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INTRODUCTION

Upscale, local ingredients are gracing menus across the country but you won’t just find them traveling from farm to table. Those same fresh ingredients —free range eggs, seasonal fruits and veggies, and home-grown herbs—are also finding their way from garden to glass in the form of edible cocktails, gourmet libations inspired by your garden or local farmers’ market.

A well-crafted cocktail, like a well-crafted dish, is one that is balanced on the palate; pleasing to the eye; and made from wholesome, quality ingredients. So, growing the ingredients in your own garden gives you the opportunity to know exactly what’s going into your drink—as well as the satisfaction of creating your cocktail all the way from seedling to first sip. This book will guide you through planting, cooking, and mixing your edible cocktails, whether you’re plucking fresh mint from your own herb garden or buying buckets of seasonal berries from the farmers’ market.

The delicious recipes throughout this book include must-know classics and market-fresh modern creations from my arsenal of seasonally inspired concoctions. I’m also excited to share drinks from world-class bartenders and mixologists shaking it up around the globe. But in Edible Cocktails, you’ll find more than just drinks. Here, you’ll also learn how to incorporate dairy-, egg-, and meat-based infusions into your mixology; make your own liqueurs, syrups, jams, and purées; choose quality mixers; and create appropriate garnishes. If you’re new to the world of cocktails, you’ll also find some basic mixology tips and information on spirits, wines, bar tools, and glassware that will help you build your own sipping arena.

Whether you want to learn how to become a better bartender for your own cocktail parties or you want to experience the journey of creating a cocktail from planting to pouring, this book will teach you how to put both thought and care into what you drink as well as elevate your cocktails to new earth-friendly, culinary-focused, health-conscious heights. So raise your glass and toast the delectable bounty of edible cocktails!
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CHAPTER 1

Mixology Basics

THE TREND TOWARD MARRYING THE KITCHEN AND THE BAR HAS ALREADY BEEN UNDERWAY FOR OVER A DECADE IN MIXOLOGY-FOCUSED BARS ACROSS THE GLOBE as well as in the homes of “foodies” and “cocktail geeks” worldwide. You can also incorporate the delicious, fresh foods that you love to eat into the lip-smacking cocktails that you drink. But in order to fully utilize the recipes and concepts in this book, you must start with a few tools and a few basic philosophies. From kitchen tools and glassware to special ingredients and liquors to kick-start your home bar, here you’ll learn which home bar staples you need to start mixing your own edible cocktails. Stocking up can be the perfect opportunity to start scouring your favorite home stores, cooking websites, and even antique stores for intriguing cocktail shakers, fancy glasses, and vintage bar tools. Obviously, you can buy what you need according to your budget. Whether you choose high-end vintage stores or hunt through your neighborhood flea markets, Goodwill, or Salvation Army for little treasures, collecting cool pieces can become a passion. And, if there happens to be a wedding or special birthday in your future, adding beautiful barware to your wish list or registry will help you get a superb collection all the faster.

It All Begins in the Kitchen

Since edible cocktails incorporate many homemade ingredients, your everyday kitchen appliances will come in handy when you’re ready to mix things up. You’ll find that many of the recipes for jams, syrups, and so on require a certain amount of prep work before you’re able to mix these items into your cocktail and to do this prep work you need to have the right tools on hand. For example, the same saucepan you may use to heat up soup for dinner is integral to making a fruity jam that can be shaken into a cocktail. Here, you’ll find a list of everyday things that will come in handy when preparing the recipes on the coming pages. You likely already have most of these items, so it won’t be difficult to get started.

[image: ] BLENDER OR FOOD PROCESSOR: Either one can be used for blending, or mixing beverages, or grinding and finely chopping garnishes, etc.

[image: ] CUTTING BOARD: You’ll be doing a lot of chopping and peeling so make sure you have a good-sized cutting board. Although wood may be more aesthetically pleasing, bamboo or synthetic materials often are easier to clean as they are less porous and have fewer nooks and crannies in which bacteria can linger. Always clean your board often and scour it well.

[image: ] PARING KNIFE: A good knife is a great investment for both cooking and cocktails. In fact, you should have at least two quality knives: one for slicing small fruits and one for chopping and cutting larger produce and food items.

[image: ] PEELER: This will be used for peeling citrus zest to create “rounds” and strips for garnishes as well as taking the skins off fruits and veggies for juicing.

[image: ] GRATER: Specialty cooking stores will carry small graters that are ideal for grating ginger, nutmeg, chocolate, citrus peel, etc. However, if you already have a box grater, that can work as well.

[image: ] WIRE SIEVE: This small wire kitchen strainer with the diameter of a coffee mug is the same type of strainer that you likely use for cooking. In mixology this sieve is used in conjunction with the wire bar strainer when pouring drinks that have been shaken with muddled fruit and citrus. This practice, referred to as double straining, holds back the extra bits of fruit flesh and pulp that would otherwise end up floating around in the cocktail glass.

[image: ] CHEESECLOTH: Cheesecloth, a gauze-like piece of cloth found at cooking stores, is used for slow straining and comes in handy for various recipes in this book when you want to vigilantly strain out any very fine solids while collecting liquids.

[image: ] ICE CUBE TRAYS: Ice is integral to a quality cocktail, whether you’re shaking, stirring, or serving a drink on the rocks. Buy ice cube trays with the largest openings you can find; these trays will produce large, solid ice cubes that are best both for shaking cocktails and for cooling drinks because they melt more slowly, thereby watering down the drink less quickly. For the same reason, margarine tubs, muffin tins, and other larger-than-usual ice cube molds are also helpful if you are making punches or sangrias. Some specialty stores and websites carry ice-sphere molds (almost tennis ball-sized ice balls), which have become all the rage in fancy cocktail bars.

[image: ] JUICER: This is essential for juicing pineapples, apples, melons, cucumbers, carrots, etc. If you can afford a fancy one with all the bells and whistles, go for it! The higher-end juicers tend to come with sharper blades and make juicing quicker and easier than the cheaper ones. However, if a simple juicer fits your budget, that’s fine, too. But if you go this route, it may be helpful to cut the fruit or veggies a bit smaller than usual as the blades may not be as big or sharp as the more professional juicers.

[image: ] MEASURING CUPS: You’ll need these for measuring bigger batch punches, sangrias, etc. The types of measuring cups you use for cooking are perfect. If you’re making several ingredients or punches at a time, it would be convenient to have a one-cup measure and a larger one, such as a four-cup measure, on hand. Measuring spoons can also come in handy for smaller amounts.

[image: ] SAUCEPANS: Small to medium-sized pans are ideal for syrups, depending on the quantities you intend to make. A large one, or even a double boiler, is helpful for making jams and purées.

[image: ] CLEAR BOTTLES AND JARS: You will soon be making your own syrups, infusions, liqueurs, jams, and preserved fruits and veggies. So you will need vessels in which to store them. Start collecting reusable clear bottles (such as white wine bottles) for syrups and liqueurs. Jam jars can be found at many supermarkets or professional kitchen supply stores. Also keep your eyes open for beautiful, sealable, vintage glassware as these colorful, fresh ingredients are lovely to display as well as consume.
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Stock Your Pantry

Don’t be surprised if you start to see your kitchen and its contents in a whole new way when approaching cocktail-making with garden-fresh edibles in mind. Inspiration can strike at any time, so keeping some basic items on hand allows you to whip up an intoxicating creation on demand. The list below provides the building blocks for incorporating edible cocktails into any special meal or celebration, at any time.

[image: ] SUGARS: Try to keep granulated white, raw, brown, and powdered icing sugars on hand as various drinks, garnishes, or homemade ingredients call for different kinds of sugars. Most basic syrups and jams, for example, call for plain, old, granulated white sugar; however, mojitos, for example, take on a more authentic—and flavorful—taste with raw sugar syrup versus plain white sugar syrup. All types of sugar can be used for rimming, but icing (or powdered) sugar creates a tasty, decorative rim on a cocktail glass and having colored and flavored sugars in your cupboards allows for spontaneous creativity.

[image: ] PECTIN: Pectin is a setting agent, used particularly in some jelly recipes. You can make your own (see recipe in Chapter 4) or you can buy pectin in powdered or liquid form from the store.

[image: ] CINNAMON STICKS: Cinnamon sticks may be ground with sugar to use in rimmers or may be called for to flavor syrups, etc. The sticks will stay fresh for ages if kept in a small airtight jar.

[image: ] WHOLE CLOVES: These tiny baubles of pungent flavor can be ground or cooked whole to add a bit of spice to syrups and jams that may be shaken into your cocktails. Cloves (as well as nutmeg, cinnamon, and allspice) bring a wonderful aroma to holiday drinks in particular. One whiff of them in mulled wine or baked into a cake and it smells like a cozy Christmastime celebration.

[image: ] NUTMEG: Whole nutmeg is walnut size and can be stored for a long time in a sealable container. Grating fresh nutmeg over a cocktail gives it both an interesting look as well as an appetizing aroma and taste. You can also buy ground nutmeg if you prefer to skip the step of grating it yourself.

[image: ] EGGS: Eggs may seem like an odd cocktail ingredient if you are not yet familiar with drink recipes calling for them, but you’ll want to have eggs on hand after you learn about their applications. Fresher farmers’ market eggs are a great choice over supermarket ones which may have been sitting on shelves for a while. If you can only get to the store, look for hormone-free eggs. You want to incorporate healthier food items into mixology, so carry that philosophy through to each ingredient whenever possible.

[image: ] MILK AND CREAM: Some classic recipes such as a Brandy Alexander or Grasshopper call for cream; however, milk can be substituted if you’re watching your fat intake. Other recipes call specifically for milk. To ensure a healthier, quality culinary approach buy organic or hormone free, if possible.

[image: ] SALT: Various kinds of salts are used for cooking and cocktails. Once in a while, a 
cocktail recipe may actually call for a pinch of salt, which is more than likely the normal table salt you probably already have on hand. However, kosher salt is great for rimming a margarita, for example. Or, you can get more gourmet by using pink Himalayan salt, smoked sea salt, or other fancy salts found at high-end grocers and specialty food stores.

[image: ] VINEGAR: Vinegar may seem like an odd ingredient for a cocktail, but a little balsamic, red wine, or rice vinegar can bring a dynamic zing to cocktails. Learn more in the “shrubs” section.

[image: ] FRESH HERBS: Herbs are often used in edible cocktails and if you are not growing your own, hit the farmers’ market or your grocery store produce aisle. Start out by stocking up on the basics, including fresh mint, basil, and sage. Learn more about herbs in Chapter 2.

[image: ] SEASONAL FRUITS AND VEGGIES: You’ll want to have fruits and veggies on hand to muddle into a cocktail shaker, or to use in making fresh juices, garnishes, syrups, jams, etc. Grow your own varieties or explore local farmers’ markets to find out what is in season.

[image: ] SEASONAL EDIBLE FLOWERS: Edible flowers are commonly seen in gourmet salads and as decoration on plates, but they also make lovely garnishes for cocktails. Not all flowers are edible, of course, so the safest bet is to buy packages marked “edible flowers” at the store (usually found in the fresh herb section of gourmet grocers). Some farmers’ market purveyors also have edible flowers for sale. Grow your own or see what local gardeners have in season.

[image: ] CITRUS: Limes, lemons, oranges, grapefruits, kumquats, and yuzu are all options as juices, garnishes, and bases in homemade ingredients and infusions.

 

Basic Bar Tools

Now that you’ve stocked your kitchen with basic cooking tools and fresh ingredients, it’s time to deck out your home bar. The good news is that you don’t need many tools to make great cocktails. You can find most of the following items in gourmet cooking stores, at your local grocery or liquor store, or anywhere kitchen or bar equipment is sold. While you can get many of these pieces relatively inexpensively, feel free to splurge on some upscale showpieces. For example, some barware and glassware is so pretty, you may even wish to display it on a bookshelf in your living room. Particularly if you are hunting for one-of-a-kind items with which to build your bar, show off those decorative conversation starters!

[image: ] COCKTAIL SHAKER: These can be fun or functional, and occasionally both. However, a Boston Shaker is the professional’s choice. It is essentially a pint-sized glass with a metal tin that fits snugly over it. Many bartenders like to use this kind of shaker because they can build the drink in the glass part, which allows them and their guests to see the ingredients and quantities going into the drink. Once filled with ice, the tin is a great indicator of how cold the drink is because the temperature is easily felt through the metal and it becomes frosty, creating a visual cue, too.

[image: ] MUDDLER: This can be made of wood, plastic, stone, or metal. It is essentially a pestle with a long handle to reach the bottom of a cocktail shaker. Use one to squash fruits, vegetables, and herbs in the bottom of the mixing glass, thereby releasing the juices, oils, and flavors of those ingredients.

[image: ] STRAINERS: Cocktail strainers are different from the kitchen sieves and strainers described in the previous section. These are designed specifically to fit over the mouth of the cocktail shaker in order to hold back ice and fruit or herb particles while straining the liquid from the shaker into the cocktail glass. When “double straining” the cocktail strainer is used as usual, on the cocktail shaker. However, a small kitchen sieve is used in conjunction with it by straining from the shaker, into a wire sieve held directly over the cocktail glass. This ensures that any extra bits of solid ingredients that may have slipped through the cocktail strainer will be kept out of the glass.

HAWTHORNE STRAINER: This kind of wire strainer is used in conjunction with the metal part of the Boston Shaker. It is usually metal and about the diameter of the glass. It has a coil around the perimeter, and holds back ice and other bits of fruit or solid ingredients from streaming into the glass tin after shaking ingredients in the shaker.

JULEP STRAINER: This kind of strainer fits inside the glass part of the cocktail shaker. It is a slightly domed metal circle and has holes in it to allow liquid through. It is used to hold back the ice after stirring a drink. The julep strainer has also been used to hold back the crushed ice when drinking (you guessed it) mint juleps.

[image: ] CITRUS PRESS: This handheld device is shaped like half an orange, lemon, or lime, and it will become your new best friend when you’re mixing up a cocktail that calls for fresh citrus juice. To use it, slice the fruit in half, place it cut-side down (where the holes are) then squeeze it directly over the mixing glass. This press makes getting out as much juice as possible a quicker and easier task than squeezing with your fingers or other tools.

[image: ] BAR SPOON: This has a very long stem and measures about the same amount as a teaspoon. It is used for stirred drinks such as a classic martini or Manhattan.

[image: ] JIGGER: A jigger is a tool used to measure the amount of alcohol poured into a drink by ounces or milliliters. You can find plastic ones that have the measurements printed directly onto them. However, the most common ones are metal and look like two cones connected back to back. One cone is larger (usually twice the size) of the smaller one. It is helpful to keep at least two of these jiggers on hand, one that is 1½ ounces × ¾ ounce, and one that is 1 ounce × ½ ounce, as some drinks may call for varying measures. Sometimes people use shot glasses (which typically measure 1 ounce) in place of a jigger.

[image: ] ICE SCOOP: You will be surprised how often this comes in handy. Even for home parties, an ice scoop is more appetizing than using your fingers or fiddling with ice tongs to fill a cocktail shaker or glass.

[image: ]

Rule of Thumb …

Stir drinks with ice when they are all liquor. This cools them without over-diluting them from melting ice, and also avoids them getting “cloudy” from shaking. However, vigorously shake then strain cocktails when they have citrus, dairy, egg, or other ingredients that need to be well mixed.

GLASSWARE: THE MOST IMPRESSIVE GARNISH

When you see a beautiful dish placed on a lovely table setting, doesn’t it make you more excited for the meal you are about to enjoy? In the same way, when you’re ready to enjoy a cocktail, the glass is an important part of the presentation of a great drink. Some kinds of cocktails are glass specific, too. You wouldn’t serve a mojito in a champagne flute, or champagne in a bar mug—it wouldn’t make sense. Gathering the appropriate glassware is another fun—and addictive—pastime for the professional and amateur cocktail enthusiast. And, after all the effort you’re putting into building your edible cocktails, it makes sense to make your drinks shine in the most perfect presentation possible. So have the following types of glassware on hand:

[image: ]

[image: ] CHAMPAGNE FLUTE: A long, narrow glass used for sparkling wines, and sparkling cocktails (champagne coupes—rounded, shallower glasses—were popular in years gone by, but aren’t used much today).

[image: ] COCKTAIL: Any smallish, unusual, aesthetically pleasing glass used for cocktails (catch-all term for cool glassware you find in random places).

[image: ] COLLINS: Typically, a collins glass is narrow and tall.

[image: ] JULEP CUP: These decorative metal cups are used specifically for Mint Juleps, and were popularized at the Kentucky Derby. The metal becomes very frosty when the cup is filled with crushed ice.

[image: ] MARGARITA: A wide-rimmed, bowl-shaped glass used specifically for margaritas.

[image: ] MARTINI (COCKTAIL): V-shaped cocktail glass known as the martini glass; not only martinis are served in it, but every variation of “tini” drink you can think of (also traditionally called a “cocktail” glass among mixology purists … so don’t let that throw you).

[image: ] BAR MUG: A thick, glass mug that is used for beer when chilled, but is also heat-
resistant for hot toddies when serving warm drinks.

[image: ] ROCKS: A short glass used for sipping whiskey or other drinks typically served “on the rocks,” or “over ice.”

[image: ] SHOT: A 1-ounce glass that can be used to measure a 1-ounce pour in a cocktail.

[image: ] WINE, RED: A rounded, bowl-shaped glass with a large surface area allowing for more oxygen to react with the wine, thereby allowing the flavors and aromas to “open.”

[image: ] WINE, WHITE: A smaller, more tulip-shaped wine glass usually associated with white wine. Chill the glassware when serving cold drinks such as white, sweet, or rosé wine.

[image: ] DECANTER: Usually used for expensive red wines that react well with a bit of oxygen before drinking. When you let a wine “breathe” before serving, it is usually poured into a decanter and allowed to sit for 15–30 minutes (sometimes longer) before being served.

[image: ] WINE BUCKET: It’s not a bad idea to have a wine bucket that you can fill with ice and a bit of cold water to keep your white wine (or chilled vodka) cold when entertaining.

Stocking Your Home Bar

Now for the fun part! While you are growing (or shopping for) and cooking up your own ingredients to make edible cocktails, you will need to stock the liquor with which to mix them. You may already have a favorite spirit—or think you do—but as you experiment with different cocktail recipes and start to create your own, you might discover that you actually like tequila, or gin, or whiskey … or whatever you may not be accustomed to drinking. Mixology, like cooking, is about creativity and exploration and the more options you have on hand, the more favorites you can discover!

Stocking your home bar may be expensive, but you can do it in increments. Start with a bottle of each of the basics, and then expand your liquor collection over time. Once you get into mixology and cocktail making, you will enjoy sharing and showing off the interesting products you accumulate.

START WITH SPIRITS

Alcohol is made when a grain, vegetable, fruit, or sugar product is fermented with yeast. This process creates a kind of beer that is then put through a still (distillation machine) where the fermented liquid is heated, evaporated, and cooled and the remaining droplets collected. Spirits, or distilled alcohol, are the result of this process. Sometimes that newly created alcohol is distilled a second (or more) time to further remove impurities. This is why some bottles read “triple distilled,” for example.

Multiple Distillations

Keep in mind that just because an alcohol claims to be distilled many times, doesn’t necessarily mean that it’s a better product. Each time a liquor is distilled, it loses some of the characteristics and flavor of the original fermented mixture. By distilling something over and over, is the distiller looking to create a purer product, which can be a good thing depending on what he or she is going for in the final liquor? Or, is the distiller trying to mask a lower-quality product by stripping out as much of the original character as possible? That’s not to suggest that products claiming to be distilled multiple times are bad, but be aware that if a marketing campaign claims that multiple distillation leads to a better end product, it’s not always true.



Once the liquid has gone through the distillation process, it is very high-proof alcohol, and not fit for consumption. Therefore, the next step is to dilute it with water, which not only works to bring down the alcohol ratio and make the spirit consumable for humans but also helps to make the spirit ultimately more palatable. After dilution with water, the spirit is sometimes aged in wood in order for it to become richer and mellower. During this time, the spirits will also pull color and flavor characteristics from the barrels. Here are some of the main spirits that you will find in the recipes in this book and that you want to have stocked in your home bar:

[image: ]

[image: ] VODKA: Although vodka is technically defined as “a colorless, odorless neutral spirit,” any connoisseur will tell you that there are slight differences between vodkas made from wheat (creamier), rye (spicier), grapes (slightly sweeter), and so on. Try a blind taste test of vodkas made from different materials on your own and see if you can tell the difference.

[image: ] GIN: In the most simplistic definition, we could say that gin is juniper-infused vodka because in order to be classified as gin, the base spirit must be infused with juniper, at least. Beyond that, distillers use everything from citrus peels, to spices, to vegetables and flowers to create interesting flavors in their products. You may see terms such as “London dry gin”, which is quite common and means that the spirit is juniper- and citrus-heavy, and contains no added sugars, etc. You may also have heard of sloe gin, which is essentially more of a liqueur than a traditional gin. It is sweet and infused with sloe berries, which are somewhat like a small plum, or damson.

[image: ] RUM: Typically made from molasses, rum can be light (unaged) or dark (aged in wood from which it gets additional flavor and color). There is also spiced rum, which means that it’s infused with spices like cinnamon, or caramel, or other herbs. Rum has become very popular over the last few years, so there are many new brands becoming available worldwide.

[image: ] CACHAÇA: This spirit is essentially Brazilian rum, although cachaça makers like to distinguish themselves from the rum category by pointing out that this liquor is made from fermented sugarcane juice versus molasses. Some of those companies are also seeking to establish that in order to be called cachaça, the alcohol must be made in Brazil, which is what French wine makers have done with Champagne.

[image: ] TEQUILA: The best quality tequila is made 100 percent from Mexican blue agave, a succulent plant in the lily family. Blanco or silver means the tequila is still clear in the bottle and has been aged very little, if at all. Reposado means the tequila has rested in a wood barrel for two to six months. Añejo means aged, and that this spirit has probably been in wood up to a year. A relatively new term “extra añejo” means the tequila could be aged at least three years in wood. (Everyone has their own preference but I like to use silver for tequila cocktails other than margaritas, reposado for margaritas because they add a bit of extra depth to the drink, and the añejos to sip on their own from a brandy snifter, as one would a fine cognac.)

[image: ] WHISKEY: If you are a whiskey drinker, chances are that you are pretty particular about what you like—and you should be—as the different kinds of whiskeys are quite distinct from one another:

Bourbon must be made with from at least 51 percent corn in the United States (usually in Kentucky) and aged for at least two years in new, charred American oak barrels.

Scotch is made with malted barley in Scotland. There are many different types of Scotch, too, for those wanting to seek out and learn more.

Rye Whiskey, as the name suggests, is made from rye and has a bit of a dry, spicy kick to it. It’s specifically called for in some classic cocktail recipes!

Irish Whiskey must be made in Ireland and must be aged for three years in wood barrels.

Canadian Whiskey, as you probably have guessed, comes from Canada. It is made from many blended grains but rye is particularly prominent.

[image: ] BRANDY: A distilled spirit made from grapes. The most famous of this category is probably cognac, which is made in a specific region in France. Brandy de Jerez is made in Spain, and pisco is sometimes referred to as a “South American brandy,” made mainly in Peru and Chile.

“Whiskey” or “Whisky”?

If you are confused as to how the word should be spelled, here is a little clue: If there is no “e,” “whisky” is usually referring to Scotch. “Whiskey” with an “e” can refer to all other whiskeys, particularly ones made in the United States, such as bourbon.
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