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INTRODUCTION


Set amid the backdrop of the second World War, Michael Curtiz’s Academy Award–winning 1942 film Casablanca opens with a map of Africa and closes as thick fog creeps across a Moroccan airstrip. The narrative bookended by these images is that of Rick Blaine, a bar proprietor with access to two letters of transit, which represent an escape route for hopeful refugees looking to start a new life in the Americas. Over the course of the film, Rick must decide if he’ll use these exit visas to help his former love, Ilsa, escape with her freedom-fighting husband, Victor Laszlo. Shining a light on the experiences of those displaced by war, who “wait in Casablanca—and wait—and wait—”, the film captures the loves lost, friendships found, and lives lived even when it seems like you are waiting for your story to begin.

Designed in partnership with the studio behind the iconic film, Casablanca Cocktails is a collection of handcrafted mixers, aperitifs, nightcaps, and canapés, along with inspiring behind-the-scenes insights into the making of the movie. Together, these elements celebrate the everyday moments that might not seem like they amount to a “hill of beans in this crazy world,” but can, in fact, change everything. The recipes within these pages draw inspiration from the flavors beloved by the French patriots who populate Rick’s Café Americain, the heady spices of the Sahara Desert, and the citrusy blooms that waft along the heat waves of Morocco’s moonlit nights. They draw on ingredients that would have been popular in Casablanca at the time of filming, creating a memorable mix of historically inspired cocktails, nonalcoholic beverages, and culinary creations that might have been served at Rick’s well-loved watering hole and brings them into the homes of movie lovers the world over.

Recipes are organized to follow the course of an evening spent at Rick’s Café Americain, sipping drinks, placing wagers on roulette, and dreaming up futures made possible by those ever-elusive exit visas. Accordingly, the book begins with aperitifs, or Opening Bets, including recipes like Train to Marseille and As Thyme Goes By. The party continues with mid-evening pick-me-ups, and inches toward the end of the night with digestifs, or Finales, like The Poor Corrupt Official and We’ll Always Have Paris. Just as a game of roulette has its Jue Zero variation, this book includes nonalcoholic options to accommodate patrons of all stripes. Along the way, this cocktail book takes readers on an in-depth journey through the libations and culinary creations that would have delighted the Allies, expatriates, and ever-hopeful refugees who gathered at Rick’s Café Americain. Including more than seventy recipes, many paired with opportunities to peek behind-the-scenes at the making of the classic film, Casablanca Cocktails is designed to bring together friends, families, and fans of this epic love story. Each recipe is an opportunity to raise a glass to new memories and moments you’ll always have to enjoy: from Paris to aperitifs.
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EN PLEIN TIMELESS CLASSICS


Often used in games of roulette, En Plein refers to a bet placed entirely upon a single number. It’s done when one is so confident in the outcome of one’s wager, no other gamble seems necessary. It’s an appropriate theme for the recipes that follow—a series inspired by the “Timeless Classics” that have endured over the years to become every bit as iconic as Casablanca itself. From the Sidecar to The Rickey, these beverages are sure to please any crowd.
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YIELD: 1 DRINK

RECOMMENDED GLASSWARE: CHAMPAGNE FLUTE (NO ICE) OR COLLINS (WITH ICE)

RECOMMENDED SERVING ICE: STANDARD, 1-INCH CUBES

FRENCH 75

[image: ]

When one of Rick’s Café Americain’s more problematic patrons, Yvonne, seeks to impress a certain German gentleman, she asks the bartender to prepare a row of French 75s. Yvonne’s countryman balks at her decision to share a drink with the enemy but takes no issue with her choice of beverage. The French 75 is a well-loved tipple that’s every bit as classic as Casablanca itself. Dry gin and lemon juice are sweetened with simple syrup, then elevated with a bubbly dose of Champagne. This light, citrusy beverage is guaranteed to cause a stir… just like Yvonne!


	1 ½ ounces gin

	¾ ounce lemon juice

	¾ ounce Simple Syrup


	2 to 3 ounces Champagne or other sparkling wine, chilled

	Lemon twist, for garnish



If desired, chill the serving glass in the freezer for 10 to 15 minutes.

In a cocktail shaker filled with standard, cubed ice, add the gin, lemon juice, and simple syrup.

Shake for 10 to 15 seconds until well chilled.

Strain into the serving glass, with or without ice, depending on your preference.

Top off with Champagne to fill the glass.

Garnish with a lemon twist.


Yvonne’s choice of beverage could in fact have held a hidden meaning. The French 75 gets its name from the French 75 mm field gun—a fast-firing piece of field artillery used by the French Army during World War I and later, in World War II. Like its namesake weapon, this beverage packs a kick.
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YIELD: 1 DRINK

RECOMMENDED GLASSWARE: CHAMPAGNE FLUTE

CHAMPAGNE COCKTAIL

[image: ]

In many respects, the freedom fighter Victor Laszlo and Casablanca’s self-serving Captain Renault don’t have much in common. One trait they do share: They are both fond of a particular Rick’s Café signature specialty—the Champagne Cocktail. This version of the elegant elixir combines a bitters-soaked sugar cube with a sizeable splash of Champagne. Topped with a touch of cognac and served in a festive flute, the Champagne Cocktail will have even the most erstwhile of enemies toasting together. À votre santé!


	1 sugar cube

	2 to 4 dashes aromatic bitters

	½ ounce cognac (optional)

	3 to 4 ounces Champagne, chilled

	Lemon or orange twist, for garnish



If preferred, chill the serving glass in the freezer for 10 to 15 minutes.

Drop the sugar cube into the serving glass.

Douse the sugar cube with the bitters and let it dissolve for 10 to 15 seconds.

Add the cognac, if desired, then top off with the chilled Champagne.

Garnish with a lemon twist.
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YIELD: 1 DRINK

RECOMMENDED GLASSWARE: CHAMPAGNE FLUTE OR COUPE

KIR ROYALE
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Casablanca’s famed freedom fighter Victor Laszlo understood the importance of hope. He rallied Allied forces and encouraged resistance efforts even amid the expansion of enemy-occupied territory. While Laszlo worked tirelessly in the world of the film, a Catholic priest kept spirits raised in ours. Canon Félix Kir—a hero in his own right—helped over 4,000 prisoners of war escape to freedom. Like Victor Laszlo, he understood the power of hope… so when Nazi troops stole wine from the Burgundy region, Canon Félix Kir maintained morale by mixing white wine with crème de cassis. This imbued the paler vintage with the flavor of his country’s beloved red and simultaneously created an early version of the famed cocktail Kir. A later two-part formulation combined Champagne with the crème mixture, creating the Kir Royale—an inspired innovation that has stood the test of time.


	½ ounce crème de cassis or raspberry liqueur

	3 to 4 ounces Champagne, chilled

	Fresh black currants or raspberries, for garnish

	Lemon twist, for garnish



Pour the crème de cassis into the serving glass.

Top with chilled Champagne.

Garnish with black currants and a lemon twist.








YIELD: 1 DRINK

RECOMMENDED GLASSWARE: COLLINS OR OTHER HIGHBALL

RECOMMENDED SERVING ICE: STANDARD, 1-INCH CUBES

THE RICKEY
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As the eponymous owner of Rick’s Café Americain, Rick Blaine is loath to drink with his patrons. But on the rare occasions that he does, his preference for bourbon is evident. And with its fortuitous nomenclature, this timeless, bourbon-based beverage could easily be among Rick’s personal favorites. The Rickey takes a refreshing splash of bourbon and flavors it with simple syrup and lime juice before adding a touch of club soda. Light, refreshing, and evermore elegant, The Rickey is a classic choice to share with friends, colleagues, and of course, patrons… should you so desire.


	2 ounces bourbon or gin

	1 ounce lime juice

	¼ ounce Simple Syrup (optional)

	4 to 6 ounces club soda or seltzer water, chilled

	Lime wedge, for garnish



In the serving glass, stir together the bourbon, lime juice, and simple syrup (if using).

Add standard, cubed ice until the glass is two-thirds full.

Top with the chilled club soda.

Garnish with a lime wedge.


It’s worth noting that during the course of the film, only Captain Renault risks calling Rick Blaine by the name “Ricky.” Coincidentally, the purported inventor of the cocktail, Colonel Rickey, wasn’t overly enthusiastic about the nickname himself. In an article titled “Not Proud of His Honors” published in 1901, in the Wellsboro Gazette, he is quoted as saying, “Only a few years ago, I was Col. Rickey of Missouri, the friend of senators, judges and statesmen and something of an authority on political matters and political movements […] But am I ever spoken of for those reasons? I fear not. No, I am known to fame as the author of the ‘Rickey,’ and I have to be satisfied with that.”










YIELD: 1 DRINK

RECOMMENDED GLASSWARE: ROCKS

AMERICANO
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The Italian officer, Captain Dorelli, often struggles to be heard over his companion’s constant conversation. On observing this phenomenon, Captain Renault notes that, should Dorelli manage to get a word in, it would be “a major Italian victory!” Americano serves up a needling nod to the captain’s fruitless pursuit. Bittersweet amaro and sweet vermouth are mixed with seltzer water to craft a stylish drink that would be right at home in Casablanca’s cafés or the runways of Milan. An Italian victory all its own, Americano is sure to earn a hearty saluti… so long as there’s a conversational lull, of course!


	1 ounce sweet (red) vermouth

	1 ounce Campari® or other red bittersweet amaro

	2 to 3 ounces seltzer water or club soda

	Lemon wedge or wheel, for garnish



Fill the serving glass two-thirds full with ice.

Add the sweet vermouth and amaro and give the drink a quick stir.

Top with seltzer water to fill the glass.

Garnish with a lemon wedge.
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YIELD: 1 DRINK (NATURALLY)

RECOMMENDED GLASSWARE: COLLINS OR HIGHBALL

SUFFERING BASTARD

[image: ]

Created in 1942 as a hangover remedy for British soldiers, World War II’s spiritous solution could just as aptly refer to a lovesick Rick Blaine. Crafted with brandy, gin, aromatic bitters, and ginger beer and heightened with a hint of lime juice, Suffering Bastard could just be the panacea for hangovers and heartbreak alike… even as the whole world is crumbling.


	1 ounce gin

	1 to 2 ounces bourbon or brandy

	¼ ounce lime juice

	1 or 2 dashes aromatic bitters

	3 to 4 ounces ginger beer, chilled

	Mint sprigs, for garnish

	1 to 3 lime wedges or wheels, for garnish



Fill the serving glass two-thirds full with standard, cubed ice.

In a cocktail shaker filled with standard, cubed ice, add the gin, bourbon, lime juice, and bitters.

Shake for 10 to 15 seconds until well chilled.

Strain into the serving glass.

Top with ginger beer to fill the glass.

Garnish with mint sprigs and lime wedges.








YIELD: 1 DRINK

RECOMMENDED GLASSWARE: COUPE OR SOUR

SIDECAR
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Originating at the end of World War I, the Sidecar is a classic cocktail whose star has only continued to rise. Made with cognac, orange liqueur, and a splash of sour lemon juice, this beverage has a variety of formulations—with the British and French versions serving different ratios of the same requisite ingredients. Pouring equal parts cognac, triple sec, and lemon juice, this recipe is decidedly French—just like quite a few of the patriots of Rick’s Café Americain. Regardless of how one chooses to serve it, as time goes by the perpetually popular Sidecar is sure to remain a classic—just like Casablanca itself.


	Corn syrup or water, for the rim (optional)

	Granulated or raw sugar, for the rim (optional)

	1 ounce cognac

	1 ounce triple sec or other orange liqueur

	1 ounce lemon juice

	Orange or lemon twist, for garnish



To rim the serving glass: Pour the corn syrup into one small, shallow bowl and the sugar in another. Turn the serving glass upside down and dip the rim in the bowl of liquid. Then dip the moistened rim into the bowl of sugar, rotating the glass so that the sugar coats the entire edge.

Set aside while you prepare the drink.

In a cocktail shaker filled with standard ice, add the cognac, triple sec, and lemon juice.

Shake for 10 to 15 seconds until well chilled.

Strain into the serving glass.

Garnish with an orange twist.

NOTE: The traditional version of this cocktail is sweeter than most modern versions. Use 1 ½ ounces of cognac for a drier drink.








YIELD: 1 DRINK

RECOMMENDED GLASSWARE: MARTINI OR COUPE

CLASSIC MARTINI
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In the grand tradition of gin joints, Rick’s Café Americain would no doubt have a litany of go-to martini recipes—among them, the Classic Martini. This timeless tipple mixes four parts gin to one part dry vermouth and tops the blend with a twist of lemon. Fresh, crisp, and exceedingly elegant, the Classic Martini would be right at home in all the gin joints in all the world… and especially so at Rick’s.


	½ ounce dry vermouth

	2 ounces gin

	Lemon twist, for garnish

	Olive, for garnish



Chill the serving glass in the freezer for 10 to 15 minutes.

In a mixing glass filled with standard ice, add the dry vermouth and gin.

Stir in a counterclockwise motion for 20 to 25 seconds until well chilled.

Strain into the chilled serving glass.

Garnish with a lemon twist and olive.
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