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This book is dedicated to every style of bartender and wannabe bartender on earth.
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Introduction

Once upon a time in a land far, far away, while taking a shortcut through the meadow, a raven-haired girl accidentally dropped a bunch of ripe grapes and a carving knife into a patch of wild mushrooms. The yeast from the mushrooms began to ferment the sweetness of the grapes with much help from the yellow ball of fire in the sky. The next day the girl retraced her steps to locate her lost carving knife and, once found, realized she dropped her grapes as well. She decided to rest for a spell, partake of some grapes, and watch white puffs dance in the sky. She felt warm and loved. Later, the clan medicine woman noticed a change in the girls manner and sought answers. The secret of alcohol is born, then used in ceremonies, celebrations, worship, and medicine for many years to come. All live happily ever after.

Of course no one knows when, how, or who first discovered alcohol, but scientists and archeologists tell us that it dates back to 7000 B.C. And of course, if youre a believer of the Lost Continent then it goes back even further.

What we do know is that humans are social beings and social gathering structures have been part of daily life for a long time. The Greeks had symposiums for the intellectual upper class; frescos show men reclining being served food and wine, while playing games as flute girls and various entertaining acts roamed the room. The Romans were less formal due to so much traveling and actually preferred setting up portable tavernae (taverns). Soon permanent tavernae were built on all roads that Roman troops traveled. All roads lead to Rome! Barmaids served soldiers wine, food, music and danced, and if so desired, then led them to rooms with harlots. Roman troops also carried grapevines with them on every journey to make wine on the road. England began creating their own taverns, and since grapes didnt grow well in their area, they made ale. Soon taverns were found in every town with women given the responsibility of making the beer and wine because it was considered an extension of bread making. Even then, women were the servers at the banquet of life.

Taverns, inns, and public drinking houses (pubs), alehouses, and taprooms pretty much stayed the same from the 1000s to the 1700s. All had fireplaces for warmth, lanterns for light, furniture for sitting, and lots of drink while discussing current events, complaining about the weather, telling stories, and making wagers.

Its mind boggling to think about the many hats a tavern keeper and his ale-wife had to wear. They had to own land in which to grow carbs to make beer, wine, mead, and cider, as well as food for guests. This meant they owned farm animals and tended a garden. They had to provide rooms to house people and stables with hay and water for horses. And they also had to be literate enough to keep books and bills and collect payments due as well as manage the hired help. To multitask, a kitchen dog was placed in a wheel called a turnspit dog, and the dog would walk inside the wheel turning the meat as it roasted over the fire. Tavern floors were often made of sand, and it was common to have a portcullis grate around the bar area. For wagering, there was the tavern puzzle jug, which was a drinking jug with several holes with only one working hole to drink from. So the tavern keeper was the barkeeper as well as many other keepers. Maybe thats where the term, Hes a Keeper comes from?

We know what taverns, pubs, and drinking houses looked like in the 1600s because Dutch artist Jan Steen painted many daily life scenes on the subject. After viewing his paintings you begin to realize that drinking houses basically had the same things we have today: alcohol, drinking vessels, tables, chairs, music, flirting, fire, food, laughter, games, gambling, and even a tavern keeper flairing a long pour from a wine jug into a Martini shaped glass. However, there were a few differences: lots of children, messes, dogs, cats, chicks, and pigs. On second thought, maybe not.

The 1800s were magical years for barkeeps, barmaids, and bartenders in bars, pubs, taverns, saloons, and inns across America. The times brought on civilized behavior with new technological advances. One could order a Sling, Grog, Flip, Sazerac, Manhattan, Rob Roy, Toddy, Tom Collins, Cobbler, Crusta, Smash, Sour, and more. Popular spirits and mixers were beer, wine, cider, whiskey, apple brandy, applejack, gin, rum, bitters, egg whites, Port, absinthe, amaretto, rye, scotch, Bacardi, mint, vermouth, soda water, brandy, anisette, Sherry, syrups, juices, Southern Comfort (known then as Cuff & Buttons), Jack Daniels, and Coca-Cola. The position of a bartender, even though blue-collar, was seen as aristocracy of the working class. In those days you had to be a bartender apprentice for several years before you could be a bartender. The first known celebrity bartender was Jerry Thomas. Jerry learned the craft in New Haven, Connecticut, then traveled west to San Francisco. He then traveled back east to New York and opened four saloons. The first one can still be seen at Broadway and Ann Street below the Barnums Museum. After that he traveled and worked as a head bartender in St. Louis, San Francisco, Chicago, Charleston, South Carolina, and New Orleans. With a set of solid silver bar tools he set sail for England and France. Thomas published How to Mix Drinks, or the Bon-Vivants Companion in 1862 and then the first bartender guide, The Bartenders Guide or How to Mix All Kinds of Plain and Fancy Drinks in 1887. He was considered the worlds first flair mixologist because he created a cocktail called the Blue Blazer in which he poured a flaming drink back and forth from cup to cup.

By the early 1900s most saloons were owned by the breweries. Barkeeps made $10$15 dollars a week with Sunday being the busiest. Drink making was appreciated, and bartending was turned into an art form. The WaldorfAstoria in NYC set the standard for quality classic cocktails. Even though some states had already made the sale of alcohol illegal, the booze biz was going strong. No one had any idea of the enormous changes that were just around the corner. Then on January 16, 1920, at one minute past midnight, prohibition started. By nationwide law, it was prohibited to manufacture, import, export, or sell alcoholic beverages (exceptions being medical and religious). This created a booming business for bootleggers and their moonshine, but also created a dark underworld of organized crime (Mafia), homemade hooch (bathtub gin), and secret bars called speakeasies. There were over 100,000 speakeasies in Manhattan alone during prohibition (19201933). Bartenders who werent afraid to risk a temporary job due to raids were forced to create new cocktails to mask the nasty burn of the bootlegged moonshine, so honey, sugar, juices, egg whites, vermouth, and bitters were commonly found behind bars. Canada, Cuba, and Mexicos alcohol business benefited from prohibition through whiskey, rum, Tequila, and tourists. NASCAR was conceived from bootleggers building powerful automobile engines to outrun the law through the Appalachian Mountains to run their moonshine. After prohibition, American bartenders were able to use quality spirits again, but the good bartenders that knew how to make drinks before prohibition were few and far between. Some had died or were too old and couldnt remember. On December 5th, 1933, at 3:32 p.m. (the day of the repeal), its been said that only one out of ten bartenders knew how to bartend. Bartenders were searched for everywhere, even imported. It was then that people realized that much training and practice was in order to develop the skill of drink making again in America. Thank goodness Englands and Frances bartenders could lend a helping hand.

Within a year, Hollywood shined the glamorized cocktail torch towards the silver screen. Cocktails became sophisticated and elegant in the movies. And due to all the tropical locations where affluent Americans had spent time during prohibition, they fell in love with the tropics. Donn the Beachcomber left his life of bootlegging in New Orleans and opened the first tiki bar in Hollywood. Donn created the pupu platter, and his drink, Zombie, was served at the 1939 New York Worlds Fair. Pat OBrien stayed in New Orleans, moved his speakeasy, renamed it Pat OBriens, and invented the Hurricane. And the one-legged Trader Vic opened up his restaurant in San Francisco and invented the Mai Tai. In the 1940s1950s tiki bars burst with popularity. Men returning home from World War II (19391945) flocked to them because it reminded them of the Polynesian Islands. Smirnoff s Moscow Mule swept the nation and Rum & Coca-Cola became popular when the Andrew Sisters released a song of the same name in 1941. This was also the time that many gangsters from prohibition laid the foundation for the mega-drinking city we know today as Las Vegas. With the combination of war-free times, new home appliance technology, supermarket style liquor stores, the swinging, boozing Rat Pack, and James Bond ordering a Smirnoff Vodka Martini  shaken not stirred, cocktails flourished through the mid-1960s.

In 1965 Alan Stillman opened the first American casual dining bar and grill called TGI Fridays in New York City. It focused on American cuisine, bar food, and alcoholic beverages. It became the meeting place for professional singles and was an enormous success. Lifetime magazine credited Fridays with ushering in the Singles Era. The New York City gay community followed suit creating their own singles bars/discos the very same year. Of course, since these were not gay-friendly times, their bars were underground. The deejays in the discos played music by unknown black artists and record companies soon saw that they could promote soon-to-be-hits through the deejays. Disco was born; however, the Vietnam War (19651973) created sad, political, druginduced times slowing down all the fun. But in 1973, after the war ended, TGI Fridays opened a store in Dallas, Texas, and took the city by storm. Within a week, police had to come and ring the bar-and-grill with barricades to handle the nightly hordes of singles. Hundreds of imitative bar-and-grills opened, but only four have survived the test of time: Ruby Tuesdays, 1973; Chilis, 1975; Bennigans, 1976; and Applebees, 1980. TGI Fridays created an industry and was the first to create an extensive range of alcoholic beverages. Kahlua, Baileys, pop-a-top beer, the first light beer from Miller, and the Long Island Iced Tea are all big hits. At the same time, discos were now able to sweep the nation while developing strong record company relations. Bartenders were making spin-offs from the froufrou drinks TGI Fridays had on their menus, and the other copycat bar-and-grills followed suit. Margaritas and Tequila Sunrises were hugely popular too because of the Eagles and Jimmy Buffet singing about them in their songs. And in 1979, bartenders everywhere wanted to ring the neck of a guy named Rupert Holmes who released The Pia Colada Song.

In the 1980s, discos faded away, and the happy hour became a common ritual in America. Bars set up buffets of free nibbles to attract more business and to appease the new enforcement of antidrunk driving laws. Wine of the timeBurgundy, Chablis, and Roswas served in six-ounce glasses so that they could be filled to the top and was often served in half and full carafes. People adjusted their refrigerator shelves to fit in the convenient wine-in-a-box and their four-packs of Bartles and Jaymes wine coolers. The introduction of Peachtree Schnapps, Midori, and Captain Morgan Spiced Rum exploded possibilities. The popular drinks of the time were Fuzzy Navel, Long Island Iced Tea, Sex on the Beach, Strawberry Daiquiri, Melon Colada, Midori Sour, Sloe Comfortable Screw, Jelly Bean, White Russian, Russian Quaalude, Flaming Dr. Pepper, B-52, Alabama Slammer, Melon Ball, Golden Cadillac, Freddy Fudpucker, and any tropical drink. Blush replaced Ros, and White Zinfandel replaced Blush. The industry began launching many new liqueurs to keep up with Americas sweet toothwhich resulted in the decline of the craft of bartending. The classic cocktail was sometimes ordered by patrons over the age of forty but still thrived only in obscure hotel bars in Europe and Singapore because, quite frankly, their countries didnt have a demand for prepackaged, sweetened mixers and candy-flavored liqueurs.

In 1986 TGI Fridays hosted the very first flair bartender contest, Bar Olympics  in Woodland Hills, California. This led to Hollywood making the 1988 film Cocktail that starred Tom Cruise igniting flair bartending worldwide.

In the late 1980s and into the 1990s the microbrew kick started a whole new appreciation of what we drink. It was all about savoring and not guzzling. Next it was the wine boom. All of a sudden common wine choices were Shiraz, Pinot Noir, Pinot Grigio, Merlot, Cabernet, Chardonnay, and Syrah. Spirit sales declined, and Im sure many company roundtable meetings were held all over the globe to figure out what to do. The result was to follow the current trend and bump up the quality of spirits. Just when bartenders heads had stopped spinning from all the new beers and wines they had to learn, the new elite Single Malt Scotch showed its peaty head. One by one, each category of spirit reinvented itself. Bourbon was refined to Single Batch and Single Barrel, vodkas turned boutique, fine Tequilas and rums emerged, gins were improved, and flavored infusions never lost steam.

With the new superior line of spirits, some bartenders naturally progressed into modern mixologists, handmaking the classics of yesteryear as well as new modern classics. Dale DeGroff made it his mission to resurrect the craft of bartending in America. His pioneering efforts have led him to be founding member and president of the The Museum of the American Cocktail.

In 1998, HBO aired a show called Sex in the City and exploded the flavored Martini craze to a new dimension by making the Cosmopolitan its mascot cocktail. All of a sudden the shooters of yesterday were being sipped in Martini glasses of today: savored not guzzled.

With hip-hop and Girls Gone Wild videos igniting a raunchy sexploitation of women in the 1990s, it was a natural progression for Hollywood to put out a bartender film at the turn of the century called Coyote Ugly where half-dressed cowgirls work as NYC take-nocrap bartenders, slinging whiskey and dancing on the bar top. Rappers singing about Courvoisier, Bacardi, Gin & Juice, and Coke & Rum skyrocketed liquor sales to whole new levels. Cognac was once considered a drink for old men sitting in overstuffed leather chairs smoking cigars, but rap songs completely changed this category for a whole new generation. Its category switch can be compared to gin being the crack cocaine of London in the 1700s and then considered elegant and sophisticated as movie stars drank it in Martini glasses on the silver screen in the mid 1990s. In 2002after forty yearsJames Bond explodes another cocktail by resurrecting the classic Mojito. And in 2004, the hit independent film Sideways had bartenders tongues turning sideways saying Pinot Noir one hundred times a night.

Modern mixologists, flair bartenders, bar-top booty-shaking cowgirls, and just plain ol bartenders working local gin joints are part of the new millennium. Over 316,000 establishments are licensed for on-premise alcohol sales in America, and that means about 1.5 million bartenders nationwide. What will happen next in the world of bartending? Only time will tell.


1

The History of Booze

Whole books have been written on each of the following subjects, so my goal is to share the most important facts about each in the simplest way possible.


In our modern world, we casually meet for drinks all the time and never consider the liquid history that passes through our lips. Kings, queens, pirates, explorers, and people from all walks of life throughout history drank pretty much the same things we drink today. Alcohol has been around for a long time, and the process to produce it has basically remained the same. How many things can you say that about?



Fermentation

The chosen sugars/carbohydrates are grown, harvested, cleaned, and ground up, then cooked until broken down into a mash. The mash is sprinkled with yeast, which absorbs all the sugar and leaves the alcohol. The creation process stops here for wine and beer.

Distillation

Liquor goes through another process after fermentation: distillation. A still is a copper contraption (or a bathtub, in the days of prohibition and in some parts of Kentucky today) that boils the alcohol you get from the fermentation process. The steam rises and is directed through a coiled copper tube. The condensation of the steam drips down and is collectedthis is the liquor. Of course these processes involve temperatures, harvesting at certain seasons, and time-tested techniques, so dont go trying this at home.

Beer

Beer is the first alcohol known to man. Ancient civilizations drank, worshiped with, and paid workers with beer. It was considered food. Of course, you cant compare it to the beer of today, because their beer was consumed warm and usually had grain floating in it. Today beer is either one of two types: ale or lager. Ale is top-fermenting, and lager is bottom-fermenting.

How Its Made

1. A malt has to be made by soaking barley with water; this allows it to germinate (grow).

2. The malt is cleaned, ground, mixed with corn grits, then cooked. The sugary liquid it produces is called wort (wert).

3. The wort is put into kettles and boiled with hops. Hops comes from an herbal vine and is where beer gets its flavor. It also serves as a preservative.

4. The wort is moved to a cooler, where either ale yeast or lager yeast is added to begin fermentation. The wort is chilled even more to stop fermentation, and the yeast is removed.

5. Flavors can be added now; then its filtered, pasteurized, and stored in bottles, cans, casks, or kegs.


Beer Facts

 The first beer brewery in the U.S. opened in Manhattan in 1623.

 The first Oktoberfest was held in 1810 in Munich, Germany.

 Beer is usually stored in dark glass bottles because they found that ultraviolet rays convert the hop oils into a badsmelling chemical.

 Home brewers experiment with beer aged in used Jack Daniels white oak barrels, chocolate, peanut butter, espresso beans, candied ginger, oysters, seaweed, and wild bacteria.

 In an effort to serve cold beer in the 1100s, Germany brewed cold lagers and stored them in caves, and England brewed warm ales and stored them in cellars.



Wine

History and art show us that many civilizations have had love affairs with wine. Its been used in ceremonies, religion, parties, as medicine, at events, in the home, basically everywhere. With a population of one million, the Romans really expanded the wine culture. Many things happened over the hundreds of years of history with wine, but just know that the Church and French monks are responsible for reviving it after its last fall.

Today there is such reverence of wine that many people seem intimidated by it. Theres so much one can learn that it can boggle the mind.

Fake It Like a Wine Pro

 Wine is mostly made with grapes, but other fruits can also be used. The fruit is grown, harvested, cleaned, crushed, pressed, fermented (with yeast), and then aged. Wine is just fruit juice whose sugar has been naturally converted to alcohol.

 Wines made from grapes are pretty much named for the kind of grape that is used, like Chardonnay, Cabernet, and Merlot. Some other wines are named by the region in which they are grown, like Burgundy and Bordeaux.

 When you hear people say Ah, that was a very good year, it means that the quality of wine was enhanced by environmental conditions such as the climate, soil, weather conditions, and rain, or lack thereof. It will also determine the price of the wine.

 A wines vintage is the year the grapes were harvested.

 Ros, white zinfandel, and blush wines get their pink color from the skins being left on the grapes during the beginning of the fermentation process. The longer the skins are left on, the darker the wine. All wine juice begins as clear.

 In most cases, white wine is served chilled, and red wine is not.

 Red wine glasses have a bigger bowl than white wine glasses.

 Basic pairings of wine and food are whites with light food like fish and reds with hearty food like steak.

 Even though wine is made all over the world, France and California are the top producers.

 Grapes are also used to make Champagne, Sherry, Port, Madeira, vermouth, brandy, Cognac, and grappa.

 A sommelier (sum-ul-YAY) is a trained and knowledgeable wine professional usually working at a fine restaurant. A Master Sommelier is certified, which is quite an honor.


Wine is bottled many different ways. Cheap corks are made from bits and pieces of cork glued together. Expensive corks are solid pieces of cork that tend to be longer than the cheap variety. Twin-top corks sandwich cheap cork in between expensive cork, so the wine touches only the expensive stuff. Synthetic/man-made corks are great for young wines. Screw caps have a reputation of being used on cheap wines, but this has changed lately. A substitute for the screw cap is the crown cap (like a beer bottle).



Other Wine-Based Alcohols

Champagne

A blind Benedictine monk named Dom Prignon (dom-payree-NYON) is credited with inventing Champagne. The quote thats always attributed to him at the moment of discovery is Come quickly, Im tasting the stars! Bubbly wines were already around at the time, but his was called Champagne because the grapes were grown in the Champagne region of France. In 1804, Madame Clicquot invented pink Champagne, the mushroom-shaped cork, and a way of removing sediment from bottles called riddling.


 Champagne takes about one and half years to go through processing and aging.

 The most popular Champagne brands are Dom Prignon, Mumms (mooms), Mot & Chandon (mow-ET-a Shan-DAWN), Cristal (kris-TALL), Perrier-Jout (PAIR-ee-a JOOette, the pretty flowered bottle with real gold etching), and dont forget the Champagne that James Bond drank, Bollinger (bowl-ahn-JAY).

 The most popular sparkling wines are Prosecco (praw-SAYco, used in a Bellini), Asti Spumante (AH-stee spoo-MAHNteh) from Italy, and Korbel (core-BELL) from America.

 The two most popular Champagne glasses are the saucer and the flute. The tall flute came out in the 1970s to help keep the bubbles longer. Two variations on the flute are the tulip and the trumpet.

 Popular Champagne drinks are Mimosas, Champagne cocktails, Kir (rhymes with ear), and Kir Royale.

Also, Champagnes come in levels from sweet to dry: doux, demisec, sec, extra dry, brut, brut zero, ultra brut, and extra brut.



Brandy and Cognac

Basically, brandy and Cognac (CONE-yak) are wines that have been distilled. The most important thing to know about them is that all Cognac is brandy, but not all brandy is Cognac. Cognac is made from grapes in the Cognac region of France, while brandy can be made from any grapes or fruit anywhere.

 The most popular grape brandies are Armagnac (armahn-YAK) and Cognac (KON-yak) from France and Pisco (PEE-skoh) from South America.

 The most popular fruit brandies are applejack from America, Calvados (KAL-vah-dohs) apple brandy from France, Framboise (frahm-BWAHZ) raspberry brandy from France, Kirsch (KEERSH) cherry brandy from Germany, Poire (PWAHR), a Swiss pear brandy, and Slivovitz (SLIHV-uh-vihts), a German plum brandy.

 Pomace brandy is made from the residue of wine, stems, and seeds. The most popular are grappa (GRAHP-pah) from Italy and marc from France.

 The most popular drinks made with brandy are Stingers, Brandy Alexanders, Apricot Sours, Between the Sheets, and Sidecars.

Cognac

Cognacs are distilled twice and then poured into oak casks made from Limousin or Troncais oak. (Limousin and Troncais are forests in the Cognac region of France.) The aging process is very expensive because almost 60 percent of the Cognac evaporates. A term called the angels portion or the angels share is associated with the evaporation. They say that when you visit Cognac, you can actually smell the evaporating Cognac in the air from the casks below.

Popular Cognac brands are Courvoisier (core-VAS-see-A), Hennessy (HEN-na-see), Martell (mar-TELL), and Remy Martin. Some bars serve one and a half ounces, others two ounces, while still others turn a brandy snifter on its side and pour until the spirit reaches the rim.


The King of Cognacs King Louis the XIII, produced by Remy Martin, is considered the king of Cognacs. Only grapes from the Grande Champagne region are used, and its aged in barrels that are several hundred years old. It can range in age from forty to one hundred years, and its packaged in a Baccarat crystal bottle. It sells for $1,500 or more, and in bars across the globe it can sell for $120 to $300 a serving.



Fortified Wines

Port

Port is made in the Douro Valley, which is in North Portugal (however, other countries make versions of it). It was invented out of the need to have wine that could survive long sea voyages without spoiling. Brandy is added to wine, and then its aged. A proper serving is two and a half to three ounces.

There are two basic groups of Port: wood-aged and bottleaged. The wood-aged ports found in most bars are tawny and ruby. Ruby is sweeter then tawny. Popular Port brands are Sandeman, Lindemans, and Noval.

Sherry

Most Sherry comes from Jerez, in southwest Spain. It also has brandy added to fortify and preserve it. There are two types of Sherry: fino (fee-NO), which is light and dry, and oloroso (O-lo-ROW-so), dark and full-bodied. A proper serving is two and a half to three ounces.

Sherry is made using the solera system. Basically, wine is taken from the young Sherry casks and blended with the wine in the older Sherry casks, and vice versa. They say that the young wine refreshes the old wine, and old wine educates young ones. Popular Sherry brands are Dry Sack and Harveys Bristol Cream.

Madeira

Madeira (ma-DEER-uh) fortified wine is produced from grapes grown on the southern coast of Madeira Island, which is about 360 miles west of Morocco in Northern Africa and 540 miles southwest from Portugal. Portugal has owned the island since 1974.

Vermouth

Vermouth is a fortified white wine that has a spirit added (usually brandy) and is aromatized with herbs and botanicals such as seeds, plants, flowers, and the like. It comes in two types: dry (white) and sweet (red). Sweet vermouth has caramelized sugar added to make it sweet and give it its color. The most popular drinks made with vermouth are the classic Martinis and Manhattans. Popular brands are; Martini & Rossi (Italy), Cinzano (Italy), and Noilly Prat (Noy-ee praht, France).


Dubonnet (America) and Kina Lillet (lee-LAY, France) are aperitif wines, but are often used in the place of vermouth in Martinis. The most popular Martini that uses Kina Lillet is from Ian Flemings first book, Casino Royale, where James Bond asks for a dry Martini in a deep Champagne goblet. He says, Three measures of Gordons, one of vodka, half a measure of Kina Lillet. Shake it very well until its ice cold, and then add a large thin slice of lemon-peel. Got it?



Spirits

Spirits have had many names throughout time; some of the first were ardent waters (ardent means to burn) and the water of life. The water of life was translated into many languages, the most popular being eau-de-vie (oh-duh-VEE) and aquavit (AH-kwah-veet). Other slang names are hooch, booze, firewater, moonshine, and potion.

Vodka

Vodka has been around since the 1300s, but it didnt taste like the vodka we know of today because it was flavored with herbs. Vodka can be made from potatoes, beets, grains, sugar, or any vegetation anywhere in the world. Its filtered through charcoal and unaged, creating a colorless and almost tasteless and odorless spirit. The Moscow Mule is credited to introducing vodka (Smirnoff) to America in the 1940s. Screwdrivers were popular in the 1950s, and when James Bond ordered a Vodka Martini in the 1962 film, Dr. No, it skyrocketed vodka to the top. Its still the number-one spirit sold in America. The basic steps in making vodka are fermentation, distillation, filtration, dilution, and bottling.

The most popular vodka brands are Absolut (Sweden), Stolichnaya (STOW-leesha-NI-ya, Stoli for short), Smirnoff (SMEAR-nahf), Finlandia (Finland), Skyy (California), and the new, turn-of-the-century upscale vodkas: Belvedere, Chopin, Van Gogh, Grey Goose, etc. The most popular drinks made with vodka are Screwdrivers, Cape Codders, Bloody Marys, Seabreezes, Baybreezes, Sex on the Beach, Lemondrops, Kamikazes, Cosmopolitans, Black and White Russians, and Madras.

[image: Images]


Alcohol 
 In chemistry, the most common alcohol comes in either ethanol or methanol form. The main thing to know is that ethanol is potable (drinkable) and methanol is not.

Other Uses 
 The fermentation process is used to produce many different things, such as cheeses, penicillin and other medications, Bcomplex vitamins, and citric acid. Alcohol itself has different forms and can be used as a cleaner, antiseptic, or sedative.

Its believed that distillation was used to make perfumes and elixirs before being used to make alcohol.

Vodka = Wheat, rye, corn, potatoes, beets, sugar, or any vegetation. Vodka can be made practically anywhere in the world.

Gin = Grains such as wheat or rye, but is then redistilled with herbs and botanicals.

Rum = Sugarcane or molasses.

Tequila = Agave and blue plant.

Whiskey = Grains such as barley and corn.

Bourbon= Grains such as corn, barley in America.

Beer = Rice, barley, corn, and hops.

Wine = Fruits like grapes, apples, pears, and berries.

 

In 1516, The Reinheitsgebot Law was enacted in Bavaria, Germany, requiring that beer be made from malt, hops, yeast, and water only.

There are over 20,000 brands of beer brewed in 180 styles worldwide:

Ale: Stout, porter, wheat, bitter, lambic, brown, cream, and pale.

Popular ale brands: 
 Guinness, Sierra Nevada, Full Sail, Hefeweizen,
 Bass, Sam Adams Boston Ale, Sam Adams Cherry Wheat, Sam Adams Cream Stout, Killians, Rolling Rock, Petes Wicked Ale, Pyramid, Red Hook, and Yuengling Porter.

Lager: Bock, dry, light, pilsner, ice, malt, amber, and export.

Popular lager brands: 
 Budweiser, Michelob, Miller, Sam Adams Boston Lager, Fosters, Stella Artois, Carlsberg, Labatt, Molson, Moosehead, Becks, Red Stripe, Corona, Heineken, Zima, Icehouse, Smirnoff Ice, Red Dog, Colt 45, Mickeys, Lone Star, Falstaff, Pabst, Schlitz, and Yuengling Lager.

The exception: 
 The Anchor Steam Brewery in San Francisco uses a brewing process that produces a beer thats half-lager/half-ale (half top-fermenting and half bottom-fermenting yeast).

Beer is the only alcohol that is packaged in many formskegs/barrels, bottles, and cansand served in many types of glassessteins, yards, half-yards, mugs, pints, tankards, goblets, thistles, pitchers, and more.

The Most Popular Red Wine Grapes 
 Cabernet Sauvignon (cab-er-NAY soh-vihn-YAWN) Grenache (gra-NAHSH) Merlot (mer-LOW) Pinot Noir (PEE-no NWAR) Sangiovese (sanj-eo-VAY-zay) Syrah (see-RAW), also called Shiraz in Australia (sha-RAWZ, but in Australia they say sha-RAZZ) Zinfandel Gamay (gah-MAY).

The Most Popular White Wine Grapes 
 Chardonnay (shar-doh-NAY) Chenin Blanc (SHEN-ihn BLAHN) Gewrztraminer (ga-virtz-tra-meener) Pinot Gris/Pinot Grigio (PEE-noh gree/gree-gee-o) Pinot Blanc (PEE-noh BLAHN) Riesling (REEZ-ling) Sauvignon Blanc (sohvihn-YAWN BLAHN) Viognier (vee-on-YAY)

Wine Facts 

 There are 20 million known acres of grapes worldwide.

 There are over 10,000 types of grapes existing in the world.

 There are an average of 600 grapes in a bottle of wine.

 California exports wine to 164 countries.

 American wine drinkers consume more wine on Thanksgiving Day than any other day of the year.

 Only three grapes are used to make Champagne: pinot noir, pinot meunier (mehr-nYAY), and chardonnay.

Champagne Facts 

 Unlike most wines, Champagnes are named after the houses that produce them.

 If its not made from grapes grown in the Champagne region of France, by law the bottle must say sparkling wine.

 A good temperature to serve Champagne at is 44 F.

 Champagne corks can pop out at 100 mph.

 A 750 ml bottle of Champagne has an average of 50 million bubbles.

 Champagne bottle sizes range from 6 ounces to 508 ounces.

 If a raisin is dropped into a glass of Champagne it will bounce up and down between the top and the bottom of the glass.

 It has been reported that Marilyn Monroe once filled her tub with 350 bottles of Champagne and took a bath.

Brandy Facts 

 The word brandy comes the Dutch word brandewijn, meaning burnt wine.

 Brandy has a shortstemmed, big-bowled glass named after it called a brandy snifter. A taller-stemmed glass called a tulip glass is used in high-end bars.

 Spanish missionaries brought brandy to California.

 Every bottle of Cognac is graded, and the grade is put on the label. Maurice Hennessey was the first to begin a labeling system for Cognacs in 1865. The grades include:

VS: Very Specialalso known as three star; aged for a minimum of three years

VSOP: Very Superior Old Palealso known as five star; aged for five years

XO: Extra Oldaged for six plus years

 Courvoisier was Napoleons favorite Cognac.

 Grand Marnier is a Cognac-based orange liqueur.

 Armagnac is the only true rival to Cognac.

Madeira was used to toast the signing of the Declaration of Independenceit was looked upon as something very magical and special. To reach the New World, ships carrying Madeira had to pass through the tropics and the heat literally baked the wine, giving it a soft, deep, pleasant burnt taste. Soon, pipes filled with Madeira were installed with ship ballasts and sent on tropical voyages. The heat mixed with the constant rocking made this wine last for years without spoiling.

Brandy and Cognac are spirits but were discussed with the wines because of their relationship with it.

Russia and Poland fight, to this day, about who invented it first.

Vodka Facts 

 In the western U.S. vodka is drunk with a mixer, while the East drinks it straight up.

 Its said that Peter the Great rode a bear-drawn sleigh and threw bottles of vodka to the peasants.

 Modern vodka distillers search for the purest water to make their vodka. Some even harvest chunks of icebergs.

 Most bartenders who drink behind the bar choose vodka because its the least detectable.



Fun Uses for Vodka

1. To remove a bandage painlessly, saturate the bandage with vodkathe alcohol dissolves the adhesive. 2. To clean the caulking around bathtubs and showers, fill a trigger-spray bottle with vodka, spray the caulking, let it sit five minutes, and wash clean. The alcohol in the vodka kills mold and mildew. 3. To clean your eyeglasses, simply wipe the lenses with a soft, clean cloth dampened with vodka. The alcohol in the vodka cleans the glass and kills germs. 4. Prolong the life of your razors by filling a cup with vodka and letting your the blades soak in the alcohol after shaving. The vodka disinfects the blades and prevents rusting. 5. Spray vodka on vomit stains, scrub with a brush, then blot drygone. 6. Using a cotton ball, apply vodka to your face as an astringent to cleanse the skin and tighten pores. 7. Add a jigger of vodka to a twelve-ounce bottle of shampoo. The alcohol cleanses the scalp, removes toxins from hair, and stimulates the growth of healthy hair. 8. Fill a sixteen-ounce spray bottle with vodka and use it to kill bees or wasps. 9. Pour one-half cup vodka and one-half cup water in a plastic baggie and freeze it for a slushy, refreshable ice pack for aches, pain, or black eyes. 10. Fill a clean mayonnaise jar with freshly picked lavender flowers, fill the jar with vodka, seal the lid tightly, and set it in the sun for three days. Strain the liquid through a coffee filter, then apply the tincture to aches and pains. 11. Make your own mouthwash by mixing nine tablespoons of powered cinnamon with one cup vodka. Seal in an airtight container for two weeks. Strain through a coffee filter then mix with warm water and rinse your mouth. Dont swallow. 12. Using a Q-tip, apply vodka to a cold sore to help it dry out. 13. If a blister opens, pour vodka over the raw skin as a local anesthetic that also disinfects the exposed dermis. 14. To treat dandruff, mix one cup vodka with two teaspoons crushed rosemary, let sit for two days, strain through a coffee filter, and massage into your scalp and let dry. 15. To treat an earache, put a few drops of vodka in your ear. Let it sit for a few minutes, then drain. The vodka will kill the bacteria thats causing the pain. 16. To relieve a fever, use a washcloth to rub vodka on your chest and back as a liniment. 17. To cure foot odor, wash your feet with vodka. 18. Vodka will disinfect and alleviate a jellyfish sting. 19. Pour vodka over an area affected by poison ivy to remove the poison oil from your skin. 20. Swish a shot of vodka over an aching tooth. Allow your gums to absorb some of the alcohol to numb the pain. 21. If all else fails, just turn the bottle up and drink itnothing will matter anymore!

Gin

Its said that a Dutch professor and physician named Dr. Sylvius invented gin in the 1650s; however, many alcohol historians arent quite sure. Some think that Italian monks had something to do with it because the juniper berry grows bountifully in Italy. Later in England, many things happened involving gin: The Gin Act, Gin Lane, and Gin Madness. Laws were passed, taxes were imposed, and gin became the liquid crack of London in the 1700s and 1800s. It turned London into a slum full of misery and despair. In the 1900s, Hollywood portrayed gin as a glamorous and sophisticated spirit served in a Martini glass. In its basic form, gin is really just vodka, but its redistilled with herbs and botanicals, the juniper berry being the most detectable.

The most popular brands of gin are Bombay, Beefeater, Gordons, Boodles, Tanqueray, and Plymouth. The most popular drinks made with gin are classic Martinis, Tom Collinses, Pink Ladys, Gibsons, and Gin and Tonics.

Rum

No other spirit conjures up tropical, sea-swept images like rum does. Its made from sugarcane or molasses and comes in varying shades from light/silver to medium/gold to heavy/dark, as well as flavored varieties. The first time the term rum was ever used was in 1672. And in 1862, Don Facundo Bacardi made the first light rum in Cuba. Popular rum brands are: Bacardi, Myerss, Appleton, Captain Morgan, and Mount Gay.

Popular rum drinks are Daiquiris, Mai Tais, Hurricanes, Pia Coladas, Rum Punches, Zombies, Blue Hawaiians, Planters Punches, Bahama Mamas, and Mojitos.

Tequila

Tequila is made from cactinope! This is a myth. Tequila is made from the agave (ah-GAHV-ee) plant.

You should know that mescal can be made from any agave plant or many types combined; however, Mexican law states that Tequila must be made from at least 51 percent the blue agave plant. Premium Tequilas are made from 100 percent blue agave and will say so on their labels.

The Four Types of Tequila

Blanco (BLAWN-ko): white Tequila aged less than two months. Its usually cheap and has a burning taste.

Reposado (ree-poh-SAH-doh): In Spanish, it means rested. Its aged in charred oak casks for two to twelve months, which gives it a golden color and makes it taste mellower than straight-out-of-the-still white Tequila. This is excellent Tequila for Margaritas because it gives the drink a bite to balance the tartness and sweetness of the lime juice and orange liqueur.

Joven (HO-ven): white Tequila blended with gold Tequila (usually reposado). This is a good Tequila for Margaritas too, but its best to use the ones that say 100 percent agave on the bottle, because the cheap ones will add coloring to their white Tequila to make it look gold.

Aejo (on-YAY-ho): This is the smoothest Tequila available; its the Cognac of Tequilas. Its aged for more than a year in barrels of 350 liters or smaller and is meant for sipping.

The most popular Tequila brands are Jose Cuervo, Sauza, Patron, Tres Generaciones, and Herradura. The most popular drinks made with Tequila are Margaritas, Tequila Sunrises, and Bloody Marias.


 So whats up with the worm? The worm is only found in mescal. Well, its really not even a wormits a butterfly/caterpillar larva thats found naturally hanging out on agave plants. Its also supposed to be an aphrodisiac, but most think its just a big marketing ploy.

 The traditional method of drinking Tequila is salt-Tequilalime/lick-sip-bite. You can see now how the words lick-sipbite easily gave conception to the Tequila body shot: lick a choice body part of your partner, sprinkle salt on the wet spot, and put the lime in their mouth, meat side out. Lick the salt, shoot the Tequila, then bite into the lime.

 Agave plants take up to ten years to grow.

 Bing Crosby imported the first 100 percent blue agave Tequila, Herradura, to America in 1950.

 Sauzas Hornitos derives its name from the horno, the traditional stone or brick oven used to soften pias.

 One Tequila, two Tequila, three Tequila, floor! Unknown


Whiskey

Scotland and Ireland fight to this day about who first made whiskey. Whiskey, simply put, is aged grain alcohol fermented from malt or grain, distilled, then aged in wooden barrels whose color and flavor it absorbs. Whiskies and whiskeys include Bourbon, rye, Scotch whisky, Irish whiskey, single malt whisky, Canadian whisky, corn whiskey, Tennessee whiskey, and so on.

The four main countries that produce whiskey/whisky are Ireland, Scotland, America, and Canada. America and Ireland spell the drink whiskey, while Scotland and Canada spell it whisky. No one has a good answer why. (A few other countries produce whiskey, like Japan, Wales, and Spain but not nearly at the volume as these four countries.)

Ireland

 Ireland produces Irish whiskey. Popular ones are Jameson and Bushmills.

 There are only three distilleries in all of Ireland. Bushmills has been there since 1608, making it the oldest distillery in the world. They dry their grain with kilns.

 Baileys Irish Cream is a cream liqueur made with Irish whiskey. Irish cream is used in recipes like B-52, Mudslide, Nutty Irishman, Orgasm, and an Irish Car Bomb.

 Most times it is served neat, on the rocks, or with water or soda. Lemon twists are a common garnish.

Scotland

 Scotland produces blended Scotch whisky and single malt whisky. Some popular blended Scotch whiskies are Chivas Regal, J&B, Cutty Sark, Johnnie Walker, Dewars, and Pinch. Popular single malt Scotch whisky brands are: Glenlivit, Glenmorangie, Laphroaig, and Glenfiddich. Scotch whisky is known for its smoky flavor, which comes from drying the malted barley over peat fires. Scotland is divided into four geographical flavors: Lowlands, Highlands, Speyside, and The Islands.

 Scotch is served neat, on the rocks, or with water or soda water. Sometimes guests request a lemon or lemon twist. Every once in a while youll get an order for a Scotch sour.

 Scotland has a liqueur made with Scotch whisky, heather honey, and herbs called Drambuie.

 When a European orders whiskey, they usually mean Scotch whisky. Double check with them.

Canada

 Canada produces Canadian whisky and rye such as Crown Royal, Canadian Club, Seagrams VO, Black Velvet, Canadian Mist, and Highwood.

 Canada blends many whiskies together for their blended whisky. By law, whisky in Canada must be aged for at least three years. Most people think of rye whisky when they think of Canada. Often, a guest from Canada will ask an American bartender for a rye and coke or a rye and ginger.

 Popular recipes include whisky sours and whisky highballs.

America

America produces Bourbon, corn whiskey, rye, and Tennessee whiskey.

 Popular whiskey brands from America are Jack Daniels, Wild Turkey, Jim Beam, Evan Williams, Makers Mark, Bookers, Woodford Reserve, Knob Creek, Seagrams 7, Old Overholt, Van Winkle, Basil Haydens, Old Crow, Ezra Brooks, George Dickel, and Early Times.

 The U.S. government specifically defines and recognizes twenty-nine different types of whiskeys. Most people are familiar with only six. There are strict laws governing just what a whiskey must be to be labeled as such. For example, at least 51 percent of the grain used in making the whiskey must be corn. Also, Bourbon must be aged for a minimum of two years in new, white-oak barrels that have been charred. Nothing can be added at bottling to enhance flavor, add sweetness, or alter color.


The Deal with Bourbon

Bourbon can be made anywhere in the United States, but Kentucky is the only state that can put the words Kentucky Bourbon on the bottle. Way back when, whiskey made in Bourbon County, Kentucky, was sent down the river to New Orleans with the barrels stamped with the word Bourbon. Thus, whiskey and Bourbon became synonymous.



Liqueurs and Cordials

Liqueurs (lih-KYOOR), cordials (CORE-jull), crmes, and schnapps are very sweet, flavorful, and usually low-proof spirits. Liqueurs come in every flavor imaginable. Always keep in mind that for every brand-name liqueur there is also another less expensive copycat version of it on the market.

[image: Images]


Gin Facts 

 Bombay Sapphires bottle is a translucent light blue with the herbs and botanicals listed down the sides.

 The dark green Tanqueray bottle is said to be modeled after a British fire hydrant or a cocktail shaker. Most believe its the latter, because the Tanqueray 10 bottle looks like a cocktail shaker as well.

  The first Seagrams gin bottle was textured with starfish and seashells.

 Sloe gin is not gin.


Of all the gin joints in all the towns in all the world, she walks into mine. 
 Casablanca 



Rum Facts 

 Rum was issued daily to every sailor in the British Navy from 1651 until 1970.

 In medieval England, rum was often served with breakfast.

 In the 1800s, rum was considered excellent for cleaning hair.

 Bacardi is the most popular rum worldwide.

 Columbus planted the first sugarcane in Haiti in 1493.

 Pirates that ran rum were called rum runners.

 The first American distillery was built on Staten Island in 1640 and produced gin but soon changed to rum when the British took it over.

  In 1805, Lord Admiral Nelsons body was preserved in a vat of rum until the ship could get him to shore for burial.

 The first hospital in Australia was built in 1816. It was called Rum Hospital because the builders were paid in rum.

Tequila Facts 

Agave is a Greek word that means noble.

In the 1500s, the Spanish conquered the Aztecs and founded a town named Tequila. At the time there was only a honey wine alcohol being drunk, but the Spanish broke out their copper stills and Tequila was born. In the 1700s, the king of Spain granted land to Jose Antonio de Cuervo to cultivate the agave plant. Then for a short while liquor was outlawed in Mexico, but a new Spanish king lifted the prohibition and granted the second generation of the Cuervo family the first license to produce Tequila for a commercial market. Tequila became an icon of Mexican nationality, pride, and culture and has been recognized worldwide ever since.

American Whiskey Facts 

Single barrel Bourbon is the bottling of one single barrel of Bourbon.

Single batch Bourbons are bottlings from a batch of barrels that have been mixed prior to the bottling. Sour mash just means that some of the yeast mixture from one batch is used for another batch. Its the same when you make sour dough bread.

Jack Daniels whiskey is filtered through 10 feet of sugar maple charcoal prior to aging. Thats where it gets its flavor.

Southern Comfort is classified as a liqueur. No, it does not have a whiskey base to it. Its made with peaches and apricots.

The Mint Julep is the most popular drink made with Bourbon. Its the drink mascot of the Kentucky Derby.

Popular Liqueurs and Their Flavors 

Absinthe (AB-sinth): Anise/licorice

Advocaat (ad-vo-KAHT): Eggnog

Amaretto: Almond

Annisette (ANN-eh-set): Anise/licorice

Blue Curacao (CURE-uhsow, sow rhymes with cow): Orange

Chambord (Sham-BOARD): Black raspberry

Coffee liqueur: Chocolate coffee

Cointreau (KWAHN-troh): Orange

Crme de banana: Banana

Crme de cocoa (ca-KAY-o, ca KAH-o): Chocolate; Comes in dark/brown and white/clear

Crme de cassis (ca-CEASE): Black currant

Crme de menthe: Mint; Comes in green and white/clear

Crme de noyaux (noy-YOH): Almond

Drambuie (dram-BOO-ee): Honey, Scotch whisky, and herbs

Frangelico: Hazelnut

Galliano (gall-LEEYAH-no): Anise, herbs, and spices

Goldschlager: Cinnamon

Grand Marnier (marn-YAY): Orange Cognac

Irish cream: Irish whiskey, chocolate, coffee, vanilla, and cream

Licor 43: Citrus vanilla

Limoncello: Sweet lemon

Malibu: coconut rum

Midori (mi-DOOR-ee): Honeydew melon

Pernod (purr-NO): Licorice/anise

Parfait Amour (par-fay uh-MORE): Roses, violets, vanilla, and spices

Passo (pass-SO-a): Passion fruit

Rumple Minze (ROOM-pull MINTS): Peppermint

Sambuca: Licorice/anise

Sloe gin: Sloe berries

Southern Comfort: Peach, apricot, and honey

Tequila Rose: Strawberry Tequila cream

Triple sec: Orange

Tuaca (tuh-WAH-kuh): Vanilla orange caramel brandy
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Mixers and Garnishes


The first known mention of the word cocktail was found in The Farmers Cabinet on April 28, 1803. It said, Drank a glass of cocktailexcellent for the headCalld at the Docts. found Burnhamhe looked very wisedrank another glass of cocktail.

The first known definition of the word cocktail can be found in the The Balance and Columbian Repository, a Hudson, New York, newspaper on May 6, 1806: Cocktail is stimulating liquor composed of spirits of any kind, sugar, water, and bitters.



Mixers



Orange juice, cranberry juice, pineapple juice, grapefruit juice, lemon-lime juice (sweet-n-sour mix), Bloody Mary mix, strawberry mix, olive juice, V8 juice, and tomato juice.

Some common mixed drinks that call for juice are: Screwdriver, Bloody Mary, Cape Codder, Greyhound, Seabreeze, Baybreeze, and Madras.

Sweet Mixers

Simple syrup, grenadine, maraschino syrup, coconut cream, flavored syrups, liqueurs and cordials, honey, gomme (GAWM, a French simple syrup), orgeat (OAR-zhat), and lime cordial (which is a syrup made from lime juice and sugar).

Some common drinks that call for sweet mixers are: Tequila Sunrise, Pia Colada, Mai Tai, Gimlet, Kamikaze, and Daiquiri.

Savory Mixers

Hot sauces, Worcestershire sauce (WOOS-tuhr-sheer), beef bouillon, steak sauce, Clamato juice, and clam juice.

Some common savory mix drinks are: Bloody Mary, Bloody Bull, Bloody Caesar, Bloody Maria, Red Eye, and Prairie Fire.

Dairy Mixers

Milk, cream, half-and-half, whipped cream, ice cream, hot chocolate, yogurt, unsalted butter, eggnog, eggs, and egg white (however, a lot of bars dont allow the use of raw eggs due to the chance of salmonella).

Some common dairy mix drinks are: Grasshopper, Brandy Alexander, White Russian, Hot Buttered Rum, and Pisco Sour.

Carbonated Mixers

Cola, diet cola, soda water (also called seltzer and club soda), tonic water, ginger ale, ginger beer, Perrier, Pellegrino, Champagne, sparkling wine, beer, and lemon-lime soda such as Sprite or 7-Up.

Some common carbonated mix drinks are: Bourbon & Coke, Rum & Coke, 7&7, Presbyterian, Vodka Tonic, Gin & Tonic, Moscow Mule, and Shandy.

Dry Mixers

Sugar, brown sugar, raw sugar, powdered sugar, sugar cube, salt, celery salt, chili pepper, cayenne pepper, white pepper, cocoa powder, cloves, cinnamon, spicy seasonings, powdered hot chocolate, and powdered apple cider.

Novelty Mixers

Red Bull, Jell-O, Mountain Dew, Kool-Aid, Gatorade, flavored colas, Yoo-Hoo, Fresca, and food coloring.

Sundry Mixers

This is my miscellaneous category for all the mixes that just didnt quite fit into one of the others.


Bitters, vanilla extract, flower waters, horseradish, and wasabi. Common drinks using sundry mixes are: Ramos Fizz, Old Fashioned, Manhattan, Bloody Mary, and Pia Colada.



Garnishes



Most girls can relate to garnishes: they are the accessories of the cocktail world, like jewelry and handbags are to our outfits.

Lime

The lime wedge is by far the preferred and most professional way to cut a lime. Cut the lime lengthwise. You dont have to cut the ends off first. When you dont cut the ends, it allows the wedge to be held and squeezed without getting the meat all over you or your guests fingers, plus it just looks prettier because you kept the natural curve of the lime intact. Hold one of the halves meat-side towards you and cut a slit across the inside of the lime. This will create slits in your wedges so that you can slip one on the rim of a glass. Repeat with the other half. Make three cuts to get four wedges.

 
All bars have their own policies about lime wedges. Some will want you to place the lime on the rim of the glass for sanitary reasons. After all, when you think about it, a bartenders hands are pretty nasty. You are touching so many gross things: money, dirty glasses, dirty bar towels, ashtrays. If you set the fruit on the rim, allowing the guest to decide if they want the lime squeezed, simply lay an extra cocktail napkin down for them to wipe their hands with. If youre allowed to squeeze the fruit, cup your other hand around the drink when you do it so no one gets squirted.



Lemons

Lemons win for the most uses. Its automatically used for a Long Island Iced Tea, Long Beach Tea, Texas Tea, Chocolate Cake Shot, Lynchburg Lemonade, and tomato juice. It can also be requested for a Tequila shot, iced water, vodka soda, scotch & water, scotch & soda, and really anything else that the guests wants.


Lemon Twists

Peel-Off Twists 
 There are a few ways to cut lemon twists. The most common is to make peel-off twists. Simply take a lemon (try to pick a long one) and make incisions through the skin, stopping at the meat all the way around the lemon. Now, some bartenders cut off both ends and then cut the incisions, but this just makes a juicy mess all over their hands. The size of the twists is up to you, but dont make them too thin. After youve made the incisions, cut off one end. At this point the twist can be pulled off when needed. Some bartenders cut both ends off, but that just makes a shorter twist, and its not necessary because the twist will rip right off.

Curly Twists

Another way to make lemon twists is to remove the meat of the lemon from the skin, then roll up the skin and cut it into pieces (like cinnamon rolls). It makes long, curly twists. There are a few ways to get the whole skin off the lemon. One is to cut the ends off, then make an lengthwise incision half way through the lemon. Use your fingers to separate the rind from the meat. Another way is to omit the halfway incision and use a spoonjust stick it between the skin and the meat and run it around the lemon until it separates. Also, you could always soak a couple lemons in hot water while cutting your other fruit. The heat loosens the skin from the meat, so when you remove the skin it slips off easily.



Maraschino Cherries

Yes, maraschino cherries come from real cherries. They are named after the marasca cherry, which is used to make cherry liqueurs. There are three basic steps taken to turn a freshharvested batch of cherries into maraschino cherries. First, they soak in a solution of brine, sodium metabisulfite, calcium chloride, and citric acid. The sodium metabisulfite transforms into sodium dioxide, the calcium keeps the cherry firm, and the citric acid balances the pH of the solution. Its similar to the process of turning cucumbers into pickles. During this process, the cherries lose their color. Next, the cherries are sorted by size and pitted with a star-shaped needle. They are then rinsed and packed into jars with corn syrup, water, flavored syrup (usually almond), preservatives, and red food color #40. Youll also see some upscale bars with green maraschino cherries that are peppermint flavored.

Olives

The olive tree is the oldest tree in continuous cultivation. Olives are used in the classic Martini and sometimes Bloody Marys. Some high-end bars remove the pimento (which is a pickled pepper) and stuff them with blue cheese, anchovies, or almonds. For a classic Martini, one unspeared olive or two olives speared through the side with a cocktail pick is proper.

Cocktail Onions

Cocktail onions are pickled pearl onions, which are small, white, and mild-flavored. They are generally only used to make a Gibson (a classic Martini with onions instead of olives).

Oranges

Oranges can be found in most medium- to high-end bars. The most popular use for them as a garnish is to make flags: a cherry speared on an orange slice with a cocktail pick.


Youll find flags garnishing a Tom Collins, Whiskey Sour, Amaretto Sour and some tropical drinks. Youll also find an orange slice muddled with sugar and bitters to make an Old Fashioned.



There are a couple of ways to cut oranges. To me, the typical half-wheel orange is too much of a garnish. I like to cut them one more time to have a quarter orange. After all, were just enhancing the drink, not feeding the guest.

Pineapple

You really only find pineapple garnishes in bars located in sunny places. Its considered very exotic and is somewhat expensive. The most famous cocktail it garnishes is the Pia Colada.

Like the orange you dont really need a huge slice, so I like to cut them in quartered sizes. Make a pineapple flag by spearing a cherry on it.

Celery

Celery is used in a Bloody Mary. Take the bunch and cut off the bottom ends, then rinse all the stalks. I like to cut them off at an angle (like how you cut flowers) so they have interesting pointed ends. Some people hack off the tops, but I think it looks nice to keep the leaves. One whole stalk is really too much for a drink, so slice the stalk lengthwise to make two pieces from one. You can skewer many items to the celery stalk, like scallions, olives, cherry tomatos, peppers, peel-n-eat-shrimp, etc.

Strawberries

Strawberries are a high-ticket itemespecially when they arent in seasonbut high-end bars or tourist bars in warm climates will stock them. They can be used to garnish a Strawberry Daiquiri, glass of Champagne, Mimosa, or muddled to make a Strawberry Mojito.

Bananas

You will mostly find bananas in tropical bars; they are used to make Banana Daiquiris. Lots of bartenders will cut off the top 1/4 of the banana (skin and meat), make a slit in the bottom of it, then set it on the rim of the glass. The rest of the banana is used to make the drink.

Mint

A sprig of mint consists of about three leaves. Mint leaves are used for Mint Juleps and Mojitos.


Other garnishes include:

Kiwi, star fruit (I love this one!), sugar, pepper, kosher salt, coconut flakes, chocolate syrup, chocolate shavings, cocoa powder, chili powder, raw horseradish, scallions, cherry tomato, cocktail shrimp, pickled okra, pickled green beans, pickled asparagus, peppers, nutmeg, whipped cream, cookies, rock candy, swizzle sticks, and coffee beans.



Garnishing Tips

Garnishes are put into a fruit tray. Its ideal for a bartender to set the fruit tray behind the bar so guests arent constantly sticking their nasty fingers into it, thinking its a free buffet (a bartenders pet peeve). Some bartenders put ice underneath the containers of the tray to keep the fruit cool. If the tray has to be on the bar top, try to keep the olives near youtheyre the #1 thing most guests zoom in on.

Keep in mind:

 Cutting boards that are used to cut meat should never be used to cut garnishes.

 You will always need more limes than lemons in your fruit tray.

 Some bars may require you to wear a cut-resistant glove with a rubber glove. Just a rubber glove on one hand is nice too because it keeps your fingers from being stained from the cherries and keeps the burning citrus off.

 In most bars, youll have to cut backup fruit in case you run out.

 Try to preassemble or prep any garnishes so that it does not slow you down throughout your shift.


Bitters

Mention the word bitters to a cocktail connoisseur, modern mixologist, or bar chef, and their eyes light up. Almost every bar has a bottle of the most popular bitters, Angostura (anguh-STORE-ah), from Trinidad. It has a funky paper label that doesnt form fit to the top part of the bottle, and though almost all bartenders would recognize it, Id guess that a full 80 percent know nothing about this mysterious potion. Theyve probably coated a lemon wedge with it and given it to a guest to suck for hiccups, jerked several dashes in a short glass of soda water to cure a stomachache, and theyve probably even tried to read the writing on the label on a slow afternoon only to discover that this stuff is, wow, 90 proof!

Bitters is made from the distillation of aromatic herbs, spices, bark, roots, and seeds. Common ingredients include dried orange peels, myrrh, saffron, caraway seeds, cardamom seeds, coriander seeds, chamomile, rhubarb, and bark.

Common bitters are Peychauds (PAY-showds), the kind used in a Sazerac; Amer Picon (pee-KAWN); and Regans Orange Bitters. Potable forms of bitters include Germanys Jgermeister, Italys Campari and Fernet Branca (FAIR-nay BRAHNkah), and Denmarks Gammel Dansk.

 

Handmade Bloody Mary Mix

Makes 16 cups

2 (46 ounce) cans tomato juice

2 teaspoons celery salt

4 ounces lemon juice

1 ounce of lime juice

1 (5 ounce) bottle Lea & Perrins

Worcestershire sauce

 Tabasco sauce to taste 

Salt to taste

 

Mix all the ingredients together and refrigerate. Feel free to experiment with raw horseradish, wasabi, steak sauce, beef bouillon, chili powder, cayenne pepper, white pepper, pickle juice, or bitters.
 
Handmade Simple Syrup

Makes 3 cups

 

2 cups sugar

2 cups water

 

Heat the sugar and the water in a pan on the stove while stirring. When it starts to a boil, reduce the heat and continue to stir for another 5 minutes. Remove from the heat and let it cool. The result is simple syrup. It can be stored in the fridge for a long time.

 

You can also make a nocook simple syrup by filling a bottle half with sugar and half with lukewarm water. Shake, then after the cloudiness clears, shake again. For sugarfree simple syrup, replace sugar with Splenda.

 

Insider tip: Keep the orange juice and sweet-n-sour mix closest to youthey are the most used of the mixers.

Margaritas should have lime juice, and a whiskey sour should have lemon juice.

Hot Buttered Rum Mix

Makes 25 servings

3 cups brown sugar

1/2 cup unsalted butter

3 tablespoons clover honey

1 tablespoon rum extract

1 tablespoon vanilla extract

1 teaspoon ground nutmeg

1 teaspoon ground cinnamon

1/2 teaspoon ground all spice

 

Mix all the ingredients together. Pour 1 1/2 ounces of light or dark rum into a mug, add a big spoonful of the mix, then fill with hot water. You can store excess mix in a jar in the fridge.

 

There are many different types of bars, but Im willing to bet that if you chose one bar and laid all their garnishes and decorations side-by-side, you could tell what type of bar it was even if you had never been there. High-end bars will always have the freshest and largest selection of garnishes, and low-end bars will always have only the basic four. All other bars fall in-between.
 
Sweet-n-Sour Mix

Makes 6 cups

Sour mix is probably the most confusing mixer for most novice bartenders because were so accustomed to buying it in premixed bottles. If youve looked at drink recipe books, youll see some recipes that call for fresh squeezed lemon or lime juice and a spoonful of sugar. Basically, this is sweet-n-sour mix made to order.

 

Sweet-n-Sour Mix

Juice from 6 lemons

Juice from 6 limes

4 cups of sugar

6 cups water

When you mix the juice and simple syrup together youre striving to reach a perfect balance of sweet with sour. Keep tastetesting until you find your preference because not all lemons and limes yield the same amount of juice.

Whipped Cream

Makes 4 servings

1/2 pint whipping cream

3 tablespoons of sugar

1/2 cap of vanilla extract

Whip cream with an electric mixer or hand whisk. As it begins to thicken, slowly add the sugar and vanilla. Refrigerate.

 

The Basic Four Bar Garnishes

Limes, lemons, maraschino cherries, and olives are the fruits youll find in 99 percent of the bars across America.

 

Another way to stick a wedge on the rim of a glass is to omit the slit cut and simply separate the rind from the meat about halfway through the wedge, then place it straight up on the rim vertically. This is a very nice presentation.

Drinks that get an automatic cherry are Manhattan, Amaretto Sour, Whiskey Sour, Tom Collins, and Shirley Temple. Other drinks that might get a cherry are Pia Colada, Sour Appletini, tropical and exotic drinks, and whipped cream drinks.

 

Modern mixologists have created cocktails using such random foods as grapes, blueberries, raspberries, blackberries, rose petals, flowers, basil, sugared ginger, cucumber, cinnamon sticks, edible pearl dust, and oysters on the half shell. If you shake a clear drink made with the edible pearl dust, it will have a beautiful, shimmering luster. Theres also a vodka from Canada called Pearl, so you could design a cocktail with a pearl theme and maybe add a rim of edible gold flake. Just look on the Internet for the edible pearl dust and gold flake.

Here are some nontoxic flowers that you can use as a garnish: Angelica, anise hyssop, apple blossoms, arugula blossoms, banana blossoms, basil blossoms, bee balm blossoms, borage, marigolds, carnations, chrysanthemum, chamomile, citrus blossoms, dandelion, elderberry, fuchsia, hibiscus, honeysuckle, hyacinth, jasmine, lavender, sage blossoms, roses, petunia, primrose, and sunflower petals. Some toxic flowers to avoid include: Daffodil, lily, sunflower, azalea, mistletoe, morning glory, periwinkle, wisteria, wild cherry blossoms, narcissus, poinsettia, peony, rhododendron, African violet, and babys breath.

 

Without a doubt, the lime wedge is at the top of the garnish heap. Its automatically used for a gin & tonic, vodka tonic, rum & tonic (Older people order rum & tonic. Limes are NOT automatically used for a rum & coke. They are used for a Cuba Libre which is a rum & coke with a lime), Cape Codder, Seabreeze, Margarita soda water, and Perrier. It can also be used for a Bloody Mary, shot of Tequila, and muddled for a Mojito or Caipirinha.






End of sample
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