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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.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


INTRODUCTION

BY CHARLES ROLLS & TIM WARRILLOW



This book contains more than 125 simple recipes for delicious long drinks, created for us by bartenders around the world, to make for yourself and your friends at home.

Long drinks combining spirits and mixers have obviously been around for many, many years. And with good reason. They quench the thirst, revive the spirit and are refreshingly simple to make – usually involving just three ingredients – spirit, mixer and garnish.

Their very simplicity has led to their huge resurgence in popularity with both bartenders and at home. They are simple, but also delicious, because of the availability of an exciting range of quality spirits that have appeared on the market over the last few years. Fortunately Fever-Tree came along as well, because before that there were no premium mixers to match the quality of the best spirits. And when we say premium, at Fever-Tree that is all down to one word:

Quality.

Fever-Tree began with one simple idea: if three-quarters of your Gin and Tonic is going to be tonic, wouldn’t you want it to be the very best tonic that tonic could be? In this introduction, we’re going to tell you why that is so important. (Although, if you’re thirsty right now, please jump ahead and mix up a storm – or perhaps a Continental Storm, Mattias Skoog’s twist on a Dark & Stormy – you can always check in with our story later on…)

We (Charles and Tim) would never have pursued the Fever-Tree idea were it not for the boom in the market for “premium spirits” that has grown steadily over the last 30 years.

“Premium” is obviously a relative term, but it suggests quality. In some categories, such as gin, this quality is relatively easy to discern. Non-premium products will let themselves down very obviously, either by being flavoured with essences rather than distilled with botanicals, or by having a poor base spirit or too little alcohol – gin requires a minimum of 40 per cent ABV to anchor any botanicals other than juniper into its structure. Here, newer products will be quickly found out if they don’t match up.



[image: Illustration]

The fertile slopes of Mount Etna in Sicily are peppered with idyllic lemon groves.
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Tim sets to work harvesting quinine by beating the bark off a cinchona branch.

For many years, single malt whiskies had defined premium spirits along with high-end cognac and Armagnac. Then, for a while in the 1990s, vodka was the hot category, with super-premium brands like Belvedere and Chopin making names for themselves by arguing the merits of distilling with rye or potatoes respectively. More recently it has been gin’s turn along with tequila, while rum, the perennial party spirit, has enjoyed a slow renaissance since the launch of El Dorado premium quality aged rums in 1992.

However, what we focused on when we first met, was that no one had taken this approach with mixers. Spirits were where the love and attention, the craft, had been focused, while mixers remained broadly ignored. In fact, more than ignored – debased.

By the late 1970s, the world’s leading producers of tonic water were losing market share to cheaper, lower-end products. To preserve their business, they fought back by cutting costs, joining their rivals in using cheaper ingredients so that they could lower their price to compete. In Britain, this meant, for example, replacing cane sugar with saccharine. In the United States, they began using high-fructose corn syrup. In addition, cheaper essential oils replaced the originals. All of this was to the detriment of quality and flavour, which matters. Because, to paraphrase James Carville, Bill Clinton’s erstwhile political guru, what makes a great drink? It’s the ingredients, stupid…

We decided that, for Fever-Tree, there would be no compromise. Flavour and quality would be everything. And that meant that we would have to find the very best ingredients for our products. In the case of tonic water, our signature mixer, that meant no saccharine but natural cane sugar; no decanal but proper bitter orange essential oils. And proper, natural quinine. It’s a decision that has led us from the bookish environment of the British Library in Euston to our facing the wrong end of a Kalashnikov in the deepest jungles of Africa. And it’s been worth every second.
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Charles samples the aromas of the finest lemon thyme in Provence.

While we began with tonic water – we take our name from one of the many given to the cinchona tree, from which the natural quinine is extracted – we always set out to bring quality back to the overall mixer category. Year on year, we have sought to bring out something new, from our flavoured range of tonics to ginger ale, ginger beer, lemonade and cola, including a range of mixers aimed explicitly at the dark spirits market, for whisky, rum and brandy. For the premium blends, these mixers will extend the occasions when great spirits can be enjoyed.

Each new product has brought its own challenges, both in terms of sourcing the ingredients and then guaranteeing their supply. (Later in the book, we’ll relate some of our adventures hunting quinine in Democratic Republic of the Congo, ginger in Ivory Coast and vanilla in Madagascar, and tell you about the committed farmers who grow and refine them.) But we have always believed that, if we made mixers with the very best products available, the market would respond. We wanted nothing less than revolution – to disrupt one of the most forgotten and uncared for sectors of the drinks industry.

This idea is at the heart of our philosophy: we want to make the best mixers it is possible to make.

Our greatest allies in the Fever-Tree project have been the bartenders, chefs, sommeliers, spirits makers and drinks writers who have embraced our mixers and who have become ambassadors. We are very grateful to them all and this book is our chance to thank them for supporting our adventure. It has taken us from the rolling herb fields of Provence to the slopes of Mount Etna, from the Gloucestershire countryside to the heart of Africa.

And all because, ten years ago, we wanted a decent Gin and Tonic…it’s staggering the lengths a couple of chaps will go to for that.

Charles Rolls and Tim Warrillow


EQUIPMENT

TOOLS & GLASSES



These tools are worth investing in to make the cocktails in this book.

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.

Muddler: similar to a pestle, which will work just as well, this is used to crush fruit or herbs in a glass or shaker for drinks like a Mojito.

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

Measuring tool or jigger: this will ensure the correct proportions in your cocktails.

Hawthorne or tea strainer: to strain bits of ingredients and shards of ice out of your drink. A hawthorne strainer (consisting of a handled metal disc with a spring wound around the edge) works well with a Boston shaker but you can use a tea strainer, too.

GLASSES

The glass that you use depends on the type of drink you are making, with long drinks requiring a tall glass (like a highball or collins) and shorter drinks requiring a shorter glass (such as a rocks glass). Stemmed glasses can be used for cocktails served without ice or Spanish-inspired styles (as the traditional Spanish method of serving a G&T is in a wine glass). Here are the basic glass styles used in this book.

Highball: a tall glass with straight sides, perfect for most long drinks.

Goblet: a stemmed glass with a large bowl.

Rocks: also known as an old fashioned glass, this is a short glass with a wide brim.

Collins: a narrower and slightly taller glass than a highball.

Burgundy or red wine: a large, stemmed wine glass, also referred to as a large balloon wine glass.

White wine: a slightly shorter glass, with a smaller bowl than a Burgundy or red wine glass.

Margarita: a stemmed glass with a wide bowl and a stepped diameter.

Sling: a tall glass with a narrow base and wider rim.

Mixing: a wide-bottomed, large glass with sturdy sides used for mixing and cooling drinks quickly. Not to be used to serve drinks in.

Coupette: a saucer-shaped, stemmed glass.

Champagne flute: a tall, stemmed glass with a narrow rim to prolong the fizz of a drink.

Julep cup: short metal cup, usually with a handle.
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