
		
			Amuse-Bouches
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			When pioneering French chefs of the 1970s nouvelle cuisine movement introduced the amuse-bouche, a small bite served before the appetizer, to restaurant culture, it served one primary purpose: to stimulate the guest’s appetite, preparing them for the robust meal ahead. In this chapter, the recipes I’ve developed as amuse-bouches serve a similar purpose. These drinks are meant to stimulate the appetite and palate with an array of fresh and uplifting flavors and textures. But they’re also an ideal opportunity to give your company a strong first impression of your bartending skills, while kicking off an evening with a small dose of deliciousness.

			While you can absolutely mix up some of these tiny tasters to enjoy on your own, the amuse-bouche is most in its element when provided as a hospitable gesture to others, similar to the way many of the world’s best cocktail bars greet their guests with a welcome cocktail upon arrival.

			There’s a little something for every imbiber and every occasion here, and each recipe can be tweaked to your own liking as your mixology skills become more refined over time.

			Rhubarb Champagne Cocktail
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			The sophisticated Champagne cocktail is an ideal welcome drink—it’s simple, elegant, and easily customizable. It requires minimal effort for maximum satisfaction flavor (the home bartending dream). I ditch the classic sugar cube for a seasonal syrup flavored with one of spring’s most beloved plants: rhubarb. This vibrant reddish-green vegetable is as pretty as it is delicious, boasting a balance of sweetness, acidity, and grassiness, which pairs beautifully with sparkling wine. Got a little time to spare and want to impress your dinner guests? Look no further than this mouthwatering amuse-bouche.

			
				¼ ounce Rhubarb Syrup (recipe follows)

				2 dashes Angostura bitters

				Splash of Champagne

			

			
				Pour the syrup into a chilled tiny coupe and add the bitters. Top with Champagne and serve.

			

			Rhubarb Syrup

			Makes about ½ cup

			
				½ cup chopped rhubarb stems

				½ cup sugar

				¼ cup water

				Pinch of citric acid powder (optional)

			

			Combine the rhubarb stems, sugar, water, and citric acid powder (if using) in a saucepan over medium-low heat and cook until the rhubarb is tender and the sugar has dissolved, 3 to 5 minutes. Let the syrup cool to room temperature, and transfer it to a food processor or blender. Pulse until the rhubarb is pureed. Strain the mixture through a fine-mesh strainer lined with cheesecloth, and transfer to a bottle. Store, tightly sealed, in the refrigerator for up to 2 weeks.

			Razz Baby
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				by Aidan Bowie

				The Dead Rabbit (New York City, Washington, D.C., and Austin, Texas)
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			For the Razz Baby, Aidan Bowie rolled back the years with a little gem of a taster from his days as head bartender at Dandelyan, a London bar that shuttered soon after being named the best bar in the world in 2018 by the World’s 50 Best Bars.

			“It could act like an amuse-bouche, but it’s also great for celebrations and for people to finish their night on, too,” Bowie says. The cocktail is simple in structure, yet complex in flavor, due to the sweet-and-sour house-made shrub. It’s not often that cocktail lovers stumble across libations that graced the tables of the defunct Dandelyan, so this tiny tipple is a luxury worth savoring.

			
				¼ ounce Raspberry Shrub (recipe follows)

				Dash of absinthe

				Splash of Champagne or sparkling wine

			

			
				In a chilled tiny coupe, combine the shrub and absinthe. Top with Champagne, give a quick stir to mix, and enjoy.

			

			Raspberry Shrub

			Makes about ½ cup

			
				½ cup fresh raspberries

				¼ cup apple cider vinegar

				¼ teaspoon rose water

				2 tablespoons cacao nibs

				½ teaspoon salt

				Superfine sugar

			

			Combine the raspberries, vinegar, rose water, cacao nibs, and salt in a sanitized mason jar or other sealable vessel. Use a muddler to break down the raspberries. Let this mixture marry in the refrigerator for 2 to 4 days, stirring once each day. Strain the liquid through a fine-mesh strainer lined with cheesecloth. Measure the mixture in a measuring cup, or weigh it on a scale, and add half the volume (or weight) in sugar. Whisk to dissolve the sugar, transfer to a clean bottle, and store, tightly sealed, in the refrigerator for up to 6 months.

			
				Pro Tip: The shrub can also be mixed with soda water for a casual nonalcoholic drink.

			

			Art of Simplicity
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			Italicus, the shining star of this augmented Champagne cocktail, is an exquisite Italian aperitivo that I always stock at home, because the slightest dose of this aperitivo makes most drinks taste better. Cedro and bergamot—two types of citrus native to Italy—drive the powerful aromatic profile of this liqueur. And in the Art of Simplicity, the citrus is the star of the show. The Italicus is bolstered by a fragrant grapefruit sherbet—in this case a blend of the fruit’s juice and the zest’s oils—and lengthened with bubbly, the latter revealing the intricacies of this beloved liqueur as the carbonation brings the subtle floral notes to the surface. The sherbet recipe was developed by Agostino Perrone for his own cocktail contribution, Golden (this page). It works beautifully in this amuse-bouche, which is designed to please the masses and is a pristine palate cleanser ideal before dinner or between the main course and dessert.

			
				½ ounce Italicus Rosolio di Bergamotto liqueur

				¼ ounce Grapefruit Sherbet (this page)

				Splash of prosecco or another sparkling wine

				Garnish: 1 green olive, such as Castelvetrano, skewered with a pick

			

			
				Combine the Italicus and sherbet in a chilled tiny coupe. Top with a splash of prosecco, garnish with the olive, and serve.

			

			Tomato & Elderflower Spritz
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			In both cooking and building cocktails, there are many foolproof flavor pairings that chefs and bartenders swear by. The nuanced savory-floral combination of tomato and elderflower is one of those tried-and-tested pairings. Each of them is robust—often sticking out like a sore thumb when used individually. But the marriage of tomato’s long umami finish and elderflower’s subtle tropical notes yields a flavor profile that’s greater than the sum of its parts. In this spritz, you can use an array of complementary unaged spirits for the base. The cocktail is as customizable as it is lush, and will impress with minimal effort.

			
				¾ ounce tequila, gin, or vodka

				¼ ounce elderflower liqueur, preferably St-Germain

				1 teaspoon Tomato Syrup (this page)

				¾ ounce sparkling wine

				¼ ounce soda water

				Garnish: 1 lemon peel and Freeze-dried raspberry powder

			

			
				Wet half of the outer rim of a chilled tiny coupe or tasting glass and sprinkle with the raspberry powder, gently tapping the glass to knock off any excess and tidying with a napkin if necessary, so that you’re left with a dusting. Combine the tequila, elderflower liqueur, Tomato Syrup, sparkling wine, and soda water in the chilled coupe or tasting glass. Express the lemon peel over the drink, discard, and enjoy the drink.

			

			✷ Build a Flight

			If you’re feeling ambitious, make three Tomato & Elderflower Spritzes, one with each of the recommended base spirits—tequila, gin, and vodka—and arrange in a flight.

			Tomato Syrup

			Makes about ¾ cup

			
				½ cup cherry tomatoes

				¼ cup water

				½ teaspoon salt

				4 fresh chopped basil stems

				1 cup granulated sugar

				Pinch of citric acid powder (optional; see Note)

			

			In a food processor, combine the tomatoes, water, salt, and basil stems and blend until the tomatoes and basil stems are pureed. Set a strainer lined with cheesecloth over a saucepan and pour the mixture through. Stir in the sugar and simmer over low heat, constantly stirring to avoid boiling, until the sugar has dissolved.

			Remove from the heat and add a pinch of citric acid powder, if desired. Let the syrup cool to room temperature. Transfer to a bottle and

			
				
			

			Tropical Garibaldi

			
			
			
			
				
				
				
				
			

			
				
			

			
				
			

			Coconut Oil–Washed Campari

			
			
				
				
			

			
			
				
			

			Broken Spanish

			
			
				
				
				
			

			
			
			
			
				
				
				
				
				
				
			

			
				
			

			Lazy Porn Star

			
			
			
			
			
			
				
				
				
				
			

			
				
			

			Vanilla Bean Vodka

			
			
				
				
				
			

			
			Fine à l’Eau

			
			
				
				
				
			

			
			
			
			
				
				
				
				
			

			
				
			

			Half Century

			
			
			
			
				
				
				
				
				
			

			
				
			

			Lumia

			
			
				
				
				
			

			
			
			
				
				
				
				
				
			

			
				
			

			Lemon Cordial

			
			
				
				
				
			

			
			Shakerato

			
			
			
			
				
				
				
			

			
				
			

			Saline Solution

			
			
				
				
			

			
			
				
			

			
				
				
			

			Spring Garden

			
			
			
			
			
				
				
				
			

			
				
			

			Lavender-Honey Syrup

			
			
				
				
				
			

			
			
				
				
			

			Snaquiri

			
			
			
			
				
				
				
			

			
				
			

			
				
			

			Nuclear Snaquiri

			
			
			
			
				
				
				
				
			

			
				
			

			Fiesta on Warren

			
			
			
			
				
				
				
				
				
				
				
				
			

			
				
			

			
				
			

			Acid-Adjusted Grapefruit Juice

			
			
				
				
				
			

			
			
				
			

			Taking the Bull by the Horns

			
			
			
			
				
				
				
			

			
				
			

			BullShot Mix

			
			
				
				
				
				
				
				
			

			
			Golden

			
			
				
				
				
			

			
			
			
			
				
				
				
				
			

			
				
			

			Grapefruit Sherbet

			
			
				
				
				
			

			
			DeVito

			
			
				
				
				
			

			
			
			
				
				
				
				
				
			

			
				
			

			Freeze-Concentrated Pineapple Juice

			
			
				
			

			
			Naked & Infamous

			
			
			
			
				
				
				
				
				
			

			
				
			

			Hibiscus-Infused Mezcal

			
			
				
				
			

			
			
				
			

			Anomaly

			
			
			
			
				
				
				
				
				
				
			

			
				
			

			
				
			

			Miso Gold Rush

			
			
			
			
			
				
				
				
				
			

			
				
			

			Miso-Honey Syrup

			
			
				
				
			

			
			
				
			

			Tiny Negroni

			
			
			
			
				
				
				
				
			

			
				
			

			
			
		

	
		
			Resources

			Not all producers are created equal, and when making cocktails, the quality of the tools, equipment, and ingredients matters. Below are my brand recommendations for various pieces of kit that I suggest throughout the book (mostly in the “Mise en Place” section). While some of these bigger producers are ideal for bar tools and kitchen equipment, when it comes to sourcing glassware and ceramics, I encourage you to research local businesses and artists who are selling bespoke pieces that you can add to your collection. I’ve found this approach to be the most fulfilling, as each vessel comes with a unique story that will enhance the enjoyment of your cocktail.

			Birdy—This is the brand of star bartender Erik Lorincz. It sells stylish and uber-functional bar tools. https://www.birdy-erik.com

			Breville—A premium kitchenware company that sells juicers, smoking guns, and other culinary equipment. https://www.breville.com

			Cocktail Kingdom—A one-stop shop for everything you need to create bar-quality cocktails at home. https://cocktailkingdom.com

			Crew Supply Co.—This producer sells easy-to-clean bottles, which are great for storing infusions and syrups. Their Chubby Bottle is perfect for home use. https://crewsupplyco.com

			Ghost Ice System—A premium clear ice mold company, which sells large ice molds for mass production. If you have the freezer space and are keen on having a robust at-home ice program, Ghost Ice may be the answer. https://www.ghosticesystem.com

			Kimura Glass Asia—One of the hottest glassware producers in the bar industry at the moment, known for their unique, lightweight designs. https://kimuraglass.com

			KitchenAid—A popular company that sells a range of kitchen appliances and tools, including mixers, blenders, and kitchen scales. https://www.kitchenaid.com

			MTC Kitchen—A kitchen supply showroom and online retailer specializing in Japanese cooking supplies for both restaurants and home chefs. https://mtckitchen.com

			Ninja—This beloved appliance brand is known for its superior blenders and air fryers. https://ninjakitchen.com

			Nude Glass—A glassware company that’s become the standard for higher-end cocktail bars. The company sells a range of designer glasses at affordable prices. https://us.nudeglass.com

			OXO—A tried-and-true brand that sells a range of affordable kitchenware and home bartending equipment. Their Y-peeler and stepped jigger are commonly found in cocktail bars. https://www.oxo.com

			Richard Brendon—A British glassware brand that sells luxurious hand-blown glassware. https://richardbrendon.com

			Tepotztli—A Mexican brand that sells artisanal bar tools for your home bar. If you’re looking for that showstopping piece for your bar cart, look no further. https://www.tepotztli.com

			Toyo Sasaki Glass—Japan’s largest crystal glassware manufacturer that produces a great range of tiny glasses fit for small-format drinks. https://www.toyo.sasaki.co.jp/e

			True Cubes—One of the original clear ice mold companies, which produces good-quality ice molds for clear ice. https://www.truecubes.com

			Viski—An alternative site that sells a range of good-quality barware. https://viski.com

			Vitamix—The bar and restaurant industry standard for blenders. https://www.vitamix.com/us/en_us

			Wintersmiths—A premium clear ice mold company that produces a range of molds for small cubes, 2-inch cubes, ice spears, and ice spheres. https://www.wintersmiths.com

			YUZUCO—An American brand that sells bottled yuzu juice as well as superjuice (a more affordable option with yuzu flavor but without the lush mouthfeel). https://www.theyuzu.co
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