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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top right-hand corner of the screen.


INTRODUCTION

There are hundreds and hundreds of different cocktails, but there are classics such as the deliciously dry Martini and the lip-smacking Corpse Reviver, or the refreshing Tom Collins and the velvety Negroni that have one luscious ingredient in common: gin.

Here, in The Little Black Book of Gin Cocktails, you’ll find all the ‘ginspiration’ you need to recreate all of your favourite classic and contemporary gin cocktails at home.
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GIN CUCUMBER COOLER

2 measures gin

5 mint leaves

5 slices cucumber

3 measures apple juice

3 measures soda water

mint sprig, to garnish

Add the gin, mint and cucumber to a glass and gently muddle.

Leave to stand for a couple of minutes, then add the apple juice, soda water and some ice cubes.

Garnish with a mint sprig.
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GINTY COLLINS

2 measures gin

1 Earl Grey tea bag

1 measure lemon juice

1 measure sugar syrup

2 teaspoons grapefruit liqueur

2 dashes grapefruit bitters

grapefruit twist, to garnish

Pour the gin into a collins glass and add the Earl Grey tea bag. Allow to steep for 1 minute before removing the tea bag.

Fill a glass with ice cubes and add the lemon juice, sugar syrup, grapefruit liqueur and grapefruit bitters and stir gently.

Garnish with a grapefruit twist and serve.



EDEN’S CLUB COLLINS

2 measures cucumber-infused gin

2 teaspoons elderflower liqueur

5 mint leaves

2 teaspoons lemon juice

2 measures apple juice

3 measures soda water

to garnish:

apple slice (optional)

mint sprig (optional)

Add the cucumber-infused gin, elderflower liqueur, mint leaves, lemon juice and apple juice to a cocktail shaker.

Shake and strain into an ice-filled sling glass.

Top up with 3 measures soda water, garnish with an apple slice or mint sprig and serve.



BERRY COLLINS

makes 2

8 raspberries plus extra, to garnish

8 blueberries plus extra, to garnish

1–2 dashes strawberry syrup

4 measures gin

4 teaspoons lemon juice

sugar syrup, to taste

soda water, to top up

lemon slices, to garnish

Muddle the berries and strawberry syrup in the bottom of each glass, then fill each glass with crushed ice.

Add the gin, lemon juice and sugar syrup. Stir, then top up with the soda water.

Garnish with berries and lemon slices and serve.
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GINNY GIN FIZZ

2 measures gin

1 camomile tea bag

1 measure sugar syrup

1 measure lemon juice

3 teaspoons egg white

3 measures soda water

lemon twist, to garnish

Place the gin and camomile tea bag in a cocktail shaker and leave to infuse for 2 minutes. Remove the tea bag, add the sugar syrup, lemon juice and egg white.

Fill the shaker with ice cubes. Shake and strain into a wine glass filled with ice cubes and top up with the soda water.

Garnish with a lemon twist and serve.
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GIN SLING

makes 2

6 measures gin

2 measures cherry brandy

juice 1 lemon

soda water, to top up

Add the gin, cherry brandy, lemon juice and plenty of ice to a cocktail shaker.

Shake and strain into 2 highball glasses filled with ice cubes and top up with soda water.



CITRUS HIGHBALL

1 measure gin

1 citrus tea bag

4 measures low-calorie tonic water

lime or orange wedge, to garnish

Place the gin and citrus tea bag in a collins glass and leave to infuse for 2 minutes.

Remove the tea bag, fill the glass with ice cubes and top up with low-calorie tonic water.

Stir, then garnish with a lime or orange wedge and serve.



CAMOMILE COLLINS

2 measures gin

1 camomile tea bag

1 measure lemon juice

1 measure sugar syrup

4 measures soda water

lemon slice, to garnish

Pour the gin into a glass and add the tea bag.

Stir the tea bag and gin together, for about 5 minutes, until the gin is infused with the camomile flavour.

Remove the tea bag and fill the glass with ice cubes.

Add the remaining ingredients and garnish with a lemon slice.



[image: illustration]



RIVIERA FIZZ

makes 2

3 measures sloe gin

1 measure lemon juice

1 measure sugar syrup

Champagne, chilled, to top up

lemon twists, to garnish

Put the sloe gin, lemon juice and sugar syrup into a cocktail shaker and add some ice cubes.

Shake and strain into 2 chilled flutes.

Top up with Champagne, stir, garnish each with a lemon twist and serve.



STRAWBERRY FIELDS

2 measures gin

1 camomile tea bag

1 measure strawberry purée

1 measure double cream

3 teaspoons egg white

4 measures soda water, chilled

strawberry, to garnish

Place the gin and the camomile tea bag in a cocktail shaker and leave to infuse for 2 minutes.

Remove the tea bag and then add the strawberry purée, lemon juice, double cream and egg white to the shaker.

Shake and strain into a wine glass and top up with 4 measures chilled soda water. Garnish with a strawberry and serve.



ROYAL COBBLER

3 teaspoons gin

3 teaspoons fino sherry

3 teaspoons raspberry and pineapple syrup

2 teaspoons lemon juice

3 measures Prosecco, chilled

raspberry, to garnish (optional)

orange twist, to garnish (optional)

Add the gin, fino sherry, raspberry and pineapple syrup and lemon juice to a cocktail shaker.

Shake and strain into a flute glass and top up with the chilled Prosecco.

Garnish with a raspberry or orange twist and serve.
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FRENCH AFTERNOON

1 measure gin

3 teaspoons camomile tea syrup

2 dashes peach bitters

4 measures Champagne, chilled

lemon twist, to garnish

Add the gin, camomile tea syrup, lemon juice and peach bitters to a cocktail shaker.

Shake and strain into a flute glass, top up with the chilled Champagne and garnish with a lemon twist.



ORCHARD COLLINS

1 measure gin

3 teaspoons lemon juice

3 teaspoons camomile and fennel seed shrub

1 measure apple juice

4 measures cider

apple slice, to garnish

Add the gin, lemon juice, camomile and fennel seed shrub and apple juice to a cocktail shaker and shake.

Strain into a collins glass filled with ice cubes and top up with the cider.

Garnish with an apple slice and serve.



FINO HIGHBALL

4 clementine slices

2 lemon slices

1 measure gin

1 measure fino sherry

2 teaspoons passion fruit syrup

2 measures low-calorie tonic water

lemon wedge, to garnish

Muddle the clementine and lemon slices in a cocktail shaker and then add the gin, fino sherry and passion fruit syrup.

Fill cocktail shaker with ice cubes. Shake, then strain into a glass.

Add the tonic water and fill the glass with crushed ice.

Garnish with a lemon wedge and serve.
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MANGO RICKY

5 basil leaves plus extra, to garnish

2 lime wedges

1 measure mango-infused gin

2 teaspoons sugar syrup

2 measures soda water

Roughly tear the basil leaves and add to a glass.

Squeeze the lime wedges into the glass and then add them to the glass.

Add the gin, sugar syrup and soda water, then top up the glass with crushed ice.

Garnish with basil leaves and serve.
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MARTINEZ

2 measures gin

3 teaspoons sweet vermouth

2 teaspoons orange liqueur

2 dashes Angostura bitters

orange twist, to garnish

Fill a glass with ice cubes and add all the ingredients.

Stir, garnish with an orange twist and serve.
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SMOKY MARTINI

makes 2

½ measure dry vermouth

4 measures gin

2 measures sloe gin

10 drops orange bitters

orange twists, to garnish

Put some ice cubes into a mixing glass, add ½ measure dry vermouth and stir until the ice cubes are well coated.

Pour in the gins then add the orange bitters. Stir well, then strain into 2 chilled cocktail glasses and add an orange twist to each.



MAIDEN’S PRAYER

makes 2

4 measures gin

4 measures Cointreau

2 measures orange juice

Pour the gin into a cocktail shaker with some ice cubes. Add the Cointreau and orange juice.

Shake well, then strain into 2 chilled Martini glasses to serve.



MOON RIVER

makes 2

1 measure dry gin

1 measure apricot brandy

1 measure Cointreau

½ measure Galliano

½ measure lemon juice

maraschino cherries, to garnish

Put some ice cubes into a cocktail shaker. Pour the gin, apricot brandy, Cointreau, Galliano and lemon juice over the ice.

Shake then strain into 2 large chilled Martini glasses.

Garnish each with a cherry.
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FRENCH PINK LADY

2 measures gin

1 measure triple sec

4 raspberries

3 teaspoons lime juice

1 teaspoon pastis

lime wedge, to garnish

Add the gin, triple sec, raspberries, lime juice and pastis to a cocktail shaker and muddle.

Fill the shaker with ice cubes and shake, then strain into a glass.

Garnish with a lime wedge and serve.
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TIPPERARY

3 measures gin

3 measures dry vermouth

juice of 1 lemon

Add all the ingredients, including some ice cubes, into a mixing glass.

Stir gently and strain into a chilled cocktail glass.



FAIR LADY

lightly beaten egg white

caster sugar

1 measure gin

1 dash Cointreau

4 measures grapefruit juice

Frost the rim of an old-fashioned glass by dipping it into egg white and pressing it into the sugar.

Add the remaining ingredients, including the remaining egg white and some ice cubes, into a cocktail shaker.

Shake well, then pour into the prepared glass.



RED RUM

makes 2

1 measure sloe gin

handful of redcurrants plus extra, to garnish

4 measures Bacardi 8-year-old rum

1 measure lemon juice

1 measure vanilla syrup

Muddle the sloe gin and redcurrants together in a cocktail shaker.

Add the rum, lemon juice, vanilla syrup and some ice cubes.

Shake and double-strain into 2 chilled Martini glasses, garnish with redcurrants and serve.
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BITTERSWEET SYMPHONY

1 measure gin

1 measure Campari

½ measure passion fruit syrup

½ measure lemon juice

lemon slices, to garnish

Put some ice cubes into a cocktail shaker with all the ingredients and shake to mix.

Strain into an old-fashioned glass over 4–6 ice cubes and garnish with lemon slices.



ZED

1 measure gin

1 measure Mandarine Napoléon brandy

3 measures pineapple juice

1 teaspoon sugar

to garnish:

half lemon slices

mint sprig

pineapple wedge

orange rind strips

Put some cracked ice into a cocktail shaker and pour the gin, Mandarine Napoléon brandy, pineapple juice and sugar over it.

Shake lightly to mix and pour into a tall glass.

Garnish with half lemon slices, a mint
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