additional information on cocktail pantry items and technique, see page 138.

Bar Spoon

A bar spoon is not just for properly stirring cocktails. Get one with enough heft at the end of the handle, and it is a great tool for cracking ice.

Boston Shaker

The preferred piece of equipment for modern bartenders is the two-part Boston shaker, which originally was composed of a metal tin and a glass pint cup; today the two parts are often metal. This prevents breakage if the glass slips from your hands. Two-part metal shakers are widely available in kitchen stores and online.

Channel Knife

A channel knife is a great tool for making garnishes for both drinks and food. It is indispensable for making the garnish for a classic Horse’s Neck cocktail, and in this book, the Yellow Ribbon.

Citrus Press

Hand-juicers work well for small amounts, but it is also good to have a larger one with a reservoir when juicing a lot of citruses.


Glassware

No special glassware is required to enjoy a good mixed drink. However, note that the average size of proper cocktails is small when poured into most common commercial glassware. If you want to purchase cocktail-specific glasses, your first choice likely should be to invest in a set of coupe glasses—sometimes called champagne glasses. The best size for these is between 4 and 6 ounces. Additionally, good highball and rocks glasses improve presentation.

Jigger

Measuring ingredients precisely is hugely important for quality drinks. A variety of options are available on the market, but the OXO jigger is ideal for most home bartenders.

Mixing Glass

Mixing glasses are used for all stirred drinks—such as Manhattans and martinis. Although you can stir in the bottom of a shaker, a glass is recommended in order to make stirred drinks correctly.

Muddler

A muddler is required for cocktails such as juleps, mojitos, and old fashioneds. They should be made of non-stained, non-reactive wood. Do not buy muddlers that are painted, plastic, or metal.

Strainers

The two styles of cocktail strainers are Hawthorne and julep. Typically, Hawthorne strainers are used for shaken drinks; julep strainers are used for stirred cocktails. If you are in doubt, buy a Hawthorne, which works fine for both purposes.


Y-peeler

A Y-peeler, sometimes called a Swiss peeler, is the best piece of equipment for citrus skin.

Additional Items

Cutting board

Paring knife

Bottle opener

Wine key

Squeeze bottles (for citrus juice)

Micro-plane

Funnel

Large-format ice cube trays

Ice bucket

Ice scoop

Hand towels

Cocktail picks

Unique Equipment: Leather Flask

This book includes a leather-finished cocktail, the Leatherneck. For those who want to enter the world of leather-conditioned drinks, flasks can be purchased from both retail sites and artisan flask makers online.
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TALL ORDERS Shaken Cocktails
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“I always try to be ready.”

ROOSTER COGBURN, TRUE GRIT
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The cocktails in this chapter are refreshing sippers perfect for beginning a party or drinking all afternoon. As a general rule, cocktails are shaken when they include citrus, eggs, and dairy. The reason for this is that shaking properly emulsifies and aerates the drink. This style of manufacture means this is the section where you will find sours like daiquiris and margaritas, but also luscious cream or egg drinks like flips. Because the most common shaken drinks contain citrus, the cocktails in this chapter are typically lower in ABV (alcohol by volume) than their stirred cousins.

Many of the drinks here are served in highball glasses—tall cylinders—but a few, including the first drink, are served in a cocktail glass. A cocktail glass can be anything from a martini glass to a coupe (think classic champagne glass) but should not be too large (see equipment note on page 16).
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