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  Praise for DIY Cocktails


  “This book gives the home bartender all the tools necessary to create amazing cocktails.”

  Mitchell Rosenthal, Chef/Owner, Town Hall, Salt House and Anchor & Hope, San Francisco

  “A quite clever, simplified DIY book for making cocktail recipes, with excellent information and variations for same, no less flavor charts, easy reference boxes for recipes, fine photography, and gag reels. Buy it, look it up; it's well worth the price.”

  Brian Rea, Legendary Bartender, Author, and Former Bar Manager, 21 Club, NYC

  “This book makes creating and mixing top-notch cocktails a snap.”

  Daniel Yaffe, Publisher, Drink Me Magazine
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  For home mixologists everywhere with special thanks to our respective cats, who have been very patient about receiving less attention as we worked on this book


  Introduction

  Welcome to DIY Cocktails.

  Why cocktails? In addition to being incredibly tasty, cocktails almost instantly impart a sense of community and togetherness. For us at DrinkoftheWeek.com, there is no greater way of bringing all of your friends together than throwing a cocktail party. In fact, cocktail parties were the inspiration for starting DrinkoftheWeek.com!

  American history and cocktails are intertwined. The first cocktails sprang up in the American Northeast around 1800 and have been evolving ever since. The cocktail moved west and then abroad. But regardless of where the cocktail was served — in bars, saloons, lounges, clubs, pubs, and homes — it became the icon of neighborhood gathering places and instant brotherhood.

  Until Prohibition, the American saloon keeper was a prominent member of society, and bartending was an honorable profession. The bartender not only served up amazing drinks but also provided entertainment and facilitated friendships. Unfortunately, Prohibition forced the best and brightest bartenders to flee to Europe since they were now outlaws at home.

  As America emerged from Prohibition, it entered into the dark ages of mixology (a fancier term for bartending). With the best and brightest bartenders gone and no new generation trained to replace them, the secrets of the trade were lost. A few stars like Trader Vic led the immediate post-Prohibition era, but the end of Prohibition was followed by a descent into a prepackaged, processed, instant, artificial culinary world. And cocktails were one of the first casualties.

  The artisan cocktail was lost for an entire generation. Growing up, so many of us knew nothing of smashes, frappes, highballs, and punches. Our experience was restricted by overpriced, under-spirited tropical cocktails made only with prepackaged ingredients. Home bartending was limited to mixing soda with spirit and ice . . . or maybe some drink mix.

  Luckily, cocktails have emerged from the darkness. Mixologists are taking their place next to the world's top chefs, and bars are taking reservations. Fresh ingredients rule. Who could have imagined that only a few years ago?

  We at DrinkoftheWeek.com have focused on the home bar. Creating an online center for bartending started as a hobby and turned into an obsession. We have vintage barware and cocktail books, and we sell better stock than most bars. Above all, we love mixing drinks and serving them to old and new friends.

  We wrote this book to bring mixology magic into your home. This book is different. Rather than gathering a collection of recipes, DrinkoftheWeek.com aims to give you — the home mixologist — the tools to take your craft to the next level. In these pages we will show you the basics you need to get you started and share tips to ignite your inner bartender.

  Cheers!
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      Recipes, You’re Not the Boss of Me!
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  Our mission is to help you make cocktails that taste good to you. But we haven't met you, so we have no idea what you like. That's why instead of giving you a book full of recipes you may or may not like, we're going to give you knowledge you can use to create your own recipes. Oh, and we're also going to give you a lot of recipes.

  DIY — which stands for “do it yourself” — means making your own handcrafted, high-quality goods. While (hopefully) you don't consume cocktails in the same quantities you consume food, it helps to think of them in the same way. You probably don't eat all your meals in restaurants, and when you do cook at home, you probably don't use a recipe for every dish you make. DIY cooking is just a part of life. After years of cooking and eating, you have your own custom recipes for everyday life that cover a variety of occasions, styles, and tastes. You probably aren't frightened by making your own food, but the thought of creating a cocktail can seem daunting. Our goal is to demystify home bartending so that mixing a drink becomes no more intimidating than making a sandwich.

  We studied the classics and our own custom concoctions to find out what worked and what didn't — and from that we created fundamental cocktail ratios and the Flavor Profile Chart you can use as the building blocks for hundreds, maybe even thousands, of your own inventions!

  Creating a new recipe comes down to choosing the ingredients, determining how much of each one to use, and knowing how to combine them. The possibilities are indeed infinite. However, the possibilities also fit into categories and ratios that make for perfectly flavored, perfectly balanced drinks. The crucial factor that distinguishes a perfect cocktail from a muddy mixture is the ratio — the simple proportions of one ingredient to another. The ratio of ingredients determines whether flavors that taste good together will mix harmoniously.

  How a Cocktail Ratio Works

  Instead of specific ingredients measured out in ounces, you'll see ingredient categories measured out in parts. A recipe tells you to mix two ounces of gin with one ounce of tonic; a ratio tells you to mix two parts of a “strong” ingredient with one part of a “weak” ingredient. (You'll learn about strong, weak, and the rest of the ingredient categories in a moment.)

  Each part of a ratio represents a measurement. So a 3:2:1 ratio is simply telling you to put three measurements of one ingredient together with two measurements of another ingredient and one measurement of yet another ingredient. In Chapter 2, “Measuring,” you'll learn the mechanics of turning a ratio with parts into a cocktail. First, you need to know how the ingredients you want to use — such as spirits, liqueurs, juices, and fruits — will be represented in the cocktail ratios in this book.

  How We Categorize Ingredients

  A ratio is just a set of numbers that stand in for your ingredients. You can't drink numbers, so it doesn't help you to know that a Tropical drink breaks down to a 4:3:1 ratio if you don't know what ingredients to use. Since you want to be able to use any ingredient you please, this book uses four broad categories to describe groups of ingredients: strong, sweet, sour, and weak. These four concepts form the backbone of traditional cocktail mixing. The Flavor Profile Chart in the Appendix takes a whole host of ingredients and fits them into one of these categories.

  We used the following definitions to make sure you know exactly what type of ingredient this book calls for.

  STRONG Strong refers to the spirits base of the drink — think gin, vodka, whiskey, and tequila.

  SWEET Sweet ingredients are a form of sugar — be it simple syrup, liqueurs, or fresh fruit.

  SOUR Sour flavors usually come from citrus, but with a little creativity you can also use tart fruits like cranberries. Aromatic ingredients such as aperitifs like vermouth and bitter liqueurs like amaro are included as a subcategory of sour. They are not at all interchangeable with sour fruits, so a section in Chapter 4, “Sour Power, Aperitif Style,” specifies how to use them. Also check out the Flavor Profile Chart in the Appendix.

  WEAK In this book, the word weak usually means water. Even if your cocktail doesn't contain club soda or tonic, there's still water in it. Shaking or stirring your drink with ice does more than chill it; it improves the balance with a bit of melted ice. In fact, a well-shaken cocktail will include about 25 percent water from melted ice. Ingredients like milk and cream are mild instead of weak, since they do not function in the same way as water and ice.

  How This Book Works

  The simple way to unleash your own cocktail creativity is to use proven ratios and adjust them to your taste. Knowing one cocktail ratio is like instantly knowing hundreds of drink recipes.

  How does this work? Each chapter will show you:

  
    	The fundamental cocktail ratio and its flagship cocktails: the classic and popular cocktails we think best demonstrate the ratio in action.

    	Instructions for how to create your own cocktail using the proven ratio.

    	A list of recommended ingredients and how they interact. You can substitute these ingredients into the flagship cocktails or use them as a guide when choosing your own ingredients for your custom creation.

    	Sample recipes by the authors. For more inspiration, check out how we turned a simple ratio into a simply divine cocktail.

    	Helpful sidebars that give advanced technique tips, advice on avoiding common mistakes, or recipes for our favorite handmade ingredients.

  

  We're going to be bossy for a minute and tell you how to use this book. You don't have to read the chapters in order — although if you do, you'll notice that each chapter builds on information shared in a previous chapter. Here's our recommended approach:

  STEP 1. Before making up your own drinks, try the flagship cocktail of the chapter to see how the ratio suits your taste. If you love it, go on to Step 2. If not, adjust the proportions slowly until it's perfect. Jot down that ratio, so you know how you might like to adjust other cocktails in the chapter. Everyone is different, so maybe instead of a 3:2:1 Margarita, you like a 2:2:1 or even a 2.9:2.3:0.8 Margarita.

  STEP 2. If you're ready to design your own drink, consult the Flavor Profile Chart in the Appendix to see how the ingredients you've chosen will get along or to get ideas for flavor combinations. If you're still shy, follow one of our recipes to get the hang of this whole mixology business.

  STEP 3. Taste each of your chosen ingredients separately to see how well you think they'll go together. Swap out or eliminate any that seem out of place. Then mix yourself a make-shift, teeny-weeny approximation of your cocktail. No need to whip out the shaker and ice — just taste all the final contenders together to make sure there's no unpleasant surprise.

  STEP 4. Once you're fairly certain the ingredients will get along, mix away. Then taste your drink and, if necessary, make minor adjustments according to the instructions in the chapter. Remember that adding more liquor won't make your cocktail better, just stronger. Sounds logical, but a lot of expensive booze has been wasted trying to fix things that a squeeze of lime or a drop of bitters could have handled. We also encourage responsible drinking: Remember that a drink that is too strong can have consequences beyond tasting terrible.

  STEP 5. Enjoy.

  That last part is so important, we made it its own step!

  Special Features

  Along with the ratios and recipes you'll use as inspiration, this book has several features you can use to hone your mixology craft. MIXOLOGY 101 sections will answer questions about cocktail basics — whether you're wondering whether to shake or stir or you're stumped about how to chill your drinks. DIY GOURMET introduces exciting flavors and new recipes for cocktail cornerstones including infusions, syrups, and liqueurs. ADVANCED MIXOLOGY delves further into bartending extremes — from a hard-to-find liqueur recipe to figuring out the alcohol content of your concoction. Other sidebars throughout the book will suggest fresh ingredients, warn you of bad combinations, and offer other tidbits you'll find helpful as you master the art of the cocktail.

  What This Book Doesn't Do

  Mixology has a lot of traditions and time-honored dictates most people don't care about. What matters is that your cocktail tastes good. We intentionally left out some information that, while important to professional bartenders, might confuse the average person. Anything requiring special equipment also didn't make it into the book. Every chapter is filled with techniques and recipes anyone can easily replicate in a typical kitchen. There are cocktails that don't fit into the patterns in this book, so those are not included either. But you'll find that learning how ingredients work together in our recommended proportions will give you skills, experience, and confidence to customize any recipe or formulate your own.

  This book also won't give you recipes designed to cover up the taste of alcohol. The ratios in this book are inspired by the classic idea of creating a cocktail as a way to enhance spirits, and you will use fresh and homemade ingredients to complement liquor without obscuring its taste. Of course, if a drink is too strong for you or a guest, you can follow the tips at the end of each chapter for adjusting cocktails or create a whole new ratio based on our guidelines.
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  When it came to creating the ratios, we chose the proportions we think work best for the testing and tweaking inherent in designing an original cocktail. There are mixologists who recommend proportions for classic cocktails that are different from the proportions we've outlined in this book. And you know what? Their drinks are probably amazing. But rather than confuse you with conflicting recipes, this book will arm you with a well-researched starting point to decide what your ideal cocktail is — not ours. Why? Because you should be able to make recipes, not just follow them.
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      Tools & Techniques Cheat Sheet
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  Cocktail experts are a passionate bunch with opinions stronger than 100-proof whiskey. Mixology advice often makes mixing a drink sound more intimidating than it should be: “If you shake a Martini, you'll bruise the gin” or “It's not a Daiquiri if you use simple syrup instead of sugar” or “If you don't use distilled water for the ice, your cocktail will self-destruct.” This book won't insist that you use a particular type of glassware, brand of liquor, or mixing technique. After all, the goal is to teach you to make drinks your way.

  To make it easier for you, this chapter boils the complicated world of cocktail tools and techniques down to the basics so you can get right to concocting a perfect drink.

  Glassware

  The two most important questions to ask when choosing a glass for your cocktail are:

  
    	How big will my drink be?

    	Will my glass have ice cubes in it?

  

  You can't serve a four-ounce cocktail in a two-ounce glass, so the reason for the first question is obvious. Aside from containing liquid, a glass should also help keep a cocktail cold. If you aren't using ice cubes in the drink, choose a glass with a stem. This way you won't heat up your cocktail by wrapping your hand around the glass. If ice cubes are keeping your cocktail cold, then you can use a stemless glass and wrap your warm palms around it with impunity.

  There's special glassware for every spirit and cocktail, and the shape and size of a glass does affect the way you experience a drink. You might notice that some bars have just as many types of glasses as they do bottles of liquor. Practically speaking, most people can serve a wide variety of cocktails quite elegantly with only the following three types of glasses.

  Highball or Collins Glasses

  Both are tall and narrow. High-ball glasses hold eight to ten ounces. Collins glasses usually hold ten to fourteen ounces. Aficionados will want both, but most people can do just fine with a set of ten- to twelve-ounce multipurpose glasses. Drinks served in these glasses typically contain ice.
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MIXOLOGY 101

    how to chill a glass

    Colder drinks taste better. Too much ice will dilute your drink, and some drinks don't contain ice at all. So serving cold drinks in cold glasses just makes sense. Depending on the cocktail scenario, you can use one of these three methods to chill your cocktail glasses.

    
      [image: p13-002]
    

    
      	Keep glasses in the fridge or freezer. This is the easiest method, but only if you have the room to do it. It works great for a small gathering or a quiet cocktail evening at home, but it isn't practical for a large party.

      	Fill glasses with ice and water. While you mix the drinks, fill the glassware with ice water and let them sit and chill. Dump the ice and water out and shake the glass just before you pour in your cocktail. This is a good method for medium-size parties with one bartender.

      	Keep glasses in ice. Make a little mountain of crushed ice. Turn the glasses upside down and store them in the ice. This is a good method for a large party or one where people are mixing their own drinks.

    

  

  
    Old Fashioned Glasses

    These four- to eight-ounce glasses are short and wide. They're sometimes called rocks glasses because they are used for serving drinks over ice, or on the rocks.
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    Cocktail Glasses

    Also known as Martini glasses, these are cone-shaped with a stem and hold four to twelve ounces. Instead of Martini glasses, many hot spots are using coupes — four- to six-ounce shallow, rounded glasses with stems — and you could easily do the same. Usually cocktails served in either of these types of glasses are served up, or without ice.
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    Other Glasses

    You'll probably want Champagne flutes, stemware for red and white wine, pint glasses, and shot glasses for your full-service home bar, depending on what you like to pour. If you want to geek out on specialty glasses, you can see a detailed chart of cocktail glass varieties at www.drinkoftheweek.com/tools/glassware/.
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  Bar Tools

  Your kitchen is probably already equipped with paring knives, cutting boards, blenders, ice trays, strainers, measuring spoons, and measuring cups. Beyond these basics, there are a myriad of tools and gadgets just for bartending. Some will blow your mind; others will waste your cash. This section looks at the four specialized tools you simply can't make cocktails without.

  Cocktail Shaker

  The most common style is a cobbler — or European — shaker: a large metal or glass container topped with a built-in strainer and a cap. Bartenders rarely use a cobbler, favoring instead the Boston shaker: a mixing glass with a slightly larger metal container that slips tightly over the glass as a cover. With a Boston shaker, there are separate strainers that fit in the shaker. European shakers are easier to use, while Boston shakers are more versatile.
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    Cobbler

  

  Measuring Shot Glass or Jigger

  For most cocktails, you'll be measuring liquids in quantities that are smaller than a cup but greater than a tablespoon. A clear shot glass or miniature measuring cup is ideal for this. Cocktail experts usually recommend jiggers, which are two-sided measuring cups that look like hourglasses. These are convenient when you're making a lot of drinks very quickly because each cup represents a common measurement. For the average home bartender, a shot glass with markings is a more intuitive way to measure.

  Muddler

  This is a wooden pestle that looks like a miniature baseball bat. The flat end is used to smash ingredients, such as the lime and mint in a Mojito. We recommend wood because it won't damage your glasses. Some muddlers have teeth on the end, which is great for fruits but too hardcore for herbs. You can also make your own muddler; it's basically a wooden dowel.

  Juice Extractor or Citrus Press

  The inexpensive and easy way to get fresh citrus in your cocktails is to use a juice extractor or citrus press. If you want to get advanced, an electric juicer will do the job and then some; it can juice practically any fruit or vegetable.

  Measuring

  Normal people measure things in ounces, cups, tablespoons, and other recognizable increments. Cocktail people often use “parts” instead, which puts the recipe in the form of a ratio. A part can be any type of measurement. All you have to do is assign a measurement increment to be a part — for example, one part equals one ounce — then do a little bit of basic math.

  Here's an example of a recipe given in parts:

  
    Margarita

    
      	3 parts tequila

      	2 parts lime juice

      	1 part triple sec

    

  

  To start with easy numbers, let's say each part is an ounce. In that case:

  
    	3 parts tequila would be 3 ounces.

    	2 parts lime juice would be 2 ounces.

    	1 part triple sec would be 1 ounce.

  

  If you wanted to make a larger drink, you would use a larger part. For example, you could use that same recipe to make a pitcher of Margaritas by making one part equal half a cup. Or, if you wanted to serve your drinks in smaller glasses, you could make one part equal half an ounce.

  Here's how that same recipe shown in parts would look in ounces if you decided one part was a half ounce:

  
    Margarita

    
      
        
        
      
      
        
          	
            INGREDIENTS

          
          	
            RATIO

          
        

      
      
        
          	
            11⁄2 ounces tequila

          
          	
            3 parts: 1⁄2 ounce × 3 = 11⁄2 ounces

          
        

        
          	
            1 ounce lime juice

          
          	
            2 parts: 1⁄2 ounce × 2 = 1 ounce

          
        

        
          	
            1⁄2 ounce triple sec

          
          	
            1 part: 1⁄2 ounce × 1 = 1⁄2 ounce

          
        

      
    

  

  Mixing Techniques

  The method you use to mix your drink depends on the ingredients you use and the way you want your cocktail to taste. There are exceptions to every rule, but these guidelines work most of the time.

  Shake

  Shake cocktails that include fruit juice, dairy products, syrups, or thicker liqueurs so the ingredients can bond. Shaking with ice gives you a colder drink than stirring and imparts a little bit of water to the drink, which is desirable for cocktails like a Margarita, Sidecar, or Mai Tai. This is the most common method for mixing a drink, so shake when in doubt.

  Fill your shaker most of the way with ice, and then add ingredients one at a time. For most drinks, shake vigorously for fifteen seconds before straining into your glass. If your cocktail includes thicker ingredients like cream or eggs, shake for at least thirty seconds. Don't shake bubbly ingredients like club soda, ginger ale, or Champagne.

  Stir

  Stir cocktails that consist of spirits and lightweight mixers like vermouth and bitters. Sometimes you'll stir the cocktail with ice but serve it straight up — like a Martini. Other times, you'll serve the drink over ice — like an Old Fashioned.
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  There are supercool special pitchers and stirring rods just for this purpose, but you could do the same job with a topless shaker or mixing glass and a long bar spoon. Fill your container most of the way with ice, and then add ingredients one at a time. Stir your drink, and then strain out the ice when pouring.

  Roll

  Roll cocktails like a Bloody Mary that are made with purees or very thick juices. This prevents foaming. You'll need two glasses or a Boston shaker. Fill one glass or one side of the shaker with ice and your ingredients, and then pour the drink back and forth between the two glasses or sides of the shaker several times before straining the cocktail into your serving glass.

  Build

  Build cocktails like Cuba Libres or Moscow Mules that mix liquor with carbonated ingredients like ginger ale or soda. Fill half your glass with ice, pour in the liquor, and then pour in the mixer.

  Preparing Ingredients

  Certain ingredients or preparations come up over and over in cocktail mixing. Here's a quick guide to the ones you're likely to use the most.

  Making Simple Syrup

  Using simple syrup is an easy way to balance a cocktail with a little sweetness. Simple syrup can replace muddling a sugar cube and water in most cases.

  
    Simple syrup

    
      	1 part sugar

      	1 part water

    

    Combine sugar and water in a sealed container and shake it vigorously.

  

  Superfine sugar (sometimes called bartending sugar) works best. If you're keeping the mixture for more than a week, add a tablespoon of vodka to preserve it, and store it in the fridge. Rock candy syrup, sometimes called rich simple syrup, is a mixture of two parts sugar and one part water. You'll occasionally see recipes that call for rock candy syrup because of its thicker texture and sweeter flavor.

  Muddling

  Muddling releases the oils from herbs and the juice from fruits. If you're muddling herbs — say you're making a Mint Julep — put the herbs at the bottom of a glass and press down gently with your muddler and twist rather than pound. Over-muddling herbs releases the bitterness from the stems, and you just want the flavored oil from the leaves. However, if you're muddling fruit or a sugar cube, go to town on that bad boy and smash away.

  Rinsing

  Sometimes you may want to add just a hint of a certain flavor without pouring the ingredient into your cocktail. For example, you may want a smidge of anisette or a touch of rosemary liqueur in the background. A Sazerac, which has an absinthe rinse, is the most famous cocktail that uses this technique. You can rinse by pouring a quarter ounce of your desired rinse into the serving glass, rolling it around to coat the glass, and discarding the excess liquid. (If you pour it back into the bottle, we won't tell.) If you have an atomizer or mister, you can spray the inside of the glass instead of rinsing.

  Adding a Citrus Twist

  When you hear someone order a cocktail “with a twist,” what they are actually ordering is a little bit of citrus oil on top of their drink in the form of a strip of fruit zest. The flavor and aroma of the oil adds a little complexity to dry drinks. You can make a twist from any kind of citrus, but lemon and orange are the most common.

  To add a twist to any cocktail:

  
    	Cut the peel and a bit of pith in a strip about half an inch wide. A citrus stripper is a tool made especially for this job, but a paring knife or peeler can work just as well.

    	Hold the twist over the drink, colored side down, and twist it back and forth over the drink.

    	Rub the colored side of the twist over the rim of the glass and drop it into the cocktail.

  

  Adding a Salt or Sugar Rim

  Most drinks are rimmed with salt (like a Margarita) or sugar (like a Sidecar), but you can get creative and use things like cocoa powder, your own customized sugar, or a spiced salt. Adding a salt or sugar rim to the edge of your cocktail glass is simple:

  
    	Cut a slot into a wedge of citrus and put it on the rim. Squeeze gently as you rub it around the rim of the glass to coat. Or pour a little simple syrup on a saucer, hold the glass upside down, and then dip the glass into the liquid to coat the rim.

    	Put the powder on a saucer. With the glass sideways, dab the rim in the powder as you slowly turn the glass. Only the outer edge should be covered. You do not want the powder in your drink.

    	Shake off excess powder.
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  Your Turn

  Now that you've read through the basics, you're ready to move on to more delicious things. Before you dive into mixology, get to know your favorite spirits by tasting them straight and taking note of the flavors and aromas unique to each one. This will help you pair liquor with other ingredients, whether they be liqueur, syrup, or fresh produce. The first few chapters focus on complementing the unique characteristics of spirits. As the book goes on, you'll build toward cocktails that include a greater variety of ingredients. So grab a shaker and your favorite spirits; it's time to start mixing!
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      The Original Cocktail
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    RATIO:

    9 parts strong : 1 part sweet (with bitters)

    •

    FLAGSHIP COCKTAIL:

    Old Fashioned

  

  M aybe it's all the drinking, but bartending history is full of holes. Though we'll never really know when the Old Fashioned made its debut, the earliest known mention of it was in an 1806 publication. No matter when and where it was first mixed, this simple concoction demonstrates the difference between straight liquor and a cocktail. The Original Cocktail ratio is nine parts strong and one part sweet — topped off with two to three dashes of bitters. (To save you from figuring out how to measure .0008parts, we kept the bitters in the traditional measurement of “dashes.”) A sugar cube and a few drops of bitters transform how your taste buds perceive the spirit and bring out characteristics of the drink you may not have otherwise noticed.

  Why It Works

  An Old Fashioned uses bitters, sugar, and water to play with the characteristics of the liquor and enhance its flavor. The way something smells influences the way it tastes — just plug your nose while eating or drinking to find out how much. Before a spirit hits your tongue, its aroma hits your nose, so adding aromatic ingredients like bitters changes the way you experience your first whiff. For a brief moment, instead of smelling whiskey, you smell bitter herbs.

  Sweetness is the perfect way to balance bitter flavors, and the sugar in an Old Fashioned brings out the sweet notes of whiskey. Add some large, slow-melting ice cubes, and you have a cocktail that opens up as you drink it. The citrus oil from an orange twist greets us just before the liquid finally touches your tongue.

  This Ratio in Action: The Old Fashioned

  RATIO 9 parts strong : 1 part sweet (with bitters)

  Every bartender — home or professional — should know how to mix this classic. Although there's just a bit more than a teaspoon of non-liquor ingredients in this drink, the traditional recipe can still be translated into a ratio. First, let's look at a recipe expressed in exact measurements.

  
    Old Fashioned Recipe

    
      	11⁄2 ounces bourbon or rye whiskey

      	1 sugar cube

      	2 or 3 dashes of Angostura bitters

    

    In an Old Fashioned glass, muddle the sugar cube and bitters, adding a bit of water to dissolve the sugar. Add ice, pour in whiskey, and stir. Garnish with an orange twist.

  

  Here's the same recipe in the form of a ratio. Instead of a sugar cube with water, you will use simple syrup — something you learned about in Chapter 2, “Making Simple Syrup,” that you'll revisit later in the chapter.

  
    Old Fashioned Ratio

    
      
        
        
      
      
        
          	
            INGREDIENTS

          
          	
            RATIO

          
        

      
      
        
          	
            9 parts bourbon or rye whiskey

          
          	
            9 parts strong

          
        

        
          	
            1 part simple syrup

          
          	
            1 part sweet

          
        

        
          	
            2 dashes bitters for every teaspoon of sweet

          
        

      
    

    Follow the instructions for the Old Fashioned Recipe.

  

  This ratio requires more math than the others in this book, so you may find it easier to reference the recipe before it when you're feeling less arithmetic-inclined — or if you've had a few already. No matter which method you use as a jumping off point for your libations, the result will be a well-balanced cocktail.

  Customizing the Old Fashioned

  If you get an Old Fashioned out on the town and see the bartender muddle orange slices and maraschino cherries as part of the mixing process, don't worry — the bartender didn't mishear your order. Mixologists are split on whether or not to include muddled fruit in this classic. We like it both ways! Rumor has it the fruit was added to the recipe during Prohibition to mask the harshness of bootleg spirits. However, today's smoother spirits still benefit from the addition of orange and cherry to this timeless tipple.

  
    
MIXOLOGY 101

    the ice is right

    Whether it comes out of a dispenser in your fridge, a tray in your freezer, or a bag from the store, ice is an important part of mixing drinks. Throughout this book, you'd do just fine using standard ice cubes. However, the size and style of your ice does change your cocktail. Here are some things to note about your frozen water friend.

    CLOUDY VS. CLEAR The reason why the ice you make at home is cloudy is because of minerals and impurities in your water. This isn't going to ruin your drink, but if you want clear ice, you can do it at home: Just boil distilled water and let it cool. Boil the water again. When it's slightly cooled, pour it into your tray and then freeze it. Either way, storing your ice in a closed container will keep it from picking up other flavors from the freezer.

    TYPES OF ICE Melted ice is an ingredient in every cold cocktail. The smaller your ice cube (or square, sphere, or ring), the faster it melts. That's why you'll see bartenders serve certain whiskeys with a large ice square or ice ball instead of a group of smaller cubes. It's also why a lot of high-alcohol tropical drinks are served over crushed ice. Here's a breakdown of the most common types of ice:

    
      	
ICE CUBES are what you make in those freezer trays at home. Cubes are good for shaking or stirring, and they do a fine job in anything from an Old Fashioned to a Tom Collins. The optimal size for an ice cube is two inches by two inches — they fit in most glasses for easy stirring and don't melt as quickly as smaller cubes.

      	
CRACKED ICE is smaller than ice cubes. You make it by taking ice cubes, wrapping them in a clean tea towel, and hitting the towel with a mallet or hammer. The ice you buy in the store is usually cracked ice.

      	
CRUSHED ICE is even smaller than cracked ice and is great for high-octane, fruity drinks that can use the dilution by water. It's also great to pile on top of loose ingredients — like the mint in a Mojito — to keep them from going into your mouth or straw in mass quantities.

      	
BLOCK ICE is what it sounds like — a huge block of ice. This is good for punches, since you want to keep them cold without watering them down too much.

      	
ICE SPHERES — which originated in Japan — are widely popular and perfect for a fine whiskey because they provide a slow supply of water. Many bartenders make these by hand from a larger cube. Lucky for us, molds are available so you can make nice spheres right in your freezer.

    

  

  Here's the recipe:

  
    (New) Old Fashioned

    
      
        
        
      
      
        
          	
            INGREDIENTS

          
          	
            RATIO

          
        

      
      
        
          	
            9 parts bourbon or rye whiskey

          
          	
            9 parts strong

          
        

        
          	
            1 part simple syrup

          
          	
            1 part sweet

          
        

        
          	
            1 orange slice for every teaspoon of sweet

          
          	
        

        
          	
            1 maraschino cherry for every teaspoon of sweet

          
          	
        

        
          	
            2 or 3 dashes bitters for every teaspoon of sweet

          
          	
            

          
        

      
    

    Muddle the simple syrup, bitters, and fruit in the bottom of an Old Fashioned glass. Remove the fruit. Add the whiskey and ice, and then stir. Optional: Garnish with an orange slice and a maraschino cherry.

  

  Some recipes say to top the (New) Old Fashioned cocktail off with some soda water. In Wisconsin, people drink their Old Fashioned with a little grape-fruit soda.

  Using a Different Spirit

  As an American invention, the Old Fashioned was a showcase for American whiskey — which at the time of this cocktail's creation would have been either bourbon or rye. Tennessee whiskey wasn't widely distributed until the 1870s. But as the drink grew in popularity, an Old Fashioned starring other spirits became commonplace. David Embury, cocktail curmudgeon and author of the influential 1948 mixology masterwork The Fine Art of Mixing Drinks, mentions this gin version of the Old Fashioned with a funny name.

  
    Stubby Collins

    
      
        
        
      
      
        
          	
            INGREDIENTS

          
          	
            RATIO

          
        

      
      
        
          	
            9 parts London dry gin

          
          	
            9 parts strong

          
        

        
          	
            1 part simple syrup

          
          	
            1 part sweet

          
        

        
          	
            2 dashes bitters for every teaspoon of sweet

          
        

      
    

    Pour the simple syrup and bitters into an Old Fashioned glass and stir with a bar spoon. Add ice, pour in gin, and then stir. Optional: Garnish with lemon twist.

  

  You could easily make an Old Fashioned with scotch or Canadian whiskey, rum, tequila, brandy, apple-jack — the list goes on. Add infused spirits to your liquor cabinet, and the list of possibilities gets longer. Some store-bought infused spirits you could try in an Old Fashioned are:

  
    	Red Stag black cherry bourbon

    	Firefly sweet tea bourbon

    	The Kraken dark spiced rum

    	La Pinta pomegranate tequila

    	Compass Box Orangerie orange-spice scotch whiskey

  

  The Strong Stuff

  An Old Fashioned is great for exploring how different spirits will perform in a cocktail. Any liquor goes well with sugar and bitters, although those ingredients best mirror the sweet and spicy notes of whiskey. You really can use any liquor, but here are the most traditional choices.

  Rye Whiskey

  Until Prohibition, rye was the most popular whiskey in the United States. Made with at least 51 percent rye, it's strong and slightly spicy, often with notes of cloves, cardamom, or pepper. For some reason, this spirit fell out of favor with American distillers after Prohibition — possibly because rye is more expensive than corn — and Canada flourished as the world's top rye producer. Now the United States is back in the rye business. And thanks to the resurgence of classic cocktails, rye has reclaimed its place in traditional drinks like the Old Fashioned.

  Bourbon

  This American whiskey is distilled primarily from corn and aged for at least two years in charred oak. Every brand is different, but in general, bourbon is lightly sweet — with notes of honey, maple, or brown sugar. It's a versatile spirit that pairs equally well with sweet, sour, and bitter flavors. Some bourbons pack a lot of heat, while others are more mellow. One thing they all have in common is an oak undertone.

  Blended Scotch

  Single malt scotch is often expensive and many reserve it for drinking straight or with ice or water. With a mild and faintly smoky flavor, blended scotch isn't quite as sweet as bourbon or quite as spicy as rye. This spirit is a bit more earthy — sometimes with a floral undertone.

  Other Whiskeys

  Irish, Canadian, and Japanese whiskeys are usually light-bodied and well-suited to mixing. They don't typically have smoke flavors and tend to be a little sweet. If you want something a little more mellow than bourbon or rye and less smoky than a scotch, these whiskeys could be your best choice.

  Brandy

  Brandy is made from distilling wine, which is of course made from grapes. Cognac, Armagnac, and pisco are types of brandy. Hints of oak and vanilla are common. There are also brandies distilled from fruits other than grapes — such as applejack or kirschwasser — although many of them could be too sweet for some Old Fashioned lovers' tastes.

  Better with Bitters

  Bitters are an alcoholic mixture infused with bitter or bittersweet ingredients. They're highly aromatic and serve to balance sweetness and cut a spirit's heat. In olden times, bitters were thought to be medicinal. So was whiskey, which means the cocktail may be even older than we think. There is an expanding market for artisan bitters, but the three most common ones are:

  ANGOSTURA BITTERS This highly concentrated bitters preparation is the most well-known. When a recipe calls for bitters, it usually means Angostura bitters. The exact ingredients are a secret, but gentian root is the main bittering agent.
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