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THE ROAD SO FAR…

Ghosts. Monsters. Demons.

If you read those words and expect imaginary tales of equally unreal dangers, you may have grabbed the wrong book. However, if you’ve faced one of these horrors—or are prepared to accept the reality of them—we are happy to be your guide.

By accepting the truth of what’s out there, and not running in fear for some safe place to forget, you’re on the path of the hunters—people who stick their necks out into the darkness, no matter what might be waiting to bite. Some hunters take up arms to chase evil and action anywhere they may find it, while other hunters pore through books and keep a fortified homestead. Whatever kind you aim to be, the knowledge in these pages will up your game—and just might save your life.

Of course, much of the secrets contained here wouldn’t be known if not for two hunters in particular, Sam and Dean Winchester. While countless hunters have laid down their lives to save others, these brothers laid down theirs several times. And just as often, they saved the entire world. But their work was in the shadows, so too few know of their exceptional run.

This book was compiled, in part, as a tribute, its pages a cocktail of its own sort, offering glimpses into the lives of the Winchester brothers. Its recipes are mixed with the secrets and insights uncovered in their years of fighting every unholy threat from Hell and Earth (plus some holy ones). But as their cases, trials, and tribulations could fill countless books (and, in fact, have, documented by Carver Edlund), in this volume, that tribute is paid by focusing on one of the brothers’ true passions: drinking.

A good drink (alcoholic or not) can offer a hunter focus, comfort, reward, even intel on those around them. It’s no surprise that when new hunters are looking to learn more about the legends who came before them or the threats that lie ahead, plenty of answers and anecdotes are reflected in a cocktail glass.

For the first time, the bar orders and observations of heroes, gods, and monsters are collected here, compiled from the Winchesters’ own notes and personal accounts of other folks who crossed their paths or called them friends. Sam and Dean have earned their peace. But their fight deserves to be remembered, learned from, and passed down like lore.

So, pour some salt, raise a glass, and carry on—into the SUPERNATURAL.






A KILLER ARSENAL

Same as you wouldn’t head out on a hunt without stocking up your weapons first, you’d best check whether you’ve got all the essential tools before you stick your neck out into the recipes ahead. Sure, you might be able to save the day with whatever you have on hand—but if you plan to kill a werewolf, you buy some silver bullets, right? Well, if you plan to stalk your way through these pages, the following will be your silver bullets, crosses, and iron. (And hell, maybe get a second set to keep in the trunk of your baby, just in case.)


GLASSWARE

Ultimately, what matters is what’s in the glass, not the glass itself. But if you want to elevate your cocktail game and overall enjoyment, the vessel in which you present that cocktail is important. For sours, Manhattans, and martinis, a 4-to-6-ounce stemmed coupe glass is a perfect multiuse investment. Otherwise, a classic Nick and Nora or a traditional martini glass would be a fine substitute. A 20-ounce hurricane glass for blended or crushed-ice cocktails is another solid choice, and of course, no home bar is complete without a workhorse set of rocks and highball glasses. The julep cup, double old-fashioned, tumbler, collins, margarita, and clear Irish coffee mug are some other nice additions, if you have the space.

For beer, a classic 16-ounce pint and a stemmed tulip, or Belgian, glass will suffice.

Last is the never-ending money pit that is tiki mug collecting. You name it, there’s a tiki mug design for it—a devilish and rewarding hobby, to say the least.




BAR SPOONS

Not only is the bar spoon the workhorse of stirred cocktails, but this versatile tool can also be used to diffuse liquids for layering, can split large cubes of ice, and is considered a unit of measurement when building your cocktails (it translates to half a teaspoon). A good 15-inch (40-centimeter) bar spoon with a tight spiral coil is recommended, but there are extra-long variations. Some have useful end tools, such as muddlers. Other additions may be fairly useless but super cool-looking, like the ornamental trident tailpiece.




SHAKERS

The two most commonly used shakers are the two-piece Boston and the three-piece cobbler shaker. The iconic cobbler, with its sleek and sexy design, is actually a major pain to use. The lids are prone to getting stuck, and the design isn’t very versatile. A Boston shaker set is the best choice for all your cocktail shaking needs, specifically, a set of weighted shaking tins, as opposed to the less-efficient glass pint that may chip or break.





ICE

Ice matters. A lot. Invest in a good set of ice molds, unless you want to shell out hundreds, if not thousands, on a proper ice machine, and always use good water. Distilled or properly filtered is best. Again, ice is an ingredient, so take it as seriously as your choice in spirit. There are many great molds for large cubes or spheres, but once you’ve achieved ice-making perfection, you’ll need to store it properly. You don’t want your ice, and subsequently your cocktail, to taste like last week’s frozen dinner, so store your well-made ice away from the odors and funk that could be hanging around your freezer.




JIGGER

If you want to achieve precision and consistency when making cocktails, you’ll need to measure your ingredients. For this, we use a jigger—sometimes two. Most cocktails are measured in ounces. A good double-sided jigger is best for speed, efficiency, and precision and can accurately measure a range from ½ ounce to 2 ounces. Whichever you choose, a measured approach is the right approach.




MUDDLER

Some ingredients need a little forcing. For that, we muddle. When trying to incorporate fresh fruit, herbs, and spices into a cocktail, a good, sturdy muddler is the tool of choice. Whether wood, stainless steel, or food-grade plastic, find one with a flat bottom, as opposed to a textured tip, which can get a little aggressive. Save your aggression for the ghouls.




STRAINERS

Another vital tool for every level of bartending is the humble strainer. Specifically, the Hawthorne strainer. This is the most common and versatile cocktail strainer on the market. Good for separating the cocktail from ice and removing large particles such as fruit and pulp, specifically used when shaking drinks. Most professionals use a Hawthorne in tandem with a coned fine mesh strainer. This ensures no small particulates of pulp or ice make their way into the finished cocktail. Finally, there’s the julep strainer. Perfect for spirit-forward stirred cocktails where small particulates are not a concern. A Hawthorne also works perfectly fine here.




PEELER

A sturdy Y-peeler will suffice for most, if not all, your peeling needs. Just be sure to master the technique. The Y-peeler is the cause of many a bartender’s early shift exit to the emergency room as a result of accidentally removing a piece of themselves. Hold the fruit with your palm angled toward your face, creating a peeler-sized gap between your thumb and forefinger. Gently peel toward yourself, top to bottom, for citrus-garnish perfection.




CITRUS PRESSES AND JUICERS

Spend the money and get yourself a good-quality hand juicer or press. Go big but not too big. A lemon juicer will suffice for most cocktail-juicing needs. For larger fruit, cut down to size. If you’re looking to expand into juices beyond the humble lemon, orange, and lime, invest in a good mechanical juicer.





DROPPERS

Great for controlled drops of bitters on top of a beautifully made whiskey sour, or for proofing down a nice glass of whiskey with cold water.




STORAGE

Cheap and reusable deli containers (8-, 16-, and 32-ounces) are a solid investment for storing batched drinks, infused spirits, garnishes, or any cocktail experiment needs. Flip top glass, or stainless, airtight containers are also ideal for a more sustainable—though much pricier—storage solution. Also consider a few deli style squeeze, or glass dash, bottles for easy distribution of syrups and tinctures.




CUTTING BOARD

For all your garnish-cutting needs, choose a small 8-to-10-inch food-grade plastic or wooden cutting board that can be stowed easily. If using wood, be sure to treat it with a cutting board wood oil.




KITCHEN SCALE

Some ingredients are better measured in weight. For this, a small, reliable kitchen scale will suffice. A digital scale with a variety of measurement options from grams to pounds is very versatile and also great for baking and cooking.




CHEESECLOTH

For when you need more straining power than a sieve or fine meshed strainer can offer. This is essential for fat-washing. A coffee filter makes for a suitable substitute.




KNIFE

A simple, inexpensive paring knife for cutting garnish and other ingredients. Serrated is a solid option for those who don’t sharpen their own knives. Just make sure to keep the kitchen kind separate from any hunting knives. Rugaru juice will likely spoil even the best mixed cocktail.




LEWIS BAG AND MALLET

Simply put, a canvas sack and a whacking stick. A fantastic stress reliever for controlled ice-crushing goodness. With a good Lewis bag and mallet, you can crack, crush, or obliterate your ice according to each cocktail’s needs.




WINE OPENERS AND BOTTLE OPENERS

Get yourself a good pocket-size, double-hinged wine key or multi-tool. Most have a small knife for cutting off the foil and contain a simple bottle opener. When talking bar tools, simple is always best.




MIXING GLASSES

Other than material, typically glass or stainless steel, the main variation in mixing glasses is decorative. Used primarily for spirit-forward cocktails, such as Manhattans and martinis, where dilution and aeration are minimal, and chilling can be controlled with precision.




FUNNEL

A simple funnel, with a spout that fits inside the mouth of a bottle, is perfect for bottling infused spirits or when batching cocktails.





COCKTAIL PICKS

Cocktail picks are perfect for skewering decorative garnishes and elevating the visual game of any home bartender. There are many options, from a simple disposable bamboo pick to a reusable stainless-steel skewer, or you can even get creative with a sprig of rosemary.




ICE TOOLS

Ice picks, tongs, and buckets are all very useful—but not necessary—tools of the trade. If you have the space, spruce it up with a few functional ice tools. If you can afford to spring for pure silver, most can double as weapons against werewolves and skinwalkers!




ZESTERS AND MICROPLANES

You can use a box cheese grater in a pinch, but one good handheld zester is the perfect tool for efficient cocktail garnishing, whether grating nutmeg or zesting fresh citrus in or atop a cocktail.




SPRITZ AND SPRAY BOTTLES

A few 2-to-4-ounce spray bottles are great for misting your glassware or cocktail with spirits or other ingredients for an elevated experience. A couple sprays of absinthe on a Sazerac or some peated scotch on top of a Penicillin adds the perfect amount, and the act is a much more appealing visual than a quick rinse and dump.




RIMMING GLASSWARE

Sometimes the secret ingredient is on the outside of the cocktail. Whether salt, sugar, or spice, a well-rimmed cocktail can enhance your drink and add a visual pop in the process. For citrus-forward cocktails, simply rub a slice of lemon, lime, or orange around the rim of your chosen glassware and dip, spin, or roll in your desired salt, sugar, or spice mixture. For a bolder approach, use simple or flavored syrups on your glassware as an adhesive substitute, such as the bold and spicy chamoy to adhere your spice mix on a Bloody Mary or Michelada.




AROMATIC BITTERS

From medicinal snake oil to indispensable ingredient of bartenders the world over, bitters are a key weapon in any home bartender’s arsenal. In many ways, bitters are the spice of the cocktail kingdom. Not only do bitters balance and enhance many classic cocktails, they also add an aromatic component. The original heavy hitters like Angostura, orange, and Peychaud’s lend a wonderful herbal bitterness and aroma while newer offerings come in an endless variety of flavor concepts. Grapefruit, chocolate, rhubarb, and creole are just a few examples of today’s bitters innovations.





PRESERVED CHERRIES

Whether pickled or fortified with alcohol, the cherry is the staple garnish to many a cocktail. Most famous is the sweetened maraschino. Just try to avoid the bleached and dyed imposters found at many favorite dives and neighborhood haunts. There are plenty of great brands out there, like Luxardo, but they do get pricey. Luckily, whether maraschino or brandied, there are plenty of great, simple recipes available for making your own at home. Here’s an easy, no-cook recipe for a fortified cherry made at home using bourbon.




BOURBON MARASCHINO CHERRIES


	1 pound whole (pitted) cherries

	¼ cup Rich Demerara Sugar Syrup


	5 ounces bourbon

	3 ounces Luxardo maraschino liqueur

	1 teaspoon vanilla extract



In a 32-ounce deli container or canning jar, place your pitted cherries and top with Rich Demerara Sugar Syrup, vanilla extract, Luxardo liqueur, and bourbon. With the lid on, give everything a good shake and set aside to age—2 weeks in a cool, dark corner of the kitchen is recommended. Refrigerate for longer shelf life and enjoy!




EGGS AND EGG ALTERNATIVES

DON’T FEAR THE EGG! Embrace it! Whether using just the white or the whole egg, eggs are a great way to enhance the texture, mouthfeel, and volume of a cocktail. Eggs are your friends and, more importantly, your cocktail’s. If you are a little skittish about cracking fresh eggs into a cocktail, there are plenty of pasteurized packaged alternatives. If you have a dietary restriction or want a vegan alternative, don’t fret. Aquafaba is a fantastic substitution. Simply put, aquafaba is the viscous water solution found within a can of chickpeas. Use 2 to 3 tablespoons of aquafaba in lieu of the white from 1 egg.




DEHYDRATD FRUITS

A dehydrated citrus wheel makes for a nice visual impact atop or clipped to the side of a cocktail. If you have a dehydrator, great, but it’s not necessary. For a perfectly dehydrated citrus wheel—or other fruit of your choice—simply slice the fruit into ¼-inch rounds and place on a baking sheet, or wire rack, in the oven at 170º to 200ºF (76º to 93ºC) for 3 to 6 hours. A lime will take much less time than a grapefruit.





SUGARS, SYRUPS, AND SWEETENERS

Most balanced cocktail recipes call for some sort of sweetener. You can use muddled sugar, but most professionals choose a sweetened syrup, which will integrate better into the cocktail (see Holy Waters). The “sweet” can also come in the form of a sweetened spirit, such as the vermouth in a manhattan. A one-to-one ratio of heated water to sugar is typical. This is also a great opportunity to add flavors to sweetened syrups. Cinnamon, ginger, and vanilla are great versatile options. If there’s one area where you can experiment on a budget, this is it. For the sweet, play with a variety of sugars, honeys, and syrups. For added flavor, try spices, fruits, and herbs. Just make sure to strain your syrup clean before storing away for future cocktail endeavors.
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