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How to Use this ebook

Look out for linked text (which is in blue or underlined) throughout the ebook that you can select to help you navigate between notes and main text.

On compatible devices, you can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.




Introduction

Hello, and welcome to Boozehounds – might I firstly say what a good boy or girl you are for deciding to give this book a try. What follows is no normal cocktail recipe book. In fact, this book is perfect for anyone who values love, loyalty and sloppy wet kisses over personal space in bed and staying inside when it’s raining.

Dogs have been our best friends for at least 15,000 years, and quite possibly even longer, with different scientists subscribing to different theories about how the first wolves began to spend time around human camps and villages. What is clear, however, is that since that day, dogs have played a huge part in our lives, helping us hunt, keeping us safe, and providing us with unlimited love and affection, not to mention keeping the area underneath our dining tables clean of food. So what started as some bold wolves hanging around for scraps became the foundation of a beautiful relationship, which eventually inspired this book.

Inside you will find over 60 different dog-themed cocktail recipes. There are variations on classics that you’ll already know and love, and some new ones you’ll never have tried before, for those old dogs interested in learning new tricks. So whether you’re dipping a paw into the world of mixology for the first time like a tentative terrier, or diving in face first like a retriever chasing a ball into a particularly smelly pond (why do the balls never end up in crystal-clear ponds?), this book should have something you can get your teeth into.

I’ll also cover the tools and glasses commonly used in making cocktails, as well as a few pro tips to take your drinks from zero to best in show in no time at all. So if you’ve ever wanted to know the difference between a coupe and a rocks glass, or wondered how the bartenders do that expressing thing with an orange peel, then please read on.

The recipes have been divided by cocktail type to make things a little easier if you’re looking for a specific drink. Each chapter includes a variety of recipes featuring a range of base spirits and, where I could, I’ve designed the recipes to be as simple as possible to measure and make. When you’ve got a pack of thirsty hounds waiting for their drinks, measuring exact amounts feels like a faff, so almost every recipe uses increments of half, single or double shots. Where possible I’ve also listed alternatives or substitution options for any unusual spirits or ingredients. And aside from the punches, which serve a party, each drink is a single serve.

There is no right way to use this book – feel free to read it cover to cover or dip in and out. Like an excited collie who’s just had a box full of tennis balls dumped in front of them, I know recipe books can be a bit overwhelming when you’re deciding what to make, so trust me when I say that whichever ball you grab, I’m sure you’ll enjoy it.

As well as all the recipes and information on the equipment, ingredients and techniques you’ll need to make them, the book also contains a lot of fun, interesting and sometimes surprising bits of doggy trivia. Hopefully you’ll enjoy reading it as much as I enjoyed writing it. So curl up by the fire, or like a Great Dane who hasn’t worked out she’s not a puppy any more, find anywhere you just fit, and enjoy diving into the world of Boozehounds.




Equipment

This section is for anyone who’s bought themselves a cocktail shaker, but would also like to have some idea of what’s going on. Knowing what equipment you need and what it actually does won’t turn you into a bartender overnight, but it’s important to go for walkies before you start to run.

Below are the key pieces we’ll be using in this book. And while it might seem like a lot, you don’t need every single item to start making the recipes that follow. A cocktail shaker, jigger, bar spoon and Hawthorne strainer are the core essentials. As your repertoire grows, you can add more specialized gear. Like a pup learning new tricks, start with the basics, and go from there.

Cocktail shaker: A shaker is used to literally shake ingredients together, helping you to mix, chill and dilute the dogtails properly. The most common types are the Boston shaker (two pieces, usually stainless steel, sometimes with a glass top) and the cobbler shaker (three pieces, with a built-in strainer and cap).

Bar spoon: A bar spoon has a long, twisted handle for stirring ingredients in a mixing glass and for layering different liquids (see page 14 for more on this technique).

Jigger: This tool measures liquid. It’s typically a double-sided hourglass shape, with a single shot (25ml/¾fl oz in the UK) on one side and a double shot (50ml/1½ fl oz) on the other. Most recipes in this book use combinations of single, double and half measures (often 10ml/¼fl oz thanks to the hourglass shape) to make your life easier, and so you can get back to more important things, like drinking your cocktails or taking your dog out for a run around the park.

Hawthorne strainer: This strainer fits onto a shaker tin (the bottom of a cocktail shaker) or mixing glass to hold back ice and other solid ingredients, such as fruit or herbs, when you pour into the serving glass.

Fine strainer: Used in addition to the Hawthorne strainer for cocktails with fresh juice, herbs or muddled fruit, to catch any tiny pieces. Essential for anyone who hates the ‘floaty pulp’ in their drinks.

Muddler: A bartender’s pestle, used to mash (or ‘muddle’) fruits, herbs and spices in the bottom of a glass to release their flavours. Usually made from wood, and occasionally weaponized by enthusiastic home bartenders.

Citrus juicer: Fresh citrus juice is a key ingredient in many cocktails. A hand-held juicer helps you extract juice quickly and efficiently. Pre-squeezed citrus exists for those feeling lazier than a greyhound after a sprint, but I wouldn’t recommend it.

Channel knife/zester: Used for cutting thin twists of citrus peel for garnishes. Should be sharp. Keep away from dogs, children and your own fingertips.

Cocktail sticks: Used to skewer garnishes like olives, cherries or cocktail onions. Also helpful for fishing out the one garnish that sank like it’s hiding from the vet.

Ice bucket and tongs: An ice bucket keeps ice cubes ready to go, and tongs keep things sanitary. DO NOT – I repeat, DO NOT – put your glass directly into the ice bucket to scoop out ice. Frozen water is hard; hard things chip and shatter glass; shattered glass in your ice bucket is a direct route to a mouthful of crunchy regret and a trip to the hospital. Use tongs like a responsible adult.

Cutting board and knife: Essential for slicing garnishes and prepping ingredients. (And for cutting cheese cubes if your dog is watching you with that ‘I have never been fed in my life’ expression.)




Glassware

There are lots of opinions about which glass ‘belongs’ to which cocktail, but I’m here to tell you that, like dog breeds, glasses are 90 per cent aesthetic and rarely make or break the experience. Sacrilege, I know, but great news, as it means you can choose whatever glass suits your style. That said, the right glass can enhance the aroma, temperature and presentation of a drink. So if you’re interested in winning best in show, below are the key types of glassware and when you might use them. There are many more niche options (just as there are many more doodle crossbreeds), but this list will keep you going.

Rocks (old fashioned) glass: Short and sturdy, typically 180–240ml (6–8fl oz/¾–1 cup). Used for spirit-forward cocktails over ice (old fashioneds, negronis). Great for building drinks in the glass. No stem means your hand warms the drink faster if served ‘up’ (without ice).

Highball and collins glasses: Tall, straight-sided glasses for long drinks – usually spirit plus soda/tonic – with ice. Typically 250–350ml (8½–12fl oz/1–1½ cups). A highball tends to be shorter and wider than a collins, though people use the terms interchangeably. Great for a Tom Collins, mojito or Bloody Mary.

Martini glass: The iconic ‘V’ shape used for cocktails served ‘up’ (no ice) after being chilled, such as a martini or cosmopolitan. The stem stops your hand warming the drink. Sizes vary wildly, like your long-haired pup’s coat before and after its groom.

Coupe glass: Stemmed glass with
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