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Cocktails Are Back and their new incarnations make more sophisticated sipping than ever before. These updated classics from the country s
most popular chefs and bartenders are simple to concoct yet complex in character and flavor. Here s how to stir up new, exciting tastes with
finesse. Cheers! White Peach Sangria and Pomegranate Sangria --chef Bobby Flay The Cajun Martini --chef Paul Prudhomme The Citrus
Cooler --Paul Bolles-Beaven, Union Square Cafe The Rumbo Jam --Katy Keck, New World Grill
Finalist for the 2018 James Beard Foundation Book Awards for "Beverage" category A collection of the greatest drinks of all time, modern
and classic, all of which conveniently feature only three ingredients. 3-Ingredient Cocktails is a concise history of the best classic cocktails,
and a curated collection of the best three-ingredient cocktails of the modern era. Organized by style of drink and variations, the book features
75 delicious recipes for cocktails both classic (Japanese Cocktail, Bee's Knees, Harvey Wallbanger) and contemporary (Remember the
Alimony, Little Italy, La Perla), in addition to fun narrative asides and beautiful full-color photography.
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-the-moment 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.
Offers a collection of three hundred recipes for traditional and contemporary cocktails, with additional information on drinkmaking techniques
and stocking a home bar
A narrative-driven book on the surprising history and current revival of spritz cocktails (a wine-based drink served as an aperitif), with 50
recipes, including both historical classics and modern updates. From Milan to Los Angeles, Venice to New York, the spritz—Italy’s bitter and
bubbly aperitivo cocktail—has become synonymous with a leisurely, convivial golden hour. But the spritz is more than just an early evening
cocktail—it’s a style of drinking. In Spritz, Talia Baiocchi and Leslie Pariseau trace the drink’s origins to ancient Rome, uncover its unlikely
history and culture, explore the evolution of aperitivo throughout Northern Italy, and document the spritz’s revival around the world. From
regional classics to modern variations, Spritz includes dozens of recipes from some of America’s most lauded bartenders, a guide to building
a spritz bar, and a collection of food recipes for classic Italian snacks to pair alongside.
Think of It as Your PhD in Drinking. In Craft Cocktails at Home, you'll embark upon a one-of-a-kind journey as you learn how to make some of
the world's most innovative, unique, and delicious cocktails. Taste scientists, engineers, and talented bartenders with decades of experience
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all contributed their expertise to create this must-have guide for novices and professionals alike. Ever wondered what makes water taste
good? Curious about what really happens during the barrel-aging process? Interested in which "molecular" ingredients have the best texture?
These questions and more, answered inside. With 250 pages and 65 recipes
The Essential, New York Times–Bestselling Guide to Botany and Booze “A book that makes familiar drinks seem new again . . . Through this
horticultural lens, a mixed drink becomes a cornucopia of plants.”—NPR's Morning Edition “Amy Stewart has a way of making gardening
seem exciting, even a little dangerous.” —The New York Times Sake began with a grain of rice. Scotch emerged from barley, tequila from
agave, rum from sugarcane, bourbon from corn. Thirsty yet? In The Drunken Botanist, Amy Stewart explores the dizzying array of herbs,
flowers, trees, fruits, and fungi that humans have, through ingenuity, inspiration, and sheer desperation, contrived to transform into alcohol
over the centuries. Of all the extraordinary and obscure plants that have been fermented and distilled, a few are dangerous, some are
downright bizarre, and one is as ancient as dinosaurs—but each represents a unique cultural contribution to our global drinking traditions and
our history. This fascinating concoction of biology, chemistry, history, etymology, and mixology—with more than fifty drink recipes and growing
tips for gardeners—will make you the most popular guest at any cocktail party.
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.

An illustrated history of the iconic Negroni, including over 20 simple variations, from Matt Hranek, author of A Man & His
Watch and A Man & His Car.
From America's most influential cocktail bar, a playbook for home bartenders who want to take their drinks to the next
level, featuring hundreds of the signature recipes that keep Death & Co top of class. In this stunning new offering from
the authors of the bestselling Death & Co and James Beard Book of the Year Cocktail Codex, you'll find everything you
need to make and serve impressive drinks at home. It begins with a boot camp of sorts, where you follow the same steps
a new Death & Co bartender would, learning how to select ingredients, develop your palate, understand what makes a
great cocktail work, mix drinks accurately, create a cocktail menu, and much more. More than 400 recipes anchor the
book, including classics, low-ABV drinks, non-alcoholic cocktails, and hundreds of the signature creations the Death & Co
teams in New York, Denver, and Los Angeles have developed over the past seven years, including the Telegraph and
Buko Gimlet. The Cocktails at Home section teaches you how to scale up recipes for larger gatherings, fill your freezer
with ready-to-pour mixtures, and throw a party where you can actually spend more time with your guests than prepping
drinks. And when you're ready to create your own recipes, the Death & Co crew pulls back the curtain on their cocktail
development program, with plenty of strategies and the opportunity to mix and taste along with the staff. Featuring
hundreds of photographs and illustrations, this comprehensive, visually arresting manual is destined to break new ground
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in home bars across the world.
“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 topnotch 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 at-home 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 collection is unassailable . . . This terrific
resource is sure to send armchair bartenders scurrying to their shakers.”—Publishers Weekly
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
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Bible
The classic bar guide that launched a generation of cocktail lovers is back—completely updated. With its cloth binding
evoking a Jazz Age guide to speakeasies and its charming illustrations that could have come from a period magazine,
this most influential cocktail book is reissued in a newly updated edition. Spanning the cocktail spectrum from classic to
contemporary, it includes all the information the cocktail lover or mixologist needs to create the perfect drink in a stylishly
retro package, making it an elegant, sophisticated gift as well as an indispensable companion for home or professional
entertaining. With 500 recipes and an easy-to-use index arranged by drink categories, this bar book is replete with
fascinating stories behind the genesis of each cocktail, its creators, and component liquors—as well as a guide to
bartending equipment and a glossary of bar terms and measurements. Charles Schumann, whose appreciation of design
and drinks is legendary, is the ideal guide to the perfect drink. Based on the menus at his iconic establishments—Harry’s
New York Bar, then Schumann’s American Bar, which later became simply Schumann’sBar—each recipe focuses on
quality and balance.
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.
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
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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 to the proud
tradition of ensuring Canadian drinks, history and lore, in all their glory, are served at the global bar.
"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"-Radical Brewing takes a hip and creative look at beer brewing, presented with a graphically appealing two-color layout.
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-worth-rediscovered 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.
This book includes broad content on wines from around the world, including Old World and New World wines, as well as beer, other
fermented beverages such as mead and sake, and every type of spirit available.
Celebrate your campaigns and conquests with these 75 fun, RPG-inspired cocktail recipes your whole gaming group will love! Make your
next gaming adventure even more fun with this collection of 75 RPG-inspired cocktails! Featuring fantasy-themed libations from the boozy
Dragon the Beach and a Potion of Strength to a sneaky Stealth Check shot and a Never Split the Party Punch, you’ll keep spirits high and
your friends happy during your next dungeon-crawling tabletop adventure. Complete with easy-to-follow, accessible instructions,
Düngeonmeister also includes funny jokes and hilarious asides that will take your campaign (or your next gathering) to the next level!
Booze for Babes empowers tipplers to drink better by teaching them how buy, drink and serve quality liquor in a fun and non-pandering way
while highlighting lady bartenders, distillers and experts in the industry. Readers learn: • Why every lady should know her liquor • A short
history of ladies’ on-again, off-again relationship with the hard stuff • How to choose a quality gin, whiskey, rum, tequila, brandy, vodka or
liqueur, and look cool doing it • How to tell a marketing ploy on a label from the real deal • How to train your palate and hone your taste •
How to mix business and booze • How to build a well-equipped home bar • How to entertain with spirits in a way that honors old-fashioned
traditions and impresses guests • Dozens of recipes for cocktails, bitters, vermouth, liqueurs, and more
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
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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
Whether you're planning a lavish party or just indulging in a nightcap, The Classic Cocktail Bible gives you a range of inspirations to create
the exotic and the timeless. Cocktails are soaring in popularity as the nation's tastes grow more sophisticated and people are thirsty for new
flavours and experiences. Beautifully illustrated with mouth-watering full colour photography, the book includes long and short drinks, still and
sparkling, fruity and refreshing as well as creamy and indulgent - you'll never tire of trying the new concoctions.Includes 200 recipes with ageold classics such as the daiquiri, dry martini, margarita and Long Island ice tea. Each spirit is thoroughly explained to give you advice on
selecting what to buy and perfecting its accompaniments. There's also a selection of fantastic insider tips, a full glossary of terms and step-bystep guides to mastering different techniques.A history of the evolution and culture of cocktails immerses you in a more glamorous era and
The Classic Cocktail Bible allows you to taste it for yourself.
A newly revised second edition of the ultimate bartender's Bible This up-to-date, practical, and easy-to-use guide presents recipes for
hundreds of cocktails and mixed drinks, plus step-by-step directions for making virtually every popular mixed drink, both contemporary and
classic-from an A.B.C. to a Zorbatini. Plus, the book includes full coverage of all the basics of bartending, including equipment, ingredients,
techniques, glassware, and garnishes. Includes more than 850 recipes in simple alphabetical order, with step-by-step instructions and
problem-solving tips A tough waterproof cover makes this guide perfect for using on the job and on the fly Includes a mini-course on
professional bartending for first-timers or anyone who needs a refresher course Written by wine and spirits expert Mardee Regan—a Julia
Child Cookbook Award nominee—The Bartender's Best Friend, Second Edition is the perfect resource for every mixologist.

Swap your favorite cocktails with these plant-based mocktail alternatives! Developed by two registered dietitians, the non-alcoholic
drink recipes in Mocktail Party feature nutritious, all-natural ingredients with minimal sugar that you can easily find at any grocery
store. The book also features valuable information about the benefits of an alcohol-free lifestyle, tips for sustainable mixology, and
advice for ordering mocktails at a restaurant or bar. If you’re tired of hangovers and don’t want to drink sugar-loaded, processed
sodas instead, then these healthy and delicious recipes are for you. Mocktail Party includes recipes for every occasion: • Classics
like a Pal-no-ma and Aperol-less Spritz • Drinks with a twist like Watermelon Mock-jito & Summer Jam Fresca • Brunch favorites
like No-Bull Bloody & Kiwi No-secco • Dessert treats like Salted Carmel & Tiramisu Mock-tinis • Frozen coolers like No Way Frose
& Blueberry Acai Daiquiri • Holiday beverages like Pumpkin Spice Latte & Warm Cider and Sage Join the growing movement of
health-conscious people who are cutting down on alcohol and opting to "make it a mocktail" instead.
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
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enthusiasts, and the winner of every major 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.
CHALLENGE YOUR PALATE Move over sweet. Cocktail aficionados are mixing up creative concoctions that are herbaceous,
smoky and strong. These rims are anything but sugarcoated. Savory Cocktails shakes, stirs and strains nearly 100 hard-hitting
distilled delights for a cornucopia of today’s coolest drinks. Using everything from classic liqueurs to innovative new bitters, the
recipes in this book offer a stylish, sophisticated approach to complex-flavored cocktails like: •Yuzu Sour •Green Tea Gimlet •OffWhite Negroni •Pink Peppercorn Hot Gin Sling •Greens Fee Fizz •The Spice Trail Packed with carefully crafted cocktails as well
as information on tools, ingredients and imbibing history, Savory Cocktails goes way beyond just recipes. The devilish twists in this
barman’s companion are taste tested and mixologist approved.
"A cocktail guide for the 21st century, complete with 60 recipes for new and classic drinks. Full-color photography throughout, with
tips on ingredients, barware, and technique"--Provided by publisher.
Dale DeGroff is widely regarded as the world’s foremost mixologist. Hailed by the New York Times as “single-handedly
responsible for what’s been called the cocktail renaissance,” he earned this reputation during his twelve years at the fashionable
Promenade Bar in New York City’s Rainbow Room. It was there in 1987 that he not only reintroduced the cocktail menu to the
country but also began mixing drinks from scratch, using impeccably fresh ingredients instead of the widespread mixes used at the
time. Known especially for crafting unique cocktails, reviving classics, and coaxing superior flavor from his ingredients, DeGroff
has selected his 100 essential drinks and 100 of their best variations—including many of his signature cocktails—for this premier
mixology guide. The Essential Cocktail features only those drinks that stand out for their flavor, interesting formula, or distinctive
technique. These are the very ones every amateur and professional bartender must know, the martinis, sours, highballs, tropicals,
punches, sweets, and classics, both old and new, that form the core of a connoisseur’s repertoire. Throughout the book are
DeGroff’s personal twists, such as a tangy Grapefruit Julep or a refreshing Yuzu Gimlet. To complement the tantalizing
photographs of each essential cocktail, DeGroff also regales readers with the fascinating lore behind a drink’s genesis and
instructs us on using the right ingredients, techniques, glasses, and garnishes. As Julia Child’s Mastering the Art of French
Cooking was the classic compendium for home chefs and gourmands, so The Essential Cocktail will be the go-to book for serious
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mixologists and cocktail enthusiasts.
"Revised edition: with new recipes and photography"--Cover.
A primer on drinking, history and (obviously) cocktails from a life behind bars. Sother Teague, one of New York’s most
knowledgeable bartenders and Wine Enthusiast's Mixologist of the Year (2017), presents a brief history of both classic and lesserknown spirits with modern-day wit and old-school bar wisdom, accompanied by easy-to-mix drink recipes you’ll soon commit to
memory. Better than bellying up to some of the world’s best bars with a veteran bartender, this series of essays and
conversations on all things alcohol aims to reveal how the joy of drinking changed both history and culture?and will likely inspire
you to make a little history of your own. After all, no retelling of a great caper or revolutionary event ever started with the phrase,
“So a bunch of guys are all eating salad...”. This hardcover collection of timeless tips, insight from industry pros and 100+ recipes
is more than just a cocktail book: It’s a manifesto for living a more spirited life.
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.
A thoroughly updated edition of the 2003 classic that home and professional bartenders alike refer to as their cocktail bible. Gary
Regan, the "most-read cocktail expert around" (Imbibe), has revised his original tome for the 15th anniversary with new material:
many more cocktail recipes—including smart revisions to the originals—and fascinating information on the drink making revival that
has popped up in the past decade, confirming once again that this is the only cocktail reference you need. A prolific writer on all
things cocktails, Gary Regan and his books have been a huge influence on mixologists and bartenders in America. This brandnew edition fills in the gaps since the book first published, incorporating Regan's special insight on the cocktail revolution from
2000 to the present and a complete overhaul of the recipe section. With Regan's renowned system for categorizing drinks helps
bartenders not only to remember drink recipes but also to invent their own, The Joy of Mixology, Revised and Updated Edition is
the original drinks book for both professionals and amateurs alike.
Become a Cocktail Connoisseur If you liked The Drunken Botanist, The 12 Bottle Bar or The Savoy Cocktail Book, you’ll love The
Cocktail Companion Drink your way through history: The Cocktail Companion spans the cocktail's curious history?from its roots in
beer-swilling 18th-century England through the illicit speakeasy culture of United States Prohibition to the explosive, dynamic
industry it is today. Learn about famous and classic cocktails from around the globe, how ice became one of the most important
ingredients in mixed drink making, and how craft beers got so big, all with your own amazing drink?that you made yourself!?in
hand. Get advice from your favorite bartender: In The Cocktail Companion, well-known bartenders from around the country offer
up advice on everything, including using fresh-squeezed juices, finding artisanal bitters, and creating perfect cubes of ice that will
help create intriguing, balanced cocktails. You'll want to take your newfound knowledge from this cocktail book everywhere! The
Cocktail Companion is a compendium of all things cocktail. This bar book features: • 25 must-know recipes for iconic drinks such
as the Manhattan and the Martini • Cultural anecdotes and often-told myths about drinks' origins • Bar etiquette, terms, and tools
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to make even the newest drinker an expert in no time!
Trashy and classy cocktails by the beloved Vanderpump Rules couple
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 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
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 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
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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.
A history of one of the world's most iconic cocktails—originally an Italian aperitivo, but now a staple of craft bar programs
everywhere—with 60 recipes for variations and contemporary updates. The Negroni is one of the simplest and most elegant drink
formulas around: combine one part gin, one part sweet vermouth, and one part Campari, then stir and serve over ice. This bitter,
sweet, and smooth drink has inspired countless variations as well as legions of diehard aficionados. In The Negroni, Gary
Regan—barman extraordinaire and author of the iconic book The Joy of Mixology—delves into the drink's fun, fascinating history (its
origin story is still debated, with battling Italian noblemen laying claim) and provides techniques for modern updates (barrel aging
and carbonation among them). Sixty delightfully varied and uniformly tasty recipes round out this spirited collection, which is a
must-have for any true cocktail enthusiast.
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