Liquid Intelligence The Art And Science Of The Perfect Cocktail

A Toast to Hollywood! Paramount Pictures, the oldest Hollywood studio in operation, has released countless award-winning and
box office-busting movies that have spanned the age of cinema, from the medium’s silent advent to talkies, color, and CGlI
blockbusters. Hollywood Cocktails features more than 100 cocktails inspired by over 100 iconic films, all released by Paramount
Pictures. This gorgeously illustrated collection of star power is filled with film facts and detailed recipes that guarantee you'll never
again be wondering what to drink or watch. Hollywood Cocktails will delight movie buffs and mixologists alike!

Drink Like a Man distills 83 years of drinking wisdom into this indispensable manual. With more than 125 cocktail recipes and 100
photos, including 13 drinks every man should know how to make, variations on classic cocktails, and drinks batched large enough
to satisfy a crowd, it's an essential guide to cocktail making, but also a manual for how to drink. As a host, at a bar, with a friend,
on your own—whatever the situation may be—Esquire offers wisdom, encouragement, and instructions. And also a damn good
drink.

Gone are the days when a lonely bottle of Angostura bitters held court behind the bar. A cocktail renaissance has swept across
the country, inspiring in bartenders and their thirsty patrons a new fascination with the ingredients, techniques, and traditions that
make the American cocktail so special. And few ingredients have as rich a history or serve as fundamental a role in our beverage
heritage as bitters. Author and bitters enthusiast Brad Thomas Parsons traces the history of the world’s most storied elixir, from its
earliest “snake oil” days to its near evaporation after Prohibition to its ascension as a beloved (and at times obsessed-over)
ingredient on the contemporary bar scene. Parsons writes from the front lines of the bitters boom, where he has access to the best
and boldest new brands and flavors, the most innovative artisanal producers, and insider knowledge of the bitters-making process.
Whether you're a professional looking to take your game to the next level or just a DIY-type interested in homemade potables,
Bitters has a dozen recipes for customized blends--ranging from Apple to Coffee-Pecan to Root Beer bitters--as well as tips on
sourcing ingredients and step-by-step instructions fit for amateur and seasoned food crafters alike. Also featured are more than
seventy cocktail recipes that showcase bitters’ diversity and versatility: classics like the Manhattan (if you ever get one without
bitters, send it back), old-guard favorites like the Martinez, contemporary drinks from Parsons’s own repertoire like the Shady
Lane, plus one-of-a-kind libations from the country’s most pioneering bartenders. Last but not least, there is a full chapter on
cooking with bitters, with a dozen recipes for sweet and savory bitters-infused dishes. Part recipe book, part project guide, part
barman’s manifesto, Bitters is a celebration of good cocktails made well, and of the once-forgotten but blessedly rediscovered
virtues of bitters.

"Revised edition: with new recipes and photography"--Cover.

The newly updated edition of David Wondrich’s definitive guide to classic American cocktails. Cocktail writer and historian David
Wondrich presents the colorful, little-known history of classic American drinks--and the ultimate mixologist's guide--in this engaging
homage to Jerry Thomas, father of the American bar. Wondrich reveals never-before-published details and stories about this
larger-than-life nineteenth-century figure, along with definitive recipes for more than 100 punches, cocktails, sours, fizzes, toddies,
slings, and other essential drinks, along with detailed historical and mixological notes. The first edition, published in 2007, won a
James Beard Award. Now updated with newly discovered recipes and historical information, this new edition includes the origins of
the first American drink, the Mint Julep (which Wondrich places before the American Revolution), and those of the Cocktail itself. It
also provides more detail about 19th century spirits, many new and colorful anecdotes and details about Thomas's life, and a
number of particularly notable, delicious, and influential cocktails not covered in the original edition, rounding out the picture of pre-
Prohibition tippling. This colorful and good-humored volume is a must-read for anyone who appreciates the timeless appeal of a
well-made drink-and the uniquely American history behind it.

More than 350 drink recipes old and new with great writing from The New York Times. The cocktail hour is once again one of
America’s most popular pastimes and one of our favorite ways to entertain. And what better place to find the secrets of great drink-
making than The Times? Steve Reddicliffe, the “Quiet Drink” columnist for The Times, brings his signature voice and expertise to
this collection of delicious recipes from bartenders from everywhere, especially New York City. Readers will find treasured recipes
they have enjoyed for years—the classics like the Martini, the Old-Fashioned, the Manhattan, the French 75, the Negroni —as well
as favorites from the new generation of elixirs borne of the craft distilling boom. Reddicliffe has carefully curated this essential
collection, with memorable writing from famed New York Times journalists like Mark Bittman, Craig Claiborne, Toby Cecchini, Eric
Asimov, Rosie Schaap, Robert Simonson, Melissa Clark, William L. Hamilton, Jonathan Miles, Amanda Hesser, William Grimes
and many more. This compendium is arranged by cocktail type, with engaging essays throughout. Included are notes on how to
set up your bar, stock, and run it—and of course hundreds of recipes, from Bloody Marys to Irish Coffees. The Essential New York
Times Book of Cocktails is the only volume you will ever need to entertain at home, whether it's just for two, or for pleasing a
crowd.

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 brand-
new 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.

Reveals all of the cocktail recipes available at the famous PDT bar as well as behind-the-scenes secrets on bar design, food, and
techniques.

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 cocktalil
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 talegteq/?nd creative bar staff—the best in the industry—Death & Co is also
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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.

A stunningly designed cocktail book that will transport you back to the golden era of sophisticated drinking, where quality and style reigned.
What'll it be? Something light and refreshing, or big and boozy? Join the internationally acclaimed team from The Everleigh for an evening of
good drinking, festive hosting and classic style. From an aperitif at sundown, a nightcap in the early hours, right through to a hair of the dog
the morning after, we invite you on a wild and romantic journey in celebration of the golden era of drinking and entertaining. The Everleigh,
Australia's best cocktail bar, is about mystery and awe that builds anticipation and excitement about the evening ahead and then, ultimately,
lives up to that expectation, every time. Michael founded the bar with the late Sasha Petraske, the man responsible for opening Milk & Honey
in New York and thus forever changing the way bartenders throughout the world made drinks. The bar was designed to deliver detail-
oriented, attentive service to focus on your experience, and their skill lies in making it a great one. From this it is easy to understand why The
Everleigh is more than just a bar - it is an experience - and A Spot at the Bar: Welcome to The Everleigh is an invitation into their inner
sanctum. With more than three hundred recipes for fond and forgotten classic cocktails, including our favourite variations, A Spot At The Bar
will transport you back to the golden era of elegant drinking. Tips and tricks for hosting the perfect soirée, what to pour into your punchbowl
and how to dress with savvy style, round out a cocktail book like no other. So, what are you waiting for? Time to find a spot at the 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"--

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 in home bars across the world.

More than 100 cocktail recipes. Navigate the bewildering world of cocktails with this elegant A to Z guide to every recipe that you need to
know. Complete with the stories behind the famous drinks and know-how on key cocktail topics and techniques, The Cocktail Dictionary is the
discerning drinker's guide to the art of sipping. Covering everything from the Old Fashioned, Martini, Margarita and Daiquiri to key cocktail
techniques such as muddling, shaking, stirring and the perfect ice. Includes stunning illustrations throughout the book.

A non-judgmental, back-to-basics approach to making custom cocktails that's as fun as it is definitive--from a renowned New York City
bartender who's worked everywhere from Please Don't Tell to Momofuku. John deBary is a veritable cocktail expert with a 100 proof
personality, a dash of fun, and garnished with flair--there's nothing muddled about him. In Drink What You Want, John breaks down the
science of mixology (yes, it's a science) and explains the rules of drink-making. Most important, you'll learn how to tweak any drink, both
classic and creative, to your preferences and moods. Are you adventurous or traditional? Sweet or bitter? Brown liquor or clear? While giving
newbies a rundown of cocktail culture, lingo, and etiquette, John turns the "cocktail book" concept on its ear by infusing a traditionally formal
topic with his fresh, conversational voice. Mixology geeks and bottomless brunchers alike will revel in the craft of the cocktail, from classic to
modern to funky. Cocktails are about creativity and setting the mood, and Drink What You Wantoverflows with both.

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 technigues—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.

Vanilla-and-hickory smoked Manhattan, anyone? BarChef is a cocktail lounge on Queen Street West in Toronto. Dedicated to the art and
science of the cocktail, its beauty lies in the colours and details behind the bar—from apothecary jars filled with bitters and syrups to bell jars
and 100-pound blocks of ice. Owner Frankie Solarik holds court in his fedora, chipping ice, talking to patrons (a mix of rockers, hipsters,
business people, locals and celebrities) and enjoying his craft thoroughly. Solarik is a leading figure of the global cocktail renaissance. His
book, The Bar Chef, explores the importance of engaging all the senses when creating modernist cocktails. Depth and balance—the ideas
behind great wines, and great food and wine pairings—are vital to a magnificent drink. Chapters detail the elements of the set-up, the art and
craft of mixology and, of course, include recipes for syrups, infusions, bitters and the cocktails themselves. A chapter for non-alcoholic drinks
rounds out the book. This book is aimed at adventurous mixologists, enthusiasts who want to hone their skills and taste, and who want to
experience something of Solarik’s genius at home. This book is neither comprehensive nor “general.” Rather, it is a carefully curated
sampling of Solarik’s creations, featuring recipes that are challenging but achievable, and oh so delicious.

Karl Albrecht’s bestselling book Social Intelligence showed us how dealing with people and social situations can determine success both at
work and in life. Now, in this groundbreaking book Practical Intelligence, Albrecht takes the next step and explains how practical intelligence
(P1) qualifies as one of the key life skills and offers a conceptual structure for defining and describing common sense. Throughout Practical

Intelligence, Albrecht explains that people with practical intelligenpce %%n employ language skills, make better decisions, think in terms of
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options and possibilities, embrace ambiguity and complexity, articulate problems clearly and work through to solutions, have original ideas,
and influence the ideas of others. Albrecht shows that everyone’s PI skills can be improved with proper education and training and
challenges all of us—from parents and teachers to executives and managers—to upgrade our own skills and help others develop their own PI
abilities.

A giftable collection of 70 cocktails built to fortify against the cold, featuring essential classics; updated riffs on traditional toddies, punches,
nogs, and spiked coffees; and thoroughly modern drinks built to channel the season. Packed with hot, spiced, and buttered seasonal
imperatives, plus plenty of nostalgic favorites and homegrown creations, Winter Drinks offers the ultimate collection of cold-weather cocktails,
both classic and modern. Curated by the PUNCH editorial team with the help of its network of top bartenders, each recipe has been tested
and adapted to contemporary tastes, alongside creative tweaks that offer new ways to incorporate the season's flavors into foolproof drinks.
PUNCH covers the ins and outs of making a spirit infusion, how to batch drinks for a crowd, how to bottle favorite stirred drinks and freeze
them ahead for on-the-fly Manhattans and martinis, three-step syrups and shrubs to keep on hand, and tips and tools to build a winter-ready
bar.

"A handsome and comprehensive bartending guide for professional and home bartenders that includes history, lore, and 150 recipes. What's
the difference between and martini and a gibson? Does absinthe really cause insanity? Which type of glass should a moscow mule be served
in? The Bar Bible answers all of these questions and more, with fascinating information about everything boozy that's good to drink. From
author and Wine Spectator-contributing editor Jennifer Fiedler, this book presents essential bartending information, from the tools of the trade
to the history and mythology behind classic cocktails in an easy-to-navigate alphabetical guide"--

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, flmmaker

Matt Whiley, AKA The Talented Mr Fox, traces the evolution of the modern bartender against the backdrop of cocktail history with this stylish
cocktail recipe book. With more than 60 recipes made from spirit bases including gin, vodka, whiskey, bourbon and cognac, alongside expert
advice on equipment and glassware, this is the complete kit to modern cocktail making at home! Learn to make delicious and original
cocktails such as the Bangkok Penicillin or the Marmite Martini, Pea Wine or the Rok House Bellini Fermented Cucumber Syrup. From highly
acclaimed mixologist and drinks consultant Matt Whiley, this unique cocktail recipe book is the perfect inspiration for creating your own
modern drinks cabinet and the perfect how to guide to making delicious and highly creative cocktails from scratch.

“Integrates modern cooking technique with innovative classical cocktail preparation . . . invaluable for aspiring mixologists looking to go
pro.”—Jim Meehan, author of The PDT Cocktail Book Home to the Western Hemisphere’s largest spirit collection, Seattle bar Canon:
Whiskey and Bitters Emporium has achieved unprecedented, worldwide acclaim. Named Best Bar in America by Esquire, Canon received
Tales of the Cocktail Spirited Awards for World’s Best Drinks Selection (2013) and World’s Best Spirits Selection (2015), and Drinks
International included it on their prestigious World’s 50 Best Bars list. In his debut, legendary bartender and Canon founder Jamie Boudreau
offers 100 cocktail recipes ranging from riffs on the classics, like the Cobbler’s Dream and Corpse Reviver, to their lineup of original house
drinks, such as the Truffled Old Fashioned and the Banksy Sour. In addition to tips, recipes, and formulas for top-notch cocktails, syrups, and
infusions, Boudreau breaks down the fundamentals and challenges of opening and running a bar—from business plans to menu creation. The
Canon Cocktail Book is poised to be an essential drinks manual for both the 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 detalil,
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

Outlines scientific approaches to making aesthetically appealing, better-tasting drinks through an awareness of ingredient properties, sharing
illustrated recipes and instructions for using specific equipment and techniques. Includes further reading, glossary, sources and recipe list.
35,000 first printing.

The Ultimate Bar Book — The bartender's bible and a James Beard nominee for the best Wine and Spirit book, 2008 The cocktail book for
your home: The Ultimate Bar Book is an indispensable guide to classic cocktails and new drink recipes. Loaded with essential-to-know topics
such as barware, tools, and mixing tips. Classic cocktails and new drinks: As the mistress of mixology, the author Mittie Hellmich has the
classics down for the Martini, the Bloody Mary—and the many variations such as the Dirty Martini and the Virgin Mary. And then there are all
the creative new elixirs the author brings to the table, like the Tasmanian Twister Cocktail or the Citron Sparkler. lllustrated secrets of classic
cocktails and more: lllustrations 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

The Art of Tinkering is a collection of exhibits, artwork, and projects that celebrate a whole new way to learn, in which people create their own
knowledge through making and doing, working with readily available materials, getting their hands dirty, collaborating with others, problem-
solving in the most fun sense of the word, and, yes, oftentimes failing and bouncing back from getting stuck. Each artist featured in The Art of
Tinkering goes through this process, and lovingly shares the backstory behind their own work so that readers can feel invited to join in on the
whimsy. Whether it's sharing their favorite tools (who knew toenail clippers could be so handy?) or offering a glimpse of their workspaces
(you'd be amazed how many electronics tools you can pack into one pantry!), the stories, lessons, and tips in The Art of Tinkering offer a
fascinating portrait of today’s maker scene.

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
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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 cocktall
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.
"There are many great cocktail books, but this is the only cocktail book you'll ever need.” -- Clay Risen Featuring over 1,100 recipes that span
the wide world of spirits, Drink is the definitive reference guide for the cocktail renaissance. Easy-to-follow recipes sure to satisfy everyone's
tastes A comprehensive guide to homemade ingredients, including infusions, shrubs, and simple syrups Detailed explanations of tools of the
trade, garnishes, and ice Interviews and signature recipes from bars and bartenders the world over, from New York City to New Orleans,
Belfast to Buenos Aires, and beyond Overviews of core spirits Colorful histories of classic cocktails 90+ mocktails and nonalcoholic infusions
When the spirit strikes, Drink is your go-to guide!
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 «Off-White 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.
Liquid Intelligence: The Art and Science of the Perfect CocktailW. W. Norton & Company
Originally published as a separate book packaged inside The NoMad Cookbook, this revised and stand-alone edition of The NoMad Cocktail
Book features more than 100 additional recipes, a service manual explaining the art of drink-making according to the NoMad, and 30 new full-
color cocktall illustrations. Organized by type of beverage from aperitifs and classics to light, dark, and soft cocktails and syrups/infusions, this
comprehensive guide shares the secrets of bar director Leo Robitschek's award-winning cocktail program. The NoMad Bar celebrates
classically focused cocktails, while delving into new arenas such as festive, large-format drinks and a selection of reserve cocktails crafted
with rare spirits.
The first cocktail book from the award-winning mixologist Masahiro Urushido of Katana Kitten in New York City, on the craft of Japanese
cocktail making Katana Kitten, one of the world's most prominent and acclaimed Japanese cocktail bars, was opened in 2018 by highly-
respected and award-winning mixologist Masahiro Urushido. Just one year later, the bar won 2019 Tales of the Cocktail Spirited Award for
Best New American Cocktail Bar. Before Katana Kitten, Urushido honed his craft over several years behind the bar of award-winning eatery
Saxon+Parole. In The Japanese Art of the Cocktail, Urushido shares his immense knowledge of Japanese cocktails with eighty recipes that
best exemplify Japan's contribution to the cocktail scene, both from his own bar and from Japanese mixologists worldwide. Urushido delves
into what exactly constitutes the Japanese approach to cocktails, and demystifies the techniques that have been handed down over
generations, all captured in stunning photography.
"Cast aside your cares and worries. Make yourself a Mai Tai, put your favorite exotica record on the hi-fi, and prepare to lose yourself in the
fantastical world of tiki, one of the most alluring--and often misunderstood--movements in American cultural history. Martin and Rebecca
Cate, founders and owners of Smuggler's Cove (the most acclaimed tiki bar of the modern era) take you on a colorful journey into the lore
and legend of tiki: its birth as an escapist fantasy for Depression-era Americans; how exotic cocktails were invented, stolen, and re-invented,
Hollywood starlets and scandals; and tiki's modern-day revival. Featuring more than 100 delicious recipes (original and historic), plus a
groundbreaking new approach to understanding rum, Smuggler's Cove is the magnum opus of the contemporary tiki renaissance. Whether
you're looking for a new favorite cocktail, tips on how to trick out your home tiki grotto, help stocking your bar with great rums, or inspiration
for your next tiki party, Smuggler's Cove has everything you need to transform your world into a Polynesian Pop fantasia"--
100 spell-binding, crowd-pleasing cocktails. Work some magic at home with these original cocktail recipes from everyone's favourite
experimental bar, The Alchemist. Elevate your mixology skills and bring some creativity to your bar cart with unique and show-stopping tipple
time recipes, from their iconic Caramelised Rum Punch and Smokey Old Fashioned, to new takes on the cocktail classics. With chapters from
Chemistry & Theatre, Twisted Classics and New Wave to Classics and Low & No Alcohol, The Alchemist Cocktail Book truly has something
for everyone, from mixing novices to experienced bartenders. Bring some dramatic flair to your cocktail hour, with recipes including: Lavender
Daiquiri Paloma Rhubarb and Custard Sour Bananagroni Maple Manhattan Cola Bottle Libre Grapefruit and Apricot Martini
Regarding Cocktails is the only book from the late Sasha Petraske, the legendary bartender who changed cocktail culture with his speakeasy-
style bar Milk & Honey. Here are 85 cocktail recipes from his repertoire—the beloved classics and modern variations—with stories from the
bartenders he personally trained. Ingredients, measurements, and preparations are beautifully illustrated so that readers can make
professional cocktails at home. Sasha's advice for keeping the home bar, as well as his musings, are collected here to inspire a new
generation of bartenders and cocktail enthusiasts.
Winner of the Tales of the Cocktail Spirited Award for Best New Cocktail & Bartending Book Dead Rabbit Grocery & Grog in Lower
Manhattan has dominated the bar industry, receiving award after award including World's Best Bar, World’s Best Cocktail Menu, World’s
Best Drink Selection, and Best American Cocktail Bar. Now, the critically acclaimed bar has its first cocktail book, The Dead Rabbit Drinks
Manual, which, along with its inventive recipes, also details founder Sean Muldoon and bar manager Jack McGarry’s inspiring rags-to-riches
story that began in Ireland and has brought them to the top of the cocktail world. Like the bar’'s décor, Dead Rabbit's award-winning drinks
are a nod to the “Gangs of New York” era. They range from fizzes to cobblers to toddies, each with its own historical inspiration. There are
also recipes for communal punches as well as an entire chapter on absinthe. Along with the recipes and their photos, this stylish and
handsome book includes photographs from the bar itself so readers are able to take a peek into the classic world of Dead Rabbit.
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
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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—uwill make you the most popular guest at any cocktail party.

A compact illustrated guide to the emerging and enormously popular category of natural wine, a style that focuses on minimal
intervention, lack of additives, and organic and biodynamic growing methods. Today, wine is more favored and consumed that it's
ever been in the United States--and millennials are leading the charge, drinking more wine than any other generation in history.
Many have been pulled in by the tractor beam of natural wine--that is, organic or biodynamic wine made with nothing added, and
nothing taken away--a movement that has completely rocked the wine industry in recent years. While all of the hippest restaurants
and wine bars are touting their natural wine lists, and while more and more consumers are calling for natural wine by name, there
is still a lot of confusion about what exactly natural wine is, where to find it, and how to enjoy it. In Natural Wine for the People,
James Beard Award-winner Alice Feiring sets the record straight, offering a pithy, accessible guide filled with easy definitions, tips
and tricks for sourcing the best wines, whimsical illustrations, a definitive list to the must-know producers and bottlings, and an
appendix with the best shops and restaurants specializing in natural wine across the country, making this the must-buy and must-
gift wine book of the year.

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.

An opinionated, illustrated guide for cocktail beginners, covering the basics of spirits plus making and drinking cocktails, written by
celebrated craft cocktail bartender Jeffrey Morgenthaler. This easy-reading, colorful introduction for cocktail beginners, with
approximately 100 succinct lessons on drinking culture, spirits, and cocktail making, is delivered in the pithy, wry style
Morgenthaler is known for in his instructional videos and writing for beverage publications. Novices will learn how to order a drink,
how to drink with the boss, how to drink at the airport, and more. Twelve perfect starter recipes—ranging from a Dry Gin Martini to a
Batched Old-Fashioned (perfect for the flask)—plus thirty original illustrations round out this distillation for new enthusiasts.

Full of tips, tricks, and instructional illustrations about how to prepare a wide range of cocktail garnishes, The Art of the Garnish is
a mixology must-have! The perfect cocktail is a sight to behold, and it is often enhanced both in flavor and appearance thanks to a
garnish. Learn the ins and outs of garnishing your drinks with The Art of the Garnish. Full of tips, tricks, and instructional
illustrations on the right way to prepare a dizzying array of garnishes, from herbs and citrus to nuts, candy, meat, and jewelry, this
book is a must-have for the aspiring mixologist! Like all the books in the “Art of Entertaining” series The Art of the Garnish offers
easy-to-follow recipes and colorful photographs; the beautiful images detail how these garnishes enhance cocktails and will help
make you the star of happy hour.

The Art of Mixology offers a stunning anthology of cocktail recipes to make at home. You'll find an informative introduction packed
with all the essential knowledge any experienced or novice mixologist could ever need and over 200 recipes to suit every
occasion. The drinks are grouped within sections on Gin & Vodka; Rum, Whiskies, and Brandy; Bubbles; Something Different; and
Mocktails, and the drinks range from a Singapore Sling, a Buck's Fizz, and a Cosmopolitan to a Highland Fling, a Brandy Julep,
and a Baby Bellini.
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