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The Martini Book

201 Ways to Mix the Perfect American Cocktail
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“A well-made martini … correctly chilled and nicely served, has been more often my true friend than any two-legged creature.”

—M.F.K. FISHER


INTRODUCTION: THE MARTINI
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Icy cold, clear, and quintessentially American, the martini has come to stand for sophistication and elegance, luxury spiked with a dash of daring. Born and bred in the United States, it is now famous the world over, its renown bolstered in no small part by the devotion of well-known characters both fictional and factual. Sometimes called a “silver bullet,” the martini is clean and smooth, and always hits its mark.

Presidents and movie stars, journalists and poets, fictional characters and their creators have all looked to the martini for inspiration. No other cocktail engenders the kind of passion true martini purists exhibit when mixing or defending their unique take on the drink. And no other cocktail has such a complicated folklore.

The origin of the martini has been the subject of much debate. It was invented sometime during the latter part of the nineteenth century, but beyond that one probable fact, the stories of its origin diverge. One theory places the martini in the San Francisco Bay area after the Gold Rush. Another places it, again during the Gold Rush era, in Martinez, California, thus the name. Still another theory credits the bartender at the Hoffman House in New York around 1880. A fourth story attributes the martini to an Italian immigrant named Martini di Arma di Taggia, who tended bar at the Knickerbocker Hotel in New York in the early part of the twentieth century. And yet another tale claims the martini was first conceived in the Netherlands.

There is no doubt that gin was developed in the Netherlands, but not the martini. Too much evidence points to America as its birth-place. New Yorkers usually adhere to the Hoffman House theory, while West Coasters prefer the San Francisco theory—everyone wants to lay claim to this iconic cocktail.

But why and how did this drink become a cultural icon? Why not the Rob Roy? The Rusty Nail? The Manhattan?

All of these drinks have their place among the pantheon of classic cocktails, but the martini has long been the favorite of jet-setters, politicians, rainmakers, and other high-profile people. From this prime position it has captured the fancy and the taste of the general public, and—except for a lapse during the 1970s—the martini has remained the quintessential cocktail ever since.

Perhaps the classic martini owes its status to its simplicity—the blessed marriage of cold gin and vermouth, accompanied by nothing more than a Spanish olive and a cocktail napkin. Or perhaps the contemporary martini is popular because of its versatility—today the cocktail is a model of constant creation and reinvention. Beginning first with the vodka martini, which quickly gathered a zealous following, the cocktail canon now includes a multitude of sweet and savory ‘tinis, some laced with fruit or herb essences, others with cloudy olive brine or decadent liqueurs. But maybe it’s just that creating a martini is almost alchemic: from some basic elements, one can create gold—or the cocktail equivalent.
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Sweet vermouth, or rosso, is a reddish vermouth used in Manhattans. Early recipes for martinis also used sweet vermouth.
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