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REMEMBER YOUR FIRST TRADER VIC’S EXPERIENCE? It might have been in San Francisco or Beverly Hills. Maybe it was in Munich or Osaka. Wherever it was, it probably went something like this.

You walked out of your life and into that swank, clubby Polynesian fantasy world, blinking as your eyes adjusted to the dim light, and slowly took it all in. There were carved tiki heads, spears, and tribal drums competing for space with ships’ bells, fishing nets, shark jawbones, and harpoons. Overhead, outrigger canoes floated among the rafters above a jungle of bamboo, palms, and Technicolor flora.

Here and there purple flames flickered under platters of pupus. Over by the massive clay oven, a chef was fishing meat from the roaring fire with a long iron hook. The Hawaiian-shirted bartenders were turning out concoctions of equal parts rum and Hollywood spectacle—a Kamaaina in a ceramic coconut, a two-quart Rum Keg with four impossibly long straws, a hurricane glass sporting a garland of island fruit and flowers, crowned with a winking plaster parrot.

And all of it—the drinks, the food, the laughter, the carefully crafted chaos of the tropical décor—came together to create an irresistible mix of excitement, sophistication, and over-the-top fun. From the moment you walked in, you felt like you were on vacation on a faraway island, somewhere outside of time, at a perfectly orchestrated party.

Now, you could conceivably have had that first Trader Vic’s experience as long ago as 1937, or as recently as last night. But whenever and wherever it was, chances are it was an enjoyable one. Because, behind it all—in person or in spirit—was your host, Trader Vic, and that was how he wanted it. And when the Trader set his sights on something, one way or another, he made it happen.
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SELF-MADE MAN OF MYSTERY

Would it be a stretch to say that one man invented what we now think of as tiki culture? Maybe. But undeniably, Trader Vic did more than anyone else to define its look, feel, and flavor. If he didn’t invent it, he wrapped it all up in a brightly colored package. He defined and refined it, set its standards, gave it style, and made it fun. No one person invented “tiki,” but Trader Vic made it an institution.

He was, by all accounts, a force of nature, as variable as a tropical storm—charming and gruff by turns, generous, brutally opinionated, riotously funny, notoriously profane, and wildly imaginative. He was a tough guy who also had a capacity for unabashed sentimentality. He was fiercely independent—by his own definition an antisocial loner—yet he was a spellbinding raconteur and a charismatic showman, the instant center of attention in any crowd, with a thousand friends all over the world.

He was an adventurer and a hunter of big game, who found time to sculpt, paint, write, and work tirelessly as an advocate of the disabled. He was a dirt-poor, sickly young man who turned a borrowed $500 into an international restaurant empire that became the world’s first major themed restaurant chain.
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Fangs for the memories: Vic’s sabre-toothed tiger now stands on the U.C. Berkeley campus.

And when it came to empire building he was, and remains, one of America’s great marketing geniuses—the P.T. Barnum of the restaurant world. Everything about him, from his adopted moniker to his wooden leg, was cloaked in legend, and the Trader knew exactly how and when to keep it that way. Was he French? French-Canadian? Or a native of a tiny island in the South Pacific? What exactly did he trade in? Fur? Rum? And what about that wooden leg? Did he lose the limb in a shark attack? Or in a near-fatal encounter with a runaway San Francisco cable car? Who was this guy?

A SHAKY START

In fact, Victor Jules Bergeron was a quintessential self-made man of the American twentieth century, a man who fashioned his fortune from nothing and who made himself up as he went along. He was born nowhere more exotic than San Francisco’s working-class Mission District, just two years into that century, to immigrant parents. His mother, Marie Coumont, came from the French Pyrenees, and his father, the original Victor Jules Bergeron, was a big, barrel-chested French-Canadian who worked as a waiter at San Francisco’s Fairmont Hotel.

“Little Vicky” had a rough start in life. Disease was rampant in the city’s poorer neighborhoods, and by the time he was four years old he’d contracted scarlet fever, typhoid fever, and tuberculosis. In 1906 things got even shakier. During the great San Francisco earthquake and fire, four-year-old Vic found himself trapped in a room in the French Hospital as chunks of plaster rained down on his bed. His father made the trek across town on foot to rescue him and wheeled him home through the smoldering ruins of the city in a baby buggy. For months afterward, the family got by on rationed food, cooked over an open fire in the backyard.

Two years later, Vic’s tuberculosis had gotten worse, and his leg had to be amputated to keep the disease from spreading through his body. This time he returned from the hospital on crutches to a new home in rural Marin County, just north of San Francisco, where the weather was better. It was a one-room shack with a stove, a washbasin, a table, and four beds.

But for all that, he would later remember his childhood as a happy one, filled with hunting, fishing, foraging, and Huck Finn-style adventures with his brother and sister in the wilds of Marin.

His mother refused to coddle him and encouraged him never to let his disability get in his way. “I guess she could have made me a cripple instead of a successful man,” he would later reflect. “Suppose she had pampered and petted me. I wouldn’t be worth a damn.”
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LEFT: The Bergeron kids: Nars, Marie, and Vic in 1908, shortly after Vic lost his leg. RIGHT: The family in Oakland, around 1917 (Vic, center).

Victor Senior, meanwhile, passed on to his sons his big-hearted love of food and cooking. One of his favorite meals, an improbable concoction of ham and eggs fried in butter with bananas and pineapple, would one day reappear as “Ham and Eggs Hawaiian,” a mainstay of the early Trader Vic’s menu.

A PENNY FOR A SONG

When Vic was nine years old, his family moved to Oakland. They loved food, and they knew that people who worked around it ate well, even when times were tough. So they opened a small food market, the Rock Island Grocery, on the corner of 65th and San Pablo. That corner would prove to be a fateful crossroads indeed.

The family lived in a flat above the store, and within a few years they were doing a decent business. Meanwhile, Vic’s own business career began when he invented a better bird trap, a cage with a spring-loaded door that snapped shut. He and his friends used the contraption to catch wild songbirds, which they sold for a few cents each.

The jingle of coins in his pocket was the happiest song Vic had ever heard. It awakened in him what would become a lifelong entrepreneurial drive, and a series of money-making schemes followed in quick succession: raising rabbits to sell in the grocery store, making Christmas wreaths from old barrel hoops, hand coloring greeting cards he’d buy for a dime and sell for a quarter. “There was always something to do,” he would recall, “no time to fool around, sit around, or do nothing. That just wasn’t in my scheme of things.”

By the time he was eighteen, Vic had saved up enough money to buy himself a wooden leg, and now he was ready to take on the world. Unfortunately, the world wasn’t quite ready for him. He found himself getting turned down by employers all over town the minute he hobbled through their door.

After a stint in business college and a series of odd jobs, Vic returned to that fateful corner of 65th and San Pablo to help his brother run a gas station adjacent to the family grocery. But overwork, exhaustion, and standing out in the cold and damp for hours on end brought on a recurrence of Vic’s tuberculosis. This time he had to have a kidney removed. After the operation, he headed off to a resort in the mountains to recuperate, fishing, cooking, and doing odd jobs in exchange for room and board.

It was there that he met and married his first wife, Esther Lind, and in short order the couple had three children. Vic did what he could to keep body and soul together. He sold tire tube patching kits to gas stations from the back of his two-door runabout and expanded that business into a store, which quickly went bust. Down on his luck and down in the dumps, he got hit by another bout of tuberculosis that led to more surgery. The Great Depression was in full tilt. Vic had hit rock bottom.

STEPPING THROUGH THE SWINGING DOORS

And then, his fortune turned a corner. As it happened, it was, once again, the corner of 65th and San Pablo, where his Uncle Feret had opened a saloon across from the Rock Island Grocery. Vic’s aunt asked him if he’d help tend bar, and though he’d never mixed a drink in his life, he had no better offers, so he decided to give it a shot. He bought himself a book of cocktail recipes, hid it in the storeroom, and ducked back there to consult it every time an unfamiliar order presented itself.

It didn’t take long for Vic to figure out that he had a knack for mixing drinks. And soon he realized he had a natural aptitude for an even more valuable bartending skill: entertaining. If adversity builds character, Vic had stored up enough character for ten lifetimes. Now it was time to put it to work.

He started with card tricks and dice games. Then he perfected the technique of deadly accurate beer stein sliding. Before long he had a whole arsenal of stunts and gags. “People came from miles around to see my song and dance,” he later wrote. An idea began to take shape in his mind, and Vic, the poster boy of bounce-back entrepreneurs, decided to give it a go.
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The start of something big: Hinky Dinks in 1934.

For some time he’d been eyeing the empty lot across from his Uncle Feret’s saloon next to the grocery store. What if he built a little restaurant of his own? As it happened, the owner of the lot was an out-of-work carpenter. Vic threw down the gauntlet. “How much of a building can you build for $500?” he asked.

The carpenter thought it over and came back with an offer: “For $500, you can have yourself a 22 by 26-foot building with two toilets and plumbing.” In what would turn out to be the best decision of his life, Vic, never one to mince words, replied simply, “Let’s build it.” And then he asked his aunt to lend him the $500.

The year was 1934. He was thirty-two years old. And whether he was completely aware of it or not, Victor Bergeron had finally found his calling. He named his one-room restaurant Hinky Dinks—some say he got the idea from the World War I novelty song “Hinky Dinky Parlay-Voo.” You could buy a pint of beer for a nickel. Lunch was twenty cents. The place had two booths, a bar, a cooktop, and a potbellied stove borrowed from his mom’s kitchen.

RAISING THE BAR

Well, opening a tiny beer shack on a dicey corner in industrial Oakland at the height of the Depression might not have seemed like a particularly dynamic idea to anyone else, but, as it turned out, Vic had something no one else had: an uncanny sixth sense for marketing. He figured that precisely because people were out of work, with little money and even less hope, Hinky Dinks could fill a need. It could become a kind of social club where people could spend time together and remember what having fun was like.

He was right. From the day it opened, Hinky Dinks attracted a faithful following of neighborhood regulars, and Vic started dreaming up an unending stream of gimmicks and giveaways to keep them happy and keep them coming back.

He gave every customer a roast chicken on Friday nights. Half a century before karaoke, he set up a microphone and, just a few feet away at the bar, a loudspeaker, and he declared Friday “amateur night.” “Some old bag would get up and tell a dirty joke,” he remembered. “Or a guy with a voice like foghorn would sing a song. The place would be jammed with people—sometimes 200 or more—and the floor would be covered with chicken bones. What the hell. Everyone was having a good time.”

To hook customers on their way home from work, Vic created a five o’clock institution he dubbed “free lunch.” Today the world calls it “happy hour.” As tough as times were, five o’clock at Hinky Dinks always meant something for nothing—green olives Vic had bought on the cheap from a passing truck, or herring he’d caught down at the Berkeley Wharf and pickled in giant barrels behind the bar.

And the one-man vaudeville show never stopped. There Vic would stand, hour after hour, singing, telling an unsuspecting customer to stab an icepick into his wooden leg to get a laugh, or flipping fried eggs high into the air, over a beam, and right back into the pan without breaking a yolk.

To cover up the cracks and seams in the hastily constructed building and add a bit of acoustical padding to its flimsy walls, Vic started hanging stuff up. Pretty soon, the place had a look—equal parts Elks lodge and ski chalet—and the look quickly took on a life and logic of its own. Within a year every inch of the walls and ceilings was lined with antlers, animals, shotguns, horseshoes, snowshoes, and sideshow oddities. “Lots of decoration causes lots of conversation, and lots of conversation sells lots of drinks,” he would often say. So he went right on decorating, and the drinks went right on selling.

Applying the same reasoning to the menu, Vic kept coming up with new cocktails and dishes—or, as he called them, “grog and chow”—with off-the-wall names that got people talking. His Banana Cow—a banana-rum milkshake with the kick of a mule—became legendary. So did his dad’s beloved banana-split breakfast, Ham and Eggs Hawaiian.

Just two years after opening its doors, Hinky Dinks was booming. Vic was out of debt and back in the game. He hired a waiter and a couple of bartenders. The restaurant grew like a weed. In quick succession, Vic tacked on room after cobbled-together room, creating a labyrinth of cramped spaces and passageways that only added to the charm of the place—even if its layout was enough to befuddle any customer who had consumed more than one Banana Cow.
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A TROPICAL TRANSFORMATION

Like any natural-born entrepreneur, Vic couldn’t help thinking about what was next. He’d proven he could show people a good time, and now he wanted more. He wanted to capture their imaginations in a way that would actually make them feel good about spending more money. If Hollywood had become America’s dream machine, why, he wondered, couldn’t his little joint feed those escapist dreams too?

Prohibition was over, and people weren’t just drinking alcohol again, they were celebrating it. Vic had a hunch that fun, fancy tropical drinks might be just the kind of celebration they were looking for.

So he and Esther scraped together some cash and set off on a trip to the Caribbean. It was the dead of winter, and they were exhausted, but this was to be no pleasure cruise. From New Orleans to Havana, Vic was on a mission to master tropical cocktails. He gave himself a crash course in rums. He boned up on the nuances of the daiquiri. He soaked in the lore and the legends behind every cocktail he could get his hands on, jotting down notes and dreaming up names and ideas.

Back in Oakland, he started making the tropical standards he’d found and reworking them to create new concoctions of his own: Tonga punches, Frankensteins, hot buttered rums for cold winter nights. Rum was the key to it all. Vic loved rum. And he loved that it was still a barman’s best bargain.

Vic’s little hunch was solid gold. If Hinky Dinks had been a packed neighborhood place, it turned overnight into a destination. Everyone wanted to try those crazy rum drinks, and Vic’s genius was giving people what they wanted—even before they knew they wanted it. Now he was seized by tropical fever. He would redecorate the restaurant, reinventing it as a South Seas island oasis.

He started checking out bars and restaurants with island themes. He went to Hollywood to get some inspiration at the already famous Don the Beachcomber. South Seas-style bars weren’t a completely new idea, but to Vic one thing was clear: no one had taken on the tropics with his brand of larger-than-life bravado and inventiveness.
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Vic and Esther sat down and talked it all over. “We decided Hinky Dinks was a junky name and that the place should be named after someone we could tell a story about,” he recalled. “My wife suggested Trader Vic’s because I was always making a trade with someone. Fine, I became Trader Vic.” And Trader Vic became someone you could tell a story about. Vic knew his menu would need revamping too. The food would have to be exotic, yet familiar—colorful and fun, just like his cocktails. He knew that real South Seas food would never work. The world just wasn’t ready for poi. But it struck him that the unusual sweet-and-savory flavors of the Cantonese-American food he loved to eat in San Francisco’s Chinatown would go perfectly with his rum creations. So he began making trips across the bay to study Chinese cooking. He recruited a few Chinese cooks and waiters and had an authentic Chinese roasting oven built in the empty lot behind the restaurant.
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Down came the antlers and snowshoes. Up went enough tapa cloth and thatch to build a small Polynesian village. When the new “Trader Vic’s” neon sign arrived, Vic had it installed out front, and the transformation was complete. On a sunny morning in 1937, without any fanfare, Hinky Dinks disappeared forever, and Trader Vic’s was born.

That first night sixty-five people showed up to try the Cantonese “chow” and exotic drinks. Within six months there was a line down the block every night.
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ABOVE AND OPPOSITE: “Lots of decoration sells lots of drinks”: The bar at the original Trader Vic’s in Oakland.

BECOMING THE “THERE” THERE

Oakland in 1937 wasn’t exactly a destination. That very year Gertrude Stein immortalized the city with the words it still struggles to live down, “there’s no there there.” So, when a twenty-year-old reporter named Herb Caen, who had just been hired by the San Francisco Chronicle, was sent to Oakland by a trusted tipster to check out a guy with a wooden leg named Trader Vic and his house of grog and chow, he was skeptical.

“To a San Franciscan of that era,” Caen later wrote, “Oakland was terra incognita, a blob on the shoreline of mainland America. The natives, reportedly, were friendly enough, but information on their eating habits was nil. As I took the auto ferry to Berkeley and drove south along San Pablo Avenue toward 65th Street—feeling a million miles from home—it didn’t occur to me that I would be making this same trip once or twice a week for years to come.”

Through his daily column Caen went on to become a San Francisco institution, and his friendship with Vic and his loyal patronage of the restaurant went a long way toward putting Oakland—and Trader Vic’s—on the map. Soon limousines began appearing regularly at the corner of 65th and San Pablo, and the nighttime car ferries from San Francisco noted a marked upturn in business.

Vic’s timing couldn’t have been better. The San Francisco-Oakland Bay Bridge had just been completed. It not only connected the two cities but also touched down midway on Treasure Island, the site of the 1939 Golden Gate International Exposition. The fair brought 17 million visitors to the Bay Area from all over the world. Many found their way to Trader Vic’s, and they spread the word.

The international press caught on, and what had been a one-room beer hall just a few years earlier was suddenly a world-famous attraction. By 1941 Herb Caen could, without reservation, write in his column the words that would forever make Vic proud: “The best restaurant in San Francisco is in Oakland.”
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WAR STORIES

In December of that year, the attack on Pearl Harbor changed everything, and once again Trader Vic’s adapted and thrived. Overnight the restaurant became the unofficial officers’ club of the nearby Alameda naval base. Vic considered it an honor to welcome anyone in the armed forces. When meat was rationed, “the servicemen always got the steak,” he once recalled. “They and their wives. Nothing was too good for these kids. Never. A civilian, no matter how important he was, came after that, and you know what? He liked it that way.”

Steaks aside, the Chinese menu Vic had designed turned out to be relatively ration-proof, because it relied heavily on duck, chicken, and fish, which remained in plentiful supply. While other restaurants suffered and went under, business at Trader Vic’s kept booming.

As the war dragged on, Vic searched for ways to show his support for the troops. Finally, he hit on an idea that made sense to him—an idea that was “vintage Vic.” What those brave young men and women needed to boost their morale, he decided, was a drink.

He called a friend who owned a cardboard carton factory and asked him to make up some heavy boxes large enough to hold three bottles of liquor, and he began packing up any extra bottles he could set aside. Then he pitched his idea to one of his regular customers, a naval commander stationed in Alameda. Connections at the base were made, and soon jeeps began showing up at Trader Vic’s back door to make secret late-night pickups.

Before long, Vic’s care packages were being smuggled aboard military cargo ships and transport planes to servicemen everywhere from the Aleutian Islands to Iwo Jima. Improvised “Trader Vic’s officers’ clubs” began popping up all over the South Pacific, and grateful letters from soldiers and sailors poured in from around the world.
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A few of the Trader’s signature drinks, featured in a 1944 Life magazine story. Most of the ceramic ware still looks just like this.

A 1944 article in Life magazine picked up the story. “California restaurant’s fancy rum drinks are famous in the South Seas,” the headline declared. “In the densest jungles, airmen have set up Trader Vic outposts where they make up and drink his concoctions.”

Vic dreamt up a series of “Gremlin” cocktails in tribute to those airmen, named after their fighter planes—the single-serving P-40, the larger PB2Y2 for two people, and the gigantic B-17 for four—and created ceramic serving mugs and bowls festooned with gremlins frolicking with island maidens under a canopy of palm trees.

South Seas–style ceramic vessels like these—from giant Kava bowls and rum kegs to skull-shaped mugs for hot buttered rum—had, by then, become a Trader Vic’s signature. (Today those original pieces have achieved cult status as collectibles and routinely sell for hundreds of dollars.) Tropical flowers, fruit garnishes, and elaborate “keeper” cocktail sticks—from jungle birds to Hawaiian figurines—made them even splashier. Vic’s old adage about conversation pieces selling drinks was proving truer than ever.

BIRTH OF A MAI TAI

The drinks, in turn, became more inventive and refined as Vic experimented with rare rums and exotic ingredients. One day, in 1944, he was hanging around at the service bar with one of the bartenders, and they got talking about creating a new cocktail. With his typical mix of cheerful confidence and boundless ambition, Vic declared it would be the finest rum drink in the world.

He grabbed a bottle of seventeen-year-old J. Wray & Nephew Jamaican rum. He squeezed a lime. To balance its tartness he added some sugar syrup, and for a hint of tropical flavor and aroma he used a splash of orange curaçao and a little French orgeat, a sweet almond syrup. He poured the ingredients over crushed ice in an old-fashioned glass and shook it well.

Now, these may all have been top-shelf ingredients, but none of them were particularly exotic. They were all sitting right there behind the bar. But Vic’s instinct for mixology gave him the ability to taste a drink with his “mind’s tongue” before he ever mixed a drop of it. The secret, he knew, was all in the proportions. And that afternoon he would blend five ingredients in perfect proportion and make cocktail history.

Vic was just about to taste his concoction when his friends from Tahiti, Ham and Carrie Guild, showed up. He invited them to be the first to try the new drink. Everyone took a sip. Vic said nothing. Carrie said, “It’s mai tai! It’s mai tai roa áe.”

“What the hell does that mean?” Vic replied.

Carrie said, “It’s Tahitian for ‘out of this world—the best.’ ”

“That’s the name of the drink,” Vic declared. “It’s a Mai Tai.”

He wasted no time putting it on the menu, and it was an instant hit. How big a hit? Within a year, Trader Vic’s had exhausted all the seventeen-year-old J. Wray in the world. No problem. Vic, by then a seasoned rum connoisseur, used one of his last bottles of J. Wray as a gold standard and blended West Indies, Jamaica, and Martinique rums to create his own Trader Vic’s Mai Tai Rum.
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Hula fever: Dancers entertain at Trader Vic’s on Cosmo Alley in the 1950s.

The mystique of the Mai Tai spread quickly. When the Matson Steamship Line invited Vic to Oahu to put together a list of tropical drinks for its bars in Hawaii, he threw the Mai Tai into the mix and it became the best-seller at the famed Royal Hawaiian bar. Within three months it was all over Hawaii. In short order, it became—and remains to this day—the most popular drink of the islands.

TIKI NATION: THE VOLCANO ERUPTS

By the end of the war, business at Trader Vic’s had reached an all-time high—and so had the Trader’s international reputation. In 1945, when delegates from around the world convened in San Francisco to form the United Nations, the State Department, snubbing the city’s elite restaurants, designated Trader Vic’s the official entertainment center for foreign dignitaries. Victor Bergeron had arrived.

At around this time Vic and Esther parted ways, and a short while later he married Helen Harwood. Flush with success and celebrity, he began to take more time off. He and Helen embarked on a glamorous new life together—a life that included plenty of cruises, sport fishing, big-game hunting, and safaris with the likes of Bing and Kathy Crosby and the cream of San Francisco society. The more time Vic spent in Hawaii, the Caribbean, and Asia, the more “conversation starters” he brought back—from one-of-a-kind folk art objects to new food and drink ideas—and the more distinctive the restaurant became.

Meanwhile, the troops were returning from the South Pacific and spreading the word about the tropical paradise they’d found—an enchanted oasis of sunshine, white sand, innocent pleasure, and free love. It didn’t take long for America to come down with a serious case of island fever.

In 1948 James Michener’s best-selling Tales of the South Pacific won a Pulitzer prize. The next year Rodgers and Hammerstein reinvented it as the musical South Pacific, and all across the nation Bali Hai was calling. From Kon Tiki to Elvis’s Blue Hawaii, the South Seas tsunami swept the media throughout the 1950s and ’60s, sparking a national obsession with tiki style. It inspired everything from architecture and interior design to fashion, offering a “tribal primitive” alternative to the gray-flannel mores of prosperous, post-war suburban America.

For Vic, this was all good. Tiki had found its place in the sun, and Trader Vic’s was already well established as its leading exponent. In 1951 Life once again featured the restaurant, this time in a lavishly illustrated seven-page spread by the renowned travel writer Lucius Beebe, who hailed Vic as “The Aristotle of Alcohol” and “the undisputed monarch in the realm of South Seas fixings.”

As the restaurant’s fame spread throughout the world, imitators began to pop up. Vic knew it was time to think about expansion.
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Cosmic success: Vic turned a tenderloin garage on Cosmo Alley into San Francisco’s hottest restaurant.

HOME TO YOU, SAN FRANCISCO

Many of his best Oakland customers were from San Francisco, and for years they’d been begging him to open a place across the bay. So, in 1951, Vic decided to explore the idea. He combed the city looking for someplace special, someplace one in a million. He inspected location after spectacular location.

And then he stumbled across a garage on Cosmo Alley, a one-block alley on the edge of the Tenderloin, the notorious underbelly of the city. Everything about the location was wrong. But to Vic, everything about it, from the name of the street to the iffy neighborhood, was what made it cool. Reactions from friends and investors ranged from polite skepticism to outright horror, but Vic swore he would do for this location what he’d done for 65th and San Pablo in Oakland.

Skewering pretensions was one of Vic’s favorite pastimes. What San Francisco needed, he decided, was not another fancy restaurant on Nob Hill. The time was right to break a few rules. It was reverse snobbery, and it worked. Packed from the night it opened, Trader Vic’s on Cosmo Alley became a clubby in-crowd hangout and the hub of the city’s nightlife, the spot that would forever be thought of as the West Coast’s answer to New York’s “21.”

It quickly replaced the Oakland location as the jewel in the Trader Vic’s crown, and became a must-visit destination for visitors to San Francisco. On a tour of the United States in the 1980s, Queen Elizabeth II chose it as the site of her first-ever restaurant dining experience.

Once Vic made the leap across the Bay Bridge, he kept right on going. Cosmo Alley became the prototype for the Trader Vic’s locations that would open up across America and eventually all over the world. In the three decades that followed, he would oversee the opening of Trader Vic’s restaurants in cities throughout North America, including Beverly Hills, Denver, Chicago, New York, Portland, Vancouver, Washington, D.C., Kansas City, Atlanta, and Emeryville, California—as well as international ventures in Havana, London, Munich, and Tokyo.

Today his family oversees more than twenty Trader Vic’s locations throughout the world, along with the specialty food and drink company Vic created in 1946, which now sells Trader Vic’s mixes and food products worldwide. The Cosmo Alley location closed in 1994, but with the opening of a spectacular 235-seat flagship location in San Francisco in October 2004, the story of Trader Vic’s has come full circle, back to the Bay Area, where it all began.

THE TRADER’S GIFT

By the time he died in 1984 at the age of eighty-two—exactly half a century after he’d opened the doors at Hinky Dinks—Vic had turned that first $500 loan into an empire that was grossing $50 million a year. But that, of course, is only a small part of his legacy. Along the way he’d created a piece of our collective popular culture that still captures the imagination.

Today Victor Bergeron may be gone, but Trader Vic is still very much with us. Walk into any of his restaurants, anywhere in the world, and there, amid the laughter, the cocktails, and the commotion, you’ll feel his presence.

It’s there in the food, the drinks, and the décor. It’s there in the bigness of it all—and in all the little flourishes. Because the Trader’s enduring legacy, the gift he gave to millions of people all over the world, is his spirit of invention. He taught us the art of making something from nothing—and he showed us how to make it fun.

In that spirit, we offer you this book of “grog and chow” from past and present Trader Vic’s menus. Whether you’re throwing a big blowout tiki party for a crowd or just shaking up a couple of Mai Tais on a Monday night—whatever you’re making, make it a show. Give it a garnish that makes people smile. Serve it up with a story, and create a little tropical dream of your own. The Trader would have wanted it that way.
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Maybe you live in a big house with a pool flanked by palm trees and jungle flora. Or maybe your “backyard” is a fire escape. No matter. Take a page from the Trader. Short on cash and long on confidence, he turned a little shack on the wrong side of the tracks into an exotic tropical playground of the rich and famous. And his kind of thinking will work just as well at your place.

Here’s what the Trader knew: The fun of tiki has less to do with extravagance and expense, and more to do with romance and imagination. If you’re throwing a party, going island-style is pretty much a no-fail proposition. Whether it’s a sunny summer afternoon or a frosty winter night, whether you go ultra-casual or elegantly hip, it’s bound to turn out relaxed and unpretentious. Hey, how seriously can anyone really take themselves in a Hawaiian shirt and lei?

It all comes down to three basic elements: the mood, the drinks, and the food. A little advance thinking about each will go a long way. You’ll soon discover that a tiki party is that rare and perfect combination: foolproof, universally likeable, and surprisingly cheap. That’s the weird and wonderful thing about tiki. It instantly makes everyone happy. Even the host.

THE MOOD

MAKE A “FLORA PLAN”

If you do nothing else by way of decoration, make a trip to a well-stocked florist or, better yet, a floral wholesaler. Buy as many large leaves (palm fronds, banana leaves, ti leaves, bamboo, and ferns) and flowers (orchids, gardenias, birds of paradise, and anything big and splashy) as your budget will allow. Then buy a few more.

Or, if you have friends with a lush garden, invite them to the party and hit them up for foliage beforehand. Use whatever flora you’ve rounded up to decorate the entry, the bar, and the main food table. Arrange most of what’s left at strategic points where people will congregate. Set a few leaves aside to line food platters. Guess what? Your decorating work is 90 percent finished.

“Lots of decoration causes lots of conversation, and lots of conversation sells lots of drinks.”

—TRADER VIC

DIM THE LIGHTS

Well-placed lighting can transform a space and create a mood. Start by turning off the overhead lights. Hang strings of paper lanterns. Then add as many votive candles or miniature table lamps as you can get your hands on. For outdoor areas, set out torches (available at garden and building supply stores) or hurricane lamps. The idea is to create warm, romantic, flattering light that shows off the décor and makes the rest of the space disappear. If you’re throwing an outdoor party think about investing in a portable fire pit, a contraption that looks like a barbecue but heats like a bonfire.
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ADD THE TIKI TOUCHES

Once you’ve got your basic décor and lighting down, you’ll probably want to add a few tiki extras. If you collect the stuff, now is the time to dust it off and place it center stage. If you don’t, the good news is that the tiki craze is like a volcano that just keeps erupting. Chances are, any party store you visit will carry tropical decorations year-round. You’re likely to find everything from Easter Island-head cocktail picks and fluorescent tiki mugs to outsize fake flowers, fishing nets, seashells, and all kinds of other festive flotsam and jetsam.

If you’re feeling overwhelmed, here’s a tip: Keep it simple—grass skirting (or actual grass skirts) for the tables, leis, and brightly colored paper napkins. If you’re going with disposable plates and glasses, keep them bright and simple too. Stop by a discount import store, where you’re sure to find some additional decorating inspiration and maybe a specialty prop or two.
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Tiki vs. Tacky—Many contemporary printed tiki decorations (napkins, plates, banners, cutouts, inflatable palm trees, etc.) cost a lot and look cheap. Natural decorations (leaves, flowers, grass, moss, bamboo) cost very little and look great. If only all of life were so simple.



DECORATE THE GUESTS

Add the words “Island attire encouraged” to your invitation. And when guests arrive wearing their sandals, sarongs, and best Hawaiian shirts, festoon them with (real or fake) leis, shell necklaces, and flowers for their hair.

“It has been my observation that no man can be stiff with something on his head.”

—TRADER VIC

MUSIC

Set out a stack of CDs that fit the mood or, better yet, compile a party CD of your own. While you’re at it, make a few extra copies for guests to take home. Ukuleles, Don Ho, and “Tiny Bubbles” are all delightful, but don’t stop at Hawaiian music; spice up the mix with reggae, Cuban or African tunes, lounge music, jazz, or maybe even a few songs from South Pacific or Elvis’s Blue Hawaii.

If you’ve got a second source for playing music, like a portable boombox, throw in one of those environmental soundscape CDs (ocean, rainforest, etc.) and set it on “repeat.”

As party icebreakers go, a rousing game of limbo is one of the best. So is a hula contest—or, better yet, hula lessons from a local instructor.
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HOW TO MAKE A LEI

To make a lei you’ll need about fifty colorful, sturdy flowers such as orchids, plumeria, marigolds, or carnations. Thread a 4-foot-long piece of heavy thread or dental floss on a large needle. Insert the needle into the center of a flower and push it out the back. Slide the flower down the thread, leaving a 6-inch tail of thread at the end. Continue threading flowers, spacing them evenly. When the lei is about 3 feet long, tie the ends of the thread. Mist the lei with water and store it in a plastic bag in the refrigerator for up to 8 hours.



THE DRINKS

You’ll find Trader Vic’s greatest hits starting here. But before you open the bar, here’s what you need to know to mix and serve like a pro.

EQUIPMENT

When it comes to bar equipment, less is usually more. Of course, you can take this to the extreme and mix a drink in a mayo jar, but certain bar tools do make the job easier and, let’s face it, more fun. So here’s a guide to the basic stuff you’ll need. Plan a trip to a restaurant supply or kitchenware store and stock up. And remember, simpler is almost always better. Equip your bar with the classics, and let the presentation, the garnish, and the drink itself add the tiki style.

“As for equipment, I get the pip when I see some of the junk my friends have to fight in making drinks. It’s the technique and the liquor—not the equipment—that make good drinks.”

—TRADER VIC

Tray—Most of the equipment you need will fit on a single tray. And, in fact, that’s the first thing we suggest you acquire. Find yourself a nice sturdy one with a bit of tropical attitude. Line it with a large leaf or a clean bar towel, set out your tools, and you’re ready to mix. A few additional trays for serving drinks will also come in handy.

Shaker—Cocktail shakers come in two types. The Boston shaker, the kind used by most professional bartenders, has a mixing glass that fits snugly inside a metal shaker; it requires a separate strainer for removing ice from the finished drink. The standard shaker has a lid with a built-in strainer. If you’re using a standard shaker to make a drink that requires straining out the ice, start with ice cubes rather than crushed ice, which can clog the holes of the strainer.

Strainer—If your shaker doesn’t have a built-in strainer, use a Hawthorn strainer—a flat metal paddle with a coiled spring around the rim—to remove unwanted ice, fruit pulp, or other ingredients from a finished drink. A standard fine-mesh kitchen strainer will also work in a pinch.

Corkscrew/Opener—For opening bottles of wine, beer, and mixers, the standard waiter’s corkscrew is inexpensive, compact, ultra-efficient, and a lot cooler than the rabbit-ear variety.

Paring Knife and Cutting Board—Keep a sharp knife and a small board at the bar for preparing garnishes and cutting citrus wedges and twists.

Bar Spoon—This long metal spoon is great for mixing drinks in tall glasses. It often has a twisted handle to make stirring easier. It’s also handy for “floating” ingredients on the surface of a drink.

Muddler—This wooden stick with a rounded end is used for crushing ingredients such as fresh mint leaves or fruit directly in a glass without scratching it. If you don’t have one, use the handle of a wooden spoon.

Shot Glass—A shot glass, preferably one with ⅛-, ¼-, ½-, and 1-ounce demarcations, is a must for accurate measuring. A standard jigger with a 1½-ounce cup (the jigger) on one side and a 1-ounce cup (the pony) on the other looks great, but it requires more eyeballing than a graduated shot glass.

Citrus Juicer—Any kind of juicer will work, but the Mexican-style hinged juicer that squeezes the citrus halves inside out is inexpensive, remarkably efficient, and satisfying to use.

Zester/Stripper—This tool is handy for cutting attractive strips of citrus peel and fine shreds of zest. A vegetable peeler can also be used, but it makes less uniform strips.

Ice Crusher—Spring for a nice heavy one with sharp blades and a base that grips your work surface tightly.
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CLOCKWISE FROM LEFT: Zester/stripper, bar spoon, muddler, waiter’s corkscrew, Boston shaker, standard shaker, shot glass, Hawthorn strainer, and citrus juicer.

Mixing Pitcher—Choose one that’s made of glass, holds at least 16 ounces, and has a curved lip to hold back the ice when pouring.

Electric Blender—Invest in a blender with a strong motor that can quickly pulverize ice instead of overworking and melting it.

Hawaiian Shirt—No kidding. You are part of the presentation, so dress the part. It works for the bartenders at Trader Vic’s, and you’ll be amazed at how much tropical flavor it’ll add to any drink you serve. And if you’ve got a big straw hat, watch out world.

More Basic Bar Equipment—Ice bucket and tongs, bar towels, water pitcher, ice scoop, cool cocktail napkins, straws, picks, and swizzle sticks.
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GLASSWARE: THE CHOICE IS CLEAR

A well-chosen glass is the best—and easiest—way to give any drink distinction. Glass and ceramic tiki ware is fun to collect and makes a great presentation, but for home bartending, it’s hard to beat a beautiful cocktail with a great garnish presented in simple, clear glass barware. Glass shows off the drink and takes on that sparkly frosted look that’s impossible to resist. Before you go too wacky, start with a few classic types of glasses and build your collection from there. Look for high-quality pieces that feel light in your hand and make a pleasant “ping” when tapped.
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Bottoms Down—Store glasses right side up in a dust-free cupboard. Storing them upside down for long periods of time can cause them to develop a musty smell.



The Big Five

With five basic types of glasses (shown opposite, in the following order), you can serve almost all of the drinks in this book. They’re all easy to find at housewares and kitchen supply stores.

Double Old-Fashioned (“Rocks”) Glass—For tropical cocktails, which are typically made with several ingredients and lots of ice, this 14- to 16-ounce glass will be your workhorse. It’s ideal for Mai Tais and most drinks served over ice.

Cocktail (“Up”) Glass—The classic small martini glass, with a capacity of 4 to 6 ounces, is used for drinks served “up” (shaken with ice and strained).

Old-Fashioned (“Rocks”) Glass—This squat, straight-sided 5- to 10-ounce tumbler is used for shots of liquor over ice and small mixed drinks.

Highball (“Collins”) Glass—Typically used for tall cocktails with ice, especially fizzy and swizzled drinks, this is a great all-purpose beverage glass. Sizes tend to range from 10 to 14 ounces.

Red Wine Glass—The most versatile of wine glasses, it can be used for both red and white wine, water, and a variety of punches and frozen drinks, such as daiquiris.
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“The Big Five”: Double old-fashioned, cocktail, old-fashioned, highball, and red wine glasses.

The Luxury Add-ons

Pilsner Glass—This tall, tapered 12- to 16-ounce glass isn’t just for beer. It makes a great alternative to a highball or double old-fashioned glass for many kinds of tropical cocktails.

Hurricane Glass—Like the pilsner glass, the tall, hourglass-shaped 12- to 16-ounce glass used for Hurricanes is also well suited to other tropical drinks.

Champagne Flute and Saucer—Use flutes for serving champagne; their shape is designed to trap the bubbles. Save the saucers for serving cocktails, punches, and frozen drinks.

Tempered-Glass Irish Coffee Mug—Although any coffee mug will work, tempered glass is best for showing off hot drinks.

Chilling Glassware

For most cocktails you’ll want to prechill the glass. To do this, rinse the glass with cold water and put it in the refrigerator for a few hours. Sturdy glassware can also be chilled in the freezer for an hour or two, but if you’re using good crystal, stick to the fridge to avoid breakage. For a quick chill, bury any glass in crushed ice for a few minutes while you prepare the drink, then dry it with a clean, lint-free dishtowel just before pouring.
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How Many Glasses? For a typical party, plan on using twice the number of glasses as you have guests. If that’s more glasses than you ever expect to own, consider renting.



THE PARTY BAR

For a party, set up a bar on a sturdy table in or near the kitchen so that you have easy access to the refrigerator, electricity, ice, and water. If possible, separate the bar from the food table to help minimize traffic jams. For large parties consider setting up two bars in separate locations, one for mixed drinks and the other for self-service beer, wine, water, punch, and soft drinks.

Tailor your drink offerings according to the number of guests, the occasion, and your experience with bartending. You can keep it simple by picking a single tropical cocktail to serve, as well as wine, beer, water, and soft drinks. That way you can practice mixing that cocktail and work out the kinks ahead of time. Take a minute to make yourself a cheat sheet with the recipe and set it out at the bar.
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How Many Drinks?—For a cocktail party with food and drinks, figure one to two drinks per person per hour, depending on the weather and the crowd you’ve invited.
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THE TIKI LIQUOR LOCKER

Stocking a home bar comes down to this: Buy good-quality spirits and mixers. Find brands you like and stick with them so that you become familiar with their flavor. And, if you’re really looking for that inimitable, though much-imitated, Trader Vic’s flavor, check out the Trader Vic’s drink mixes.

With the following bar staples—plus a few bottles of red, white, and sparkling wine and an assortment of domestic and imported beers, you’ll be ready to take requests on a moment’s notice.

 


SPIRITS

Apricot liqueur

Bourbon

Brandy

Coffee liqueur

Cointreau

Crème de cacao

Crème de noyaux

Gin

Grand Marnier

Irish cream liqueur

Maraschino liqueur

Orange curaçao

Peach liqueur

Pernod

Pisco brandy

Pimm’s no. 1

Rum

(silver, gold, and dark)

Scotch

Southern Comfort

Tequila

Triple sec

Vermouth

Vodka

Whiskey



MIXERS AND OTHER INGREDIENTS

Angostura bitters

Coconut syrup

Cranberry juice

Ginger ale

Grapefruit juice

Grenadine

Honey

Lemon-lime soda

Orange juice

Orgeat syrup

Pineapple juice

Passion fruit syrup

Simple syrup

Sparkling water



“The main reason for having a lot of liquor is to show off.”

—TRADER VIC
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SIMPLE SYRUP

This syrup is used as a sweetener for all kinds of mixed drinks and works much better than sugar, which doesn’t dissolve easily when mixed into a cold drink. It’s also handy to have around for sweetening iced tea and making homemade lemonade or limeade. Look for Trader Vic’s version, sold as Rock Candy Syrup (see here).

1 pound sugar (about 2½ cups)

1 cup water

Combine the sugar and water in a heavy saucepan over medium-high heat. Bring to a boil and cook, stirring occasionally, until the sugar is thoroughly dissolved and the syrup is clear and slightly thickened, about 2 minutes. Cool completely and pour into a jar with a tight-fitting lid. Makes about 2¼ cups. Will keep for several months in the refrigerator.




THE TRADER’S RUM RUNDOWN

It has been estimated that upwards of 90 percent of the drinks served at Trader Vic’s are made with rum. After all, tropical cocktails are what the place is famous for, and rum, distilled from sugar cane, is the spirit of choice throughout the Caribbean and wherever sugar is grown. It pairs perfectly with other much-loved island flavors, like citrus, pine-apple, banana, mango, coconut, sugar, mint, cloves, and cinnamon.

Rum is distilled from molasses and then aged. All rums start out as clear as water. It’s the aging process, which can take between one and thirty years, that determines the color and body of the finished rum. Aging in stainless steel results in light, colorless rums. Oak-cask aging and sometimes caramel coloring are used to produce gold and dark rums.

Silver rum (also known as light or white rum) is best combined with lighter ingredients that won’t overpower its delicate flavor. Popular brands include Trader Vic’s Premium Silver Rum, Appleton White, Bacardi White, and Ronrico White.

Gold rum (also known as amber rum) is medium-bodied and medium-sweet and ideal for mixing or sipping straight. Popular brands include Trader Vic’s Premium Gold Rum, Appleton Gold, Mount Gay Eclipse, and Rhum Barbancourt.

Dark rum is full-bodied and sweet. It’s best used when you’re looking for the true, full flavor of rum. It can be sipped straight, mixed into punches and hot drinks, or used in combination with other rums, liqueurs, and fruits. Popular brands include Trader Vic’s Authentic Dark Rum, Appleton Dark, Myers’s, and Rhum Negrita.

Demerara rums are premium dark rums made in Guyana. Rich and complex, they are ideal for sipping straight and for mixing. Demerara rum is naturally spicy; if it is not available, substitute a spiced rum. Lemon Hart is the most popular Demerara rum brand.

Spiced rums are infused with spices and flavorings. Popular brands include Trader Vic’s Authentic Spiced Rum and Captain Morgan.

151-proof rum, also known as over-proof rum, is quite strong, compared to most rums, which run around 80 proof (40 percent alcohol). Most people find 151-proof rums too potent to sip straight. They’re often floated in small amounts on top of cocktails, and sometimes ignited. Popular brands include Bacardi and Lemon Hart.



“Of all the liquors the world over, rum is really my meat. There is a rum for every purpose, and there is as much difference between light rums and dark rums as there is between maple syrup and molasses.”

—TRADER VIC
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How Much Ice? For a cocktail party, plan on 1 to 1½ pounds of ice per guest, depending on the weather and the length of the party. Buy more if you’re using ice to chill drinks in a tub.



ON ICE

In the world of mixed drinks, cold is king, and ice is everything. When you’re planning a party, stock up on plenty of commercial ice, which tends to be clearer and less tainted with flavors and odors than the cubes you make in your freezer. Buy more than you think you’ll need; it’s cheap, and you’ll probably wind up using it.

Our recipes call for either cubes or crushed ice. Cubes are used in “rocks” drinks and for chilling “up” drinks, which are made in a shaker and then strained. Crushed ice is used in drinks to be sipped through a straw and blender drinks. If you don’t have a crusher, just put ice cubes in a heavy plastic bag, wrap it in a towel, and smash away at it with a mallet or muddler.
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You Always Wanted a Pool Bar—Want to chill drinks with a little extra tropical style? Use a plastic wading pool filled with ice.



And remember, just because it’s ice, it’s not necessarily ice-cold. Ice that has warmed to more than 32˚F and is starting to liquefy will melt quickly during mixing and dilute a drink too much. Keep ice in the freezer until you’re ready to use it, and then transfer it in small batches to a well-insulated cooler or ice bucket. Use tongs or an ice scoop or measuring cup, not your fingers, to handle ice.

“Plenty of ice is the first requisite of good mixing. A highball without enough ice is a sickly mess, and a warm cocktail is revolting.”

—TRADER VIC
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AN ICE IDEA

Ice cubes with garnish ingredients frozen inside make a drink even cooler. Fill ice cube trays half full with water and put them in the freezer until partially frozen, 1 to 2 hours. Place a garnish such as a mint leaf, edible flower, small chunk of fruit, berry, cherry, or citrus wedge in the middle of each cube. Fill the tray with water and freeze until solid.



A CRASH COURSE IN MIXOLOGY

The two keys to good drink mixing are accuracy and speed. Have everything set up and ready to go, then measure carefully and work quickly to keep the drink ice-cold and the flavors well blended.

Measuring

The Trader made it an ironclad rule that every ingredient in every drink in every Trader Vic’s restaurant must be carefully measured. Watch any Trader Vic’s bartender at work and you’ll see that his or her obsession with accuracy lives on. There’s no eyeballing. From the first Mai Tai of the night to the four hundredth, every drop is measured with a shot glass.

“My advice is to make every drink as though it were to be the best you’ve ever made; and you can’t do this if you don’t measure.”

—TRADER VIC

The Trader insisted on this practice because he knew it was the only way to ensure absolute consistency—and this is just as true for home mixologists. You wouldn’t bake a cake without measuring, right? The same principle applies here. You can use a standard shot glass or jigger, a glass measuring cup, even a set of measuring spoons, but use something.


STANDARD BAR MEASURES

¼ ounce (dash) = 1½ teaspoons = 7.5 ml

½ ounce = 1 tablespoon = 14.75 ml

1 ounce (pony) = 2 tablespoons = 29.5 ml

1½ ounces (jigger) = 3 tablespoons = 45 ml

2 ounces = ¼ cup = 59 ml

4 ounces = ½ cup = 118 ml

8 ounces = 1 cup = 236 ml

16 ounces = 1 pint = 473 ml

32 ounces = 1 quart = 946 ml

1 scoop ice (8 ounces) = 1 cup = 250 g

1 medium lime = ½ ounce juice = 1 tablespoon

1 medium lemon = 1 ounce juice = 2 tablespoons

1 medium orange = 3 ounces juice = 6 tablespoons



Blending

When using an electric blender, to prevent the ice from getting packed around the blades, pour the liquid ingredients into the blender container first, then add the ice.

Unless you own a very powerful commercial blender, start by pulsing the motor on and off until the ice is pulverized, and then run it continuously until you have the consistency you want. For a completely emulsified drink, like a frozen daiquiri, let the motor run about 15 seconds.

Floating

Some drinks call for “floating” a small amount of liqueur or rum on top of the finished drink for a little added kick—especially in the first sip. To float a liquid, hold a bar spoon or teaspoon directly over the drink, pour the liquid into the spoon, and then gently slip the liquid onto the surface of the drink.

Muddling

To muddle ingredients such as mint leaves or fruit, put them in the bottom of a glass and, using a wooden muddler, gently crush them against the bottom and sides of the glass, twisting the muddler as you press down.

Shaking

To use a Boston shaker, put the ice in the mixing glass, followed by the other ingredients. Invert the metal shaker over the glass, pressing to create a seal. Grip both ends, raise the shaker to shoulder height, and shake for about 15 seconds in a figure-eight motion horizontally (not up and down, which would compact the ice). Don’t hold back: the harder and faster you shake, the more thoroughly the drink will chill and blend. When the shaker is almost too cold to hold comfortably, your work is done. The seal will tighten as the shaker chills. Set the metal shaker on the countertop and give it a slap to break the seal. Remove the mixing glass and pour out the drink, using a Hawthorn strainer if you want to remove the ice.

To use a standard shaker, put the ice in the shaker and add the remaining ingredients. Put the lid and cap in place and raise the shaker to shoulder height, holding it horizontally with your index finger over the cap. Shake as directed for the Boston shaker. Remove the strainer cap and strain the drink through the holes in the lid, or remove the lid entirely and pour out the drink without straining it.

“Don’t change the technique or you’ll spoil the drink.”

—TRADER VIC
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Mixing Multiples—If you’re making more than one of the same drink, do what the pros at Trader Vic’s do. Say it’s three Mai Tais. Set out three glasses, make one drink, and fill each glass one-third full. Repeat twice, dividing each drink between the glasses. You’ll end up with three identical Mai Tais, all ready at the same time.
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CITRUS: GET THE JUICE

Recipes in this book were tested with freshly squeezed lemon, lime, and orange juice. In a pinch you can substitute commercial bottled juices, but don’t use Rose’s Lime Juice (a sweet lime syrup) in place of bottled lime juice.

Juiciness, when it comes to citrus, is an unpredictable thing. Buy fruit that feels heavy for its size, and always buy more than you think you’ll need. Just before squeezing, roll the fruit back and forth a few times on the work surface, pressing down firmly with the palm of your hand. You’ll increase the juice yield by up to 25 percent. For big parties, juice your citrus fruit ahead of time.



Stirring

Many cocktail recipes call for mixing the ingredients by stirring rather than shaking. Drinks made with sparkling water or other bubbly mixers are often stirred to keep them fizzy. For best results, use a long bar spoon or glass mixing rod. Insert it into the glass so that it is almost touching the bottom. Holding the handle loosely with your thumb, index finger, and middle finger, twirl the spoon or rod by rolling your wrist.
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Avoid Overserving—When mixing drinks resist the temptation to make them extra strong. In this case, more is definitely not more. Follow the recipe, and if you vary it, err on the side of less alcohol so that you and your guests can pace yourselves, enjoying the food and drink all evening while still recognizing each other at the end.



Swizzling

Swizzled drinks are generally served in tall glasses filled with crushed ice. Swizzling quickly combines the ingredients and creates a nice frost on the outside of the glass. For most swizzled drinks, start by filling the glass to the brim with crushed ice. As you pour the ingredients over the ice, it will melt slightly and settle in the glass, giving you room to insert a long bar spoon or swizzle stick (which, in this case, is not a plastic flamingo-topped cocktail ornament but instead a wooden stick with several prongs at one end). Put one hand over the top of the glass with the spoon or stick poking through your fingers. Holding the spoon or stick in the other hand, stir and scoop the ice until the drink is well mixed and the glass is frosted.

GARNISH WITH A TWIST

You’ve bought the best ingredients, measured and mixed them carefully, and poured it all into an attractive, well-chilled glass. But until you add the right garnish, it’s just a drink. Give it the perfect finish and you’ve turned out a tropical cocktail that will make people smile even before they take the first sip.

Garnishes don’t have to be wildly creative or complicated. Keep them simple, and try to complement the flavors, ingredients, and personality of the drink. Once you’ve got that figured out, do what the pros do: take the time to prepare everything you’ll need in advance, so you don’t wind up hastily fumbling with toothpicks, zesters, and sharp knives while the drink gets warm. Wash all fruit thoroughly before you use it as a garnish.

“It’s the package that sells the stuff.”

—TRADER VIC
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Fruit Stick

To make the quintessential Trader Vic’s garnish, thread a decorative cocktail pick or parasol with a wedge of fresh pineapple and a maraschino cherry. If you like, leave the skin on the pineapple to add color and an authentic tropical look. Lay the fruit stick across one side of the rim of the glass. You can vary the fruit to match the drink, using litchis, berries, or chunks of star fruit, melon, or mango.

[image: ]

Citrus Wheel

Cut off the top and bottom of a lime, lemon, or orange and discard. Cut a slit lengthwise into the fruit, being careful to cut no deeper than the center. Cut the fruit crosswise into slices about ⅜ inch thick. Use the slit in each slice to hang it on the edge of the glass. The same technique can be used for many kinds of fruit, including kiwi and star fruit.

Fruit Wedge

Cut a lime, lemon, or orange lengthwise into six to eight wedges. Using a sharp paring knife and starting at one end of each wedge, cut about half of the peel away from the flesh to create a flap for hanging the wedge on the rim of the glass. To make a pineapple wedge, cut an unpeeled pineapple into ¼-inch slices; cut each slice into six wedges. Cut a slit in each wedge to hang it on a glass.

Citrus Twist

Use a zester/stripper to cut 1- to 2-inch-long strips of citrus peel. Or cut off the ends of the fruit and use a spoon to scoop and scrape out the pulp. With a sharp paring knife, cut along one side of the peel so that you can flatten it on the cutting board. Cut the peel lengthwise into strips 1 to 2 inches long and about ¼ inch thick. Just before serving a drink, hold a twist over the drink, twist it to release its flavorful oils, and rub it around the rim of the glass. Drop the twist into the drink, if desired.

Citrus Spring

Cut 2-inch strips of citrus peel as directed previously. Wrap each strip tightly around a mixing rod or a round chopstick. Remove the strip from the rod, holding it to keep its shape. You can prepare several springs in this way ahead of time. Drop a spring directly into a drink as a garnish.

Mint Sprig

Wash a bunch of mint and pinch off sprigs of two to four leaves. Keep the sprigs in cold water until ready to use. To make a sugared mint sprig, just before serving, dip the sprig in water or lemon juice; shake off the excess liquid and dip the moistened sprig in sugar.

Cucumber Strip

Trim the ends from an English cucumber and cut it in half crosswise. Cut each half into quarters lengthwise. Lay each quarter skin side down on the work surface and, holding the knife parallel to the work surface, run it along the length of the cucumber, trimming off the seeds. Discard the seeds and score the flesh of the cucumber in a crosshatch pattern. To serve, push a cocktail pick through the cucumber strip, about a quarter of the way down from one end. Put the strip in the glass, using the pick to hang it on the rim, with the top of the strip sticking out.

Pineapple Spear

Cut the top and bottom from a pineapple and trim off the rind. Stand the pineapple on end and cut downward to make eight wedges. Trim the core from each wedge, and split each wedge lengthwise to make a total of sixteen spears. To serve, push a cocktail pick through a spear, about a quarter of the way down from one end, at right angles to the spear. Put the spear in the glass, using the pick to hang it on the rim, with the top of the spear sticking out.

Other Simple Garnishes

Gardenia petals, edible orchids, cinnamon sticks, and rock candy sticks (sold at many liquor stores) also make great garnishes.
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The Short Straw—Cocktail straws are more than mere decorative accents. Add them to all frozen drinks (like daiquiris) and cocktails served over ice (such as Mai Tais) to make drinking easier. In a pinch, cut regular beverage straws in half to make cocktail straws.
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The Sugared Rim

Looks sparkly. Tastes nice. Easy to make. Moisten the rim of a glass by rubbing it with the cut surface of a lime, lemon, or orange (depending on what fruit you used to make the drink). Fill a saucer with sugar to a depth of about ¼ inch. Invert the glass and dip the moistened rim in the sugar. To give rum drinks a little extra style, use coarse, caramel-colored turbinado sugar. For brightly colored cocktails, try white or colored coarse decorating sugar, sold in the cake-decorating section of most grocery stores. The same technique works with lime and kosher salt, the frosted rim of choice for margaritas and other tequila drinks.

“The Emily Post stuff is not for me. I frankly don’t give one good goddamn whether the fork is on the left side of the plate or underneath it or whether the bread-and-butter plate is to the left or the right. In my joint you’re lucky to have space left on the table for one at all.”

—TRADER VIC

THE FOOD

PUPU HAPPENS

With the mood set and the drinks figured out, it’s time to come up with a plan for the food. There’s no better match for palm fronds and tropical cocktails than the kind of pan-Asian pupus and finger-food tidbits you’ll find at Trader Vic’s. There are recipes for some of the Trader’s most popular one-bite wonders, as well as more substantial buffet items, salads, and desserts, starting here.

Most can be made ahead of time and reheated or assembled with minimal effort at the last minute. For a typical two- to three-hour cocktail party, plan to serve at least four different items, ideally, two hot and two cold. Think about offering a variety of textures and colors, from crispy fried bites and succulent meats to bright, refreshing seafood and vegetable items.

Keep in mind that just about any kind of cold marinated salad can be turned into finger food by serving it in lettuce cups or Belgian endive leaves. Whatever you prepare, round out the menu with nuts, chips, and other salty snacks, as well as a splashy platter of colorful cut-up vegetables.

“Food is the mainstay of any party, be it a cocktail party, a tea, a barbecue, or just a plain brawl.”

—TRADER VIC
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The simplest approach is to set everything out on a food table, which you can restock throughout the party. If you’re planning to serve a lot of hot items, think about buying or renting a chafing dish, which can keep food hot for up to two hours. Set up your food table in its own area, where people can get at it easily from all sides. For a “who’s your caterer?” look, vary the height of the platters you put out by placing them on boxes, inverted bowls, or cake stands hidden under a blanket of leaves, flowers, thatch, or fabric.

Passing finger food on trays or platters instantly increases a party’s cool factor. But it also means you’re going to have your hands full, literally. So if you decide on passed hors d’oeuvres, recruit a few volunteers or hire someone to help serve.

“If you must be ingenious with hors d’oeuvres, change the shapes, the garnish, the method of serving, but for chrissakes make them taste good.”

—TRADER VIC

START A FIRE

Nothing says “tropical food” like live fire. That’s why the Trader insisted on building wood-burning Chinese barbecue ovens. Maybe you can’t go quite that far, but you can set up a grill or small hibachi and feature it as part of the fun. Many grilled and roasted items can be precooked and quickly reheated on the grill just before serving, adding flavor and a little theater. And by the way, you can’t go wrong serving something skewered.

INSTANT LUAU

If you’re planning a more substantial luau-style meal, the grill’s a perfect alternative to pit roasting. Use it to cook a large pork roast by the indirect heat method, in which the meat cooks on one side of the grill over a drip pan while the embers (or gas burners) smolder away on the other side, providing slow-cooking heat and plenty of smoky flavor.

TIKI TAKEOUT

Suppose you don’t even want to think about cooking? Consider sushi, which goes particularly well with tropical drinks. Most sushi bars offer take-home party trays. Plan on eight to twelve pieces per person. Order some edamame (boiled soybeans in the shell, salted and served cold) to set out as finger food, supplemented with a variety of store-bought Japanese crackers and snacks. Or visit a local Chinese deli, where you’ll find barbecued cha siu pork, roast duck, noodles, dumplings, and other snack foods that can be reheated or served at room temperature.
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How Much Food?—For a cocktail party with hors d’oeuvres and drinks, figure five to six food items per person per hour.



TRAYED SECRETS

Don’t have exotic tropical trays and platters? No worries. Use nonexotic ones lined with leaves (such as banana leaves or ti leaves) and decorated with bright nontoxic flowers (gardenias, nasturtiums, and snapdragons are all good choices). Instead of using small plates, serve finger foods on scallop shells (available at many party supply and kitchenware stores) or diamond-shaped pieces of banana leaf. You can also use ti or banana leaves to line wicker paper-plate holders; they’re much hipper than paper plates, and just as disposable. The same leaves, trimmed into squares, diamonds, or other shapes make great coasters too.
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Banana Leaf Basics—If you don’t happen to live on a plantation, and you can’t find banana leaves at a florist, look in the freezer section at Chinese or Vietnamese markets. Thaw frozen banana leaves at room temperature before unfolding them. Before you use fresh or frozen banana leaves, give them a quick polish with a paper towel dipped in a bit of vegetable oil.



FRUITFUL IDEAS

Put plenty of fruit on your shopping list. It’s an inexpensive way to augment the menu and the mood. Serve a tropical fruit salad in a hollowed-out pineapple boat or melon bowl. Or make fruit skewers with chunks of fresh pineapple, melon, mango, strawberries, and a few mint leaves for color. Stack the skewers on a tray lined with leaves and flowers, or cut the bottom few inches from a pineapple to give it a flat base, and spear the skewers into it on all sides.
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TRADER VIC’S COCKTAILS

DRINKS WITHOUT ALCOHOL

BOWLS, KEGS & BIG ONES

PITCHER DRINKS

PUNCHES WITHOUT ALCOHOL

HOT AFTER-DINNER DRINKS

COLD AFTER-DINNER DRINKS
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TRADER VIC’S COCKTAILS

Trader Vic’s has been creating, defining, and perfecting the tropical cocktail since 1937. We’ve selected the best of the bunch. What they have in common is some form of alcohol—usually rum—balanced with sweet and sour elements and often another spirit to liven up the mix. It’s a simple yet infinitely variable formula that depends on good ingredients blended in just the right proportions. If you’re new to all this, start with the daiquiris here, then master the Mai Tai. Before you know it, you’ll be putting your name on tiki cocktails of your own.




AKU AKU

Named for Thor Heyerdahl’s popular book about the mysteries of Easter Island that helped fuel the tiki craze in the 1950s, this drink is icy and refreshing—a bit like a frozen daiquiri with mint, or, if you prefer, a mint julep made with rum instead of bourbon. Of all the drinks the Trader created, this one is his son Lynn’s favorite.


1 ounce silver rum

½ ounce peach liqueur

½ ounce lime juice

2 ounces fresh pineapple (4 chunks), plus 1 wedge pineapple, for garnish

8 to 10 large fresh mint leaves, plus 1 sprig mint, for garnish

Dash of simple syrup

1½ cups crushed ice



[image: ] Double old-fashioned glass

Blend the rum, peach liqueur, lime juice, pineapple chunks, mint leaves, syrup, and ice in an electric blender until smooth, about 15 seconds. Pour into the glass and garnish with the mint sprig and pineapple wedge.




BAHIA

The Trader didn’t have much patience for frozen drinks. When Piña Coladas became popular he opted to serve this light, frothy version that mixes the classic ingredients in a cocktail shaker instead of a blender, and that’s how it has been served at Trader Vic’s ever since. If you prefer the frozen variety, just throw everything in the blender and blend until smooth. The proportions are as easy to remember as, well, 1, 2, 3. For a nonalcoholic version, see here.


1 ounce coconut syrup

2 ounces silver rum

3 ounces unsweetened pineapple juice

1½ cups crushed ice

1 fruit stick, for garnish

1 sprig mint, for garnish



[image: ] Double old-fashioned or pilsner glass

Shake the coconut syrup, rum, pineapple juice, and ice in a cocktail shaker; pour into the glass without straining. Garnish with the fruit stick and mint sprig.


[image: ] Coconut Syrup—Coconut syrup (also known as cream of coconut) should not be confused with coconut milk or coconut cream. Coconut milk is the thick liquid extracted from coconut milk. Coconut cream is a thicker version of coconut milk. Both can be found in the Asian foods section of supermarkets and Asian groceries, but neither are what you’re looking for to make the drinks in this book. Coconut syrup is a sweet, creamy mixer made from sugar and coconut. It’s sold in cans or bottles at liquor stores or in the liquor section of supermarkets. Popular brands include Trader Vic’s Ko-Ko Kreme Coconut Syrup and Coco Lopez.






BANANA COW

The Trader called this drink the world’s finest hangover cure. Could it be the ultimate “hair of the cow that bit you”? You be the judge.


3 ounces milk

1 ounce silver rum

Dash of vanilla extract

Dash of Angostura bitters

1 medium banana (about 6 ounces)

1 teaspoon sugar

½ cup crushed ice



[image: ] Highball glass

Blend the milk, rum, vanilla, bitters, banana, sugar, and crushed ice in an electric blender until smooth, about 15 seconds. Pour into the glass.




BARBADOS RED RUM SWIZZLE

Swizzles—tall drinks mixed right in the glass with crushed ice—originated in the West Indies and are generally made with rum. At Trader Vic’s they tend to be on the strong side and not too sweet. This one is simple, direct, and likeable.


Crushed ice

½ ounce lime juice, one squeezed lime half reserved, for garnish

2 ounces Barbados rum

Dash of Angostura bitters

Dash of simple syrup

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Highball glass

Fill the glass with crushed ice. Pour the lime juice, rum, bitters, and syrup over the ice and swizzle until well blended. Garnish with the squeezed lime half, mint sprig, and fruit stick.




BLACK WIDOW

Sweet, tangy, and surprisingly complex. So why does this simple little cocktail have so much going on? It’s the Southern Comfort, a liqueur made with bourbon, brandy, peaches, and herbs—flavors that blend beautifully with rum and citrus.


1 ounce gold rum

½ ounce Southern Comfort

½ ounce lime juice

Dash of simple syrup

1 lime wheel, for garnish



[image: ] Cocktail glass

Shake the rum, Southern Comfort, lime juice, and syrup with ice cubes in a cocktail shaker. Strain into the glass and garnish with the lime wheel.

“There is one liquor which I do think deserves a boost—a concoction called Southern Comfort, which can be blended into many fine libations and noggins.”

—TRADER VIC




BLUE HAWAIIAN

Turn a Piña Colada the color of the Hawaiian surf and you’ve got the perfect island-style cure for the blues.


3 ounces unsweetened pineapple juice

1½ ounces silver rum

1 ounce coconut syrup

½ ounce blue curaçao

¼ ounce lemon juice

1½ cups crushed ice

1 fruit stick, for garnish

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Combine the pineapple juice, rum, coconut syrup, blue curaçao, lemon juice, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and garnish with the fruit stick and mint sprig.




BOOMERANG

Pisco is a Peruvian brandy that’s distilled from white wine and has what Trader Vic once referred to as “a strange woody flavor”—which he meant in a good way. He was an early proponent of the stuff, at a time when it was relatively unheard of in the United States and used it to round out signature cocktails like this one.


1 ounce pisco brandy

1 ounce silver rum

¾ ounce passion fruit syrup

½ ounce lemon juice

1 lemon twist, for garnish



[image: ] Cocktail glass

Shake the pisco, rum, passion fruit syrup, and lemon juice with ice cubes in a cocktail shaker. Strain into the glass and garnish with the lemon twist.




THE COLONEL’S BIG OPU

The identity of the colonel in question, if he ever existed, has long since faded into obscurity, though his memory lives on at Trader Vic’s in this potent champagne cocktail. P.S. “Opu” is the Hawaiian word for “belly.” Now you know.


1 ounce gin

1 ounce triple sec

½ ounce lime juice

1 cup ice cubes

2 ounces champagne



[image: ] Highball or pilsner glass

Shake the gin, triple sec, lime juice, and ice cubes in a cocktail shaker; pour into the glass without straining. Float the champagne on top.
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THE DAIQUIRI DOC

In its most basic form, a daiquiri is silver rum shaken with a little lime juice and sugar. But since its invention in Cuba back in the 1890s, that simple combination has been embellished and reinvented in every tropical flavor






DAIQUIRI COCKTAIL

The original La Florida-style classic with a dash of maraschino just to keep things interesting.


1 ounce silver rum

½ ounce lime juice

Dash of simple syrup

Dash of maraschino liqueur



[image: ] Cocktail glass

Shake the rum, lime juice, simple syrup, and maraschino liqueur with ice cubes in a cocktail shaker and strain into the glass.




TRADER VIC DAIQUIRI

The tried-and-true formula for the restaurant’s popular signature daiquiri.


2 ounces Trader Vic’s Premium Silver Rum

1 ounce grapefruit juice

½ ounce lime juice

½ ounce simple syrup

½ ounce maraschino liqueur



[image: ] Cocktail glass

Shake the rum, grapefruit juice, lime juice, simple syrup, and maraschino liqueur with ice cubes in a cocktail shaker and strain into the glass.




MISTER NEPHEW’S DAIQUIRI

The Trader concocted this drink as a showcase for one of his favorite Jamaican rums, J. Wray & Nephew fifteen-year special reserve. That rum is a thing of the past, but nowadays Trader Vic’s makes the drink with the Nephew’s cousin, Appleton Dark Rum, from the same producer.


1 ounce dark rum

½ ounce lime juice

1 teaspoon sugar (preferably superfine)

Dash of maraschino liqueur



[image: ] Cocktail glass

Shake the rum, lime juice, sugar, and maraschino liqueur with crushed ice in a cocktail shaker and strain into the glass.
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TRADER VIC FROZEN DAIQUIRI

Frozen daiquiris are easy to make. Use the same ingredients as you would for the shaken version, and blend them with crushed ice in an electric blender until smooth.


2 ounces Trader Vic’s Premium Silver Rum

1 ounce grapefruit juice

½ ounce lime juice

½ ounce simple syrup

2 cups crushed ice

½ ounce maraschino liqueur

1 lime wheel, for garnish



[image: ] Old-fashioned glass

Blend the rum, grapefruit juice, lime juice, syrup, and ice in an electric blender until smooth, about 15 seconds. Pour into the glass, float the maraschino liqueur on top, and garnish with the lime wheel.








BANAQUIRI

The Trader’s name for—you guessed it—a frozen banana daiquiri. And while we’re at it, you can use this recipe to make any kind of fruit daiquiri. Just substitute 2 ounces (about ½ cup) of fruit (such as melon, peaches, strawberries, apricots, litchis, kiwi, or mango) for the banana. If you like, you can also replace the maraschino with a complementary liqueur or brandy (Midori with melon, peach brandy with peaches, etc.). Garnish with the mint sprig and a piece of whatever fruit went into the mix, skewered on a cocktail pick.


1½ ounces silver rum

½ large banana (about 4 ounces)

½ ounce lime juice

1 teaspoon simple syrup

½ ounce maraschino liqueur

1 cup crushed ice

1 sprig mint, for garnish

1 slice banana, on a cocktail pick, for garnish



[image: ] Old-fashioned or large cocktail glass

Blend the rum, banana, lime juice, syrup, maraschino liqueur, and ice in an electric blender until smooth, about 15 seconds. Pour into the glass and garnish with the mint sprig and skewered banana slice.




DOCTOR FUNK OF TAHITI

If you like Planter’s Punch, this drink might be just what the doctor ordered. It’s similar, but with a float of Pernod—just for funk.


1 cup crushed ice

1 ounce gold rum

1 ounce dark rum

½ ounce lemon juice

¼ ounce lime juice, one squeezed lime half reserved, for garnish

Dash of grenadine

Dash of simple syrup

2 ounces sparkling water

Dash of Pernod

1 sprig mint, for garnish



[image: ] Highball glass

Put the ice in a mixing glass. Add the gold rum, dark rum, lemon juice, lime juice, grenadine, and simple syrup; stir to combine. Pour into a highball glass and top with the sparkling water. Float the Pernod on top. Garnish with the mint sprig and squeezed lime half.




DOCTOR FUNK’S SON

The Trader didn’t claim to have invented the Doctor Funk, but he was the proud father of its son, a variation with a float of 151-proof rum instead of Pernod. “This is the drink that I originated,” he wrote, “and I think that it’s better than Doctor Funk.”


1 cup crushed ice

2 ounces dark rum

½ ounce lemon juice

¼ ounce lime juice, one squeezed lime half reserved, for garnish

Dash of grenadine

Dash of simple syrup

2 ounces sparkling water

½ ounce 151-proof rum

1 sprig mint, for garnish



[image: ] Highball glass

Put the ice in a mixing glass. Add the dark rum, lemon juice, lime juice, grenadine, and simple syrup; stir to combine. Pour into a highball glass and top with the sparkling water. Float the 151-proof rum on top. Garnish with the mint sprig and squeezed lime half.




DRUNKEN APRICOT

The Trader came up with this sparkling Southern Comfort cocktail with a built-in nibble: a frozen apricot half. To prepare the apricots, put fresh or canned peeled apricot halves into the compartments of an ice cube tray. Insert a cocktail pick into each, and freeze overnight.


½ apricot, peeled, pitted, and frozen

¾ ounce Southern Comfort

3 ounces chilled champagne



[image: ] Cocktail glass

Place the apricot in the glass and pour the Southern Comfort over it. Add the champagne.




EASTERN WHISKEY SOUR

As Trader Vic’s expanded, the Trader invented a Whiskey Sour to mark the opening of each new restaurant. He created this one for the launch of the Toronto location. If you like Mai Tais give this sweeter-than-average sour a try.


1½ cups crushed ice

½ orange

½ lemon

2 ounces bourbon

Dash of orgeat syrup

Dash of simple syrup

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Double old-fashioned glass

Put the ice in shaker. Squeeze the orange and lemon halves over the ice and drop the squeezed rinds into the shaker. Add the bourbon, orgeat syrup, and simple syrup; shake and pour into the glass without straining. Garnish with the mint sprig and fruit stick.




FOG CUTTER

“Fog Cutter, hell,” wrote Trader Vic about this powerful concoction, “after two of these, you won’t even see the stuff.” Since the 1940s, it has been served in a signature tall ceramic mug, graced by an island maiden wearing one half of a hula outfit.


2 ounces silver rum

1 ounce brandy

½ ounce gin

2 ounces lemon juice

1 ounce orange juice

½ ounce orgeat syrup

1 cup crushed ice, plus additional ice cubes

¼ ounce sherry

1 sprig mint, for garnish



[image: ] Trader Vic’s Fog Cutter mug or double old-fashioned glass

Shake the rum, brandy, gin, lemon juice, orange juice, and orgeat syrup with the crushed ice in a cocktail shaker. Pour into the glass without straining and add more ice cubes to fill the glass. Float the sherry on top and garnish with the mint sprig.

[image: ]




GUN CLUB PUNCH

The walls of the Safari Room of the San Francisco Trader Vic’s were lined with big game trophies bagged by the Trader himself. When he came up with this homage to the sport, he knew it needed a glass as colorful as the hunting stories he loved to tell, so he created ceramic tumblers designed to look like oversized green-and-brass 28-gauge shotgun shells—the tumblers still used at Trader Vic’s today.


1 ounce silver rum

1 ounce dark rum

1½ ounces unsweetened pineapple juice

½ ounce lime juice

Dash of grenadine

Dash of orange curaçao

1 cup crushed ice

1 fruit stick, for garnish

1 sprig mint, for garnish



[image: ] Trader Vic’s Gun Club Punch tumbler or highball glass

Combine the rums, pineapple juice, lime juice, grenadine, orange curaçao, and ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and garnish with the fruit stick and mint sprig.




HONI HONI

Bourbon is the star of this beloved Trader Vic’s libation, whose name means “kiss kiss” in Hawaiian.


1½ ounces Trader Vic’s Mai Tai Mix

1½ ounces bourbon

1½ cups crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s Tahitian mug or double old-fashioned glass

Shake the Mai Tai Mix, bourbon, and ice in a cocktail shaker. Pour into the glass without straining. Garnish with the mint sprig and fruit stick.




HONOLULU

Think pink! This pretty pineapple-rum combo was one of the first drinks ever created at Trader Vic’s.


2 ounces fresh pineapple (4 chunks)

1½ ounces silver rum

½ ounce lemon juice

Dash of simple syrup

Dash of grenadine

1½ cups crushed ice

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Blend the pineapple, rum, lemon juice, simple syrup, grenadine, and crushed ice in an electric blender until smooth, about 15 seconds. Pour into the glass and garnish with the mint sprig.

“Cocktails are mostly little drinks made up from people’s screwy ideas of what tastes good or sounds better. They are usually invented during the middle stages of a beautiful glow.”

—TRADER VIC




JAMAICA FLOAT

You can think of this as a fizzy daiquiri or a sparkling sour. It’s light, small, and just the thing to wet your whistle and whet your appetite before a big meal.


2 ounces sparkling water

¼ ounce lime juice

Dash of simple syrup

1 ounce dark Jamaican rum

1 maraschino cherry



[image: ] Cocktail glass

Fill a shaker three-quarters full with ice cubes. Add the sparkling water, lime juice, and simple syrup. Shake gently and strain into the glass. Float the rum on top and garnish with the maraschino cherry, dropped into the bottom of the glass.




KAMAAINA

Trader Vic’s old-timers know it’s pronounced “ka-ma-ah-AY-na.” They also know it’s the Hawaiian word for “old-timer,” or “one of the family,” and that it’s served in a cool ceramic coconut that you get to take home with you.


2 ounces lemon-lime soda

1 ounce gin

1 ounce coconut syrup

½ ounce triple sec

½ ounce lemon juice

1½ cups ice cubes

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s ceramic coconut mug or double old-fashioned glass

Combine the lemon-lime soda, gin, coconut syrup, triple sec, lemon juice, and ice cubes in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and garnish with the mint sprig and fruit stick.




KONA GOLD

A frozen daiquiri with a little extra depth and complexity, thanks to the combination of gold rum and a Pernod float.


1 ounce gold rum

½ ounce lime juice

1 teaspoon sugar (preferably superfine)

Dash of maraschino liqueur

1 cup crushed ice

2 dashes Pernod



[image: ] Double old-fashioned glass

Blend the rum, lime juice, sugar, maraschino liqueur, and ice in an electric blender until smooth, about 15 seconds. Pour into the glass and float the Pernod on top.




KONA SWIZZLE

The Trader pronounced this drink “fabulous”—a word he was not in the habit of overusing. It is best sipped slowly from a tall frosted glass on a hot day.


¼ ounce lime juice, one squeezed lime half reserved, for garnish

1 ounce dark rum

½ ounce gold rum

½ ounce orgeat syrup

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Highball glass

Fill the glass with crushed ice. Add the lime juice, rums, and orgeat syrup. Swizzle until combined. Garnish with the squeezed lime half, mint sprig, and fruit stick.
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LONDON SOUR

This sour made with Scotch was created to commemorate the opening of the London Trader Vic’s in 1963.


1½ cups crushed ice

½ orange

½ lemon

2 ounces Scotch

Dash of orgeat syrup

Dash of simple syrup

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Put the ice in a shaker. Squeeze the orange half over the ice, saving the rind. Squeeze the lemon half over the ice and drop the rind into the shaker. Add the Scotch, orgeat syrup, and simple syrup; shake and pour into the glass without straining. Garnish with the squeezed orange rind, decorated with American and British flag picks, and the mint sprig.


THE MAI TAI MASTER









THE ORIGINAL MAI TAI

Here’s the Trader’s original 1944 formula, though the seventeen-year-old J. Wray & Nephew rum and the Garnier orgeat syrup are no longer available. For the current formula, Trader Vic’s Mai Tai.


2 cups crushed ice

1 large lime

2 ounces seventeen-year-old J. Wray & Nephew Jamaican rum

½ ounce French Garnier orgeat

½ ounce Holland DeKuyper orange curaçao

¼ ounce simple syrup

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Double old-fashioned glass

Put the ice in a shaker. Squeeze the lime over ice, saving one squeezed lime half. Add the rum, orgeat, orange curaçao, and simple syrup and shake. Pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and fruit stick.

“Anybody who says I didn’t create the Mai Tai is a dirty rotten stinker.”

—TRADER VIC
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TRADER VIC’S MAI TAI

Blending more than one kind of rum is what gives the Mai Tai its depth and character. If Trader Vic’s rums are not available, we recommend using one ounce each of either Appleton Gold and Appleton Dark, or Rhum St. James and Rhum Negrita.


1 ounce Trader Vic’s Premium Gold Rum

1 ounce Trader Vic’s Authentic Dark Rum

½ ounce lime juice, one squeezed lime half reserved

½ ounce orange curaçao

¼ ounce simple syrup

¼ ounce orgeat syrup

2 cups crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s Mai Tai glass or double old-fashioned glass

Shake the rums, lime juice, orange curaçao, simple syrup, orgeat syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and fruit stick.




TRADER VIC’S MIX MAI TAI

The easiest way to achieve Mai Tai perfection is to order one at Trader Vic’s. This is the second easiest.


4 ounces Trader Vic’s Mai Tai Mix

2 ounces Trader Vic’s Authentic Dark Rum

½ ounce lime juice, one squeezed lime half reserved

2 cups crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s Mai Tai glass or double old-fashioned glass

Shake the Mai Tai Mix, rum, lime juice, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and fruit stick.




MARTINIQUE SWIZZLE

The Trader once described this as “a really good drink from the Caribbean that’s really a drink from the Caribbean.”


¼ ounce lime juice, one squeezed lime half reserved

2 ounces Martinique gold rum (such as Rhum St. James)

Dash of Angostura bitters

Dash of simple syrup

Dash of Pernod

1 sprig mint, for garnish



[image: ] Highball glass

Fill the glass with crushed ice. Add the lime juice, rum, bitters, simple syrup, and Pernod; swizzle until combined. Garnish with the squeezed lime half and mint sprig.




MENEHUNE JUICE®

This lighter take on the Mai Tai is made with silver rum. Menehune are the Hawaiian answer to leprechauns. The Trader was tickled by the whole idea of them, so he made up this drink in their honor. “You can’t see or talk to a Menehune,” he once wrote, “unless you drink some Menehune Juice. So drink some.”


2 ounces Trader Vic’s Premium Silver Rum

½ ounce lime juice, one squeezed lime half reserved

½ ounce orange curaçao

¼ ounce simple syrup

¼ ounce orgeat syrup

2 cups crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s Mai Tai glass or double old-fashioned glass

Shake the rum, lime juice, orange curaçao, simple syrup, orgeat syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and fruit stick.




MOJITO

One of the all-time great recipes for refreshment—mint leaves, lime juice, rum, ice, and a splash of sparkling water in a big, frosty glass. Nearly a century after its invention in Havana, the mojito is back in the game and cooler than ever. Here’s the classic Trader Vic’s version.


½ lime

1 teaspoon sugar (preferably superfine)

7 to 8 mint leaves, plus 1 sprig mint, for garnish

¼ cup crushed ice, plus additional crushed ice

2 ounces silver rum

Sparkling water



[image: ] Double old-fashioned glass

Squeeze the lime juice into the glass; add the squeezed lime half, sugar, mint leaves, and ¼ cup crushed ice. Muddle until the sugar is dissolved and leaves release their fragrance. Fill the glass with crushed ice. Add the rum and stir or swizzle until the glass frosts. Top with sparkling water and garnish with the mint sprig.
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MOLOKAI MIKE

Re-creating this two-tone Trader Vic’s specialty at home is surprisingly easy. It’s made in two parts, and the trick is to blend the bottom layer quickly but the top layer thoroughly, so that it floats.


BOTTOM LAYER

1 ounce silver rum

1 ounce orange juice

1 ounce lemon juice

½ ounce brandy

½ ounce orgeat syrup

½ cup crushed ice

TOP LAYER

1 ounce gold rum

1 ounce grenadine

1 cup crushed ice



[image: ] Molokai Mike glass or double old-fashioned glass

Combine the silver rum, orange juice, lemon juice, brandy, orgeat syrup, and ½ cup crushed ice in an electric blender and pulse for 1 to 2 seconds, just until blended. Pour into the glass. Combine the gold rum, grenadine, and 1 cup crushed ice in the blender and blend until smooth, about 15 seconds. Gently pour over the mixture in the glass.




MONTEGO BAY COCKTAIL

The Trader preferred this drink with Rhum Negrita, a smoky, oaky dark rum from Martinique with a distinctive molasses flavor.


1 ounce Martinique rum

½ ounce lime juice

Dash of simple syrup

Dash of triple sec

Dash of Angostura bitters



[image: ] Cocktail glass

Shake the rum, lime juice, simple syrup, triple sec, and Angostura bitters with ice cubes in a cocktail shaker and strain into the glass.




MUNICH SOUR

Invented for the 1971 opening of Trader Vic’s, Munich.


1½ cups crushed ice

½ orange

½ lemon

2 ounces German brandy (such as Asbach Uralt)

Dash of simple syrup

Dash of orgeat syrup

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Put the ice in a shaker. Squeeze the orange half over the ice, saving the rind. Squeeze the lemon half over the ice and drop the rind into the shaker. Add the brandy, simple syrup, and orgeat syrup and shake. Pour into the glass without straining. Garnish with the squeezed orange rind, decorated with American and German flag picks, and the mint sprig.




NAVY GROG

The secret to this insanely popular Trader Vic’s drink is the restaurant’s Navy Grog Mix. And that, unfortunately, is one secret we can’t divulge. To get a hold of a bottle, visit any Trader Vic’s restaurant, or see here. Lemon Hart 86-proof Demerara rum has a natural hint of spiced flavor. If it’s not available, substitute a spiced rum.


2 cups crushed ice

3 ounces Trader Vic’s Navy Grog Mix

1 ounce silver rum

1 ounce dark rum

1 ounce Lemon Hart 86-proof Demerara rum

½ ounce lime juice, one squeezed lime half reserved

1 sprig mint, for garnish

1 rock candy stick, for garnish



[image: ] Double old-fashioned glass

Shake the crushed ice, Navy Grog Mix, rums, and lime juice in a cocktail shaker. Pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and rock candy stick.




OUTRIGGER TIARA

If you want to re-create Trader Vic’s presentation for this drink, the PB2Y2, and the individual Scorpion, head for a restaurant supply store and order footed glass “grapefruit supreme” bowls.


1 ounce silver rum

1 ounce dark rum

1 ounce orange juice

1 ounce lemon juice

Dash of grenadine

Dash of orange curaçao

1½ cups crushed ice, plus additional ice cubes

1 gardenia, for garnish



[image: ] Double old-fashioned glass or individual Scorpion (grapefruit supreme) bowl

Combine the rums, orange juice, lemon juice, grenadine, curaçao, and 1½ cups crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and add ice cubes to fill. Garnish with the gardenia.




PASSION FRUIT COCKTAIL

At Trader Vic’s this simple “up” drink has its passionate fans. It’s only as good as the gin and, of course, the passion fruit syrup you use (hint: see here).


1 ounce gin

¾ ounce lemon juice

¾ ounce passion fruit syrup



[image: ] Cocktail glass

Shake the gin, lemon juice, and passion fruit syrup with ice cubes in a cocktail shaker and strain into the glass.

“There’s been a lot of tripe dished out on that curse of mankind, the hangover. A lot of intelligent people still seek a modern miracle in all sorts of horrible potions which are about as effective as burying an old sock in the backyard to cure warts. Some people tell me that Pernod Suissesse helps, but all it ever did for me was to give my belch a better flavor. The only thing I’ve ever been able to really count on is time.”

—TRADER VIC




PB2Y2

As a tribute to the WWII navy fliers who frequented the Oakland Trader Vic’s, the Trader created a whole fleet of cocktails named after their airplanes—from the single-serve Gremlin P-40 to the giant “four-passenger” B-17. This one got its name from the PB2Y2 flying boat.


1½ ounces silver rum

1 ounce dark rum

1½ ounces orange juice

¾ ounce lemon juice

½ ounce orange curaçao

¼ ounce lime juice

¼ ounce grenadine

3 cups crushed ice

1 gardenia, for garnish



[image: ] Double old-fashioned glass or individual Scorpion (grapefruit supreme) bowl

Combine the rums, orange juice, lemon juice, curaçao, lime juice, grenadine, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and garnish with the gardenia.
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PEACHTREE PUNCH

This creamy spiked smoothie was invented for the opening of Trader Vic’s in Atlanta. To peel a fresh peach, immerse it in boiling water for 30 seconds, then plunge it into a bowl of ice water. Under running water, use your fingers to slip off the skin.


1 medium fresh peach, peeled, pitted, and quartered

1½ ounces silver rum

2 ounces orange juice

¼ ounce coconut syrup

¼ ounce peach liqueur

1½ cups crushed ice, plus additional ice cubes

1 sprig mint, for garnish

Grated nutmeg, for garnish



[image: ] Red wine or double old-fashioned glass

Reserve one of the peach quarters. Combine the remaining three peach quarters, rum, orange juice, coconut syrup, peach liqueur, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and add ice cubes to fill. Garnish with the remaining peach quarter, skewered on a cocktail pick, and the mint sprig. Dust with grated nutmeg.




PIMM’S CUP

Pimm’s No. 1, a fruity, herbaceous liqueur-like drink invented by a London restaurateur in the 1840s, became the refresher of choice in every hot, humid corner of the British colonies. It’s almost always served as a Pimm’s Cup, topped with lemon-lime soda or ginger ale and a cucumber slice.


2 ounces Pimm’s No. 1

2 ounces lemon-lime soda

1 orange slice, for garnish

1 lemon slice, for garnish

1 cucumber strip, for garnish



[image: ] Highball glass

Fill the glass with ice cubes. Pour Pimm’s over ice and top with the lemon-lime soda. Garnish with the orange slice, lemon slice, and cucumber strip.




PINO FRIO

A lighter, tangier version of a Piña Colada, without the coconut syrup. Omit the rum and you’ll still have a sensational frozen fruit frappé.


2 ounces unsweetened pineapple juice

1 ounce silver rum

¼ ounce lemon juice

Dash of simple syrup

4 ounces fresh pineapple (8 chunks)

1 cup crushed ice



[image: ] Double old-fashioned glass

Blend the pineapple juice, rum, lemon juice, simple syrup, fresh pineapple, and crushed ice in an electric blender until smooth, about 15 seconds, and pour into the glass.

“Practically every corner dispensary in Havana has a big gadget on the counter that’s a cross between a sewing machine and a coffee grinder. Somewhere or other, those Cubans stick a pineapple in the contraption, turn a crank to beat hell, and out comes the best pineapple juice this side of Hawaii. They dump it in a shaker with a couple shots of rum and some shaved ice and twirl it fancy-like. Result: the most refreshing drink you’ve ever tasted.”

—TRADER VIC




PINKY GONZALES

Se habla Mai Tai! The Trader came up with this tequila-based version of his most popular drink when he opened his first Señor Pico’s Mexican restaurant in San Francisco in 1964.


2 ounces tequila

½ ounce lime juice, one squeezed lime half reserved

½ ounce orange curaçao

¼ ounce simple syrup

¼ ounce orgeat syrup

2 cups crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s Mai Tai glass or double old-fashioned glass

Shake the tequila, lime juice, orange curaçao, simple syrup, orgeat syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and fruit stick.




PISCO COCKTAIL

As long ago as 1934, the Trader’s pisco sours made the pages of Life magazine. As usual, he was way ahead of his time. Today, pisco, the unofficial national drink of Peru and Chile, is riding the nuevo Latino wave at hip bars and restaurants everywhere.


2 ounces pisco brandy

½ ounce simple syrup

½ ounce lemon juice

½ orange slice, for garnish

1 maraschino cherry, for garnish



[image: ] Cocktail glass

Shake the pisco, simple syrup, and lemon juice with ice cubes in a cocktail shaker and strain into the glass. Garnish with the half orange slice and maraschino cherry.




PLANTER’S PUNCH

This Caribbean classic has been around since the 1800s, and every island has its own version based on its own rum. At Trader Vic’s the recipe is kept simple and sparkling, so the flavor of the dark rum comes through.


1 cup ice cubes

2 ounces dark rum

1 ounce lemon juice

¼ ounce lime juice, one squeezed lime half reserved

Dash of grenadine

Dash of simple syrup

2 ounces sparkling water

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Highball glass

Put the ice in a shaker. Add the rum, lemon juice, lime juice, grenadine, and simple syrup. Shake and pour into the glass without straining. Stir in the sparkling water. Garnish with the squeezed lime half, mint sprig, and fruit stick.




POGO STICK

Boing! This drink makes a serious sour statement. Hence the rock candy stick, so you can sweeten to taste. You can buy rock candy sticks in most liquor stores. If they’re not available, you may want to add a dash of simple syrup or superfine sugar to the drink.


2 ounces gin

¾ ounce grapefruit juice

¾ ounce unsweetened pineapple juice

¼ ounce lime juice

½ cup crushed ice, plus additional ice cubes

1 sprig mint, for garnish

1 rock candy stick, for garnish



[image: ] Double old-fashioned glass

Combine the gin, grapefruit juice, pineapple juice, lime juice, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and add ice cubes to fill. Garnish with the mint sprig and rock candy stick.




POTTED PARROT

Polly want a cocktail? At Trader Vic’s, this colorful cooler is crowned with a disarmingly real-looking plaster parrot on a stick that’s yours to take home (or wear in your hair, as the mood strikes you).


2 ounces silver rum

2 ounces orange juice

1 ounce lemon juice

½ ounce orange curaçao

¼ ounce simple syrup

¼ ounce orgeat syrup

1½ cups crushed ice

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Shake the rum, orange juice, lemon juice, orange curaçao, simple syrup, orgeat syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the mint sprig.
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QUEEN’S PARK SWIZZLE

Be forewarned: the Trader called this tasty but lethal libation from the Queen’s Park Hotel in Trinidad “a real doozer of a rum drink.” Along with the Tiki Puka Puka, it’s the strongest on the Trader Vic’s menu.


1 ounce light rum

1 ounce dark rum

1 ounce 151-proof rum

¼ ounce lime juice, one squeezed lime half reserved

Dash of simple syrup

Dash of Angostura bitters

1 sprig mint, for garnish



[image: ] Highball glass

Fill the glass with crushed ice. Add the rums, lime juice, simple syrup, and Angostura bitters and swizzle until combined. Garnish with the squeezed lime half and mint sprig.




RANGOON RUBY

The Trader’s formula for the perfect Vodka-and-Cranberry calls for a dash of lime juice and a splash of soda.


2 ounces vodka

1½ ounces cranberry juice

¼ ounce lime juice, one squeezed lime half reserved

Sparkling water

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Highball glass

Fill the glass with ice cubes. Add the vodka, cranberry juice, and lime juice. Top with sparkling water to fill the glass and stir gently. Garnish with the squeezed lime half, mint sprig, and fruit stick.




RHUM COSMO

A favorite of the Trader’s grandson Peter, because it’s made with Rhum Barbancourt, a premium double-distilled, oak-aged Haitian rum.


1½ ounces Rhum Barbancourt

1 ounce unsweetened pineapple juice

½ ounce lime juice

Dash of simple syrup

1 cup crushed ice

1 pineapple spear, for garnish

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Shake the rum, pineapple juice, lime juice, simple syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the pineapple spear and mint sprig.




RUM COW

A Rum Cow is what you get when you cross a milk shake with a cocktail shaker.


6 ounces milk

1 ounce silver rum

Dash of Angostura bitters

Dash of vanilla extract

1 teaspoon sugar (preferably superfine)

½ cup crushed ice, plus additional ice cubes

Grated nutmeg, for garnish



[image: ] Double old-fashioned glass

Shake the milk, rum, bitters, vanilla, and sugar with crushed ice in a cocktail shaker and strain into the glass. Add ice cubes to fill the glass and dust with grated nutmeg.




SCORPION

This is the single-serving “mini” version of Trader Vic’s famous four-person Scorpion Bowl, but make no mistake—ounce for ounce, it’s got a lot more sting.


2 ounces silver rum

1 ounce brandy

2 ounces orange juice

1½ ounces lemon juice

½ ounce orgeat syrup

1 cup crushed ice, plus additional ice cubes

1 gardenia, for garnish



[image: ] Double old-fashioned glass or individual Scorpion (grapefruit supreme) bowl

Combine the rum, brandy, orange juice, lemon juice, orgeat syrup, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and add ice cubes to fill. Garnish with the gardenia.




SHARK’S TOOTH

One of the original Trader Vic’s tropical cocktails, this shark gets its bite from a shot of 151-proof rum. If you like Planter’s Punch give this a try.


1 ounce 151-proof rum

½ ounce lemon juice

¼ ounce lime juice, one squeezed lime half reserved

Dash of simple syrup

Dash of grenadine

2 ounces sparkling water



[image: ] Highball glass

Fill the glass with ice cubes. Add the rum, lemon juice, lime juice, simple syrup, and grenadine; stir well. Top with sparkling water to fill the glass and stir gently. Garnish with the squeezed lime half.




SHINGLE STAIN

Don’t let the name scare you. It refers to the drink’s tawny-red color, not its flavor, which is sweet, tart, fruity, and not even remotely like paint thinner.


2 ounces dark rum

1½ ounces cranberry juice

½ ounce lime juice

½ ounce unsweetened pineapple juice

¼ ounce grenadine

2 dashes Angostura bitters

1½ cups ice cubes

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Shake the rum, cranberry juice, lime juice, pineapple juice, grenadine, Angostura bitters, and ice cubes in a cocktail shaker and pour into the glass without straining. Garnish with the mint sprig.
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SIBONEY

A fixture on the Trader Vic’s menu for decades, and still extremely popular, this Caribbean-style cocktail was named after the Siboney Indians, the first known inhabitants of the Bahamas.


1 ounce dark rum

½ ounce lemon juice

½ ounce unsweetened pineapple juice

½ ounce passion fruit syrup



[image: ] Cocktail glass

Shake the rum, lemon juice, pineapple juice, and passion fruit syrup with ice cubes in a cocktail shaker and strain into the glass.
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SUFFERING BASTARD

This drink was created at Shepheard’s Hotel in Cairo in the 1800s, but you’ll find different interpretations of it all over the world. The Trader’s, a kind of high-octane Mai Tai, is served in a ceramic mug shaped like a squatting tiki, balefully holding his head in his hands. Drink slowly.


2 ounces dark rum

1 ounce silver rum

3 ounces Trader Vic’s Mai Tai Mix

½ ounce lime juice, one squeezed lime half reserved

1 cucumber strip, for garnish

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s squatting tiki mug or double old-fashioned glass

Put ice in a shaker. Add the rums, Mai Tai Mix, and lime juice and shake, then pour into the glass without straining. Garnish with the squeezed lime half, cucumber strip, mint sprig, and fruit stick.




TABU

Cocktail-hour trivia: The word “taboo” started out in Tahiti as “tabu.” This pineapple-y potion, on the other hand, started out in Seattle, where the Trader first served it.


1½ ounces unsweetened pineapple juice

1 ounce silver rum

1 ounce vodka

½ ounce lemon juice

Dash of simple syrup

1 cup crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s ceramic coconut mug or double old-fashioned glass

Combine the pineapple juice, rum, vodka, lemon juice, simple syrup, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the mug and garnish with the mint sprig and fruit stick.




TABU COCKTAIL

The name is the only thing forbidding about this small, nicely balanced sweet-and-sour concoction.


1½ ounces silver rum

1 scant teaspoon sugar (preferably superfine)

2 ounces fresh pineapple (4 chunks)

1½ ounces cranberry juice

½ ounce lemon juice

½ cup crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Old-fashioned glass

Combine the rum, sugar, pineapple, cranberry juice, lemon juice, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and garnish with the mint sprig and fruit stick.




TAHITIAN GOLD

Make this daiquiri-style drink with a good Martinique gold rum, such as Rhum St. James.


1 ounce gold rum

½ ounce lime juice

1 teaspoon sugar (preferably superfine)

Dash of maraschino liqueur

½ cup crushed ice

Dash of Pernod



[image: ] Cocktail glass

Shake the rum, lime juice, sugar, maraschino liqueur, and crushed ice in a cocktail shaker and strain into the glass. Float the Pernod on top.




TAHITIAN PEARL

Trader Vic knew how to dress up a drink: back in the day, he served this famous little gem in a champagne coupe, garnished with a gardenia petal cradling a genuine pearl. If you can’t resist re-creating this touch of bygone glamour, go for a giant fake pearl—the hollow, floating kind, available at crafts supply or bead stores—to avoid accidental swallowing.


1 ounce silver rum

½ ounce lime juice

Dash of simple syrup

¼ ounce maraschino liqueur

½ cup crushed ice

1 gardenia petal, for garnish

1 giant fake pearl, for garnish (optional)



[image: ] Cocktail glass or champagne coupe

Shake the rum, lime juice, simple syrup, maraschino liqueur, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with a gardenia petal and, if desired, a pearl.
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TIKI BOWL

If you’re a Scorpion fan, try this version made with a blend of dark and silver rums.


1 ounce dark rum

1 ounce silver rum

1 ounce brandy

2 ounces orange juice

1½ ounces lemon juice

½ ounce orgeat syrup

1 cup crushed ice, plus additional ice cubes

1 gardenia, for garnish



[image: ] Double old-fashioned glass or individual Scorpion (grapefruit supreme) bowl

Combine the rums, brandy, orange juice, lemon juice, orgeat syrup, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and add ice cubes to fill. Garnish with the gardenia.
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TIKI PUKA PUKA

Yowza. The drink that gives new meaning to “packs a punch.” It shares the distinction of “strongest drink at Trader Vic’s” with the Queen’s Park Swizzle, but the sweet-tart Navy Grog Mix makes this one an even more bracing experience.


3 ounces Trader Vic’s Navy Grog Mix

1 ounce orange juice

1 ounce lemon juice

1 ounce silver rum

1 ounce dark rum

1 ounce 151-proof Demerara rum

Dash of grenadine

1 cup crushed ice, plus additional ice cubes

1 gardenia, for garnish

Dash of orange flower water, for garnish



[image: ] Double old-fashioned glass or individual Scorpion (grapefruit supreme) bowl

Combine the Navy Grog Mix, orange juice, lemon juice, rums, grenadine, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and add ice cubes to fill. Garnish with the gardenia with a dash of orange flower water sprinkled on top.




TONGA PUNCH

The first rum drink ever made at Trader Vic’s, and the hands-down favorite of the Trader’s daughter Bonnie.


2 ounces silver rum

1½ ounces orange juice

¾ ounce lemon juice

½ ounce orange curaçao

¼ ounce lime juice

¼ ounce grenadine

1 cup crushed ice

1 sprig mint, for garnish



[image: ] Highball glass

Combine the rum, orange juice, lemon juice, orange curaçao, lime juice, grenadine, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into glass and garnish with the mint sprig.
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TORTUGA

Sweet vermouth and a hint of crème de cacao give this luxurious frozen drink a wonderfully rich finish.


1½ ounces orange juice

1¼ ounces 151-proof Demerara rum

1 ounce sweet vermouth

1 ounce lemon juice

¼ ounce lime juice, one squeezed lime half reserved

Dash of grenadine

Dash of crème de cacao

Dash of curaçao

1 cup crushed ice

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Blend the orange juice, rum, vermouth, lemon juice, lime juice, grenadine, crème de cacao, curaçao, and crushed ice in an electric blender until smooth, about 15 seconds. Pour into the glass and garnish with the squeezed lime half and mint sprig.




TRADER VIC’S GROG

A reliable crowd pleaser that gets the pairing of aged dark rum and tropical fruit just right.


2 ounces Trader Vic’s Authentic Dark Rum

1 ounce lemon juice

1 ounce passion fruit syrup

1 ounce unsweetened pineapple juice

Dash of Angostura bitters

2 cups crushed ice

1 maraschino cherry, for garnish

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Shake the rum, lemon juice, passion fruit syrup, pineapple juice, bitters, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the maraschino cherry and mint sprig.




TRADER VIC COCKTAIL

What the Trader would have called a “short hoist”—a simple, sophisticated “up” drink that’s a great way to kick off an evening of revelry.


1 ounce Trader Vic’s Authentic Dark Rum

¼ ounce lime juice

Dash of simple syrup



[image: ] Cocktail glass

Shake the rum, lime juice, and simple syrup with ice cubes in a cocktail shaker and strain into the glass.

“There’s a difference, you know, between having an ego and being a fathead. Ego is good for the soul. A certain amount of it anyway. Too much of it develops into a fathead.”

—TRADER VIC




TRADER VIC’S PASSION PUNCH

This drink and the Trader Vic Sling (opposite) are fine choices for that rare party guest who loves everything about big splashy tropical cocktails … except the rum.


2 ounces gin

¼ ounce brandy

½ ounce lime juice

1½ ounces passion fruit syrup

Dash of Angostura bitters

1½ cups crushed ice

1 gardenia, for garnish



[image: ] Double old-fashioned glass or individual Scorpion (grapefruit supreme) bowl

Combine the gin, brandy, lime juice, passion fruit syrup, bitters, and crushed ice in an electric blender and pulse for a few seconds, just until uniformly combined. Pour into the glass and garnish with the gardenia.




TRADER VIC SLING

Trader Vic’s reinvention of the Singapore sling is one sensational “fruit cocktail.” Just consider the cornucopia of ingredients that go into it: sloe plums in the sloe gin, cherries in the liqueur, currants in the cassis, and pomegranates in the grenadine.


1 ounce gin

½ ounce sloe gin

½ ounce cherry liqueur

½ ounce lime juice, one squeezed lime half reserved

¼ ounce crème de cassis

Dash of grenadine

Sparkling water

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Highball or pilsner glass

Fill the glass with ice cubes. Add the gin, sloe gin, cherry liqueur, lime juice, crème de cassis, and grenadine. Top with sparkling water to fill the glass and stir gently. Garnish with the squeezed lime half, mint sprig, and fruit stick.




TUTU RUM PUNCH

The Trader’s original recipe for this drink includes Falernum, a sweet, mildly alcoholic sugar cane-based liqueur from the West Indies, infused with the flavors of almonds, cloves, and lime. If you can’t find it, substitute orgeat syrup.


2 ounces dark rum

¾ ounce grapefruit juice

¾ ounce unsweetened pineapple juice

½ ounce Falernum

½ ounce lemon juice

1 cup crushed ice

1 rock candy stick, for garnish

1 sprig mint, for garnish



[image: ] Double old-fashioned glass

Combine the rum, grapefruit juice, pineapple juice, Falernum, lemon juice, and crushed ice in an electric blender and pulse for a few seconds, just until combined. Pour into the glass and garnish with the rock candy stick and mint sprig.




WAHINE

The name means “woman” in Hawaiian. But men love this drink, too.


1½ ounces unsweetened pineapple juice

1 ounce silver rum

1 ounce vodka

½ ounce lemon juice

Dash of simple syrup

1 cup crushed ice, plus additional ice cubes

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s ceramic coconut mug or double old-fashioned glass

Blend the pineapple juice, rum, vodka, lemon juice, simple syrup, and crushed ice in an electric blender until smooth, about 15 seconds. Pour into the mug and add ice cubes to fill. Garnish with the mint sprig and fruit stick.




WHITE WITCH

This snow-white brew topped with a sugar-frosted mint leaf may not sport the bright jungle-flower look of your typical tropical drink, but it casts quite a spell all the same.


1 ounce silver rum

½ ounce white crème de cacao

½ ounce Cointreau

¼ ounce lime juice, one squeezed lime half reserved

Sparkling water

1 mint sprig, dusted with superfine sugar, for garnish



[image: ] Highball glass

Fill the glass with ice cubes. Add the rum, crème de cacao, Cointreau, and lime juice. Top with sparkling water to fill the glass and stir gently. Garnish with the squeezed lime half and sugared mint sprig.




ZOMBIE

Most Zombies are a mind-numbing mix of too much rum, brandy, fruit juice, and sugar. The Trader Vic’s version, by comparison, is actually quite restrained and balanced—and much less likely to leave you feeling like the living dead.


1 ounce silver rum

1 ounce dark rum

1½ ounces orange juice

1 ounce lemon juice

¼ ounce lime juice

¼ ounce grenadine

1 ounce orange curaçao

1 cup crushed ice

1 sprig mint, for garnish



[image: ] Highball glass

Combine the rums, orange juice, lemon juice, lime juice, grenadine, orange curaçao, and crushed ice in an electric blender and pulse for a few seconds, just until combined. Pour into the glass and garnish with the mint sprig.

[image: ]
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DRINKS WITHOUT ALCOHOL







CORAL REEF

A sweet tropical smoothie with a blush of pink. (Want more blush? Add grenadine.)


3 ounces pineapple juice

1 ounce coconut syrup

4 hulled strawberries (about 2 ounces)

1½ cups crushed ice



[image: ] Double old-fashioned glass or large cocktail glass

Blend the pineapple juice, coconut syrup, strawberries, and crushed ice in an electric blender until smooth, about 15 seconds, and pour into the glass.

“Give them your sincere best in your natural way, because that’s the reason they’re coming to your home in the first place and not for a load of chi-chi and phony-baloney.”

—TRADER VIC




KONA COOLER

Kids and adults can both find something to love in this tropical punch with a little cranberry and passion fruit sophistication.


2 ounces orange juice

2 ounces unsweetened pineapple juice

2 ounces cranberry juice

1 ounce passion fruit syrup

1½ cups crushed ice



[image: ] Double old-fashioned glass

Combine the orange juice, pineapple juice, cranberry juice, passion fruit syrup, and crushed ice in an electric blender. Pulse for a few seconds, just until combined and pour into the glass.

[image: ]




NO TAI MAI TAI

Use this recipe to make a nonalcoholic Mai Tai or simply replace the alcoholic ingredients in any of the Mai Tai recipes in this book with lemon-lime soda to taste.


2 ounces orange juice

1 ounce unsweetened pineapple juice

½ ounce lime juice, one squeezed lime half reserved

¼ ounce simple syrup

¼ ounce orgeat syrup

2 cups crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Trader Vic’s Mai Tai glass or double old-fashioned glass

Shake the orange juice, pineapple juice, lime juice, simple syrup, orgeat syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the squeezed lime half, mint sprig, and fruit stick.

[image: ]




PEPE GONZALEZ

If your menu is leaning toward Latin or spicy Asian flavors, this pineapple chiller will be right at home.


3 ounces fresh pineapple (6 chunks), plus 1 wedge pineapple, for garnish

2 teaspoons sugar (preferably superfine)

2 ounces unsweetened pineapple juice

¾ ounce lemon juice

1 cup crushed ice

1 sprig mint, for garnish



[image: ] Highball glass

Combine the pineapple chunks, sugar, pineapple juice, lemon juice, and crushed ice in an electric blender and blend until smooth, about 15 seconds. Pour into the glass and garnish with the mint sprig and pineapple wedge.




QUEEN CHARLOTTE FRUIT PUNCH

“When you went into a saloon with your kids in the old days,” the Trader wrote in the early ’70s, “you could get a Queen Charlie for them—grenadine and soda. But I make this up for kids these days.” One of those kids was his granddaughter Anne, who still loves this drink and always serves it at parties. For the punch bowl version, see here.


2 ounces sparkling water

1 ounce orange juice

½ ounce unsweetened pineapple juice

½ ounce lemon juice

½ ounce passion fruit syrup

¼ ounce grenadine

½ cup crushed ice

1 sprig mint, for garnish

1 fruit stick, for garnish



[image: ] Highball glass

Combine the sparkling water, orange juice, pineapple juice, lemon juice, passion fruit syrup, grenadine, and ice and pulse for a few seconds, or shake in cocktail shaker. Pour into the glass without straining and garnish with the mint sprig and fruit stick.

[image: ]





VIRGIN BAHIA

The alcohol-free Piña Colada, Trader-style, is made in a cocktail shaker, but you can also whip it up in the blender if you prefer a traditional smooth and frosty frozen drink.


5 ounces unsweetened pineapple juice

1 ounce coconut syrup

1½ cups crushed ice

1 fruit stick, for garnish

1 sprig mint, for garnish



[image: ] Double old-fashioned or highball glass

Shake the pineapple juice, coconut syrup, and crushed ice in a cocktail shaker and pour into the glass without straining. Garnish with the fruit stick and mint sprig.

“Pursuing my interest in South Seas, I’ve discovered that the Polynesians know how to have fun in simple, unaffected ways. The beauty of their surroundings, the ease with which they acquire food and clothing are not for us who have built up a complicated, war-torn civilization, which is a far cry from island ways. But some of those ways can be injected into our own lives, to help us relax and have fun.”

—TRADER VIC

[image: ]


BOWLS, KEGS & BIG ONES





KAVA BOWL

Serves 4

Kava, a drink brewed from the dried roots of the kava plant and served from a big communal bowl, is the universal offering of hospitality throughout Polynesia. This version requires no fermenting of kava roots and has the same happy ice-breaking effect.


6 ounces silver rum

4 ounces lemon juice

2 ounces unsweetened pineapple juice

1 ounce dark rum

1 ounce grenadine

1 ounce orgeat syrup

3 cups crushed ice, plus additional ice cubes

1 gardenia, for garnish



[image: ] Trader Vic’s Kava bowl or other decorative bowl

Combine the rum, lemon juice, pineapple juice, rum, grenadine, orgeat syrup, and crushed ice in an electric blender and pulse for a few seconds, just until combined. Pour into the bowl and add ice cubes to fill. Garnish with a gardenia and serve with four long straws.




RUM KEG

Serves 4

Invite your friends over for a kegger. Then surprise them with this famous Trader Vic’s extravaganza, served in a ceramic rum keg.


5 ounces silver rum

1 ounce dark rum

4 ounces lemon juice

2 ounces unsweetened pineapple juice

1 ounce apricot liqueur

1 ounce simple syrup

1 ounce passion fruit syrup

3 cups crushed ice, plus additional ice cubes



[image: ] Trader Vic’s rum keg or other decorative bowl

Combine the rums, lemon juice, pineapple juice, apricot liqueur, simple syrup, passion fruit syrup, and crushed ice in an electric blender and pulse for a few seconds, just until combined. Pour into the keg and add ice cubes to fill. Serve with four long straws.

[image: ]
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SCORPION BOWL

Serves 3 to 4

In Honolulu this famous punch is made with rum and okolehao, a local moonshine distilled from the ti plant. The Trader brought the idea stateside and created this adaptation with rum and brandy. It’s served in a flat porcelain bowl with a gardenia floating on top.


6 ounces silver rum

6 ounces orange juice

4 ounces lemon juice

1½ ounces orgeat syrup

1 ounce brandy

3 cups crushed ice, plus additional ice cubes

1 gardenia, for garnish



[image: ] Trader Vic’s Scorpion bowl or other decorative bowl

Combine the rum, orange juice, lemon juice, orgeat syrup, brandy, and crushed ice in an electric blender and pulse for a few seconds, just until combined. Pour into the bowl and add ice cubes to fill. Garnish with the gardenia and serve with four long straws.




TRADER VIC RUM CUP

Serves 2

Romantic evening for two? Try this for openers.


3 ounces Trader Vic’s Premium Silver Rum

3½ ounces orange juice, two squeezed orange halves reserved

2 ounces lemon juice, two squeezed lemon halves reserved

1 ounce Trader Vic’s Authentic Dark Rum

1 ounce orgeat syrup

½ ounce lime juice, one squeezed lime half reserved

2 cups crushed ice

1 cup ice cubes



[image: ] Trader Vic’s Scorpion bowl or other decorative bowl

Combine the rum, orange juice, lemon juice, rum, orgeat syrup, lime juice, and crushed ice in an electric blender and pulse for a few seconds, just until combined. Put the ice cubes in the bowl with the squeezed orange, lemon, and lime halves and pour the drink over them. Serve with two long straws.
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PITCHER DRINKS







MAI TAIS BY THE PITCHER

Makes about 6 cocktails


1 (25.4-ounce) bottle Trader Vic’s Mai Tai Mix

½ (13-ounce) bottle Trader Vic’s Authentic Dark Rum

3 ounces lime juice, squeezed lime halves reserved

Ice cubes

6 sprigs mint, for garnish

6 fruit sticks, for garnish



[image: ] Double old-fashioned glass

Combine the Mai Tai Mix, rum, and lime juice in a 2-quart pitcher. For each serving, fill a double old-fashioned glass with ice cubes and pour the mixture over the ice to fill the glass. Stir well and garnish with a squeezed lime half, mint sprig, and fruit stick.




SCORPIONS BY THE PITCHER

Makes about 8 cocktails


1¼ cups silver rum

1 cup orange juice

½ cup lemon juice

2 ounces orgeat syrup

2 ounces brandy

2 cups ice cubes, plus additional crushed ice



[image: ] Double old-fashioned glass

Combine the rum, orange juice, lemon juice, orgeat syrup, brandy, and ice cubes in a 2-quart pitcher. For each serving, fill a double old-fashioned glass with crushed ice, pour the mixture over the ice to fill the glass, and stir well.




TONGA PUNCH BY THE PITCHER

Makes about 8 cocktails


1½ cups silver rum

1 cup orange juice

½ cup lemon juice

2 ounces orange curaçao

2 ounces lime juice

2 ounces grenadine

2 cups ice cubes, plus additional crushed ice

8 sprigs mint, for garnish



[image: ] Highball glass

Combine the rum, orange juice, lemon juice, orange curaçao, lime juice, grenadine, and ice cubes in a 2-quart pitcher. For each serving, fill a highball glass with crushed ice and pour the mixture over the ice to fill the glass. Stir well and garnish with a mint sprig.
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PUNCHES WITHOUT ALCOHOL







NO PUNCH MAI TAI PUNCH

Makes about 1 gallon, about 16 servings

A no-alcohol, sparkling version of the Trader Vic’s signature drink, sized to serve a crowd. Perfect for kids.


1 (25.4-ounce) bottle Trader Vic’s Mai Tai Mix

4 cups orange juice

4 cups pineapple juice

4 cups sparkling water

2 cups lemon juice

6 cups ice cubes

16 sprigs mint, for garnish (optional)



Combine the Mai Tai Mix, orange juice, pineapple juice, sparkling water, lemon juice, and ice cubes in a 2-gallon punch bowl. Garnish each serving, if desired, with a mint sprig.








QUEEN CHARLOTTE FRUIT PUNCH FOR A CROWD

Makes about 1 gallon, about 16 servings

An ideal stress- and alcohol-free tropical sparkler for a party or barbecue on a hot day. If you like a lighter, less sweet punch, add a little more sparkling water.


3 cups orange juice

1½ cups unsweetened pineapple juice

1½ cups lemon juice

1½ cups passion fruit syrup

¾ cup grenadine

6 cups sparkling water

6 cups ice cubes



Combine the orange juice, pineapple juice, lemon juice, passion fruit syrup, and grenadine in a 2-gallon punch bowl. Add the sparkling water and ice cubes and stir gently.
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HOT AFTER-DINNER DRINKS







BLACK STRIPE

An old Trader Vic’s signature, this hot rum toddy is served in a skull-shaped mug. And if that’s not swashbuckling enough for you, it’s also flambéed at the table.


2 maraschino cherries

1 ounce dark rum

1 teaspoon honey

2 whole cloves

1 cinnamon stick

8 ounces boiling water

¼ ounce 151-proof rum



[image: ] Trader Vic’s skull mug or large coffee mug

Crush the cherries in the bottom of the mug. Add the dark rum, honey, cloves, and cinnamon stick. Fill the mug with boiling water and stir. Set a spoon over the mug and pour the 151-proof rum into the spoon. Carefully ignite the rum and slowly turn the spoon to pour the rum into the drink.




COFFEE DIABLO

A popular flaming spiced coffee drink, served in a headhunter mug.


Hot coffee

¾ ounce brandy

½ ounce triple sec

2 whole cloves

1 orange twist

1 lemon twist

1 cinnamon stick, for garnish



[image: ] Trader Vic’s headhunter mug or large coffee mug

Fill the mug three-quarters full with coffee. Pour the brandy and triple sec into a small, heavy saucepan and add the cloves, orange twist, and lemon twist. Set the pan over medium heat and use a long match to carefully ignite the brandy mixture. Slowly spoon the flaming brandy mixture into the coffee. Garnish with the cinnamon stick.




COFFEE GROG

Coffee with cream is good. Hot coffee with creamy coconut syrup, flamed with rum and Grand Marnier is better.


½ ounce coconut syrup

Hot coffee

¾ ounce 151-proof Demerara rum

¼ ounce Grand Marnier

2 whole cloves

1 orange twist

1 lemon twist

1 cinnamon stick, for garnish



[image: ] Trader Vic’s headhunter mug or large coffee mug

Pour the coconut syrup into the mug and add coffee to fill the mug three-quarters full; stir. Pour the rum and Grand Marnier into a small, heavy saucepan and add the cloves, orange twist, and lemon twist. Set the pan over medium heat and use a long match to carefully ignite the rum mixture. Slowly spoon the rum mixture into the coffee. Garnish with the cinnamon stick.




HOT RUM COW

Warm milk with attitude. The Trader described this as “one hell of a drink when you’re cold and you want to go to bed and sleep.”


8 ounces milk

1 ounce silver rum

1 teaspoon sugar (preferably superfine)

Dash of Angostura bitters

Grated nutmeg, for garnish



[image: ] Highball glass with basket holder or large coffee mug

Combine the milk, rum, sugar, and bitters in a small, heavy saucepan. Heat over medium-high heat until hot but not boiling. Pour into the mug and dust with the grated nutmeg.




KAFE-LA-TE®

A cup of coffee, after-dinner drink, and dessert, all rolled into one. The Trader’s famous Kafe-La-Te Mix combines the flavors of espresso and chocolate.


6 ounces hot water

4 teaspoons Trader Vic’s Kafe-La-Te Mix

1 ounce brandy

1 ounce lightly beaten whipping cream



[image: ] Trader Vic’s Kafe-La-Te mug or large coffee mug

Combine the water, Kafe-La-Te mix, and brandy in mug; stir well. Float the whipped cream on top.




KIOKE COFFEE

The closest thing you’ll find to an Irish coffee at Trader Vic’s.


¾ ounce brandy

¾ ounce coffee liqueur

5 ounces hot coffee

1 ounce lightly beaten whipping cream

1 coffee bean, for garnish



[image: ] Irish coffee glass or large coffee mug

Preheat the glass by filling it with boiling water. Discard the water and pour the brandy and coffee liqueur into the glass; stir in the coffee. Float the whipped cream on top and garnish with the coffee bean.




TAHITIAN COFFEE

Another island-style take on Irish coffee, this one flavored with rum and coconut.


5 ounces hot coffee

1 ounce gold rum

1 teaspoon coconut syrup

1 ounce lightly beaten whipping cream



[image: ] Irish coffee glass or large coffee mug

Preheat the glass by filling it with boiling water. Discard the water and combine coffee, rum, and coconut syrup in the glass. Float the whipped cream on top.

“One hot drink will do the work of three cold ones in putting you in a good, mellow, conversational mood.”

—TRADER VIC




TRADER VIC’S HOT BUTTERED RUM

The batter is the secret. This is also sensational with bourbon instead of rum, in which case it becomes what the Trader’s grandson Ted, calls a Stargazer.


1 ounce Trader Vic’s Premium Silver Rum

1 teaspoon Trader Vic’s Hot Buttered Rum Batter

2 whole cloves

1 stick cinnamon



[image: ] Highball glass with basket holder or large coffee mug

Combine the rum, batter, cloves, and cinnamon stick in the mug. Add boiling water to fill the mug and stir well.

“Hot drinks have been given the cold shoulder too damn long, and I propose to do something about it. I am personally stumping for more hot drinks in the home, particularly for after-dinner enjoyment.”

—TRADER VIC

[image: ]


COLD AFTER-DINNER DRINKS
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PINK CLOUD

The Trader considered this the most beautiful after-dinner drink in the world. It gets its color from crème de noyaux, a sweet pink liqueur with a delicate almond flavor.


¾ ounce white crème de cacao

¾ ounce crème de noyaux

¾ ounce evaporated milk

1 cup ice cubes



[image: ] Cocktail glass

Shake the crème de cacao, crème de noyaux, evaporated milk, and ice cubes in a cocktail shaker and strain into the glass.




TRADER VIC’S AFTER-DINNER DRINK

The restaurant’s “house” after-dinner drink is made with Grand Marnier and, naturally, a little rum to round out the flavor.


1 ounce Grand Marnier

½ ounce Trader Vic’s Premium Silver Rum

½ ounce evaporated milk

1 cup ice cubes



[image: ] Cocktail glass

Shake the Grand Marnier, rum, evaporated milk, and ice cubes in a cocktail shaker and strain into the glass.




WHITE CLOUD

If you like a White Russian, try its sweet, rich cousin from the tropics.


¾ ounce vodka

½ ounce white crème de cacao

Dash of evaporated milk

Dash of coconut syrup



[image: ] Cocktail glass

Shake the vodka, crème de cacao, evaporated milk, and coconut syrup in a cocktail shaker and strain into the glass.
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