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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


INTRODUCTION

INGREDIENTS

Good cocktails, like good food, are based around quality ingredients. Using fresh and homemade ingredients, as with cooking, can often make a huge difference between a good drink and an outstanding drink.



ICE This is a key part of cocktails and you’ll need lots of it. Purchase it from your supermarket or freeze big tubs of water, then crack this up to use in your drinks. If you’re hosting a party, it may be worthwhile finding out if you have a local ice supplier, as this can be much more cost effective.



CITRUS JUICE It’s important to use fresh citrus juice in your drinks; bottled versions taste awful and will not produce good drinks. Store your fruit out of the refrigerator at room temperature. Look for a soft-skinned fruit for juicing, which you can do with a juicer or citrus press. You can keep fresh citrus juice for a couple of days in the refrigerator, sealed to prevent oxidation.



SUGAR SYRUP You can buy sugar syrup to use when making cocktails or you can make your own. The key when preparing sugar syrups is to use a 1:1 ratio of sugar to liquid. You can use different types of sugar to make sugar syrup. White sugar acts as a flavour enhancer, while dark sugars have their own unique, toffee-like flavours, which work well with dark spirits.




BASIC SUGAR SYRUP

MAKES 1 litre (1¾ pints)

1 litre (1¾ pints) hot water

1 kg (2 lb) caster sugar




Combine the caster sugar with the hot water and stir until the sugar has dissolved. Allow to cool.

Decant the sugar syrup into a sterilized bottle and store in the refrigerator for up to 2 weeks.



FLAVOURED SYRUPS

Again, you can buy these or make your own. There are three options for creating your own flavoured syrups.

The first option is to add a shop-bought flavoured essence to a sugar syrup made on a 1:1 ratio as described. So, to make Rose Syrup, for example, add 25 ml (1 fl oz) rose essence to 1 kg (2 lb) caster sugar dissolved in 1 litre (1¾ pints) of hot water.

The second option for creating a flavoured syrup is to use equal measures of strong fruit-flavoured tea and caster sugar. So, to create 1 litre (1¾ pints) of Lemon & Ginger Syrup, for example, mix 1 litre (1¾ pints) hot lemon and ginger tea with 1 kg (2 lb) caster sugar and stir until dissolved. Ensure that you remember to remove the tea bags prior to adding the sugar or things are likely to get very sticky!

The final option is to create syrups from fresh fruit, herbs or spices.




BASIC FLAVOURED SYRUP

MAKES 1 litre (1¾ pints)

250 g (8 oz) fruit or 3 tablespoons of whole spices (not powdered)

1 litre (1¾ pints) water

1 kg (2 lb) caster sugar




Remove any thick inedible peel from the fruit and remove any stalks, stones or pips as these will create a tannic flavour in your syrup.

Put the fruit or spices into a saucepan, add the water and bring to the boil. Reduce the heat and simmer for 30 minutes, topping up with water if required, or until the fruit is stripped of its colour. Taste the water to check how much of the flavour has leached into it.

Remove from the heat and strain into a heatproof bowl, discarding the fruit or spices. Mix the hot fruit or spice liquid with the sugar, stirring until dissolved. Allow to cool.

Decant the sugar syrup into a sterilized bottle and store in the refrigerator for up to 2 weeks.



CHOOSING A GLASS

There are thousands of different cocktails, but they all fall into one of three categories: long, short or shot. Long drinks generally have more mixer than alcohol and are often served with ice and a straw. The terms ‘straight up’ and ‘on the rocks’ are synonymous with the short drink, which tends to be more about the spirit, which is often combined with a single mixer, at most. Finally, there is the shot. These miniature cocktails are made up mainly from spirits and liqueurs and are designed to give a quick hit of alcohol. Cocktail glasses are tailored to the type of drinks they will contain.

CHAMPAGNE FLUTE

Used for Champagne or Champagne cocktails, the narrow mouth of the flute helps the drink to stay fizzy.

CHAMPAGNE SAUCER

These old-fashioned glasses are not very practical for serving Champagne because the drink quickly loses its fizz.

COUPETTE OR MARGARITA GLASS

When this type of glass is used for a Margarita, the rim is dipped in salt. These glasses are used for Daiquiris and other fruit-based cocktails.

MARTINI GLASS

A martini glass, also known as a cocktail glass, is designed so that your hand can’t warm the glass, making sure that the cocktail is served completely chilled.

HIGHBALL GLASS

A highball glass is suitable for any long cocktail, from the Cuba Libre to Long Island Iced Tea.

COLLINS GLASS

This is similar to a highball glass but is slightly narrower.

WINE GLASS

Sangria is often served in a wine glass, but these glasses are not usually used for cocktails.

OLD-FASHIONED GLASS

Also known as a rocks glass, the old-fashioned glass is great for any drink that’s served on the rocks or straight up. It’s also good for muddled drinks.

SHOT GLASS

Shot glasses are often found in two sizes – for a single or double measure. They are ideal for a single mouthful, which can range from a Tequila Slammer to the more decadent layered B-52.

HURRICANE GLASS

This type of glass is mostly found in beach bars, where it is used to serve creamy rum-based drinks.

TODDY GLASS

A toddy glass is generally used for a hot drink, such as an Early Night.

SLING GLASS

This has a very short-stemmed base and is most famously used for a Singapore Sling.
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POPTAILS

Some recipes in this book are alcohol-infused popsicles, ices and slushes. These recipes are all based on popsicle moulds of about 100 ml (3½ fl oz). If you can’t find any exactly this size, don’t fret as you can use larger moulds and simply not fill them completely or use smaller moulds and make more. Always remember though that on filling the moulds, you want to leave a little space to allow for the poptails to expand a bit during freezing. To remove the poptails from their moulds, simply run a little hot water on the outside of the containers and pull out with the sticks.

Get creative! Nothing is set in stone – you can use virtually any freezable hygienic container you can get your hands on to make a poptail. Why not try plastic cups? Or make the Pomegranate, Vanilla & Vodka Ice Cubes and drop a few cubes into a glass of sparkling water to make a small aperitif. For a granita, follow the recipe instructions, but rather than filling popsicle moulds, pour into a suitable-sized freezer-safe container, cover and freeze, stirring with a fork every couple of hours to break up the granita a bit. Another option is to make slushes, sort of like a frozen Margarita. Freeze these in a freezer-safe container for about 4 hours, stirring every hour to help freeze evenly, then pour into ice-cold glasses and serve.
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USEFUL EQUIPMENT

There are a few tools that are worth investing in if you are planning to make cocktails.

BOTTLE OPENER

Choose a bottle opener with two attachments, one for metal-topped bottles and a corkscrew for wine bottles.

POURERS

A pourer is inserted into the top of a spirit bottle to enable the spirit to flow in a controlled manner.

MEASURE OR JIGGER

Single and double measures are available and are essential when you are mixing ingredients so that the proportions are always the same. One measure is 25 ml (1 fl oz).

MUDDLER

Similar to a pestle, which will work just as well, a muddler, or muddling stick, is used to crush fruit or herbs in a glass or shaker for drinks like the Mojito.

COCKTAIL SHAKER

The Boston shaker is the simplest option, but it needs to be used in conjunction with a hawthorne strainer. Alternatively you could choose a shaker with a built-in strainer.

HAWTHORNE STRAINER

This type of strainer is often used in conjunction with a Boston shaker, but a simple tea strainer will also work well.

MIXING GLASS

A mixing glass is used for those drinks that require only a gentle stirring before they are poured or strained.

BAR SPOON

Similar to a teaspoon but with a long handle, a bar spoon is used for stirring, layering and muddling drinks.

FOOD PROCESSOR

A food processor or blender is useful for making frozen cocktails and smoothies.

MIXOLOGY MASTERCLASS

With just a few basic techniques, your bartending skills will be complete. Follow the step-by-step instructions to hone your craft and mix perfect cocktails.

SHAKING

This is the best-known cocktail technique and probably the one that you will use most often, so it’s important to get right. Shaking is used to mix ingredients quickly and thoroughly, and to chill the drink before serving.

1. Half-fill a cocktail shaker with ice cubes or cracked or crushed ice.

2. If the recipe calls for a chilled glass, add a few ice cubes and some cold water to the glass, swirl it around and discard.

3. Add the recipe ingredients to the shaker and shake until a frost forms on the outside of the shaker. Use both hands, one at each end, so that it doesn’t slip.

4. Strain the cocktail into the glass and serve.

BLENDING

Frozen cocktails and smoothies are blended with ice in a blender until they are of a smooth consistency. A frozen Daiquiri or Margarita is made using a virtually identical recipe to the unfrozen versions but with a scoop of crushed ice added to the blender before blending on high speed. Be careful not to add too much ice to the recipe as this will dilute the cocktail. It’s best to add a little at a time.

BUILDING

This is a straightforward technique that involves nothing more than putting the ingredients together in the correct order.

1. Have all the ingredients for the cocktail to hand. Chill the glass, if required.

2. Add each ingredient in recipe order, making sure that all measures are exact.

DOUBLE-STRAINING

When you want to prevent all traces of puréed fruit and ice fragments from entering the glass, use a shaker with a built-in strainer in conjunction with a hawthorne strainer. Alternatively, strain through a fine strainer.

MUDDLING

Muddling is a technique that is used to bring out the flavours of herbs and fruit using a blunt tool called a muddler, and the best-known muddled drink is the Mojito.

1. Add mint leaves to a highball glass, then add some sugar syrup and some lime wedges.

2. Hold the glass firmly and use a muddler or pestle to press down. Twist and press to release the flavours.

3. Continue this for about 30 seconds, then top up the glass with crushed ice and add the remaining ingredients.
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LAYERING

A number of spirits can be served layered on top of each other, and because some spirits are lighter than others, they will float on top of your cocktail. One of the best-known layered drinks is the Grasshopper.

1. Pour the first ingredient into a glass, taking care that it does not touch the sides.

2. Position a bar spoon in the centre of the glass, rounded part down and facing you. Rest the spoon against the side of the glass as you pour the second ingredient down the spoon. It should float on top of the first liquid, creating a separate layer.

3. Repeat with the third ingredient, then carefully remove the spoon.

OEBPS/images/f0002-01.jpg





OEBPS/images/f0003-01.jpg
RYNK
ME NOW

150 COCKTAILS FOR ANY EMERGENCY

hamlyn





OEBPS/images/cover.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0009-01.jpg





OEBPS/images/f0010-01.jpg





