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The Martini

I cant tell you, definitively, who mixed the first martini. And no one can. The primary ingredients, gin and vermouth, were not widely available until the mid-nineteenth century, but had been invented quite a while before then. Vermouth, a fortified wine infused with herbs and spices, was first created in 1786. Over one hundred years earlier, in 1650, a Dutch doctor infused juniper berries in neutral grain spirits to produce a medicinal concoction he called gin. It took a little while for these two essential elements to meet, but when they did, it was magic.

Todays professional bars are well stocked with a wide variety of unique spirits and liqueurs. Nineteenth-century inns and saloons, on the other hand, offered far fewer choices. A bartenders ingredient list usually included general spirits, beer, wine, bitters and a selection of mostly herb-based liqueurs, such as Benedictine, Chartreuse and absinthe.

As a bartender myself, Im confident that the very night vermouth arrived behind the bar, it was immediately paired with every spirit and liqueur within arms reach, drunk straight and on the rocks. Surely, the next day people spoke of the dreaded Vermouth Hangover! More than one bartender must have realized that gin was just waiting for a splash of vermouth to come alongcreating a unique pairing that has withstood the test of time.

Determining approximately how and when the martini was invented is a little easier than uncovering its actual inventor(s). The evolution of the martini mimics that of humankind: we can cite probable precursors and examine the martini in its present state, but the missing link is far more elusive. Given that, these are the supportable historical facts that remain:

The Bon Vivants Companion: Or How to Mix Drinks, written by Jerry Thomas in 1862, contains many drink recipes, and twenty are listed under the heading Cocktails. Of note is a cocktail named the Martinez, consisting of sweet Old Tom gin, vermouth, cherry juice and Bokers bitters, a nineteenth-century medicinal cordial featuring cardamom. The Martinez is the first published antecedent to the modern martini. Granted, todays martini is served dry and garnished with olives, while the Martinez was sweet and garnish free, but the connection appears very likely. A few years later, in 1895, the first gin-and-vermouth-based recipe named a martini was published by George J. Kappeler in his bartending manual Modern American Drinks.

So Thomas deserves credit for introducing the martini, in concept, and Kappeler for documenting the name. But it wasnt until the turn of the century that a request for a martini would unquestionably yield a simple concoction of gin and vermouthshaken, then strained into a conical cocktail glass, later renamed the martini glass.

General classifications of alcoholic beverages often have a glass named after them, such as cocktail, beer or wine, but its fairly rare for a specific drink to be honoured with its own type of glass (okay, the Singapore Sling and the Tom Collins have their own glasses too, but Im trying to make a point here). The martini, which many professionals deem The King of Cocktails, received immediate recognition and its vessel is distinct. The ergonomically designed martini glass is visually elegant, easy to hold and easy to empty. As a result, the martini is the only cocktail that is held by glass, but not hidden by it.

By 1915, the martini was featured widely in literature and popular culture, and bartenders across North America and Europe were claiming rights to its invention. Then Prohibition arrived, creating a set of conditions that would heavily favour the martini (and, of course, the Mob):


	Liquor was hard to find

	People enjoyed drinking liquor

	Gin could be produced, safely and easily, in a bathtub

	Vermouth was easily smuggled into and out of Canada

	Martinis consist of gin and vermouth



And that was that. The martini dominated the Prohibition era, and beyond. Its important to note, however, that the simple elegance and perfection of the martini are what sustained its popularity. Prohibition simply grabbed the marketthe market chose to hold on when life returned to normal.

In 1934, Hollywood showcased Americas emerging martini culture in a quirky, comical and very popular film called The Thin Man, starring William Powell and Myrna Loy as Nick and Nora Charles. These wealthy socialites spent their evenings solving murders while hosting extravagant cocktail parties at their swank uptown apartment. When we first meet Nick Charles, he is instructing a group of bartenders at a fancy hotel on how to mix the perfect drink. This was the beginning of the whole Shake or Stir debateand it has never left us.

The martinis popularity did wane a bit in the 1940s, but rebounded after World War II, when classic cocktails became all the rage again. In 1962, Sean Connery, as debonair super-spy James Bond, requested his first Shaken. Not stirred. martini in Ian Flemings Dr. No. The vodka was Smirnoff, the vermouth Lillet Blanc and the location a Jamaican hotel room.

Cheers and jeers echoed throughout the martini scene. Cheers because the martini was once again Kingjeers because Fleming chose vodka over gin. To purists, this was like asking for a glass of Chardonnay and receiving a Shirazcompletely the wrong order! One theory suggests that this blasphemy was Flemings way of hinting that maybe Bond was a double agent! Its very unusual to change the base ingredient of a cocktail without changing its name, but neither camp would have ever given up the prestige of the martini. From that point on, bartenders had to ask: Gin or vodka? Pandoras box was open. Incidentally, in the first Bond book, Casino Royale, Fleming had Bond drinking something called a Vesper, three parts gin, one part vodka. Even 007 liked to mix it up a bit.

Today, the term martini refers to a multitude of unique creations and 1,001 are listed within these pages. The primary definition of a martini will always be a mixture of gin and vermouth garnished with olives. But theres nothing wrong with referring to a mixture of vodka, triple sec and cranberry juice as a martini either. Hows that? you ask.

When a species is challenged by limited resources and encroachment upon its territory, in this case by microbreweries, designer wines and a plethora of new liqueurs, it must adapt. So a new definition of the martini emerged to ensure its survival.

The martini is now a new cocktail genre, one that includes many sophisticated, well-crafted, spirited concoctions that are often shaken and then strained into a martini-style glass. Hence this book. Id like nothing better than to see you dive in and have a lot of fun experimenting with these fantastic martini recipes Ive collected over the years. But I warn you: do not attempt to experience the results of this evolution until you firmly understand their origin. If youve never enjoyed the classic gin martini, its time.

THE ORIGINAL MARTINI

2 oz gin

1/2 oz dry vermouth

Shake ingredients together, then strain into a well-chilled martini glass. Garnish with olives.



Start with the above proportions, then try decreasing the amount of vermouth, to taste. (Or, increase the gin!) Hemingway once said that the best way to make a martini was to let a ray of sun pass through the vermouth and hit the gin. Several attempts may be required before you find your perfect blend.

Seven Tips for Making the Perfect Martini

When someone asks you for a glass of Shiraz, you grab the bottle, check the label, open it if necessary, and pour a glass of Shiraz. Very simple. But you dont get off that easily with a martini. When a guest requests a martini, their expectations are intentionally high. Like it or not, you are being tested, and if youve done your homework, its your time to shine.

Your guest has requested the choice beverage of clients like Humphrey Bogart, George Burns, Sir Winston Churchill, W.C. Fields, Ian Fleming, Ernest Hemingway and Jackie Gleason, so dont underestimate the importance of the task. Now, I dont have one secret piece of advice that will ensure your success, but I can tell you what I know. And when you combine that with your own knowledge and personality, we just might win this round.

Ten is always a good number for lists, but Im stopping at Lucky #7:

(1) ASK FOR YOUR CLIENTS INPUT

If he or she is a martini drinker, let them direct the process. Make their martini of choiceotherwise failure is probable. If this is their first martini, take the opportunity to educate them on the different variations of the cocktail: dry, sweet, burnt, etc. Recommend a dry gin martini and construct it with care and flair.

(2) CHOOSE AND PREPARE YOUR TOOLS CAREFULLY

Your shaker, strainer and spoon must be immaculate and preferably chilled. A dirty shaker will ruin the experience, if only visually. Utensils should be made of stainless steel, glass or crystal, as aluminum transfers heat too readily. Martini glasses must also be chilled. The best way is to put the wet glass in the freezer for a few minutes, but in a pinch you can put a few ice cubes in the glass and fill it with water while youre mixing the martini itself.

(3) LEAVE NO EVIDENCE

The martini glass must be free from all fingerprints and defects. The freshly made martini atop the bar becomes an immediate focal point, so it must be perfect. Treat the glass like incriminating evidence: the first and only fingerprints must not be yours.

(4) ICE IS VERY IMPORTANT

The dry gin martini, when constructed properly, is simplicity defined. Its safe to assume that the integrity of the spirited ingredients has remained constant within the sealed bottle, but the environment of the ice is less well defined. Please dont underestimate the importance of perfect ice. It must be very cold and firm, clear and completely flavourless. If possible, prepare ice using distilled water and of course clean trays. Place the trays inside zip-lock bags before freezing. This may sound extreme, but its not: pop an ice cube into your mouth and youll know immediately whether its fresh (this test is probably best done out of sight).

(5) KNOW YOUR BASE INGREDIENTS

Sample your inventory of gin and vermouth ahead of time. Know which gins have a strong juniper presence and which are milder by nature. Beefeater, for example, is a strong gin and may require additional shaking or stirring to further dilute and smooth the martini. And make sure that your vermouth is freshvermouth can spoil in as little as one month if stored improperly. Keep it in the refrigerator (but never the freezerthe low temperatures will cause clouding). When given the choice, never make a martini with less than premium, top-shelf ingredients. If you must make a martini with less than the best, absolve yourself of all responsibility.

(6) KNOW YOUR GARNISH

A drink lovingly prepared from a freshly opened bottle of French vermouth and premium gin, using pristine utensils and served in a crystal-clear glass can be immediately ruined by the addition of an olive that has spent time in dirty brine. Taste your garnish before committing it to a martini. Keep garnishes refrigerated and never accept anything less than perfectly fresh.

(7) SHAKE OR STIR?

If the client leaves this choice to you, here are the factors to consider: A martini is mixed in order to chill, dilute and marry the ingredients. Either method will accomplish this. Stirring will manage the job with a minimum of disruption. Shaking, on the other hand, will chill the ingredients fully and, if done correctly, leave tiny ice crystals behind. Personally, I prefer the crystals, but many will spot the crystals and discount the martini as bruisedand, according to them, undrinkable! Youll have to make this decision based on circumstance.



Thats it. The rest is showmanship. I highly recommend that you take a trip to your citys finest hotel, sit at the bar and order a martini. There is no better way to learn. Expect to pay a higher price than you would for a standard cocktail or glass of wine. And expect to receive more. Oh, and dont forget to tip very wellwhat goes around, comes around.







Garnishes

A well-chosen garnish enhances the flavour and appearance of a martini. But for the past several decades, bartenders have relied on the pimento-stuffed green olive, celery stick, maraschino cherry, lemon, lime and orange as their sole sources of inspiration.

The renaissance of the martini culture, however, has put greater demands and expectations on the professional bartender, or at least those who attain the status of Bar Chef at the highest levels.

Lets go back in time for a moment. The 1950s and 60s brought about the Tiki style of cocktails, which included the mai tai, zombie, pina colada, daiquiri and other well-dressed, spirited refreshments. These tasty concoctions were decorated with campy, ornate garnishes and housed in flamboyant (often gaudy) glassware.

A mai tai is an imposter at best until its presented in a glass shaped like a bamboo stalk, garnished with a skewered orange slice, cherry and pineapple wedge and decorated with an Asian parasol and a hula-dancer-shaped swizzle stick. Then its just plain fun. Presentation is everything. Think about it: while dining out, we would be totally unim-pressed if our server presented our meal without appropriate plating and garnish. We have every right to feel the same way about our martinis.

So get creative and have some fun with your garnishes. There are so many available options, and part of the fun is choosing the one that is just right for the drink youre creating. The following is meant not to overwhelm, but rather to inspire a brainstorming session of your own. If its edible, its a garnish looking for a recipe.

Fruits

Citrus fruits are versatile, the workhorse of the cocktail industry, as they provide wedges, circles, slices, twists, zest and juice, but the fruit category has so much more to offer. A single raspberry, a slice of shockingly green kiwi or a piece of star fruit can be the perfect final touch to your martini masterpiece. Martini artists can use fruit to inject colour, shape and flavour into their designsso heres a list to get you started: lemons, limes, tangerines, oranges, grapefruits, apples, pineapples, kiwis, star fruit, papaya, coconut, strawberries, raspberries (any kind of berry, really), grapes, watermelon, cantaloupe, honeydew, crabapples, bananas, prunes, capers (yes, theyre a fruit), coconut, cherries, olives (ditto)

To make a twist, cut the outermost colourful rind of citrus fruit into strips, avoiding the underlying bitter, usually white, pith. Cutting a thin slice through the equator of the fruit will yield a membrane-spoked wheel, which can be sliced once more from edge to centre and placed elegantly on the rim of a glass. Slice a spherical fruit from end to end into fourths or eighths to create wedges. Whenever possible, replace processed juices with freshly squeezed oranges, lemons or limes.

Melons can be served as balls, wedges or slices. Smaller fruits, such as berries, grapes, prunes, capers, etc., are ready to go (after a thorough washing). Dried fruit can be shredded, sliced into thin strips or chopped into wedges or cubes.

The olive: many options exist when choosing the ubiquitous olive as garnish. First of all, there are many varieties, including the tart Alphonso, salty Kalamata, juicy Hondroelia, bitter Moroccan, or the standard pimento-stuffed Spanish Manzanilla and Italian Sicilian olives. Whichever you choose, olives must be pitted to protect the imbibers teeth and may be plain or stuffed with the aforementioned pimento, garlic, peppers or even blue cheese.

Vegetables

The popular Caesar is well known for its celery stalk, but vegetables are often overlooked as potential sources for garnishes. Dont forget that the garnish is usually eaten, so it must be fresh and flavourful, with a pleasing appearance. Here are a few vegetable ideas: celery, cherry tomatoes, sweet and hot peppers, onions, carrots, cucumbers, asparagus, green onions, okra, radishes, pickles, green beans, artichokes

Celery, carrots, green onion and asparagus should be cut into stalks or sticks. Dense and/or whole vegetables, such as cherry tomatoes and radishes, are best served washed and uncut. Cucumbers produce wheels, wedges and rinds (much like citrus fruit), while hollow vegetables, like sweet peppers, are best served sliced into thin, curled garnishes. Vegetable garnishes are best suited to drinks containing tequila or vodka, mixed with vegetable juices and a dash of Tabasco. Experimentation is key. For example, the Sangritawhich contains tequila, lime and tomato juicescan get by garnished with a simple wedge of lime. Add thin slices of flavourful red, yellow and green peppers, then finish with a fresh stalk of green onion, and the ordinary becomes extraordinary.

Herbs, Spices and Flavourings

Herbs and spices are an underutilized source of garnish, which is particularly odd given that they are common ingredients in spirits and liqueurs. I direct you once again to the classic Caesar, whose character is defined by the judicious use of spicesTabasco sauce, Worcestershire sauce, salt and pepper. So dont be afraid to experiment with the following: cinnamon, cloves, ginger, nutmeg, star anise, sugar (brown, white, crystal, cane), coffee, mint, basil, oregano, tarragon, rosemary, cumin, coriander, salt (rock, sea and kosher), pepper (black and white)

Many of these can be used in a variety of forms. Dried spices and seedscinnamon sticks and star anise, for exampleare nature-made, ready-to-introduce garnishes. The fresh, soft, unblemished stalks and leaves of herbs add natural flavour, visual appeal and fragrance to recipes. Ground spices, and flavourings such as cane sugar or coffee, when shaken firmly with ice, add rich flavours and/or sweetness. The possibilities are endless. Replace the standard martinis olive garnish with fresh basil or tarragon leaves. Dust a Velvet Hammer (or any cream-based martini) with ginger, cloves or nutmeg for a unique presentation and taste. For a recipe that could use a little extra sweetness, rim the edge of the glass with brown or crystal sugar. And dont forget that spice garnishing is a complex art: too little confuses the palate, while too much overwhelms it. Fresh ingredients and practice make perfect.

Edible Flowers

Edible flowers are flavourful, fragrant and pleasing to the eye and, thus, make excellent garnishes. A few recommendations: angelica, apple blossoms, carnations, chamomile, chrysanthemum, citrus blossoms, dandelion, elderberry, fuchsia, hibiscus, honeysuckle, hyacinth, jasmine, lavender, marigolds, petunia, primrose, roses, sage blossoms

Check with a florist, chef or botanist for additional choices (and beware of non-edible varieties). Flowers may be presented whole or in petals, but must always be in natural, colourful, pristine conditionwithout blemishes. The pale pink apple blossom is a perfect match to the Blue Martini, while a bright red hyacinth makes a stunning addition to the creamy Pink Lady. As always, experiment, keeping the essence of the particular martini in mind, and youll never go wrong.

Candy

Theres no denying it: candy makes everyone happy. Why not spread some of that joy around? Heres a list to get you started: chocolate (bar, powder, flakes, melted), mini marshmallows, Smarties, M&Ms, Hersheys Kisses, Life Savers, lollipops, crushed candy bars, caramels

Hard, coated or floatable candies that remain intact after minutes of submersion are simple drop-in garnishes. Chocolate may be heated and then drizzled into a chilled martini glass to harden before the alcohol is added. Chocolate flakes or broken candy may be sprinkled on top once youve made the martini, adding sweetness and flavour.

Seafood

A spicy, full-bodied martini is the perfect candidate for seafood garnish: shrimp, scallops, crab, lobster

Why not saut jumbo shrimp in Pernod, then cool before adding it to a St. Valentine Martini? Or place a scallop on the rim of the glass like you would a lime wedge? Of course, seafood must be absolutely fresh and kept well chilled until the very moment it becomes garnish.

Sauces

Sauces are shaken with ingredients, firmly, and strained into the martini glass. Youll have to experiment to figure out how much of which condiment should be added. This list is just a starting point. Its up to you where you go from here: Tabasco sauce, Worcestershire sauce, Louisiana hot sauce, mustard, curry, horseradish

And a note for bartenders: make sure that all bottles and containers that store ingredients are completely clean, with intact labels.

Style

The martini is all about style. The garnish may be the finishing touch on a work of art but dont forget that presentation is affected by not only the obvious elements such as glassware and garnish, but also seemingly small factors like straws, coasters, napkins, room lighting, music and the general atmosphere. Remember, expectations are high. Browse your local hobby, housewares and thrift stores for inspiration. Walk the produce aisle, looking beyond your usual choices. Sit down with a piece of fruit and whittle away. And dont forget to reward yourself for all this hard work with a well-chilled, well-garnished martini.

The Science of the Martini Glass

CHEMISTRY

Most material used in the production of martini glasses is 70% silica (SiO2) by weight. Silica is a type of sandin this case the base mineral is quartz. Sodium carbonate (Na2CO3) and lime-stone (CaCO3) are added as a catalyst and hardening agent, respectively, resulting in a mixture of sodium silicate (Na2SiO3).

MATHEMATICS

[image: floatimage1] The bowl of the martini glass, as well as the enclosed volume, is a right-angle cone, as shown in Figure 1. The formula for the surface area of the exposed beverage is r2. As the angle between the cones edge and the y-axis increases, so does the exposed surface area. The volume of contained liquid, the martini itself, is equal to 2/3r3.

ERGONOMICS

From Figure 1, we can also observe that h1 is approximately equal to h2. Further, the volume of glass within the stem is approximately equal to the volume in the bowl. As a result, a martini glasss centre of mass is located at the point where the stem meets the base. This symmetry in mass makes the glass both comfortable to grasp and hold. [image: floatimage2]

The shape of the martini glass yields another very important ergonomic advantage. To completely empty the glass, the holder need only rotate the vessel through an angle of approximately 50 degrees, as shown in Figure 2. In comparison, a highball glass must be rotated through an angle of 90 degrees, and a wineglass even further. The open design is also optimal for cleaning.

The thin stem distances the enclosed chilled liquid from body-and surface-radiated heat sources. Additionally, it assists in keeping the beverage stage free from oily fingerprints.

PHYSICS

[image: floatimage3] The martini glass is a fairly stable design. When the glass is filled, the centre of gravity moves up from the top of the stem to a point approximately 1/3 from the base of the liquid. In order to tip the glass, the imaginary line extending vertically downward from the centre of mass must reach beyond the outer rim of the base. (See Figure 3) Stability increases with the diameter of the base, in reference to the cone, and decreases in direct proportion to the volume of enclosed liquid. A martini glass is most stable when emptyso drink up!

PSYCHOLOGY AND SOCIOLOGY

The martini glass is immediately identifiable as a symbol of time-less sophistication and elegance, so simply being the holder of a martini suggests that these qualities are transferable.

HISTORY

Some claim that the shape of the martini glass was formed from a mould of Marie Antoinettes breast, but this is not possible since the shape was invented 100 years before her birth. A more likely theory is that the conical cocktail glass was made popular during Prohibition because it was so easy to empty in the event of a police raid.
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