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Praise for


SAMMY HAGAR’S

COCKTAIL HITS

“I’ve spent many nights with Sambo in Cabo, Vegas, his house, my house…The guy knows how to shake it up in more ways than one!”

TOBY KEITH

“The Red Rocker has done it again. My friend sure knows his way around the bar! Delicious!”

CHEF EMERIL LAGASSE

“Sammy’s palate is mesmerizing. He can tell you what’s in a cocktail or the varietals of a wine he’s never tasted before. He has a natural gift that leaves you speechless!”

LUCA GARAVOGLIA, CHAIRMAN, CAMPARI GROUP

“I’ve tasted Sammy’s cocktails many times at my restaurant. It’s difficult to keep him out from behind the bar!”

CHEF MICHAEL MINA

“Over the years, Sammy has acquired and used extensive knowledge of spirits to create his fabulous brands and cocktails! Terrific job, Sammy!”

JOHN PAUL DEJORIA, FOUNDER, PATRÓN SPIRITS

“I’ve been appreciating Sammy’s spirits and cocktails for nearly two decades. His knowledge and passion shine in every glass!”

BOB CABRAL, JAMES BEARD AWARD–WINNING WINEMAKER
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To all my fans who’ve supported everything I do—from my records, concerts, restaurants, spirits, charity events…the list goes on. I decided to write this book from all my experiences and pass it on to you, my Redheads, who’ve come along with me on this long, fun journey. This book should make it easier for y’all to throw your own party with your family and friends when I’m not available. I sincerely love you all.

Now, let’s get this party started!

Cheers!
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Foreword by Guy Fieri


Ever since I was a teenager, my amigo, partner, and spiritual advisor, Sammy Hagar, has been shouting at the top of his lungs, teaching me the ways of the world. I’d barely just gotten my license when he taught me that “I Can’t Drive 55.” And while growing up, I thought I had some pretty good swagger, but I learned quickly that “There’s Only One Way to Rock.” And of course, most importantly, when in doubt, you need “Mas Tequila.” And here we are today, and the Red Rocker is going a step further, releasing Sammy Hagar’s Cocktail Hits, eighty-five personal recipes that you’re gonna dig. Let me tell you, this book is going to number one with a bullet.

But we haven’t always been close buddies. I was just a local Northern California chef and restaurateur who really wanted to meet and hang out with the Red Rocker, so when I heard that he was having a tequila sales contest to win some backstage passes, I was all in. I sold more Cabo Wabo than anyone else in Nor Cal at what was then my very first restaurant, Johnny Garlic’s, and next thing I knew, we were hanging out backstage at one of his shows. And so began a great friendship that has turned into much more.

Years down the road, when Sammy asked me to join forces with him in his newest tequila venture, Santo, it was a dream come true. To work side by side with a rock icon, serial entrepreneur, and truly, the godfather of premium tequila, is a chance of a lifetime. This guy can play for an entire stadium or mix you up a helluva margarita one-on-one and, in both cases, you feel like you’re the only one in the room and you’re getting the best of the best.

So, I’ve been lucky enough to befriend one of my idols and yes, it’s everything you’d imagine. Whether it’s sharing a great meal (he can cook, too!), talking about a song he wrote, or gettin’ dirty in the agave fields of Jalisco, I always pay attention to make sure I don’t miss a minute. But one of the greatest things about Sammy is how he loves to share all of these experiences with his friends, family, and fans, and this book is a perfect example of that. So, get your drinkin’ shoes on because the Red Rocker has laid out all the cocktail hits and you’re not gonna want to miss any of them.

Love, Peace & Taco Grease,

Guy
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Introduction


Hey, there. It’s Sammy Hagar, best known as the former frontman of the iconic band Van Halen. My fans know me as the Red Rocker and as the songwriter behind hits like “I Can’t Drive 55,” “Right Now,” and “Why Can’t This Be Love.” I couldn’t be prouder of the success I’ve had in the music industry— winning a Grammy, being inducted into the Rock & Roll Hall of fame, creating songs that people know all around the world. But music is just one of my passions.

I’m also a businessman, a connoisseur of great cocktails, and the creator of Cabo Wabo Tequila, Sammy’s Beach Bar Rums, and—along with my good friend and celebrity restaurateur Guy Fieri—a line of Santo Tequilas and Mezquila. I always figured if I could bring together great music, delicious cocktails, and people I care about, then I’m living the lifestyle I’ve always wanted. And that’s what I’m sharing with you through the pages of Sammy’s Hagar’s Cocktail Hits: 85 Personal Favorites from the Red Rocker.

I created Cabo Wabo Cantinas and Sammy’s Beach Bar & Grills so people could hang out with their friends and families, have a few drinks, laugh, and enjoy the good times and unique cultures of the places I enjoy most—and the recipes reflect those differences. Hawaii’s slowed-down, low-stress island vibe. Mexico’s friendly come-as-you-are spirit. Las Vegas’s twenty-four-hour thrill-seeking energy, and Hollywood’s eclectic, glamorous scene.

First, we’ll start with some bartending basics: how to set up your home bar, what liquors and glassware to have on hand, and the techniques you’ll need to know when mixing up the cocktails in each chapter. Once you’re set up, you’ll be able to bring Hawaii’s laid-back lifestyle into your home in a compilation I call A Splash of Aloha! They’re Hawaii’s coolest cocktails; many from Sammy’s Beach Bar & Grill. They’re shaken or stirred and served up with tropical flair. To help me out, I’ve enlisted the expertise of coauthor and James Beard Award-winner James O. Fraioli, who has a number of beautiful cocktail and culinary books under his belt.

All you need to feel like you’re soaking up the sun on a tropical vacation is a few of these smooth cocktails loaded with island flavors: a frothy Coconut Mojito, an intriguing Hana Reviver, a sweet Maui Mama, a creamy Pineapple Piña Colada, a tempting Shark Bite, or a citrusy Tiki Swizzle. Enjoy these classics made new while poolside, inside, or outside on your sun-kissed patio. They’re perfect for happy hours, summer barbecues, leisurely afternoons, or for creating a slice of paradise any day of the week, any place in the world.

In the next chapter, we’ll venture down the coast of Baja to bring the flavors of Mexico into your home through my favorite South-of-the-Border cocktails. I call this compilation Mas Tequila. When you’re craving drinks that emphasize spiciness, vivaciousness, strength, and variation, flip straight to this list. They’re drinks to liven up any fiesta or holiday. Los Cabos, Mexico, is all about the tastes of tequila and mezcal infused with music, culture, and carefree nightlife. Create the same mood in your home as I step behind the bar with you, serving up salty, spicy concoctions straight from my Cabo Wabo Mexico Cantina.

[image: image]

Try an epic Blanco Gimlet, Coco Loco, Coronarita, or a Mango Peño. Liven up the night with a vibrant Desert Pear Margarita, a lovely Guava Martini, or savor the old-world flavors of my refreshing Sangria. I’ve also included Guy Fieri and my go-to’s: our smoky-laden Santo Oaxaca, Santa Paloma, and Santo Sunrise. Every drink from the other side of the Rio Grande is approachable and delicious; ingredients are easy to find, no matter where you live. In your home bar, like mine in Cabo San Lucas, the party never ends.

From Mexico, we’ll touch down in Sin City, home to world-famous clubs and lounges, bottle service, and all-night dancing. You’ve heard the stories and seen all the hype; now, in a compilation I call Sinful Signatures, I’ll bring that velvet-rope experience right to you. When you want to drink like a Vegas local, these are your cocktails—even if you’re hundreds of miles from the Strip. No dress codes, long lines, and crowded tables to contend with; we’ll turn your home into a swanky VIP venue brimming with my greatest cocktail hits from Cabo Wabo Las Vegas and Sammy’s Beach Bar & Grill Las Vegas. Enjoy drinks with a flair that echoes the showmanship and flavor of Vegas: my voluptuous Brazilian Kiss, dance-on-the-table Cabo Rockin’ Iced Tea, an elegant Kir Royale, and the berry-infused Vojito. It’s a sinful array of tempting drinks that are easy to make and sure to please.

Finally, we’ll wrap things up in Hollywood with a compilation called Tinseltown Twists with Cleveland Pre-Funk. Cleveland is home to another Sammy’s Beach Bar & Grill as well as the Rock ‘n’ Roll Hall of Fame. We gotta stop there before moving on to L.A., a city synonymous with stardom and a style that says anything goes. The recipes in this chapter are as eclectic as the dive bars, cocktail spots, sideshows, and speakeasies that earned Hollywood its air of glamour, mystery, and longstanding allure. Sip your way through my Cabo Wabo Hollywood favorites like my accelerated Can’t Drive 55, legendary Crazy Hagar Cocktail, backstage Southbound Greyhound, tantalizing Strawberry Surf, and stylish Black & Blue Lemonade. No matter what drinks you choose for your next A-list party, once the sun goes down, they’ll give you plenty of stories to tell.

Filled with colorful anecdotes and an Encore chapter to give you a taste of even more of my personal favorites, along with a Cocktail Foundations section that reveals the secrets to my homemade purees, syrups, mixers, and salts, this greatest-hits cocktail book will be the definitive guide for drink lovers and backyard bartenders. The same way I make music to share with my fans, I’ve created these cocktails to share with my friends. When someone comes up and says to me, “Man, that was such a great cocktail. How’d you make that?” it’s just as rewarding as hearing, “Man, I love your music—I grew up on your songs.” So here are the best of my recipes and a toast to the good life.

I hope you have as much fun drinking these cocktails as I ’ve had making them.
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THE HOME BAR


CREATING THE SPACE

STOCKING THE LIQUOR CABINET

EQUIPMENT, TOOLS & ACCESSORIES

GLASSWARE

BARTENDING BASICS & PROPER TECHNIQUES
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Creating the Space


Every time I open a new beach bar or cantina, I think about the way I want people to feel when they visit. The answer to that one question helps me create the right atmosphere—and the right cocktail list to keep it at the forefront.

You’ll see that same philosophy reflected in the unique, fun-filled chapters in this book. Each one is a nod to a different lifestyle and includes a can’t-miss list of recipes designed to suit the moods I get from places I’ve lived or love to visit. Think of it like a guided cocktail tour from a chilled-out Hawaiian paradise to a colorful, rowdy cantina, to an after-hours Vegas VIP club, and finally to the movie stars-meet-rock stars glamour of Hollywood’s industry parties. If I’m doing my job right, one of these lifestyles will inspire you to set up your own home bar as a celebration of the lifestyle you like best.

As you read, you’ll see that every chapter offers specific advice about transforming your space, but there’s no one way to do it. Maybe your home bar is a corner in the living room in a one-bedroom apartment. Maybe you’re working with a basement cave, a backyard patio, or a poolside sun deck. All are perfect options, so long as you have easy access to your bar tools, liquor, glasses, and fresh ice. Otherwise, you might not make drinks as often as you like. When you’re creating a space from a feeling, it can exist in any room of any size, as well as the great outdoors. I’ve seen home bars put together in different ways— bar carts, cupboards, or milk crate castles. The trick is to design your bar intentionally and stock it with all the flavors that make you feel…well, like a rock star.

Ask yourself: are people coming over to chill out or to party? Do you want them to feel like family or VIP guests? Is music the main event, or part of the background experience? Do you want people to sit at the bar, lounge nearby, or spill out onto the lawn? Just keep in mind that a bar can look incredibly cool, but no one’s going back if the drinks don’t measure up. That’s where I come in.

My goal is to set you up for success across the board with a few bartending basics, tips and tricks, the right equipment, plus a few behind-the-scenes stories to entertain you along the way. There’s really only one rule to transforming your space: let your home bar reflect your vacation dreams, personal style, obsessions, or the place that changed your life the way Cabo changed mine. Once that’s done, turn all of your attention to mixing the kinds of cocktails that’ll transport your guests from the very first sip of their cocktails, expertly crafted by you.
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Stocking the Liquor Cabinet


Today, we have access to a huge selection of products from all over the world, most of which are accessible any time of the year. Personally, I like to work with my rum and tequila brands whenever possible. But I also use a wide range of other products from other companies and other countries, so it’s important you make your choices based on the quality of the spirit/brand, flavor, and price-point. Ultimately, the better your base spirits and accompanying ingredients are, the better your drinks will be.

In the chapters that follow, I offer some ideas about how to create a custom cocktail list around my lifestyle-inspired drinks; from there, you can expand your liquor cabinet a little at a time, one party at a time. Once your shelves are eventually stocked, you’ll be ready for everything, from an intimate happy hour to an enviable theme party, to an all-night bash that only ends when the sun comes up.

In my home, I have both general liquors and liqueurs as well as bottles that are brand-specific, such as Sammy’s Beach Bar Rums, Santo Tequilas and Mezquila, and Cabo Wabo Tequilas, which is just my way of telling you what I like best and what I’m most proud of. Substitute your own favorites or try one of my personal recommendations for the most true-to-the-real thing cocktail flavors. Either way, we’re all about to have a real good time; it’s tough to go wrong when you’re making cocktails with friends.
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Equipment, Tools & Accessories


You don’t need many items to set up your home bar, but you’ll run into trouble if you don’t have everything you need within reach. Outfit your bar before the party starts, and use this list as a starting point:
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BARTENDER’S KNIFE AND CUTTING BOARD

Keep a sharp bartender’s knife or paring knife on hand along with a cutting board; a dull knife is more dangerous, and you never know when you’ll need to refresh your garnishes. Put a bar towel under your cutting board to keep it from sliding.
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BLENDER

You’ll need a high quality bar or kitchen blender to make the most of my cocktail list; be sure to buy one that’s specifically designed to crush ice. After you’re done making cocktails, blend some water with soap to help rinse fruit pulp from the blades.
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COASTERS

Avoid rings, especially on your nice furniture, with coasters. I like to collect them from my favorite bars. Try stone, metal, cardboard, useable, recyclable, upcycled, you name it.
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CHANNEL KNIFE

You can use a paring knife to cut a citrus twist, but it’s trickier and more time consuming. I’d recommend you get a channel knife to easily create a twist.
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CITRUS JUICER OR SQUEEZER

If you ask me, juice is a make-or-break ingredient; I always say make it fresh if you can. If you can’t, or don’t have time, be sure to buy freshly-squeezed. If you plan to throw a lot of big parties, I’d invest in a juicer, so you don’t have to spend hours squeezing citrus, or other fruits and veggies, by hand.
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COCKTAIL SHAKERS

I like metal shakers myself, rather than a pint glass over a metal cup. Your drinks will get colder faster and there’s no broken glass to deal with if you laugh too hard and lose your grip. There’s no bigger party foul than a trip to the ER. The Boston Shaker has two stainless steel cups that fit together tight enough to shake without spilling. The Cobbler includes a built in strainer and (often) a lid that doubles as a jigger. Both work just fine; stock your bar with both if you’re not sure what you like to work with. One night of making cocktails will make the decision for you.
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ICE MOLDS OR TRAYS, BUCKET, AND SCOOP

Bartenders can get pretty serious about their ice: different shapes for different cocktails, perfectly clear cubes or spheres. But I’ve just got two rules: make sure your water is filtered and your ice is clear and fresh. Ice from your fridge’s icemaker is fine; you just don’t want it to bring any flavor to your cocktail. When in doubt, buy a bag or two of fresh party ice and keep it in a separate freezer or cooler. You can also get crazy with silicone ice molds if you want to, but it’s not necessary for my brand of drinks.
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JIGGERS

I like using a double jigger—two ounces on one side and one ounce on the other. But there are no real rules except to make sure the measuring lines are easy to read—even if you’re on your second (or third) home-bar margarita. Lots of sets have matching tools that look cool—just make sure they’re also functional and sturdy.
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MIXING SPOON

A bartender’s mixing spoon is very long and features a twisted handle. With the right technique, it helps you stir continuously and smoothly without splashing.

[image: image]

MUDDLER

A muddler is a polished stick that’s rounded on the bottom, made for gently breaking down certain ingredients. It’s great for extracting oils from herbs like mint or juices from fruits like lime. If you love a mojito, you’ll soon become a pro at muddling.
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PAPER UMBRELLAS

They’re not a necessity, but they are a fun extra touch for an extra taste of the tropics.
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PLATES

Outfit your bar with a few small plates. You’ll need at least one for sugar and one for salt to make rimming your cocktail glasses fast and easy.
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POPSICLE MOLDS & STICKS

Not every cocktail will freeze into popsicles like my Waborita & Wabo Pops (page 118). But do try it whenever you can. Just make sure you stick with the high juice to alcohol ratio (anywhere from 4:1 to 8:1) so your liquor will freeze. Nothing says summer like a frozen cocktail, and popsicles are perfect for the pool; no worries about broken glass or drinks that don’t stay cold. Find molds in whatever shape you like best—just don’t forget the popsicle sticks if they don’t come included.
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SKEWERS

My vote is for bamboo skewers; they look nicer than plastic, and they’re better for the environment. Be sure they’re long enough to load with your garnishes and keep from submerging in your glass.
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STRAINERS

If you’re not sure which type of strainer you like best, pick up a Julep and a Hawthorne. You won’t need a fine mesh strainer for my drinks—a little pulp is part of the experience. The Julep is shaped like a large spoon with holes. You hold it over the shaker while you pour, holding back fruit, excess pulp, and ice. Hawthorne strainers have a coiled spring around the edge to help keep them tightly in place when you pour from the shaker.
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STRAWS

I keep a few different types on hand, particularly metal spoon straws and bamboo reusable straws. Both are good for crushed ice drinks or anything else that requires one. Generally, I don’t recommend straws unless they’re the drinks I’ve mentioned. Paper straws are fine in a pinch but dissolve quickly if the drink isn’t consumed fast enough.
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