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INTRODUCTION

While much of Western society was enjoying the decadence of the Roaring Twenties, or the années folles (‘crazy years’) as they were known in France, the Prohibition era began in America.

The 18th amendment to the US constitution banned the manufacture, sale and import or export of ‘intoxicating liquors’ but in response, there was a proliferation of bootleggers and smugglers, individuals making ‘moonshine’ in their bathtubs, and ‘speakeasies’ or illicit bars.

Many of the cocktails of the Prohibition era were inspired by those of pre-Prohibition, but the dubious moonshine whiskies and gins had to be masked with citrus and fruit juices, ginger ales, colas and other flavours.

The result? Some of the most-loved and enduring classic cocktails that we enjoy today.

Here’s a collection of 50 recipes that brings together the drinks that inspired the speakeasy classics, the drinks of the Prohibition era, and those that they in turn inspired well into the 1930s.

Cheers!
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THE FIX

2 measures gin
1 measure lemon juice
¾ measure sugar syrup
seasonal fruit, to garnish

[image: illustration]
Add the ingredients to a rocks glass filled with crushed ice.

Churn, and garnish with seasonal fruit of your choosing.

The simplest of sours, and really the very building blocks of all drinks making – first recorded in Jerry Thomas’s How to Mix Drinks (1862).



PINK GIN

2 measures gin
5 dashes Angostura bitters
still water, to top

[image: illustration]
Add all the ingredients to an old fashioned glass filled with cubed ice and stir briefly.

No garnish.

The ‘pink gin’ on today’s shop shelves is a sugary, fruity affair and not at all like the original. Vastly popular in its day, Pink gin was conceived by naval officers in Plymouth in the mid 1800s as a means of making a tonic prescribed for sea sickness more palatable – that tonic was none other than Angostura bitters. It’s as bracing as a howling sou’westerly and really does shiver the timbers. But in the best of ways.



GIN AND IT

1 ½ measures gin
1 ½ measures Italian
sweet vermouth
orange, to garnish

[image: illustration]
Add all the ingredients to a rocks glass filled with cubed ice, stir briefly and garnish with an orange slice.

Meaning ‘gin and Italian vermouth’, despite the simplicity of the recipe, this is a superbly complex blend of botanical, woody and floral notes.



MARTINEZ

2 measures gin
1 measure sweet vermouth
1 teaspoon Maraschino
2 dashes Angostura bitters
orange, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a chilled coupette glass.

Garnish with an orange twist.

Conceived around 1870 in Northern California, this is a sweeter and more complex precursor to the Martini. Stunning.
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AMERICANO

1 measure Campari
1 measure sweet vermouth
soda water, to top
orange slice, to garnish

[image: illustration]
Fill a highball glass with cubed ice, add the Campari and sweet vermouth, stir and top with soda water.

Garnish with an orange slice.

Predating the Negroni, the Americano is the most classic of Italian aperitivos. Halfway between a spritz and a Collins, its relatively low potency means that three or four can be enjoyed in one sitting. Simple and timeless.
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MANHATTAN

2 measures rye whiskey
1 measure sweet vermouth
2 dashes Angostura bitters
cocktail cherry, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a chilled coupette glass.

Garnish with a cocktail cherry.

The rich wine notes from sweet vermouth, combined with the spice and punch of rye whiskey give the drink such depth and complexity. Stirred down and meaningful.
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TURF CLUB

1 ½ measures gin
1 ½ measures sweet vermouth
¼ measure Maraschino
1 dash absinthe
1 dash orange bitters
cocktail cherry, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a chilled cocktail glass.

Garnish with a cocktail cherry.

This Harry Johnson classic is a Martinez of sorts, with a brightening splash of Maraschino.



YALE

2 measures gin
¾ measure dry vermouth
2 tablespoons Maraschino
2 dashes orange bitters
lemon, to garnish
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Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a chilled cocktail glass.

Garnish with a lemon twist.

The touch of Maraschino brings an astringent, fruited complexity. The recipe has evolved over the years with the original calling for Crème Yvette (no longer produced) which would have given the drink a slightly blueish hue as a nod to Yale’s colours.



GIN RICKEY

2 measures gin
¾ measure lime juice
½ measure sugar syrup
soda water, to top
lime, to garnish

[image: illustration]
Build all the ingredients in a large wine glass full of cubed ice, stir briefly and garnish with a lime wedge.

Hailing from late 19th century America, the ‘Rickey’ (F Scott Fitzgerald’s favourite cocktail) is best described as a ‘Collins’ with lime juice instead of lemon. The most simple and delicious of gin highballs.



JOURNALIST

2 measures gin
½ measure dry vermouth
½ measure sweet vermouth
1 teaspoon lemon juice
2 dashes Angostura bitters
2 dashes orange bitters
lemon, to garnish
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Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a coupette cocktail glass. Garnish with a lemon twist.

A complex Martini from Harry Craddock. The additional bitters make this the perfect digestive cocktail for gin lovers.



CLOVER CLUB

2 measures gin
¾ measure lemon juice
¾ measure sugar syrup
5 raspberries, plus extra to garnish
½ measure egg white

[image: illustration]
Add all the ingredients to a cocktail shaker and vigorously ‘dry shake’ without ice for 10 seconds.

Take the shaker apart, add cubed ice and shake vigorously.

Strain into a coupette glass and garnish with raspberries.

Named after the Philadelphia Gentleman’s club where it was first created in the 1800s, this is a sharp pre-Prohibition gin sour enlivened by raspberries.
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TOM COLLINS

2 measures gin
1 measure lemon juice
¾ measure sugar syrup
soda, to top
to garnish:
lemon and a cocktail cherry

[image: illustration]
Pour the gin, lemon, sugar syrup and a splash of soda water into a highball glass.

Fill the glass with cubed ice and stir, top with soda and more ice and garnish with a lemon wedge and a cocktail cherry.

First appearing in print in Jerry Thomas’s The Bartender’s Guide (1876), yet most likely much older, the classic Tom Collins is so-named because the original recipe would have called for ‘Old Tom’ gin, a sweeter style of gin than London Dry. Timeless, refreshing and elegant.
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CORPSE REVIVER NO. 2

1 measure gin
1 measure lemon juice
1 measure Lillet Blanc
1 measure Cointreau
2 drops absinthe
lemon, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Shake vigorously and double strain into a chilled coupette glass.

Garnish with a lemon twist.

According to its creator (Harry Craddock) ‘four of these taken in quick succession will unrevive the corpse again.’ Start with one and see how you go.
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LUIGI

2 measures gin
1 measure dry vermouth
½ measure Cointreau
1 measure grenadine
1 measure orange juice
blood orange, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a chilled cocktail glass.

Garnish with a blood orange twist.

Created in the early 1900s by Luigi Naintré at the Embassy Club, London, the Luigi is sweet, sharp and a touch floral all at once.



BRONX

2 measures gin
¼ measure sweet vermouth
¼ measure dry vermouth
1 measure orange juice
to garnish:
cocktail cherry and orange

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Shake vigorously and double strain into a chilled coupette glass.

Garnish with a cocktail cherry and an orange slice.

A precursor to the Satan’s Whiskers, the Bronx first appeared in print in 1908. It was a hugely popular pre-Prohibition snifter. In essence, it is a gin Manhattan, freshened with a splash of orange juice.
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BOBBY BURNS

2 measures Scottish whisky
1 ½ measures sweet vermouth
¼ measure Bénédictine
2 dashes Angostura bitters
lemon, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Stir for 30 seconds, and strain into a chilled coupette glass.

Garnish with a lemon twist.

The Bobby Burns is a delicious variant of the Rob Roy cocktail, itself an interpretation of the Manhattan. A dash of Bénédictine brings herbal sweetness and depth of flavour.
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WHITE LADY

1 ½ measures gin
1 measure Cointreau
¾ measure lemon juice
lemon, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Shake vigorously and double strain into a chilled coupette glass.

Garnish with a lemon twist.

Essentially a Sidecar made with gin, argument raged between Harry McElhone and Harry Craddock as to who created this evergreen classic.
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FRENCH 75

1 measure gin
½ measure lemon juice
½ measure sugar syrup
chilled Champagne, to top
lemon, to garnish

[image: illustration]
Add the gin, lemon juice and sugar syrup to a cocktail shaker filled with cubed ice.

Shake vigorously and strain into a Champagne flute.

Top with Champagne and garnish with a lemon twist.

Created at Harry’s New York Bar in Paris in 1915 and named after the French field gun, this is as much a Tom Collins with a Champagne top as it is anything else. The rapid artillery fire of the bubbles is lovely.
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SINGAPORE SLING

1 measure gin
1 measure Cointreau
½ measure Bénédictine
½ measure cherry brandy
¾ lemon juice
soda water, to top
cocktail cherry, to garnish

[image: illustration]
Add all the ingredients except the soda water to a cocktail shaker filled with cubed ice.

Shake vigorously and strain into a hurricane glass filled with cubed ice.

Garnish with a cocktail cherry.

Created at the Raffles Hotel in Singapore in the early 1900s, this is paradise in a glass. Over the years, pineapple juice has crept into the recipe and while perfectly permissible, the recipe here is closer to the original.
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SOUTHSIDE

2 measures gin
¾ measure lime juice
¾ measure sugar syrup
6 mint leaves
mint, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Shake vigorously and double strain into a chilled coupette glass.

Garnish with a mint leaf.

‘Scarface’ attained notoriety as the boss of the Chicago Outfit. His gang imported vast quantities of gin into Chicago’s South side. The gin was poorly made, ‘bathtub gin’ and flavourings and sweeteners were required to mask its rough edges. Capone was partial to a Southside – a fresh, lively and limey cocktail that could mask all the evils of the world.



GIMLET

2 ½ measures gin
½ measure lime cordial
½ measure lime juice
lime, to garnish

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Shake vigorously and double strain into a chilled coupette glass.

Garnish with a lime twist.

The recipe for the Gimlet varies from source to source with Raymond Chandler calling for just lime cordial, others for fresh lime and a touch of sugar syrup. Here, we’ve attempted a compromise.
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BEES KNEES

2 measures gin
1 measure lemon juice
½ measure honey

[image: illustration]
Add all the ingredients to a cocktail shaker filled with cubed ice.

Shake vigorously and double strain into a chilled coupette glass.

No garnish.

Literally ‘the best’, the addition of honey to this Prohibition-era favourite was a creative method of masking the dubious taste of poor quality gin. Floral, zingy and (if made correctly) extremely well balanced.
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MONKEY GLAND

2 measures gin
1 measure orange juice
1 tablespoon Grenadine
2 drops Absinthe (or Pernod)
lemon, to garnish
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Add
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HANKY PANKY
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NEGRONI
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BOULEVARDIER
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OLD PAL
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SIDECAR
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HEMINGWAY DAIQUIRI
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DEATH IN THE AFTERNOON
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BUCKS FIZZ
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HANGMAN’S BLOOD
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ZOMBIE
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