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To my dad, Ed Greene, as great a father, friend, role model, and Martini buddy as there ever was. Boy, that’s good!
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Introduction

People love a good drink, and a good story to go along with it. Throw in some great ambiance and some clever things to say, and the experience is complete. Sometimes, the idea of having a cocktail comes organically: you have something to celebrate, or you had a hellish day (or week), or it’s a holiday of some sort. The life of every social drinker is going to be populated with these moments where it’s natural to say, “I’ll drink to that!”

But sometimes, sometimes . . . we simply feel the urge to have a drink, and, for whatever reason, we might be at a loss as to what we’re celebrating, what exactly we’ll have to drink, what we’ll say in toasting each other, or what music we’ll play to set the right tone.

Cheers! Cocktails and Toasts to Celebrate Every Day of the Year is here to help you solve such predicaments. This book is full of ideas, interesting stories, delicious drinks, clever sayings, and more that will augment—or create—any opportunity to enjoy a special beverage with others. Organized by month, each of the 366 entries (let’s not forget leap year!) includes four parts: a historical event of note, a recipe for a tasty cocktail, a toast or quotation befitting the occasion, and either a song or a video to enjoy while making and having that drink. This thoughtfully curated compendium will be sure to show anyone that every day is worth celebrating.

Each entry begins with a story about what happened on that day in history, covering an eclectic range of interesting and (usually) fun events (some significant, some trivial) from the pages of history, literature, sports, entertainment, and more. And while you will find many of the “usual suspects” here—Valentine’s Day, St. Patrick’s Day, Cinco de Mayo, July 4th, and Bastille Day, for example—you’ll see these standard observances in a fresh light. The goal is for Cheers! to help you celebrate a whole (largely) new world of events that are just as interesting and fun to read about as the drinks, toasts, and songs that accompany them are to enjoy.

And boy, are the drinks something to enjoy! Let’s face it, there are a lot of drink recipe books and websites out there, and many of them share cocktails that you shouldn’t serve to your worst enemy (!). Trust that the offerings found within these pages are all legit and truly delicious drinks. As a cocktail historian, I selected many of the recipes from classic books of the past 150-plus years, written by people who played pivotal roles in the development of the modern cocktail. And I also included many contemporary recipes from some of today’s best bartenders and drinks writers (many of whom I am blessed to count as friends). The drinks you’ll find in this book are just some of the best ones out there.

While having a clever toast or good background music isn’t necessary for imbibing, per se, it can change a mere drink into an event. The custom of proposing a toast to something has a rich history, and you’ll find all sorts of traditions around the world. The toasts in this book come from a wide range of sources, from some of those nineteenth-century cocktail books I mentioned above to quotes from writers such as Shakespeare, Mark Twain, and Dorothy Parker; from song lyrics and movie lines to the saltier sayings of the US Navy and other branches of the military. And don’t forget to set the mood! The end of each entry includes song or album titles, names of movies, and references to other entertainment, all of which are relevant to the event and drink at hand. So turn on that song or start that video, mix up your cocktails, and toast to making the most of the moment.

Many people have a bit of a guilty conscience about any sort of indulgence in “the temptations of the flesh,” especially food and drink. We feel like we need permission to partake in a cocktail or two; we need a reason to drink, be it a birthday or holiday, being on vacation, or some or other worthy occasion. And when we do decide that today is a good day to bend the ol’ elbow with our fellow human being, we may say “Cheers!” as our eyes meet, our glasses touch, and we take that first sip. At its heart, cocktail culture is about connection, where we spend time with each other and enjoy the days of our lives. I hope that Cheers! will help people reconnect each day, be it in person or virtually. We need more toasting of and cheers-ing each other, not “canceling” each other. May we all see the good things that we have in common and grant ourselves the blessing to celebrate every day!









Essential Bar Tools and Ingredients

While it doesn’t take a lot to make a good drink, a few key tools and ingredients will make the whole experience much better. Here are my recommendations to get you started in the right direction.

Essential Bar Tools

The Shaker

There are two basic kinds of shakers: the cobbler shaker and the Boston shaker. A cobbler shaker is a three-piece tool, having a main body, a top with a built-in strainer, and a cap. A Boston shaker consists of two separate pieces, often a metal shaker tin or mixing tin and a smaller metal tin or a pint glass (also known as a mixing glass). When joined together, they form a tight seal and allow the bartender to shake the drink, then separate the two pieces and (if desired) use a strainer to strain the mixture into a glass. When I use the term “mixing glass,” I’m referring to a separate vessel that’s used for muddling, stirring, and/or chilling the drink. It could simply be the bottom half of a cocktail shaker, if that’s what you want to use, or a pint glass, or any other receptacle suitable for stirring a drink. Which leads us to . . .
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To Shake or Stir?

THERE ARE TWO SCHOOLS OF THOUGHT AT PLAY HERE. Rule 1: Drinks with basically “clear” ingredients, such as gin, whiskey, vermouth, and many liqueurs, should be stirred, while drinks that have “cloudy” components (juices, creams, egg, etc.) should be shaken. Rule 2: It’s a personal choice; whatever you want to do, however you like it, that’s all that matters.

Many gallons of ink have been spilled over the question of whether a drink should be shaken or stirred. Shaking, as opposed to stirring, became de rigueur thanks to Ian Fleming’s famous James Bond character, who, in Casino Royale (1953), specified that his Vesper (a gin-and-vodka variation on the Martini; see May 28) be shaken, and then, in Diamonds Are Forever (1956), asked that his Martini be “shaken and not stirred.” But even before that, Ernest Hemingway, in his 1926 classic The Sun Also Rises, had his characters Jake Barnes and Lady Brett Ashley enjoy Martinis at the Palace Hotel in Madrid, which “the barman shook . . . in a large nickelled shaker.”

Even cocktail culture sometimes ignores the “rules.” In Harry Craddock’s immortal treatise The Savoy Cocktail Book, published in 1930, the legendary bartender called for shaking a great many drinks that, under rule 1 above, most bartenders would stir (see, for example, January 17, March 6 and 17, June 6, September 21, and October 18). Note also that the venerable Jerry Thomas was instructing us to shake our Manhattan (see December 29) way back in 1887! So the bottom line is this: it’s up to your personal preference if you shake or stir your drinks.

Don’t merely shake a drink half-heartedly to mix the ingredients together; shake the hell out of it for 15 to 20 seconds, which will chill the drink (that shaker should be frosty when you’re done!) and add much-needed dilution from the melting ice. Don’t worry; you’re not making a watered-down drink—you’re making a balanced drink. You could also try the advice from the 1934 classic film The Thin Man, where Nick Charles (played by William Powell) instructs that when shaking a drink, “The important thing is the rhythm. Always have rhythm in your shaking. Now a Manhattan you shake to fox-trot time, a Bronx to two-step time, a dry Martini you always shake to waltz time.”



The Stirring Spoon or Barspoon

This tool is a long-handled spoon used for stirring a cocktail, making layered drinks (see, for example, February 14 and June 24), and measuring ingredients. To stir a drink, loosely hold the spoon with your ring finger, middle finger, and thumb. As you rotate the spoon around the mixing glass, the spoon “goes with the flow,” so to speak: you move the mass of ice around and around with little resistance rather than slicing through it. Remember, you’re not just doing a quick turn with the spoon simply to blend the ingredients. Stir for 15 to 20 seconds to chill the drink and gain the much-needed dilution from the melting ice to make the drink more palatable.

The Peeler

To create peels to use as a garnish, you’ll want either a channel knife or a Y-peeler. You’ll know a Y-peeler when you see it; it looks sort of like a slingshot. The former creates a narrow strip of peel, whereas the latter gives you a wide swath. Both tools will give you a nice thin piece of peel without going deep enough into the skin of the lemon or orange to yield any of its white pith, which can add an unpleasant bitterness to your drink.

The Muddler

Typically made of wood or plastic, a muddler is really helpful to have at hand. It’s used in the same manner a pestle is used with a mortar, mashing down on, say, mint leaves, lime wedges, or other ingredients from which you’d like to extract flavor. For example, you might use a muddler to press the juice out of lime wedges in a Caipirinha.

The Swizzle Stick

This is not just the plastic or wooden thing you find stuck in a drink, often advertising the name of the hotel bar you swiped it from. It’s a long-handled tool with a pronged end that looks like the spokes of a wheel. You insert it into a drink (typically one with crushed ice) and rub your palms together to twist the swizzle back and forth—it works like a crude little blender, mixing the drink and also chilling it faster.


A Few Bartending Terms

HERE ARE SIMPLE DEFINITIONS AND EXAMPLES OF some bartending terms you’ll encounter in this book:

DRY SHAKE: A few recipes (see April 6, for example) call for a “dry shake,” which means you give the drink a good shake before adding ice. The dry shake is often (but not always) used when a drink calls for egg white, the theory being that shaking it well without ice allows the egg white to develop a nice foamy texture. It’s a relatively recent trend in bartending, so you won’t find recipes from the nineteenth or twentieth centuries directing you to dry shake, but you could play around with it even if the recipe doesn’t call for it, if you want to try it out.

TOP WITH: After shaking and pouring a drink into a glass, you pour on a little something bubbly just before serving, such as how you’d finish a French 75 (see January 23) with Champagne. You typically stir the drink afterward, since you want to mix the bubbly ingredient into the rest of the drink.

FLOAT: When you float an ingredient, you very carefully pour it over the back of a spoon into the drink so it sits on top of whatever is already in the glass. The goal is to see distinct layers in your drink, lending the drink great visual appeal. The New York Sour (see October 11) is an example of a drink that uses this technique.
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Essential Ingredients

Cherries

Though cherries seem obvious, which cherry you choose makes a big difference. Throughout this book, I refer to “cocktail cherries” as a way of differentiating the better brands that are available from the maraschino cherries you typically find in grocery stores. Avoid those Day-Glo red, artificially flavored, artificially colored cherries at all costs and seek out gourmet brands like Luxardo, Amarena Fabbri, and Traverse City Whiskey Co. instead. Why waste the effort of a finely crafted cocktail with a bad garnish? You deserve better.
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Olives and Onions

Contrary to my admonitions about grocery store maraschino cherries, I think your average supermarket olives and cocktail onions are just fine for making good drinks. That said, there is a wide range of styles and flavors available, so it’s worth tasting several to find your favorite. You might prefer an olive stuffed with blue cheese in your Martini, but you might also like a kalamata, a Castelvetrano, a Manzanilla, or a combination of a few varieties (which is my pick) instead. It’s also a matter of taste whether you prefer pearl onions, white Bermuda onions, Creole pickled onions, or Spanish onions in your cocktail. Ernest Hemingway, for example, preferred that his Spanish cocktail onions be frozen at −15°F so that they’d keep his Martini super cold. It’s all a matter of taste.

Syrups

Most cocktails contain some amount of sweetness, occurring naturally from the ingredients themselves (such as the orange liqueur in a Margarita or a Sidecar) or from the addition of a syrup. Sometimes a syrup is merely used to add sweetness—a simple syrup is the go-to for most bartenders in this case. But other times, syrups also add flavor, as with pomegranate syrup, for example. Many syrups can be purchased in stores or ordered online—Monin, Small Hand Foods, Giffard, Liber & Co., Pratt Standard, BG Reynolds, Stirrings, and Jack Rudy are good brands to look for—though most can be easily made at home.

When deciding on a syrup for a certain drink, one thing to think about is the ratio: do you want the syrup to have more water or sweetener? This is actually a twofold question, since the purpose of a syrup is both to sweeten and to add volume to a drink. The basic formula for simple syrup is a 1:1 ratio of sugar and water (that is, equal portions of each). However, you’ll occasionally find a drink that calls for rich simple syrup or rock candy syrup, referring to a sweeter syrup made with a 2:1 ratio of sugar to water. Then again, some bartenders and writers (Jim Meehan and yours truly among many others) advocate for a 2:1 ratio of water to sugar, which yields a less-sweet syrup with plenty of volume. Learning to use these different syrups will help you tailor your drinks to your taste and purposes. If you don’t like very sweet drinks, or if you’re calorie-conscious, just increase the ratio of water to sweetener. And if the recipe calls for 1 ounce of simple syrup and you’re worried that might make it too sweet, either use less syrup and/or use a syrup with a higher water content. It’s all about your taste and those of your guests.

At its most basic, simple syrup is made with white granulated sugar. But one easy way to change up the flavor is to use a different sweetener. Here I’ve included instructions for making a basic simple syrup and some of the variations found throughout this book. (Note that some of the recipes call for a syrup that is unique to that drink; you’ll find that syrup recipe within the recipe for the drink.)

SIMPLE SYRUP

This is simply—no pun intended—a mixture of granulated sugar and water, using whatever ratio you desire. While most recipes have you combine the sugar and water in a saucepan and stir it over low heat until the sugar has dissolved, cooking/heating isn’t necessary. Instead, you can just get a clean bottle or container with a lid, add the sugar and warm water, and shake or agitate it a little. You might have to shake it a couple of times, but the water will eventually dissolve the sugar, and then you’ll have your simple syrup. It will keep in the refrigerator for a few weeks.


VARIATIONS

SIMPLE SYRUP: 1 part granulated sugar + 1 part water

BROWN SUGAR SYRUP: Use brown sugar instead of granulated sugar, in the ratio you prefer.

DEMERARA SYRUP: Use Demerara sugar instead of granulated sugar, in the ratio you prefer.

HONEY SYRUP: Combine equal parts honey and water.



CINNAMON SYRUP

This syrup was something of a “secret sauce” in tiki drinks back in the day, and it remains so today. Here you really do need to “bring the heat” to extract the flavor from the cinnamon. In a saucepan, combine 1 cup water, 1 cup sugar, and 2 (6-inch) cinnamon sticks. Bring to a simmer over low heat and cook, stirring occasionally, until the sugar has dissolved, about 10 minutes. Let cool completely. If you want a subtle cinnamon flavor, strain the syrup into a container with a lid. If you want a strong cinnamon flavor, let it sit for a few hours or overnight before straining. The syrup will keep in the refrigerator for up to 1 month. Makes about 12 ounces.

PINEAPPLE SYRUP

Peel and core a whole pineapple, then cut the flesh into chunks. Put the pineapple in a large bowl, add 1 cup sugar, and toss to coat. Cover and refrigerate overnight. The next day, combine 1 cup sugar and 1 cup water in a small saucepan. Bring to a boil over medium heat, stirring until the sugar has dissolved. Remove the pan from the heat. In a blender, puree the macerated pineapple, then add the simple syrup and blend again to combine. Strain the mixture through cheesecloth into a container with a lid, discarding the solids. The syrup will keep in the refrigerator for several weeks. Makes about 15 ounces.


Adding the Fizz

MANY DRINKS ARE SHAKEN AND THEN TOPPED WITH something fizzy like seltzer or Champagne. For these cocktails, try this trick that I’ve invented: after shaking and straining the drink, pour the desired amount of the seltzer or Champagne into the shaker, gently swish it around for a few seconds, then strain it into the drink. You never want to shake the bubbly ingredient, since shaking would knock all the fizz out. This technique will not only ensure that the fizzy component is sufficiently chilled, it will also grab some of the flavor that might be clinging to the ice cubes left behind in the shaker.
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Maraschino Liqueur

It’s been my experience that one of the more common ingredients in the world of craft cocktails can also be one of the more elusive to understand and procure. Maraschino liqueur is an essential part of so many great drinks, and it’s found in over a dozen herein. Please understand that maraschino liqueur is not the juice that comes in a jar of maraschino cherries. Rather, it’s a liqueur made from marasca cherries, which grow wild in Croatia and are cultivated throughout the Mediterranean region. Look for brands such as Luxardo, Leopold Bros. (who also use Montmorency cherries), Caffo, and Lazzaroni, which are all excellent.

Grenadine, Orgeat, Falernum, and Other Syrups

Just as is the case with grocery-store maraschino cherries, I encourage you to avoid the majority of grocery-store grenadines and other flavored syrups, especially if they’re artificially flavored, colored, and/or sweetened. Generally speaking, when you’re selecting grenadine, orgeat, passion fruit syrup, agave syrup—really, any syrup—check the ingredients to ensure that the flavor comes from whatever fruit/nut/extract the syrup says it is from. Again, avoid artificial ingredients. The market is exploding with wonderful offerings, so feel free to explore, taste, and find what you like; I’ll also include some of my favorite brands below.


GRENADINE: Many of the recipes in this book call for “pomegranate grenadine.” By that I mean grenadine that lists only pomegranate juice and sugar as its ingredients, without any artificial flavoring, coloring, or high-fructose corn syrup. Stirrings makes a fine grenadine, as do Luxardo and Small Hand Foods. That said, I strongly recommend that you consider making your own grenadine, since the process is simple and the ingredients are easy to find. To do so, simply combine simple syrup with pomegranate juice in the ratio you prefer, shaking or stirring them until well blended. My homemade grenadine has a 4:1 ratio of juice to simple syrup. I like using POM brand pomegranate juice, which is readily available.

ORGEAT: Pronounced oar-JHAT (rhymes with “yacht”), orgeat is an almond-flavored syrup. Insist on one made with real almond flavoring. My favorite is Small Hand Foods; BG Reynolds is also superb.

FALERNUM: Nowadays, falernum is either a flavored liqueur or a nonalcoholic syrup. You’ll find it in many Caribbean or tiki drinks; Donn Beach (see February 22) likely introduced falernum to American drinkers. Created in Barbados in the nineteenth century, it was then a low-alcohol liqueur made with rum, sugar, and lime juice, with island spices such as cloves, ginger, and nutmeg, and sometimes almonds. Today, John D. Taylor’s Velvet Falernum is the gold standard among alcoholic versions. BroVo Spirits of Portland, Oregon, also makes a good one. Among the nonalcoholic syrups, I like BG Reynolds and The Bitter Truth.



For folks in Australia and New Zealand, I heartily recommend the fine offerings of The Simple Syrup Co., from my dear mate Jason Crawley, for any of your syrup needs.

As a final word on syrups, if you cannot find an obscure syrup—for example, a good groseille syrup—it’s okay to use grenadine, raspberry syrup, or another fruit syrup as a replacement, since you do need the sweetness provided by the hard-to-find syrup, whichever one it is.

Juices

Personally, I insist on making my drinks with freshly squeezed lemon and lime juice. Period. And while I often make drinks with fresh orange, pineapple, and grapefruit juices, I am not averse to using store-bought varieties for convenience, as long as they’re 100% juice. That said, using freshly squeezed anything is going to make a better drink. Period. And please know that Rose’s Sweetened Lime Juice is a cordial, which is more akin to a syrup; do not use it in place of lime juice unless it’s specifically called for (such as in a classic Gimlet).

Bitters and Other Potentially Hard-to-Source Ingredients

As my dear departed friend Joe Fee used to say, bitters are the bartender’s spice rack. While bitters are an essential part of many cocktails (see especially May 13), and while I encourage you to discover (and stock your bar with) a wide range of them, I don’t want you to feel bad about not using the specific exotic and/or arcane bitters found within these pages. It’s okay to improvise with what you have on hand. From a personal perspective, I could live the remainder of my days just fine with the following essential bitters on my shelf: Angostura aromatic bitters, Peychaud’s, Dale DeGroff’s Pimento aromatic bitters, and orange bitters (just about any brand).

Then there’s Amer Picon, that pesky ingredient found in so many classic cocktails but hard to find in the US. If you can’t track it down, you can make your own substitute (look online for a recipe for Amer Boudreau, invented by my friend Jamie Boudreau at Canon in Seattle), or use Amaro CioCiaro, Ramazzotti amaro seasoned with Angostura aromatic bitters, or Bigallet China-China Amer.

One last thing: There’s a big difference between cocktail bitters (plural) and an apéritif bitter (singular). Cocktail bitters, such as Angostura, typically come in small bottles and are usually used by the drop or dash to flavor a drink. An apéritif bitter—like Campari, Aperol, Cappelletti, and many others—comes in a larger bottle and is used by the ounce as a main component of a drink.

Final Comment on Brands

When I’m offering a recipe either created by a contemporary bartender or found in a vintage bartending book, I’ll include the particular brand of spirit, bitters, vermouth, etc., found in the original. I did this to be faithful to the original recipe and its author or the drink’s creator. But please don’t feel that you have to use the exact brand to make a really delicious drink. Many bartenders and drinks writers are precise (if not fussy) about what brands they use in their drinks, due to their extensive trial-and-error process. That said, I don’t expect you to dash to the store to buy some Captain Morgan spiced rum when you already have Sailor Jerry’s, or Tanqueray gin when you’ve got Beefeater on hand, just because that recipe calls for it. Don’t have a gold Barbados rum? Use the one from Puerto Rico you do have. Use common sense and discretion, and you’ll be fine.
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