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Dedicated to the horrors.









INTRODUCTION



It was a dark and stormy night.

What a delightful way to begin a spooky story sure to tingle your spine. It comes from an 1830s novel by Edward Bulwer-Lytton and has been used to frighten (and amuse) ever since. Lucky for us, a “dark and stormy” also happens to be the name of a cocktail.

There is something about gothic literature that pairs nicely with a well-made drink. Perhaps it is the atmosphere of a cold drink in one hand while a storm rages in the novel, or the bitterness of alcohol paired with a doomed protagonist’s regret, or maybe it is the liquid courage we need in order to dare turn the pages. In this book, we will provide the absolute best pairings of book and cocktail to enhance the experience of these famous tales.

Like an undead creature, the genre of gothic literature continues to haunt us. It is a massive genre, which contains not only classic stories of ghosts and creatures but also gothic romance, Southern gothic, and dozens of other subgenres. Gothic literature may have begun with The Castle of Otranto by Horace Walpole in 1764, but it has remained relevant ever since. From the paranoid stories of Poe to the windswept romances of the Brontës to the blood-soaked books of Anne Rice, it is a genre that always grows and changes. It accepts the trends of the moment to reflect the current fears of society.

I have attempted to pay homage to not only the age-old and familiar stories but some of the newer gothic masterpieces from authors such as Carmen Maria Machado and Elizabeth Hand. This is by no means a definitive list of all the gothic literature in existence, just this author’s careful selection from an ever-growing list of scarily delightful stories. Notably, not all of gothic literature fits in this recipe book. Some of the most influential gothic authors, such as Toni Morrison or Rivers Solomon, feature books with serious themes of slavery and generational racism that are absolutely essential but should be read with a clear mind and open heart and are perhaps not suited to this book’s more whimsical take on the genre. There may be more stories and books you wish to see represented in these pages, but alas, time constrains us all.

So settle in, open a book, and take a sip. Try not to be terrified.







BAR BASICS



Let’s review some of the bar basics needed to make the spookiest spirits for your enjoyment.


    
GLASSWARE

    

COCKTAIL (OR MARTINI) GLASS: This classic V-shaped stemmed glass is the go-to choice for drinks that are shaken or stirred and served “up” without ice.

COLLINS OR HIGHBALL GLASS: A tall cylindrical glass reserved for drinks served over ice (otherwise known as “rocks”). The Collins is taller than a highball and usually used for drinks that are filled with some bubbly on top.

COUPE GLASS: A squat wide-stemmed glass with an iconic shape used for many classic cocktails. This will give some old-school glamour to your drink.

COPPER MUG: The metallic standard for the Moscow mule. It is literally just a copper coffee mug.

MUG: This plain version of its copper cousin is used for hot drinks.

PINT GLASS: A tall tapered glass usually used for beer and some cocktails.

ROCKS (OR OLD-FASHIONED) GLASS: A short cylindrical tumbler reserved for drinks served over ice.

SHOT GLASS: These tiny drinking vessels are for just what their name suggests: shots. This glass can also be used as a measuring glass.

HURRICANE GLASS: A short-stemmed tall glass with a curved bowl is named after the cocktail that made it famous. It is used for many tropical or frozen drinks.

RED WINE GLASS: A tall, stemmed glass with a curved bowl and a wide mouth.

WHITE WINE GLASS: A slightly smaller relative to the red wine glass but with a narrower mouth.




    
EQUIPMENT

    

BLENDER: For frozen drinks when your warm fire is too intense.

JUICER: For freshly juiced lemons and limes (generally preferred over bottled citrus juices).

MEASURING CUPS AND SPOONS: Household staples that are essential for any perfect cocktail creation. Measuring cups can range from ¼ to 1 cup, and larger glass or plastic cups can measure beyond that. Spoons will range from ¼ teaspoon to a tablespoon.

PITCHER AND PUNCH BOWL: For when you mean to entertain a group of people or ghosts, doesn’t matter. Any large glass or ceramic pitcher will suffice.

BAR SPOON: A teaspoon with a long handle used for mixing ingredients in tall glasses or shakers.

CORKSCREW: A classic double-hinged wine key is a preferred favorite, but any variety you have works too. Whatever gets you at the precious alcohol faster to stave off those demons.

SHAKER (BOSTON OR COCKTAIL): The finest shakers are metal, which help the drink cool down quickly. A classic cocktail shaker has a built-in strainer and cap, whereas a Boston shaker has a pint glass and a metal cup that fit together.

MIXING GLASS: Any tall glass that you can use to stir ingredients. It can also be the glass pint half of a Boston shaker.

MUDDLER: A wooden or plastic masher used to smash citrus, herbs, or other ingredients against the bottom of the glass. It helps release essential oils and smells that enhance the flavors in your drink and remind you of the happier things in life.

STRAINER: If you use a Boston shaker over a cocktail shaker, you will need to use a strainer to make sure all those undesirable bits don’t get into your drink.

JIGGER: The most essential of bar tools. This hourglass-shaped measuring tool usually has 1 ounce on one side and 1.5 ounces on the other, although other size variations are available. Most cocktails—like most stories—are about proportion. Having precise portions of suspense, dread, despair, and hope make a thrilling novel as well as cocktail.

PARING KNIFE AND CUTTING BOARD: For cutting citrus for juicing, garnishing, or twisting.




    
TECHNIQUES

    

GARNISHING: Some drinks look awfully bland in their glasses as just a semi-clear liquid with no panache—boring. A garnish adds flair and sophistication to your drink, much the same way that a falling helmet might add impending bodily harm to someone’s life. Commonly, garnishes are twists (a peel cut from the skin of a citrus fruit) or a wedge (likewise cut from a citrus fruit). You can also violently skewer a few olives or a cherry bathed in sugar syrup to add as a garnish. Umbrellas in the context of this book should be reserved for protecting you from the constant deluge of rain that’s setting the ambience as you read.

MUDDLING: Muddling is the process of smashing fruit, herbs, or sugar to release fresh flavors and infuse them into your drinks. To begin to muddle ingredients for your delicious drink, start by choosing a sturdy glass or cocktail shaker. If you select the wrong glass, you may end up breaking your vessel and wreaking devastation on your poor floors. Remember to grab your muddler as mentioned above, though the end of a wooden spoon or rolling pin will work in a pinch. Place the ingredients that you wish to muddle into the bottom of the glass. Cut up any pieces of fruit or vegetables in order to make them more manageable. Press down and twist the muddler onto the ingredients in the bottom of the glass. If muddling herbs like mint or basil, take some care. A gentler touch is needed, lest they turn bitter—much like myself.

RIMMING: Don’t you love a dramatic presentation? Coating the rim of your cocktail glass with salt or sugar is sure to impress and delight any visitor you may be entertaining. There are a few tried-and-true ways to rim a cocktail, and here is but one humble suggestion. In a saucer slightly larger than the rim of the glass, pour the desired rim ingredient, such as sugar or salt. To moisten the rim of the glass, rub the fleshy side of a citrus wedge (such as lime or lemon) along the rim. Immediately after, hold the glass upside down and dip the rim into the saucer of said ingredient. Press and twist the glass gently to coat the rim before shaking off any excess. Now you’re ready to add your darkly decadent drink to a well-dressed glass.

SHAKING: Do you hear that? A strange click-clacking echoing through the halls? Luckily for you, it is only the noise of a well-shaken cocktail. Shaking cocktails will ensure that your drink is perfectly blended, chilled, and aerated. Pour your ingredients along with ice cubes into the shaker. Secure the lid or shaker tin. Hold the shaker in both hands and lift it over your shoulder before shaking vigorously for 10 to 15 seconds.

STIRRING: Ah, stirring. Shaking’s gentler sister, required when making a mixed drink directly in the serving glass, or when using ingredients that are primarily spirits. After pouring the ingredients into a glass, select your bar spoon. Hold the spoon between your thumb and forefinger, and between your middle finger and ring finger for more stability. Place the spoon into the glass, keeping the back of the spoon against the walls of the glass. While stirring, the spoon back should always be against the glass. Stir for about 20 to 30 seconds to ensure that the drink is well mixed.

TOPPING OFF: Feel like adding something bubbly to your drink to bring some fleeting joy to your life? That is exactly what topping off does, by adding a few ounces of champagne, club soda, or cream to your drink. The precise amount generally depends on the ratio of liquid to ice in your glass. A variant of topping off is layering, when you pour the ingredient onto the back of a spoon over the drink to evenly distribute it over the drink to create a distinct layered effect.




    
BREWS

    


SPIRITS

GIN: A clear distilled spirit primarily made from juniper berries and other botanicals like coriander, citrus peel, and spices. This drink gives some cocktails a needed flavor pop that should revive a dour spirit.

VODKA: A colorless and odorless distilled spirit typically made from fermented grains like wheat, rye, or potatoes. Commonly served straight in some places, this spirit is a mainstay for classic cocktails for its versatility and ability to drown away your sadness.

RUM: A distilled alcoholic beverage made from fermented and distilled sugarcane by-products such as molasses and sugarcane juice. It can vary widely in flavor, from light and subtle to dark and rich, depending on factors like aging and production methods.

WHISKEY: Commonly associated with brooding writers, this distilled spirit is typically made from a fermented grain mash of wheat, corn, rye, and barley. It’s aged in wooden barrels, usually oak, which imparts flavors and colors to the final product. Whiskey comes in various styles such as Scotch whisky, bourbon, rye whiskey, and Irish whiskey, each with distinct characteristics—much like the many shades of black in your wardrobe.

TEQUILA: Primarily made from the blue agave plant, native to Mexico, this distilled spirit is known for its distinctive flavor, which can range from earthy and vegetal to fruity and spicy. It comes in several types, including añejo (aged for at least one year), reposado (aged in oak barrels for a few months to a year), and blanco (unaged).

SOTOL: A product of the whimsically named Desert Spoon plant (Dasylirion wheeleri) found in northern Mexico and parts of the southwestern United States. It has a unique flavor profile, often described as herbal, earthy, and slightly smoky.
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