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A BRIEF HISTORY OF
RUM & COCKTAILS
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VIBRANT & ZESTY

INTENSE & SULTRY

SHARERS & PUNCHES

CLASSICS
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HOW TO USE THIS EBOOK

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



Alternatively, jump to the index to browse recipes by ingredient.



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



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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The origin of the word ‘cocktail’ is widely disputed.

Initially used to describe the docked tails of horses that were not thoroughbred (which hasn’t much to do with a Singapore Sling), the alleged first definition of a ‘cocktail’ appeared in New York’s The Balance and Columbian Repository. In response to the question ‘What is a cocktail?’ the editor replied: ‘it is a stimulating liquor, composed of spirits of any kind, sugar, water and bitters... in as much as it renders the heart stout and bold, at the same time that it fuddles the head... because a person, having swallowed a glass of it, is ready to swallow anything else.’ Which sounds a little more like it.

However it began, this delightful act of mixing varying amounts of spirits, sugar and bitters has evolved, after decades of fine crafting, experimentation and even 13 years of prohibition in the United States, into the ‘cocktail’ we know and love. Each one a masterpiece. Each one to be made just right for you.

In the century since Harry Craddock concocted the Corpse Reviver and the White Lady, James Bond has insisted on breaking the number 1 rule to not shake a Martini every time he goes to the bar, and Sex and the City has introduced a whole new generation of drinkers to the very pink, very fabulous, Cosmopolitan cocktail. And the idea it can be paired with a burger and fries. Which is fine by us.

Go forth and make yours a Martini. Or a French Afternoon at gin o’clock on a mizzly Monday morning.

Rum is a distilled spirit made from sugarcane and is usually aged in barrels.

Hailing from the Caribbean, it was first distilled on sugarcane plantations back in the 17th century and found its way across the seven seas under all sorts of psuedonyms that give us a pretty good idea of its original tasting notes.

This Nelson’s blood, or kill-devil demon water, was imbibed to combat scurvy, warm the cockles and put the irate in pirate. Thankfully, some clever coves recognised it as having the potential to be a jolly good snifter and refined it a little.

Rum now comes in various grades across a honeyed-in-colour and sugar-and-spice-in-flavour spectrum. From light, almost clear, to golden, dark and stormy, it is all caramel, banana, chocolate, ginger, vanilla and cinnamon. Pirates’ grog it ain’t.

Here’s a collection of cocktail recipes with rum at their ar-me-hearty heart. From the sweet-sour, lip-smacking Daiquiri, and the hello sunshine, make mine a Piña Colada, to the garden party favourite Long Island Iced Tea, it’s ‘Yo-ho-ho and a bottle of rum’ and, no, not a bottle. Please, drink responsibly.
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PINEAPPLE MOJITO

NEW ORLEANS DANDY

HAVANA BEACH

APPLE-SOAKED MOJITO

AFTER DARK CRUSH

BLUE HAWAIIAN

BOLERO

COOPER COOLER

florida skies

Banana daiquiri





PINEAPPLE MOJITO

2 MEASURES GOLDEN RUM

½ LIME, HALVED

6 MINT LEAVES

4 PINEAPPLE CHUNKS

2 TSP SOFT BROWN SUGAR

PINEAPPLE JUICE, TO TOP
PINEAPPLE & MINT SPRIG, TO GARNISH

Muddle the mint leaves, pineapple chunks, lime and sugar in a cocktail shaker. Add the rum and shake well.

Strain into a highball glass filled with crushed ice, top up with pineapple juice and stir.

Garnish with a pineapple wedge and a mint sprig and serve with straws.
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NEW ORLEANS DANDY

1 MEASURE WHITE RUM

½ MEASURE PEACH BRANDY

1 DASH ORANGE JUICE

1 DASH LIME JUICE

CHAMPAGNE, TO TOP

Put some ice cubes into a cocktail shaker and pour the rum, peach brandy and fruit juices over it.

Shake until a frost forms, strain into a Champagne flute or tall glass and top up with Champagne.



HAVANA BEACH

1 MEASURE WHITE RUM

½ LIME

2 MEASURES PINEAPPLE JUICE

1 TSP SUGAR

DRY GINGER ALE, TO TOP

LIME, TO GARNISH

Cut the lime into 4 pieces and put into a food processor or blender with the pineapple juice, rum and sugar. Blend until smooth.

Pour into a hurricane glass or large goblet and top up with ginger ale.

Garnish with a lime slice.



APPLE-SOAKED MOJITO

2 MEASURES GOLDEN RUM

8 MINT LEAVES, PLUS AN EXTRA SPRIG, TO GARNISH

½ LIME, CUT INTO WEDGES

2 TSP SUGAR SYRUP

2 MEASURES GOLDEN RUM

APPLE JUICE, TO TOP

RED APPLE & A CINNAMON STICK, TO GARNISH

Muddle the mint leaves, lime wedges and sugar syrup in a cocktail shaker.

Add the rum, shake well and strain into a highball glass filled with crushed ice.

Top with apple juice and garnish with a mint sprig, cinnamon stick and an apple slice.
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AFTER DARK CRUSH

2 MEASURES BARBADIAN RUM

½ MEASURE KOKO KANU (COCONUT RUM)

½ MEASURE VANILLA SYRUP

1 MEASURE COCONUT CREAM

SODA WATER, TO TOP

COCKTAIL CHERRIES, TO GARNISH

Fill a sling glass with crushed ice, then add, one by one, in order, the rums, vanilla syrup and coconut cream.

Stir and top up with soda water.

Add more ice and garnish with cocktail cherries. Serve with long straws.



BLUE HAWAIIAN

1 MEASURE WHITE RUM

½ MEASURE BLUE CURAÇAO

2 MEASURES PINEAPPLE JUICE

1 MEASURE COCONUT CREAM

PINEAPPLE & COCKTAIL CHERRY, TO GARNISH

Put some crushed ice into a food processor or blender and pour in the rum, Curaçao, pineapple juice and coconut cream.

Blend at high speed for 20–30 seconds.

Pour into a chilled cocktail glass and garnish with a pineapple wedge and a cocktail cherry.



BOLERO

1 ½ MEASURES WHITE RUM

¾ MEASURE APPLE BRANDY

SEVERAL DROPS SWEET VERMOUTH

LEMON, TO GARNISH

Put some ice cubes into a cocktail shaker and pour over the rum, apple brandy and vermouth. Shake well.

Strain into a glass and add ice cubes.

Squeeze the zest from a lemon rind twist over the glass and drop it in.



COOPER COOLER

2 MEASURES GOLDEN RUM

3 MEASURES DRY GINGER ALE

1 TBSP LIME OR LEMON JUICE

LIME OR LEMON, TO GARNISH

Put some ice cubes into a highball glass.

Pour over the rum, ginger ale and lime or lemon juice and stir.

Garnish with a lime or lemon slice.



florida skies

1 MEASURE WHITE RUM

¼ MEASURE LIME JUICE

½ MEASURE PINEAPPLE JUICE

SODA WATER, TO TOP UP

CUCUMBER OR LIME, TO GARNISH

Put some cracked ice into a tall glass.

Add the rum and fruit juices into a cocktail shaker. Shake lightly.

Strain into the tall glass, top up with soda water and garnish with cucumber or lime slices.



Banana daiquiri

2 MEASURES WHITE RUM

½ MEASURE BANANA LIQUEUR

½ SMALL BANANA

½ MEASURE LIME CORDIAL

1 TSP ICING SUGAR & BANANA, TO GARNISH

Put some cracked ice into a Margarita glass or tall goblet.

Put the rum, banana liqueur, banana and lime cordial into a food processor or blender and blend for 30 seconds.

Pour into the glass and garnish with icing sugar and a banana slice.
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strawberry daiquiri

limon mojito

bajan daiquiri

tahitian mule

port antonio

gaugin

golden apricot

apricot daiquiri

frozen Mango daiquiri

rum collins

coconut daiquiri

black widow

caprissima de uva

frozen mango & mint spiced daiquiri

discovery bay

duke’s daiquiri

melon daiquiri

bossa nova

Baijan swizzle

wrong island spiced tea





strawberry daiquiri

2 MEASURES GOLDEN RUM

2 MEASURES LIME JUICE

3 STRAWBERRIES, HULLED

DASH OF STRAWBERRY SYRUP

6 MINT LEAVES, PLUS A SPRIG, TO GARNISH

STRAWBERRY, TO GARNISH

Muddle the strawberries, syrup and mint leaves in the bottom of a cocktail shaker.

Add the rum and lime juice, shake with ice and double-strain into a chilled martini glass.

Garnish with a strawberry slice and a sprig of mint.
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limon mojito

4 MEASURES LEMON BACARDI

2 LIMES, QUARTERED

4 TSP SOFT BROWN SUGAR

16 MINT LEAVES

SODA WATER, TO TOP

LEMON & LIME, TO GARNISH

Muddle the quarters of 2 limes with 4 teaspoons soft brown sugar and 16 mint leaves in the bottom of 2 highball glasses, then add 4 measures Limon Bacardi.

Stir and top up with soda water.

Garnish with lemon and lime slices and serve with straws.



bajan daiquiri

2 MEASURES AMBER RUM

2 TSP CAMPARI

4 TSP LIME JUICE

3 TSP SUGAR SYRUP

1 MEASURE PINEAPPLE JUICE

LIME, TO GARNISH

Add some ice cubes and all the ingredients to a cocktail shaker.

Shake and strain into a martini glass and garnish with a lime wedge.



tahitian mule

1 MEASURE AMBER RUM

3 TSP ORANGE LIQUEUR

3 TSP GINGER BEER

2 TSP LIME JUICE

LIME & ORANGE, TO GARNISH

Fill a glass with ice and pour in the rum, lime juice, orange liqueur and ginger beer and stir.

Garnish with lime and orange slices.
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port antonio

3 MEASURES WHITE OR GOLDEN RUM

½ TSP GRENADINE

1 MEASURE LIME JUICE

LIME & COCKTAIL CHERRY, TO GARNISH

Spoon the grenadine into a chilled cocktail glass and put the ice cubes into a mixing glass.

Pour the lime juice and rum over the ice and stir vigorously, then strain into the cocktail glass.

Wrap a lime rind around the cherry, place them on a cocktail stick and use them to garnish the drink.



gaugin

2 MEASURES WHITE RUM

2 TSP PASSION FRUIT SYRUP

2 TSP LEMON JUICE

1 TSP LIME JUICE

COCKTAIL CHERRY, TO GARNISH

Put 3–4 measures crushed ice into a food processor or blender with all the ingredients and blend at low speed for 15 seconds.

Strain into a glass straight up and add a cocktail cherry to garnish.



golden apricot

3 TBSP RUM

3 TSP APRICOT LIQUEUR

4 TSP LIME JUICE

4 TSP SUGAR SYRUP

1 EGG YOLK

4 MEASURES SODA WATER

DRIED APRICOT, TO GARNISH

Put the rum, apricot liqueur, lime juice, sugar syrup and egg yolk into a food processor or blender and blend.

Strain into a glass, fill the glass with ice cubes and then top up with the soda water.

Garnish with a dried apricot.
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apricot daiquiri

1 MEASURE WHITE RUM

1 MEASURE LEMON JUICE

½ MEASURE APRICOT LIQUEUR OR BRANDY

3 RIPE APRICOTS, SKINNED & STONED

APRICOT, MINT SPRIG & COCKTAIL CHERRY, TO GARNISH

Put some crushed ice into a food processor or blender.

Add all the ingredients and blend for 1 minute or until smooth.

Pour into a chilled cocktail glass and garnish with an apricot slice, cocktail cherry and mint sprig.



frozen Mango daiquiri

CRUSHED ICE

½ MANGO, PEELED & STONED

1 MEASURE LIME JUICE

2 MEASURES WHITE RUM

1 TSP ICING SUGAR

MANGO, TO GARNISH

Put a small scoop of crushed ice into a food processor or blender.

Add all the ingredients and blend until smooth.

Serve in a chilled glass and garnish with mango slices.



rum collins

2 MEASURES WHITE RUM

1 TSP CASTER SUGAR

1 DASH ORANGE BITTERS

2 TSP LEMON JUICE

3 MEASURES SODA WATER

LEMON & ORANGE, TO GARNISH

Add the rum and sugar to a glass and stir until the sugar has dissolved. Then add the orange bitters and lemon juice.

Fill the glass with ice cubes, top up with the soda water, then stir.

Garnish with a lemon and orange wedge.
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coconut daiquiri

2 MEASURES WHITE RUM

1 MEASURE COCONUT LIQUEUR

2 MEASURES LIME JUICE

1 TSP GRENADINE

LIME, TO GARNISH

Put 4–5 crushed ice cubes into a cocktail shaker and pour over the remaining ingredients.

Shake until a frost forms and strain into a cocktail glass and garnish with a lime slice.



black widow

2 MEASURES DARK RUM

1 MEASURE SOUTHERN COMFORT

JUICE OF ½ LIME

1 DASH SUGAR SYRUP

LIME, TO GARNISH

Put some cracked ice into a tall glass.

Put the rum, Southern Comfort, lime juice and sugar syrup into a cocktail shaker. Shake lightly.

Strain into the glass and garnish with a lime slice.



caprissima de uva

2 MEASURES AMBER RUM

2 TSP VELVET FALERNUM

½ LIME, PLUS EXTRA, TO GARNISH

5 RED GRAPES, PLUS EXTRA, TO GARNISH

2 TSP SUGAR

Muddle the lime and grapes at the base of a glass.

Add the rum, sugar and velvet falernum and half-fill the glass with crushed ice. Churn the mixture with a





frozen mango & mint spiced daiquiri










discovery bay











duke’s daiquiri













melon daiquiri








bossa nova












Baijan swizzle










wrong island spiced tea
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