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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken straight to 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 sections.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Welcome!

Welcome! We’re so excited that you have decided to pick up this book and give some of the cocktails inside a try. Making delicious mixed drinks at home doesn’t have to be a daunting task. We are passionate about the fact that great cocktails can be made by anyone, anywhere, with minimal fuss, equipment or specialist knowledge. In following our simple guidelines, we hope to empower you to have more fun with flavour, learn new techniques and, above all, make amazing cocktails that you and your friends can enjoy.

How This Book Works

The concept of 60-Second Cocktails is really all about fun and flavour exploration. It’s centred on the positive belief that, with a little practice and preparation, anyone can make a terrific mixed drink in roughly the time it takes to select, open and pour a bottle of wine. Within these pages you’ll find 60 different cocktails, some of them original recipes as well as a number of tasty twists on classics that you might already be familiar with. We’ve broken these down into three distinct groups, which vary in complexity and style:

CHAPTER 1:
NO SHAKE, SHERLOCK
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First up are 20 fun, more everyday-style cocktails that don’t require much preparation, equipment or anything other than a few key storecupboard ingredients – you’ll find a list of what we recommend you keep at hand here.

CHAPTER 2:
SHAKE IT UP
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Next comes a selection of 20 drinks that will need a good ol’ shake, stir or perhaps the odd additional piece of equipment or ingredient.

CHAPTER 3:
MAGNIFICENT MIXES
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We finish with 20 cocktails that call for a few specialist ingredients and a little more preparation, adding to their sophisticated flavours and complexity.

All our cocktail recipes make a single drink to serve one person, unless where we’ve said otherwise. And with each cocktail recipe you’ll find the following...

NAME & DESCRIPTION
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Cocktails, like kids and cars, are often given names, and we’ve done the same here, along with a short description of the drink to help bring to life the liquid in the glass.

WHAT ABOUT A GARNISH?
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Most of the drinks need a great looking/smelling/tasting garnish, so try to prepare it in advance – see here for a few tips and tricks.

HOW DO I MAKE THIS?

[image: illustration]
A brief description of how best to bring the drink together.

INGREDIENTS LIST
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The components of the mixed drink that you’ll need to get out and prepare in advance – make sure you have all your bottles open and your juices freshly squeezed!

WHAT EQUIPMENT WILL I NEED?
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Rest assured, there’s nothing too complicated here – mostly a means of measuring the ingredients, something to mix them in, or a cocktail shaker, and a strainer.

NON-ALCOHOLIC OR LOW ABV
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Planning on drinking very little alcohol or none? We’ve included a few low-ABV (1.2% or less) or non-alcoholic serves at the end of each chapter, if you fancy something lighter.

WHICH GLASS?
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This is not prescriptive. Try experimenting with different styles, shapes and sizes. And it’s a good idea to chill your chosen glass in readiness – see here for more on that.

DO I ADD ICE?
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There are different sorts of ice, from small cubes to blocks and crushed, and different ways of using them in cocktail making, so here we tell you if, what and how it’s best used.

GOOD FOR BATCHING
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In a few cases, we’ll recommend that a drink can be made in a larger batch and stored for later – especially useful if you have a few guests coming over.

FLAVOUR GROUP
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We’ve tried to break each drink down to fit into a certain flavour group, which can be useful when preparing for a get-together, or simply deciding on a type of food it might pair well with.

[image: illustration]


OCCASION SUGGESTION
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This is to show when each drink will dazzle the most. Some are crackers to open the weekend with, others are simple drinks you can enjoy at any time. Then there are a few that are perfect for the ‘wow’ factor if you’re entertaining, or just for a bit of quality ‘me/we’ time.
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Key Cocktail Kit

The tools you’ll need as well as items that can be improvised

Walk into any decent cocktail joint and you’ll see a huge array of gadgets behind the bar designed to help the staff mix up their drinks in the best possible way. It can be somewhat mind-boggling for the average drinker seeing all the different mixing jars, muddlers, measures, shakers and whatnot all neatly lined up, constantly being washed and replaced ready to use again. And watching the bartenders at work can seem as smooth-yet-complex an operation as a Formula One pit stop.

There are some absolute essentials that you’ll need when it comes to mixing up great cocktails at home. But you don’t need the whole range of gear to get the ball rolling in making awesome mixed drinks, and there are plenty of shortcuts or alternative items you can use to achieve the same results.
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MEASURE

This is the most vital piece of kit in your cocktail-making armoury, for measuring out each liquid that is going into the mix. Why? Because cocktails are all about balance, and it’s this balance that helps you walk the tightrope between a good drink and a great drink.

Most bars use a jigger measure, which looks like a metal egg timer, normally with one larger end that holds 50ml of liquid and the other smaller end holding 25ml. Most cocktail books give measures in millilitres (ml) or fluid ounces (fl oz), or both, but since we are all about ease here, we use ‘parts’, where 1 part = 25ml (1fl oz). This means that you don’t need a professional measure at all, just a smallish receptacle that allows you to measure liquid out consistently. An egg cup is ideal, or a shot glass, both of which hold roughly 50ml (2fl oz). So if a recipe asks for, say, 2 parts vodka and 1 part espresso coffee, then use one full egg cup or shot glass of vodka and half an egg cup or shot glass of coffee. Simple, eh!


1 PART = 25ML / 1FL OZ
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COCKTAIL SHAKER

On the whole, a cocktail shaker is key to making a mixed drink – but not essential, as our first group of cocktail recipes shows. There are two main types of cocktail shaker:

Boston Shaker

This consists of two halves, one metal and one glass, one slightly bigger than the other so that they fit perfectly together. A separate strainer is required for this style of shaker (see below).

Cobbler Shaker

This looks a little like a New York fire hydrant and comes in three parts, often all metal: a large compartment for ingredients, a lid with a built-in strainer and a cap that frequently doubles as a 1-part measure (see here).

However, maybe you’re visiting a friend and want to mix up a cocktail but you’re stuck for a shaker, in which case you can use a number of alternatives. We have been known to shake up a mean Sour using a Kilner jar or even whip up an Espresso Martini in a sports water bottle! Whatever item you improvise with, it’s vital that it’s not too fragile and can be sealed closed so that it’s watertight.
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STRAINER

Nearly all drinks made in either a cocktail shaker or a mixing glass will need to be strained, holding back the ice and any other bits and pieces that were added to impart flavour from your serving glass. The advantage of using a Cobbler shaker is that your strainer will be built in, but if using a Boston shaker or when straining drinks from a mixing glass, you’ll need a cocktail strainer, sometimes called a Hawthorne, to cover one half of the shaker or the mixing glass top as you pour out the mixture.

‘Fine straining’ is a term reserved for drinks that are double strained – passed through the standard cocktail strainer and also a tea strainer or small fine sieve. Using something other than a cocktail shaker? Just strain through a regular kitchen sieve or large tea strainer into the glass.
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CITRUS SQUEEZER

You may well already own some sort of citrus squeezer or juicer, but if you don’t, we really recommend you opt for a handled citrus squeezer, where you place a citrus fruit half in the nook by the hinge (often called the ‘Elbow’), close it, squeeze hard and hey presto – juice! However, people commonly make the same mistake using this citrus squeezer as they do with a wetsuit: they use it backwards. As the zip on a wetsuit goes at the back, so the fruit half goes into the dimple of the citrus squeezer upside down, like a dome. As the other half of the squeezer presses down on the fruit, it pushes it inside out and releases all the goodness within.

An electric juicer, should you have one, comes in handy for pre-juicing a large batch of citrus fruit when required or if you’re making several of the same cocktail. No shame in using a little technology here!
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MIXING GLASS

This allows you to stir a drink with ice, diluting it as you do so. But you don’t really need a special bit of kit here – in fact, two of the world’s best bars, Swift in London and Little Red Door in Paris, use small, flat-sided stainless-steel storage containers from a well-known Swedish store. If they can, so can you!
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MUDDLER

A large wooden stick, reminiscent of a miniature Victorian rolling pin, the muddler’s job is to crush down ingredients such as fresh herbs and citrus fruit to release their flavours before mixing and/or shaking. You can use the end of a small rolling pin that fits inside your cocktail shaker or glass instead.
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BAR SPOON

Pretty much what it says on the tin, this is a small spoon with a long shaft to allow you to stir your cocktails and reach all the way to the bottom of the glass, to where a lot of the heavier ingredients sink. This will help to give your drink a much better consistency. The spoon itself contains about 5ml (1 teaspoon), so is ideal for adding precise amounts of a flavoursome ingredient for perfect balance. Many bar spoons have a twisted shaft, around which you can curl a narrow ribbon of citrus peel for a more flamboyant garnish (see here).
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VEGETABLE PEELER

Many of our cocktails call for a thin piece of citrus peel as a garnish, for which you need a vegetable peeler to cut the outer peel of the fruit (see here).
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KNIFE & CHOPPING BOARD

The thing about citrus fruit is that they come whole, so you’ll need a good-quality, sharp knife (careful, now!) along with a sturdy, non-slip chopping board to halve them for squeezing and to cut them up for garnishes (see here).

... AND FRIENDS

Finally, the best drinking accessory is your friends. Okay, not a cabinet essential (occasionally a bit of solace and a Whisky Sour is what we need in life), but drinking together is nearly always better than drinking alone.
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