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top 10 things bartenders should know




	No one knows where the cocktail was invented.


	The first known written reference to the cocktail was in 1803.


	The first known written definition of the cocktail was in 1806.


	Jerry Thomas (1800s) was the first known celebrity bartender. He traveled the world and wrote the first known bartender book, How to Mix Drinks, in 1862.


	Most professions are either physical or mental. Bartending is both.


	Bartending is not typically an entry-level position. Most positions are filled from within.


	You don’t have to memorize hundreds of recipes to be a bartender. There are only about fifty recipes to know—all the rest are spinoffs from those.


	There are about 1.5 million bartenders in America alone and most work at local bars.


	A real martini is made with gin and dry vermouth. And since James Bond ordered a vodka martini in the film Dr. No in 1962, vodka and dry vermouth has become acceptable as well.


	Absinthe is pronounced AB-sinth, cognac CONE-yak, Cointreau KWAN-troh, Courvoisier core-VAH-see-A, crème de cacao krem de kuh-KOW or kuh-KAY-oh, and Pernod pur-NO.







introduction


Standing behind the bar is one fine place to be. As the bartender and host at a home party or in the workplace, it’s your job to keep the good times rollin’—and with this book you’ll be prepared. Above all, you’ll be able to dip into the book for information, tips, ingredients, and recipes. You’ll find everything—glassware, tools, spirits, beer, wine, mixers, garnishes, party ideas, and techniques.


The Everything® Bartender’s Book, 4th Edition begins with a brief history of alcohol, spirits, cocktails, and the bartending profession. It goes on to give you all the basics you need in order to concoct a cocktail. You’ll find that there’s no great mystery to making one. You only need to grasp the differences between drink families and the basics of shaking, blending, and mixing drinks.


For the sake of understanding—and sampling—the basic contents of drinks, a chapter is devoted to each spirit that makes cocktails possible: vodka, gin, rum, tequila, and whiskey. Some of the greatest drinks ever invented are made with one liquor and one mixer, and you’ll find them in their respective chapters.


If you are going to be an Everything® bartender, you have to be hip to what’s current and wise enough to know what’s classic, so this book gives you the best of what’s timeless—the Whiskey Sour, Tom Collins, Old-Fashioned, and other favorites with their variations and mutations. There is a special classic symbol [image: ] by each classic cocktail so that you know the difference between a mutation and the original classic. All bartenders should know these classic drinks in their basic forms.


Other chapters include shots and shooters, specialty and multi-spirit drinks, beer, wine, aperitifs and cordials, holiday drinks and punches, and homemade recipes. The shots and shooters chapter includes the hottest and hippest shooters found in nightclubs—classics, layered, flaming, and even more shots. Drinks like the Long Island Iced Tea, which contains vodka, gin, rum, and tequila, will be found in the multi-spirit chapter. The wine chapter covers recipes made from many wine-based alcohols, such as champagne, port, sherry, cider, cognac, and brandy. Aperitifs with a wine base such as vermouth bleed over into the aperitif and cordial chapter. There’s even a chapter of recipes where you can learn to make, for example, your own coffee liqueur, Irish cream, syrups, and more!


Finally, you’ll find many tidbits peppered throughout the book—bar- and cocktail-related jokes, trivia, hints, bar tricks, and more. As a whole, The Everything® Bartender’s Book, 4th Edition provides you with a well-rounded perspective on what it takes to be a bartender. Now go out and shake things up!




CHAPTER 1
history of alcohol and bartending


Alcohol consumption dates back almost to the dawn of human civilization. Over time, alcohol developed into a major trade item. Some regions developed specialty drinks that we still drink today, such as tequila and champagne. Through it all, there always had to be someone on hand to host and serve the alcohol. The duty of tending bar truly reaches back to ancient times.


An Alcohol Timeline


No one knows the exact moment, year, century, or even period when alcohol was first discovered. It’s believed that alcohol has been around since at least 10,000 B.C.E. because archaeologists unearthed Stone Age beer mugs from the Neolithic period.


Ancient Alcohol


Long before the dawn of the Common Era, ancient civilizations around the world brewed and distilled alcohol using whatever ingredients were available to them. The Chinese made wine as early as 7000 B.C.E., and rice-based sake spread through Japan around 200 B.C.E. The Babylonians recorded their recipes for beer on ninety-two stone tablets in 4300 B.C.E., and rice and barley beer were brewed in India by 800 B.C.E. Archaeological evidence suggests that alcohol was an important part of ancient life. People depended on it for commerce and celebrated deities such as Bacchus, the Roman god of wine.




Water Into Wine


Alcohol became a common drink, but apparently it wasn’t as plentiful as one happy wedding couple in Cana would have hoped. They ran out of wine for their guests, and Jesus of Nazareth performed a miraculous transformation of water into wine.





Ancient people also recognized problems associated with alcohol consumption. Alcohol had its first brush with the law in 50 B.C.E. when King Burebista of Thrace became the first to ban alcohol. Religions from Christianity to Hinduism to Buddhism encouraged drinking in moderation, and Islam forbade it altogether.


Medieval Alcohol


The fall of the Roman Empire brought changes to all of Europe. Infrastructure crumbled, but trade still allowed new techniques and products to circulate. Around C.E. 900, Viking ships disguised as barcos rabelos—wine merchants’ vessels—entered the Douro River in Portugal. Monasteries became the keepers of alcohol; they had the resources to uphold the labor-intensive process of making it. French monks, forced inland by Viking raids, cultivated Chardonnay grapes and made Chablis wine circa C.E. 800.




Medieval Innovations


Persian and Arab alchemists pioneered the conventional process of distillation in the Middle Ages, and the new types of alcohol it produced were used for medicinal purposes at first.





During the Black Death plague epidemic in the fourteenth century, some people believed that drinks made from juniper berries (gin) could save them. Others believed that consuming alcohol in moderation was the key to warding off the plague.


In the 1400s, so many alchemists were distilling alcohol that England’s King Henry IV ruled that only the monasteries could continue the practice. Meanwhile, German brewers perfected the lager method, and the first export of Russian vodka was recorded in the sixteenth century.


Alcohol in the New World


Alcohol played a large role in travel and exploration. In the New World, Columbus found Native Americans making beer from corn and black birch sap. Ferdinand Magellan, captain of the first ship to sail around the world, spent more money on sherry than weapons when stocking his ship for a voyage to the New World. Sir Walter Raleigh brewed the first beer in Virginia and then sent a request for better beer back to England. Colonists made wine from strawberries, blackberries, gooseberries, and elderberries. They also planted non-native apple trees, which yielded cider.




Tequila


The Aztecs used the blue agave plant to make alcoholic beverages long before the Spanish discovered the plant and created tequila. The first tequila distilleries opened in Mexico in the seventeenth century.





Modern Beginnings


The popular brands we know today began to appear on the scene in the eighteenth century. In 1759, Arthur Guinness signed a 9,000-year lease for a brewery in Dublin. The Guinness Storehouse welcomes tourists, and a tour of the Storehouse culminates with a complimentary pint of Guinness in the Gravity Bar, which provides a 360-degree view of Dublin. Richard Hennessy founded Hennessy Cognac in 1765, and across the Atlantic, some historians claim that the Reverend Elijah Craig created a new whiskey formula of corn, rye, and barley malt, and established the Jim Beam distillery in 1789.


History of the Cocktail


The origin of the word cocktail will probably never be known because there are many stories of where it came from. These origination accounts include a woman named Betsy Flanagan putting a rooster tail in drinks (cock-tail); an American tavern keeper pouring alcohol into a ceramic rooster, then guests would tap the tail when they wanted a drink; and a possible derivation from the French word coquetel. The very first known mention of the word cocktail was found in an early American newspaper, the Farmer’s Cabinet, on April 28, 1803. It read, “Drank a glass of cocktail—excellent for the head. . . . Call’d at the Doct’s. found Burnham—he looked very wise—drank another glass of cocktail.”


In 1806, the definition of the word first appeared in print in the Hudson, New York, publication The Balance, and Columbian Repository as a political stab against Democrats. It ran, “Cocktail is stimulating liquor composed of spirits of any kind, sugar, water, and bitters. It is vulgarly called a bittered sling and is supposed to be an excellent electioneering potion, inasmuch as it renders the heart stout and bold, at the same time that it fuddles the head. It is said, also to be of great use to a Democratic candidate: because, a person having swallowed a glass of it, is ready to swallow anything else.”




Keeping Cocktail History Alive


The historical cocktail has recently come back into vogue. Much of this is due to great cocktail historians and authors who are passionate about preserving the history of the cocktail. The main contributions come from the Museum of the American Cocktail (www.cocktailmuseum.org) and Tales of the Cocktail (www.talesofthecocktail.com).





Jerry Thomas, the first celebrity bartender, published the first drink recipe book to contain cocktails, How to Mix Drinks, in 1862. He marveled at the inventiveness of the nineteenth-century world, of which mixology was a part. “A new beverage is the pride of the Bartender, and its appreciation and adoption his crowning glory,” Thomas wrote in the 1876 edition. The book contained several drinks that are still familiar to many people today. How to Mix Drinks included three different Tom Collins recipes, although the rest of the Collins family is not mentioned. Recipes for the Manhattan and Whiskey Sour were printed, and Thomas included what he termed “temperance drinks”—drinks without alcohol.


Alcohol in the Twentieth Century


Resistance to alcohol grew during the nineteenth century. Religious and conservative groups worried about the effects of alcohol abuse on individuals and communities. In 1874, the first national convention of the Women’s Christian Temperance Union was held. The union promoted the movement for prohibition in the United States and tried to shut down saloons. They blamed male drinking for prostitution, child abuse, and poverty.


Prohibition


The temperance movement steadily gained a huge following worldwide, resulting in bans on alcohol. Canada, Finland, Iceland, Norway, Russia/Soviet Union, and the United States all enacted bans on alcohol in the first decades of the twentieth century. In the United States, the Eighteenth Amendment prohibited the sale and production of alcoholic beverages beginning in 1920. Nearly fourteen years and three constitutional amendments later, Congress repealed the Eighteenth Amendment, but not before Prohibition wreaked havoc on the American alcohol industry. Breweries, distilleries, and wineries were forced to shutter themselves, damaging an emerging market. But Prohibition proved impossible to enforce. Americans continued to consume alcohol, smuggled in illegally from neighboring countries or produced illegally within U.S. borders. Speakeasies flourished; there were more speakeasies during Prohibition than there were legitimate bars before the Eighteenth Amendment went into effect.


Pop Alcohol


The American alcohol market rebounded after 1933, and the twentieth century saw floods of new products and cocktails. A fictional British agent named James Bond put a handsome face to the Martini. In Ian Fleming’s original 1952 novel, Bond orders a dry martini served in a deep champagne goblet with three measures of Gordon’s gin, one of Gordon’s vodka, and half a measure of Lillet dry vermouth shaken very well until ice-cold, with a garnish of lemon peel. This is the first reference to combining both vodka and gin in a martini.


Public awareness of the dangers of overindulgence remains an issue. In 1980, Candy Lightner founded Mothers Against Drunk Drivers (MADD) after a drunk driver killed her thirteen-year-old daughter, Cari. The United States set the legal drinking age at twenty-one years in 1984.


The last two decades have seen an onslaught of new drinks. Malt beverages hit store shelves in the 1990s. Smirnoff Ice debuted in 2001 in the United States and quickly captured the market. In the world of cocktails, bartenders strove to invent quirky new drinks to keep patrons interested, aided by exotic products like Blavod black vodka.


Bartending Beginnings


There has always been a person in charge of making beverages and serving them. In ancient times, it was a postproduction job for women. The men grew and harvested the raw materials and women took the responsibility of cooking and preparing it into food and drink.




Media Bartenders


Today in movies, television, music, and novels, bartenders are typically portrayed providing solace to the downtrodden, offering psychological advice to the confused, supplying private detectives with information, or being the life of the party.





As serving meals became an occupation and watering holes opened for people to gather, familiar features began to appear. Someone standing behind a structure—a barrier (bar for short)—serving food and drink has been recorded throughout history. Romans called their structures thermopoliums. Their bar tops had holes, and jars of alcohol were set down into the bar and served with ladles.


The Art of Modern Bartending


By the 1950s, thanks to new household-appliance technology and war-free times, women began entertaining in their homes. Lo and behold, the cocktail party came into its own. In the 1960s and 1970s, casual dining restaurant/bar chains permeated the nation, introducing sweetened froufrou drinks that resulted in the decline of bartending as an art and the incline of sales. The 1988 film Cocktail created a new category of bartender—one who puts on a show and entertains customers by flipping glasses and bottles.




Before They Were Famous


Many famous people tended bar—Bill Cosby, Bruce Willis, Sandra Bullock, Dave Matthews, and Ellen DeGeneres, to name a few.





The 1990s produced high-end beer, wine, and spirits that set the foundation for higher-quality cocktails created by bar chefs and mixologists at the turn of the century. Today you’ll find bartenders specializing in blowing fire, flipping bottles, dancing half-naked on a bar top, and using only fresh ingredients. There’s also your reliable average Joe down the street at your local bar. Just know that the majority of bartenders are the latter.


Behind-the-Bar Etiquette


Being behind the bar is like living in a fishbowl. Some refer to it as being on stage. Basic bar etiquette applies to both the real-world bartender and the home-party bartender.


The Real-World Bartender


The best real-world bartenders make an art form out of their profession. Successful professional bartenders possess many skills and personality traits.




	A good personality and an ability to interact well with people are two of a bartender’s best assets. A sense of humor is invaluable.


	A well-groomed appearance helps bartenders seem more approachable and professional.


	Physical strength is required for long hours standing behind the bar and lifting heavy boxes.


	Basic math skills allow bartenders to make change and measure drinks accurately and quickly.


	Bartenders need to be able to remember everything from drink recipes to customers’ names.


	Multitasking is a must! Bars are busy, and the bartender must make sure everything runs smoothly.


	A great smile is key since bartenders smile a lot.





Bartenders must be aware of everything around them at all times. They know the drink levels of everyone’s beverage, and they see new customers as they approach the bar. A second set of eyes in the back of their heads would be a remarkable evolutionary improvement; failing that, bartenders need to be constantly alert.


The Home-Party Bartender


The bartender can literally make or break a party. Though private-party bartenders must be very organized with plenty of backup, once everything is in place they can relax and just be the life of the party, since the hassle of running tabs and dealing with credit cards is nonexistent. The home-party bartender’s main job is to smile, be happy, and set the tone for the party.


Service Tips


There are thousands of tips a bartender can learn through the years to help make her job easier and more efficient. There are far too many to list, but a few will illuminate the way.




	When a guest sits at the bar, always greet him with eye contact and a smile as you lay down a cocktail napkin. If you cannot get to him right away, let him know that you’ll be right with him. Guests don’t mind waiting if they are recognized.


	Keep the bar top clean for customers.


	Always think of sanitation. Don’t let your fingers touch drinking surfaces—the top of the straw, the rim of a glass, the ice, and the tops of bottles.


	When you are given a tip, always make eye contact and say “Thank you.”


	Always serve the woman first, then the man. If a group of women are at the bar, it’s customary to serve the oldest first and so forth.


	People love to hear their names. Try to remember names.







CHAPTER 2
bartending 101


Bartender (bär´ ten dur) n. One who mixes and serves alcoholic drinks at a bar, lounge, or tavern. Also called barkeeper, barkeep, barmaid, barman, tavern keeper, whiskey slinger, mixologist, and tapster. Bartending basics start with the lingo. It’s also essential to recognize the glassware. The next things a bartender needs are the proper tools to make the cocktail: ice, alcohol, mixers, and the crowning touch, the garnish.


The Five Drink Families


It can be mind-boggling for the bartending newbie to glance through cocktail recipes, but they really only break down into five categories—juicy, creamy, sour, hot, and carbonated. There are a few extensions from the categories, notably the tropical, highball, stick, and classic variations.


Juicy: Juicy drinks are made with any type of cold juice. Popular examples are Screwdriver, Cape Cod, and Bloody Mary.


Creamy: Creamy drinks use cream, half-and-half, Irish cream, and similar liquids to give them a heavier texture. Popular examples are White Russian, Mudslide, Creamsicle, Grasshopper, and Bushwhacker.


Sour: Sour drinks are made with the tang of citrus juice. Popular examples are Whiskey Sour, Amaretto Sour, Tom Collins, Margarita, Sour Appletini, and Long Island Iced Tea.




Highballs


Originally, when a guest walked up to the bar and asked for a highball, the bartender grabbed a bottle of rye whiskey and mixed it with ginger ale. Today a highball just means a drink containing a spirit mixed with a carbonated mixer.





Hot: These are made with coffee, hot apple cider, tea, hot chocolate, and other similar hot beverages. Popular examples are Irish Coffee, Hot Toddy, Keoke Coffee, and Coffee Liqueur and Coffee.


Carbonated: Carbonated drinks take advantage of soda’s fizzy bubbles. These are basic highballs like Vodka and Soda, Vodka and Tonic, Gin and Tonic, Rum and Coke, Bourbon and Coke, and Seven and Seven.


Bartending Terms


If you grasp these techniques, you’ll be able to stand proud behind the bar with confidence.


Blended Cocktail: This is the type that you mix in a blender. Some people call it a frozen drink. The trick is to not put too much ice into the blender in the beginning; you can always add more to reach the desired consistency.


Built Cocktail: This one is the easiest to make. Start with a glass of ice. Pour in your spirits and follow with the mixer. You’re done. You’ve made a drink “on the rocks.”


Chilled Cocktail: Pouring a cold drink into a warm glass is not a crime, but it should be. If refrigerator or freezer space allows, squeeze the glasses in along with the ice cream. If not, fill a glass with ice and water to chill it before you mix the drink.


Flamed Cocktail: The most popular flamed drinks are topped with 151 proof rum, taking advantage of its flammability. Always use extreme caution when handling fire, and make sure the flame is blown out before consuming the drink.


Float: To float means to pour some alcohol on top of a drink. The float adds flavor and character to a drink. Don’t confuse it with the layered drink. The quantity of alcohol used in a float is less than that required for a layered drink. About half an ounce will suffice.


Layered Drink: Different types of alcohol have different weights (densities). This allows them to be layered on top of one another. For shots, you simply pour the spirit onto something like a bar spoon to break its fall so that it goes into the glass slowly. This way it layers on top of the spirit layer below it.


Muddled Cocktail: To muddle, you crush your ingredients to release their flavors.


Neat Drink: Neat is pouring straight from the bottle into a glass. Ice or mixers are not added.


Rolled Cocktail: You roll a cocktail by building a drink and then shifting it back and forth once with another glass or shaker tin.


Shaken Cocktail: You shake a cocktail by putting ice and your ingredients in a shaker tin and shaking the drink to make it cold.


Strained Cocktail: You are chilling the drink and straining it over ice or straight up. The most popular use of this method is with straight-up shots and shooters. The term straight up refers to something that is chilled and served without ice.


Stirred Cocktail: One stirring technique is to build a cocktail and then stir it with a straw. The other way is used when you’re making a classic Manhattan or Martini: You fill a bar glass (pint glass) with ice, pour in your ingredients, stir with a bar spoon, and strain.


Glassware


In some cases there are essential reasons for the choice of glass. A cocktail glass is held by its stem so the hand does not warm the drink. A brandy snifter is rested in the palm, so the hand warms the liquid and releases its aroma.


[image: ]


The pint glass can also be used as a mixing glass or all-purpose glass. Beer, specialty drinks, sweet teas, or tropical drinks may all be served in a pint glass. Beer can be served in a mug, pint glass, stein, pilsner-style glass, yard (very tall beer glass), goblet, pitcher, or tankard. All are best chilled.


[image: ]


Brandy snifters range considerably in size, from 5 to 25 ounces, so use your personal preference as a guide. The brief stem allows your hand to warm the brandy. The mouth of the snifter, narrower than the base, holds the aroma. Cordials and liqueurs can be served in them, as well as high-end single malt Scotch, whiskey, rum, and tequila.


[image: ]


Champagne is served in either a 4- to 6-ounce stemmed, wide-mouthed glass (coupe) or a 7- to 8-ounce flute, and the style does make a difference. The open surface of the wide-mouthed glass allows the carbonation to escape, while the narrow flute preserves the bubbles. There are also two styles of flutes, called tulip and trumpet (named for their shape).


[image: ]


The cocktail glass is the symbol of drinking establishments throughout the world. Its size ranges between 4 to 12 ounces and comes in many vintage and modern shapes. The larger-sized glasses are meant for cocktails made with added mixers like a Lemondrop Martini. Smaller cocktail glasses are meant for spirit-only cocktails like a Classic Martini.


[image: ]


A highball glass, the most universally used glass, holds 8 to 12 ounces of on-the-rocks drinks (highballs) like Scotch and Soda or Gin and Tonic and other two-ingredient, on-the-rocks drinks like Vodka and Orange Juice or Moscow Mule.


[image: ]


The Irish coffee mug is a soul-warming glass container for all hot drinks. At 6 to 8 ounces, it offers enough volume for the right proportions of spirits and nonalcoholic ingredients, and its handle allows you to hold the glass while the drink is still properly hot.




Irish Coffee History


Joe Sheridan, an Irish airport bartender, invented the Irish Coffee at what is now Shannon Airport in Ireland. In 1952, a San Francisco reporter named Stanton Delaplane took the recipe back to Jack Koeppler, who owned the Buena Vista Cafe. Today, the bar claims to serve 2,000 Irish Coffees a day.
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A 1-ounce liqueur glass is also known as a cordial glass or a pony. You’ll find them in different shapes, but they all hold 1 ounce of liquid.


[image: ]


The old-fashioned glass is for the venerable Old-Fashioned, but it’s also used for most cocktails when they are requested on the rocks. That’s the story behind its alias, the rocks glass. Ranging from 4 to 8 ounces, the old-fashioned is the short, squat member of the glass team. A lot of bars will use this glass for their highballs.


[image: ]


A 3- to 4-ounce sherry glass holds many of the before- and after-dinner drinks, such as sherry, port, and various aperitifs. These are, by definition, small drinks, and the size of the sherry glass is right for the portion.
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The 1- or 2-ounce shot glass does double duty as a measurer and a serving glass. Many bars don’t use shot glasses as much anymore because they tend to get stolen.
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The 8- to 20-ounce red wine glass is balloon-shaped; the 8- to 20-ounce white wine glass is quite a bit slimmer, but there’s no need to be a stickler about these dimensions. Unless perfection is a prerequisite, all-purpose wine glasses are acceptable. Most bars use one all-purpose wine glass.




The Stemmed Boob?


It’s an urban legend that the coupe-style champagne glass was modeled after Marie Antoinette’s breasts so everyone could drink from them. However, this cannot be true because this style glass was invented in the 1600s and Marie wasn’t born until the 1700s.





Cool Tools


Bottom line, equipment matters and bartending is no exception. If you are equipping a home bar, think about the drinks you and your guests like the most and prioritize which tools to purchase.
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Bar spoon. A bar spoon is used to stir classic Manhattans and Martinis and other cocktails in a mixing glass and to layer drinks. To layer, simply break the fall with the spoon or pour the alcohol down the spiral.
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Blender. A bar without a blender is a bar without frozen Daiquiris. The heavier the motor, the better for crushing ice.
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Waiter’s version
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Wingtype





Corkscrew. The most professional corkscrew (wine tool) is the “waiter’s” version, a two-in-one gadget that opens wine bottles and beer bottles. This is the only corkscrew a real bartender uses. Here’s how to use it to open a wine bottle: Remove the foil around the top of the cork with the knife on the corkscrew. Insert the screw (worm) into the center of the cork and twist until it’s nearly all the way into the cork. Set the pry bar on the lip of the bottle and pry the cork straight up out of the bottle. The knife will also come in handy for many things when working as a bartender.


[image: ]


Ice scoop. An ice scoop is very important. A 24-ounce scoop is your best bet because it keeps nasty bacteria-infested hands out of the ice. Always stab the scoop into the ice handle-up so that you’re only touching the handle. Never underestimate the power of ice. It’s the second thing you need when making a cocktail. It’s needed to melt the necessary water into the drink as well as keep it cold. The ice needs to be extremely clean at all times (and preferably made from filtered water).
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Jigger. This measuring device is double-sided with different measures on each end. The most popular has 11⁄2 ounces on one side and 1⁄2 ounce on the other, but you can buy many other sizes to meet your needs.
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Juice extractor and citrus reamer. Fresh juice is a small effort that goes a long way. An extractor or a reamer is the most common way to get fresh juice behind the bar when making a cocktail to order.
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Mixing glass. This clear pint glass is used to make classic Martinis and Manhattans (or any stirred cocktail) and used to muddle. It can also be used as one of the pieces of a Boston shaker.
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Muddler. This stick can be made of wood, plastic, or a combination of materials. It’s used to crush mint, sugar, fruit, and herbs.
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Pour spouts. Pour spouts are pushed into bottle openings, allowing you to speed-pour your liquor and liqueurs. They are essential when tending bar or else you would be screwing caps off and on all night. After a party at home, simply take them out and put the caps back on the bottles.
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Shaker tins. There are two types of shaker tins: cobbler and Boston. The cobbler shakers consist of three pieces—a tumbler, a lid with a built-in strainer, and a cap to cover the strainer. These are popular among amateur bartenders because they are easy to use, but busy bartenders favor Boston shakers. The Boston shaker consists of two pieces that fit inside each other. One piece is stainless steel, and the other piece is either a smaller stainless steel tin or a mixing glass. You shake your drink, then tap where they meet to break the seal and pour the drink. The two-part design allows for quicker pouring.
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Strainer. There are three types of strainers: the Hawthorne, the julep, and a conical mesh strainer. The handheld conical mesh strainer is used in conjunction with the Hawthorne strainer as a double strainer (strain with the Hawthorne strainer into the mesh strainer). The Hawthorne has a coil around it and is used with a shaker tin. The julep strainer is placed in a convex position inside a mixing glass.
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Zester. A zester (also called a channel knife) makes long curly twists out of citrus fruit peel. Simply set the zester on the fruit, apply pressure, and slice off a long piece.


Alcohol


Marines, Boy Scouts, and bartenders should always be prepared. Stocking a bar should be a matter of personal taste, lifestyle, and finances. But unless having a drink is always going to be a solitary pleasure, the person behind the bar should be prepared for guests. How prepared you are is up to you. If Uncle Michael, who always visits at Christmas, only smiles with a glass of Irish whiskey in his hand, buy one bottle. If cognac inspires camaraderie among your friends, make the investment. If beer does the trick, stick to what works. Here are two suggested lists, one for a basic home bar and another that goes beyond basic to complete.






	Basic Bar

	Add for Complete Bar






	Bourbon

	Port






	Brandy and Cognac

	Canadian Whiskey






	Gin

	Dark and/or Spiced Rum






	Rum

	Coffee Liqueur






	Scotch

	Aged Tequila






	Tequila

	Grand Marnier






	Vodka

	Flavored Vodka






	Whiskey (Irish)

	Single Malt Scotch






	Blended Whiskey or Rye

	 







Mixers


Mixers provide the flavor and balance that combine with liquor to give a drink its distinctive taste. Mixers range from plain water to club soda, from flavored sodas (like cola and lemon and lime) to fruit juices (orange, pineapple, cranberry, grapefruit, and tomato, and others). When it comes to mixers, fresher is always better.


Sugar


Sugar is a powerful partner in many drinks, but its presence is behind the scenes, never tasted distinctly, and never, never felt as granules. Unless granulated sugar is specified, confectioners’ sugar, referred to in this book as fine sugar, should always be used. Some bartenders go a step further and prepare a “simple syrup” of sugar and water to use instead of dry sugar. To make a simple syrup, heat 2 cups of water in a saucepan and slowly add 2 cups of granulated sugar until it is completely dissolved. Boil for 5 minutes and then cool. The syrup can be stored in a bottle in a cool place for about a year. See Chapter 14 for more syrup recipes.




Popular Mixers


Popular mixers include orange juice, cranberry juice, pineapple juice, grapefruit juice, lemon and lime juices, Bloody Mary mix, strawberry mix, olive juice, V8 juice, tomato juice, simple syrup, grenadine, coconut cream, honey, gomme, orgeat, lime juice cordial, hot sauce, Worcestershire, beef bouillon, Clamato juice, clam juice, milk, cream, half-and-half, ice cream, hot chocolate, unsalted butter, eggnog, egg white, all sodas, coffee, espresso, tea, and hot water.





Get Fresh!


With this book’s bias for “fresher is better,” it is difficult to be objective. Fresh ingredients make a difference you can taste, but it may not be possible for you to make all of your own mixes. You can buy prepared mixes for Daiquiris, Margaritas, and, of course, Bloody Marys, among others. They come in bottled and powdered form. Some are excellent and some are not. Let the bartender beware and be the judge. “Sour” mixes, which contain lemon juice, sugar, and some egg white, are a special case. Whenever a recipe in this book calls for sugar and fresh lemon or lime juice, sour mix can be substituted in the amount indicated on the product’s label.
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