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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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Born and raised on the outskirts of Manchester, Joe and Daniel Schofield started working in hospitality when they were in their early teenage years.

Bartending was not the obvious career path as, for the last 120 years, the Schofield family business had been in fire protection equipment. However, it’s now the new family trade as both brothers are now recognized internationally as two of the world’s best bartenders. Joe is the first bartender to win International Bartender of the Year at the Tales of the Cocktail Spirited Awards and Bartender’s Bartender at The World’s 50 Best Bars. And Daniel was also nominated as Bartender of the Year by the Class Bar Awards.

As of 2019, the brothers have spent, collectively, over 25 years working in some of the world’s best bars across the globe. From Singapore, Paris, Sydney and, of course, their hometown of Manchester, to the mecca of any discerning cocktail mixer, The American Bar at The Savoy Hotel, London, they have had the privilege of working with some incredibly talented people, many of whom have generously contributed to this book.



INTRODUCTION







Why did we want to write a book? Well, first and foremost, we wanted to share our recipes and our way of doing things. There are thousands of cocktails you can make and so many different recipes for them and techniques you can use that it can seem intimidating when you’re simply at home and want to mix a great drink. However, we have spent a lot of time throughout our careers constantly adjusting and improving, so this collection of recipes is, in our humble opinion, the way we personally think they taste best. Our intention is to be transparent, to share our thought processes, and, whether you’re a home enthusiast or a young barkeep, to help create truly great drinks.

We love the history of cocktails, where they come from and who invented them, and why and how, and so we’ve tried to provide a little background in the introduction to each recipe. We also understand the importance of looking to the past before looking to the future and so, when putting together our compilation of 100 Classic Cocktails, we have studied all the old great cocktail books to see how they have evolved through time. This is what makes a drink a classic, as over the years it has been subtly tweaked and adjusted here and there to keep up with modern preferences and habits, so it never falls out of fashion.

Tastes change perpetually and, as bartenders, it is our duty to adapt and evolve with these changes. This book is therefore our collection of classics, which means our personal favourites and also the favourites of everyone at every bar, no matter where they are in the world. We’ve tweaked them slightly, added our own spin to keep up with the times and to give you a recipe that you can make behind a bar or at home.

Some of these recipes are fairly recent inventions – the Breakfast Martini, the Penicillin or the Tommy’s Margarita, for example – which all became almost instant classics the moment they were conceived, and we’re very fortunate that their creators, Salvatore Calabrese, Sam Ross and Julio Bermejo, have very generously contributed their personal recipes to this book.

Anyway, we hope you like our selection and hope it inspires you to start tweaking and adjusting to suit your own tastes and preferences, and love of cocktail mixing and experimenting – that’s why it is such great fun!

So, let’s start with the basics….


GUEST RECIPES

We are fortunate in our career to have met some incredibly talented people along the way. They are people who inspire us to be better, and many of them we are proud to call dear friends. These friends are some of the world’s best bartenders and we are very grateful to them for sharing their own recipes in this book. Most are in a relatively classic style, meaning that you don’t need expensive laboratory equipment to make them – they’re just honest, simple and delicious drinks. These recipes have been unchanged from the way they were provided, spirits et al. We just converted from oz to ml for a more consistent approach.

You will also find the drinks that we consider our signatures, for Joe it is the William Wallace and for Daniel it is the Padrino.








BEVERAGE PHILOSOPHIES

We would like to begin by sharing our ideas on the way we think drinks should be served and created. Here are our core beliefs:


1

FLAVOUR COMES FIRST. We cannot emphasize this enough. What is the point of using hi-tech apparatus, beautiful glass-ware and innovative garnishes if the actual drink in the glass is not up to scratch? Of course, the extras can help enhance the flavour and the experience in general, but really, a great cocktail should taste as fantastic in delicate Japanese stemware as it would in a regular glass you’d find in your local dive bar.

And following on from this, the ingredients of a cocktail should only be selected on the basis of flavour, nothing more, nothing less. Sourcing obscure ingredients from the other side of the world can be fun and can also be a great way of sparking curiosity and intrigue on a cocktail menu. However, it should never come before taste.

And finally, always taste your drinks. This is the only way to improve your palate and make sure that the drink is perfect before it is served to your dear guests.




2

AFTER FLAVOUR COMES AROMA. Research studies have found that over 80 per cent of flavour comes from a process called “retronasal olfaction”. This is when aroma or odour molecules travel from the oral cavity into the nose while we are eating and drinking, and explains why a lemon twist or a sprig of mint is often the definitive finishing touch on drinks that have now been classics for over a century.




3

CONSIDER THE OTHER SENSES TOO. Think visually. Chefs are always very keen to tell you that “you eat with your eyes first” and there’s so much truth to this. We firmly believe that a drink should look appealing to the person you serve it to as it can enhance the flavour. And it’s not always about the cherry on top and crazy garnishes, as sometimes simplicity is key. But remember, presentation should definitely be considered and every drink should look inviting and easy on the eye.




4

GARNISHES can play a pivotal role in a cocktail but they really need to earn their place, aesthetically or aromatically (see After Flavour Comes Aroma and Consider the Other Senses Too). They should always add something to the drink, and never be a distraction from the overall flavour. On our training programme at SCHOFIELD’S, we emphasize the importance and beauty of simplicity as we believe this is such a key component in any drink that’s stood the test of time. In our time behind the bar, we have experimented quite heavily with garnishes, almost to the point where they began to resemble a creation by a pastry chef. And yet, the liquid in the glass was still the most important thing.




5

HAPTIC PERCEPTION. Have you heard about “haptic perception”? This is also something to consider. It means “the ability to grasp something”, so the look and touch and feel of a thing, which are integral to the experience of it. So if an Old Fashioned is served in a heavy decorative rocks glass, the drink feels rich and luxurious. However, if a Negroni was served in the same vessel, the heaviness of the glass might mean that you would lose some of the floral and aromatic top notes, which are highlighted if served in a thin, light, elegant glass.




6

COCKTAILS ARE ALL ABOUT EXPERIMENTATION – it’s what makes it such fun. And when we do it, we always take inspiration from classic drinks, as these are such a great reference point. Drinks are all about creating a balance, offsetting the sweetness in a liqueur with a dry spirit or sour citrus, for example, and in classic drinks a winning formula is already there. Take a classic Daisy – a simple combination of a spirit, a liqueur, citrus and a touch of sugar. Each one of those ingredients can be substituted for something else. For example, you can swap the base spirit, the liqueur or the citrus to create new drinks. Perhaps the measurements may have to change slightly but the DNA of the classic drink is still there. Almost every single drink we have created can be referenced back to a classic cocktail in this way and, in our experience of working in restaurants, we’ve found that chefs often work in the same fashion. There is almost always a classic touchstone. Experimentation is where you suddenly stumble across something great, so have a go.




7

CONCEPT is also very important, especially in the drinks industry as, if you’re serving a Tiki drink in a dive bar, something doesn’t feel quite right, and inevitably the venue doesn’t stay open too long. You have to match the concept to the venue and, similarly, if you’re throwing a party at home or in a venue, everything has to match up conceptually. Champagne is, of course, what you would serve to guests at a wedding, rather than, say, a Zombie, and a cleverly designed cocktail for a special occasion can really help it go with a swing.




8

“KAIZEN” is a glorious term from Japan, which essentially translates as “continuous improvement”. It is normally applied to the world of business, but we love it as a mindset that is relevant to everything you do. The best drinks are made when you are 100 per cent focused on the task at hand. We should always be looking for ways to improve and evolve as it’s only through devotion and dedication that we can get closer to perfection. We also believe that you should always try your best at making any drink, whether that is a flat white coffee or a Coca-Cola with ice and lemon, it should still be to the best of your ability.




9

KNOWLEDGE IS SO IMPORTANT – especially for barkeeps. Know your drinks, of all kinds: cocktails, spirits, wine, beer, soft drinks, coffee, etc. In the UK, wine accounts for roughly 35 per cent of alcoholic beverage sales and yet so many bartenders know very little about it and instead, know a lot about an obscure cocktail from the 1920s, which they might make only a handful of times. This doesn’t make sense. It was something that Declan McGurk drilled into to us when Joe was working at The Savoy, and it has stayed with us ever since.




10

HOSPITALITY. This should almost be at the very top of our list of core beliefs as, in our view, it’s the most important part of the experience. Without great hospitality you cannot have a great drink. We often look back at some of the best bar experiences we’ve had and, in a small handful of those scenarios, a great cocktail was made, but in each and every one, a great bartender was present. Having a warm, caring and welcoming host can turn the worst of days into one of the most memorable, and that is what a great drink is all about.

Obviously, when you work a bar, there are challenging times, and we’ve learned over the years to try to avoid making
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