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INTRODUCTION
IWAS first introduced to the art of mixology during a fun, three-week, no-frills course. When asked to explain “exactly how much of this” to use, or to describe “the exact method for doing that,” the instructor’s philosophy, was—well, Zen. “You just know,” he’d respond.
And that’s just the point of this book. Except, perhaps, for hardcore bartending jobs at pricey restaurants, mixology is at best an inexact science. There are always going to be differences in the way two people mix a drink. Some go heavy on the alcohol, some light. Some change the ingredients, some change the proportions. Lots of ice vs. one or two cubes. You say old-fashioned, I say lowball. The goal is to make a drink that tastes good to you—and to your guests.
Get to know your liquor supply. Experiment with what you have using the recipes in this book, or try something new. Create your own drinks. The tips you’ll find here are based on tried-and-true methods. The recipes, some new, some old, some adapted for today’s tastes, are mere guidelines. The step-by-step instructions are intended to make mixing a drink as easy as possible for you.
The recipes and guidelines in the pages that follow will help you become the bartender you want to be, for they’ll help you discover how easy and fun it is to mix drinks. The party-planning tips and ideas for creating the perfect bar for your home will enable you to be a master mixologist and the perfect host.
And don’t forget: we are concerned about our health, our personal welfare and the well-being of our friends. Don’t let your friends drink and drive. Many people are drinking more moderately in the interests of fitness. The Complete Bartender offers plenty of ideas for lighter and nonalcoholic drinks that fit the mood of the times.
Bartending can be lots of fun if you follow your instincts, do what you like and provide your guests with a safe, good time. Relax and enjoy yourself, and you’ll always be the life of the party.

STOCKING YOUR BAR
THE home bar should reflect the owner’s personal taste. Not everyone needs to stock every exotic liquor on the market: If all you and your friends ever drink is beer, wine and straight vodka, well then, there’s your shopping list. But home bars can grow. Maybe you’ll start out with three items and gradually add a few different liquors and a flavorful liqueur or two. Then one day you’ll be browsing in a liquor store and you’ll pick up a small bottle of whatever it is you’ve been meaning to try—and so grows your home bar.
Your initial purchases, then, should be based on what you’ll use most and what you and your friends like. If you know what you want, you’re better off buying in large quantities, since larger bottles are generally less expensive per unit than smaller bottles. But there’s no need to go overboard when making your initial purchases; buy reasonable amounts, unless, of course, you are sure that you like something in particular. Then, by all means buy as much as you want, especially if you find it for a good price.
While every bar will be slightly different, here are some basic guidelines. Outlined below is a suggested shopping list for a starter bar. Make any adjustments you like and use the personalized results as your own bar-stocking guidelines. Happy mixing!
The Basic Home Bar Checklist
LIQUORS
1 bottle bourbon (750 ml) 
1 bottle brandy (750 ml) 
1 bottle Canadian whiskey (750 ml) 
1 bottle dry gin (13⁄4 liters) 
1 bottle rum (13⁄4 liters) 
1 bottle Scotch whiskey (750 ml) 
1 bottle tequila (13⁄4 liters) 
1 bottle vodka (13⁄4 liters)
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Rocks
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(Tall) Collins
LIQUEURS
small bottles of the following: 
triple sec 
crème de menthe 
crème de cacao 
Kahlúa 
amaretto 
Drambuie 
Bénédictine 
Cointreau
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Mixing Pitcher
WINE AND BEER
1 bottle dry vermouth (small) 
1 bottle sweet vermouth (small) 
2 six-packs beer (1 regular, 1 light) 
2 bottles white wine 
2 bottles red wine 
1 bottle rosé wine (optional) 
1 bottle champagne or sparkling wine
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Long Bar Spoon
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Goblet
The Home Bar of Champions
If the basic stocking suggestions don’t appeal to you, perhaps you are looking for liquors that make a bolder statement. Well, take a look below. The spirits mentioned here are more daring—they go beyond the ordinary, allowing you to be a mixologist’s mixologist. But you needn’t invest in the entire list right off the bat. Go slowly. Find out what you like by tasting, whether at friends’ homes or when you go out for a drink.
LIQUOR
1 bottle brandy 
1 bottle V.S.O.P. cognac 
1 bottle dry English gin 
1 bottle Irish whiskey 
1 bottle dark rum (Jamaican) 
1 bottle gold rum
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Rocks (Stemmed)
[image: thecomplete_16_la_1.jpg]
Covered Cocktail Shaker
1 bottle light rum 
1 bottle blended Scotch whiskey 
1 bottle Tennessee whiskey 
1 bottle gold tequila 
1 bottle white tequila 
1 or 2 bottles premium vodka (Russian or Scandinavian; store in your freezer)

LIQUEURS
small bottles of the following: 
framboise, kirschwasser, plum brandy (slivovitz) or other flavored brandies of your choice 
crème de cassis, sambuca, Galliano, Frangelico, Kahlúa, peppermint schnapps, peach schnapps or any other of your favorite liqueurs, approximately five bottles in all

WINE
3 aperitif wines, such as Dubonnet, Lillet, Campari 
1 bottle cream sherry 
1 bottle port 
1 bottle madeira 
several bottles of your favorite white wines, including at least one table wine and one dessert wine 
several bottles of your favorite red wines, ranging from dry to sweet 
2 or 3 bottles champagne and/or sparkling wine

Mixers
Whether you stock a basic bar or one with all the extras, you will need to keep on hand a supply of the following:
 
Bloody Mary mix 
club soda 
coffee 
cola 
cranberry juice cocktail 
cream (heavy and light) 
cream of coconut 
Falernum 
ginger ale 
grapefruit juice 
grenadine 
lemon juice 
lime juice (Rose’s is the most popular—it is not a substitute for fresh lime juice, however, since it contains a sugary syrup) 
orange juice 
orgeat (almond syrup) 
passion fruit juice (or nectar) 
piña colada mix 
pineapple juice
seltzer 
7-Up 
sour mix 
tomato juice 
tonic (quinine) water 
water (distilled or spring)
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Seltzer Bottle
Odds and Ends
No bar would be complete without the miscellaneous ingredients and garnishes that make mixed drinks truly special. Make sure you include the following in your bar:
 
bitters (Angostura, orange) 
cherries (maraschino) 
cinnamon sticks 
ice (three types: cubes, cracked and crushed) 
lemons 
limes 
nutmeg 
olives 
onions (pickled pearl) 
oranges 
salt 
sugar
Tabasco 
Worcestershire sauce
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Lemon Squeezer
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Red Wine
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Martini Pitcher

BARWARE AND GLASSWARE
KEEPING the right tools on hand can make bartending a lot easier. And as anyone who works with their hands can tell you, the right equipment can make the difference between a hassle and a pleasure. The lists below suggest some of the utensils and serving ware that will help make your bartending experience a success.
EQUIPMENT
bar spoon (long) 
can/bottle opener
champagne bucket
cocktail napkins
corkscrew (winged version or waiter’s) 
covered cocktail shaker 
cutting board 
electric blender
ice bucket and tongs
ice scoop (optional)
juice extractor
lemon/lime squeezer
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Waiters Corkscrew
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Strainer
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Juice Extractor
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Wing Type Corkscrew
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Can/Bottle Opener
martini pitcher 
measures/shot glasses (these vary in size—a jigger is 11⁄2 ounces) 
measuring cup 
measuring spoons 
mixing pitcher 
muddler (wooden) 
paring knife/bar knife 
picks (for garnishes) 
punch bowl and glasses 
saucers for salt and sugar (if you need to frost the rim of a glass) 
seltzer bottle 
shaker set: shaker (mixing) glass and metal tumbler 
speed pourers (optional) 
strainer straws 
swizzle sticks 
towels
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Bar Knife
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Wooden Muddler
Glassware
The trend these days is toward multipurpose glassware, so if you choose to have only one or two types, large wineglasses, rocks glasses and highball glasses are good choices. A description of the various types of glassware follows.
 
balloon (large wineglass) Ranges in size from 9 to 14 ounces. 
beer goblet A stemmed balloon-type glass that holds about 12 ounces. 
beer mug 12 to 16 ounces. 
brandy snifter Best to choose those that hold 3, 6 or 12 ounces. They do come larger, though. For straight brandy. 
champagne flute For champagne, champagne drinks or wine. Holds 4 to 6 ounces. 
champagne saucer Also for champagne, but this type allows bubbles to escape more readily than the fluted or tulip type. Holds about 4 ounces. 
champagne tulip For champagne, champagne drinks or wine. Holds 4 to 6 ounces. 
cocktail This is your basic glass for drinks “straight up.” Ranges in size from 3 ounces to 6 ounces. The large ones can be used for frozen drinks. The 41⁄2-ounce size can be used for martinis, Manhattans and stingers. Sturdy, solid stems are best since you can hold on to the stem without warming the drink. 
Collins Ranges in size from 10 to 14 ounces. Used for Collins drinks, fizzes, exotic drinks like Mai Tais, Singapore Slings, relatives of Long Island Ice Teas and other mixed drinks that require a bit more room than a highball. Some Collins glasses are frosted for effect. 
double rocks Holds 14 to 16 ounces. For larger drinks “on the rocks.” A gaining trend on the glassware scene. 
goblet Approximately 12 ounces. Great for tropical drinks, blended drinks, frozen drinks. The 22-ounce hurricane glass can also be used for really mammoth drinks. 
highball Ranges in size from 8 to 12 ounces. Good for most standard mixed drinks. Similar to a Collins glass, but shorter and wider. 
martini Similar to a cocktail glass, but with a distinctive V shape. Nothing beats a martini in an actual martini glass. About 4 ounces. 
hot drink mug 10 to 12 ounces. Used for hot drinks, hot coffee drinks, cappuccinos, Irish coffee, etc.
parfait A specialty glass, approximately 71⁄2 ounces; can be used for drinks containing ice cream and/or fruit. 
pilsner 10 to 16 ounces. Used for beer. 
pony (cordial) Up to 2 ounces. Can be used for liqueurs, brandy and small pousse-cafés. 
pousse-café A specialty glass for drinks that are “floated,” such as Rainbow Pousse-Café or Traffic Light. 
red wine Holds 6 to 11 ounces. Is more rounded than a white wine glass, in order to direct the bouquet of red wine to the drinker’s nose. 
rocks (stemmed or not stemmed) Ranges in size from 6 to 8 ounces. Also called “lowball” or “old-fashioned.” Used for drinks served “on the rocks.” If you don’t own shot glasses, you can use these to serve straight shots of liquor or liqueur. 
sherry Holds about 3 ounces. Used for cordials and liqueurs. You can substitute the popular Spanish copita. 
shot Ranges from a fraction of an ounce to 2 ounces (long shot). The standard shot measure these days is 11⁄2 ounces (also called a jigger). Can hold one liquor or can be used for mixed shooters. It also comes in a two-sided metal measuring version, where one side holds 1 ounce and the other side holds 11⁄2 ounces. 
sour Also called a delmonico glass or a whiskey sour glass. Holds 5 or 6 ounces. Known for its use with sours of all kinds. 
white wine Can also hold from 6 to 11 ounces, although generally a bit smaller than red wine glasses.

MEASURE FOR MEASURE
SOMEHOW, the ways alcoholic beverages are measured, in both the bottle and the mixing glass, have always managed to confuse most people. Just what is a fifth? Which holds more—a pony or a jigger? The charts below should help clear things up.
Bottle Sizes
Remember when you rolled your eyes in math class, wondering why you should bother learning the metric system? Well, your teachers must have known something, because on December 31, 1979, the sizing of liquor bottles in America was converted to metrics.
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Standard Bar Measurements
No, bar measurements don’t have anything to do with metrics, but they are confusing enough nonetheless. Keep this chart handy, though, and you’ll do all right.
 
1 teaspoon (barspoon)  [1⁄8 ounce]
1 tablespoon   [3⁄8 ounce]
1 pony   [1 ounce]
1 jigger   [11⁄2 ounces]
1 wineglass   [4 ounces]
1 split   [6 ounces]
1 cup   [8 ounces]
1 dash  [1⁄32 ounce]
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Measure/Shot Glass
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Measuring Spoons
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Shot
GARNISHES
GARNISHES can add flavor or flair to any drink. Here are the garnishes you’ll encounter most often, plus a few special ones.
Types of Garnishes
bitters The leading name in bitters is Angostura, but orange bitters are sometimes called for instead. 
cherries Maraschino cherries are most often used. They usually are red, but green ones exist, too. Maraschino cherries make great garnishes for tropical drinks and many sours, as well as the standard Manhattan. 
cinnamon sticks You’ll get the most use out of extra-long cinnamon sticks. They can be used to stir and flavor certain hot drinks. 
cucumber Cucumber slices are popular garnishes for drinks with Pimm’s in them. 
lemons Lemons, one of the most essential garnishes, can be cut into wedges, slices or wheels, and the rinds can be used to make twists. Lemons are especially popular for drinks with club soda in them. Twists are becoming more and more popular as garnishes for martinis.
limes Limes, too, can be cut into wedges, slices, wheels or twists. Limes are especially popular for drinks with tonic water in them. 
mint leaves An absolute must for mint juleps. 
nutmeg A nice alternative to cinnamon, nutmeg can be sprinkled on hot drinks or certain cream drinks, especially Alexanders. 
olives The most popular olives for drinks are small green pitted olives, although other types may be used. This is the quintessential martini garnish. Store in the refrigerator, tightly covered. 
onions Pearl onions are used in Gibsons (martinis with pearl onion garnish). 
oranges Orange slices are not only decorative but provide a nice flavor to tropical or exotic drinks, sours or even vodka on the rocks. 
pineapples Spears, slices or chunks—pineapple can add excitement to many tropical drinks, such as the famous piña colada. 
salt Salt is an essential part of a Margarita or a Salty Dog. It also adds zip to Bloody Mary mix. (Salt substitutes may be used for those who are concerned with their salt intake.) A coarse salt works best for frosting glasses. 
sugar Superfine granulated sugar is good for making simple sugar syrup, as well as for frosting glasses.
Cutting and Preparing Garnishes
There are several different ways to cut basic fruit garnishes—wedges, slices, wheels and twists. (Note: To cut fruit, use a good paring knife and a cutting board.)
To cut lemon or lime wedges, cut off the ends of the fruit and discard. Slice the fruit lengthwise. Take one of the lemon or lime halves and cut that lengthwise as well. Holding the two sections together, cut crosswise so that each cut produces two wedges. Repeat with the other half.
To cut lemon, lime or orange slices, cut off the ends of the fruit and discard. Slice the fruit lengthwise. Take one of the fruit halves and cut across so that each cut produces one slice. Repeat with other half of lemon or lime.
To make fruit “wheels” that can be fitted onto the rim of a glass, take a lemon, lime or orange and cut off the ends. Make a cut approximately 1⁄4 inch deep along the length of the fruit. Slice the fruit perpendicular to the original cut. These “wheels” can be arranged on the rim of the glass, which will fit inside the small cut in the garnish.
An easy method of making fruit peel twists is to stand the fruit on its end (after cutting off the ends) and cut from top to bottom, staying close to the meat of the fruit. Each cut can be approximately 1⁄2 inch wide. When you have finished, you may cut each of those slices into 1⁄4-inch strips.
Olives and pearl onion garnishes may either be placed at the bottom of the drink “solo” or you can spear one to three olives or onions on a toothpick and place in the cocktail glass.
With cherry and orange garnishes, you can spear the cherry with a toothpick and then push the toothpick through the rind of the orange slice. Place on top of the drink.
Serving Garnishes
For the most part, lemons are used as garnishes when the mixer is club soda. Limes are used when the mixer is tonic water. Limes are also popular with drinks containing cranberry juice (and no other juice) and one liquor, such as a Cape Codder.
A “twist” usually refers to lemon peel only, but recently other fruit twists have become popular. To use a twist, actually twist the peel over the drink to release the essence of the fruit, rub it around the rim of the glass, then drop it into the drink.
BARTENDERS’ SECRETS
TO CHOOSE GLASSWARE:
	The trend these days is toward multipurpose glassware. The recipes in this book offer suggestions for the traditional types of glassware to use, but feel free to use whatever you have on hand, provided the drink fits inside. A large wineglass is your best bet if you can afford to buy only one type of glassware. Don’t be too concerned if a drink doesn’t completely fill the glass, either.

TO FROST A GLASS, THERE ARE TWO METHODS:
	With ice: Dip in water, place in freezer for half an hour. It will get a frosted white look. When removing, hold by the handle or stem so as not to melt the ice with your hand. With salt or sugar (for frosting the rim of a glass only): Moisten the rim of a chilled glass with a lemon or lime wedge. Dip rim into salt or sugar.

TO CHILL A GLASS:
	Refrigerate at least one hour before pouring a drink into it, or
	Fill glass with ice and cold water and let sit while you are preparing the drink. When you are ready to pour the drink, dump out the ice and water.

TO MAKE TWISTS AND FLAVOR RIMS:
	When a recipe calls for a fruit twist as a garnish, twist the peel above the drink and then drop into the drink.
	When using a fruit garnish, rub the rim of the glass with the fruit to leave the flavor on the glass.

TO MAKE DRINKS CALLING FOR ICE:
	Although many mixed-drink recipes instruct the bartender to fill a shaker glass with ice, you may use just 1⁄4 cup, or 4 to 5 ice cubes if you prefer.
	Fresh ice is the key to a great drink. It’s a good idea to use a fresh bag of ice when mixing drinks, since freezer odors can ruin the flavor of a drink.

TO MAKE DRINKS CALLING FOR SODA:
	To prevent soda from “exploding,” especially if it is on the warm side, turn the cap very slowly—just a tiny bit at a time. Do this over or near a sink in case any soda sprays out.

TO MAKE DRINKS CALLING FOR WATER:
	Always use distilled water or springwater in drinks calling for water. Tap water can make a drink look clouded—and it doesn’t taste as good.

TO MAKE DRINKS CALLING FOR PREMIUM VODKA:
	A great vodka will taste even better if it’s exceptionally cold. Keep a bottle of the good stuff in your freezer.

TO MAKE DRINKS CALLING FOR EGG WHITES:
	For drink recipes calling for half an egg white, you might be better off doubling the recipe and making two drinks, since an egg white is very difficult to divide.

TO SHAKE A DRINK:
	Drinks containing numerous or difficult-to-mix ingredients are usually shaken. A shaker set is made up of a mixing glass and a metal tumbler. The mixing glass is sometimes referred to as a shaker glass.
	When using a shaker set, put any ice in the mixing glass, add the other ingredients, fit the metal container snugly over the glass and shake several times. Tip the set so the liquid ends up in the metal tumbler. Use a metal strainer, which fits into the top of the metal tumbler, to strain the liquid into a drink glass.
	Sometimes a short shaker can be used. This is a smaller metal cup that fits directly over the glass from which you will drink. If you don’t have a shaker set, a glass with a cover that fits on top or the jug portion of an electric blender will do.

TO STIR A DRINK:
	Mixed drinks are usually stirred if they do not contain cream or sour mix, or if only one or two different ingredients are involved.
	Either half of the shaker set can be used as a mixing cup for drinks that require stirring rather than shaking.
	Don’t overstir drinks made with sparkling beverages such as sodas or champagne. You don’t want to spoil the fizz.

TO POUR A DRINK:
	If you’re making a pitcherful of a mixed drink, set up all the glasses and pour a little into each glass, repeating the process until all are filled the same amount.
	To pour hot drinks into glasses, put a metal spoon in the glass before pouring. This absorbs the heat so the glass won’t break.

TO POUR A POUSSE-CAFÉ:
	To float liqueurs or liquors, always put the heaviest one on the bottom of the glass, and float them in order of density and thickness. To do this, hold a bar spoon facedown in the glass and pour the liqueur over the back of the spoon—very slowly.
	If you have more time, pour the liqueurs into the glass and refrigerate for about an hour. In that time, the liqueurs will find their own place according to their weight, forming the layers you desire.

TO FLAME LIQUEURS:
	If it is possible to avoid this process, please do, because it can be dangerous. But if you insist, pre-warm the glass over a low flame, add most of the spirit and warm a teaspoon. Preheat just one teaspoonful of liquor over the flame and then set afire. Pour the flaming liquid into the glass with the remaining liquor—CAREFULLY!

TO OPEN A BOTTLE OF WINE:
	Using a sharp knife, remove the seal around the neck of the bottle. Peel the seal off so that the cork is exposed. Insert the tip of the corkscrew into the center of the cork and twist until it is as far down into the cork as possible. Slowly and steadily pull the cork out. It is common etiquette for the server to taste the wine before serving his or her guests.

TO OPEN A BOTTLE OF CHAMPAGNE OR SPARKLING WINE:
	Wrap a towel around a well-chilled bottle. With the mouth of the bottle pointed away from people and breakable objects, carefully remove the foil and undo the wire over the cork. Holding the cork in one hand and the rest of the bottle in the other, slowly turn the bottle until you feel the cork loosen. Slowly wiggle the cork out. When opening a bottle of sparkling wine or champagne, try for as little sound as possible. While the sound of a cork popping is festive, it allows precious bubbles to escape.

TO CLEAN GLASSWARE:
	No matter what type of glassware you use, make sure it’s always sparkling clean. When you wash your glassware, air-dry it with the rim down on a towel to avoid spotting.
	You can also dry with one towel and polish with another.
	Wash glassware immediately after use.
	If you can’t wash up right away, soak the glasses in warm, sudsy water so that the drink residues don’t stick.
	Don’t stack glasses one on top of the other; they might stick together. If they do get stuck together, put the bottom glass in very warm water and fill the top glass with cold water. The bottom glass will expand and the top one will contract until the difference frees them up.

SOUR MIX

12 oz. lemon juice (juice of approximately 6 lemons)
18 oz. distilled water 
1⁄4 cup refined sugar
1 egg white
	Blend in a blender or shake in a large jar.
	Refrigerate (it will keep for no more than 7 to 10 days).
	Always blend or shake before use.

SUGAR SYRUP (SIMPLE SYRUP)

2 cups sugar 
1 cup water
	Dissolve sugar in water in a saucepan.
	Simmer for approximately 10 minutes, stirring.
	Cover and refrigerate until needed.

ON BEING A RESPONSIBLE BARTENDER
WE’VE all heard television news stories about drinking and driving, and we’ve all read cautionary tales about the dangers of drinking to excess. Drinking and hosting parties are basic social activities, both time-honored and fun, but the very real fact remains that people get drunk from too much alcohol.
When you serve drinks to your guests, you are responsible for the amount of alcohol consumed under your supervision. In some states, in fact, hosts are considered legally liable for whatever may occur as a result of their guests’ alcohol
	Always keep a generous supply of nonalcoholic beverages available for guests who either are driving or choose not to drink alcohol. These can include soft drinks, mineral water, fruit and vegetable juices, alcohol-free punches, alcohol-free beers, tea or coffee. “Virgin” drinks are a festive option, especially if you are serving frozen blender drinks. See the chapter on nonalcoholic drinks for recipes you can use to make delicious alcohol-free concoctions.
	Don’t make your drinks overly strong. Guests will down strong drinks just as quickly as normal-strength ones, but they will become intoxicated more quickly. Moderation is the key to an enjoyable drinking experience.
	Keep tabs on how much your guests have consumed. If someone seems to have had one too many, there is no shame in cutting him or her off. The only shame is in letting someone drink too much at the expense of his or her safety, the safety of others or a congenial atmosphere. If a guest does get drunk, make sure he or she does not drive home.
	If a guest requests a drink that is light on the booze, do oblige. You will not do him or her a favor by loading a drink with alcohol. Never pressure someone into having just one more.
	Always serve food along with alcohol. Alcohol is absorbed into the bloodstream directly from the stomach, and good food provides a balance for drinkers, slowing the rate at which they drink and absorb alcohol. Serving food also adds to the air of hospitality, allowing everyone to have an even better time. Sandwiches, dairy products, meats and fish are good bets.
	Mixers can affect the rate of absorption of alcohol into the system, so take them into account when planning and hosting any get-together. Water dilutes alcohol and slows absorption; carbonated beverages tend to speed it up.
	Don’t throw parties whose sole purpose is drinking. If your guests have something else to do, they are less likely to get drunk. Food, conversation, games, videos and business are possible diversions.
	If you have young children and keep a supply of liquor in your home, make sure it is always locked safely away.
	Be aware that as few as one or two drinks can affect the average adult’s coordination and ability to think. Alcohol is an anesthetic which could prevent the drinker from realizing he or she is impaired.

Drinking and Driving
PARTY PLANNING
Cocktail Party Shopping List
LIQUOR, BEER AND WINE

MIXERS

GARNISHES

SUPPLIES

EQUIPMENT

THEME PARTIES
A Kentucky Derby Party
A Mexican Fiesta
English Croquet Party
A Spanish Tapas Party
Dorm Party Revisited
A Super Bowl Party
A Night in the Tropics
HOLIDAY CELEBRATIONS

MAKING TOASTS
Toasts over the Years

FROZEN BLENDER DRINKS
For blending cream drinks

For blending sours

For blending tropical drinks

	Before you use a new blender for the first time, fill it with warm water, and with the lid on, turn the machine on for about 25 seconds. This will remove any dirt or residues in the blender.
	Be certain the machine is turned off before you plug it in.
	Always remove foreign objects such as bar spoons or bar strainers from the blender before you use the machine. Do not insert utensils into the blender cup while the machine is operating.
	Always make sure the blade assembly is attached securely to the bottom of the blender cup. You don’t want any leaks!
	Do not pour boiling water into the blender container. It might cause the cup to crack.
	Don’t fill the container beyond its capacity, since the efficiency of the machine will be reduced.
	Make sure the lid is on tight before you turn the machine on.
	Don’t remove the lid of the blender while the machine is running.
	Never reach into the blender while it is in use. Make sure hair or loose clothing do not get caught.
	Make sure the blades have ceased to spin before removing the container from the base of the machine.
	Always be sure the switch is turned to the OFF position when you are finished.
	To clean your blender after use, fill the mixing container with warm water, put the lid on, and turn the machine on for about 25 seconds. This will loosen any particles stuck to the inside of the container. Then remove and rinse the blender cup in warm water.
	Always wash the container immediately after use. Don’t let residues sit for too long, or they will be more difficult to remove.
	When washing the inside of the blender, take care not to cut yourself on the metal blades.

THE PERFECT PUNCH
LOW-CALORIE DRINKS
BEER
Types of Beer





WINE
French Wines
Red Wines
	Red Bordeaux: Made from a mix of three grapes, usually Cabernet Sauvignon, Merlot and Cabernet Franc. Their general flavor characteristics are cassis and cherry, sometimes eucalyptus, woody or cedarlike; some have a tobacco flavor. Commonly served with simply roasted meats or fowl. Good with mushrooms, cheese dishes and other medium to full-flavored dishes.
	Red Burgundy: Made from the Pinot Noir grape. Characteristically less tannic, softer and fruitier than Bordeaux, emphasizing fruit flavors such as strawberries and boysenberries; jammy, plummy and woody are other possible descriptions. Good with roasted meats and lighter dishes such as fish. Also good with cheeses and other earthy foods.
	Rhone Wines: Made from a mix of many different grapes, depending on the region. The most common is the Syrah grape. Some Rhone wines contain up to twenty different kinds of grapes. They are typically bigger, heavier, full-bodied wines; tannic with a higher alcohol content. Other characteristics are pepperiness, cherry flavor, spiciness, jamminess and fruitiness. Go well with heavily spiced, full-flavored foods, such as barbecue, spicy pasta dishes, sausages and stews.
	Beaujolais: Made from the Gamay grape. There are two types of Beaujolais. One, Beaujolais Nouveau, receives a lot of attention each November when it’s released. It is shipped almost immediately after bottling and is very light, fresh and fruity and contains very little acidity. It’s an easy wine for beginning wine drinkers to like. The other, referred to simply as Beaujolais, or “Cru Beaujolais,” has a bit more body, acid and concentration of flavor, although it is also considered a light, fruity wine. Both have a grapeyness and are berry flavored and jammy. They are often best if served a bit chilled and are good paired with light, simple summer fare. A great picnic wine.

White Wines
	White Burgundy: Made from Chardonnay grapes. These are oaky and buttery, with hints of lemon, spice and flowers. There’s a great range in style among white burgundies, from fuller, heavier bodied to lighter wines. They go well with fish dishes, especially salmon, and cream sauces, as well as light pastas and various kinds of lightly prepared meats, such as veal.
	White Bordeaux: Made primarily from the Sauvignon Blanc grape. It is lighter, crisper, more acidic. Often described as herbaceous, grassy, appley and lemony. Goes best with lighter, simpler foods.
	Loire: Made from the Chenin Blanc or Sauvignon Blanc grape. They are light, crisp, acidic wines, known for their flintiness or smokiness, as well as grassy or herbaceous characters. These benefit from being served a little colder and are drunk fairly young, usually three to four years from the date on the bottle. They tend to go well with seafood, especially oysters, clams, crabs and scallops and other light fish or salad dishes. Also great with vegetable soup.
	Alsatian: This is a huge category of wine, but the two most famous types are made from the Riesling grape and the Gewurztraminer grape. These wines are much like the German-style whites—steely, highly acidic and crisp, with a spiciness and fruitiness. These wines go well with Chinese food and Indian food, as well as pork, quiche or German cuisine.

Champagne
American Wines
Red Wines
	Cabernet Sauvignon: This is made from the same grape as the primary grape in French Red Bordeaux, and it has the same basic characteristics—cassis, cherry, sometimes eucalyptus, woody, cedarlike. It goes with the same foods.
	Pinot Noir: This is the American version of a red burgundy. Recently, Oregon has gained acclaim for the quality of its pinot noirs.
	Zinfandel: This wine is indigenous to America but similar to the Rhone wines of France—big, full-bodied, peppery and heavy. It goes well with heavy foods, such as barbecue, chile and garlicky foods.

White Wine
	Chardonnay-based wines: Made from the same grape used to produce French white Burgundy. One of the most popular wines in America, it has a unique complexity and clarity. This wine emphasizes the more oaky and fruity aspects, while these qualities of the French version are more balanced by acidity. It complements the same foods.
	Sauvignon blanc–based wines: Made from the same grapes used in French white Bordeaux. There’s more acid and fruitiness and less wood in these wines than in the French white Bordeaux, but they complement the same foods.

Sparkling Wines
Other U.S. Wines
	White Zinfandel: This wine is still very popular. It is light, crisp and easy to drink, and goes well with any light fare.
	Rosé: A light pink wine made from red grapes. The skins are removed before fermentation begins, so only some of their color remains in the wine. Rosé is light, crisp and not necessarily sweet.
	Blush: A mixture of white and red wine, with white the predominant ingredient. The wine has all the characteristics of the white used as its base.

Italian Wines
Red Wines
	Barolo: Made from the nebbiolo grape. It is full, warm, robust; has a slightly greater alcohol content than its very close relative, Barbaresco. This wine must be aged for a minimum of three years before it is bottled. It goes with full-bodied, spicy foods, such as tomato sauces, lasagna, roasted meats and pizza.
	Barbaresco: Also made from the nebbiolo grape. It has many of the same qualities as Barolo but is a bit lighter, not as tannic and more fruity. Aged for a minimum of two years, it goes with the same foods as Barolo.
	Chianti: The best known of Italian red wines, it is a simple red wine, not very tannic and lighter bodied. The predominant grape variety is Sangiovese. It is best with basic Italian foods such as pizza.
	Valpolicella: A relatively light and fruity wine, it nevertheless has some substance. Age improves this wine only up to a point; it should be drunk five to eight years after the date on the bottle. The more basic Corvina and Molinara grapes are its ingredients. It goes well with simple Italian foods.

White Wines
	Pinot Grigio: A fine, full-bodied wine that ranges in color from pale straw to copper. This is a very simple wine made from the pinot gris grape. It complements deep-fried seafood dishes and other simple foods.
	Orvieto: Made from the Trebbiano grape, this is a medium-bodied dry wine. It goes well with seafood.
	Frascati: Also made from the Trebbiano grape, with the malvasia. A medium-bodied, dry wine, it goes with lighter Italian foods, particularly seafood.
	Soave: A crisp, fruity wine made from the garganega and Trebbiano grapes. Light and simple, it goes well with the same light fare.

German Wines
Australian Wines
Spanish Wines
Fortified Wine
Madeira
Marsala
Port
Sherry
Vermouth
APERITIFS
AFTER-DINNER DRINKS
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THE COMPLETE
BARTENDER

Everything you need to know for mixing perfect drinks—every time
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INDEXED BY LIQUOR AND TYPE OF DRINK

Includes special sections on Holiday Drinks  Making Toasts ® Stocking Your.
Bar » Nonalcoholic Drinks « Exotic Drinks  Low-Calorie Drinks...and More
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