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		As a bartender, you connect with cocktail history in the first hour of your first day at your first bartending job. It starts with questions like, “Who owns the place? What are they like? Where did you work before? When did we open? Why do we do it this way?” From there, it gets a little more complicated.

		Once you’ve established your bar’s narrative, you can start asking questions about the history of the block, the neighborhood, the city, the state, and the country. You can go back thousands of years, if it interests you, to the earliest days of humans gathering to drink alcoholic beverages, or you can focus your attention on a specific strand that captivates you. It is vital for bartenders to remain engaged with our industry’s history so they know not only where we stand but why.

		Above all else, history makes mixing and drinking cocktails far more interesting. And if you’re not interested in mixing drinks, then why would your guests be interested in drinking them? A classic rum punch or Moscow Mule takes on far greater significance when you think about the era in which they became popular: during the age of exploration and at the height of Cold War tensions with Russia, respectively. If you ignore rum’s role in global colonization, or the symbolism behind a cocktail prepared with Russia’s native spirit (vodka) served in a mug stamped with a bucking mule, then you’re missing one of the most interesting parts of the drink.

		A second and perhaps more obvious reason to study cocktail history is to learn from the experiences of our predecessors: their pitfalls (think of 1970s-era cocktails like the Harvey Wallbanger, which contributed to cocktail culture hitting rock bottom) and successes. When Hayman’s Old Tom Gin was reintroduced to the U.S. market in 2007, bartenders familiar with the history of Old Tom knew that it was different from the gin that they had been working with, so they needed to rejigger their Tom Collins and Martinez recipes to match the original, historic recipes. When David Wondrich revealed that the El Presidente was originally prepared with sweet blanc vermouth instead of dry, he unlocked the drink’s potential; his version tastes much better than the ones we’d been pouring before.

		Misappropriating history by reenacting instead of interpreting it recently led bartenders to grow handlebar moustaches and dress like cast members of Boardwalk Empire. It’s important to understand that history is the archive, not the place you’re hoping to find or bring back. The only way to stay one step ahead of the curve is to be aware of what’s happened in the past, and why it did or did not work then.

		Some recipes require a facelift to be transported out of their era. For example, bartender Jeffrey Morgenthaler fortifies his Amaretto Sour with 0.25 ounce of bourbon, bolsters his Grasshopper with the bitterness from 0.25 ounce of Fernet-Branca Menta, and improves his Long Island Iced Tea by omitting tequila and substituting fresh lemon juice for saccharine sour mix. Jeff reclaimed recipes that had been cast from the contemporary bartender’s canon by modifying them with popular modern ingredients. His grasp of the past and present helped him see something in these drinks that was worth preserving—he knew that with some work, they could be adapted and revived.

		In the chapter ahead, I’ll track the history of mixed drinks in America, starting in Europe with punch, then traveling across the Atlantic to colonial America, and on to Cuba, Paris, and other American-cocktail incubators during Prohibition. I’ll discuss notable drinks, spirits, and trends across the decades—from juleps to vodka to tiki—and end in the modern era.

		Even though most historians credit America for the popularity of cocktails, many of our most influential bartenders were immigrants who mixed concoctions from ingredients sourced from all over the world. This chapter recalls the stories of people—the bartenders and bon vivants—who kept the craft alive in boom times and in times of war, political strife, and ideological turmoil. History is a crowded bar, so keep your eye on the bartender.
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				GREG BOEHM

				Publisher

				ON CONTEMPORARY HISTORY

				“In terms of going back to the history of what’s actually in the glass, you have to ask: How long have the base spirits been similar to what we’re making drinks with now? To me it’s only been since the 1940s that the spirits were the same—in both quality and availability. That’s one of the reasons that Bottoms Up (1951) is one of my favorites. David Embury’s Fine Art of Mixing Drinks—which was written in 1944/45, just as the war was ending—there’s something to be said for using that to understand what’s in the glass now.”

			

		

		PUNCH: THE PROTO-COCKTAIL

		Humans have fermented, distilled, and imbibed alcoholic beverages for medicinal purposes and pleasure for over one thousand years, but the ancestors of today’s mixed drinks are relatively modern, so I’m going to enter the timeline when punch landed on America’s shores. The word cocktail had not yet entered the English lexicon (it made its debut in print later, in the nineteenth century).
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		In his book Punch: The Delight (and Dangers) of the Flowing Bowl, David Wondrich traces the first mention of punch to a letter between two English East India Company traders in 1632. The first definition of punch appears six years later, in the journal of a German adventurer named Johan Albert de Mandelslo, who writes about workers in a trading post in Surat along the northwest coast of India imbibing “a kind of drink consisting of aqua vitae, rose-water, juice of citrons and sugar.” Accounts from the time confirm that the formula for early punches was aqua vitae (an archaic term for spirits, which in this case was probably palm arrack) watered down with citrus, sugar, and either nutmeg, mace, rose water, or whatever spice was handy. Wondrich calls this formula “the foundation stone upon which all modern mixology rests.”

		Punch spread around the globe thanks to the British Royal Navy, which is notable, given that the British favored beer and wine over spirits at this time. But the advantage of punch was that, unlike beer and wine, spirits like rum didn’t spoil during long sea voyages. As ships returned to England from India, Asia, and the colonies in the Americas—where sugarcane was planted and rum was distilled—they brought punch with them.

		Many factors contributed to punch’s popularity, ranging from the practical (a pared-down punch was served to sailors to combat scurvy) to the patriotic (as each ingredient was imported from a faroff English colony, punch was a powerful symbol of empire). In America, punch became political when England passed the Molasses Act of 1733 to regulate and tax the flow of molasses, which was used by New England distillers to make rum. In The Craft of the Cocktail, DeGroff suggests it was rum, not tea, that precipitated our break from England half a century later.

		During punch’s reign, the choice of base spirit and the availability of modifiers such as tea, spices, and exotic citrus depended on a variety of factors ranging from trade relations to taxes. Gin was the preferred base spirit for the common tippler: it cost much less than rum, and gained popularity in the eighteenth century (perhaps too much popularity, if you compare Hogarth’s famous 1751 print “Gin Lane,” depicting the excesses of the time, with the companion print “Beer Street,” in which citizens appear healthy and well-behaved).

		The recipe for punch started as a simple five-ingredient concoction (popular legend connects the origin of the word punch to the Hindi word for “five”): spirit, sweetener, citrus, spice, and a lengthener such as water or tea. From there it evolved to include fancy aromatic sherbets (lemonade-like concentrates of citrus oil, juice, and sugar) and liqueurs that were lengthened with wines and thickened with ambergris (a secretion from sperm whales).

		Until the mid-1700s, punch was almost always served in a communal bowl. That changed thanks in part to London’s most famous punch maker, James Ashley, who between 1731 and 1776 pioneered serving punch in individual portions. This democratized punch economically and socially, as the imbibers’ ability to choose their own drink reflected their newly important sense of individuality. When popular preference shifted from communal bowls to single-serve drinks, recipes were pared down to a single serving; for example, Limmer’s Hotel headwaiter John Collins’s gin punch was renamed the Tom Collins after the style of gin (Old Tom) it was mixed with. The recipe sailed across the Atlantic to Montreal in the 1860s.

		Over time, punch fell from favor but never disappeared. Once it became an individual drink, the formula sired subcategories of mixed drinks such as sours (spirit, citrus, sweetener), daisies (spirit, citrus, liqueur or cordial), and rickeys (spirit, citrus, soda). The bowls were mothballed for special occasions—at least until recent years, as David Wondrich’s scholarship has inspired the return of historic pot-stilled spirits like naval rum and reproductions of traditional bowls, ladles, and glasses. The return of classic punch—ladled by the cup or mixed by the bowl—represents the mixed drink’s historical arc come full circle.

		ON THE ROCKS

		While it may not seem like a particularly notable technological advancement today, access to ice changed the course of drink making. Just as James Ashley’s decision to serve punch in single-person servings kick-started a wave of cocktail innovation in the eighteenth century, in the first half of the nineteenth century the popularity of mixed drinks took off, thanks in large part to Frederic Tudor. Tudor wasn’t a barman, but rather a Boston-based entrepreneur who created the infrastructure to transport ice (which he harvested from Massachusetts ponds) all over the world. Tudor Ice Company’s product went from a rare novelty to a barroom staple.

		Suddenly, bartenders from New York to New Orleans were crafting elaborate concoctions with ice—and perhaps no drink made better use of the commodity than Richmond, Virginia, bartender John Dabney’s Mint Julep. In Robert Moss’s Southern Spirits, one account described his julep as served in a “giant silver cup topped with a one-foot-tall pyramid of ice, and its sides were encrusted in ice, too, molded into shapes and figures… It was a multi-serving drink, and imbibers inserted silver straws through the ice to sip the ice-cold liquor contained within.”

		If punch was the king of seventeenth- and eighteenth-century mixology, then the julep inherited the crown in the nineteenth. The julep became the world’s most talked-about mixed drink, thanks to Dabney and other well-known bartenders, such as Orasmus Willard of New York’s City Hotel, whom Wondrich calls the first celebrity bartender. In Imbibe!, Wondrich quotes Englishman Charles Augustus Murray’s 1839 travel account, which says that Willard’s “name was familiar to every American, and to every foreigner who has visited the States during the last thirty years.”

		American juleps, particularly fancy renditions prepared with English rum, cognac, and champagne, were America’s first notable contribution to the global recipe canon. The julep supplanted English punch, which had reigned “for ten generations as the acme of the mixologist’s art” according to Imbibe!

		THE BIRTH OF MIXOLOGY

		Many people assume that the word mixologist is a contemporary affectation, but in fact, it dates all the way back to the nineteenth century, when America’s cocktail-recipe repertoire ballooned exponentially. This has led many historians to call this era the “golden age” of American mixology. In The Craft of the Cocktail, Dale DeGroff attributes the growth of the American bar industry to the confluence of mass European immigration, four decades of tax-free domestic spirits production, and the evolution of public drinking spaces precipitated by legislation that allowed inns to serve alcohol without also offering rooms to let. In cities, restaurants and taverns were bolstered by political parties, which manipulated voting blocks by buying drinks in exchange for votes.
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		To distribute their largesse, the leaders of the parties chose as their headquarters opulent grand hotels whose lavish build-outs were underwritten by financiers with vast industrial fortunes amassed during the second industrial revolution. Legendary hotel bars such as the Hoffman House in New York City served as the unofficial home of local Tammany Hall officials and the Democratic Party from 1864 until it closed in 1915. The presence of politicians, actors, journalists, and other power brokers in the bar placed bartenders and the craft of the cocktail on a stage where they would flourish like never before. A name for the bartender who specialized in the dispensation of mixed drinks was coined in 1856: mixologist.

		The recipes and methodology required to carry this mantle were memorialized in a professional bartender’s guide—the first of its kind—authored in 1862 by legendary barman Jerry Thomas. Today, much of what we know about Thomas comes from David Wondrich’s Imbibe!, a comprehensive biography and detailed survey of his recipes. During Thomas’s lifetime, his book was updated and reprinted numerous times until his death in 1885, and it was widely copied throughout the world as bar manuals proliferated in the trade.

		The quality of bar books between Jerry Thomas’s time and Prohibition reflects the evolution of bartending and drink mixing at the time. Well-known bartenders—including Jerry Thomas; William Schmidt, a German contemporary of Thomas who published The Flowing Bowl in 1884; Tom Bullock, an African American bartender from St. Louis who published The Ideal Bartender in 1914; and Charles Mahoney, an Irishman who wrote The Hoffman House Bar Guide in 1906—authored brilliant guides. Their genius was grounded in the understanding that service was just as important as the quality of the cocktails. I only wish that more books of this time had delved into the minutiae of bar operations and that the authors had attributed and annotated their cocktail recipes more thoroughly.
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				DAVID WONDRICH

				Historian

				ON PERSONALITY

				“I love writing about drinks because it shows people with personality killing it. Bartending is one of those great humanity jobs that’s fun. It’s your bar; you can throw people out if they’re misbehaving. You can play social engineer. That’s the higher order of bartending. That’s why I like history, because history shows that in action. An old recipe with a story admits you into that higher order, where you can grasp the true, exceptional nature of these colorful bartenders.”

			

		

		PROHIBITION AND THE BARTENDER DIASPORA

		The outbreak of World War I in 1914 and the enactment of Prohibition six years later changed where and how Americans drank—if they drank at all. Puzzlingly, many histories incorrectly extend the golden age of the cocktail into Prohibition, or confuse the two, believing that Prohibition was the best to time to drink in American history. Speakeasies, which openly defied the Eighteenth Amendment, are celebrated, while the violence and widespread corruption on which they depended gets swept under the rug.

		Wealthy Americans stockpiled wine and spirits between the enactment of the amendment in 1919 and its enforcement a year later. For those who couldn’t afford the luxury, the supply of spirits was spotty, and what you could source depended on where you lived. Cities near the international border, like New York and Detroit, benefited from bootlegging from Europe and Canada, while interior metropolises like Louisville targeted bourbon in bonded warehouses until they were emptied. Cocktails like the Corn Popper (moonshine, cream, egg white, grenadine, soda)—which appears in Judge Jr.’s Here’s How, published in 1927—shows how the cupboard was emptied to cover up poorly made spirits.

		The bartenders who remained in the United States had few fine spirits to work with: American distilleries were commandeered to distill alcohol for the war effort during both World War I and II, and most were closed during Prohibition. In And a Bottle of Rum, Wayne Curtis chronicles how enterprising operators smuggled in perfectly good liquor from Canada or the Bahamas from bootleggers, “then cut one bottle of good liquor to make five bottles of bad.” If their customers were lucky, the stuff they were blending it with wasn’t denatured with toxic chemicals. Tragically, thousands were poisoned and died from unknowingly ingesting such chemicals.

		The best bartenders relocated, and many of their patrons followed via cruise liner and airplane. Prohibition was enacted at the dawn of commercial air travel, which it fueled with thirsty customers. The closest place to cop a (legal) world-class cocktail was Cuba, just a couple hundred miles off the coast of Florida, but many bartenders traveled farther afield, to London, Paris, and other European cities.

		American-style cocktails were already present in Europe as early as 1850, and gained popularity thanks in part to the publicity they garnered at the World’s Fair in Paris in 1867. What’s more, European bartenders began writing their own cocktail manuals around the same time Americans did (for example, Englishman William Terrington’s Cooling Cups and Dainty Drinks, 1869; English-born Parisian Frank Newman’s American Bar, 1904; and Carl Seutter’s Der Mixologist, 1909).

		American cocktail culture would have perished had its bartenders and customs not been adopted abroad, where Cubans and Europeans already practicing the craft incubated and improved it. Many top bartenders emigrated: Harry McElhone to Paris, Harry Craddock to London, Will Taylor and Eddie Woelke to Cuba. If you look closely at bar books of this era, you’ll find innovative new cocktails like the Rose (this page), Champs-Élysées (this page), and White Lady (this page) flourished in Europe, while the simplicity and elegance of cocktails like the Manhattan-inspired El Presidente (this page) became popular in Cuba.

		REPEAL AND STARTING OVER

		When Prohibition was repealed in 1933, American cocktail culture didn’t suddenly bounce back. On the contrary, there was a backlash against the cocktails of the period—understandably, as many were prepared with juice, cream, and eggs to disguise rotgut spirits. As Ted Haigh notes in Vintage Spirits and Forgotten Cocktails, one of the aftershocks of Prohibition was “a shift in who wrote the books. Up to this point, it had always been the bartenders, writing for other bartenders, and to a lesser extent (as the cocktail’s popularity grew) for the general public.”

		But after Prohibition, bartending wasn’t the same esteemed profession it had been at the turn of the twentieth century. Publishers were no longer interested in financing book projects authored by bartenders. Most cocktail books written and published in the years following Prohibition were authored by journalists such as Charles H. Baker, H. L. Mencken, and Basil Woon. Technical bar manuals all but disappeared until the twenty-first century.

		After Prohibition, bartenders went from being directors to producers, if they were lucky; more often, they had cameos in a narrative dominated by the drinkers. Conservative voices like that of Patrick Gavin Duffy—who in his 1934 Official Mixer’s Manual suggests that the bartender may “shine in the reflected glories of his patrons” but should not converse with them—were a far cry from folk legends like Jerry Thomas.

		Not only did the quality and creativity of published bar books suffer, but the quality of the spirits did, too. After Prohibition, distillers scrambled to replenish their inventories as smaller firms consolidated into larger ones to compete for market dominance.

		In Straight Up or on the Rocks, William Grimes notes, “In the past, when liquor companies were small and the advertising industry had not mastered the dark art of mass persuasion, the cocktail’s laboratory of invention was the local bar…. But in the postwar era, the inspiration for new cocktails tended to come from liquor companies keen on boosting sales of a particular product.”

		In the 1972 edition of Trader Vic’s Bartender Guide, tiki pioneer Trader Vic laments, “One of the biggest violations of the worthy inventive process is some liquor company who wants you to use its liquor; so it invents a lot of lousy drinks that you can’t drink, and puts them into a pamphlet; ultimately those drinks get into some bartender’s guide where they really have no place to be.” While this practice continues today—spirit companies still use their budget and “bullhorn” to influence consumers with many forms of marketing—I feel hopeful that bartenders have finally reestablished their footing. Contemporary recipes like New York bartender Sam Ross’s Penicillin (Islay and blended scotch, lemon juice, ginger, honey) are mixed all over the world, based on their own merit.

		COCKTAIL CULTURE IN THE “AGE OF EFFICIENCY”

		The invention of products like Seven-Eleven mix undermined the fresh-fruit cocktails served in the pre-Prohibition era. Whereas the technological advancements of the mid-nineteenth century (specifically, the birth of the ice industry) improved the craft of the cocktail, in many ways the advancements of the mid-twentieth century did more harm than good. Food and drink were processed and advertised as technological progress to make life easier for the family—and bartender—on the go. DeGroff calls this the beginning of the “Kool-Aid” era of making drinks: add ice, liquor, water, and the mix. Even the classic preparation methods weren’t safe. Wayne Curtis notes that misuse of Frederick Osius’s Waring blender in place of a shaker “led to the misguided belief that a proper Daiquiri should have the consistency of sherbet.”
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		It only got worse when the U.S. government decommissioned its whiskey distilleries less than a month after Pearl Harbor, in 1942, forcing them to produce industrial alcohol for torpedo fuel. Spirits were rationed and imports declined thanks to well-placed German submarines in the North Atlantic.

		Without reinforcements, the whiskey market declined, while rum sales boomed, thanks to lax production restrictions in Puerto Rico. To take advantage of the liquor shortage, unethical distributors forced wholesalers to buy three cases of rum to receive a case of whiskey, which set the stage for sugarcane’s somewhat forced return to the mixological spotlight.
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		Efforts to deplete all the rum needed to acquire whiskey were given a sizable boost by the Andrews Sisters’ 1944 smash hit “Rum and Coca-Cola,” both at home and abroad, where the spirit and mixer were distributed to the thirsty troops. It also made a noteworthy first appearance in Lucius Beebe’s colorful The Stork Club Bar Book in 1946, where it was a key ingredient in one of the book’s three most popular drinks, the Cuba Libre. (The Moscow Mule and Pimm’s Cup also made their first cocktail-book appearances here.)

		These cocktails, which are still popular today, all share one characteristic: the mixer is the most flavorful component of the drink. In And a Bottle of Rum, Wayne Curtis notes that “more than half of all [American] drinkers didn’t like the taste of liquor.” This helps explain the popularity of the (blended) Scotch Highball, the Bourbon Highball, and the (vodka) Martini; ad agencies promoted “light,” “mild,” and “dry” among their merits.

		No spirit met the “bland” criteria better than vodka, whose sales went from 40,000 cases in 1950 to 1.1 million in 1954. Once Sean Connery ordered his (vodka) martini “shaken, not stirred” in the critically acclaimed 1964 movie box office smash Goldfinger, there was no turning back.

		The Opposite of Bland: The Rise of Tiki

		The post-Prohibition cocktail trend just chronicled reflects the postwar psyche of Americans who seemed interested in only heavily marketed clear, bland, flavorless drinks that went down easy to get them drunk. Yet there was another American cocktail trend of the time, often overlooked: tiki culture and tropical drinks.
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			Tiki Statue

		

		Just off Hollywood Boulevard, Donn Beach (born Ernest Raymond Beaumont Gantt) ran Don the Beachcomber, which served concoctions like the Missionary’s Downfall, the Sumatra Kula, and his renowned Zombie. A San Francisco Bay Area bar owner, Victor Bergeron, was so inspired by the Beachcomber that he transformed his Oakland bar into “Trader Vic’s,” named for his habit of offering guests food
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		EPILOGUE
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		Today, talented bartenders have more career options beyond bartending than ever before. They don’t have to choose between burning out and leaving the industry entirely. Those who’ve moved on are supporting bartenders though insightful journalism; as educators, training bartenders and consumers on how to prepare cocktails and evaluate spirits; and as consultants, bringing more sophisticated bar concepts (that employ and train bartenders) to venues that a decade ago wouldn’t even have considered using fresh juice. Cocktail bars are more popular than ever, with owners, operators, and bartenders reaping the benefits.

		This wasn’t the case when I started working in the business in Madison, Wisconsin, in 1995. Most of my colleagues back then were part-time students who chose the profession for the flexible hours, which allowed them to attend classes during the day, or part-timers from other fields looking to supplement their income from traditional 9-to-5 jobs. Many found the alternative hours and high hourly wage (where tipping is practiced) hard to relinquish for full-time entry-level jobs in their field of expertise, but most eventually left anyway. In spite of the pay cut involved in the employment transition, there was cultural pressure to move on, as many consider working in the bar business an alternative vocation for those who can’t hack a career in “the real world.”

		Imagine the baffled stares I received when I told friends and family I was going to continue bartending after I graduated from college with two degrees in 2001. I knew, and they knew, it would be a difficult path. Being a career bartender means working during mealtimes and holidays, and late into the night, and it takes its toll on significant others, kids, and bartenders themselves. But my plan wasn’t to stay behind the bar forever; I had worked for numerous independent operators who structured their hours around their personal life, and I wanted to follow their lead. My plan was to open my own bar, with the help of investors, by the time I was thirty.

		Of course, my twenty-year-old self didn’t fully grasp the financial challenges faced by operators who don’t own their building, such as costly build-outs that need to pay off over relatively short-term leases, with few protections. Ultimately, I decided to transition into management and consultancy, which give me the sense of accomplishment of operations without the responsibilities (and unforeseeable catastrophes) of ownership. In addition to working with bars, I supplement my income by writing for magazines (that English degree came in handy after all), spirits and cocktail consulting, and receiving royalties from products I helped create, ranging from a bar bag to a spice line.

		Anyone who says that moving away from full-time bartending into management or some similar role is “selling out” is wrong—and probably lacks the creativity and confidence to take on new challenges. There are incredible, inspiring lifelong bartenders—such as Seattle’s Murray Stenson, San Francisco’s Marco Dionysos, Paris’s Colin Field, Munich’s Charles Schumann, and Tokyo’s Kazuo Uyeda—but these people are exceptional, gifted outliers. We mere mortals should not plan to match their longevity.

		Like athletes, most bartenders peak in their early thirties and decline when the physical and emotional demands of the job accumulate. The repetitive motions of shaking, stirring, bending down to scoop ice, and all the hours standing wreak havoc on joints and lead to repetitive-stress injuries. There’s also the psychological wear and tear: most bartenders are still subjected to dozens of indignities each night by guests who have little regard for the vulnerability that great service demands.

		HOMEWORK
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		While there is no shortcut to mastering the craft, there are many new resources that may expedite the journey. Helpful as these are, they are not a bonus, but a real necessity; today’s bartenders must extend their apprenticeship beyond the fundamentals to become adept at skills outside the confines of the bar to gain a following for their work behind it. Reputable bars train their staff in how to operate within their system, but the bartender who seeks a career in the industry must pursue ongoing professional development, ranging from product education to technique refinement.

		My generation learned about cocktails from books such as Gary Regan’s The Joy of Mixology, Ted Haigh’s Vintage Spirits and Forgotten Cocktails, and Dale DeGroff’s The Craft of the Cocktail long before spirit companies began investing in education programs such as BarSmarts, and trade organizations such as the United States Bartender’s Guild (USBG) began training and certifying bartenders as mixologists.

		Nowadays, most of the young bartenders I meet in the United States and abroad are learning about the craft through online videos on YouTube long before they read books like my first bar guide, The PDT Cocktail Book. Whether they research online or in print, modern bartenders have two to three times as much to study as the previous generation, as the sheer volume of content throughout many media has grown.
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		To stay on top of it all, I scan through Grub Street, Eater, Punch, Tasting Table, and Difford’s Guide online for food- and beverage-related content and read the New York Times food section on Wednesday. In the past, there’d be one or two cocktail or spirits books released a year, but that number has tripled, with new titles focusing on drink through the lens of history, culture, economics, and politics in addition to house cocktail books and single-spirit category overviews. I devour beverage-focused quarterlies like Imbibe! and The Cocktail Lovers; page through food magazines such as Food & Wine, Bon Appétit, and Saveur; and take a peek at lifestyle magazines like Vogue, Marie Claire, GQ, Playboy, and Esquire to see what my guests are learning about cocktails and spirits.

		Familiarize yourself with the products out there and learn more than just the names and shapes of the bottles. Attend lectures and trainings by distillers and spirits brand ambassadors like Simon Ford and Charlotte Voisey, who, in their previous roles with Plymouth and Hendrick’s gins, respectively, educated bartenders on the history of the entire gin category, not just their brands, and how each style could be applied in classic and modern cocktails.
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				CHARLOTTE VOISEY

				Portfolio Ambassador

				ON DIPLOMACY

				“All of a sudden, the term ‘brand ambassador’ became interesting and press-worthy, so people began calling brand reps ‘ambassadors’ in the hopes that success would follow the label. Of course, we know that calling someone an ‘ambassador,’ is like calling yourself a ‘master mixologist,’ doesn’t mean that you are. Being an ‘ambassador’ requires diplomacy: it’s how you interact with people. It’s the sweet spot between ‘what’s our agenda’ versus ‘what does our audience need.’ The very word has always rung true to me.”

			

		

		BRAND AMBASSADORS

		Ford and Voisey have been promoted and now oversee larger portfolios of spirits within their respective companies; however, their innovative educational campaigns have set a new standard in the industry. Their success as marketers has encouraged producers, importers, and distributors to hire bartender “ambassadors” for part- and full-time work that relies on their insights for package design, new spirit development, marketing strategy, public relations, education, sales, and more.
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		With their diverse responsibilities, brand ambassadors are the spirits industry’s “Swiss Army knife,” as all these roles tend to fall under the marketing budget, despite responsibilities in other realms. While most brands hire well-known, respected bartenders with loyal followings for brand ambassador roles, some prefer candidates with formal marketing, sales, and PR training and experience.
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				AUDREY SAUNDERS

				Bartender

				ON PRESENCE

				“I found strength in the work and research. To have forums like Drink Boy and eGullet was huge because the people online were like-minded thinkers. It wasn’t overly important how they perceived me: it was important how they perceived my work. Being on an online forum is protective: you’re allowed to do what you set out to because you’re not dealing with a room full of people and worrying about what they think. I don’t want people to know I’m in the room from seeing me. I want them to know I’m in the room through my drinks.”

			

		

		COCKTAIL MEDIA

		National newspapers and magazines have started employing bartenders and enthusiasts to cover spirits and cocktails, and consulting work now trickles down beyond cocktail “luminaries” to their protégés.

		One of the rewards for remaining on top of it all—and getting ahead of it from time to time—is being quoted as an industry source for a feature in a media outlet. To secure this opportunity, the secret is simple: be available via phone or email at all times and respond to media requests immediately. Most writers are nearly late for the deadline by the time they reach out to potential sources, and their publishers don’t always allocate the budget to send a photographer, so the best way to ensure that your work is included is to always be fully prepared to respond, with neatly organized recipes, background text, and a professional-quality photo.

		The word will soon spread among drink writers that you’re a reliable and responsive source. Many magazines and newspapers are embedding videos with their stories online, so being asked to clear an afternoon to shoot supplemental content for stories requires bartenders to become more comfortable in front of the camera. Years ago, I teased actors who’d become bartenders; now I wish I shared their skills and training!

		For bartenders without corporate publicists pitching their work, who have much more to say about subjects not covered by traditional media outlets, self-publishing is a great way to get your voice out there. Online forums such as eGullet, blogs such as Jeffrey Morgenthaler, podcasts such as The Steve Schneider Show, radio programs such as Damon Boelte’s The Speakeasy on Heritage Radio Network, and Jamie Oliver’s Drinks Tube on YouTube have expanded the channels on which bartenders and consumers learn about spirits and cocktails and made their hosts barroom icons.
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		Social media such as Twitter, Facebook, Instagram, and Snapchat are key, too; each bartender and bar has its own personality, so you can capture yours via the social medium that fits best (pontificate on Facebook, make pithy quips on Twitter, take gorgeous photographs on Instagram, or bring people into your universe via video on Snapchat). Many bartenders and experts such as David Wondrich, Joerg Meyer, Bobby Heugel, and Giuseppe González have built their reputation through their commitment to social media channels and their followers.

		NETWORKING

		As information technology continues to unite the industry as a global community, travel becomes more important to build and maintain relationships abroad. While following your favorite bars and bartenders on social media helps keep you up-to-date with their offerings and events, there’s nothing like face-to-face contact and time spent experiencing their hospitality.
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		Most bartenders offset the cost of these visits by arranging guest bar shifts, master classes, and pop ups underwritten by hotel groups or spirit companies, who fly them in and put them up in return for their patronage. You can learn a lot by sitting at a great bar if you’re vigilant, but there’s no substitute for working with the world’s best bartenders if they’ll host you. Our guests are traveling more, too, which makes well-traveled bartenders who can double as a concierge a more valuable asset for their employers.

		Besides visiting well-known bars and bartenders when I’m traveling for inspiration, I make reservations at reputable restaurants to see how chefs are shaping the culinary landscape. During the days, I check out farmers’ markets, wine and spirits shops, and specialty stores. Depending on where you travel, there are iconic vessels, tools, spirits, and cocktail accessories that are unique to each region, that make excellent souvenirs to decorate your bar and gift in thanks to coworkers who covered your shifts.

		Wherever possible, I set up appointments at distilleries, breweries, and wineries to expand my knowledge of production and deepen my bonds with purveyors. When it’s appropriate, I document my favorite experiences on social media to thank the people and places that welcomed me and encourage others to visit.
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				JULIO BERMEJO

				Bar Operator

				ON TRAVEL

				“You need to make money at what you do to pay your bills and your taxes and take care of your family, but I swear to God, if you look at life, it’s about the experiences you have and the time you get to spend with people. It always ends up being beneficial.”

			

		

		CONVENTIONS, SEMINARS, AND COMPETITIONS

		The emergence of international cocktail conventions such as Tales of the Cocktail in New Orleans, Bar Convent Berlin, and London Cocktail Week has paved the way for a handful of cocktailians to build their reputation on an actual stage instead of behind the bar. The pioneers include the Oxford-educated son of a legendary author (Angus Winchester, see this page); Irishman Phil Duff, who moonlighted in Amsterdam for over a decade before moving to New York, where he overseas seminar selections for Tales of the Cocktail; and New Zealander Jacob Briars (see this page), who tended bar through law school, then chose the spirits business over the chamber. Each has channeled their skills as gifted public speakers, insightful advisors, and crafty marketers into careers in the industry that other brainy bartenders are gravitating toward today.
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		Besides seminars, guest bartending shifts, and networking opportunities with colleagues and enthusiasts, bar shows host awards ceremonies that raise the profile of bars and bartenders to the public. Some awards, such as those given out at Bar Convent Berlin, are geared toward local markets, while others, such as Tales of the Cocktail in New Orleans and London Cocktail Week, recognize bartenders and bars all over the world at the prestigious Spirited Awards and the World’s 50 Best Bars ceremonies.

		Because the industry lacks a Michelin-like brigade of independent judges, the voting process that determines the finalists reflects popularity more than empirical excellence, but the very existence of these spectacles and the attention they garner have raised awareness among consumers. In 2012, the James Beard Foundation, whose awards ceremony dates back to 1990, began recognizing an Outstanding Bar Program each year, which has helped validate cocktails as a culinary art.

		The interest and acclaim that bar shows and awards have generated has built a consumer base that helps many bartenders secure funding to take a step beyond education, marketing, or sales into entrepreneurship. The pioneers who made this step possible before awards made minor celebrities out of bartenders include David Nepove, who began producing and selling Mr. Mojito muddlers in 2002; Gary Regan, who launched his orange bitters in partnership with Sazerac in 2005; Ryan Magarian, who launched Aviation Gin with House Spirits in 2006; and Jen Colliau, who founded Small Hand Foods in 2008.

		Each saw an opportunity to create products that bartenders wanted and to capitalize on their reputation. Thanks to the success of these endeavors, former bartenders such as Dushan Zaric and Jason Kosmas have their own spirits line (The 86 Co.), Brooks Reitz has his own line of cordials (Jack Rudy), Erik Lorincz has his own Japanese bar tools (Birdy), and Sean Hoard and Daniel Shoemaker have their own FDA-approved fresh juice delivery service (The Commissary).

		Cocktail competitions are another opportunity for young bartenders who don’t work at a high-profile bar in a major metropolis to make a name for themselves. Bartenders and cocktails have been judged and awarded prizes for more than a century, as you can see by the portraits of all the medalists in Charles Mahoney’s The Hoffman House Bartender’s Guide (1905), but the bartending world has never seen the likes of multimillion-dollar marketing extravaganzas put on by Diageo and Bacardi, which recognize the best bartender (World Class) and cocktail (Legacy), respectively.

		While bartending is a team sport and the most prestigious competitions test individuals, the rigor of the challenges and fanfare for the winners have been transformative for the careers of bartenders like London’s Erik Lorincz, New York’s Shingo Gokan, and Chicago’s Charles Joly and led to unique opportunities for each of them to prosper beyond the bar.
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		In 2011, New York bartenders Ivy Mix and Lynnette Marrero founded a cocktail competition called Speed Rack, which they developed to raise both awareness for underrepresented female bartenders in the cocktail industry and, in the process, money for breast cancer research and prevention. In 2010, Josh Harris and Scott Baird’s San Francisco–based consulting firm, the Bon Vivants, established a charity event called Swig & Swine, which raises money for charter schools where the bartenders who produce the event volunteer the day before. These are two examples of cocktail-oriented charity initiatives that give bartenders a platform to showcase their talents and build alliances among guests, chefs, the media, purveyors, and restaurateurs throughout the city, while improving the lives of others in the process.

		When they’re not raising awareness through charity or overseeing their own operations at Trick Dog in San Francisco, the Bon Vivants work with clients on and off premise to design bar programs, co-develop spirits brands, and engage the trade through education and events. A similar bartender-founded agency, Proof & Co. of Singapore, not regulated by laws that prevent spirits distributors from operating their own bars, takes their involvement with spirits brands a step further by serving as their importer and distributor, in addition to running their own world-famous bars, including 28 Hong Kong Street.

		Proof & Co. recently opened a liquor store with a demonstration bar that can be used for educational seminars and as a cocktail development lab by company bartenders who use it to create new cocktails for their accounts. All over the world today, bartenders are sharing what they’ve learned behind the bar with spirits brands and other operators to improve the industry, which is helping bartenders raise their profile and earn a living in new ways.
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				SIMON FORD

				Portfolio Ambassador

				ON COMMUNITY

				“I tried to bring people together to push our industry forward, with education being the key. I brought bartenders from America to England to meet each other, but it didn’t have to be that way. I could have just taken bartenders on a trip to Plymouth to show them the distillery. But that would have defeated the objective of everyone meeting, sharing ideas, building a friendship, and developing a network of like-minded people to push the industry forward. I was constantly trying to champion the industry through these decisions.”
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				JEFF BELL

				Bartender

				ON COCKTAIL COMPETITIONS

				“I see a lot of bartenders signing up for competitions because they want to be made. It can expedite things, but it’s not going to take you to the next level unless you work with it. Competitions are a moving sidewalk. You can stand on the moving sidewalk and still have people sprint past you in the concourse. A lot of bartenders coast through because they think they’re on the fast track.”

			

		

		JUMPING THE LINE

		Many of those who have witnessed or participated in the industry’s sea change are concerned that bartenders spend less time mastering their craft before moving on to related opportunities such as brand advocacy or consultancy. They gripe about certain bartenders becoming “startenders” without paying their dues, and about the way spirit companies pluck talent away from bars that have invested in training and mentoring them.
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		As an operator who tended bar for more than a decade before people stopped asking me what my “real job” was, I share these concerns. That said, these new opportunities have attracted a whole new pool of educated, personable, self-motivated candidates to the industry who weren’t interested in bartending when I entered the trade.

		As I look back on my career, I would say that the most important asset I’ve accumulated consists of the relationships I’ve cultivated along the way. After I had a tumultuous experience training for one of my first restaurant jobs, a sous chef who saw me struggling pulled me aside and insisted that however I decided to handle the situation, I shouldn’t burn any bridges. It’s the best advice I’ve ever been given, and while I’ve flirted with fire and reluctantly burned a few since, I’ll pass it along: Do everything within reason to avoid compromising relationships with colleagues and guests. If, like me, you’re passionate and vocal about what you do, you’ll find yourself in hot water from time to time; this means you should be more self-aware and ready to apologize when you let your emotions get in the way of sound judgment.

		Thanks to more talented applicants entering the industry, guests have a larger variety of bars and servers to visit. Given a choice between two bartenders with similar talents, they’ll choose the one they prefer interacting with nearly every time. The bartenders who get promoted to management, move on to sales or ambassadorship, or embark on their own as entrepreneurs aren’t always the highest achievers; rather, they’re the ones who nurture relationships with guests and colleagues.

		While I now retain staff for longer tenures in my bars than I did in my earlier days as a manager, many still move on to other careers. As they depart, I couldn’t be more proud of the customer service, teamwork, and conflict-management skills they’ve learned along the way. I agree with the old adage “everyone should work in the service industry at least once in their life.” I’d go even further and argue that being a bartender is the best possible training for any number of careers. Bartenders are both craftspeople and salespeople: they make something, and then sell it to you. No surprise, then, that so many go on to become entrepreneurs.

		Imagine your favorite bartender behind the window at the post office, seated at the rental car–agency desk, or checking you in for your flight at the airport; now, can you honestly tell me there aren’t dozens of other service and sales-driven occupations that would benefit from the sense of urgency, diplomacy, and tireless work ethic of great bartenders? Great bartenders—and former bartenders—have a preternatural ability to be fully present with the customer, while also staying fully conscious of their responsibility to move on to serve others.

		Years after my last scheduled shift, I nostalgically fill in “bartender” on forms as my occupation, as I’ve never stopped thinking or behaving like one, and it’s hard to explain what I “do” to those who aren’t familiar with the industry. While I don’t tend bar regularly anymore, I still create and serve cocktails, entertain guests in bars, and spend most of my nonfamily time with colleagues from the bar business.

		For me, working in the bar and restaurant business is a call to service that’s just as noble as the work of other public servants because it puts me in a position to improve the lives of others. When the opportunity to serve my community beyond the bar was presented to me, I eagerly accepted it and have never looked back. It’s also made me grateful for every opportunity I’m given to tend bar again today.
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				STEVE OLSON

				Teacher

				ON TEACHING

				“I look for the twinkle in your eye when I see that you got it. When I see that light go on, and you get it, for me, I’ve done my job. I live for that moment. I was a service animal and loved being on the floor. People say, ‘Don’t you miss that?’ I say, ‘I did, but I don’t anymore.’ Because I realized I can reach even more people. So instead of reaching a six top, or twenty people in my station, or one hundred fifty people in my restaurant, I can reach thousands by doing lectures and TV and radio. I can reach more people and help them learn to make their own decisions by empowering them with information. I love sharing.”
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				GEORGIA VAN TIEL

				Health and Fitness Consultant

				ON HAPPINESS

				“Don’t forget about happiness. When you’re on the road, chances are you’re full of energy, because you’re out there doing the thing you love to do. Quality of life is really important. You talk to a lot of people who work in the hospitality industry, and you ask them on a scale of 1 to 10, how happy are you? And a lot of them will be pushing up to 8. You flip that to someone who is corporate or has a desk job and it’s below 6. There’s something really important about happiness. Sleep, routine, and having a semblance of a normal life are important, but normalcy isn’t as important as happiness.”
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		I owe a debt of gratitude for numerous other contributions to: Camper English of the website Alcademics; Liz Brusca, Karl duHoffmann, Georgiana Green, Alan Kropf, Liz Staino, and Bill Zhen of Anchor; Wilkin Cabrera and Jenny Sze of Baccarat; Colin Appiah, Carlos Argamasilla, Cristiana Fanciotto, Giuseppe Gallo, Manuel Greco and Ian McLaren of Bacardi; Diego Loret De Mola of Barsol; Dan Cohen, Gardner Dunn, Adam Harris, Takahiro Itoga, Kate Kenny, Jamie MacKenzie, Pamela Pincow, Dave Pudlo, and Daisuke Tsukahara of Beam Suntory; Chris Dauenhauer, Joanna Glass, and Mayur Subbarao of Blueprint; May Matta-Aliah of B.N.I.A.; Eric Hay of Breakthru; Becky Codd, Simon Coughlin, Allan Logan, Lynne McEwan, and Carl Reavey of Bruichladdich; Elizabeth Colton, Caitlin Crisan, and Dave Karraker of Campari; Tremaine Atkinson of CH; Debbie Burke-Smith and Kerrin Egalka of Compass Box; Peter Connell and Rob Cooper (R.I.P.) of Cooper Spirits; John Deragon; Catherine Ahn, Tracy Gilbert, Jess Slevin, and Melissa Woodbury of Diageo; Kevin Law-Smith of East Imperial; Kate Krader and Suzie Myers of Food & Wine; Tim Master of Frederick Wildman; Megan Hurtuk of Gemini; Jackie Patterson Brenner and Kaj Hackinen of Giffard; Robert Bohr and Danielle Harris of Grand Cru; David Hughes and Eric Seed of Haus Alpenz; Laura Bruce, Dave Mitton, Ryan Powell, and Rama Zuniga of Hiram Walker; Sebastian Beckwith of In Pursuit of Tea; Máire Coffey and Brian Nation of Irish Distillers; Christian Glyche of Karlsson’s; Lior Sercarz of La Boîte; Nancy McCarthy of Laird’s; Steve Luttman and Whitney Peak of Leblon; Melanie Asher and Elizabeth Datrindade of Machu Pisco; Oliver Matter of Matter Distillery; Liz Barrett, Kanchan Kinkade, Antonella Nonino, Bonito Nonino, Giannola Nonino, and Marina Vernon of Nonino; Shawn Kelley and Lora Piazza of Pernod Ricard; Benjamin Galais, Guillaume Lamy, and Manuela Savona of Pierre Ferrand; Andreas Mühlböck of Reisetbauer; Nathan Burdette, Alfred Cointreau, Kyle Ford, Richard Lambert, and Johanna Marchena of Remy-Cointreau; Anthony Basso of Rhum Clément; Ben Carlotto, Albert De Heer, Marc de Kuyper, and Mark de Witte of Rutte; John Bick and Adam Schuman of Skurnik; John Monetta of Small Hand Foods; Katie Cavenee and Ellie Winters of St. George; Kate Laufer Gorenstein of Sydney Frank; Michelle Dunnick and Ann Tuennerman of Tales of the Cocktail; Alex Michas of Vintus; Asema Bektemessova and Jennifer Vallejo of Żubrówka.

	OEBPS/images/080_Newspaper.jpg
WITH HUGE ELECTons
__WINS A DESOCRATIC o

SanER






OEBPS/images/020_Imperial-Shaker.jpg





OEBPS/images/125_Rolodex.jpg
Mr——





OEBPS/images/121_Credential.jpg





OEBPS/images/158_Pin.jpg





OEBPS/images/Jeff_Bell_MeehansManual.jpg





OEBPS/images/Rooster_Font_Final_11.jpg





OEBPS/images/Rooster_Font_Final_10.jpg









OEBPS/images/114_Toby.jpg






OEBPS/images/112_Punch.jpg









OEBPS/images/Steve_Olson_MeehansManual.jpg





OEBPS/images/Greg_Boehm_MeehansManual.jpg





OEBPS/images/Simon_Ford_MeehansManual.jpg





OEBPS/images/063_Notebook.jpg





OEBPS/images/Georgia_Sinclair_MeehansManual.jpg





OEBPS/images/107_Mask.jpg





OEBPS/images/Dave_Wondrich_MeehansManual.jpg





OEBPS/images/9781607748632_cover.jpg
MEEHAN'S
BARTENDER
MANUAL





OEBPS/images/Rooster_Font_Final_26.jpg





OEBPS/images/Charlotte_Voisey_MeehansManual.jpg















OEBPS/images/129_Victorinox.jpg





OEBPS/images/Audrey_Saunders_MeehansManual.jpg





OEBPS/images/089_Blender.jpg





OEBPS/images/126_Suitcase.jpg





OEBPS/images/087_Beverage.jpg
13l

T i= =

COCKTAILS ~ COLLINS — COOLERS
LIME, ORANGE & LEMONADES
HIGHBALLS, BEER & SOFT DRINKS
Should Always be Served ar~

Drinking Gemperatures

VERAG]

R M IVIIERTSEIR







OEBPS/images/084_Soda_Gun.jpg






OEBPS/images/Julio_Bermejo_MeehansManual.jpg














OEBPS/images/130_Bacardi_Shaker.jpg





