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Everyones Favourite Sparkler
With an array of cocktails both classic and cutting edge, this brightly illustrated
guide proves whiskey is for everyone. Oaky, smoky, young, or old, whiskey is a
versatile and lively spirit that’s been the backbone of cocktails since the oldfashioned was new. From the highlands of Scotland to Bourbon County,
Kentucky, whiskey distilleries have spread across the world, and today there are
multitudes of styles and flavors to complement any manner of mixer. This
beautifully illustrated book will introduce you to the wider world of malts while
showcasing the true potential of whiskey and bourbon. Author Lance Mayhew,
award-winning mixologist and Certified Specialist of Spirits, explains everything
you need to know: how to choose the right spirit, mix the ultimate Manhattan, and
find the perfect cocktail for any occasion. From grown-up scotch and sodas,
celebratory mint juleps, or playful picklebacks, Whiskey Made Me Do It has
recipes here for any mood, any event, and any drinker.
Bistro food is the food of happiness. The dishes have universal allure, whether
it’s steak frites or a perfectly roasted chicken, onion soup or beef bourguignon.
These are recipes that have endured for centuries, and they find their most
perfect representation in the hands of the supremely talented Thomas Keller. And
just as Bouchon demonstrated Keller’s ability to distill the sublime simplicity of
bistro cooking and elevate it beyond what it had ever been before, the #1 New
York Times best-seller Bouchon Bakery is filled with baked goods that are a
marvel of ingenuity and simplicity. From morning baguettes and almond
croissants to fruit tarts and buttery brioche, these most elemental and satisfying
of foods are treated with an unmatched degree of precision and creativity. With
this exciting new collection, readers are sure to expand their knowledge, enrich
their experience, and refine their technique.
Add some sparkle to your life with this irresistible cocktail recipe book, featuring
over 50 drinks made from Prosecco, Cava, Lambrusco, Champagne, and other
sparkling wines. An inspiring mix of classic cocktail recipes such as bellinis and
mimosas, alongside exciting variations and twists, Let's Get Fizzical offers tips,
tricks, presentation ideas, and technical know-how to make your cocktails as
sensational for the eye as they are for the palate. The introductory chapter, A
Beginner's Guide to Bubbles, explains the differences between sparkling wines to
help you tell your spumante from your frizzante, or your extra-brut from your demisec. Everything you need to know is here, including the low-down on your fizz of
choice, whether that's a budget Cava or a fancy Champagne. From essential
cocktail shaking techniques to the perfect glass shape, the Get The Party Started
section gives you the drink mixing skills to impress your guests. Learn how to
make your own syrups and infusions, how to pair flavours and how to present
your drinks with style. Drink your way through the recipe-packed remainder of the
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book - master delicious classics, such as the Aperol Spritz and French 75, and
discover how to make your drink a little bit special with creative reinventions and
original cocktail recipes. If you ever feel the need for drinking day off, many
recipes feature a "lose the booze" option with all the flavour but none of the
hangover. Whatever your bubbly drink of choice, impress your guests and make
every drink a celebration with Let's Get Fizzical: cheers!
60 tantalising tequila and mezcal cocktails
Become a certified fizz whiz with this illustrated guide to creating sixty ultrarefreshing spritz cocktails. The 60 spritz recipes in Spritz Fever! are in the
cocktail style of the decade. Seeing as most spritzes are low(ish) in ABV (well,
certainly lower than wine, anyway), they're the ideal companion for any daydrinking event. Plus, as most Instagram feeds can attest, spritzes aren't just a
drink...they're a lifestyle. These bubbly wonders speak to a careless Italian
summer spent reclining by the beach in fine and flowing linen. What can be so
easy to forget is that spritzes are so much more than just Aperol and bubbles. In
this book, you'll learn about the classic European liqueurs, like Cynar, Campari,
Luxardo Bitter, Meletti, and more. Moreover, you'll discover the nuances between
prosecco, cava, and champagne can create different textures as the bubbles in
each effervesce uniquely. Plus, read up on how citrus garnishes must be
matched appropriately to each drink's flavor profile and, of course, color. Above
all, the perfect ratio of liqueur-to-bubbles changes for each recipe. Spritz Fever!
explains all of this, alongside its dreamy illustrations. It's time you get to the very
essence of effervescence. Your next party guests will love all the cocktail recipes
you glean from Spritz Fever!, and just in time for summer!
The bubble-lover's companion to everything sparkling and everything cocktail.
There's nothing quite like a chilled glass of prosecco on a hot day. Or on a cold
day. But then there's nothing like a Winter Bellini either. Or a Prosecco Royale.
Or a Negroni Sbagliato. Or a Julep. Here's a collection of easy-to-follow classic
and contemporary cocktail recipes that celebrate Prosecco, champagne and all
things bubbly. Cocktails are split into the following chapters: Light & Floral Vibrant
& Zesty Intense & Sultry Sharers and Punches Classics
Raise your glass to the bourbon renaissance with this must-have cocktail
collection! Whiskey experts Jane Danger and Alla Lapushchik showcase this
quintessentially American spirit at its very best, featuring timeless classics and
forgotten gems to cutting-edge craft concoctions. They also serve up history,
home bartending tips, profiles of the best bourbon-focused bars, and a calendar
of bourbon festivals and events--everything a bourbon lover could want.
Meatballs like you've never seen them before—these recipes take the humble
meatball to a whole new tasting experience and includes recipes for fish and
vegetables as well. A meatball is one of the simplest recipes you can make, they
can be made out of almost anything, and everyone loves them! They make the
perfect dish for a Monday night family dinner, finger food for a Sunday football
feast, or bulk cooking for meal prep throughout the week. Here are 60 innovative
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and downright delicious recipes like you've never seen before, including
vegetarian (meat)balls: Meatballs Rustico, devoured with crusty bread to sop up
the delectable sauce Seared Beef Carpaccio Meatballs, best eaten with a glass
of Prosecco in hand Pork, Peanut & Water Chestnut, best served simply in a
lettuce cup Red Devil Meatballs, supercharged with red chili Honey-Glazed
Chicken--what's not to love? Prawn Balls, which are ideal served on a stick Corn
& Quinoa, wonderfully versatile balls Chickpea & Cauliflower, these are creamy
and decadent Tofu & Mushroom, incredibly earthy and flavorsome Almost as
important as the main dish is what they are served with. Select from 20 ideas for
sotte palle (literally "underneath the balls"), from Creamy Polenta or Roasted
Fennel to Wasabi Slaw, Cheesy Bread, or Toasted Quinoa. Top with one of the
20 simple, mouthwatering sauces such as Aioli, Red Wine and Onion, or Creamy
Mushroom. Finally, sprinkle with some truffle salt or crushed pistachios—and tuck
in.
“Integrates modern cooking technique with innovative classical cocktail
preparation . . . invaluable for aspiring mixologists looking to go pro.”—Jim
Meehan, author of The PDT Cocktail Book Home to the Western Hemisphere’s
largest spirit collection, Seattle bar Canon: Whiskey and Bitters Emporium has
achieved unprecedented, worldwide acclaim. Named Best Bar in America by
Esquire, Canon received Tales of the Cocktail Spirited Awards for World’s Best
Drinks Selection (2013) and World’s Best Spirits Selection (2015), and Drinks
International included it on their prestigious World’s 50 Best Bars list. In his
debut, legendary bartender and Canon founder Jamie Boudreau offers 100
cocktail recipes ranging from riffs on the classics, like the Cobbler’s Dream and
Corpse Reviver, to their lineup of original house drinks, such as the Truffled Old
Fashioned and the Banksy Sour. In addition to tips, recipes, and formulas for topnotch cocktails, syrups, and infusions, Boudreau breaks down the fundamentals
and challenges of opening and running a bar—from business plans to menu
creation. The Canon Cocktail Book is poised to be an essential drinks manual for
both the at-home cocktail enthusiast and bar industry professional. “If you’re
lucky enough to have drunk at Canon, the bar, you’ll find reading Canon, the
cocktail book, remarkably similar: rich in detail, surprising, sometimes
challenging, and always delightful. If you haven’t been to Canon, at least read
the book. A few pages in and you’ll be on your phone, booking a flight to
Seattle.”—David Wondrich, author of Imbibe! and Punch “The collection is
unassailable . . . This terrific resource is sure to send armchair bartenders
scurrying to their shakers.”—Publishers Weekly
“Corks popping, frothy liquid flowing, a cold crispy freshness . . . nothing quite so
perfectly reflects the notion of ‘the best in life.’ This is a book for celebrants. It's
a book for romantics. It's a book for the entertainer who wants a light, fresh
concoction that can bring people together to accent the joys of the day. So break
out the bubbly and toast!” -From 101 Champagne Cocktails
Cooking just got glamorous! It's time to add some sparkle and glamour to your
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cooking with this collection of quick and easy Prosecco recipes.
Super Good Baking for Kids, from New York Times bestselling celebrity chef and
host of Ace of Cakes and Kids Baking Championship Duff Goldman, teaches
budding young bakers how to make dozens of crazy delicious concoctions—from
confetti snickerdoodles to unicorn cupcakes to amazing dessert pizzas. With
more than 35 delicious recipes and tons of fun fact-filled sidebars on everything
from the science of yeast to the history of baking, Super Good Baking for Kids
shows kids how to make treats that will amaze parents, delight friends, and make
the whole family go “mmmmmm.” Celebrity chef and host of Kids Baking
Championship Duff Goldman believes baking should be three things: super fun,
super delicious, and super creative. Super Good Baking for Kids features dozens
upon dozens of the gooiest, chewiest, easiest-to-follow recipes ever! This book
teaches young bakers how to make everything from wicked good Boston crème
donuts to delicious monkey bread to a mind-blowing stuffed-crust dessert pizza!
The cakes, cookies, pies, and puddings are all fun to bake, a thrill to decorate,
and delicious every time. With kid-friendly step-by-step instructions; helpful
kitchen-safe tips; funny, fact-filled sidebars on everything from the best places to
eat in New York to the surprising facts about unicorns; and an overview of crucial
cooking skills, this book will give any kid the kitchen confidence to make crazy
delicious desserts that everyone will enjoy!
A collection of 40 delicious cocktail recipes featuring the Italian sparkling wine
that has taken social drinking by storm—Prosecco! Ah, Prosecco, how we love it!
With its crisp, zesty bubbles and light, fruity flavor, Champagne’s perkier
younger cousin is our favorite sparkling wine, hands-down. But what many of us
don’t realize is that those easy-drinking qualities we love so much are exactly
what makes it a fantastic base for cocktails, too. Prosecco’s sprightly bubbles
combine brilliantly with all kinds of liqueurs and spirits, so it’s time to open the
drinks cabinet and start experimenting—and Prosecco Cocktails is the perfect
companion to get you started. There are Prosecco-led twists on the classics, like
the Kir Royale or Prosecco Mojito; sophisticated apéritifs like the classic Spritz or
the strawberry-infused Rossini; absolute party barnstormers like the Sangria
Blanca, infused with white peach and basil; and intriguing sweet treats like the
Wild Berry Cheesecake or Sparkling Parma Violet. Everyone enjoys the magical
sound of well-chilled fizz cascading into a sparkling clean glass, adding its
special cheer to any occasion. Now let’s take it to a whole new level! Whether
you’re hosting an action-packed bachelorette party or a dainty baby shower, a
sunny beachside cook-out or a festive holiday drinks gathering, an intimate meal
à deux or a gossip-fuelled get-together, a fun family celebration or a soignée
dinner party, the true joy of Prosecco is that it’s ideal for any occasion. Add the
inventiveness of cocktails and you’ve got the perfect recipe for a fabulous time.
And, well, why on earth not?
Create exceptional parties with party-planning expert Courtney Whitmore, creator
of Pizzazzerie.com. Tablescapes, tips, DIY crafts, beautiful color photos, and
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more than 50 recipes, in an easy-to-follow format, to inspire every hostess.
Follow one party to a tee, or mix-and-match elements to create a unique affair all
your own. Courtney provides how-to instructions for more than a dozen
occasions, each complemented by a sample tablescape; decor tips; and three to
six recipes covering appetizers, desserts, and drinks. Ring in the new year with a
glittery New Year's Day Brunch; savor a bit of Parisian culture with a Crepe Cake
and Sparkling Raspberry Cocktails; enjoy Spinach Tea Sandwiches and
Lavender Fizz Cocktails at a Jane Austen-inspired Book Club Gathering;
celebrate your favorite guy with Bacon and Pecan S'mores and Sriracha and
Bourbon Wings; and don your best black-and-white apparel to enjoy Red Velvet
Brownie Truffle Cakes and White Chocolate Martinis at a Black and White
Masquerade Party. Absolute beginner hosts will find tons of tips and how-tos, as
they're walked through practical steps to creating fabulous parties on a realistic
budget. The seasoned host will discover unique details and new recipes to
enhance their tablescapes all year long. Growing up in the South, Courtney
Whitmore has always loved the art of presenting classic Southern foods with a
modern twist and setting a tablescape with lots of pizzazz. She attended
Vanderbilt University earning both a bachelors in communications and a masters
in organizational leadership. In 2010, she left her full-time job as a career
counselor to launch Pizzazzerie.com (pronounced piz.zazze.rie [p??zaz ?r?]) to
share entertaining inspiration and ideas with readers around the world. When
she's not working on her next book, Courtney styles and creates content for
publications and brands such as HGTV, Better Homes & Gardens, Target, CocaCola, Lindt Chocolate, Yoplait, Pepperidge Farm, Frontgate, and more to connect
consumers with their products in an entertaining setting. She is also the author of
three cookbooks: Push-Up Pops, Candy Making for Kids, and Frostings. She
lives in Nashville, Tennessee, with her husband, daughter (commonly referred to
as #babypizzazzerie), and Irish Setter (George). Phronsie Dial is a creative stylist
and tablescape designer who works on brand partnerships and special projects
for Pizzazzerie.com. Over the past two decades, she has created countless DIY
party ideas and crafts for magazines and news outlets. She loves to throw parties
that create lifelong memories and also happens to be one-half of this
mother/daughter duo as Courtney's mom. Evin Krehbiel is the creative talent and
energetic personality behind Evin Photography. Since 2005, Evin Photography
has established itself as a highly sought after photography company in Nashville,
Tennessee, and throughout the South. Evin is an ambitious entrepreneur as well
as a loving wife to Luke, and mom to three beautiful children, Cohen, Kinzie, and
Leyton.
2016 was officially the “year of gin” in the UK, with sales topping £1 billion! The
brilliantly botanical spirit is much more than tonic’s sidekick, it’s sophisticatedly
sippable, and adds depth and flavour to any drink.
With an array of cocktails both classic and cutting edge, this brightly illustrated
guide proves whiskey is for everyone. Oaky, smoky, young, or old, whiskey is a
Page 5/12

Access Free Prosecco Cocktails 40 Tantalizing Recipes For Everyones
Favourite Sparkler
versatile and lively spirit that's been the backbone of cocktails since the oldfashioned was new. From the highlands of Scotland to Bourbon County,
Kentucky, whiskey distilleries have spread across the world, and today there are
multitudes of styles and flavors to complement any manner of mixer. This
beautifully illustrated book will introduce you to the wider world of malts while
showcasing the true potential of whiskey and bourbon. Author Lance Mayhew,
award-winning mixologist and Certified Specialist of Spirits, explains everything
you need to know: how to choose the right spirit, mix the ultimate Manhattan, and
find the perfect cocktail for any occasion. From grown-up scotch and sodas,
celebratory mint juleps, or playful picklebacks, Whiskey Made Me Do It has
recipes here for any mood, any event, and any drinker.
Gelato is not simply the Italian word for ice cream. 'A good gelato should be rich in
flavour but you shouldn't feel full even after you've eaten a pint of it. Trust me!' So says
Adriano di Petrillo, owner of Dri Dri, the fashionable London-based gelateria. Authentic
Italian gelato is made with milk rather than cream, so it's much lighter and significantly
lower in fat. Gelato is made by a process called 'mantecazione', where it is frozen and
churned very slowly so it doesn't absorb too much air. This achieves a creamy texture
without the fat. Gelato is surprisingly easy to make at home with a domestic ice cream
maker. Try Adriano's simple recipes for Vanilla, Coffee, Bitter Chocolate, Cookies and
Cream, and TiramisA'. Also included are recipes for fresh and fruity sorbets and
granitas, including Green Apple and Mixed Berries. Suggestions for delicious ways to
serve your creations include Bitter Chocolate Gelato with Cherry Compote; Lemon
Gelato with Brioche; and Almond Gelato drowned with hot espresso. Ideas for gelatobased drinks include Italian classics such as a Rossini (strawberry sorbet with
Prosecco) and Sgroppino (lemon gelato blended with vodka or Prosecco). Adriano di
Petrillo was born in Parma, Italy, and before launching Dri Dri in July 2010, he lived in
New York and managed Art Partner, a leading talent agency for fashion photography
and styling. He could never find a good gelato outside of Italy, so he opened his two
London Dri Dri stores in the fashionable districts of Portobello Road and Chelsea.
DDT Wars is the untold inside story of the decade-long scientific, legal and strategic
campaign that culminated in the national ban of the insecticide DDT in 1972. The
widespread misinformation, disinformation and mythology of the DDT issue are
corrected in this book. DDT contamination had become worldwide, concentrating up
food chains and causing birds to lay thin-shelled eggs that broke in the nests.
Populations of many species of predatory and fish-eating birds collapsed, including the
American Bald Eagle, Osprey, Peregrine Falcon and Brown Pelican. Their numbers
recovered spectacularly in the decades following the ban. During the campaign DDT
and five other insecticides were found to cause cancer in laboratory tests, which led to
bans of these six pesticides by international treaty in 2001. This campaign produced
lasting changes in American pesticide policies. The legal precedents broke down the
court "standing" barrier, forming the basis for the development of environmental law as
we know it today. This case history represents one of the greatest environmental
victories of recent decades. DDT is still "controversial" because it has been deceptively
interjected into the "climate wars." This campaign was led by the Environmental
Defense Fund (EDF), founded in 1967 by ten citizens, most of them scientists,
Page 6/12

Access Free Prosecco Cocktails 40 Tantalizing Recipes For Everyones
Favourite Sparkler
volunteers without special political connections or financial resources. Their strategy
was to take environmental problems to court. There were many setbacks along the way
in this exciting and entertaining story. The group was often kicked out of court, but a
few determined citizens made a large difference for environmental protection and public
health. Author Charles Wurster was one of the leaders of the campaign. The first six
years of EDF history are described as it struggled to survive. Now EDF is one of the
world's great environmental advocacy organizations defending our climate,
ecosystems, oceans and public health.
Bubbly is a collection of more than 60 effortlessly stunning cocktail recipes featuring the
most festive bottle behind the bar—champagne! With bright, seasonal flavors, simple
techniques, and no pretense, author and photographer Colleen Jeffers shares her most
irresistible sparkling cocktails, alongside quick-trick tips on topics like buying the right
bottle of bubbly, keeping carbonation crisp, scoring cheap vintage glassware, and
making simple syrup without a stove. Inside this beautiful book’s plush, gold foil cover,
recipes include: French 75—tart, light, crisp, refreshing, and arguably the best known of
all vintage champagne cocktails Aperol Spritz—ideal for aperitivo hour Paloma
Punch—perfect for serving a crowd Bubbly Mary—a modern brunch classic Margarita
Fizz—a deceptively simple and refreshing Holiday Mail—a cheery seasonal favorite And
many, many more! This book will quickly become your go-to resource for recipes that
rely on fresh, easy-to-find ingredients for head turning flavor without an expert’s
collection of bottles and tools. With an entire chapter devoted to brunch cocktails and
another to party-ready punches, it’s a weapon every home cook needs in their
entertaining arsenal. And with a plush, shiny gold foil hardcover, rounded corners,
glossy art paper, and gorgeous photography, it’s a book you won’t want to hide on a
shelf! Inventive enough to appease the experienced cocktail creator but approachable
enough for complete beginners, Bubbly proves that a splash of champagne can make
any moment a cause for celebration. From the Author There aren’t hundreds of recipes
in this book, because each one had to earn its place in your kitchen, the kitchen of a
stranger who’s welcomed me in. I don’t take your precious leisure time—your seasons
and gatherings and free moments lightly. The cost and effort I’ll ask you to spend on
any one step or ingredient must be justified by a proportionate gain in flavor. I promise
you that none of these drinks are dull, and that your loved ones will love them. I
promise that I’ve described the absolute best way to make each drink without
compromise, but also the simplest way to do so. The dry practicality that went into the
development of these recipes found balance in the pure joy of dreaming them up and of
imagining you enjoying each one. I pictured you in your own kitchens and couches and
beaches and backyards, experiencing the pure bliss that is a perfectly mixed drink. I
hope that you’ll return to these pages whenever you’re in need of that bliss, over and
over again. —Colleen Jeffers
In need of some gin-spiration? Look no further!
*Here's the quick version* NYC 2020: Daydreaming philosopher Zeus Neon Woodson
falls in love with Candy and in trouble with her heavenly Father, a member of The
D.O.C. (Defenders of Christ), an emerging, yet secretive, religious force in America. His
search for meaning intersects with Roosevelt's poetic graffiti, Della's provocative
silence, and Suma's literary forgeries-and reaches the horizon on a cold Wednesday
night. *Here's the not-quick version* The architecture of the book is designed with two
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types of scaffolding. 1) Communal Penance: Two years ago there was a major security
breach that continues to affect the majority of Americans. It keeps exposed their most
intimate and embarrassing secrets to the world. This causes a mass return to religion-a
great reawakening. People of all classes want to publicly atone for their sins, even if
they're being disingenuous. Churches of different denominations are emboldened by
the financial support of the outed sinners. Cathedrals used to be the tallest buildings in
the city, but capitalism rose far beyond belief. Now they are about to reclaim the skies
with churches that will pierce the clouds. 2) Divine Curves and the Theology of Charles
Mingus: He asserts that God is an entity so complex that He had to break himself up
into billions of pieces to figure out who he is-and that we are each one of those pieces.
In Wednesday Night Meeting, the four main characters are pieces of me. They each
follow the path of different mathematical equations that intersect over the course of the
novel. The story takes place over one week in Manhattan in the year MMXX. The city is
under the watch of The D.O.C. (The Defenders of Christ). They are the enigmatic
protectors of The Word and the keepers of the newfound believers. They're concerned
that with the increased flock, there's a greater potential for wandering sheep to
influence those on the periphery of the shepherds. They're keeping a close eye on
philosophers, artists, and others who raise questions about God's omnipotence. Zeus
Neon Woodson is a minor celebrity, playboy, and occasional breakdancer. His recent
wealth has taken him all the way up to his penthouse on the top floor of 8 Spruce
Street. He is both reaching out to God and contemplating his presence. Early on, he
meets Candice Lovinglace at a place called Wax n' Rax, a lingerie store by day, a
dance club by night. Their first conversation revolves around his curiosity about women
who wear crosses deep in the valley of their chest. Suma Evers was born in Death
Valley and confined to a basement room surrounded by thousands of books. She uses
her knowledge of typography and storytelling to forge documents for both work and
pleasure. Roosevelt is a poet and prolific graffiti artist who covers the boroughs with his
words in the early morning hours. He also runs a newsstand in the East Village that
doubles as a cell phone harboring service. Della Creme speaks with her body, not her
voice. She's a performance artist who's targeted during an outdoor show near her
apartment in Harlem. Wednesday Night Meeting delves into a range of themes: religion
and doubt, relationships and intimacy, baseball and jazz, art and fashion, mathematics
and minor traffic violations. The story is told from the changing perspectives of the main
characters that reveal the interconnectivity of NYC-sometimes the chapters end midsentence and are picked up on the next page as the characters pass by each other on
the street. There is a concordance of endnotes with integral backstories and details like
bar menus, slang dictionary entries, baseball cards, Venn diagrams, and poetic
vandalism. The elements of surrealistic fiction mixed with philosophy, comedy, horror,
love, and redemption all converge in the closing moments with an intense confrontation
during a meeting on a cold Wednesday night in April. "
Fall in love with food with this family compendium that celebrates the variety and
abundance of more than 1,000 delicious things to eat from all over the world Learn how
the Italians revolutionized flour and water as you pore over different pasta and noodle
shapes. Discover how cheese is made, find out why onions make you cry, and marvel
at nature’s ingenuity as you take a bite from 18 varieties of apples and pears. Split into
digestible chapters, this visual guide explores the journey from farm-to-table, letting you
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taste your way around the world from the comfort of your home.
Featuring a brand new introduction from bestselling author, Jill Mansell, talking about
what Jackie and her books mean to her! ‘Jackie and her books will never be forgotten,
she’ll always inspire me to #BeMoreJackie, more confident and more fun’ JILL
MANSELL A vicious hit, a vengeful enemy, a drug addled Colombian club owner and a
sex crazed Italian family… the ever powerful Lucky Santangelo has to deal with them all.
Meanwhile Max - her teenage daughter - is becoming the"It" girl in Europe's modeling
world. And her Kennedyesque son, Bobby, is being set up for a murder he didn't
commit. But Lucky can deal. Always strong and unpredictable, with her husband Lennie
by her side, she lives up to the family motto - Never fuck with a Santangelo. Lucky
rules… the Santangelos alwayscome out on top. The Santangelosis an epic family saga
filled with love, lust, revenge and passion.
Aromatic, refreshing, delicious and a feast for the eyes, the generously-sized and
creatively garnished "gin tonica" Spanish-style drink is taking the cocktail world by
storm. Spaniards love their gin and tonics. In Spain, the bartender doesnâ€™t ask you
what you want to drink, he asks you how you want your gin and tonic prepared. This
simplest of drinksâ€”just gin, tonic, ice and a garnishâ€”is now considered the national
drink of Spain. The trend started in the north of Spain, in Basque country, where you
can walk into a bar and upon ordering you are presented with a cart teeming with gin
and tonic options to create your very own bespoke drink. A beautiful cocktail with a
variety of herb and flower garnishes, a Spanish-style gin and tonic or "gin tonica", is
made with a premium gin and the best quality tonic water, combined with bitters and
various herbs, spices, flowers, and fruits that will complement the botanicals of a
specific gin. It is served over ice in an oversized balloon glassâ€”the idea being that the
shape enables the drinker to enjoy all the lovely aromas their drink gives off. For a
cocktail with only two ingredients, the flavor potential is staggering! Making a gin tonica
is an intricate process, sometimes taking a barman as long as 15 minutes to deliver the
ideal drink. The ice has to be dense so that it melts slowly, the glass might be spritzed
with a fine layer of citrus oil, chilled to perfection, with the tonic poured in delicately. No
detail is ignored, the wait is part of the experience, and the result is absolutely delicious.
Attention to detail and respect for the classic is what truly elevates the Spanish gin
tonica above all others. With more gin brands and styles of tonic available than ever
before, and 40 inspired recipes here to try at home, there has never been a better time
to discover the joy of the gin tonicaâ€”saludos!
This superb little book contains a selection of 50 gin recipes, from best-loved blends such as
Gin Swizzle, Dry Martini and My Fair Lady to trendy new mixes such as Park Avenue, Arctic
Summer and Lady Killer. The book's introduction outlines the history of gin and its new-found
popularity amongst cocktail connoisseurs; then, there are guidelines on how to serve gin, the
specialist equipment you will need and the best types of glasses to use. There are step-by-step
instructions on the tricks of the trade, such as crushing ice, frosting glasses, making fruit twists,
and steeping gin, as well as professional bartending tips. Each recipe explains the cocktail's
history and suggests suitable garnishes. Whether you are planning a fabulous cocktail party or
seeking to impress your dinner guests with a cheeky aperitif, this book will help you enjoy gin
in a myriad of ways.
Hi, we're Chad and Derek. We're chefs and brothers who craft humble vegetables into the stuff
of food legend. Everything we create is a bold marriage of delicate and punchy flavors, and
crunchy textures-all with knife-sharp attention to detail. We're proud graduates of the University
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of Common Sense who simply believe that eating more veg is good for you and good for the
planet. THE WICKED HEALTHY COOKBOOK takes badass plant-based cooking to a whole
new level. The chefs have pioneered innovative cooking techniques such as pressing and
searing mushrooms until they reach a rich and delicious meat-like consistency. Inside, you'll
find informative sidebars and must-have tips on everything from oil-free and gluten-free
cooking (if you're into that) to organizing an efficient kitchen. Celebrating the central role of
crave-able food for our health and vitality, Chad and Derek give readers 129 recipes for
everyday meals and dinner parties alike, and they also show us how to kick back and indulge
now and then. Their drool-inducing recipes include Sloppy BBQ Jackfruit Sliders with Slaw,
and Grilled Peaches with Vanilla Spiced Gelato and Mango Sriracha Caramel. They believe
that if you shoot for 80% healthy and 20% wicked, you'll be 100% sexy: That's the Wicked
Healthy way.
Prosecco Cocktails40 tantalizing recipes for everyone's favourite sparklerRyland Peters &
Small
For the ravenous fanbase of HBO's smash hit series, True Blood Drinks and Bites presents 45
quick and easy recipes for themed gatherings and weekly watch parties, all inspired by the
series' most notorious vampires and victims. From the creator of True Blood and his writing
team, these are deliciously "in-world" appetizers, cocktails, and nonalcoholic drinks to enjoy as
the drama goes down in Bon Temps. Think Scorn Fritters and Hot Dates, washed down with
an ice-cold Spirit Lifter. Entertaining and packed with novelty—including quotes and
commentary from the characters themselves, plus original unpublished photography from
seasons 1 through 5—True Blood Drinks and Bites brings home a fun and tantalizing taste of
the onscreen action.
Emphasizing intense flavor combinations, fresh ingredients, and minimal effort, this guide to
mixed drinks using champagne and sparkling wine includes recipes for classic drinks like the
Kir Royale and the Bellini, as well as the more contemporary Ginger Snap.
Sassy foodie Becca Stone is over her job taking reservations in one of London's most
successful restaurant empires. So when she is unexpectedly catapulted into working as PA to
celebrity chef Damien Malone, it seems like the opportunity of a lifetime. Becca is quickly
caught up in an exciting whirlwind of travel, reality TV and opening nights, and even her usually
abysmal love life takes a turn for the better. But as Becca is slowly consumed by the chaos of
life in the spotlight, she begins to lose touch with her friends, her heart and even with reality.
Working with Damien has its challenges and she is soon struggling with his increasingly
outrageous demands and sleazy advances, all while managing the ridiculous requests of his
self-centred wife. It takes a disastrous trip to Italy for Becca to realise that she may have
thrown away exactly what she's been looking for all along. Inspired by real-life adventures, this
deliciously funny and romantic story reveals a tantalising glimpse of the trendy restaurant
scene: a world where chefs are treated like rock stars, and cooking isn't all that goes on in the
kitchen. 'Lisa Joy has ticked all the boxes in her debut novel, so settle in for some effortless
escapism, it's the real deal . . . Delicious.' Townsville Bulletin
Reminiscent of boat rides down the French Rivera and sun-kissed beachside bars, rosé is
stealing the spotlight with its crisp, refreshing taste and gorgeous rose hue. From wine expert
Colleen Graham comes this perfectly pink primer on summers favorite drink. Rosé all day—yes
way! In Rosé Made Me Do It, wine aficionado and cocktail consultant Colleen Graham explains
everything you need to know: how to choose the right type of wine, which spirits and mixers
blend well, and how to create crisp cocktails for every occasion. Featuring 60 rosé cocktails
and punches from around the world, from sangrias and spritzes to bellinis and martinis, this
delightful illustrated guide invites you to drink pink!
It’s not your mother’s Piña Colada! Sophisticated, flavorful, with fresh ingredients and the
perfect hit of booze, a sloshie is a high-octane slushie—the ideal summer drink that’s a far cry
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from the cloyingly sweet blender cocktails of yore. Written by Jerry Nevins, cofounder of
Kansas City’s Snow & Co.—named the #1 frozen cocktail bar in the United States—Sloshies
features more than 100 innovative refreshers guaranteed to jazz up (and cool down) backyard
parties, barbecues, or any gathering with family and friends. And they are so easy to make:
Based on a simple granita technique, sloshies require little to no special equipment. Just mix
the ingredients, stick them in the freezer, and wait until they’re slushy. There’s the tart: the
Whisky Smashed, a frozen mint julep; the cucumber-kissed Limey Bastard; and the Sunshine
Boulevard, a stone-cold shandy starring beer, vodka, and citrus juice. The sweet: the alluringly
exotic Blue Roses (featuring a bouquet of curaçao, vodka, and rose hip liqueur). The spiced
and herbal: including a Manhattan with rye-infused cherries, and the Proud Mary—yes, that’s a
frozen Bloody Mary. Plus drinks with floral notes, like the Midnight Orchard, a beguiling
combination of whiskey, elderflower, bitters, and maraschino, and a few nonalcoholic granitas
to refresh the palate. The book includes recipes for the syrups and infused liquors that many of
the drinks are built upon, plus information on garnishes, serving suggestions, and other
finishing touches.
"Inspirational historical romance"--Spine.
With 50 gin-based cocktail recipes – from classics to contemporary twists – this is a must-have
for anyone Gin the Mood for a good time.
Is there any better city to drink in than Paris? City of romance, of midnight strolls by the Seine,
of cocktailsÂ Ã deuxÂ overlooking the bright lights of the Eiffel Tower, of afternoons whiled
away with a book in a Left Bank cafÃ©. Whether you're sipping a Mimosa over brunch on a
terrace on the Boulevard Montparnasse, enjoying an AmÃ©ricano before dinner at Les Deux
Magots, or indulging in a late-night cognac digestif at Harry's Bar, the drinking holes of the City
of Light have been working their magic for decades. You'll find Belle Epoque classics from the
heyday of the Moulin Rouge, like the original Champagne Cocktail and the craze for absinthe,
alongside the drinks beloved by Ernest Hemingway duringÂ les annÃ©es follesÂ of the 1920s
â€“ including, of course, the Daiquiri and Gin Rickey. During the Prohibition era in the US,
many bartenders left New York to set up bars in Europe, resulting in the now-legendary
cocktail creations of Harry McElhone at Harry's New York Bar in Paris, such as the Bloody
Mary and the Sidecar. Discover, too, the favorites of the Left Bank intellectuals of the 1940s,
the essential fuel for late-night discussions in the nightspots of Saint-Germain-des-PrÃ©s, as
well as the resurgence in popularity of cocktails in the modern-day bar scene of the Marais
district. With 50 recipes divided into chapters covering all-day cocktails; aperitifs; gin and vodkabased cocktails; rum, Cognac and whisky-based cocktails; and digestifs and late-night
classics, along with 15 recipes for the mostÂ soignÃ©eÂ small bites to serve alongside them,
the book will sprinkle a little Parisian magic over your next soirÃ©e. Packed with tips on how to
improve your cocktail-making prowess and fascinating stories from the days of decadence, it
will help you capture the sophisticated spirit of golden-age Paris, that most inspiring city of
cocktails. Â
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
Do your ears perk up when you hear the telltale pop of a prosecco bottle? Do you think every
drink is just a little bit nicer with bubbles? Prosecco is no longer just a sparkling wine, it’s a
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cultural phenomenon, a party in a glass.
With this charming guide to casual outdoor entertaining by Denise Gee, belle-of-the-ball author
of Southern Cocktails, party and decorating ideas have never been more simple or inspiring.
Gee and acclaimed photographer Bobby Peacock crisscrossed the U.S. photographing their
favorite porches and dreaming up fresh, summery spins on classic Southern drinks, resulting in
50 recipes for everything from punches to cocktailsincluding several nonalcoholic sippers and
10 uncomplicated snacks. Grab a bottle, whip up some Tipsy Tea or Prosecco Martinis, and
take the party outside!
Whether you're planning a lavish party or just indulging in a nightcap, The Classic Cocktail
Bible gives you a range of inspirations to create the exotic and the timeless. Cocktails are
soaring in popularity as the nation's tastes grow more sophisticated and people are thirsty for
new flavours and experiences. Beautifully illustrated with mouth-watering full colour
photography, the book includes long and short drinks, still and sparkling, fruity and refreshing
as well as creamy and indulgent - you'll never tire of trying the new concoctions.Includes 200
recipes with age-old classics such as the daiquiri, dry martini, margarita and Long Island ice
tea. Each spirit is thoroughly explained to give you advice on selecting what to buy and
perfecting its accompaniments. There's also a selection of fantastic insider tips, a full glossary
of terms and step-by-step guides to mastering different techniques.A history of the evolution
and culture of cocktails immerses you in a more glamorous era and The Classic Cocktail Bible
allows you to taste it for yourself.
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