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The Bartenders Guide To Gin Classic And Modern Day Cocktails For Gin Lovers
Gin Book
This 1862 classic includes the following recipes: Hints and Rules for Bartenders Cocktails Brandy Cocktail Improved
Brandy Cocktail Whiskey Cocktail Improved Whiskey Cocktail Gin Cocktail Old Tom Gin Cocktail Improved Gin Cocktail
Bottle Cocktail Champagne Cocktail Coffee Cocktail Vermouth Cocktail Fancy Vermouth Cocktail Absinthe Cocktail
Japanese Cocktail Manhattan Cocktail Jersey Cocktail Soda Cocktail Saratoga Cocktail Martinez Cocktail Morning Glory
Cocktail Crustas Brandy Crusta Whiskey Crusta Gin Crusta Daisies Brandy Daisy Whiskey Daisy Santa Cruz Rum Daisy
Gin Daisy Juleps Mint Julep Gin Julep Whiskey Julep Pineapple Julep The Real Georgia Mint Julep Smashes Brandy
Smash Gin Smash Whiskey Smash Fixes Brandy Fix Gin Fix Santa Cruz Fix Whiskey Fix Brandy Drinks Brandy Straight
Pony Brandy Brandy and Soda Brandy and Ginger Ale Split Soda and Brandy Brandy and Gum Cobblers Sherry Cobbler
Champagne Cobbler Catawba Cobbler Hock Cobbler Claret Cobbler Sauterne Cobbler Whiskey Cobbler Saratoga Brace
Up Knickerbocker Pousse l’Amour Cafes Santina’s Pousse Cafe Parisian Pousse Cafe Faivre’s Pousse Cafe Saratoga
Pousse Cafe Brandy Scaffa Brandy Champerelle West India Couperee White Lion Sours Santa Cruz Sour Gin Sour
Whiskey Sour Brandy Sour Jersey Sour Egg Sour Toddies Apple Toddy Cold Brandy Toddy Hot Brandy Toddy Cold Gin
Toddy Hot Gin Toddy Cold Whiskey Toddy Cold Irish Whiskey Toddy Egg Noggs Egg Nogg Hot Egg Nogg Egg Nogg for
a Party Sherry Egg Nogg General Harrison’s Egg Nogg Baltimore Egg Nogg Fizzes Santa Cruz Fiz Whiskey Fiz Brandy
Fiz Gin Fiz Silver Fiz Golden Fiz Slings Brandy Sling Hot Brandy Sling Gin Sling Hot Gin Sling Whiskey Sling Hot
Whiskey Sling Rum Drinks Hot Spiced Rum Hot Rum Blue Blazer Tom and Jerry How to Serve Tom and Jerry
Copenhagen Skins Scotch Whiskey Skin Irish Whiskey Skin Columbia Skin Tom Collins Whiskey Tom Collins Brandy
Tom Collins Gin Flips Hot Brandy Flip Hot Rum Flip Hot Whiskey Flip Hot Gin Flip Cold Brandy Flip Cold Rum Flip Cold
Gin Flip Cold Whiskey Flip Port Wine Flip Sherry Wine Flip Mulled Drinks Mulled Wine, with Eggs Mulled Cider Mulled
Wine Mulled Wine without Eggs Sangarees Port Wine Sangaree Sherry Sangaree Brandy Sangaree Gin Sangaree Ale
Sangaree Porter Sangaree Porteree Negus Port Wine Negus Port Wine Negus Soda Negus Bishops Bishop English
Bishop Quince Liqueur Shrubs Currant Shrub Raspberry Shrub Brandy Shrub Rum Shrub Brandy Punch Punches
Brandy and Rum Punch Gin Punch Medford Rum Punch Santa Cruz Rum Punch Hot Irish Whiskey Punch Hot Scotch
Whiskey Punch Cold Whiskey Punch.* Milk Punch Hot Milk Punch Manhattan Milk Punch Egg Milk Punch El Dorado
Punch Claret Punch Sauterne Punch Vanilla Punch Sherry Punch Orgeat Punch Curaçao Punch Roman Punch St.
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Charles’ Punch Seventh Regiment National Guard Punch Sixty-Ninth Regiment Punch Punch Grassot Maraschino
Punch Champagne Punch Mississippi Punch Imperial Brandy Punch Hot Brandy and Rum Punch Rocky Mountain Punch
Imperial Punch Thirty-Second Regiment or Victoria Punch Light Guard Punch Philadelphia Fish-House Punch La Patria
Punch The Spread Eagle Punch Rochester Punch Non-Such Punch Canadian Punch Tip-Top Brandy Bimbo Punch Cold
Ruby Punch Soyer’s Gin Punch Arrack Punch Nuremburg Punch Imperial Arrack Punch * United Service Punch
Pineapple Punch Royal Punch Century Club Punch California Milk Punch English Milk Punch Oxford Punch Punch à la
Romaine Duke of Norfolk Punch Tea Punch Gothic Punch Punch à la Ford Punch Jelly Dry Punch Regent’s Punch
Nectar Punch Orange Punch Wedding Punch West Indian Punch Barbadoes Punch Apple Punch Ale Punch Cider Punch
Hot Flips Hot English Rum Flip Hot English Ale Flip Sleeper White Tiger’s Milk Locomotive Sherry Drinks Sherry and
Bitters Sherry and Egg Sherry and Ice Shandy Gaff Half and Half “Arf and Arf.” Absinthe and Water French Method of
Serving Absinthe Gin and Wormwood Rhine Wine and Seltzer Water White Plush Rock and Rye Stone Fence
Boonekamp and Whiskey Jerry Thomas’ Own Decanter Bitters Burnt Brandy and Peach Black Stripe Peach and Honey
Gin and Pine Gin and Tansy Temperance Drinks Milk and Seltzer Saratoga Cooler Plain Lemonade Soda Lemonade
Egg Lemonade Orgeat Lemonade Fine Lemonade for Parties Soda Nectar Nectar for Dog Days Soda Cocktail English
Fancy Drinks Claret Cup, à la Brunow Champagne Cup, à la Brunow Balaklava Nectar Crimean Cup, à la Marmora
Crimean Cup, à la Wyndham Rumfustian Claret Cup Porter Cup Claret Cup, à la Lord Saltoun Mulled Claret, à la Lord
Saltoun Italian Lemonade Bishop à la Prusse Bottled Velvet English Curaçao Syrups, Essences, Tinctures, Colorings, etc
Plain Syrup Gum Syrup Lemon Syrup Essence of Lemon Essence of Cognac Solferino Coloring Caramel Tincture of
Orange Peel Tincture of Lemon Peel Tincture of Cloves Tincture of Cinnamon Tincture of Allspice Tincture of Gentian
Capillaire Capillaire Ratafia Aromatic Tincture Prepared Punch and Punch Essences Essence of Roman Punch for
Bottling Essence of Kirschwasser Punch for Bottling Essence of Brandy Punch for Bottling Essence of Bourbon Whiskey
Punch Essence of Rum Punch Essence of St. Domingo Punch for Bottling Essence of Punch D’Orsay for Bottling
Empire City Punch for Bottling Imperial Raspberry Whiskey Punch for Bottling Duke of Norfolk Punch for Bottling
Essence of Rum Punch for Bottling Essence of Arrack Punch for Bottling Essence of Wine Punch for Bottling Essence of
Claret Wine Punch for Bottling Essence of Regent Punch for Bottling Prepared Cocktails for Bottling Brandy Cocktail for
Bottling Brandy Cocktail for Bottling Gin Cocktail for Bottling Bourbon Cocktail for Bottling
The ultimate bartender's book, this richly illustrated hardcover compilation of 750 recipes comprises non-alcoholic drinks
as well as sours, toddies, flips, slings, fizzes, coolers, rickeys, juleps, punches, and other refreshments.
The Ultimate Bar Book — The bartender's bible and a James Beard nominee for the best Wine and Spirit book, 2008 The
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cocktail book for your home: The Ultimate Bar Book is an indispensable guide to classic cocktails and new drink recipes.
Loaded with essential-to-know topics such as barware, tools, and mixing tips. Classic cocktails and new drinks: As the
mistress of mixology, the author Mittie Hellmich has the classics down for the Martini, the Bloody Mary—and the many
variations such as the Dirty Martini and the Virgin Mary. And then there are all the creative new elixirs the author brings to
the table, like the Tasmanian Twister Cocktail or the Citron Sparkler. Illustrated secrets of classic cocktails and more:
Illustrations show precisely what type of glass should be used for each drink. With dozens of recipes for garnishes, rims,
infusions, and syrups; punches, gelatin shooters, hot drinks, and non-alcoholic beverages; and let's not forget an
essential selection of hangover remedies, The Ultimate Bar Book is nothing short of top-shelf. If you liked PTD Cocktail
Book, 12 Bottle Bar and The Joy of Mixology, you'll love The Ultimate Bar Book
Reveals all of the cocktail recipes available at the famous PDT bar as well as behind-the-scenes secrets on bar design,
food, and techniques.
All you need to know.
Mix Drinks Like A Pro Now you can with this indispensable handbook, the most thorough'and thoroughly
accessible'bartending guide ever created for both professional and home use. Encyclopedic in scope and filled with clear,
simple instructions, The Bartender's Bible includes information on: Stocking and equipping a bar'from liquors and mixers
to condiments, garnishes, and equipment Shot-by-shot recipes for over 1,000 cocktails and mixed drinks from bourbon to
rum to whiskey Wine drinks Beer drinks Nonalcoholic drinks Special category drinks'tropical, classics, aperitifs, cordials,
hot drinks, and party punches Anecdotes and histories of favorite potables And more! If you've ever wondered whether to
shake or stir a proper Martini, or what to do with those dusty bottles of flavored liqueurs,The Bartender's Bibleis the only
book you need! A bartender, as a rule, is a person who enjoys the company of others, endeavors to solve problems,
listens to the woes of the world, sympathizes with the mistreated, laughs with the comedians, cheers up the down at
heart, and generally controls the atmosphere at his or her bar. A bartender is the manager of moods, the master of
mixology. Certain scenarios are played out over and over again in bars everywhere. The questions are basically the
same; only the details vary: What's in a true Singapore Sling? How long has the Martini been around? What's the
difference between a Fix and a Fizz? A reference book is as necessary to a bartender as ice. -- from The Bartender's
Bible
Essential for the home bar cocktail enthusiast and the professional bartender alike “The textbook for a new generation.”
—Jeffrey Morgenthaler, author of The Bar Book “A true classic in its own right . . . that will be used as a reference for the
next 100 years and more.” —Gaz Regan, author of The Joy of Mixology 2017 JAMES BEARD FOUNDATION BOOK
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AWARD NOMINEE: BEVERAGE 2017 SPIRITED AWARD® NOMINEE: BEST NEW COCKTAIL & BARTENDING
BOOK Frank Caiafa—bar manager of the legendary Peacock Alley bar in the Waldorf Astoria—stirs in recipes, history, and
how-to while serving up a heady mix of the world’s greatest cocktails. Learn to easily prepare pre-Prohibition classics
such as the original Manhattan, or daiquiris just as Hemingway preferred them. Caiafa also introduces his own awardwinning creations, including the Cole Porter, an enhanced whiskey sour named for the famous Waldorf resident. Each
recipe features tips and variations along with notes on the drink’s history, so you can master the basics, then get
adventurous—and impress fellow drinkers with fascinating cocktail trivia. The book also provides advice on setting up your
home bar and scaling up your favorite recipe for a party. Since it first opened in 1893, the Waldorf Astoria New York has
been one of the world’s most iconic hotels, and Peacock Alley its most iconic bar. Whether you’re a novice who’s never
adventured beyond a gin and tonic or an expert looking to expand your repertoire, The Waldorf Astoria Bar Book is the
only cocktail guide you need on your shelf.
Bartender's Guide to Mocktails offers delectable and refreshing soda- and juice-based recipes for those that want to
forgo the alcohol but keep the flavor.
Mix cocktails like a pro in no time with more than 1,000 innovative recipes! Designed for every skill level, this behind-thebar handbook boasts recipes for shots, cordials, and punches along with classic, mixed, hot, blended, and nonalcoholic
drinks. Cocktail expert Cheryl Charming shows you how to: Choose and use glassware, mixers, and tools Mix hundreds
of crowd-pleasing drinks Pick the perfect drink for every occasion Cure nasty hangovers Completely revised and
updated, The Everything Bartender's Book, 3rd Edition packs 250 new recipes. Miss Charming reveals the secrets that
every great bartender--or home host--needs to know!
From the authors of the bestselling and genre-defining cocktail book Death & Co, Cocktail Codex is a comprehensive
primer on the craft of mixing drinks that employs the authors’ unique “root cocktails” approach to give drink-makers of
every level the tools to understand, execute, and improvise both classic and original cocktails. JAMES BEARD AWARD
WINNER • WINNER OF THE TALES OF THE COCKTAIL SPIRITED AWARD® FOR BEST NEW COCKTAIL OR
BARTENDING BOOK • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY CHICAGO TRIBUNE “There
are only six cocktails.” So say Alex Day, Nick Fauchald, and David Kaplan, the visionaries behind the seminal craft
cocktail bar Death & Co. In Cocktail Codex, these experts reveal for the first time their surprisingly simple approach to
mastering cocktails: the “root recipes,” six easily identifiable (and memorizable!) templates that encompass all cocktails:
the old-fashioned, martini, daiquiri, sidecar, whisky highball, and flip. Once you understand the hows and whys of each
“family,” you'll understand why some cocktails work and others don't, when to shake and when to stir, what you can omit
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and what you can substitute when you're missing ingredients, why you like the drinks you do, and what sorts of drinks
you should turn to—or invent—if you want to try something new. Praise for Cocktail Codex “Learn the template, and any
cocktail you can think of is within reach.”—Food & Wine “Too bad all college textbooks weren’t this much fun.”—Garden
& Gun “A must for amateur and pro mixologists alike.”—Chicago Tribune “If Dora the Explorer turned twenty-one, split
herself into three people, and decided to write the Magna Carta of booze books, this would be the result. And, unlike
every other book you’ll read this year, Cocktail Codex is packed with actual knowledge you can use in the real world.
Please, please, can Cinema Codex be next?”—Steven Soderbergh, filmmaker
"I found it hard to stay put while reading; I constantly wanted to leap up and strike out for a liquor store to test my new
knowledge." Review of The Curious Bartender's Gin Palace, The Wall Street Journal. Join the gin craze with this
captivating introduction to the world of gin, plus recipes for perfect gin cocktails, brought to you by award-winning
bartender and bestselling author Tristan Stephenson. Discover the extraordinary journey that gin has taken, from its
origins in the Middle Ages as the herbal medicine “genever” to gin’s commercialization. From the dark days of the Gin
Craze in mid 18th Century London to the golden age that it is now experiencing. In the last few years, hundreds of
distilleries and micro-distilleries have cropped up all over the world, producing superb craft products infused with
remarkable new blends of botanicals. In this book, you’ll be at the cutting-edge of the most exciting developments,
uncovering the alchemy of the gin production process, and the science. Follow Tristan's expertly honed recipes and to
enjoy a Classic Martini, Negroni, Gimlet, Aviation, Martinez and Singapore Sling at home.
In a companion to "Ruby Ann's Down Home Trailer Park Cookbook" and "Ruby Ann's Down Home Holiday Cookbook,"
Ruby Ann's big sister and barmaid extraordinaire shows how to turn any home into an oasis of alcohol. Includes recipes
and a glossary.
An innovative, captivating tour of the finest gins and distilleries the world has to offer, brought to you by bestselling author
and gin connoisseur Tristan Stephenson. The Curious Bartender’s Gin Palace is the follow-up to master mixologist
Tristan Stephenson’s hugely successful books, 'The Curious Bartender' and 'The Curious Bartender: An Odyssey of
Malt, Bourbon & Rye Whiskies'. Discover the extraordinary journey that gin has taken, from its origins in the Middle Ages
as the herbal medicine ‘genever’ to gin’s commercialization and the dark days of the Gin Craze in mid 18th Century
London, through to its partnership with tonic water – creating the most palatable and enjoyable anti-malarial medication –
to the golden age that it is now experiencing. In the last few years, hundreds of distilleries and micro-distilleries are
cropping up all over the world, producing superb craft products infused with remarkable new blends of botanicals. In this
book, you’ll be at the cutting-edge of the most exciting developments, uncovering the alchemy of the gin production
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process and the science of flavour before taking a tour through the most exciting distilleries and gins the world has to
offer. Finally, put Tristan’s mixology skills into practice with a dozen spectacular cocktails including a Purl, a Rickey and
a Fruit Cup.
"There is a perfect drink for every occasion and every mood. Carey and John are going to help you find it!" —J. Kenji
López-Alt It's a quandary shared by adventurous and indecisive drinkers alike: What should I drink tonight? Here to
answer that question is Be Your Own Bartender. Through more than a dozen interactive flowcharts, the book poses a
series of questions designed to lead readers to their ideal drink. With more than 151 original recipes, there's a cocktail for
every mood, taste, and occasion. Are you after something tequila-based or gin-based? Do you like gin or really like gin?
Are you ready to break out the muddler? And is your night winding down or just getting started? Whatever the answers,
Be Your Own Bartender leads you to your destination—a cocktail effectively designed just for you. With some drinks that
are truly adventurous and others that are friendlier to the cocktail novice, every recipe is created with the home bartender
in mind. Divided into chapters by spirit—with bonus flowcharts for brunch drinks, holiday parties, and true cocktail
nerds—Be Your Own Bartender is the best way to discover the perfect cocktail for you, in a journey as user-friendly as it is
fun.
Written in the years immediately preceding the Civil War, this guide is reported to be the first recipe book for bartenders.
Often referred to as The 1862 Book, it contains 236 recipes for beverages such as brandy, champagne, gin cocktails and
more. It also provides step-by-step instructions for manufacturing cordials, liquors, and fancy syrups.
The bartender's comprehensive reference guide to everything from martinis to margaritas offers instructions on how to
prepare more than 2,500 alcoholic and nonalcoholic beverages, as well as expert advice on selecting and serving wine,
directions for brewing beer and tips on setting up a bar, in an edition with more than 100 new drink recipes. Original.
Don't wait - grab a shot glass, fill it up and enjoy! A shooter (or shot) is a 1- to 4-ounce alcoholic beverage; it may consist
of one type of alcohol or a cocktail of different alcohols, sometimes mixed with other beverages.
Discover why rum is fast becoming the hottest spirit in the world right now with this essential companion from bestselling
author and master mixologist Tristan Stephenson. The Curious Bartender’s Guide to Rum explores rum’s remarkable
history from its humble origins to its status as life-blood of the Royal Navy and its love affair with Cuba. Discover its
darker past, with tales of devils, pirates, and its reputation as the revolutionary spirit. Now this fabled drink is in the midst
of another revolution, transforming from uninspiring grog to premium product. Barrel-aged dark varieties are leading the
charge and poised to attract existing Bourbon fans while the cocktail Renaissance that began in the early 2000s has
recently expanded to include tiki and non-tiki rum cocktails. Is this entertaining primer you’ll learn how rum is made, from
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the science of sugar cane and molasses to distillation and unique ageing techniques. Next, Tristan’s unrivalled mixology
skills will help you master jazzed-up versions of the Mai Tai and Mojito, perfect a Planter’s Punch, and keep you on trend
with Brazil’s famous Caipirinha and Batida cocktails, made with rum’s sister spirit, cachaça. Let the rum revolution
begin!
Discover why rum is becoming the hottest spirit in the world right now with the latest and greatest offering from
bestselling author and master mixologist Tristan Stephenson.
A hip, accessible guide to batch cocktail-making for entertaining, with 65 recipes that can be made hours--or
weeks!--ahead of time so that hosts and hostesses have one less thing to worry about as the doorbell rings. As anyone
who has hosted a dinner party knows, cocktail hour is the most fun part of the evening for guests--but the most stressful
for whomever is in charge of keeping the drinks flowing. The solution, though, is simple: batch it! In this fun collection,
Maggie Hoffman offers 65 delicious and creative cocktails that you don't have to stir or shake to order; rather, they are
designed to stay fresh when made ahead and served out of a pitcher. Recipes such as Tongue in Cheek (gin, Meyer
lemon, thyme, Cocchi Rosa), Friendly Fires (mezcal, chile vodka, watermelon, lime), Birds & Bees Punch (rum,
cucumber, green tea, lemon), and even alcohol-free options are organized by flavor profile--herbal, boozy, bitter, fruity
and tart, and so on--to make choosing and whipping up a perfect pitcher of cocktails a total breeze.
The Bartender's Guide to GinClassic and Modern-Day Cocktails for Gin LoversThe Curious Bartender's Guide to GinHow
to appreciate gin from still to serveRyland Peters & Small
From Bartender magazine, the number one publication for the bartending trade and the most respected name in bartending, comes
Bartender Magazine's Ultimate Bartender's Guide. Based on the best recipes from bartenders across the nation and compiled by expert
bartender Ray Foley, Bartender Magazine's Ultimate Bartender's Guide includes over 1,300 cocktail recipes guaranteed to make any home
bartender look like a pro and keep professional bartenders on top of their game. Also included are: Facts on liquor and proof Charts and
measures Cutting fruit Names and origins Signature cocktails from across America The cornerstone of the Bartender line, this guide is the
definitive drink resource for amateur and professional bartenders everywhere.
"Meehan's Bartender Manual is acclaimed mixologist Jim Meehan's magnum opus--and the first book to explain the ins and outs of the
modern bar industry. This work chronicles Meehan's storied career in the bar business through practical, enlightening chapters that mix
history with professional insight. Meehan's deep dive covers the essential topics, including the history of cocktails and bartending, service,
hospitality, menu development, bar design, spirits production, drink mixing technique, and the tools you'll need to create a well-stocked
bar--all brought to life in over 150 black- and-white illustrations by artist Gianmarco Magnani"-One of our most popular cocktail books—now fully updated and expanded, with new variations on classics and originals alike! Fully updated
and revised edition! Quick and easy cocktails for the busy home mixologist—still made with only four ingredients or less! No need for an
expensive, extensive home liquor cabinet—Shane Carley reminds us in this expanded edition of his popular Home Bartender that a few quality
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ingredients, along with his carefully selected collection of recipes, are all you need!
The Essential Cocktail Book Classic and Modern Cocktail Recipes For Every Day ? incl. Gin, Whisky, Vodka, Rum and More ? Shaken or
stirred, bitter or fruity: there's a cocktail for each time of the day, and now you can learn of to prepare them all. This book is the perfect
companion for both cocktail enthusiasts or expert mixologists. Here, you will find everything you need to know about cocktails, from
information about the different spirits to the best ingredients to spice your drinks up. In this essential cocktail's recipe book, you will find: * A
wide range of cocktail you can easily make at home * Precise indication on each drink's nutritional values * Comprehensive lists of
ingredients, both in UK and US measurements * Useful tips to become a great bartender Everything about this book is designed for guiding
you through each step of the perfect cocktail preparation. You will find precise information about the calories, carbs and sugars of each drink.
Besides, we have highlighted which cocktails are suitable for vegans and vegetarians, to make sure you can always enjoy your drinks with
your friends and family. The detailed step-by-step preparation process is easy to follow. All the ingredients are listed both in UK and US
measurements based on the quantity recommended by the best bartenders in the world.
The most famous and longest lasting American cocktail guide.
A good cocktail used to be a simple affair--a spirit or two, a mixer and a little ice. Those days are over. Thanks to a new trend in molecular
mixology, cocktails have become far more interesting. In The Book of Cocktail Alchemy, rising star of the cocktail scene Tristan Stephenson
explores the art of preparing the perfect cocktail. Taking the classics, he explains their fascinating origins, introducing the colorful characters
who inspired or created them and how they were intertwined within their historical context. Moving on, he reinvents each cocktail from his
laboratory adding modern twists which are sure to amaze. Stick to the classics and stir up a Sazerac or a Rob Roy, or try some of his
contemporary variations, and create a Green Fairy Sazerac topped with an absinthe 'air' or a Insta-age Rob Roy with the 'age' on the side.
Also included is a comprehensive reference section, detailing all the techniques you will ever need, classic and modern. Using a mixture of
science and an amazing aptitude for understanding flavor and the universal appeal of the cocktail, Tristan has created an exciting, essential
anthology for any cocktail enthusiast.
'You could not write a more sophisticated book or pack more detail onto each page...it is rocket science impressive' Huffington Post In recent
years, gin has shed its old-fashioned image and been reborn as a hot and hip spirit. The number of brands grows every day and bartenders and consumers - are now beginning to re-examine gin as a quality base spirit for drinks both simple and complex. Now, with more brands
available than ever before, it is the time to set out what makes gin special, what its flavours are and how to get the most out of the brands you
buy. With this book as your guide, discover: How gin is made What a botanical is and how they impact a gin's flavour What the difference
between Dutch, London, Scottish, Spanish and American gins is How you drink them to maximise your pleasure Whether there is life beyond
the gin & tonic (yes!) The body of the book covers 120 gins which Dave has tested four ways - with tonic, with lemonade, in a negroni and in
a martini - and then scored. In addition, each gin is categorised according to an ingenious flavour camp system, which highlights its core
properties and allows you to understand how you can best drink it, and therefore enjoy it.
A collection of more than 80 wonderfully creative, fresh, and delicious cocktails that only require a bottle of your favorite spirit, plus fresh
ingredients you can easily find at the market. In The One-Bottle Cocktail, Maggie Hoffman brings fancy drinking to the masses by making
cocktails approachable enough for those with a tiny home bar. Conversational and authoritative, this book puts simple, delicious, and
inventive drinks into your hands wherever you are, with ingredients you can easily source and no more than one spirit. Organized by
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spirit--vodka, gin, agave, rum, brandy, and whiskey--each chapter offers fresh, eye-opening cocktails like the Garden Gnome (vodka, green
tomato, basil, and lime), Night of the Hunter (gin, figs, thyme, and grapefruit soda), and the Bluest Chai (rye whiskey, chai tea, and balsamic
vinegar). These recipes won't break the bank, won't require an emergency run to the liquor store, and (best of all!) will delight cocktail lovers
of all stripes.
The classic guide to mixology is expanded and updated, now featuring 2,300 drink recipes, covering everything from standard mixtures to
punches, hot drinks, alcohol-free drinks, and international specialties, and advice on mixing, serving, glassware, equipment, punches, wines,
liqueurs, hot drinks, and much more, all in an easy-to-use, alphabetically arranged format. Reissue.
The new updated edition of America's bestselling drink-mixing guide America's favorite drink-mixing guide since 1935, Mr. Boston: Official
Bartender's Guide has been the resource of choice for generations of professionals and amateurs alike. Now this classic is better than ever,
with updated information, 200 new drink recipes, and new photography. More than 1,400 recipes range from classic cocktails to today's
trendiest drinks, all presented alphabetically with clear, easy-to-follow instructions. With the latest lowdown on liquors, beers, and wines, plus
savvy advice on equipment, bar setup, and more, Mr. Boston has it all. Mr. Boston, part of the Barton Brands group, has been a widely
recognized name in the bartending world for more than 70 years. The Mr. Boston brand includes a range of liquors and prepared cocktails as
well as this 67th printing of The Official Bartender's Guide.
Discover why rum is fast becoming the hottest spirit in the world right now with this essential companion from bestselling author and master
mixologist Tristan Stephenson.
"A handsome and comprehensive bartending guide for professional and home bartenders that includes history, lore, and 150 recipes. What's
the difference between and martini and a gibson? Does absinthe really cause insanity? Which type of glass should a moscow mule be served
in? The Bar Bible answers all of these questions and more, with fascinating information about everything boozy that's good to drink. From
author and Wine Spectator-contributing editor Jennifer Fiedler, this book presents essential bartending information, from the tools of the trade
to the history and mythology behind classic cocktails in an easy-to-navigate alphabetical guide"-Copyright: 996fefdd87bdb22de10b446b269653f8
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