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Bartending Basics

Making a cocktail has just four requirements. The first three are easy: You need ingredients—the spirits, the juices, the ice, the sodas, the garnishes. You need equipment—a shaker, a strainer, a spoon. And you need something to serve the drink in, be it the finest lead crystal cocktail glass or a paper cup. The fourth requirement, however, is the tough one. You need to understand how to use these elements, and, ideally, you must acquire a grasp of how they intermingle. And therein lies the rub: You can make drinks or you can master drink-making, the craft of bartending. The choice is yours; the basics are outlined here. Mastering the craft requires thought, effort, and—just like getting to Carnegie Hall—practice, practice, practice.



Equipment 




Tools and the methods of using them define the quality of the job performed. And just as a carpenter invests in his saws, a chef in his knives, or a painter in his brushes, a bartender needs to have the right equipment on hand to make the job easier and more professional. Once the proper tools are in place, you're good to go. Here's what's needed:


Barspoon: An ingenious long-handled spoon that has an almost teardrop-shaped bowl and a twisted shaft that makes stirring with one hand very easy. Absolutely essential if you want to do it right.
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Bar towels: Two kinds—small, absorbent terry-cloth towels that can be used as bar mats to soak up spillage, splashes, and condensation; and tightly woven, flat-weave cotton or linen dishtowels for polishing glasses or grasping wet, chilled wine bottles that are being held in a wine bucket. You'll need several of each.

Blender: A heavy-duty machine capable of rendering ice cubes and other ingredients into slush. Opt for the 32- or 48-ounce container; I prefer a metal to a plastic blending container. Essential for frozen drinks.

Boston shaker: The most important tool for cocktail making—a two-part implement consisting of a mixing glass bottom and a taller, slightly wider, flat-bottomed metal cup. In use, the metal half is upended over the mixing glass; it overreaches the juncture of the two rims and allows the bartender to shake with ease and with no spills or leaks. The cups are "broken" apart. If pouring from the metal half, a Hawthorne strainer is used; if pouring from the mixing glass half, a Julep strainer is used.
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Bottle opener: The standard tool for removing bottle caps. A number of different designs are available, but all deliver the same end result: getting that metal cap off the bottle.
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Can opener: The handheld kitchen tool that will remove one end of a can; useful for very thick mixtures, such as coconut cream. A handheld model is sufficient for behind the bar.
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Champagne stopper: A winged, spring-loaded gizmo that clamps over the lip of a champagne bottle and helps keep the CO2 (carbon dioxide) inside the bottle where it belongs.
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Cheesecloth: Essential for straining solids from steeped mixtures. Remember, always soak cheesecloth with water and wring out well before using it to strain liquid mixtures; if you don't, you'll lose a considerable amount of the liquid ingredient to absorption by the cheesecloth.

Churchkey: A double-duty device: The rounded end is a bottle opener; the pointed end is for piercing cans of liquids, like tomato juice.

[image: nun0106.jpg]

Citrus reamer: A manual device for extracting the juice from halved citrus fruits. Some are handheld and must be used over a glass or bowl to collect the juices; others are stationary with a bowl-shaped bottom to collect the juices; still others are large levered devices that sit on the countertop. Electric juicers are also available.
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Citrus strippers and zesters: Handy devices that can help cut various widths of citrus zests—from very small, fine curls to ¼-inch-wide swaths. In capable hands, a paring knife can be used.
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Cocktail napkins and/or coasters: Essential for collecting any condensation or drips when serving a cocktail.

Cocktail picks: Usually small, thin skewers for selecting garnishes for a drink; one end of a cocktail pick might be adorned in some way to make picking it up easier.

Cocktail shaker: The three-part tool made for shaking cocktails. A large bottom cup is topped with a tight-fitting lid, and the lid itself has a built-in strainer and a cap. After shaking, just remove the cap and the strainer will prevent all but the tiniest shards of ice from being poured into the drink. Some more-stylized cocktail shakers have a capped pour spout—like a teapot with a spout cover—with a built-in strainer.
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Corkscrew: Absolutely essential for uncorking a wine bottle. Dozens and dozens of designs exist; choose whatever style makes your life easiest. I personally prefer the Screwpull to all others because it does not require upper-arm strength; the cork is removed by continually turning the handle in one direction.

Cutting boards: Necessary for preparing garnishes and avoiding damage to wooden bartops.

Fine-toothed grater: A small, handheld device that can be used for whole nutmegs and for producing fine shreds of citrus zest or fresh ginger.

Foil cutter: A handy gizmo for cleanly cutting away the foil, lead, or plastic capsule that encases the top of a wine bottle.

Funnel: A useful tool for transferring liquids into small-mouthed containers or bottles.

Glass pitcher: An excellent, multipurpose vessel for behind the bar. It will hold water, juices, and mixtures of all kinds for easy pouring when needed.

Ice bucket: Absolutely vital for the home bar—a sizeable container to hold fresh ice for use in preparing and serving cocktails.

Ice crusher: An electric device that breaks large cubes into crushed shards of ice. Be warned: They are noisy in operation. Manual ice crushers, usually with a side handle that must be turned, are very difficult to use. A thick canvas bag and a rubber mallet offer an easy way to crush ice, but for me, at least, it can become arm-numbing and is noisy.

Ice pick: Used to break up large blocks of ice, these usually consist of a wooden handle with a single sharp prong. Some antique ice picks, with multiple prongs, can be found at online auctions, and these are preferable when breaking up large sheets of ice made on baking trays and the like.

Ice scoop: A stainless-steel tool that makes quick work of filling a shaker, mixing glass, or serving glass with ice.
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Ice tongs: A tool that provides a stylish but tedious method for adding ice cubes to a vessel; see Ice scoop.
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Jigger: An hourglass-shaped, most likely metal device that usually has a 1-ounce measure on its smaller end and a 1½-ounce measure on the opposite end. However, jiggers are made in many sizes; check yours to know what volume each end measures. I suggest that beginners search out what I call a tippable measure: It looks like a large tablespoon-size measuring spoon that has a metal rod sticking out from the measure's bowl on opposite sides. You can center it over a mixing glass, pour in the desired measure of ingredient, and just rotate the rod to pour the ingredient into the glass, leaving the measure empty and ready to measure the next ingredient. Nifty.

[image: nun0112.jpg]

Knives: Sharp extensions of the bartender's hands. Two sizes of knife are usually required: a paring knife for cutting fruit garnishes and a larger-bladed all-purpose knife that can halve a grapefruit or behead a pineapple.

Measuring cups: For the beginning bartender, a 1-cup liquid measuring cup will aid in checking free-poured measures. Large measuring cups are handy for punch-making and as auxiliary pitchers.

Measuring spoons: Usually used for measuring dry ingredients, such as spices.

Mixing glass: The workhorse tool at any bar: the 16-ounce glass vessel that is used for stirring ingredients over ice.
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Muddler: Usually a wooden, pestle-shaped implement that has a flat but bulbous end that is used to crush ingredients together in the bottom of a mixing glass or in a serving glass. My friend Chris Gallagher makes a particularly pleasing one, the PUG! Muddler. Do a Google search to locate retail sources.
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Sip-sticks, stirrers, swizzle sticks, straws: Thin, often tubular, sometimes disposable devices used to mix ingredients for a Highball or for sipping through.

Speed pourers: Marvelously handy, removable pour spouts that fit tightly into the neck of most standard bottles and allow the bartender to pick up the bottle and pour immediately. Also, these pourers make it easy for a bartender to free pour often-used ingredients by using a counting system that is discussed under Bartending Techniques
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Strainers: Two types of bar strainers are essential at every bar: a Hawthorne strainer (at right) is the one with the curly wire around half of its circumference so that it fits snugly inside the metal half of a Boston shaker. A julep strainer is a shallow-bowled, perforated, short-handled spoon that fits neatly inside a mixing glass.
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Ingredients 

Spirits 

Distilled spirits have been with us since the 1100s, when the art of distillation, which had been practiced for centuries at that point, was finally used to distill alcoholic products, such as wine. Initially, because spirits were liquids that could be set on fire, they were known as "ardent spirits," from the Latin adere, meaning "to burn," but because they were first used as medicines, they became known as "water of life," and this name is still with us today. France produces eaux-de-vie; Scandinavia makes aquavit, and both of these terms translate to "water of life." Even the Gaelic word uisga beatha (Ireland) or usquebaugh (Scotland), which was anglicized to "whisk(e)y," mean "water of life." Here are some definitions for the main categories of distilled spirits, along with some explanations of various specific bottlings and the most important distillation terms you should know.


Absente: See Absinthe and absinthe substitutes.

Absinthe and absinthe substitutes: Absinthe was outlawed in many countries during the first couple of decades of the twentieth century, and although its popularity waned, it has recently made a big comeback since some spirits companies in the twenty-first century have reformulated their absinthe recipes, often using a variety of wormwood that is not mentioned in the laws that banned the product in the first place. The reason that absinthe was banned was that it was said to be addictive and hallucinogenic because of one ingredient, wormwood, a bitter herb that contains thujone, which has a molecular structure that is strikingly similar to THC, the active ingredient in marijuana. In all probability, though, it was the high alcohol content of absinthe—most bottlings verged on almost 70 percent alcohol by volume (abv)—that caused absinthe drinkers to act so strangely.

In the United States, where absinthe was made illegal in 1915, we can now find absinthe substitutes—Pernod, Ricard, and Herbsaint—and, glory be, we can once again buy true absinthe that is marketed under specific brand names, such as Pernod, Grande Absente, St. George, Lucid, Kubler, and others.

American brandy: Distilled from a fermented mash of grapes. American distillers have a huge advantage over many other brandy makers: The law does not prescribe which grape varieties must be used, and thus, they can employ whichever grape variety takes their fancy. The result of this leniency creates some truly great American brandies that are loaded with complexity, perhaps because they are made from top-notch grapes.

Apple brandy: Distilled from a fermented mash of apples, apple brandy is usually aged in oak barrels, sometimes for decades, but more usually for three to five years.

Applejack: The regular bottling of Laird's Applejack is a blended apple brandy, but Laird's also produces a 100-proof straight applejack and some great aged apple brandies, too.

Armagnac: A grape brandy made in the Gascony region of France, which is divided into three subregions: Ténarèze, Haut-Armagnac, and Bas-Armagnac. Armagnac must be made only from white grapes, Ugni Blanc (also known as Saint-Émilion), Colombard, and Folle Blanche varieties being the most common. Armagnac is usually aged in Monlezun oak barrels.

Armagnac producers use the following designations to denote the minimum age of the brandy in the bottle:

VS (Very Special): two years

VSOP (Very Special Old Pale): five years

XO (Extra Old): six years

Hors d'Age: 10 years

Vintage: made from grapes harvested in the year on the label.

Batavia Arrack: Made from sugarcane in Indonesia and the Netherlands; the yeast used to make this spirit comes in the form of fermented red rice. This spirit is the base for Swedish Punch (or Punsch).

Bourbon: Distilled from a fermented mash that must contain a minimum of 51 percent corn; the other grains used are malted barley and either rye or wheat. Bourbon must be aged in new, charred oak barrels for a minimum of two years, though most bottlings have spent at least four years in the wood. The name bourbon comes from the Kentucky county from which whiskey from the area was shipped in the late 1700s. Bourbon can be made legally anywhere in the United States, although, with the exception of one Virginia distillery, at the time of this writing it is all made in Kentucky. Bourbon is the only spirit that was born in the United States; all others originated elsewhere.

Small-batch bourbon usually denotes whiskey that has been selected from a small quantity of barrels that has aged into what the distiller thinks is a whiskey that's superior to his regular bottlings. Keep in mind, though, that each distillery has its own criteria for using this term, which has not been legally defined.

Brandy: Distilled from a fermented mash of fruits, brandies are most commonly grape based, though many made from other fruits are also available.

Brandy de Jerez: A brandy made from a fermented mash of grapes, usually Airén or Palomino varietals, in the Jerez district of Spain. Brandy de Jerez is aged in oak using the solera method, which means that the barrels are stacked on top of each other, usually about 12 barrels high, and newly made brandy is entered into the top layer. Every few months, some brandy is taken from the bottom layer, which contains the oldest brandy, and this is replaced with brandy from the next level up. The procedure is repeated until what started out as young brandy on the top layer has aged its way through the layers and is removed. All the while, newly made brandy is entered at the top layer so that the continuous mingling and aging process can continue. "Solera" bottlings are aged for at least one year, "Solera Reserva" brandies must spend three years in oak, and bottles labeled "Solera Gran Reserva" have to be aged in oak for a minimum of 10 years.

Cachaça: A Brazilian rum that's made from sugarcane and is used most often to make a Caipirinha.

Calvados: A brandy distilled from a fermented mash of apples, although a small percentage of pears are also used, made in the Calvados region of Normandy, France. Calvados is aged in oak casks—mainly Limousin.
Calvados producers use the following designations to denote the minimum age of the brandy in the bottle:



Fine: two years

Three Stars: two years

Vieux: three years

Réserve: three years

VO: four years

VSOP: four years

Vielle Réserve: four years

XO: six years

Napoléon: six years

Hors d'Age: six years

Extra: six years

Age Inconnu: six years



Canadian whisky: Usually a blended whisky from Canada, which can be flavored legally with a small percentage of other products, such as prune wine and even bourbon.

Cognac: A grape brandy made in the Cognac region of France, which is divided into six subregions: Grande Champagne, Petite Champagne, Borderies, Fins Bois, Bons Bois, and Bois Ordinaires. Cognac, by law, must be made only from white grapes, and 90 percent of the grapes must be Ugni Blanc (also known as Saint-Émilion), Folle Blanche, and/or Colombard. Cognac usually is aged in Limousin oak casks.

Cognac producers use the following designations to denote the minimum age of the brandy in the bottle:

VS (Very Special): two years

VSOP (Very Special Old Pale): four years

XO (Extra Old): six years

Napoléon: six years

Hors d'Age: six years

Extra: six years

Cognac Vintage: Made from grapes harvested in the year on the label (rare, but more are cropping up).




Distilled Spirits 


From the Latin dis or des, which implies separation, and stilla, meaning "drop," distillation means "to separate, drop by drop." In terms of distilled spirits, this means that a fermented mash, or "soup," of fruits, grains, sugars, or vegetables is entered into a still and heated. Since the alcohol in the mash evaporates at a lower temperature than the water, the steam that rises contains more alcohol than the original mash. This steam is collected, then condensed, and depending on the method of distillation used, it might have to be redistilled until it contains enough alcohol—40 percent minimum—to be called a distilled spirit.


Continuous stills, invented in the late 1700s or early 1800s, are tall chimney-like pieces of equipment fitted with numerous perforated plates situated at regular intervals in the chimney. Steam is introduced to the bottom of the still, while the fermented mash is poured into the top. The steam evaporates the alcohol from the mash as it descends through the perforated plates, and this steam, now laden with alcohol, can be drawn off and condensed at various levels in the still. If the steam is allowed to reach the top of the still, it can contain as much as 95 percent alcohol, but if it is drawn off at lower levels, it will be weaker. Continuous stills, however, are not used to produce spirits that have less than 40 percent alcohol, so redistillation is unnecessary. Continuous stills are used to produce vodka and most other varieties of distilled spirits.


Pot stills, usually onion-shaped copper vessels with a long, tapering chimney extending from the top, are used to make specialty spirits, such as single-malt scotches, certain bourbons, and various brandies. In this kind of still, the fermented mash is usually strained of all solids before being entered, in order to prevent scorching. The still is heated, usually by means of a steam jacket, but sometimes coal and/or wood is still used. The vapors rise up the tapered chimney and are condensed. This product of one distillation doesn't contain enough alcohol to be known as a spirit, so it must then be entered into another pot still, and go through the process again.




Eaux-de-vie: Distilled from a fermented mash of fruits, eaux-de-vie are rarely aged, and are made in, more or less, every country that produces fruit. Most of the best bottlings come from the United States (mainly from California and Oregon), France, Italy, Germany, and Switzerland.

Fruit brandies: The most common fruit brandies found behind American bars contain a small amount of true brandy, and they are sweetened and flavored to be suitable cocktail ingredients.

Gin: Gin was first made in Holland in the 1500s, and English soldiers who fought alongside the Dutch in the Thirty Years' War brought the spirit home, calling it "Dutch Courage" because it had been used to prepare them for battle. The word gin comes from the French genièvre, which means "juniper."

Basically, gin is a flavored vodka, the main flavoring agent being juniper, but other botanicals, such as angelica, caraway, cardamom, cassia, cinnamon, coriander, fennel, ginger, lemon zest, licorice, and orange zest can also be used. Gin producers don't normally reveal their recipes, and even if they list their ingredients, they rarely tell us what amounts they have used. London Dry gin is crisp and dry, and the words denote a style, not necessarily where the product was made. Plymouth gin is similar in style to some London Dry gins, but it must be made in Plymouth, England. Old Tom gin is a sweetened gin that, at the time of writing, has just been released under the Hayman's label in the United States and in Europe. Genever or Hollands gin is made in Holland, and the aged bottlings—oude genever—have a malty sweetness not found in other styles, while the unaged, or jonge genevers, are almost vodka-like in character.

Many new styles of gin have been released in the first decade of the twenty-first century, and the number of styles seems to be growing at a delightfully alarming rate.

Grappa: An unaged Italian brandy distilled from grape pomace—the leftover skins, seeds, and other detritus from the wine-making process.

Herbsaint: See Absinthe and absinthe substitutes.

Irish whiskey: Irish whiskey, like scotch, can be divided into two distinct categories—single malts and blended whiskeys—although most Irish whiskey is blended. Single-malt Irish whiskey is made in the same way as single-malt scotch, although peat isn't usually used in the process, and therefore the smokiness evident in scotch isn't found in the vast majority of Irish whiskeys. Blended Irish whiskey is made by blending together single malts with neutral grain whiskeys, in the same way that blended scotch is made.

Kirsch: An unaged brandy distilled from a fermented mash of cherries.

Marc: An unaged French brandy distilled from grape pomace—the leftovers from the wine-making process. Marc is the French equivalent of Italian grappa.

Mash: A "soup" of fruits, grains, sugars, sometimes vegetables, and water that is fermented, by the introduction of yeast, to produce alcohol.

Mezcal: A Mexican spirit that can be made from any of five species of the agave plant, but not from the blue agave that must be used for tequilas. While tequila must be produced in certain designated areas, mezcal can be made anywhere in Mexico. Mezcal is often tinged with a smoky flavor from roasting the agave in clay ovens. Other nuances that can be found in some bottlings are attributable to the fact that much mezcal is distilled only once, hence many impurities remain in the spirit.

Pernod: See Absinthe and absinthe substitutes.

Pisco brandy: Made in Chile and other parts of South America, the best pisco comes from Peru, where, by law, it is distilled once in a pot still, and it must leave the still at bottling proof—that's tough to do. Grape-wise, Peruvians can choose to make pisco from only eight specific varietals, four of which are of the aromatic type, and four of which are non-aromatic. The non-aromatic grapes are Negra Corriente, Quebranta, Mollar, and Ubina, and the aromatic varietals are Italia, Muscatel, Torontel (or Torrontes), and Albilla. But they can distill only one variety of grape at a time. Pisco brandy is essential to a Pisco Sour.

Ricard: See Absinthe and absinthe substitutes.

Rum: Distilled from a mash of molasses or sugarcane juice, most of the rum consumed in the United States comes from Puerto Rico. However, rum is produced in and imported from almost every Caribbean nation and, indeed, almost every sugar-producing country.

Rums imported from Puerto Rico are required by law to be aged in oak for at least one year. Many rums are aged for far longer, developing into complex, dry spirits suitable for sipping.

Rums are available in light (or white), amber, añejo, and dark varieties, but since every rum-producing nation has its own rules and regulations governing these products, it's impossible to know how long each one of them has been aged in oak unless an age statement appears on the label.

Flavored rums have become very popular in the past decade or so. It's easy to find a variety of flavors, banana, citrus, coconut, lemon, lime and mint, orange, pineapple, raspberry, spiced, vanilla, and wild cherry among them.

Rye whiskey: Made from a fermented mash containing a minimum of 51 percent rye and aged in new charred oak barrels, rye whiskey has made a big comeback among whiskey drinkers. Although some people refer to blended Canadian whiskies as "ryes," they are not; look for the words straight rye whiskey on the label.

Scotch whisky: Made in Scotland from a fermented mash of grains, scotch can be divided into two














 






















































































































 











































































 




















































































































































Simple Syrup



4 cups (1 quart)































































beer glass, 16 to 20 ounces




beer mug, 12 to 20 ounces




Pilsner glass, 10 to 20 ounces




all-purpose wine goblet, 8 to 14 ounces




white wine glass, 8 to 14 ounces




red wine glass, 8 to 14 ounces




Champagne tulip glass, 6 to 9 ounces




Champagne flute glass, 6 to 9 ounces




Champagne Saucer glass, 6 to 9 ounces




Sherry Copita glass, 4 to 6 ounces




sherry glass, 4 to 6 ounces




cocktail glass, 4 to 12 ounces




Collins glass, 8 to 14 ounces




cordial glass, 1 to 3 ounces




Highball glass, 8 to 10 ounces




Hurricane glass, 16 to 20 ounces




Irish Coffee glass, 8 to 10 ounces




jigger glass, 2 to 3 ounces




Rocks (old-fashioned) glass, 5 to 6 ounces




large Rocks (Double Old-Fashioned) glass, 8 to 10 ounces




Pony glass, 2 to 3 ounces




Pousse-Café glass, 3 to 4 ounces




Brandy snifter




punch cup, 6 to 8 ounces




shot glass, 1 to 3 ounces




Sour glass, 4 to 6 ounces




Zombie glass, 12 to 20 ounces


































































































































A Bartender's Glossary

Absinthe. A high-proof spirit with a predominant anise flavor. Absinthe was made illegal in the United States in 1912 because the chemical thujone in the spirit was thought to have a similar effect on the body as the THC in cannabis. This, however, has been proven to be untrue, and absinthe with low thujone content is now legal again. Most experts agree that the absinthes available prior to 1912 also had low thujone content, so we can now experience bottlings that are very similar, at least, to nineteenth-century absinthes.

Ale. A group of beers that are made using a strain of yeast that ferments at the top of a vat. A number of styles of ale exist, amber ales, barley wines, bitter ales, cream ales, India pale ales, lambics, porters, Scotch ales, stouts, Trappist ales, and wheat beers among them.

Apéritif. A single beverage or combination of ingredients that usually includes an alcoholic component and that is drunk before dinner as an appetite stimulant.

Armagnac. A French grape-based aged brandy made in Gascony.

Aromatized wines. Wines that are flavored by any of several methods with herbs, spices, and other botanical ingredients. Vermouth is a prime example, as are several apéritifs, Dubonnet and Lillet among them.

Barspoon. A long-handled spoon with a twisted shaft that is used to stir cocktail ingredients during their preparation.

Beer. Generally, this term refers to alcoholic beverages made by fermenting cooked grains, hops, and yeast. Lagers and ales are styles of beer.

Bitters. Alcoholic-based infusions of a base spirit and, usually, a number of herbs, spices, other botanicals, and other flavorings that are produced as proprietary brands by a few producers. Cocktail bitters, such as Angostura, orange bitters, and Peychaud's, are used in very small quantities to add complexity to a drink mixture. Many new bottlings of bitters in many guises are now available.

Blended whisk(e)y. A spirit made by combining one or more flavorful whisk(e)ys with flavorless neutral whisk(e)y to produce a particular flavor profile.

Boston shaker. A cocktail-shaking tool comprised of two parts: a metal cone and a 16-ounce mixing glass. The two parts fit snugly together to allow shaking, while the glass portion is used alone for stirring ingredients together.

Botanicals. A collective term describing the fresh and dried herbs, fruits, spices, and other components used to flavor some usually aromatic liquors, beers, and wines.

Bourbon. Any whiskey made in the United States, distilled from a fermented mash of grains that contains at least 51 percent corn and aged in new oak barrels for a minimum of two years.

Brandy. A spirit distilled from fermented grape or other fruit juice.

Buck. A Highball made of a base spirit, the juice of a squeezed lemon wedge, and ginger ale.

Calvados. An aged brandy made in a specific geographical area of Normandy, France, from a fermented mash of apples, although a small percentage of pears is usually included.

Champagne. A sparkling wine made according to the méthode champenoise in a specific geographical area of the Champagne district of northeastern France.

Chaser. A beverage that immediately follows the drinking of another, as in a Boilermaker.

Churchkey. A tool that has a rounded bottle opener at one end and a V-shaped piercing can opener at the end. Generally, the V-shaped end is used to open cans of liquid, such as tomato juice or beef bouillon.

Cobbler. A cocktail made of a base spirit or wine and simple syrup that's shaken with a slice or two of orange in the shaker, and then strained into a wine goblet full of crushed ice and garnished with fresh fruit.

Cocktail. Originally cocktails were made with spirits, water, sugar, and bitters, but now the name can be applied to any combination of ingredients that have been shaken or stirred with ice and strained into a chilled V-shaped glass.

Collins. A mixed drink made from a base spirit, lemon juice, simple syrup, and club soda, which is served in an ice-filled Collins glass with a fresh fruit garnish (optional).

Cooler. A drink made of a base spirit, wine, and/or liqueur topped with a carbonated beverage, and sometimes a fruit juice, which is served in an ice-filled glass and often is garnished with fruit or a lemon twist.

Cordial. Also known as a liqueur, a bottled beverage made from liquor, one or more sweetening agents, and other flavorings.

Crusta. A mixed drink made from a base spirit, lemon juice, and curaçao, which is shaken over ice and then strained into a sugar-rimmed glass that is lined with a lemon peel spiral.

Daisy. A mixed drink made from a base spirit, lemon juice, and either an orange liqueur, such as curaçao, or grenadine. Daisies are shaken and strained into a cocktail glass. Liqueurs other than curaçao —maraschino, for instance—can be used also. A fresh fruit and/or fresh mint garnish is optional.

Dash. An inexact, small measure shaken from the bottle that should equal about 1/16 teaspoon.

Digestif. A single beverage or combination of ingredients that usually has an alcoholic component and is drunk after dinner to stimulate digestion.

Eaux-de-vie. The French name for un-aged, colorless brandies distilled from fermented fruit juices.

Fermentation. When yeast is introduced to sugar or simple starches in a mash, or "soup," of fruits, grains, sugars, or vegetables, it feeds on the sugar and produces heat, carbon dioxide, and beverage alcohol, and this process is known as fermentation.

Fix. A mixed drink made from a base spirit, lemon juice, and simple syrup, curaçao, or pineapple syrup that is built over crushed ice in a Highball glass or a wine goblet, with fresh fruit for garnish.

Fizz. A mixed drink made from a base spirit, lime or lemon juice, simple syrup, and club soda that is served straight up in a Sour glass with fresh fruit for garnish (optional).

Flip. A mixed drink made from a base wine, spirit, or beer, a whole raw egg, and simple syrup that is served straight up in a wine goblet or beer glass with grated nutmeg as a garnish.

Fortified wine. A wine that has had brandy added to it, such as Madeira, port, or sherry.

Frappé. A drink composed solely of a base liqueur or spirit that is served over crushed ice in a Champagne Saucer glass or a Sour glass.

Garnish. An ingredient, usually fruit or vegetable, that is added to a mixed drink or cocktail just before serving.

Gin. A spirit usually made from a fermented mash of grains that is flavored at some step in its manufacture with juniper and other botanical ingredients.

Hawthorne strainer. A bar tool with a spring coil that is used to strain liquids from the metal half of a Boston shaker.

Highball. The simplest form of a mixed drink, which comprises just two ingredients, such as scotch and soda or vodka and tonic, that are poured directly into a Highball glass for serving. Garnishes are optional, depending on the ingredients in the Highball; so, for instance, a Gin and Tonic Highball automatically gets a lime wedge garnish, but in the case of a Scotch and Soda, a lemon twist would be optional.

Irish whiskey. A spirit made in Ireland that is distilled from a fermented mash of grains.

Jigger. 1) A liquid measurement equal to 1½ fluid ounces; 2) a metal or plastic tool used by a bartender to measure ingredients. Most jiggers measure 1 fluid ounce on one side and 1½ fluid ounces on the other side, but jiggers with various other measurements are also available.

Julep strainer. A perforated bar tool that is used to strain ingredients that have been stirred together and chilled in a mixing glass.

Lager. A style of beer made with a bottom-fermenting yeast.

Liqueur. Also sometimes known as a cordial, a bottled beverage made from liquor, one or more sweetening agents, and other flavorings.

Madeira. A wine fortified with brandy, produced on the island of Madeira.

Martini. Originally a drink made with gin, vermouth, and bitters, the word is now commonly applied to any drink that is stirred or shaken over ice and strained into a V-shaped cocktail glass.

Mash. The word used to describe the fruits, fruit juices, or cooked grains that are fermented with yeast to produce wine or beer or the mixture that will be distilled into spirits.

Mixed drink. A combination of two or more liquid ingredients, at least one of them containing alcohol. A Highball is one type of mixed drink.

Mixing glass. A 16-ounce glass designed for stirring together the ingredients for cocktails; also the glass half of a Boston shaker.

Muddling. The process in which a bartender uses a usually wooden pestle to crush together ingredients, such as wedges of fruit, sugar cubes, and bitters, to express their flavorful components.

Neat. Spirits served straight from the bottle without being chilled or mixed with other ingredients.

Perfect. A term that usually describes a cocktail that contains equal parts of both sweet and dry vermouths.

Pony. 1) A 1-fluid-ounce measure of liquid; 2) a serving glass usually used for serving spirits neat or for shooters.

Port. A Portuguese wine that is fortified with brandy and is produced in the Douro region of Portugal.

Proof. In the United States, the alcohol content of a beverage expressed by degree and based on 200 degrees equaling 100 percent. Therefore, 80-proof vodka is 40 percent alcohol by volume. Other countries use different scales, and because of the confusion this presents, bottlings of current products express the alcohol content as the percentage by volume (abv).

Rickey. A cocktail made from a base spirit, fresh lime juice, and club soda that is served over ice in a wine goblet, a Double Old-Fashioned glass, or a Highball glass, with an optional wedge of lime for garnish.

Rum. A spirit distilled from a fermented mash of molasses or sugarcane juice.

Rye whiskey. An aged spirit distilled from a fermented grain mash containing a minimum of 51 percent rye.

Sangaree. A drink made from a base of fortified wine, ale, or porter and a sweetening agent; it is garnished with grated nutmeg. Wine Sangarees are shaken over ice and strained into a small glass; beer Sangarees are served at room temperature in beer glasses.

Scotch. An aged spirit that is distilled in Scotland from a fermented mash of grains.

Shaker. A bar tool that creates a sure seal and is fitted with a built-in strainer that is used to shake together the ingredients for cocktails.

Sherry. A wine fortified with brandy, made in a specific geographical area of Spain that surrounds the city of Jerez.

Shooter. A cocktail meant to be downed in a single gulp.

Shot. Usually a 1½-ounce measure of a spirit.

Simple syrup. A solution of sugar dissolved in water that is used to sweeten cocktails. See the Simple Syrup recipe.

Single-malt scotch. A type of whisky produced by a single distillery in Scotland from a fermented mash of malted barley and aged for at least three years in oak barrels.

Sling. A mixed drink made from a base spirit, citrus juice, simple syrup or a liqueur, and club soda (optional) that is served over ice in a Collins glass and usually garnished with fresh fruits.

Smash. A mixed drink made from a base spirit, simple syrup, and mint leaves that are all shaken over ice and strained into a glass filled with crushed ice and garnished with a mint sprig.

Sour. A mixed drink composed of a base spirit, lemon juice, simple syrup, and an optional egg white that is served straight up in a Sour glass or over ice in a Rocks glass or wine goblet.

Sparkling wine. Wine, such as champagne or Prosecco, that is carbonated by a secondary fermentation that takes place within the bottle.

Spirit. An alcoholic beverage, such as brandy, gin, rum, or vodka, that is made by distilling a fermented mash of grains or fruits to a potency of at least 40 percent alcohol by volume.

Splash.An inexact, small measure that should equal about 1/8 teaspoon.

Straight up.A drink that is stirred or shaken over ice, then strained from the ice into a chilled glass.

Straight whiskey. A spirit that is distilled from a fermented mash of grains and aged in oak barrels to mature and develop flavor.

Swizzle. A cocktail made with a base spirit, citrus juice, simple syrup or a liqueur, and a carbonated beverage; it is served in a Collins glass with a swizzle stick for stirring.

Tennessee whiskey. A spirit made in Tennessee that is distilled from a fermented mash of grains and filtered through sugar-maple charcoal before aging.

Tequila. A liquor made in specific geographical areas of Mexico from a fermented mash of the Tequilana Weber variety of blue agave.

Toddy. A drink made from a base spirit, hot water, sugar or another sweetening agent such as honey, and various spices—cinnamon, allspice, and nutmeg are all popular. Toddies are usually served in Irish Coffee glasses.

Vermouth. A wine slightly fortified with spirits and flavored by various aromatic botanicals.

Vodka. A spirit distilled from a fermented mash of grains, vegetables, fruits, and/or sugar.

Whisk(e)y. A liquor, such as scotch, bourbon, or rye, distilled from a fermented mash of grains that is aged in oak barrels. As a generalization, when the word is spelled without the "e," it refers to products of Scotland and Canada, while those spelled with the "e" are made in Ireland or the United States.

Zest.The colorful outer layer of citrus fruit peels, where the essential oils are located.
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