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Introduction

This book is about sharing fun flavours for any occasion in simple cocktail recipes with one thing in common: fizz.

Sparkles are shortcuts to joyful moments. Whether it’s champagne, cava, cider, beer, soda or kombucha, bubbles invariably buzz as we celebrate the occasions, people and places that are most special to us. With simplicity, these drinks, whether cocktail or mocktail, are designed to take your mood to cruising altitude without the need for take off.

THE BASICS

Depending on what fizz you’re popping, the drink you’re creating will have a unique core characteristic. For instance:


	Classic champagne has many merits.

	Mellow fizz such as prosecco works with fruity flavours from rhubarb cordial to pomegranate molasses.

	Sour kombucha can spritz up zesty tropical flavours such as passionfruit.

	Cava is more savoury and pairs well with herbal and aromatic ingredients, such as lovage and green olives.

	There are English and sparkling wines that you may not know much about.

	The revolution in craft brewing brings its own beer frontier breaking across style, depths and texture.

	The supremacy of cider is as yet unsung, with some of the finest and best value bottle-fermented bargains.

	The salinity of your soda, spice of ginger beer or kick of tonic sets up the speakers for the other flavours to dance around.

	Sake can sparkle and with high umami and low acidity lends itself to garden-infused cocktails featuring gentle refreshment, such as cucumber water.



In this book, you’ll find out how these all bring the bubbles fizzing into a balance of tantalising colour, flavour and texture.

To help you pick the right sip for the mood and moment, each mocktail and cocktail is given a three bar icon rating to indicate how strong the flavours are:


One: Sublime subtlety

Two: Moreish and marvellous

Three: A detonation of deliciousness
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There’s also an icon to recommend which shape of glass to use for each cocktail, and you’ll discover the context in which some of the recipes were introduced onto the world stage. There’s also a section with recipes for reductions, syrups and homemade ingredients, which feature throughout and can be used as the base for the simplest non-alcoholic drinks when topped up with sparkling water.

All the recipes make one drink, except for a few in Parties and Picnics.


TOOLS AND EQUIPMENT

By all means pick and choose from this list, but if you’re serious about fettling your fizz, these are handy to have.


[image: Grater. Fine strainer (or tea strainer). Hawthorne strainer. Muddler (or flat-ended rolling pin). Chopping board. Boston shaker. Fruit knife. Bar spoon (teaspoon measure with a long handle). Mexican elbow (or decent lemon squeezer. 25ml and 50ml measures. Champagne preserver.]
THE BUBBLES

How bubbles are made has a big impact on the sensation of the drink. Bottle-fermented drinks such as champagne have smaller bubbles, which gives a more delicate texture. Carbonated drinks such as soda water have larger bubbles, making for a more prickly sensation. And somewhere in the middle, tank-fermented fizz such as prosecco gives the sensation of a caressing cascade.

In this book, I have divided the fabulous fizz flavours into occasions. No need for an invitation, dive in and join me in celebrating the fun of fizz!

Methodology To Mixology

Great ingredients are the cornerstone of superlative cocktails, but how you blend, layer and mix them is transformative. These techniques will explain how to turn your cocktail from a mere drink into a delicacy.

SHAKING

Shaking unleashes the fabulous four: mixing, chilling, diluting and aeration. Shaking ice in the mixture dilutes the mixture as the ice melts. It’s a silent ingredient delivering the key to any great cocktail – balance. As the ice cascades around the shaker it chills the liquid. It also unleashes aeration, beating air into the drink. Meanwhile the liquids are merging and mixing together.

+ TIPPLE TIP
How you shake is key. You’re bringing the drink to life, not rocking it to sleep, so you need to apply some elbow grease.


	Always shake out from the shoulder of your strongest arm.

	Extend your weaker arm as you shake.

	Step up the speed, don’t be afraid to really give it some.



A key piece of kit is the Boston shaker – a glass and a tin. If you have trouble separating them, here’s a quick fix. Give the tin part a good squeeze and the seal should break easily. If still stuck, you’ll notice one side where the glass meets the tin is almost flush, the other side has a gap that looks like a grin. Hold the shaker with the gap side towards you and find where the gap just begins on the left-hand side. Using the heel of your left hand, tap the tin where it meets the glass and the gap begins. Easy. No need to bash the shaker on the kitchen worktop.

BUILDING

The simple way to make a drink is to pour into a glass, fill with ice and gently stir. But when topping up with fizz, timing is vital. We’ve all seen a glass of fizz bubble over if it’s poured too quickly, so ice first, fizz next, then stir gently.

+ TIPPLE TIP
When topping up with fizz, always leave room for more ice. If the ice is not touching the bottom of the glass then more ice is required.

STIRRING

Stirring delivers dilution, chilling and mixing.

+ TIPPLE TIP
The quality of the ice is vital. If it is fresh out of the freezer, rinse off the frosting to prevent your drink rapidly diluting. Doing so will ensure ice that’s crystal clear and solid, helping you to make a perfectly balanced cocktail.

MUDDLING

To extract a juice, oil or aroma from a fruit or herb, give it a little bashing – or a ‘muddle’. You’ll have probably seen limes being muddled for mojitos. Instead of a muddler, you can use a flat-ended rolling pin. Push down onto the fruit or herbs moving them around gently as you pull up. The juice, oil and aromas will release – but don’t overdo it or you’ll bring out bitterness. A little bashing is best.

DRY SHAKE

This is a technique for making cocktails with egg whites. It basically means shaking the drink twice: once to beat air into the mixture and once to dilute and chill the drink.

+ TIPPLE TIP
Always use one single ice cube on your first shake, which helps aerate and keep the shaker sealed. Boston shakers are designed to contract when cold, so if there’s nothing cold in there you risk spilling it.

Once the ice cube has stopped rattling, release the tin, fill with ice and shake again. But only for half as long – too much dilution will spoil all your hard work activating the egg white.
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Reductions, Syrups and Homemade Ingredients

01

These simple recipes are easy to make in advance not only for the cocktail recipes you’ll find in this book, but also for customising your own simple mocktails and experimenting with soft drinks at home. Minimum effort for great satisfaction.

Cider Reduction

Makes 700ml

INGREDIENTS

500ml dry apple cider

500g golden caster sugar

½ tsp vanilla bean extract

Bring the cider to the boil in a saucepan and add the sugar. Stir continuously, to prevent the sugar burning and the mixture boiling over, until the sugar has dissolved. Reduce the heat to low and add the vanilla. Leave to simmer for around 10 minutes until the liquid starts to thicken. Leave to cool and decant into a sealable bottle. Keeps for 2 weeks in the fridge.

Ale and Ginger Reduction

Makes 700ml

INGREDIENTS

500ml amber ale

500g demerara sugar

100g peeled ginger, finely grated

Bring the ale to the boil in a large pan and add the sugar, stirring vigorously to prevent the sugar from burning. Once the sugar has dissolved, add the ginger. Simmer for roughly 10 minutes, then take off the heat and leave to cool before decanting into a sealable bottle. Keeps for 1–2 weeks in the fridge.

Orange Reduction

Makes 700ml

INGREDIENTS

500ml orange juice

500g caster sugar

Pour the orange juice into a large pan and bring to the boil. Add the sugar and stir continuously to prevent the sugar from burning. Once the sugar has dissolved, take off the heat and leave to cool before decanting into a sealable bottle. Keeps for 1–2 weeks in the fridge.

Simple Sugar Syrup

To make more, just stick to equal quantities of sugar and water.

Makes 700ml

INGREDIENTS

500g caster sugar

500ml just-boiled water

Add the sugar to the water in a pan and stir diligently over a low heat until all the sugar has dissolved. Leave to cool and then decant into a sealable bottle. Keeps for 3–4 weeks in the fridge.

Demerara Sugar Syrup

Makes 700ml

INGREDIENTS

500g demerara sugar

500ml hot water

(equal quantities to make more)

Add the sugar and the water to a pan and stir over a low heat until all the sugar has dissolved. Leave to cool and then decant into a sealable bottle. Keeps for 3–4 weeks in the fridge.

Pineapple and Cardamom Reduction

Makes 700ml

INGREDIENTS

500ml pineapple juice

500g caster sugar

15 cardamom pods

½ tsp freshly ground black pepper

Combine the juice and sugar in a pan. Bring to the boil, making sure to continuously stir to dissolve the sugar. Turn down the heat to a simmer and add the spices. Leave to simmer for 10 minutes, then take off the heat. Leave to cool. Strain out the spices and then decant into a sealable bottle. Keeps for 1–2 weeks in the fridge.

Cranberry Reduction

Makes 700ml

INGREDIENTS

500ml cranberry juice

500g caster sugar

Pour the cranberry juice into a large pan and bring to the boil. Add the sugar and stir continuously to prevent it from burning. Once the sugar has dissolved, take off the heat and leave to cool before decanting into a sealable bottle. Keeps for 1–2 weeks in the fridge.

Cranberry and Vanilla Reduction: Simply add ½ teaspoon vanilla bean paste to the mix.

Spiced Mango Reduction

Makes 700ml

INGREDIENTS

300ml mango juice

200ml apple juice

500g caster sugar

15 cardamom pods

2 large pieces of cassia bark

Combine the juices and sugar in a large pan and bring to the boil, making sure to continuously stir to dissolve the sugar. Turn down the heat to a simmer and add the spices. Leave to simmer for 10 minutes, then take off the heat. Leave to cool. Strain out the spices and then decant into a sealable bottle. Keeps for 1–2 weeks in the fridge.

Strawberry and Black Pepper Fizz

This makes an amazing cordial to add to any fizz or sparkling water for a quick and scrumptious booze-free bubbly.

Makes 1.5 litres

INGREDIENTS

500g frozen strawberries, defrosted

1 tbsp whole black peppercorns

1 lemon, thinly sliced

900g caster sugar

500ml water

40g citric acid

In a large pan, combine the strawberries, peppercorns, lemon and sugar. Place over a medium heat, making sure you keep stirring to prevent the sugar from burning. Add the water and stir until the sugar has completely dissolved.

Take off the heat and add the citric acid, stirring until dissolved. Leave to cool and then transfer to the fridge to chill for 2–3 days.

Strain all the fruit and decant into a sealable bottle. Keeps for 1–2 weeks in the fridge.

+ TIPPLE TIP For the recipes in this book that contain this home-made strawberry and black pepper concentrate, the proportions that work best are one part cordial to five parts sparkling water. But you can, of course, adjust these ratios to your taste.

Oleo Saccharum

A home-made liquid sherbet, similar to a fresh citrus cordial. Gorgeous to use across the board in sparkling cocktails, or to top up with sparkling water for an invigorating non-alcoholic fizz. Try a few drops in salad dressings too – it tastes superb!

Makes about 900ml

INGREDIENTS

10 lemons

2 grapefruit

2 oranges

600g sugar

Peel the lemons, grapefruit and oranges (I use a veggie peeler) and place the peels into a large metal bowl. Reserve the fruit and keep in the fridge for later. Add the sugar and, with a muddler or flat-ended rolling pin, ‘bash’ the sugar into the peels. Do this for about 15 minutes, cover with clingfilm and leave for 24 hours in a cool, dry place.

Every so often, feel free to go back and bash the peels a bit more to help them release their oils into the sugar. Once you have a very thick syrup, juice the lemons, oranges and grapefruit, and add to the mix. Stir and then strain. Decant into a sealable bottle. Keeps for 1–2 weeks in the fridge.
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Easy Classics
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Everyone needs the basics in their locker and these fizz sensations deliver the simplest ways to create a range of classics at home.


    Alfonso




	INGREDIENTS
1 brown sugar cube
3 dashes of Angostura bitters
25ml sweet vermouth
champagne
	GLASS
Champagne flute
	GARNISH
Orange zest or peel
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This moreish sparkling wonder was first created in Paris in the 1930s for the deposed Spanish King Alfonso XIII, who was exiled in France. Banish your troubles with this barrage of bubbles, a variation on the classic champagne cocktail.

Soak the brown sugar cube in Angostura bitters and drop into the glass. Add the vermouth and top with champagne, pouring carefully to avoid frothing over. Garnish with a twist of orange peel or some zest.
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Alfonso

Negroni Sblagliato



	INGREDIENTS
25ml Campari
25ml sweet vermouth
ice cubes
prosecco
	GLASS
Rocks glass or small tumbler
	GARNISH
Chunky slice of orange
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A happy mistake from Milan when legendary bartender Mirko Stocchetto accidently picked up a bottle of sparkling wine when reaching for his gin.

Pour the Campari and sweet vermouth into the glass and fill with ice. Top with prosecco and gently stir to mix. Garnish with a chunky orange slice.
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Negroni Sblagliato

Gin and Tonic



	INGREDIENTS
1 lime wedge or 5ml freshly squeezed lime juice
50ml London Dry Gin
ice cubes
150ml the best Indian tonic water you can find
	GLASS
Collins or Highball
	GARNISH
Wedge of lime
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The most famous highball in the world. With so many uniquely crafted gins and premium tonic waters now sloshing across every bar in the world, if I was to share with you the perfect serve for all of them, there wouldn’t be any space for any other drinks. So I’m going to reveal my greatest gin and tonic while keeping things splendidly simple.

Squeeze the lime juice into the glass and discard the wedge, if using. Pour in the gin and fill the glass to the top with ice cubes. Top with premium-quality tonic water and garnish with a fresh

Virgin Bellini(Booze Free)



	INGREDIENTS
20ml peach purée
The Bees Knees non-alcoholic sparkling wine or similar
	GLASS
Champagne flute
	GARNISH
None
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Cider Mimosa



	INGREDIENTS
30ml orange juice
10ml triple sec
sparkling apple cider
	GLASS
Champagne flute
	GARNISH
Slice of apple
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Cider Mimosa

Pornstar Martini



	INGREDIENTS
30ml vanilla vodka
20ml passion fruit liqueur
30ml passion fruit purée
2 tsp vanilla sugar
ice cubes
	GLASS
Martini
	GARNISH
½ passion fruit and a shot of prosecco
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Pornstar Martini

Hoxton Tonic(Nearly Booze Free)



	INGREDIENTS
1 lime wedge
ice cubes
6 juniper berries
dash of Peychaud’s bitters or similar
1 lemon wedge
tonic water
	GLASS
Highball or Collins
	GARNISH
Cucumber slice sprinkled with black sesame seeds
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Hoxton Tonic (Nearly Booze Free)

Classic Champagne Cocktail



	INGREDIENTS
1 brown sugar cube
3 dashes of Angostura bitters
25ml VS cognac
champagne
	GLASS
Champagne flute
	GARNISH
Twist of orange peel
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Black Velvet



	INGREDIENTS
75ml Guinness
splash of champagne, crémant or cava
	GLASS
Champagne flute
	GARNISH
None
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White Port and Tonic



	INGREDIENTS
1 lemon wedge or 5ml freshly squeezed lemon juice
50ml white port
ice cubes
150ml Fever Tree Indian tonic water or other premium-quality tonic water of choice
	GLASS
Collins or Highball
	GARNISH
Wedge of orange
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White Port and Tonic
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