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Hip Sips - Lucy Brennan 2007-02
Lucy Brennan shakes up the cocktail world with more than 60 refreshing
drinks brimming with exotic combinations of ripened fruits, herbs,
flavorings, and spirits. Guava Cosmos, a martini as smooth as James
Bond, a frosty bowl of passion fruit-infused citrus punch. . . Add a few
recipes for fruit pures and infused vodkas, the author's signature
garnishes (like lollipop rims, citrus twists, and berry picks), and a
waterproof clear vinyl jacket, and this handy little book will turn the
home bar into a hip and happening hotspot.
The Way of the Cocktail - Julia Momosé 2021-11-09
JAMES BEARD AWARD WINNER • A rich, transportive guide to the
world of Japanese cocktails from acclaimed bartender Julia Momosé of
Kumiko ONE OF THE TEN BEST COOKBOOKS OF THE YEAR: Boston
Globe • ONE OF THE BEST COOKBOOKS OF THE YEAR: Vanity Fair,
Food52, Wired • “A love letter to the art of preparing a drink.”—Vanity
Fair With its studious devotion to tradition, craftsmanship, and
hospitality, Japanese cocktail culture is an art form treated with
reverence. In this essential guide, Japanese American bartender Julia
Momosé of Kumiko and Kikkō in Chicago takes us on a journey into this
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realm. She educates and inspires while breaking down master
techniques and delving into the soul of the culture: the traditions and
philosophy, the tools and the spirits—and the complex layering of these
elements that makes this approach so significant. The recipes are
inspired by the twenty-four micro-seasons that define the flow of life in
Japan. Enter a world where the spiced woodsy cocktail called Autumn’s
Jacket evokes the smoldering burn of smoking rice fields in fall, and
where the Delicate Refusal tells the tale of spring’s tragic beauty, with
tequila blanco and a flutter of sakura petals. Perfected classics like the
Manhattan and Negroni, riffs on some of Japan’s most beloved cocktails
like the Whisky Highball, and even alcohol-free drinks influenced by
ingredients such as yuzu, matcha, and umé round out the collection.
Death & Co - David Kaplan 2014-10-07
The definitive guide to the contemporary craft cocktail movement, from
one of the highest-profile, most critically lauded, and influential bars in
the world. Death & Co is the most important, influential, and oft-imitated
bar to emerge from the contemporary craft cocktail movement. Since its
opening in 2006, Death & Co has been a must-visit destination for
serious drinkers and cocktail enthusiasts, and the winner of every major
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industry award—including America’s Best Cocktail Bar and Best Cocktail
Menu at the Tales of the Cocktail convention. Boasting a supremely
talented and creative bar staff—the best in the industry—Death & Co is
also the birthplace of some of the modern era’s most iconic drinks, such
as the Oaxaca Old-Fashioned, Naked and Famous, and the Conference.
Destined to become a definitive reference on craft cocktails, Death & Co
features more than 500 of the bar’s most innovative and sought-after
cocktails. But more than just a collection of recipes, Death & Co is also a
complete cocktail education, with information on the theory and
philosophy of drink making, a complete guide to buying and using spirits,
and step-by-step instructions for mastering key bartending techniques.
Filled with beautiful, evocative photography; illustrative charts and
infographics; and colorful essays about the characters who fill the bar
each night; Death & Co—like its namesake bar—is bold, elegant, and
setting the pace for mixologists around the world.
Cocktail Codex - Alex Day 2018-10-30
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 and what you
can substitute when you're missing ingredients, why you like the drinks
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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
The Canon Cocktail Book - Jamie Boudreau 2016-11-01
“Integrates modern cooking technique with innovative classical cocktail
preparation . . . invaluable for aspiring mixologists looking to go
pro.”—Jim Meehan, author of The PDT Cocktail Book Home to the
Western Hemisphere’s largest spirit collection, Seattle bar Canon:
Whiskey and Bitters Emporium has achieved unprecedented, worldwide
acclaim. Named Best Bar in America by Esquire, Canon received Tales of
the Cocktail Spirited Awards for World’s Best Drinks Selection (2013)
and World’s Best Spirits Selection (2015), and Drinks International
included it on their prestigious World’s 50 Best Bars list. In his debut,
legendary bartender and Canon founder Jamie Boudreau offers 100
cocktail recipes ranging from riffs on the classics, like the Cobbler’s
Dream and Corpse Reviver, to their lineup of original house drinks, such
as the Truffled Old Fashioned and the Banksy Sour. In addition to tips,
recipes, and formulas for top-notch cocktails, syrups, and infusions,
Boudreau breaks down the fundamentals and challenges of opening and
running a bar—from business plans to menu creation. The Canon
Cocktail Book is poised to be an essential drinks manual for both the athome cocktail enthusiast and bar industry professional. “If you’re lucky
enough to have drunk at Canon, the bar, you’ll find reading Canon, the
cocktail book, remarkably similar: rich in detail, surprising, sometimes
challenging, and always delightful. If you haven’t been to Canon, at least
read the book. A few pages in and you’ll be on your phone, booking a
flight to Seattle.”—David Wondrich, author of Imbibe! and Punch “The
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collection is unassailable . . . This terrific resource is sure to send
armchair bartenders scurrying to their shakers.”—Publishers Weekly
The Bar Book - Jeffrey Morgenthaler 2014-06-03
Written by renowned bartender and cocktail blogger Jeffrey
Morgenthaler, The Bar Book is the only technique-driven cocktail
handbook out there. This indispensable guide breaks down bartending
into essential techniques, and then applies them to building the best
drinks. More than 60 recipes illustrate the concepts explored in the text,
ranging from juicing, garnishing, carbonating, stirring, and shaking to
choosing the correct ice for proper chilling and dilution of a drink. With
how-to photography to provide inspiration and guidance, this book
breaks new ground for the home cocktail enthusiast.
The NoMad Cocktail Book - Leo Robitschek 2019-10-22
JAMES BEARD AWARD WINNER • An illustrated collection of nearly 300
cocktail recipes from the award-winning NoMad Bar, with locations in
New York, Los Angeles, and Las Vegas. Originally published as a
separate book packaged inside The NoMad Cookbook, this revised and
stand-alone edition of The NoMad Cocktail Book features more than 100
brand-new recipes (for a total of more than 300 recipes), a service
manual explaining the art of drink-making according to the NoMad, and
30 new full-color cocktail illustrations (for a total of more than 80 color
and black-and-white illustrations). Organized by type of beverage from
aperitifs and classics to light, dark, and soft cocktails and
syrups/infusions, this comprehensive guide shares the secrets of bar
director Leo Robitschek's award-winning cocktail program. The NoMad
Bar celebrates classically focused cocktails, while delving into new
arenas such as festive, large-format drinks and a selection of reserve
cocktails crafted with rare spirits.
Good Things to Drink with Mr Lyan and Friends - Ryan Chetiyawardana
2015-10-01
"An essential companion and an exciting treat" – Marco Pierre White "Mr
Lyan is king of cocktails" – Todd Selby Cocktails aren't just for fancy
nights out and snobby home mixologists. In Good Things to Drink with
Mr Lyan and Friends, Mr Lyan (the man behind the award-winning White
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Lyan and Dandelyan bars in London) shows you how 60 innovative and
exciting cocktails can be part of your everyday life. Easy to make and
beautifully photographed, the cocktails cover every mood and occasion,
from sunny day drinks and winter warmers to Friday night cocktails and
morning revivers. Mr Lyan perfects classics such as the Old Fashioned
and the Manhattan, and experiments with new intriguing combinations
and ingredients.
The Alchemist Cocktail Book - The Alchemist 2021-05-06
100 spell-binding, crowd-pleasing cocktails. Work some magic at home
with these original cocktail recipes from everyone's favourite
experimental bar, The Alchemist. Elevate your mixology skills and bring
some creativity to your bar cart with unique and show-stopping tipple
time recipes, from their iconic Caramelised Rum Punch and Smokey Old
Fashioned, to new takes on the cocktail classics. With chapters from
Chemistry & Theatre, Twisted Classics and New Wave to Classics and
Low & No Alcohol, The Alchemist Cocktail Book truly has something for
everyone, from mixing novices to experienced bartenders. Bring some
dramatic flair to your cocktail hour, with recipes including: Lavender
Daiquiri Paloma Rhubarb and Custard Sour Bananagroni Maple
Manhattan Cola Bottle Libre Grapefruit and Apricot Martini
Death & Co Welcome Home - Alex Day 2021-11-16
The ultimate guide to choosing ingredients, developing your palate,
mixing drinks, and leveling up your home cocktail game—with more than
600 recipes—from the bestselling team behind Death & Co: Modern
Classic Cocktails and James Beard Book of the Year Cocktail Codex:
Fundamentals, Formulas, Evolutions JAMES BEARD AWARD NOMINEE
• ONE OF THE BEST COCKTAIL BOOKS OF THE YEAR: Minneapolist
Star Tribune, Slate • “The mad geniuses behind Death & Co have
elevated cocktail creation to punk-rock artistry. This dazzling book
brings their brilliance home.”—Aisha Tyler Imagine you’re a rookie
bartender and this is your handbook. Your training begins with a boot
camp of sorts, where you follow the same path a Death & Co bartender
would to discover your own palate and preferences, learn how to select
ingredients, understand what makes a great cocktail work, and mix
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drinks like an old pro. Then it’s time to invite your friends over to show
off the batched and ready-to-pour mixtures you stored in the freezer so
you could enjoy your guests instead of making drinks all night. More than
600 recipes anchor the book, including classics, low-ABV and
nonalcoholic cocktails, and hundreds of signature creations developed by
the Death & Co teams in New York, Los Angeles, and Denver. With
hundreds of evocative photographs and illustrations, this comprehensive,
visually arresting manual is destined to break new ground in home bars
across the world—and make your next get-together the invite of the year.
Imbibe! Updated and Revised Edition - David Wondrich 2015-04-07
An informative, anecdotal history of classic American cocktails pays
tribute to Jerry Thomas, the father of the American bar, in a study that
includes a host of mixology lore, legends, trivia, and more than one
hundred recipes for punches, cocktails, sours, fizzes, toddies, slings, and
other drinks.
The Unofficial Harry Potter–Inspired Book of Cocktails - Rhiannon Lee
2021-10-26
Magical Masterpieces of Mixology Inspired by the Harry Potter Universe
With simple instructions and insider bartender know-how, The Unofficial
Potter–Inspired Book of Cocktails is the perfect guide of spell-tacular
spirits for age-appropriate witches and wizards. The seventy-five potions
and elixirs featured in this book are cocktail classics that have been
given a magical makeover using unique ingredients such as activated
charcoal, popping candy, and dry ice, transforming the mundane mixed
drink into a bewitching brewed beverage. Charm guests with colorchanging concoctions, fizzing cocktail bombs, and flaming creations,
including: Butterscotch Beer Nearly Legless Nick Expecto Martini Hex
on the Beach Tom Riddle-Collins And more! Whether you’re a witch,
wizard, squib, or muggle, everyone can enjoy that magical feeling of
finding their perfect sip with The Unofficial Harry Potter–Inspired Book
of Cocktails.
The Bar Cart Bible - Adams Media 2017-01-01
The Recipe for the Perfect Bar Cart! Like with any good drink, the secret
to creating a winning bar cart is to understand its components. The Bar
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Cart Bible breaks down these elements and provides you with the
necessary information, including: 300+ cocktail recipes Bottles to have
on hand A glassware guide Required equipment Measurement charts
Definitions of bartending terminology Garnish suggestions Mixology tips
4 pieces of frame-ready, decorative art Now isn't it time for a drink?
The Essential Cocktail Book - Editors of PUNCH 2017-09-05
An indispensable atlas of the best cocktail recipes—each fully
photographed—for classic and modern drinks, whether shaken, stirred,
up, or on the rocks. How do you create the perfect daiquiri? In what type
of glass should you serve a whiskey sour? What exactly is an aperitif
cocktail? A compendium for both home and professional bartenders, The
Essential Cocktail Book answers all of these questions and
more—through recipes, lore and techniques for 150 drinks, both modern
and classic.
Modern Sauces - Martha Holmberg 2012-10-12
This is the ebook for cooks who want to take their cooking to a whole
new level. Martha Holmberg was trained at La Varenne and is an awardwinning food writer. Her look at this sometimes-intimidating
genre—expressed in clear, short bites of information and through dozens
of process photographs—delivers the skill of great sauce-making to every
kind of cook, from beginners to those more accomplished who wish to
expand their repertoire. More than 100 recipes for sauces range from
standards such as béarnaise, hollandaise, and marinara to modern riffs
such as maple-rum sabayon, caramelized onion coulis, and coconut-curry
spiked chocolate sauce. An additional 55 recipes use the sauces to their
greatest advantage, beautifying pasta, complementing meat or fish, or
elevating a cake to brilliant. Modern Sauces is both an inspiration and a
timeless reference on kitchen technique.
Cape Mediterranean - Ilse van der Merwe 2019-07-01
Cape Mediterranean – the way we love to eat is a celebration of
exceptional local Mediterranean-style produce and Mediterraneaninspired recipes within a contemporary South African foodscape, set in
the natural Mediterranean climate of the Western Cape.
The Cocktail Lab - Tony Conigliaro 2013-07-16
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From one of the world's leading authorities on "modernist mixology"
comes this revolutionary new approach to drink-making, with more than
sixty recipes for wildly creative, genre-bending cocktails. The right
cocktail is more than just a drink. It's the perfect combination of scent,
color, sound, and taste. Utilizing a broad spectrum of
influences—including gastronomy, perfumery, music, art, and
design—Tony Conigliaro has established himself as one of the most
innovative and thought-provoking mixologists in the world. In The
Cocktail Lab, Tony presents his best and boldest creations: drinks like
the Vintage Manhattan, Dirty Martini by the Sea, and Cosmo Popcorn.
These recipes will not only redefine your understanding of what a
cocktail can be; they will also inspire you to become a more confident
and creative drink maker.
The Bar Book - Jeffrey Morgenthaler 2014-06-03
The Bar Book — Bartending and mixology for the home cocktail
enthusiast Learn the key techniques of bartending and mixology from a
master: Written by renowned bartender and cocktail blogger Jeffrey
Morgenthaler, The Bar Book is the only technique-driven cocktail
handbook out there. This indispensable guide breaks down bartending
into essential techniques, and then applies them to building the best
drinks. Over 60 of the best drink recipes: The Bar Book contains more
than 60 recipes that employ the techniques you will learn in this
bartending book. Each technique is illustrated with how-to photography
to provide inspiration and guidance. Bartending and mixology techniques
include the best practices for: Juicing Garnishing Carbonating Stirring
and shaking Choosing the correct ice for proper chilling and dilution of a
drink And, much more If you found PTD Cocktail Book, 12 Bottle Bar,
The Joy of Mixology, Death and Co., and Liquid Intelligence to be helpful
among bartending books, you will find Jeffrey Morgenthaler’s The Bar
Book to be an essential bartender book.
The Essential Bar Book - Jennifer Fiedler 2014-10-14
A handsome and comprehensive bartending guide for professional and
home bartenders that includes history, lore, and 115 recipes. The
Essential Bar Book is full of indispensable information about everything
the-bar-elements-of-cocktail-technique-jeffrey-morgenthaler

boozy that’s good to drink. This easy-to-navigate A-to-Z guide covers it
all, from the tools of the trade to the history and mythology behind
classic and modern drinks, and features 115 recipes for the world’s most
important cocktails.
Vintage Spirits and Forgotten Cocktails - Ted Haigh 2009-10-01
In this expanded and updated edition of Forgotten Cocktails and Vintage
Spirits, historian, expert, and drink aficionado Dr. Cocktail adds another
20 fine recipes to his hand-picked collection of 80 rare-and-worthrediscovered drink recipes, shares revelations about the latest cocktail
trends, provides new resources for uncommon ingredients, and profiles
of many of the cocktail world's movers and shakers. Historic facts,
expanded anecdotes, and full-color vintage images from extremely
uncommon sources round out this must-have volume. For anyone who
enjoys an icy drink and an unforgettable tale.
Regarding Cocktails - Sasha Petraske 2016-10-31
Regarding Cocktails is the only book from the late Sasha Petraske, the
legendary bartender who changed cocktail culture with his speakeasystyle bar Milk & Honey. Here are 85 cocktail recipes from his
repertoire—the beloved classics and modern variations—with stories
from the bartenders he personally trained. Ingredients, measurements,
and preparations are beautifully illustrated so that readers can make
professional cocktails at home. Sasha's advice for keeping the home bar,
as well as his musings, are collected here to inspire a new generation of
bartenders and cocktail enthusiasts.
The New Craft of the Cocktail - Dale DeGroff 2020-09-22
The renowned cocktail bible, fully revised and updated by the legendary
bartender who set off the cocktail craze—featuring over 100 brand-new
recipes, all-new photography, and an up-to-date history of the cocktail.
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE
ATLANTA JOURNAL-CONSTITUTION The Craft of the Cocktail was the
first real cookbook for cocktails when it first published in 2002, and it
has had a remarkable influence on bartending. With this new edition, the
original gets a delicious update, bringing expertise from Dale DeGroff,
the father of craft cocktails, to the modern bar for a new generation of
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cocktail enthusiasts. The beloved histories, culture, tips, and tricks are
back but all are newly revised, and DeGroff's favorite liquor
recommendations are included so you know which gin or bourbon will
mix just right.
Cocktails & Dreams - Yangdup Lama 2015-02-17
Cocktails and Dreams is put together by people who represent the
modern, young India a bartender and a well-travelled development
professional in some senses an unlikely cocktail. It comes at a time when
India now exposed to the outside world does not consider drinking as a
social taboo but enjoys a fine cocktail or two. With a significant change in
urban lifestyles, the fifty original recipes help people to look beyond the
traditional whisky on the rocks and rum and coke.
The 12 Bottle Bar - David Solmonson 2014-07-29
Savvy cocktail tips, recipes and anecdotes that will “give your local
molecular mixologist a run for his money”—all with just 12 bottles
(Publishers Weekly). It’s a system, a tool kit, a recipe book. Beginning
with one irresistible idea—a complete home bar of just 12 key
bottles—here’s how to make more than 200 classic and unique mixed
drinks, including sours, slings, toddies, and highballs, plus the perfect
Martini, the perfect Manhattan, and the perfect Mint Julep. It’s a
surprising guide—tequila didn’t make the cut, and neither did bourbon,
but genever did. And it’s a literate guide—describing with great
liveliness everything from the importance of vermouth and bitters (the
“salt and pepper” of mixology) to the story of a punch bowl so big it was
stirred by a boy in a rowboat.
The Amazing Adventures of Kavalier & Clay (with bonus content) Michael Chabon 2012-06-12
WINNER OF THE PULITZER PRIZE • NEW YORK TIMES BESTSELLER
• The epic, beloved novel of two boy geniuses dreaming up superheroes
in New York’s Golden Age of comics, now with special bonus material by
the author—soon to be a Showtime limited series “It's absolutely goshwow, super-colossal—smart, funny, and a continual pleasure to
read.”—The Washington Post Book World Named one of the 10 Best
Books of the Decade by Entertainment Weekly • Finalist for the
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PEN/Faulkner Award, National Book Critics Circle Award, and Los
Angeles Times Book Prize A “towering, swash-buckling thrill of a book”
(Newsweek), hailed as Chabon’s “magnum opus” (The New York Review
of Books), The Amazing Adventures of Kavalier & Clay is a triumph of
originality, imagination, and storytelling, an exuberant, irresistible novel
that begins in New York City in 1939. A young escape artist and budding
magician named Joe Kavalier arrives on the doorstep of his cousin,
Sammy Clay. While the long shadow of Hitler falls across Europe,
America is happily in thrall to the Golden Age of comic books, and in a
distant corner of Brooklyn, Sammy is looking for a way to cash in on the
craze. He finds the ideal partner in the aloof, artistically gifted Joe, and
together they embark on an adventure that takes them deep into the
heart of Manhattan, and the heart of old-fashioned American ambition.
From the shared fears, dreams, and desires of two teenage boys, they
spin comic book tales of the heroic, fascist-fighting Escapist and the
beautiful, mysterious Luna Moth, otherworldly mistress of the night.
Climbing from the streets of Brooklyn to the top of the Empire State
Building, Joe and Sammy carve out lives, and careers, as vivid as cyan
and magenta ink. Spanning continents and eras, this superb book by one
of America’s finest writers remains one of the defining novels of our
modern American age. Winner of the Bay Area Book Reviewers Award
and the New York Society Library Book Award
Schiller's Liquor Bar Cocktail Collection - Keith McNally 2013-10-29
Pulled from the bartender's recipe box at Schiller's' Liquor bar, this
collection delivers the classic cocktails and original drinks that are a
signature of Keith McNally's neighborhood bar and New York City
hotspot. Includes four books: Classic Cocktails: Reflecting the simplicity
of the original Schiller’s cocktail menu, this volume contains perfected
recipes for classic drinks such as the French 75, Blood Orange Mimosa,
Pimm’s Cup, Dark and Stormy, Calvados Sidecar, Mint Julep and more.
Artisanal Updates: Created by the bar staff at Schiller’s, these updated
drinks are subtle variations on classic cocktails, with a focus on fresh
ingredients and homemade syrups and infusions. Recipes include the
Chai Fashioned, Mint Collins, Pear Jalapeno Margarita, Walnut
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Manhattan, White Chocolate Martini and more. Seasonal Drinks:
Offering the right drink for every occasion and every time of year, this
book contains seasonal crowd-pleasing favorites like Hot Buttered Rum,
Spiked Cider, Cranberry Toddy, Mojitos, Sangria, and holiday punches.
The Bartender’s Handbook: A complete guide from bar basics to
advanced techniques, this is the essential overview for mixing drinks at
home. Tips on serving drinks in the right glass, stocking a home bar,
recipes for small-batch syrups and infusions, and more are included.
With full-color photography throughout each 98-page book, this
collection celebrates cocktails that are one part vintage combined with
modern appeal.
The Craft of the Cocktail - Dale DeGroff 2010-07-14
The first real cookbook for cocktails, featuring 500 recipes from the
world's premier mixologist, Dale DeGroff. Covering the entire breadth of
this rich subject, The Craft of the Cocktail provides much more than
merely the same old recipes: it delves into history, personalities, and
anecdotes; it shows you how to set up a bar, master important
techniques, and use tools correctly; and it delivers unique concoctions,
many featuring DeGroff’s signature use of fresh juices, as well as all the
classics. It begins with the history of spirits, how they’re made (but
without too much boring science), the development of the mixed drink,
and the culture it created, all drawn from DeGroff’s vast library of
vintage cocktail books. Then on to stocking the essential bar, choosing
the right tools and ingredients, and mastering key techniques—the same
information that DeGroff shares with the bartenders he trains in
seminars and through his videos. And then the meat of the matter: 500
recipes, including everything from tried-and-true classics to of-themoment originals. Throughout are rich stories, vintage recipes, fast
facts, and other entertaining asides. Beautiful color photographs and a
striking design round out the cookbook approach to this subject,
highlighting the difference between an under-the-bar handbook and a
stylish, full-blown treatment. The Craft of the Cocktail is that treatment,
destined to become the bible of the bar.
Meehan's Bartender Manual - Jim Meehan 2017-10-17
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“A knowledge-filled tome for true cocktail nerds or those aspiring to be”
(Esquire), from one of the world’s most acclaimed bartenders WINNER
OF THE JAMES BEARD AWARD • WINNER OF THE TALES OF THE
COCKTAIL SPIRITED AWARD® FOR BEST NEW COCKTAIL OR
BARTENDING BOOK • IACP AWARD FINALIST Meehan’s Bartender
Manual is acclaimed mixologist Jim Meehan’s magnum opus—and the
first book of the modern era to explain the bar industry from the inside
out. With chapters that mix cocktail history with professional insights
from experts all over the world, this deep dive covers it all: bar design,
menu development, spirits production, drink mixing technique, the craft
of service and art of hospitality, and more. The book also includes recipes
for 100 cocktails culled from the classic canon and Meehan’s own storied
career. Each recipe reveals why Meehan makes these drinks the way he
does, offering unprecedented access to a top bartender’s creative
process. Whether you’re a professional looking to take your career to the
next level or an enthusiastic amateur interested in understanding the
how and why of mixology, Meehan’s Bartender Manual is the definitive
guide.
A Field Guide to Canadian Cocktails - Victoria Walsh 2015-10-20
Celebrate Canadian cocktail history and artistry with A Field Guide to
Canadian Cocktails, a collection of over 100 recipes inspired by a bounty
of homegrown ingredients and spirits that will appeal to armchair
bartenders and professionals alike. From the Yukon’s Sour Toe Shot to a
Prairie Caesar to New Brunswick’s Fiddlehead Martini, each beautifully
crafted recipe—comprising updated classics, signature drinks from
Canada’s top bartenders and the authors’ own creations—features
quintessentially Canadian ingredients and cultural references, blending
to create a libatious and entertaining journey from sea to shining sea.
Also featured are syrup and infusion recipes, tips and tricks, technique
and equipment guides, as well as travel narratives and recommendations
from the authors’ cross-country road trips. Authors Victoria Walsh and
Scott McCallum have dedicated countless hours, not to mention gas
mileage, foraging, travelling and experimenting, in order to instill their
own brand of northern spirit into the existing cocktail canon, and to add
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to the proud tradition of ensuring Canadian drinks, history and lore, in
all their glory, are served at the global bar.
Measure, Shake, Pour - Cider Mill Press 2019-11-26
Become a mixology master with advice, recipes, and secrets from across
the bar in Measure, Shake, Pour. Packed with advice on pairings,
recipes, and secrets you only hear behind the bar, become a mixology
master with Measure, Shake, Pour. Whether you’ve never touched an Old
Fashioned glass in your life or are a spirit professional, this guide will
raise the bar on your drink game, guaranteed. Featuring everything you
need to become a bartending pro, from general terms and drinks to
advanced recipes, techniques, and finishing touches, this compact guide
to all things bartending is the perfect size to hide in your back pocket.
After all, a good bartender never reveals their secrets for free.
World's Best Cocktails - Tom Sandham 2012-10-01
World's Best Cocktails is an exciting global journey, providing the secrets
to successful cocktail making, their history and provenance, and where
to seek out the world’s best bars and bartenders, from London to Long
Island and beyond. Cocktail and liquor connoisseur Tom Sandham
provides a comprehensive appraisal of global cocktail culture,
highlighting the trends and techniques that make the finest drinks
popular in their native climes and across the world. Cocktail lovers will
appreciate personal tips from key bartenders such as Jim Meehan and
Dale de Groff in New York and Tony Conigliaro and Salvatore Calabrese
in London, while cutting-edge recent award winners point to the future
with their new daring flavor combinations. At last, discerning drinkers
can learn more about what to drink and where, then bring back their
coolest cocktail experiences to enjoy at home.
American Bar - Charles Schumann 2017-10-06
Whether youre celebrating a special occasion or just relaxing with a
cocktail, let world-renowned bartender Charles Schumann be your guide
to mixing masterful libations. American Bar--the most authoritative
cocktail book ever published--provides all the information the cocktail
lover or professional bartender needs to serve up the perfect drink.
Inside American Bar you'll find: * Recipes for more than 500 drinks,
the-bar-elements-of-cocktail-technique-jeffrey-morgenthaler

listed alphabetically * An easy-to-use drink index arranged by drink
categories * The fascinating history and names of leading brands of all
the major cocktail components * A handy guide to bartending equipment
* A glossary of international bar terms and measurements Illustrated
with hundreds of delightful 1930s-style line drawings by G�nter Mattei,
this exceptionally handsome book is an indispensable companion to home
or professional entertaining.
Last Call - Brad Thomas Parsons 2019-10-22
From the James Beard Award-winning author of Bitters and Amaro
comes this poignant, funny, and often elegiac exploration of the question,
What is the last thing you'd want to drink before you die?, with bartender
profiles, portraits, and cocktail recipes. JAMES BEARD AWARD
FINALIST • WINNER OF THE TALES OF THE COCKTAIL SPIRITED
AWARD® • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY
CHICAGO TRIBUNE Everyone knows the parlor game question asked of
every chef and food personality in countless interviews: What is the last
meal you'd want to eat before you die? But what does it look like when
you pose the question to bartenders? In Last Call, James Beard Awardwinning author Brad Thomas Parsons gathers the intriguing responses
from a diverse range of bartenders around the country, including Guido
Martelli at the Palizzi Social Club in Philadelphia (he chooses an extradry Martini), Joseph Stinchcomb at Saint Leo in Oxford, Mississippi (he
picks the Last Word, a pre-Prohibition-era cocktail that's now a cult
favorite), and Natasha David at Nitecap in New York City (she would be
sipping an extra-salty Margarita). The resulting interviews and essays
reveal a personal portrait of some of the country's top bartenders and
their favorite drinks, while over 40 cocktail recipes and stunning
photography make this a keepsake for barflies and cocktail enthusiasts of
all stripes. Praise for Last Call “[Parsons] captures the people and places
through stunning photographs and prose. Like a perfectly balanced
cocktail, it is equal parts cocktail recipes, travelogue and mixtape.”—The
Atlanta Journal-Constitution “Measure equal parts travelogue, tell-all,
discography, and cocktail companion—in service of an obituary of all
patrons—and you have Last Call; Brad Thomas Parsons’s best book yet.
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Through soulful photos and gritty interviews, he and photographer Ed
Anderson capture the rawness, vulnerability, and ecstasy of the
metamorphosis between the end of a guest’s night and the beginning of a
bartender’s.”—Jim Meehan, author of Meehan’s Bartender Manual and
The PDT Cocktail Book “This book is a delight. Last Call shows us the
sense of community evoked by bartenders across the country, whose
wisdom and tenderness are captured here both in words and beautiful
photographs. It made me—an erstwhile bartender and faithful
customer—happy to remember that we all have nights when we
unexpectedly hear the words ‘last call,’ and that noble and fascinating
bartenders are out there waiting to share it with us.”—Alan Cumming
The Japanese Art of the Cocktail - Masahiro Urushido 2021
The first cocktail book from the award-winning mixologist Masahiro
Urushido of Katana Kitten in New York City, on the craft of Japanese
cocktail making Katana Kitten, one of the world's most prominent and
acclaimed Japanese cocktail bars, was opened in 2018 by highlyrespected and award-winning mixologist Masahiro Urushido. Just one
year later, the bar won 2019 Tales of the Cocktail Spirited Award for
Best New American Cocktail Bar. Before Katana Kitten, Urushido honed
his craft over several years behind the bar of award-winning eatery
Saxon+Parole. In The Japanese Art of the Cocktail, Urushido shares his
immense knowledge of Japanese cocktails with eighty recipes that best
exemplify Japan's contribution to the cocktail scene, both from his own
bar and from Japanese mixologists worldwide. Urushido delves into what
exactly constitutes the Japanese approach to cocktails, and demystifies
the techniques that have been handed down over generations, all
captured in stunning photography.
The Waldorf Astoria Bar Book - Frank Caiafa 2016-05-17
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 AWARD NOMINEE: BEVERAGE 2017 SPIRITED AWARD®
the-bar-elements-of-cocktail-technique-jeffrey-morgenthaler

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 preProhibition 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.
Liquid Intelligence: The Art and Science of the Perfect Cocktail Dave Arnold 2014-11-10
Winner of the 2015 James Beard Award for Best Beverage Book and the
2015 IACP Jane Grigson Award. A revolutionary approach to making
better-looking, better-tasting drinks. In Dave Arnold’s world, the shape of
an ice cube, the sugars and acids in an apple, and the bubbles in a bottle
of champagne are all ingredients to be measured, tested, and tweaked.
With Liquid Intelligence, the creative force at work in Booker & Dax,
New York City’s high-tech bar, brings readers behind the counter and
into the lab. There, Arnold and his collaborators investigate temperature,
carbonation, sugar concentration, and acidity in search of ways to
enhance classic cocktails and invent new ones that revolutionize your
expectations about what a drink can look and taste like. Years of rigorous
experimentation and study—botched attempts and inspired
solutions—have yielded the recipes and techniques found in these pages.
Featuring more than 120 recipes and nearly 450 color photographs,
Liquid Intelligence begins with the simple—how ice forms and how to
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make crystal-clear cubes in your own freezer—and then progresses into
advanced techniques like clarifying cloudy lime juice with enzymes,
nitro-muddling fresh basil to prevent browning, and infusing vodka with
coffee, orange, or peppercorns. Practical tips for preparing drinks by the
pitcher, making homemade sodas, and building a specialized bar in your
own home are exactly what drink enthusiasts need to know. For devotees
seeking the cutting edge, chapters on liquid nitrogen, chitosan/gellan
washing, and the applications of a centrifuge expand the boundaries of
traditional cocktail craft. Arnold’s book is the beginning of a new method
of making drinks, a problem-solving approach grounded in attentive
observation and creative techniques. Readers will learn how to extract
the sweet flavor of peppers without the spice, why bottling certain drinks
beforehand beats shaking them at the bar, and why quinine powder and
succinic acid lead to the perfect gin and tonic. Liquid Intelligence is
about satisfying your curiosity and refining your technique, from red-hot
pokers to the elegance of an old-fashioned. Whether you’re in search of
astounding drinks or a one-of-a-kind journey into the next generation of
cocktail making, Liquid Intelligence is the ultimate standard—one that no
bartender or drink enthusiast should be without.
The Periodic Table of Cocktails - Emma Stokes 2017-04-18
The Periodic Table of Cocktails is a fun, concise, and appealingly geeky
new concept to cocktail appreciation. The foundation of the book is a
periodic table organized by cocktail styles (Martinis and Up,
Fruity/Tropical, Highballs/Muddles, Collinses/Fizzes, etc.) and by
predominant base alcohols across the chart’s rows (vodka, gin, tequila,
etc.). If you like one cocktail in the table, you should enjoy all the
cocktails that surround it. The book also offers the background history
and make-it-yourself recipe for each of the more than 100 “elements” or
cocktails. The book will be published with a companion volume, The
Periodic Table of Wine.
Bourbon Is My Comfort Food - Heather Wibbels 2022-05-03
Bourbon Is My Comfort Food reveals the delicious beauty of bourbon
cocktails and the joy of creating them. Whether readers are new to
bourbon or steeped in its history and myriad uses, they will gain the
the-bar-elements-of-cocktail-technique-jeffrey-morgenthaler

knowledge to make great bourbon cocktails, share them with friends and
family, and expand their whiskey horizons—because the only thing better
than bourbon is sharing it with a friend. From building your home bar to
basics on cocktail technique, Heather Wibbels showcases more than 140
variations on classic bourbon cocktails—like the Old-Fashioned, the
Manhattan, Whiskey Sours, Highballs, Juleps, and more—in
approachable ways. The book also features several Cocktail Labs, which
invite readers to explore classic cocktail elements and experiment with
flavors, textures, infusions, syrups, and garnishes. But more than that,
Bourbon Is My Comfort Food is a celebration of ten years of bourbon
education and cocktails by Bourbon Women, the first group dedicated to
women and their love of the spirit. Wibbels celebrates with cocktails
from the Bourbon Women leadership team, branches across the nation,
and winners from the group's annual Not Your Pink Drink contest. Get
out your cocktail shaker and explore the wide world of bourbon cocktails
with Heather Wibbels and Bourbon Women!
The Ultimate Bar Book - Mittie Hellmich 2010-07-01
The Ultimate Bar Book — The bartender's bible and a James Beard
nominee for the best Wine and Spirit book, 2008 The 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
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New York Cocktails - Amanda Schuster 2017-09-12
“Covers drinking in New York from every angle…New York Cocktails by
Amanda Schuster is a story of the cocktail told through the
city.”—Florence Fabricant, The New York Times Over 100 craft cocktails
from the city that never sleeps! Travel straight to the epicenter of the
cocktail renaissance with this elegant new guide to the best bars and
cocktails the boroughs have to offer. Far more than just a recipe book,
New York Cocktails features signature creations (along with new
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variations of the classic Manhattan and Negroni), tips, and techniques by
the best mixologists in the Big Apple, along with their personal profiles.
Hop on the train for a bar crawl, or throw your own prohibition cocktail
party. Celebrate the seasons or holidays in the comfort of your home, or
find the quintessential bar for any occasion after reading up on food and
drink hotspots around the city, as well as their histories. Mix up your
own Gatsby-esque celebration with this perfect guide to the cosmopolitan
art of New York City Cocktail crafting!
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