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Introduction

What makes a cocktail “beach style”? It’s more than liking piña coladas and getting caught in the rain. It’s more than holding up a tiki mug and bottle of rum and waving in the general direction of the Caribbean. Heck, it’s more than the entire catalog of Jimmy Buffett.

Beach drinks are different. They are not the robust, boozy, dark swirls of their speakeasy cousins. They are bright, fruity, and refreshing. They scream out-of-office—a vacation in a glass. Beach drinks are a celebration, a shindig, a tropical jubilee. They’re just pure fun.

As far as what you’ll find in this book, the quick answer is: recipes for beachy drinks like mai tais, margaritas, rum punch, and painkillers, created by iconic bars and resorts, including Death & Co, the Four Seasons, and Max’s South Seas Hideaway.

The not-so-quick answer: You’ll find recipes that will transport you—mind, body, and spirit—not just to another place, but to a whole other mental state or mood. By performing the almost hallowed ritual of shaking up juices, alcohols, bitters, and ice, you create a divine whole that rises above the sum of its parts.

Besides the tropical drinks (and snacks!) you’re expecting, you’ll also encounter new favorite cocktails and mocktails, all created by master mixologists who know a thing or two about liquifying adventure and rejuvenation and pouring them into umbrella- and lime-garnished glasses.

And the quickest answer of all: You’ll find something really, really good to drink.

The whole point of a beachy drink is to melt your stress away, so lean in to the relaxation and don’t stress too much about these recipes. Some mixologists have recommended their favorite spirit brands, but feel free to use whatever brand of rum, tequila, vodka, or fill-in-the-blank spirit you have at home. While you may want to glance over the recipes and pick up some new ingredients for your bar cart the next time you’re at the grocery or liquor store, so long as you have a healthy roster of rums and citrus, you’re most of the way there.

Of course, part of the appeal of these drinks is the inclusion of tropical fruits, but alas, most of us would be lucky to live within an hour of an international airport, let alone within walking distance of a passion fruit orchard. So yeah, concessions may need to be made. See the Where to Source Ingredients section (below) for tips on how to score the necessary fruits and purées to nail that Life’s a Beach vibe.

Other ditch-the-stress, embrace-the-margarita lifestyle tips: Garnishes are pretty much always optional, and glassware is a suggestion. Your drink will look and feel next level gussied up with an edible orchid and pineapple frond, but guess what? It’ll taste just as good without it. Aesthetics are important, yes, but don’t let your lack of fresh flora stop you from enjoying a great drink. You’re unwinding, remember?


WHO THE RECIPES COME FROM

These drinks are gifted to us from leading mixologists and bartenders who spend their days quenching the thirst of beach-going sun seekers. They know which type of rum goes with what and just how much coconut cream is too much. They shake, blend, and stir for a living, coming from bars, restaurants, and resorts around the world. Nobody knows tropical, tiki, beachy drinks like these folks.

Sometimes these pros note a specific brand they like to use in their recipes, but don’t feel constrained to only those bottles. If an ingredient or spirit might be hard to find, I’ve listed a close substitute, and when exact liquid measurements are left off (i.e., soda water or bubbly for topping), it’s because it depends on the glass you’re using or your desired concentration.




WHERE TO SOURCE INGREDIENTS

Most of what you need to whip up killer mai tais and frozen chi chis can be found at your local grocery and liquor store. Check the frozen fruit and drink sections for tropical fruits, purées, nectars, and juices, as well as both simple and flavored (like orgeat and coconut) syrups. But to do a few recipes justice might require a bit more looking.

Many fruit purées, like passion and dragon fruit, are available at stores like Walmart and Whole Foods, in addition to international markets, specialty retailers, and online retailers. Dried hibiscus flowers (used for the PYT) can be found at some grocery stores or at Cost Plus World Market. You can also source it online.

Some recipes from the Infuse Ahead sections require infused spirits or syrups. This may sound difficult, but it’s actually about as easy as pouring and waiting. For example, for the jalapeño-infused mezcal for The Pasadena, the only effort you have to put in is a quick chop of the jalapeños you’ll throw into the mezcal. Then, kick back and relax while the peppers do the heavy lifting. It’s the same deal with simple syrup, where you’re boiling sugar, water, and whatever ingredient is going to punch up your drink.
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SIMPLE SYRUP

Here’s a basic simple syrup recipe, but to jazz it up with flavors like cinnamon or passion fruit, all you do is add the bonus ingredient to the pan. See? It’s called simple syrup for a reason.

MAKES 1½ CUPS; 1:1 SUGAR TO WATER RATIO


	1 cup water

	1 cup sugar



Combine the sugar and the water in a medium saucepan over medium heat. Bring to a boil and stir until the sugar fully dissolves. Remove from the heat and allow to cool for 15 minutes. Pour into a sterilized jar, add the lid, label, and store for up to 1 month in the refrigerator.

    
    FOR CINNAMON SYRUP: Add 3 cinnamon sticks with the water and sugar. Boil, strain, and store as directed.

    
    FOR GUAVA SYRUP: Stir in 1 cup guava puree with the water and sugar. Boil, strain, and store as directed.

    
    FOR GINGER SYRUP: Add ¾ cup sliced and peeled ginger root with the water and sugar. Boil, strain, and store as directed.

    
    FOR PASSION FRUIT SYRUP: Stir 1 cup passion fruit pulp into 1 cup fresh simple syrup. Strain and store as directed.

    
    FOR COCONUT SYRUP: Stir in 1 teaspoon coconut extract with the water and sugar. Boil, strain, and store as directed.

    
    FOR DEMERARA SYRUP: Swap demerara sugar for white sugar. Boil, strain, and store as directed.

    
    FOR HONEY SYRUP: Swap honey for white sugar. Boil, cool, and store as directed.





SALINE SOLUTION

A few recipes call for saline solution, which is as easy as stirring salt into water.

MAKES ⅓ CUP


	⅓ cup (80 grams) hot water

	1 tablespoon (20 grams) kosher salt



Pour the water and salt into a jar and stir until salt is dissolved. Allow it to sit for a few minutes until the mixture is clear. Pour mixture into a dropper bottle and store in a cool, dark place.




EQUIPMENT YOU’LL NEED

Besides the liquid ingredients, there are just a few more things you need to get going on your tropical cocktail adventure. While heavy packers can also load up their bar carts with fancy ice molds, peelers, and siphons, this list is for those who prefer to travel light.


Blender

For frozen drinks, you’ll need a blender to pulverize the ice and make it nice and frosty.




Citrus Juicer

Especially for beachy drinks using fresh fruit, a handheld juicer is handy.




Fine-Mesh Strainer

This is used for straining ice and other solids out of drinks before you pour them into the glass. It is also helpful when making simple syrups and spirit infusions.





Glasses

You need something to hold that delicious cocktail you just shook up. Practically speaking, any glass will do, but it’s scientifically proven that drinks taste better when sipped out of cool cups. The cocktails and mocktails in this book utilize all sorts of glasses, including tiki mugs, rocks, collins, coupes, martinis, and hurricanes.




Ice

The unsung hero of cocktails and mocktails! Used for blending, shaking, mixing, and cooling, ice is critical. You can get by with standard-sized cubes, you can use crushed or pebble, or you can kick it up a notch with giant cubes and spheres. Remember, the smaller the cube, the faster it melts, thus diluting the drink.




Jigger/Measuring Glass

A jigger is a two-sided measuring tool for pouring liquor. You can also use a shot glass or other measuring glass that denotes ounces.




Muddler

Some drinks, like the mojito, require herbs or fruit to be smashed to get their essence into the drink. If you don’t have a dedicated muddler, you can also use the back of a wooden spoon.




Shaker

There are different types of shaking devices out there, including the Boston (with a metal shaking tin and glass mixing tin), the Parisian (both shaking and mixing tins are metal), and the Cobbler (the one you likely have at home with a metal shaking tin, lid with built-in holes for straining, and a cap). So long as you’ve got one of these, you’re good to go.




Stir Stick/Bar Spoon

Basically, any long-handled, narrow device that can stir up your drink works.

And finally, what are you waiting for? It’s five o’clock somewhere.…







OEBPS/e9781423669098/fonts/PublicSans-Thin.ttf


OEBPS/e9781423669098/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Contents


		Introduction

		Who the Recipes Come From


		Where to Source Ingredients


		Simple Syrup


		Saline Solution


		Equipment You’ll Need







		Rum-Based Cocktails: Shake & Sip

		Octopus Oasis


		Gumby Slumber


		Little Palm-Arita


		Kendie’s Kick Rum Punch


		Sky High Mojito


		The Eye of the Storm


		Dark & Stormy


		Bajan Bus Stop


		Silversands Tropical Bliss


		Ghost of Christmas Passed Out


		Lovango Rum Punch


		Jump Up Juice


		Anguillita


		Cider Sunset


		Curtain Call


		Spirit of Alo Ha







		Rum-Based Cocktails: Infuse Ahead

		The Love Boat

		Orgeat Syrup







		Vanillakilla

		Vanilla Bean–Infused Rum







		Bog Cutter


		Dark Sea Scoundrel

		Bourbon Spice Simple Syrup







		Step Papi


		Tiki Tepache

		Sazón Tepache







		Im-peck-able Daiquiri

		Acid-Adjusted Pineapple Juice







		Mothership Blue Hawaiian

		Cinnamon Tincture







		Atomic Swizzle







		Other Spirit-Based Cocktails: Shake & Sip

		Blowing Point


		Perfect Margarita


		Sea and Sand


		Fluffy Refresher


		The Road Runner


		Raspberry Tequila Sangria


		Juniper & Tonic


		Riviera Sour


		Somerset Sunset


		Tropical Margarita


		Ta’Kill Ya Pain


		Pink Sand Citrus Sunset


		Sunset Paradise







		Other Spirit-Based Cocktails: Infuse Ahead

		The Curse


		The Pasadena

		Jalapeño-Infused Mezcal







		Araki’s Mana

		Cinnamon Rich Simple Syrup







		Catamaran

		Don’s Mix







		La Copa Banyan Margarita

		Black Pepper–Infused Mezcal







		Bubbly Breeze


		She’s the Empress, Not the Concubine

		Thai Bird Curry Syrup







		The Little Tiger

		Szechuan Peppercorn and Five Spice–Infused Tequila


		Mandarin Vanilla Syrup







		PYT

		Hibiscus Vanilla Syrup







		Somethin’ Tequila







		Frozen Libations

		Piña Con Loca


		Frozen Chi Chi


		Frozen Hound


		Espresso Martini


		Southside


		Poolside Dragon Fruit Margarita

		Dragon Fruit Simple Syrup







		Island Bliss


		Orange Creamsicle

		Coconut Mix












		Mocktails

		Matcha Colada Spritz


		Baby Beach


		Jungle Juice


		Cool Passion


		Amanyara Cooler


		P.O.G.


		Peach Mocktail Mule


		Citrus Margarita


		Passion By







		Beachy Snacks

		Best Ever Guacamole


		Spicy Baked Plantain Chips


		Area 31 Hummus


		Spam Musubi


		Crab Brioche

		Tartar Sauce







		Jerk-Spiced Chicken Wings


		Pulled Pork Sliders


		Frozen Fruit Shave Ice


		Blackened Fish Tacos


		Tropical Smoothie Bowl


		Shrimp Kabobs Al Pastor


		Mango Green Tea Popsicles







		About the Author


		Index


		Metric Conversion Chart


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Table of Contents


		Introduction


		About the Author


		Index


		Copyright








		1


		2


		3


		5


		6


		7


		8


		9


		10


		11


		12


		13


		15


		14


		16


		17


		18


		19


		21


		20


		22


		23


		25


		24


		26


		27


		29


		28


		30


		31


		33


		32


		34


		35


		36


		37


		38


		39


		41


		40


		42


		43


		45


		44


		46


		47


		48


		49


		51


		50


		52


		53


		55


		54


		56


		57


		59


		58


		60


		61


		62


		63


		65


		64


		66


		67


		68


		69


		71


		70


		72


		73


		75


		74


		76


		77


		78


		79


		81


		80


		82


		83


		84


		85


		87


		86


		88


		89


		90


		91


		92


		93


		95


		94


		96


		97


		98


		99


		100


		101


		102


		103


		105


		104


		106


		107


		108


		109


		110


		111


		112


		113


		115


		114


		116


		117


		119


		118


		120


		121


		123


		122


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		138


		139


		144


		140


		141


		142


		143


		4








OEBPS/e9781423669098/fonts/PublicSans-Italic.ttf


OEBPS/e9781423669098/fonts/PublicSans-Medium.ttf


OEBPS/e9781423669098/fonts/PublicSans-Light.ttf


OEBPS/e9781423669098/fonts/PublicSans-Regular.ttf


OEBPS/e9781423669098/images/f0006-01.jpg





OEBPS/e9781423669098/fonts/PublicSans-LightItalic.ttf


OEBPS/e9781423669098/fonts/PublicSans-ThinItalic.ttf


OEBPS/e9781423669098/images/9781423669098.jpg





OEBPS/e9781423669098/fonts/PublicSans-Bold.ttf


OEBPS/e9781423669098/images/f0009-01.jpg





OEBPS/e9781423669098/images/title.jpg
Cocktails
POURS, DRINKS, SIPS, AND BITES

edited by ALLYSON REEDY
photographs by Lauren McDuffie

N
Gibbs Smith





