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INTRODUCTION

Cocktail making – otherwise known as mixology – is part art and part science. It isn’t a new concept: the creation of alcoholic beverages can be traced back to ancient history, and the time of medicine and magic – and perhaps this means mixology is part magic, too?

Cocktail culture changes depending on your location – it has roots all around the world, from rum-soaked tiki cocktails of the Americas to European classics with years of tradition. Historical events have also had a large part to play in the development of the cocktail – the Prohibition in the 1920s forced the hand of many bartenders in the USA to create a whole new wave of concoctions, often to dilute the potent bootleg alcohol. And now, looking toward the future, dozens of new cocktails are debuted at competitions yearly.

When making a cocktail, not only are you creating an object of artistry, but you’re also producing something that can satisfy and satiate. There is a whole raft of reasons for creating a cocktail – be it to fulfil a personal craving or for it to be the centre of a social situation – but, whatever the purpose, one thing is for sure: cocktails belong as much to the lover of fine ingredients and quiet enjoyment, as they do to the high-spirited who love to be at the centre of a social whirlwind.

This book will provide all the know-how to start or continue on your cocktail journey. Read on to get to grips with the cocktail lingo, learn the tricks of the trade and master over 50 recipes.

So, let us raise our glass to cocktails: the conversation starters, the dance-floor encouragers and relationship instigators.
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I AM PREPARED TO BELIEVE THAT A DRY MARTINI SLIGHTLY IMPAIRS THE PALATE, BUT THINK WHAT IT DOES FOR THE SOUL.

ALEC WAUGH

OEBPS/images/p04-01.jpg





OEBPS/images/p06-01.jpg





OEBPS/images/title.jpg





OEBPS/images/p08-01.jpg





OEBPS/images/cover.jpg
THELITTLE
BOOK FOR
COCKTAIL

LOVERS






