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INTRODUCTION


Behind the Wood


Behind the wood: the shiny, jeweled bottles filled with potable potions, the liquid gold that flows from a tap, the thirst-quenching libations served in ice-frosted glassware, the intriguing tools and techniques, the enticing smells, sights, and sounds, the warm smile housed in a well-groomed body.


For centuries, being the body behind the wooden barrier (eventually abbreviated to “bar”) has held a fascination for many. The flexible beauty of bartending is that its skills can be showcased on a small-scale, novice level at a home party, where just a few recipes can dazzle friends, or on a large, professional level that calls for an in-depth knowledge of mixology at a local establishment. So, there’s a level for all, including you.


In 1976, I dipped my first toe into the hospitality biz water by landing a job as a pizza waitress at Ken’s Pizza in Benton, Arkansas. Soon I left the small town of Benton and jumped in the big pond feet first as a server at my favorite theme restaurant in Little Rock, John Barleycorn’s Vision. One night, the manager said that he needed a cocktail waitress for the upstairs bar and that I was to report to the bartender. My feelings were ambivalent; I was scared of the dimly lit room with tinkling glassware and echoes of laughter but extremely curious at the same time. After a couple of weeks working the bar, I applied as a cocktail waitress at a new nightclub called Cabaret, but my goal was to make it behind the copper-topped bar. I morphed into a bar sponge and sopped up everything bar related: recipes, trivia, bar tricks, techniques, and so on, and I was quickly promoted to bartender and then to head bartender.


Learning to make new drinks was fun to me (and is probably one of the reasons why you purchased or were given this book), but my fascination was to twist recipes, flavors, and presentations. I quickly realized that I was a small-town girl with big-city talent. I took a bartender position on a cruise ship in the Caribbean, traveled the country, and then made my way to tending bar at Walt Disney World. Never the while did I stop scribbling on cocktail napkins all things bar- and cocktail-related that I came across. The end product is this, the book that you hold in your hands right now—thirty-three years of what I’ve learned as a bartender condensed into these pages, and I’m very grateful and honored to pass it on to you.
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To develop the knack of how to tend bar—and the knack of how to make cocktails (because they are two different knacks)—it’s always best to start with simple classic recipes so that you create a firm foundation of cocktail knowledge to build a skyscraper of cocktails upon. Almost every chapter in this book shows you the basics, and, with each baby-step turn of the page, you’ll begin to see how a simple cocktail combined with imagination can be twisted into unlimited possibilities as long as you develop a knack for what flavors mix well together.


An important part of building a firm cocktail foundation is learning the history of a spirit, ingredient, or recipe used. I did not make this history connection until about twenty years into my bartending career. As an author, I was forced to look back and connect the cocktail culture dots of what I had experienced. It was then that it hit me as to why specific cocktails were developed, why cocktails had certain names, and why some recipes worked and others did not. As you flip through this book and read the tidbits of trivia and history, you’ll discover that a cocktail time travel trail will start to link in your mind. For example, why aren’t there any recipes from cocktail books of the mid-1800s that call for Coca-Cola? Answer: because Coca-Cola wasn’t available until the 1890s. Why was the number one cocktail across America rum and Coke in 1945? Answer: a popular singing trio, the Andrew Sisters, came out with a hit calypso song entitled “Rum and Coca-Cola.” This is a perfect historical example of how the introduction of products and the influence of the media shape the cocktail culture timeline.


[image: image]


According to cocktail historian and author David Wondrich, the word cocktail first appeared in print in the The Farmer’s Cabinet newspaper on April 28,1803. An excerpt from the paper, in reference to the cocktail as a morning drink, reads: “Drank a glass of cocktail—excellent for the head . . . Call’d at the Doct’s. [F]ound Burnham—he looked very wise—drank another glass of cocktail.” Over the past two hundred plus years the art form of the cocktail has risen and fallen, but recently there has been a rebirth of the cocktail. Modern mixologists and liquid chefs are behind the wood, studying and respecting the historic cocktail, then twisting it with modern ingredients. A liquid culinary marriage using fresh ingredients is taking place, and it’s catching on thanks to those souls dedicated to spreading the cocktail gospel. Even extinct and banned ingredients from cocktail books of the 1800s are being raised from the dead.


There are several types of bars and several types of bartenders behind the wood. The one you choose to be is up to you. Today, the bartender pendulum tends to swing from extreme-flair, bottle-flipping bartenders to the purist of the pure mixologists. More than likely you, like me, will fall somewhere between these two, but understand that something can be gained from both these extremes. Take what interests you and make it your own.


So let’s recap: The first step in learning to bartend is to start crafting the classics. Next, study some cocktail history. After that, your hands will be itching to get some handson experience. To begin, pick out a few cocktails from this book that you’d like to make. For example, if you like margaritas, then turn to the margarita chapter and begin with the first three. Look in the directions for the ingredients needed to make these cocktails. Of course, you’ll need to buy the booze, but there are other garnishes, mixers, tools, and gadgets involved, as well. There is a great bar tool source in Chapter 20 (Resources: Cream of the Crop), if you need it. But to begin, simply start with baby steps.
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Practice your bartender mechanics by combining your bar tools with some bottles filled with water. Stand behind the wood (or ironing board) in your home and practice your pouring techniques. Practice shaking, stirring, measuring, muddling, layering, and more. As you develop these skills, strive for safety, cleanliness, and precision. These skills will come with repetition and a passion for being a good bartender. Learn to make one cocktail really well, and then move on to a new one. You’ll soon get the knack of making a good drink. Next, you need to incorporate the knack of tending bar. Yes, this includes making cocktails but that is only a piece of the cocktail pie. Tending bar also includes personality, good grooming, a great smile, good memory, average math skills (if money is involved), efficiency, alcohol knowledge, and physical strength to carry heavy bottles of liquor and beer and to haul out the trash.


So, have you decided what kind of bartender you want to be behind the wood? Maybe you’re interested in just having friends over to try a new concoction, and that’s great! Maybe you want to make a living from it. Fantastic! Whatever your interest may be, my only hope is that the information from my experiences and the rich images in this book jumpstart your desire. Also, please visit my Web site at www.misscharming.com for more information. My best to you. Cheers!


[image: image]







POURERS & OPENERS


Learn basic tools and techniques all bartenders should know


One of the best tools you can invest in is a bottle pourer. Twisting off spirit bottle lids and “glug-glugging” spirits work well for a neat drink (neat means a drink poured straight from the bottle into a glass without ice), but for precise and smooth control, a pourer is the best choice. Simply screw off a bottle lid and then push the pourer into the bottle. If your bottle has a wide mouth, then you’ll have to buy a wide pourer. If you’re using pourers for a party, just keep your bottle lids until you are finished, then screw the lids back on. After you are comfortable with pouring, bump it up a notch and try a long pour. Simply raise the bottle higher, creating a longer stream of spirit. Then you can graduate to reverse pouring, which is grabbing the neck of the bottle in reverse and pouring.


Pourers and Pouring




[image: image]




	Pourers add a professional touch when making cocktails. Use them in bottles that are used most often.


	Pourers come with options such as color, size, and material (plastic or metal).


	When pouring, flip up the bottle quickly and vertically. Practice with a bottle of water.


	Cut (downward movement when finished pouring) quickly downward in a smooth motion.








Using exact measures in a cocktail is crucial, and that’s why jiggers and measuring devices are helpful. There are many sizes to choose from, especially from the two-ended jiggers. I prefer the jiggers and measuring glasses that show the measured lines. These have a wider range of use.


Jiggers and Measures
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	The most professional bartenders use jiggers and measuring glasses for accuracy.


	Invest in a couple of jiggers of different sizes.


	For control, rest the edge of the jigger on or near the lip of the glass so that it creates one fluid movement of pouring and dumping.


	Try to rinse out jiggers as you go, especially when using creamy liqueurs.








Openers are tools that can open beer bottles, wine bottles, and cans. The cool, flat, hip beer bottle openers are called “speed openers,” and they are designed for the speed needed behind a high-volume bar. They also come with many ways to store on your body, from magnet clips to retractable reels. For a medium- to low-volume use, my favorite is a chrome bottle opener ring because you can pop off the cap and aim for the trash can all in one motion. There are many amateur wine bottle openers on the market, from the rabbit to winged corkscrews, but you need to learn to use the waiter’s corkscrew.


Openers
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	Beer bottle opener types are plentiful and are available in hip, practical, and novelty.


	Buy the beer bottle opener that works best for your needs.


	Professionals will use nothing less than a waiter’s wine tool to open wine bottles.


	Can openers punch open a can. They usually have a bottle opener on the other end as well.










Mixer Pourers


Depending on your situation and needs, transferring juice and mixers into plastic containers can be time saving, helpful, and more attractive. They come with a necked lid with a pour spout on the end. You can also soak off bottle labels and use bottles as mixer containers. Simply buy wide-spout pourers for them.








SHAKERS & STRAINERS


Learn techniques that will have you stirring and shaking


Mixing glasses can be used for stirring a cocktail, muddling, and for the other half of a Boston shaker.


Bar spoons have long, spiraled handles. They can be found with a variety of ends, such as the traditional red knob, disc, and even forked. The forked end is used to get olives from a jar. I find that using the disc-ended spoon works best when it comes to stirring.


The julep strainer is used with mixing glasses so that you can strain the cocktail without the ice falling into the glass. It fits concave into the glass.


Mixing Glass and Bar Spoon
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	A mixing glass is a tempered 16-ounce glass. A thick, untempered pint glass can be substituted.


	Use a mixing glass when a recipe calls for stirring instead of shaking.


	Stirring chills a cocktail without adding air bubbles into the drink, as shaking does.


	Bar spoons are long so they can reach the top of tall glasses.








There are two types of shakers: Boston and cobbler. The cobbler is the three-piece shaker that you shake and take off the little lid, then strain through the built-in strainer. These shakers became popular during Prohibition. They were produced in many novelty shapes, such as a boot, bullet, or lighthouse. Stephen Visakay owns the largest collection of shakers in existence (over 1000). He displays them in his book, Vintage Bar Ware. Jimbo Walker owns the world’s second largest collection at almost 600 shakers.


Julep Strainer
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	The julep strainer is believed to have started as a tea strainer and crossed over to the bar in the late 1800s.


	The top two drinks that use a julep strainer are the Classic Martini and the Manhattan.


	Practice with a glass of ice water to develop the feel for this strainer.


	Vintage julep strainers can be found on online auctions.








The Boston is the shaker that serious and professional bartenders use. It consists of a mixing glass and a shaker tin. Just firmly tap on top of the glass to ensure a tight fit, then shake glass side up, not in front of you or by your side, but professionally over your shoulder, for a minimum of ten seconds. To release, hold vertically tin side down, then firmly tap on the top of the tin on the side of the glass that is not touching. Ice is an important factor when making a cocktail. Ideal cocktail ice should be large. Preferably use a 1-inch ice cube. Large ice creates less water dilution and keeps cocktails cold longer.


Boston Shaker
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	A basic Boston shaker consists of a 16-ounce mixing glass fitted inside a 28-ounce shaker tin.


	New sizes of shaker tins are available, from small (cheater tins) to large (mako tins) to accommodate all needs.


	Powder-and rubber-coated tins are available in a rainbow of colors, such as hot pink, neon green, black sparkle, white, and tie dye.








Hawthorne Strainer




[image: image]




	The Hawthorne strainer has a coiled ring that fits inside a shaker tin.


	This strainer requires a firm but light touch.


	When straining, press firmly inward toward the inside of the tin, not down, or else it will stop the flow of liquid and liquid will seep out the sides.


	Hawthorne strainers can be found in a variety of colors, styles, and coatings.











MUDDLING & LAYERING


Muddle and layer your way up to the next level of bartender techniques


Every bartender should know a few ways to strain a drink. You should now understand that straining is all about keeping ice and other large ingredients out of the cocktail. If you don’t happen to have a julep or Hawthorne strainer, then you can split strain. This means that you are slightly splitting the mixing glass and shaker tin apart, creating a small opening for the liquid to stream from. Another way to strain is to insert the clean bottom end of a mixing glass into the tin to hold back the ice. Double or fine straining is when you strain with one hand while the other holds a mesh strainer over the drink to catch herb particles, pulp, seeds, and so forth.


Split Strain




[image: Look for modern tins with built-in strain holes at the top.]




	Begin by positioning yourself with feet slightly apart for proper grounding.


	Split straining takes a little practice, so start with a Boston shaker of ice and water until you master this technique.


	It helps to use a vinyl- or rubber-coated shaker tin so your hands can handle the cold.


	Bar supply stores sell modern tins with built-in strainers.








A muddler in its basic form is like a mortar and pestle that mashes and grinds ingredients. A muddler is a long stick used to mash ingredients for drinks. This mashing releases the oils and flavors from ingredients. There is a variety of muddlers on the market, from vintage to modern.


Muddling
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	Never use a muddler that has been stained and varnished. This poison will flake off into a drink.


	The flat end is the business end of a muddler.


	Invest in a taller-than normal muddler in case you find yourself muddling in a shaker tin.


	The most popular drink that requires a muddler is the Mojito.








Layering
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Remember that practice makes perfect for this still.




	Practice layering at home with ingredients from your kitchen such as oils, vinegars, water, and juice.


	Layering requires a steady hand.


	You can break the fall of the liquid with practically anything. Most bars use a spoon or cherry.


	When layering several spirits and liqueurs or several drinks, have all your bottles set in a row and ready to go.










GREEN ● LIGHT


Gently rub a leaf with your fingers to release the mint oil. Now smell it. Amazing aroma! You just mini-muddled that leaf. Now take a piece of citrus rind (lemon, lime, or orange), hold it up in front of you, and squeeze. Oils will spray out. Smell them. These are the flavors and oils that are released during muddling.







Stylized Layering


Layering takes a bit of practice, but after you get it you got it. An advanced and stylized way to layer is to use a disc-ended bar spoon. The disc end goes into the glass, and you pour the spirit or liqueur on the spiral handle. It travels and spirals down into the glass.








SPECIAL TOUCHES


Chill out, then warm up to the idea of some special touch techniques


There’s nothing worse than preparing a nicely chilled cocktail, then pouring it into a warm, room-temperature glass. The temperature of your cocktail immediately begins to rise. Always chill the glass before pouring a strained drink. Also, with the martini craze glasses have become very important. Look for smaller cocktail glasses that are no larger than 7 ounces to keep your cocktail chilly to the bitter end.


Chill and Warm a Glass
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	To chill, fill a glass with ice and water (or carbonated water) and allow to sit while you make the drink.


	Prechill glasses that will be used for cold strained cocktails.


	Another way to chill is to keep glasses in the freezer.


	To preheat a glass or mug, simply fill it with hot water, then allow it to sit for about thirty seconds.








Making a hot drink in a room-temperature glass works the opposite way. Instantly the glass lowers the temperature. To avoid this, start with a preheated glass. Also some people like to have their cognac or brandy warmed. One way to accomplish this is to pour 2 ounces of hot water (like the hot water from a coffee machine) into a brandy snifter and allow the glass to warm for about a minute. Pour the water out, then add the brandy. Take it another step and serve it with the snifter bowl rested in a glass filled with a little hot water so the steam warms the brandy.


Rim a Glass
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	Rimming something on the rim of a glass requires two things: something wet or sticky and your chosen edible ingredient.


	Saucers and plates work well for holding your ingredients.


	Lemon juice mixes well with sugar-based rims, and lime juice mixes well with salted rims.


	Rimming ideas are limited only by your imagination.








Colored and Flavored Rims
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Rimmers with ingredient compartments can be purchased at bar supply stores.




	Use plastic bags and food coloring to color salts and sugars.


	Visit cake and cookie decorating supply stores for a larger assortment of colorings and other edible items.


	Crush cookies and candy in plastic bags.










GREEN ● LIGHT


Strive to rim the outside edge of the glass only. Salt falling into a margarita will change the taste of the drink. And the same goes for sugar falling into a lemon drop. Flavored rims combined with the flavor of the cocktail are meant to complement each other and to enhance the taste as it reaches your lips.







Sticking Power


The easiest way to wet the rim of a glass is to take a slice of citrus and rub it around the rim. But sometimes this is not enough sticking power to hold cookie and candy crumbs. You may have to use simple syrup, honey, or even Karo syrup. If you have the time, apply it with a paintbrush.








GARNISHES


Cut, zest, and flame your way down the cocktail-making technique trail


You must always take precautions when cutting fruit and garnishes. You may even consider wearing rubber gloves to avoid the sting of citrus fruit to your hands, and there are cut-proof gloves you can wear under the rubber gloves if desired. Always use a knife that is longer than the length or width of what you are cutting. Make sure you wash, rinse, and dry the fruit and vegetables and don’t forget to wash your hands. If your citrus is not organic, then don’t scrub the skin because doing so will take off some of the wax that is sprayed on the citrus and doesn’t make the fruit appear very appetizing. If your ingredients are organic, you won’t have to scrub them as much. You can wash them in a solution of 3 cups water, 3 cups white vinegar, and a heaping tablespoon of baking soda, then rinse and dry.


Cutting
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	Always use a sharp knife when cutting and always pay close attention to what you are doing at all times.


	You can use serrated or regular knives to cut fruit. It’s your preference.


	For fruits, don’t use cutting boards that were previously used for cutting animal products or concentrated flavors like garlic.


	Place a wet towel under the cutting board for traction.








Zesting
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	1. When making a zest spiral, first cut off one end of the lemon, then hold both the fruit and the zester firmly in your hands.


	2. Press and pull the zester around the fruit to cut off a spiral.


	With practice you’ll be able to zest the entire lemon continuously.


	Use the multiholed part of the zester to make tiny, scraped zests.








There are three types of zests. Each looks different and serves a different purpose. The long, spiraled zest that is made with a zester (also called channel knife) is twisted to release the oils, then rubbed on a glass rim or twisted over the top of the cocktail. Tiny, scraped zests are used for infusing spirits, making liqueurs, adding extra flavor to a shaken-then-strained cocktail, or mixing with ingredients for rimming. These two types of zesters can be found in an all-in-one tool, or they can be purchased separately. In a pinch you can use a vegetable peeler as a makeshift zester, but it’s better to just pay the $6 to own one. The third zest is a 1-inch oval slice from the rind of a navel orange or thick-skinned lemon. You use it to flame the oil for a cocktail, so when you hear the bar term flamed zest, this is what it means.


Flaming a Zest
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	1. To flame a zest, hold the oval shaped citrus zest about an inch from the top of the cocktail.


	2. Then hold a flame above the edge of the glass.


	3. In one motion, squeeze the zest so that the spray of citrus oil ignites the flame.


	4. The burnt oil freefalls into the cocktail, creating a caramelized layer gently floating on top.










Butane and Sulfur


There is much controversy about using lighters and matches when flaming. If the butane from a lighter or the sulfur from a match bothers you (by making its way into the cocktail), then keep a covered, unscented candle and a little batch of bamboo sticks or toothpicks nearby to use.








BARTENDING TOOLS


Try your hand at some heavy-duty techniques to really juice things up


Blenders can range in price from $20 to $2,000. One that will last on your home counter for fifty years should have at least 2 horsepower and cost around $300. When blending, add your liquid ingredients first, then slowly add ice.


Manual juice extractors are available, but if you’re serious about buying one, then you’ll want one that’s electric. It can extract the juice from dense ingredients such as carrots, rhubarb, ginger, wheatgrass, pineapple meat, pears, and apples. It will cost around $300 as well. Electric citrus juicers are used for citrus like oranges, grapefruit, and limes because you can’t juice the peels through the extractor. Well, you can, but you don’t want to because of their bitterness. You can juice citrus meat through an extractor, but it foams. Besides, electric citrus juicers are economical. One for home use can be found in local stores for about $30.


Blending
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	Cracked or small ice works best when making drinks in a blender.


	Start with less ice than you think you need because you can always add more.


	Strive for a pourable consistency, but if you go a notch over the thickness, simply use a bar spoon to help the mixture into the glass.


	You can use a blender to puree as well.








Electric Juicing
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	Juice extractors are used for all vegetables and fruits except citrus.


	Juice only what you need for twelve hours because it will begin to spoil after that unless you freeze it.


	Electric citrus juicers are good for high-volume use.


	Valencia oranges are for juicing, and navel oranges are for garnishes.








Manual citrus juicers come with a variety of options. The most modern and popular to use for cocktails is the two-handled squeezer so that juice can be squeezed straight into the drink, mixing glass, or shaker tin.


Ice crushers are available in electric and manual forms as well. The one to choose is the one that best fits your needs.


Manual Juicing
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	Manual juicers are good for low-volume use.


	Using room-temperature fruits will yield more juice.


	To avoid pulp and seeds, double-strain through a mesh strainer. An easy mesh strainer to use is a loose teacup steeper. It will sit perfectly in the glass as you squeeze into it.


	Store lemon and lime juice in condiment squeeze bottles for easy use.








MAKE IT EASY




It’s worth the investment to purchase a good blender. The $30–$60 blenders found at local stores burn out their motors too fast and will leave you frustrated. If you are a green eco-enthusiast, search for bike blenders that hook up to a stationary bike. There are also gas-powered tailgate blenders for the outdoor enthusiast.





Crushing Ice
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Crushed ice in bar terms doesn’t necessarily mean ice crushed to snow consistency. However, you can use this form of ice if you find a recipe described as a frappe or mist. And also for a mint julep.


	Cracked ice can be made by placing ice cubes into a canvas bag, then hitting it with a large heavy object such as a muddler or rolling pin.













THE SMALLEST GLASSWARE


Learn the small differences between these pocket-sized glasses used behind the bar


Shot glasses come in a plethora of styles and can be made of almost anything. Some people even have a collection of shot glasses because wherever you travel you find these glasses in souvenir shops. Novelty shot and shooter glasses are endless. You can buy necklace shot glasses, shot glass rings, test tube shots, glasses that light up, and glasses that are split in two so you can pour one spirit on one side of the divider and something else on the other. They can also be found in practically any shape imaginable, such as boots, bullets, body parts, animals, and cacti. Edible shot glasses can be made, and glasses made of chocolate, candy, gummy bears, or ice or any liquid that will freeze can be bought. You can even find checker-boards and chessboards that use shot and shooter glasses.


Shot and Shooter Glasses




[image: image]




	A shot glass will measure 1–2 ounces.


	Shot glasses are available in a variety of shapes and sizes.


	A shooter glass will measure 2–5 ounces.


	Shooter glasses can be found in many shapes and sizes, too.








Pony and Cordial Glasses




[image: image]




	In bar terms, the word pony is a unit of measurement of 1 ounce, so pony glasses will always measure 1 ounce.


	Pony glasses are always stemmed.


	Cordial glasses can range in size from 1 ounce to 3 ounces.


	A serving of cordial or liqueur would be served in a cordial glass.








Sometimes pony and cordial glasses are used for shot and shooter glasses, but bars don’t seem to carry them anymore because they get stolen. You’ll find that they’re used domestically for nice dinner parties. A pony glass is a cordial glass, but not all cordial glasses can be called “pony glasses” because of their measurement. All liqueurs and cordials such as crèmes, creams, and schnapps can be poured into cordial glasses.


Rocks Glasses
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	Rocks glasses should measure 5–7 ounces.


	Rocks glasses are meant to hold a portion of spirit without mixer over ice.


	Rocks glasses come in a variety of shapes and sizes.


	Shooters are often strained into rocks glasses.








ZOOM




On the rocks is a popular bar term that means to pour the spirit over ice. That’s how the rocks glass gets its name. Something on the rocks will have spirit only. You can have anything on the rocks that you desire, but the most popular choices are whiskey, Scotch, Amaretto, and Irish cream.







The Largest and Most Valuable


Brad Rodgers holds the Guinness world record for the largest shot glass collection. He lives in Las Vegas and has around twelve thousand shot glasses, but three thousand of them are duplicates, so those don’t count. Guinness has him on record as owning almost nine thousand shot glasses. The most valuable shot glasses are the official glasses of the Kentucky Derby.








THE STURDIEST GLASSWARE


Strong and steady glassware can be handled firmly


A lot of bar glassware requires a delicate touch or else a stem will snap or the lip will chip. You still have to care for the glassware discussed on this page, but most can be handled quite roughly with little wear and tear.


Basically, these glasses are just slightly different from each other in size and measurement. The Highball has been around since the 1800s. Its name more than likely came from standing tall at medium height. There are a couple of stories about ts origin. One is that the Highball is a drink before dinner when the sun is a big ball in the sky. Another is that the Highball came from the railroad practice of raising a ball quickly on a pole. The most popular Highballs are Scotch and Soda, Gin and Tonic, Bourbon and Coke, and Seven and Seven.


Highball Glasses
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	Highball glasses should measure 7–10 ounces.


	A highball consists of one spirit and one mixer.


	Originally a Highball was a drink made of rye whiskey and ginger ale over ice.


	Today the traditional medium-tall highball glass is not used in bars often. Instead bars use an old-fashioned glass, so the names of the glasses get interchanged all the time.
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