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Celebrating AMERICA’S SEMIQUINCENTENNIAL


In celebration of America’s semiquincentennial—the 250th anniversary of the signing of the Declaration of Independence—we invite you to raise a glass to the spirit, history, and diversity that define the United States.

This special cocktail collection features 102 inspired recipes from all 50 states and Washington, DC, each one capturing the unique character of its origin. As we approach this historic milestone, let us reflect on where we’ve been, honor the people who shaped our journey, and toast to the future we are building together.

    From iconic classics to inventive modern creations, these drinks are as varied and vibrant as America itself. Sip on a timeless Manhattan from New York or a bracing Mint Julep from Kentucky. Explore regional flair with the Blue Hawaii from the Aloha State or the zesty Orange Crush of Delaware. Discover new favorites like the botanical-forward Oregon Rose Fizz, the smoky Smoked Sweet Home Sour from Alabama, or the wild and wonderful Midnight Mycelium from Pennsylvania.

Whether you’re a seasoned mixologist or simply raising a glass with friends, this book offers something for every taste—bold bourbons, crisp citrus, herbal gin, fruit-forward fizzes, and even unexpected ingredients like spruce tips, American persimmons, or wild huckleberries. Each recipe tells a story, celebrating the land, people, and traditions that shaped it—a tribute to the rich cultural tapestry that defines our nation.

Join us on this spirited journey across the country—one cocktail at a time—and toast to 250 years of freedom, flavor, and the American spirit.
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BAR TOOLS

Whether you’re mixing up a classic cocktail or experimenting with new creations, the right tools make all the difference. From precision measuring to perfect garnishes, these bar essentials will help you craft drinks with confidence and style.

MEASURING CUPS AND SPOONS

Precision is key in mixology, and small glass cups designed for measuring liquids will help you measure ingredients down to the ounce. Make sure to use a set that measures in ounces, as the recipes in this book use measures ranging from ⅛ ounce to 4 or more ounces.

BAR SPOON

Also called a cocktail spoon, this long-handled stirrer is used for gently mixing drinks in a shaker or glass. Its slim profile also makes it handy for layering ingredients or muddling small garnishes.

MUDDLER

Shaped like a mini baseball bat, this bar tool is designed for gently mashing fruits, herbs, or sugar cubes to release their flavors. Opt for a flat-headed, solid-wood muddler that’s long enough to reach the bottom of your cocktail shaker or glass.

CHANNEL KNIFE

This small, specialized tool features a sharp, V-shaped blade that carves long, curly strips of citrus peel—perfect for eye-catching garnishes.

JUICERS

A must-have for crafting cocktails with fresh citrus, juicers come in a variety of forms. Handheld squeezers work best for lemons and limes, while larger citrus fruits, such as oranges and grapefruits, benefit from a sturdy reamer.

COCKTAIL SHAKER

A staple of any bar setup, the cocktail shaker is your go-to for blending and chilling ingredients quickly. Whether you’re making a frothy sour or a classic daiquiri, this tool delivers consistent results and a well-balanced pour.

STRAINER

Designed to keep ice and solids in the shaker while you pour, a good strainer ensures a smooth, clean cocktail in the glass.

HAWTHORNE STRAINER

Recognized by the coil spring around its edge, this strainer fits snugly over most cocktail shakers and mixing glasses. It’s a versatile choice for straining both shaken and stirred drinks with ease.

COCKTAIL PICKS

Used for spearing olives, cherries, or citrus twists, cocktail picks add both function and flair to your garnishes. They’re a simple way to elevate your presentation.

ICE BUCKET AND TONGS

Keep your ice close and your service smooth. An insulated bucket with tongs ensures you always have cold cubes ready and never need to touch them by hand.
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GLASSWARE

The right glass enhances more than presentation—it plays a key role in how a cocktail looks, smells, and tastes. Each glass is designed with a purpose: to keep drinks cold, concentrate aromas, showcase bubbles, or highlight clarity. From a rocks glass for your old-fashioned or Negroni to a coupe for your daquiri or a highball for a soda-topped smash, the proper glass elevates both the experience and the drink itself.

COLLINS GLASS

Similar to a highball but slightly taller and narrower, the collins glass—named after the Tom Collins cocktail—is great for drinks that benefit from a long, cool presentation.

COPPER MUG

Best known as the signature mug for mules, this metallic vessel isn’t just stylish—it’s great for keeping icy, fizzy drinks cold and refreshing.

COUPE GLASS

Featuring a wide, shallow bowl, the coupe is best suited for cocktails that are shaken or stirred and served without ice. It brings vintage charm to classic concoctions.

HIGHBALL GLASS

Tall and slim, this glass is perfect for fizzy cocktails. Its shape helps preserve carbonation, making it a favorite for refreshing drinks served over ice.

MARTINI GLASS

With a sleek, V-shaped design, this elegant stemmed glass is the go-to choice for cocktails served “up”—that is, chilled and strained without ice, like a classic martini.

NICK AND NORA GLASS

This petite stemmed glass offers vintage sophistication with a compact bowl that’s perfect for smaller, spirit-forward cocktails. It’s named after the stylish sleuths in the Thin Man films and ideal for elegantly served drinks without ice.

PINT GLASS

This versatile, straight-sided glass is most often used for beer but works just as well for casual mixed drinks or even soft drinks.

ROCKS GLASS

Also called an old-fashioned glass, this short, sturdy tumbler is ideal for spirits served over ice. It’s the classic vessel for whiskey and slow-sipping cocktails.







MIXERS

Just as a well-crafted dish relies on fresh, quality ingredients, a great cocktail is built on the foundation of exceptional mixers. Each element brings its own layer of complexity and personality to a drink, from the brightness of fresh citrus to the herbal notes in a carefully selected vermouth. While classic cocktail recipes will always be go-tos, changing up even a single ingredient can breathe new life into a familiar drink, transforming it into something entirely fresh and exciting.

The cocktails in this book celebrate the diverse flavors and influences of specific regions across America, highlighting iconic ingredients and mixers rooted in each state. From the fiery heat of Southwest chiles and the earthy sage and pine of the Central Plains to the sweet, succulent berries of the Pacific Northwest and the juicy peaches of the South, the regional influences on cocktail-making are as rich and varied as the landscapes themselves.

AROMATIC BITTERS

These concentrated flavor enhancers are made by infusing aromatic plants, spices, or citrus peels in alcohol. Though traditionally bitter, they contribute essential complexity and depth to a cocktail. Angostura and orange bitters are classic options, but you can experiment with regional varieties—peach bitters for a modern sweet-tea based cocktail from Georgia, or black walnut bitters for an apple-based old-fashioned from Arkansas—for a truly local touch.

LIQUEURS

Liqueurs, crafted from distilled spirits combined with fruit, herbs, or spices, are a cornerstone of many cocktails. With less alcohol and more sugar than traditional spirits, they bring both sweetness and flavor to a drink. Classic orange liqueurs like Cointreau and Grand Marnier are staples, but regional liqueurs—such as blackberry from the Pacific Northwest or cherry from Michigan—add a distinctive local character to the cocktails in this book.

VERMOUTH

A fortified wine flavored with botanicals, vermouth is a key ingredient in many iconic cocktails, from martinis to Negronis. Sweet vermouth, often associated with Italy, and dry vermouth, typically from France, each brings its own unique profile. But don’t overlook vermouths made closer to home—American vermouths from states like California are gaining attention for their balanced flavors and regional botanicals, offering a new take on this classic ingredient.

SIMPLE SYRUPS

Simple syrup is the workhorse of the cocktail world, offering sweetness and balance in a wide variety of drinks. While the basic version is made from sugar and water, infusing syrups with herbs, spices, or fruits can add layers of flavor. From basil-mint syrup and a wide array of berry syrups to localized versions like toasted Carolina Gold rice syrup from North Carolina or huckleberry syrup from Wyoming, these syrups bring regional flavors into the mix, making each drink feel deeply connected to its origins. Adjust the amount of syrup in your cocktail depending on how sweet (or tart) you like your drink.

FRESH JUICES AND FRUIT PUREES

Fresh juice is the lifeblood of many cocktails, bringing brightness, acidity, and fragrance to every sip. The best cocktails use freshly squeezed citrus—lemons, limes, and oranges—whenever possible. But the book also highlights the use of other regional juices, such as tart cranberry juice from Massachusetts, pineapple juice from Hawaii, or pomegranate juice from California. Fresh fruit purees, such as peach from Georgia, pawpaw from West Virginia, or prickly pear from Arizona, can also lend vibrant sweetness and texture to a drink, elevating it with local, seasonal ingredients.

SHRUBS

Shrubs—drinking vinegars made from fruit, sugar, and vinegar—are one of the most unique and historically rooted mixers in the cocktail world. Offering a tangy, sweet contrast, shrubs are making a resurgence in bars across the country. These mixers are often crafted with locally grown fruits, such as wild plums from South Dakota or apples from Missouri, creating a delicious regional twist on both classic and modern cocktails.

OTHER DRINKS

Ginger beer, sodas, lemonade, and even coffee or tea can all play a crucial role in building unique cocktails. Some of the drinks in this book incorporate locally produced sodas, such as Moxie from Maine or Vernors Ginger Soda from Michigan, which add local flair and effervescence. Additionally, beverages like lemonade, cold brew coffee, or sweet iced tea are used to introduce flavor and a refreshing kick, perfect for summer or anytime you need a bold, thirst-quenching cocktail.
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