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This book is dedicated to the memory of my good friend Miss Lynn Bryan, the bookmaker, without whom there would never have been a Classic Cocktails and the many other books that followed.








[image: ]

STERLING EPICURE and the distinctive Sterling Epicure logo are registered trademarks of Sterling Publishing Co., Inc.

Text © 2002, 2012, 2019 Salvatore Calabrese

Cover © 2019 Sterling Publishing Co., Inc.

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means (including electronic, mechanical, photocopying, recording, or otherwise) without prior written permission from the publisher.

ISBN 978-1-4549-3176-8

For information about custom editions, special sales, and premium and corporate purchases, please contact Sterling Special Sales at 800-805-5489 or specialsales@sterlingpublishing.com.

sterlingpublishing.com

Cover design by Igor Satanovsky

Interior design by Christine Heun

For image credits, see page 316.











CONTENTS

INTRODUCTION

BARWARE

GLASSWARE

TYPES OF DRINKS

INGREDIENTS

SYRUPS

TECHNIQUES

PARTY PLANNING

THE RECIPES

BRANDY

GIN

RUM

TEQUILA

VODKA

WHISKEY, BOURBON & RYE

CHAMPAGNE & WINE

BITTERS & OTHER SPIRITS

PUNCHES, CUPS & EGGNOGS

LIQUEURS

SHOOTERS

HOT DRINKS

CALABRESE CLASSICS

GENERAL INDEX

INDEX OF DRINK NAMES

ACKNOWLEDGMENTS

IMAGE CREDITS









[image: ]






INTRODUCTION
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They call me the Maestro—and for good reason. I’ve been creating cocktails for nearly forty years. When I first started working behind the bar I was just eleven years old, so bartending is in my blood!

I know well the power a bartender can wield and the way a bar can bring people together. I’ve made drinks for the rich and not so rich, for royalty and presidents, and for hardworking men and women alike. I’ve created drinks that are now served all over the globe where I’ve traveled as a result of my passion for cocktails.

This book, now in its third edition after selling more than 500,000 copies, is my way of revealing some of the secrets to my success. It’s my humble contribution to a bartending tradition that began in 1862, when the world’s first mixologist, “Professor” Jerry Thomas, wrote the Bar-Tender’s Guide, the first-ever book of cocktail recipes. Thomas impressed with drinks like the Blue Blazer (page 268), which involves setting whiskey on fire and passing it between two tankards. It was Thomas’s theatrics, charisma, personality, presence, and know-how that have inspired countless bartenders, including me.

As a result of the craft cocktail renaissance, which began just as the first edition of this book was published, cocktail culture has become hugely popular. At no other point in history have we had such a choice of quality spirits, liqueurs, fruits, and other ingredients so freely available. But for many, cocktails remain obscure. For every enthusiastic drinker, ten more people think cocktails are just for the rich or the trendy. Of those who enjoy certain cocktails, many don’t know exactly what they are drinking or why. Cocktails still don’t receive the same attention or respect as wine or beer because they seem intimidating, complicated, or expensive.

This couldn’t be farther from the truth. To me, a well-made cocktail represents the pinnacle of sophisticated drinking. No range of drinks can rival the diversity in styles, the possibilities of ingredient combinations, or even the universe of glassware available. And cocktails don’t need to be complicated—sometimes the elegance of a great drink is in its simplicity.

Above all, cocktails can introduce you to a level of complexity in flavor—as we’ve become used to in food—that’s unmatched by any other type of drink. Tell me the time of day, the mood you’re in, the reason you’re drinking, and I can teach you whether to go for gin, cognac, vodka, whiskey—or whatever!—and how to make the perfect cocktail from it.

If you’re eating and are looking for a drink to complement your meal, don’t just think about wine. A single cocktail can introduce you to a realm of flavors, but a glass of wine is essentially the same from start to finish.

It’s best to start with the basics: the tools, glasses, ingredients, and techniques that you need to know. Along the way, I’ll teach you about Cobblers, Collins, Coolers, and Cups; Fizzes, Flips, and Flings. You’ll learn the difference between Martinis, Mules, Margaritas, and Mojitos; Smashes, Sours, and Slings. In no time, you’ll be mixing and muddling, and shaking and stirring like a pro.

With more than 700 recipes for the perfect drink, you’re sure to find something you like. If you want to explore the classics, such as the Martini (page 62), or Sazerac (page 191), look for recipes marked “Classic Cocktail,” which have stood the test of time. If you’re craving something more contemporary and adventurous, make one of my Calabrese Classics, such as my Breakfast Martini (page 280) or Spicy Fifty (page 302). For me, a great drink perfectly combines color, flavor, and texture. Some of the ingredients in my Calabrese Classics may surprise you—and that’s part of the fun of making them.

When making a cocktail, it’s important to balance flavor in particular. We can taste five flavors: bitter, salty, savory, sour, and sweet. The perfect cocktail hormonizes one, some, or all five flavors. Before you choose which cocktail to make, think about what you want from the drink. Everyone has a different palate.

If you like bitterness, go for cocktails containing bitters and bitter liqueurs like Campari and Fernet Branca. The Negroni (page 220) and Greyhound (page 149) are classic bitter cocktails. Any cocktail that has a salt rim will taste salty. For a drink that has a salty profile inside the glass, try a Dirty Martini (page 55) or the Saltecca (page 127). Cocktails with egg white or herbs or spices have a strong savory profile. The Bloody Mary (page 141) and Whiskey Sour (page 195) are classic savory drinks. Sourness tingles on the sides of your mouth and makes you want to smack your lips. It also refreshes your palate more than any other flavor. Any recipe made with lemon or lime juice will taste sour, but so will a recipe containing raspberries, which have a distinctly sharp taste. For a classic sour cocktail, try the Daiquirí (page 92) or Margarita (page 121). Sweetness in cocktails usually comes from mixers containing a high sugar content. For an interesting sweet cocktail, make the Off the Rails (page 158) or French Tear (page 95).

When trying old favorites or new drinks, consider what you like about them and make a note of the ingredients. As you gain more experience, you’ll understand why certain spirits, liqueurs, fruits, roots, herbs, and spices work together so well. When making drinks from this book, follow the recipe precisely the first few times—then experiment! If you like sourness, add more lemon or lime juice. If you like sweeter drinks, try adding more simple syrup. If you pay attention and do it right, you’ll be able to create a few new tastes of your own. That’s the secret to inventing memorable cocktails.

It’s easy enough to crack open a beer or uncork a bottle of wine. Too easy, in fact! But to create something memorable, to really show your guests you care—and above all, to give them a drink that will knock their socks off—only a cocktail will do. Watching a great bartender make a cocktail is fantastically entrancing. A bar is a stage, the bartender an actor or an entertainer, who impresses not just through a mastery of recipes but also in the ability to put you at ease and keep you interested.

So join me on a fantastic cocktail journey. Just remember to bring your taste buds and an open mind.

Salute!
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BARWARE

Certain tools and equipment help make creating delicious cocktails so much easier. Here’s what you need to have on hand.*

Bar Knife

A small, sharp knife used for slicing fruit. Dull knives are more dangerous because they slip more easily, so keep it sharp!

Barspoon

These spoons often feature spiralled handles and have a small bowl at the end of a long handle.

Blender

Use this to combine spirits, juice, fruit, and ice. Always use a countertop model with ice. When using a stick or immersion blender, keep the blades below the surface of the liquid to avoid making a mess.

Bottle Opener

Choose the least-complicated opener that feels good in your hand and is strong.

Coasters

Use if you have tabletops or other surfaces that mark easily.

Champagne Stopper

This is useful for saving the bubbles in a bottle.

Cocktail Spears

These decorative accessories spike cocktail cherries, olives, and other garnishes.

Corkscrew

Use to open wine bottles. Again, choose the least-complicated one that feels good in your hand.

Cutting Board

Indispensable for slicing fruit for garnishes and preparing other ingredients.

Dash Pourer

Use for drops and dashes of bitters and some liqueurs when floating them.

Grater

Use to dust a drink with chocolate, ginger, nutmeg or other ingredients.

Ice Bucket, Tongs, and Ice Scoop

Make sure the bucket is wide enough to hold lots of ice. Use the tongs unless you need a lot of ice all at once. Never use a glass to scoop, because if it breaks it’s tough to discern between the ice and broken glass.

Juicer

Important for making fresh grapefruit, orange, lemon, and lime juices. An electric juicer makes fresh juices fast, but a manual juicer gets the job done, too.

Mixing Glass

Use this glass with a spout for mixing ingredients over ice with a barspoon. A pint glass can work in a pinch, but it’s better to use the proper tool.

Muddler

This heavy baton lightly crushes and releases the essences of fruits, herbs, and vegetables.

Pony-Jigger

Use for correct measures to balance the flavors and strength of a cocktail.

Salt and Pepper Grinders

Use to add a spicy flavor in cocktails, such as Bloody Mary.

Shaker

The Boston shaker consists of a large tin that fits over the edge of a pint glass (making it the most dangerous of the bunch, because glass can break). The Parisian consists of two tins that join together. The cobbler shaker features a cap that tops a strainer, which nestles into the bottom tin. The weighted shaker consists of two different-size tins. Use whichever one feels best in your hands.

Speed Pourer

Similar to a dash pourer, this tool helps control the flow of liquid from a bottle and helps you avoid spilling.

Stirrers

Stirrers can be made from glass or silver, with patterns and characters.

Strainer

The Hawthorne is flat and perforated, with a metal spiral around the front edge that controls the strain (when you push it forward) and fits into any shaker. The julep strainer is curved and slotted and easily strains drinks made in a mixing glass. A mesh strainer removes seeds, muddled fruit or herbs, and other finer ingredients.

Straws

Use short straws for small glasses; for highballs and goblets, use two longer straws. Plain paper or metal straws are best. Think about the environment.

Zester

Use on lemon, orange, and lime peels to make garnishes.

* For my complete range of barware, please visit https://www.urbanbar.com/product-category/barware/calabrese-barware/


GLASSWARE

Always chill a coupe or cocktail glass before use, preferably in the freezer or with ice. Fine, clear glasses with thin lips are best for showing off cocktails. Traditionally, each type of drink has a glass shape specifically for it. For instance, a long drink needs a highball; a Martini is served in a coupe or a cocktail glass, and a Margarita loves a margarita glass. Liqueur served neat needs a small glass, as does a straight shot of a spirit. There are many glass styles from which to choose. You need only a basic few, however. The coupe is the most popular shape for almost any cocktail served without ice, and a rocks glass is ideal for smaller-volume cocktails served over ice. A flute is essential for a cocktail containing mostly sparkling wine. When buying glasses, look for those with a design on the stem, which adds visual interest to the presentation. Keep a clean hand towel or cloth on hand to remove any water spots, and always handle a stemmed glass by the stem, not the bowl.
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Colada Glass

Sometimes called a poco grande (Spanish for “a little bigger”), this tall, slightly hourglass-shaped vessel, is perfect for tiki and other tropical drinks. The larger version is called a Hurricane glass, named for the cocktail served at Pat O’Brien’s Bar in New Orleans.

[image: ]

Collins Glass

This tall, cylindrical glass, named for the Tom Collins cocktail, is for 10- to 14-ounce (30–40cl) drinks containing a high content of carbonated liquid and served over ice. It’s perfect for anything in the Collins family.

[image: ]

Copper Mug

These metallic cups with handles are for bucks and mules.
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Coupe

Reportedly modelled on Queen Marie Antoinette’s left breast, this 5- to 6- ounce (15–18cl) vessel is the gold standard for craft cocktails not served on ice.
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Flute

Use this sophisticated glass for a cocktail that contains mostly sparkling wine but no ice.
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Highball Glass

Named after a piece of railroad equipment that indicated speed and therefore how quickly the drink could be made, this 8- to 10- ounce (25–30cl) cross between a rocks glass and a Collins works nicely for most drinks.
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Julep Cup

This conical, silver cup with a small foot typically has a beaded or banded rim.
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Irish Coffee Mug

Designed to withstand hot drinks, this cup has a foot and a handle.
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Liqueur Glass

Use this 2- to 3-ounce (6–9cl) glass for serving aperitifs and digestifs.digestifs.
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Margarita Glass

This large, double-bowled coupe is great for margaritas or other drinks made with blended or crushed ice.

[image: ]

Martini Glass

This V-shaped vessel evolved from the coupe. Use a martini glass only for drinks with “Martini” in the name.
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Rocks Glass

Sometimes called an old-fashioned glass, this short vessel with a heavy base holds 6 to 8 ounces (18–24cl) and fits perfectly in your hand.
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Port Glass

Designed for serving port or sherry.
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Shot Glass

Designed for a 1½- to 3- ounce (4.5–9cl) measure of a strong liquid swallowed in one gulp.
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Wine Glass

Wine glasses are great for cocktails that include fruit juices Sizes range from 4 to 9 ounces (12–27cl).
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TYPES OF DRINKS

Here’s a selection of cocktail families that you should know.

COBBLER A combination of spirit (typically Sherry or wine), citrus, and berries.

COLLINS A tall, refreshing drink made with lots of carbonation and ice.

COOLER Almost a Collins, a Cooler contains soda or ginger ale and perhaps bitters or grenadine. The soda-to-spirit ratio is 3 to 1.

CRUSTA A citrus-forward cocktail served in a glass rimmed with sugar.

CUP This traditionally British drink for warm weather has wine or a low-alcohol spirit as its base and often features carbonation and fruit. The most famous is Pimm’s No. 1 Cup.

EGGNOGS Made as a single drink or batched for large gatherings, eggnogs contain a combination of warm spiced ale with spirit, eggs, and sugar.

FIZZ A highly carbonated cocktail. Some fizzes contain egg (egg white = silver fizz, egg yolk = golden fizz, whole egg = royal fizz). Fizzes made with sparkling wine are diamond fizzes.

FLIP These drinks contain egg but no dairy, and the family name comes from flipping the drink back and forth between two cups to mix it properly.

HOT DRINKS These easy mixtures contain hot water, sugar, and a single spirit such as whiskey, rum, or brandy. Many use coffee or chocolate as a base and should be consumed hot rather than warm.

JULEP From the Persian word for “rosewater,” this cocktail family originally combined any spirit with fresh mint. It is now chiefly made with bourbon.

PUNCH From panch, the Hindi word for “five,” indicating the five necessary ingredients: spirit, citrus, water, sweetner, and spice. Historically made from rum, it is now made with various spirits, mixers, and fruits.

RICKEY An unsweetened cocktail of spirit, lime juice, and club soda.

SANGAREE A nineteenth-century uniquely American drink influenced by Spanish Sangria, now made with spirits, wines, ales, soda, and sweetener.

SHOOTER Different from a shot, which contains just one spirit, shooters and slammers are cocktails in miniature, combining a base spirit or lower-proof liqueur and juices or other mixers.

SLING A spirit-forward cocktail with citrus juice and club soda.

SOUR A cocktail consisting of a spirit, lemon or lime, and sweetener.

TODDY From tadi, the Hindi word for the sap of the Palmyra tree, a cocktail containing spirit, hot water, sugar, and spices, especially cinnamon, cloves, or nutmeg. Frequently made with a lemon slice or peel.


INGREDIENTS

Bitters

Made from alcohol infused with herbs, roots, and other botanicals, bitters contain less sugar and fruit than regular liqueurs and, when produced in small bottles, function chiefly as modifiers. Angostura is the most well-known brand. German surgeon Johann Siegert created it in the city of Angostura (now Ciudad Bolívar) in Venezuela in 1824. Antoine Peychaud created his eponymous brand in New Orleans in 1830. Other worthwhile versions include Abbot’s Bitters, Boker’s Bitters, and orange bitters.

Citrus

No plastic bottles of flavored water! Always squeeze your citrus and other juices fresh. To pick a juicy lime, look for the freshest one with pale-green skin. If the skin appears dark green, it will yield less juice. Prior to juicing, submerge your citrus in hot water for 30 seconds, which helps releases the juices. Then roll the fruit, which further helps separate the juice from the pith. Slice it with a sharp knife and juice it. Squeezing the fruit by hand won’t do the trick. Use a juicer.

Eggs

Adding egg white to a cocktail and shaking it gives a drink a white, frothy head and adds a nice savory note. You can use fresh, organic eggs and coddle them in 90–120°F (33–50°C) water for a few seconds, but it’s easier to buy a small carton of pasteurized egg whites.

Garnishes

These finishing touches introduce a visual flair and give the drink a striking first impression. They also add aromatic touches to the mix. Here’s how to choose the right garnish in three easy steps:

1. When in doubt, match the garnish to the dominant flavor of the drink.

2. Consider the color, and make sure the garnish doesn’t clash with the cocktail or disappear into it.

3. Make sure the garnish has the right relative proportion to the glass. A huge citrus slice might overwhelm a rocks glass, whereas a snifter would dwarf a raspberry perched on its rim.

When you’ve decided what garnish to use, choose a fruit, herb, or other edible ingredient that feels firm to the touch. Wash and dry it completely. Always use a sharp knife to make the garnish.

These foods make great garnishes:

[image: ] apple

[image: ] basil

[image: ] black pepper

[image: ] blackberry

[image: ] blueberry

[image: ] celery

[image: ] cherry (always a cocktail cherry, never a neon red monster)

[image: ] chiles

[image: ] chives

[image: ] cinnamon

[image: ] cucumber

[image: ] ginger

[image: ] golden cherry tomato (or Cape gooseberry)

[image: ] green olive

[image: ] horseradish

[image: ] hot sauce

[image: ] kiwi

[image: ] lavender

[image: ] lemon

[image: ] lemongrass

[image: ] lime

[image: ] mint

[image: ] nutmeg

[image: ] orange

[image: ] pineapple

[image: ] raspberry

[image: ] red currant

[image: ] rosemary

[image: ] saffron

[image: ] sage

[image: ] salt

[image: ] star anise

[image: ] star fruit

[image: ] strawberries

[image: ] thyme

[image: ] vanilla

[image: ] Worcestershire sauce

See the garnish techniques on pages 15 and 16 for how to create eye-catching garnishes.

Ice

Ice is a key ingredient because it cools room-temperature spirits and properly dilutes a finished cocktail. Varieties of ice include: cracked, crushed, cubed, or shaved. Cracked and shaved ice are more watery than dry ice cubes, which have less surface area and therefore hold their shape longer. The average ice cube contains 1 to 11/2 ounces (3–4.5cl) of water. The recipes in this book use ice cubes and crushed ice. Unless otherwise directed, use ice cubes for cocktails made in a shaker or mixing glass and crushed ice for drinks created in a blender. Never put ice in a coupe or martini glass (except to chill it beforehand).

Use the best filtered water or bottled spring water. Ice should taste only of water. Most kitchen stores sell ice trays that create fun shapes, such as stars, triangles, and hearts, which add an interesting visual touch to cocktails. Many quality refrigerators make both ice cubes and crushed ice. If yours doesn’t, you can make your own crushed ice by putting a handful of cubes into a clean, sealable plastic bag and crushing them with a rolling pin or meat tenderizer.

Never reuse ice from one drink to the next because the used ice is broken and melted and will retain the taste of the previous drink.

Juices

Always squeeze your juices fresh. If you can’t, buy freshly squeezed or, if that’s unavailable, pure, organic juices for a better taste.
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