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Introduction

Hey Upper East Siders, Gossip Girl here…

Kristen Bell first uttered those words in 2007, and changed the world forever. I watched the first season in my college dorm room in the Bronx—just a couple miles but light-years away from the drama portrayed on-screen. I was older than the characters (but not the actors) on the show, and insanely unfamiliar with the glittering life they inhabited in the glittering city I shared. So, it became a guilty pleasure, a show I couldn’t relate to but enjoyed watching for the allure, the travel, the 1% fantasy, and of course the mid-aughts fashion (do school uniforms even count if you can wear the tie open to your chest and swap in a sequin skirt?).

It had been years since I’d last watched Gossip Girl (since 2012 when I binged the entire first season again with my roommate in Brooklyn) when I heard there was a reboot in the works. The team at Ulysses Press immediately knew we needed to do something to pay homage to such an iconic show—because whether you love it or hate it or never even watched it, it is iconic. Everyone in America born after 1980 knows the significance of the words “you know you love me.”

The project was clear right away: it had to be cocktails. Gossip Girl and cocktails—the two were inextricably linked. Booze was practically a main character on the show, rarely going two consecutive scenes without an appearance.

And so, in the chapters that follow, you’ll find 100 of the world’s most classic and delicious cocktails reimagined for Gossip Girl fans. There are fruity tropical drinks for the most decadent of spring breaks, moody bourbon cocktails for sipping in dark corners of indulgent clubs and classic martinis for nursing at home as you binge season after season, soaking up gin and glamour. This book celebrates all that Gossip Girl is through the lens of Manhattan’s favorite accessory—a glass.

Chapters are arranged based on the main spirit used, except the last chapter, in which you’ll find a small handful of delicious mocktails. Because let us never forget—while the legal drinking age has no bearing on the teenaged elite of Manhattan, for the rest of us, it does. We should always remember that until season five, most of the GG characters weren’t actually legal, despite the hundreds of martinis, Scotch and sodas, and more martinis they’re spotted drinking.

I know you’ll love it.

XOXO






[image: Image]



[image: Chapter 1: A Bar Worthy of the Upper East Side]






GLASSWARE

All gadgets and dodads aside, glassware is the real foundation of any bar. Glassware comes in tons of different shapes and sizes, some more versatile and some designed to serve a very specific purpose for just one or two kinds of drinks. While the glass doesn’t necessarily make or break a good cocktail, it certainly adds to the experience and can take a great cocktail that extra notch higher. Not to mention, Manhattan’s elite are all about the aesthetic, and serving a cocktail in the wrong glass is a fireable faux pas for any UES cater waiter.

I’ve outlined some of the basic and most versatile types of glasses here. At a minimum, I recommend keeping a set of wine glasses, rocks glasses, and cocktail or martini glasses, though you can build your collection as you expand and experiment with your bar.

MUST-HAVE GLASSWARE
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Champagne flute or coupe—fairly self-explanatory for anyone familiar with Manhattan’s elite, as there’s no shortage of Champagne at even the simplest of events. Flutes are tall, narrow glasses with a curved bowl tapering up to a slightly narrower opening, designed to keep bubbles intact by reducing the surface area of the beverage. A coupe is a shorter, squatter stemmed glass, mostly used for visual purposes, since the wider rim is less effective at keeping bubbly bubbly. But, of course, the Gatsby-esque aesthetic does have its advantages. Most cocktails that require bubbly will be served in a flute or coupe.
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Cocktail glass—a stemmed glass with a V-shaped bowl and a wide opening. Use a cocktail glass for cocktails that are served “up”; that is, shaken or stirred, but served without ice.
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Collins glass or highball—Collins glasses and highballs are often used interchangeably. Both are tall, cylindrical glasses used to serve drinks (such as a Tom Collins, a mojito, or a Bloody Mary) over ice, and often with a higher percentage of mixers. A Collins is slightly larger than a highball.
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Irish coffee glass—a small footed glass mug with a handle used for Irish coffees, hot toddies, and other warm punches.
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Martini glass—a martini glass is very similar to, and often used interchangeably with, a cocktail glass. However, a true, traditional martini glass will have a more acute V and a slightly flared, conical shape.
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Rocks glass (old-fashioned)—very familiar to Upper East Siders, a rocks, or old-fashioned, glass is a short, squat glass. Frequently used to serve drinks over ice (or on the rocks), or drinks built in the glass rather than in a cocktail shaker, the glass is designed with a heavy bottom to stand up to muddling. Old-fashioneds, Mint Juleps, and Negronis are all served in a rocks glass, though Scotch, neat, makes the most common appearance in this glassware on the UES.
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Margarita glass—a shallow-bowled, wide-rimmed glass used mainly for margaritas and other frozen beverages. The shallowness of the glass doesn’t lend itself to safely sipping a fully liquid drink, so reserve this for blended beverages.
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Shot glass—short, squat, and sturdy, a shot glass holds about 1.5 ounces—just enough to swallow in one gulp and slam on the bar. I haven’t included many shot recipes (to be honest, if you’re taking a shot, it’s probably straight tequila), but this is useful in a home bar to serve as a measure, if you don’t have a separate jigger.
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Red wine glass—a stemmed glass with a wider bowl and a narrower top, to allow the aromas of the wine to collect and funnel toward the drinker’s nose. There are many different subtypes of wine glasses, but I recommend starting with a basic red and a basic white shape. If you want to keep only one set on hand, go for red over white—it’s a more versatile shape. Though everyone on the UES seems to have the same set of square wine glasses, I don’t recommend this. While it looks trendy, a real wine enthusiast knows that particular shape does nothing in service of the wine. Resist the urge to buy a funky shape—you’ll regret it more than that backslide with your ex.
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White wine glass—also tall and stemmed, but white wine glasses are narrower and have less of a size variation from bowl to lip. The smaller shape is meant to help preserve the chill on a white wine (for proper wine serving temperatures, see page 18).

TAKING CARE OF GLASSWARE

Even if you don’t spend a fortune on your glassware, you’ll want to take a couple of steps to keep it in good condition and effectively supporting your mixology. I don’t recommend putting your glassware through the dishwasher, for risk of breaking. Hand wash the glasses carefully with warm water and mild soap, though I recommend using a detergent made specifically for glass. Don’t use steel wool or an abrasive sponge, or risk scratches. Let the glasses air dry upside down or hand dry with a lint-free towel to avoid water spots. For the highest presentation, you can polish your glasses using steam or a clean coffee filter.

YOUR BAR’S FOUNDATION

Spotted: a bar cart worthy of the Upper East Side. A wide variety of cocktails often call for a wide variety of ingredients, from simple vodka to off-the-beaten-path crème de violette. But it must be your lucky day, because I’ve laid out everything you need, whether you’re a beginner hosting your first sleepover or you’re a seasoned entertainer throwing a lavish bash.


FOR A HIGH SCHOOL SLEEPOVER


	Flavored vodkas (orange, vanilla, coffee)

	Gin

	Rum (light, gold, spiced, coconut)

	Tequila

	Triple sec, Cointreau, orange liqueur

	Vodka

	Whiskey



FOR A BLACK TIE CHARITY GALA (all of the above and):


	Amaretto

	Bourbon

	Brandy (regular, apple apricot)

	Cachaça

	Cognac

	Mezcal

	Rum (dark)

	Scotch and bourbon



FOR A SINFUL MASQUERADE PARTY (all of the above and):


	Absinthe

	Bacardi 151

	Moonshine

	Rye



LIQUEURS AND OTHER


	Anise liqueur (like sambuca or similar)

	Beer

	Bitters (Angostura, Peychaud’s, aromatic)

	Blue curaçao

	Campari or Aperol

	
Cherry whiskey

	Cinzano

	Cognac

	Crème de cacao

	Crème de cassis

	Crème de violette

	Drambuie

	Fernet-Branca, or other amaro

	Frangelico

	Galliano liqueur

	Ginger beer

	Irish cream

	Kahlua, or other coffee liqueur

	Maraschino liqueur

	Peach schnapps

	Peppermint schnapps

	Pimm’s No. 1

	Prosecco, Champagne

	Raspberry liqueur (such as Chambord)

	Sake

	Sloe gin

	St-Germain liqueur

	Strawberry liqueur

	Vermouth (dry, extra dry, and sweet; Martini Rosso vermouth)

	White crème de menthe



GARNISHES


	Cinnamon sticks

	Citrus (limes, lemons, oranges)

	Eggs

	Fruit (peaches, raspberries, strawberries, blueberries)

	Green olives

	Honey

	Maraschino cherries

	Mint

	Sugar (cubes, sanding sugar)




MIXERS


	Agave nectar

	Blood orange juice

	Cola

	Cranberry juice

	Espresso

	Ginger ale

	Grapefruit juice

	Grenadine

	Orange juice

	Passion fruit juice or nectar

	Pineapple juice

	Rose’s lime juice

	Seltzer, club soda, or tonic

	Simple syrup

	Sugar cane syrup



BASIC TOOLS

Any high society soiree needs three things: the perfect guest list, a star chef, and free-flowing booze. It may seem like your glass fills itself when you’re a socialite, but behind every good cocktail is a great bartender and their arsenal of tools. With the basics I’ve laid out below, you’ll be well on your way to hosting a cocktail hour worthy of even the poshest of charity galas.

Absinthe spoon—not too many cocktails call for absinthe, but if you feel like indulging in a dance with the green fairy, you’ll need an absinthe spoon. They are typically shaped like a trowel and have holes in the middle. You’ll rest the spoon over your glass of absinthe, place a sugar cube on top, and pour water over to let the sugar water drip slowly.

Bar spoon—a teaspoon with an extra-long handle. Basic, but crucial for mixing ingredients in tall glasses.

Blender—the odd colada never hurt anyone, and no one likes a frozen margarita with ice chunks.

Cocktail shaker—the best cocktail shakers will be metal (to quickly chill), have a tightly fitted top to prevent drips, and include a built-in strainer. Look for one that holds at least 16 ounces so your ingredients have room to mix and combine. You could opt for a “Boston shaker,” which is a glass pint glass and a metal cup fitted tightly together.

Corkscrew—I know that when you opt for wine, nine times out of ten, it’ll be champagne. But for those instances when you need a Chateau Petrus or have a guest who insists on Sancerre, keep at least one corkscrew handy. I recommend a basic double-hinged wine key over fancier (or, god forbid, battery-operated) versions.

    Decanter—if your Sancerre-loving guest asks you to decant their white before serving, please send them away and never speak to them again. For bigger red wines, though, it is handy to have a decanter around. Pour the wine and let it sit to open up, soften the tannins, and aerate the wine (for more on this, see the Serving Wine section on page 16). You might also want a stoppered decanter to store Scotch if you feel upper crust, or just if it matches your bar cart vibe.
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