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			The Ultimate Handbook DRINKS

			  

			 

		

		
			Introduction

			Intoxicating drinks have been part of our culture for as long as we can remember. The word alcohol comes from the medieval Latin expression alcohol vini, which means »the essence of wine« – i.e. the liquor. But the consumption of alcohol is certainly not without controversy. The trick is to drink responsibly and with care – and to follow the golden mean.

			 

			As an aspiring bartender and reader of this book, choose a few drinks (3–5 is recommended) – suitable for the occasion and prepare them as best you can, with help from the recipes. Many of the drinks in this book also work just as well (and sometimes better) without alcohol. Some drinks works great even without alcohol.

			 

			This book begins with a chapter describing some of the tools you might need to become your friends' favourite bartender. The following chapter covers glassware, and tells you which kind of glass to use for which drink. After that, you'll find the recipes for 60 drinks and cocktails. The selection is a mix of popular classics and some bolder recipes, like Wine Spodiodi and Snakebite & Black. All the drinks and cocktails are listed in alphabetical order. At the end of the book, you can search by different types of alcohol, making it easy to see which drinks you can make with what you already have in your liquor cabinet. The index also lists all the other drinks that are mentioned throughout the book. We wish you many great times ahead, together with your friends and this book!

		

	
		
			TOOLS

		

		
			Even for the amateur bartender, it's no longer enough to show off your combined bottle/wine opener when trying to impress guests. If you want to serve up your specialties with finesse, you might need some special tools. But there is certainly also a heap of tools and gadgets you don't need to go out and get right away. Here's some information about some of the tools that can be helpful behind the bar.

			Muddler

			A tool used for crushing or mashing ingredients. It looks a lot like a pestle, but is especially designed for the needs of a bartender. The material can vary; it is often made out of metal or wood, but glass versions can be found too. The bottom part of the pestle is ribbed or flattened to help ease the muddling procedure. Some bar spoons are equipped with a muddler on the end of the handle.

			Boston shaker

			A shaker in two parts – a stainless steel or aluminium container and a cup made of plastic or glass. This set-up makes it easy to use but you'll need to add a strainer, which is usually sold separately. There are many kinds of shakers, sometimes with built-in mixers or different kinds of pourers. Experiment with a few, to see which kind of shaker you like best. Keep one hand on the glass and one hand on the aluminium cup when shaking. 

			Cocktail Shaker – Three-piece

			A cocktail shaker in three pieces is easier to use than the Boston Shaker, as the strainer is already built into the lid. That means you won't need a separate strainer for this shaker – even though some people prefer removing the lid and straining through a separate strainer anyway. Ingredients like cream, fruit juice, and eggs are hard to combine – vigorous shaking is required. Carbonated drinks should never be shaken. The three parts of this shaker are: a container, a top part containing the strainer and a lid, which you need when shaking.

		

		
			Cocktail Strainer

			The strainer is used together with a shaker or a mixing glass, when you want to pour the drink without the ice and other solid ingredients ending up in the serving glass. For the amateur, a regular (tea) strainer will  suffice. Pictured left is the most common type of strainer, made of stainless steel and with ears to keep the strainer firmly in place. The ice in the shaker is often only used for cooling the drink down while mixing, and is discarded after mixing to avoid making the drink too watery. The ice intended to be served is usually added fresh, directly to the glass. There are some exceptions to this, like the Daiquiri and the Margarita, where crushed ice is mixed in with the other ingredients.

			Jigger (Measuring Glass)

			A jigger makes it easy to be precise with the amounts in a recipe. Just like with baking, a bartender's job can be an exact science, where precision is an important factor in getting the flavours right. You can use a jigger the first few times when mixing a drink, before your eye measurement is fully deve-loped. The jigger is an essential tool, found in every skilled bartender's set of tools. One of the most widely used jiggers is made of stainless steel, with two separate cups measuring 20–60 ml.

			Measuring Cup

			If you already have a jigger, you won't also need a measuring cup. As with the strainer, this is about finding the one that suits you the best. For the amateur, any kind of measuring cup will do. The advantage of a measuring cup made of glass is that it is transparent, making it easy to see how much liquid is in the glass.

			Mixing Glass

			A glass, often with a pourer, for drinks that should be stirred, not shaken. You could, of course, just use a shaker to stir your drinks. Don't buy a mixing glass that's too small – remember that you need to fit the ice in there as well.

		

		
			Store and pour

			Some bars might pour some (cheaper) spirits into plastic bottles, designed for quick and easy pouring. They can also be used for a variety of mixers, for example fruit juice (but for one night only). This is definitely something that is not needed in a home bar, unless you're planning to serve a large amount of drinks in a short amount of time. This container can also come in handy when you're practicing juggling with bottles. If you insert a straw through the pourer, the liquid will flow out even faster. These bottles are not very decorative in your liquor cabinet and the liquid will not keep as well as it would in its original bottle. Unless you're learning how to juggle or bartending a large party, spend your money on a removable pour spout instead.

			Bar spoon

			Use this spoon to mix drinks that are meant to be stirred, not shaken. These spoons are often equipped with another tool at the end of the handle, like a small fork for picking up olives (pictured here), or a muddler, for example. The bar spoon can also be used for layering one liquid into another, like in a Hot Shot.

			Grater

			A small grater can be useful when, for example, grating nutmeg over your Hot Shot or Screwdriver. There are many different graters to choose from. The one in the picture has a spout that can be easily aimed at the glass. To zest citrus fruit, you can also use a zester.

			Wine and bottle opener

			You probably already have a bottle opener. As we're sure you know, it removes caps from soda bottles and corks from wine bottles. 

			Citrus press

			There are many different kinds of citrus presses and juicers – each more creatively designed than the next. A squeezer that you can hold in your hand and use directly over the shaker is always useful, even if it is slightly overkill. You can find citrus squeezers with different sized cones for lemons, limes, or oranges. It could, for example, come in handy when you're making yourself an Orange Whip. Most drinks will taste better using freshly squeezed juice.

		

		
			Soapstones (Whiskey Stones)

			The unique storing capacity of soapstone can be used for keeping drinks both warm and cold. They are most commonly used for cooling whiskey on the rocks, but if you heat them up in a microwave, you can use them in your Irish Coffee or your Egg Toddy. Store your whiskey stones in the freezer to make sure they're always ice cold and ready to be used. Note that the stones should not be used in carbonated drinks – the stone itself is alkaline and will neutralise the bubbles.

			Zester

			A zester can be useful when you need some orange or lemon zest to finish off your Dry Martini or Egg Toddy. You can also get pretty close using the finest side on a regular grater. But if you want to create strings of citrus rind, a zester is indispensable. 

			Ice Bucket

			There are many kinds of ice buckets. An ice bucket is used for keeping ice from melting while you prepare your drinks. 

			Ice Tongs

			Ice tongs are used together with the ice bucket, to make it easy to grab a few ice cubes for your cocktail. Rest the tongs on the rim of the champagne cooler, and let your guests help themselves to drinks you've prepared and placed in the cooler.

			Ice Pick

			The ice pick is probably mostly famous from the movie Basic Instinct (1992). Ice picks aren't too common in home bars. They are designed to split bigger pieces of ice into ice cubes that will fit in a glass. You can freeze water in a larger container, like a plastic ice cream tub for example, and go to town with your ice pick, shaping your own ice cubes. You might need some practice to master this.

		

		
			Ice Tray

			This is something most people have in their freezers. You can also buy them as ice bags – disposable plastic ice cube bags that you fill with water to make ice cubes. To make your drinks extra festive, take some time to look for unusual shapes, like perfectly square cubes or larger cubes, instead of the regular old shape.

			Ice Crusher

			An ice crusher is not essential, but can really come in handy when making drinks that call for crushed ice, like the Margarita or the Daiquiri, for example. The happy amateur will simply put regular ice cubes in a plastic bag and hit it with a hammer – or blend the drink with the ice in a blender.

			Drink Dispenser With Nozzle

			If you're planning a bigger party, a fun tip is to mix drinks in a big container and let the guests help themselves. This is a great idea for the Pimm's Cup. Note that many of the drinks in this book are better off mixed directly in the glass, to avoid getting too watered down. 

			Pitcher

			Just as with the drink dispenser above, some drinks can be served nicely in a pitcher. For example, Long Island Ice Tea in a pitcher on a hot summer's day, is a fantastic idea.

			Whiskey Decanter

			Store your favourite whiskey in a beautiful decanter and use it when you're mixing your Seven & Seven or your OldFashioned.

		

		
			Wine and Liquor Decanter

			Go to antique shops or flea markets and find amazing decanters for reasonable prices. Use them to store your favourite drinks, but remember that the shelf life changes when you pour the drink from its original bottle. 

			Champagne Cooler

			Place welcome drinks in glasses (with lids) in a champagne cooler and use ice as a support to keep them from falling over. Let the guests use ice tongs to help themselves to ice cubes for their drinks.

			Pour Spout 

			A pour spout will make pouring out of a bottle both cleaner and easier. You may have noticed that pour spouts are very common in bars; they are there to help the bartenders serve drinks faster. A useful tool to have in your home. It also helps you estimate how much you're actually pouring. 

			Bar mat

			Not at all necessary for the home bartender. But every bar has one, and lining drinks up on a mat does add to the party vibe. You will also reduce the risk of a sticky bar desk.

			Cocktail Stick

			Some regular wooden sticks of good quality is the most stylish choice. You can't make a nice-looking Gibson with the olives pierced on a sword – or can you?

			Coasters

			Coasters protect your table from both stains and damages. Funnily enough, these seem to pop up by themselves in people's homes when they reach 30 – maybe because by that time you've found some furniture you actually care about.

		

		
			Cocktail Sticks, Long

			 Cocktail sticks, for stirring drinks, can be quite useful. The ones made of aluminium, with a built-in spoon and straw, make it easy to get Maraschino cherries and other decorations out of the glass. 

			Drink decorations

			Some playful decorations are always appreciated, especially when used for fancy fruity or milky cocktails.

			Cocktail Umbrellas

			Perfect for your Piña Colada, Singapore Sling, or Tequila Sunrise, as well as for all other exotic drinks. 

			Glow-In-The-Dark Ice Cubes

			Will light up your Gin & Tonic like a dance floor. You press a button to make this plastic ice cube light up, place it in the drink, and watch the drink pulsate in different colours.

			Straws

			Straws, whether disposable and made of plastic, or the aluminium kind you wash and reuse, are not to be forgotten. Many cocktails are intended to be enjoyed through a straw (while others absolutely are not, like an Irish Coffee and it makes sense to have a few different varieties at home. Bars often prefer the thicker plastic straws, not the colourful ones in thin plastic you used to drink soda through when you were little. Make sure to invest in some good quality straws – this detail is an important part of the overall taste. 

		

	
		
			GLASSES

		

		
			As you have probably noticed, drinks can be served in a variety of glasses. The different liquids have specific characteristics, and the flavour of the drink can, in fact, be quite affected by which kind of glass you're drinking it from. The rules determining which glass to use for which specific drink used to be much stricter – these days they have been relaxed a bit. In this chapter we'll introduce you to a variety of glasses. You might not end up using very many of them for the drinks listed in this book, but as a bartender, you should know the drill when it comes to glassware. If you don't feel like investing in a big collection of glasses right away, our recommendation is to start with a couple of attractive highball glasses or tumblers.

			Highball glasS

			A highball glass is used for long drinks*. The glass holds 240–360 ml. The glass is named after the American term for a mixed drink, »a highball« – a  liquor mixed with a larger amount of an alcohol-free beverage, like soda water or a soft drink. The glasses can vary in appearance but they are often tall and slim. They can sometimes go under names like cooler, slim jim, or drinks glass. An even taller and more narrow glass is called a Collins glass, named after the drink Tom Collins. Drinks like the Green Elevator and the Long Island Ice Tea, work very well in a highball glass.

			*A long drink is a drink with a relatively large volume (120–400 ml); Gin & Tonic, for example.

		

		
			Snifter

			The classic cognac glass is shaped to fit the palm of a hand, making the warmth from the hand transfer to the drink. More expensive kinds of brandy, like cognac, call for an extra large bowl: a so-called snifter. The snifter has a characteristically wide bottom and narrow opening. The glass is sometimes also used for wine tasting.

			Shot Glass & Schnapps Glass

			Shot glasses are the smallest glasses, often with a heavy bottom. They hold 40–60 ml. A schnapps glass is a small glass on a stem with a bowl that tapers upward, often used when drinking schnapps in the Nordic countries. A shot glass is, for example, used for Hot Shot.

			Tumbler

			A tumbler often has a thick bottom, and is used to serve drinks like the White Russian, the Whiskey Sour, or whiskey on its own. The thick glass also makes it suited for hot drinks. Tumbler glasses can vary greatly in design; they can be classic rocks glasses (for whiskey on the rocks) or a heavier kind of drinking glass that can easily double as a water glass. What they all have in common is the thick glass and the compact shape. If the glass is very thick, it is sometimes called an Old-Fashioned glass. The tumbler is a great all-round glass that you can use to serve anything you want – perhaps with the exception of wine and champagne. Other drinks perfectly suited for this glass include the Gimlet, the Gin Rickey, and the Seven & Seven. 

		

		
			Martini Glass

			The martini glass is a stemmed cocktail glass – usually with quite a tall stem. The glass holds 100–200 ml. Its straight triangular shape distinguishes it from the daiquiri glass. The glass is, of course, used for all different kinds of Martinis, like the Appletini, the Dirty Martini, and the Dry Martini. It can also be used for other drinks that benefit from not getting warmed by the hand, for example the Aviation and the Cosmopolitan.

			Cocktail Glass/Hurricane Glass

			A drinking glass »with curves«. Also called a fancy beach glass, a sling glass, or a colada glass, because the drinks Singapore Sling and Piña Colada are often served in these glasses. It's a large glass, that also works well for other  fruity or milky drinks, like the Screaming Orgasm, the Tequila Sunrise, and the Bloody Mary.

			Wine Glasses, Red and White

			There are many kinds of wine glasses, for all different kinds of wines. If the glass has a very large bowl, it is primarily used for red wine. For white wine, it is more common to use a smaller glass with a more narrow opening. The reason for this is that red wine should be aerated and white wine should be kept cold. Some wine-based drinks can be served in wine glasses, such as, for example the Wine Spodiodi.

		

		
			Champagne glass

			A champagne glass is either tall and narrow (a flute) or bowl-shaped on a stem like the glass pictured on the left (a coupe glass). The glass is made of thin glass. It is well suited for cocktails like the Mimosa, the Bellini, the Champagne Cocktail, and the Negroni.

			Sherry Glass/Port Glass

			These glasses are used for all kinds of fortified wines, like sherry, madeira, or port wine. They look just like small wine glasses and hold 30–70 ml. These glasses are charac-terised by the fact that they are mostly used for drinks that are served straight, i.e. without being mixed with any other ingredients. However, occasionally you find fortified wine in cocktail recipes, in which case the glass of choice depends on the drink. These glasses are similar to the digestive glass.

			Beer Glass & Footed Beer Glass

			These glasses need to hold both the beer and the head that is created when pouring the beer. The design of the glasses tends to vary to suit all varieties of beer. For the most common light beer – the lager – being able to fit the head in is an important factor, as many of the flavourings are gathered in the foam on top. For dark beers, it is more important for the glass to accentuate the colour and bouquet of the drink, which is why these beers need a glass with a wider bowl. Snakebite & Black is served in a beer glass.

		

		
			Beer Mugs & Mason Jar Glasses

			A beer mug is a bigger and more solid version of the beer glass. It used to be reserved for certain kinds of beer only, but with the rising popularity of the new mason jar glass (which somewhat resembles a beer mug), some drinks are now served in these types of glasses, for example the Orange Whip. The drink Moscow Mule is, according to tradition, supposed to be served in a copper mug but works just as well in a mason jar glass.

			Whiskey Glass

			For whiskey, you want a wide and low glass without a stem, with enough space for ice cubes. The glass can hold around 200 ml. Another name for this kind of glass is a rocks glass. It also looks a lot like the tumbler. The glass is suitable for straight up whiskey or for drinks such as the Americano, the Gimlet, and the Rusty Nail.

			Margarita Glass/Daiquiri Glass (for aperitif)

			An aperitif is a drink intended to »trigger appetite«. The glasses used for aperitifs are often cone-shaped and stemmed. The glass looks like a rounded Martini glass and can also be used for drinks like the Margarita, the Banana Daiquiri, or the Strawberry Daiquiri.

		

		
			Irish Coffee Glass – Glasses for Hot Drinks

			These glasses are often tall, narrow, and heat-proof, with a handle on the side. Perfectly suited for the Hot Toddy, the Irish Coffee, and hot the Egg Toddy. 

			Water Glass 

			A small, often narrow glass used for water. It usually holds around 150 ml. A bigger water glass can be used for some of the more basic drinks, like the Cuba Libre, the Fidel Castro, or the Mai Tai. Always remember to serve your guests a glass of water along with their drinks.

			Digestif Glass

			A digestif is a drink intended to stimulate digestion, and refers to a spirit or liquor that is served with coffee or after a meal. The glasses come in all kinds of shapes, depending on which digestif is being served. Cognac is served in glasses that taper upwards and have a wide bottom. Liqueur is usually served in a small glass on a stem. Grappa is served in a small glass designed for wine tasting, but with a longer and more narrow neck. Punsch (a Scandinavian liqueur) is served in small glasses with a handle. The drinks Between The Sheets and Mint Julep can, for example, be served in liqueur glasses.
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			ACAPULCO

		

		
			Ingredients:

			› 60 ml white Rum 

			› 15 ml Cointreau

			› 15 ml freshly squeezed lime 

			› 1 teaspoon powdered sugar

			› a little bit of egg white

			› twig of fresh mint

			› slice of pineapple

			How To Make:

			Fill a shaker halfway up with ice and mix all ingredients, except for mint and pineapple. Shake well. Strain into a whiskey glass filled with ice cubes, garnish with pineapple and mint.

			Variations:

			Instead of lime, you can use freshly squeezed red grapefruit or pineapple juice. According to some recipes, the Cointreau can be replaced with tequila. 

			Acapulco is a fruity – but strong – summer drink, with some foam. Your own imagination is the only limit when it comes to which fruit to use in this drink. Use plenty of garnish, made from your fruit of choice. This is, of course, the obvious drink of choice when in Acapulco, Mexico, but it's also a refreshing summer drink anywhere on the globe. 

		

		
			
			

		

		
			
			

		

		
			
			

		

		
			
			

		

	
		
			Amaretto Sour

		

		
			Ingredients:

			› 40 ml Amaretto Disaronno 

			› 1 pinch of sugar 

			› 	30–40 ml lime juice

			› 	a little bit of egg white

			› 	1 dash of Angostura Bitter 

			› 	crushed ice

			› 	slice of orange

			› 	maraschino cherry

			How To Make:

			Mix all the ingredients, except for the ice, in a shaker. Shake until foamy. Pour into a decorative stemmed glass and add the crushed ice. Cut a slice of the orange and spike it on a cocktail stick, together with the cherry. The decoration is supposed to resemble a sail. Why? We don't know.

			Variations: 

			If you want this drink to taste even more sour, and somewhat stronger, you can always add a splash of bourbon – Booker's, from the Jim Beam distillery, for example.

			As the name implies, this is a tart and rather sour drink. Amaretto Disaronno provides quite a unique flavour, which can be very refreshing for those who become bored with the sugary sweetness of many cocktails. 
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