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classic cocktail is made of three parts: something 




strong (liquor), something sweet (like sugar 




or a liqueur), and something bitter 




(oddly, we just call those “bitters”). You 




can find these elements even in a sim- 




ple gin and tonic, where rough juniper 




mellows into the dual sugar-sweet and 




quinine bitterness of tonic, finished with a 




tart spike of lime. 




Strong, sweet, and bitter—a good cocktail 




has the intrigue of a drama, the joy of a salty- 




sweet dessert, and the sin of alluring vice. 




From the bawdy innkeepers of the eighteenth 




century to the gangster bootleggers of Pro- 




hibition, liquor has always had its charac- 




ters, and cocktails are the keepers of the 




lore. Some creation legends include tales 




of the poker hustler Jack Rose, the 
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famous matador film  


Blood and Sand, 

and a club dancer named 



Margarita Carmen Cansino, who eventually became the pinup 




actress known as Rita Hayworth. 




Where there’s a drink, there’s a story. We love reading them, 




and we enjoy them all the more with a nice cocktail in hand. 




These are some of our favorites, and we hope you like them too. 





[image: background image]






heories abound for the origins of the word “cocktail,” some 




deriving from the French word for an eggcup (coquetier), 




some involving creative uses for a rooster’s tail feather, and 




some employing a color of humor not suitable for polite publica- 




tion. Originally (sometime around 1800), “cocktail” actually 




meant an Old-Fashioned as we know it today. But the end of the 




nineteenth century saw an explosion of new “cocktails,” using 




juices and vermouths and any number of spirits. Amid this 




proliferation, the exasperated drinker took to ordering an “old- 




1½ ounces bourbon or rye 




1 teaspoon simple syrup 




2 dashes Angostura bitters 




Stir in a short glass over ice and garnish 




with a lemon twist. 
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fashioned cocktail” when they wanted a no-frills glass of whis- 




key, sugar, bitters, and ice. It’s not so much a recipe as it is a 




method of doctoring up a spirit, as one completes a dish with 




dashes of salt and pepper. It’s the original cocktail. 
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f the Old-Fashioned first took the edge off a spirit with 




sugar, the borough-named drinks of New York advanced 




this concept twice over, introducing vermouth and orange 




juice to the mix. At the center of this family (and indeed, the cen- 




ter of cocktail genealogy altogether) is the Manhattan. 




Like the Old-Fashioned, the history of the Manhattan is frac- 




tured, and my favorite version is one historians have deemed un- 




likely. But why let accuracy stand between us and a good story? 




This version pegs the drink’s inception to the aptly named Man- 




hattan Club in New York, where sometime in the 1870s Winston 




Churchill’s mother, Jeanette, threw a gala honoring the newly 




elected governor, Samuel J. Tilden. It turns out that even if Tilden 




was received with Manhattan cocktails, Lady Churchill proba- 




bly wasn’t there herself. But the club was a serious purveyor of 




mixed drinks, and it still contends for the honor of invention 




with another, an unnamed bar near the corner of Bowery and 




Houston. So while we don’t know for certain which mahogany 
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den first sprung the union of spirit and vermouth, we know it was 




at least on the island of the same name. 




We also know it took off with the tippling public, and it’s easy 




to see why—the silky, sweetened mixture of whiskey, vermouth, 




and bitters is a good deal more sociable than the day’s other style 




of drinking liquor: neat, and with force. 




2 ounces bourbon or rye 




1 ounce sweet vermouth 




2–3 dashes Angostura bitters 




Stir with ice and strain into a 




cocktail glass. Toast to forgotten 




inventors everywhere. 
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