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‘THE FAULT, DEAR BRUTUS, IS NOT IN OUR STARS, BUT IN OURSELVES, THAT WE ARE UNDERLINGS’

JULIUS CAESAR, ACT ONE, SCENE TWO






INTRODUCTION

We started writing our first cocktail book compendium at the end of 2019, as a celebration of ten years of molecular mixology at The Alchemist. The book was a joyful journey back through some of our guests’ favourite concoctions as well as a retrospective of the brilliant bartenders and the wild and wonderful techniques that they employ, to bring our brand of alchemic theatre to venues across the land.

… And then it was 2020 and all of a sudden, our world stopped spinning.

The Alchemist thought long and hard in that period about our place in Space and in Time; we missed the magic of drinks delivery IRL, of preparation and process behind the bar, the energy and optimism pre-shifts, the camaraderie of all-action Saturdays and the human pleasure of tenderly tending the bar on Tuesdays. Mostly, we missed the reactions, the awe and the wonder, and sometimes the simple delight that a well-crafted cocktail could bring to a guest.

And yet we knew that the cosmos moves in mysterious ways, so we chose not to suffer the slings and arrows of outrageous fortune, as the bard (sort of) said. Instead, we spent time dreaming impossible cocktail dreams and set to work to create bolder, brighter, more brilliant drinks than ever before. Cocktails to take you … out of this world.

Today, five years on, we’ve made concoctions that levitate before your very eyes, creations that kiss you back (!) and liquid oysters that put the ‘shoot the moon’ in shooters.

We’ve also thought much more about our place in this world as it continues to rapidly evolve around us; endeavouring to tread more carefully and lightly as we go about our craft. We’ve closed the loop on many of our cocktails, upcycling wasted citrus into marmalades and excess greens into simple shrubs. Waste wine is transformed into syrups that add depth to our serves. Passionfruits have gone, and with them the many thousands of air miles, but the passion has not. We’re going to demonstrate this later on in this book.

So, volume two of The Alchemist is here to help you enter a new dimension as you learn to shake, spin, smoke and serve a brand-new collection of our most cosmic creations. And because we’re all star-crossed lovers at heart (sorry again, Shakespeare), we’ve categorised each drink through the zodiac so you can be sure of party-perfect planetary alignment.




EQUIPMENT

BAR BLADE

A bar blade is no ordinary bottle opener: it is a speed opener, allowing you to open ten bottles of beer in 4.2 seconds (with practice!). We use it as a mark of seniority: as a bartender works through our progression scheme, they earn a personalised Alchemist bar blade, each with its own unique number.

BOSTON TIN & GLASS COCKTAIL SHAKER

We choose to create our cocktails using a Boston tin and glass shaker, rather than a tin-on-tin shaker, as we like to add a dash of theatre to everything we do. It means that, whether your cocktail is shaken or stirred, you’re always able to witness a glimpse of the production.

When it comes to ‘the art of the shake’, build your ingredients into the glass, then slide on the tin at a slight angle and twist slightly while pushing down to seal. Hold the bottom of the glass securely with one hand while holding the top of the tin with the other. Sling the tin in one rapid motion over your shoulder and back down to lock (a bonus is that this makes you look pretty cool). Turn the shaker upside down so the glass is facing upwards, then shake.

To unlock the tin, make sure the glass is facing upwards and use the palm of your hand to gently smack the tin where it meets the glass.

HAWTHORNE STRAINER & FINE STRAINER

Two of the most essential pieces of equipment for any bartender. Place your Hawthorne strainer in the top of your Boston tin, with the coil facing downwards, and use it to hold back the ice as you strain your shaken cocktail into your glass. If your shaken cocktails are being served straight up (without ice), use in combination with a fine strainer to remove any ice shards or pulp.

BAR SPOON

The bar spoon is the crème de la crème of spoons. The long, spiralled handle makes light work of mixing drinks, even in the tallest glassware, and the flat end works perfectly for layering spirits in cocktails to help you show off some artistic flair. What’s more, a bar spoon holds about 5ml of liquid (the same as a teaspoon), so it can be used to measure out those smaller amounts of liquid that can be difficult to accurately do in a shot glass.

MUDDLER

We use a muddler for mashing, grinding or crushing ingredients such as fruit, herbs or spices. Essentially, this breaks them down, releasing their juices, oils and flavour compounds.

JULEP STRAINER

After stirring drinks in the glass part of your Boston shaker, use a julep strainer as you transfer the drink into your glass. Place the strainer, curved side up, over the ice (the glass should be almost full to the brim with ice) and hold it down with your index finger as you pour.
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BLENDER

A good-quality blender is an important piece of equipment in any bartender’s arsenal. Whether you are prepping batches or foams, or simply blending up a strawberry daiquiri on a hot summer’s day, it’s important to make sure you have a high-powered blender to help get the job done.

We use blenders in different ways to get different results. Blending with a scoop of crushed ice will create a frozen cocktail, while blending with three ice cubes will help to dilute the cocktail slightly, at the same time creating a fluffy texture and velvety mouthfeel.

FLAVOUR BLASTER

We use this innovative piece of kit to create our vapour bubbles on iconic serves such as Pop Notch (page 118) and Cherry Poppins (page 54). Now available in a mini size for at-home use.

JIGGER

A double-ended tool used for measuring and pouring liquid. The large end holds 50ml while the smaller end holds 25ml.

MEASURING JUG

A glass measuring jug is helpful when batching up serves for large-scale events.

ULTRA-PRECISION SCALES

One of the most important pieces of equipment that we use on a daily basis is a set of good-quality, ultra-precision scales, accurate to the nearest 0.01g. Many of the powders we use are extremely powerful in small quantities and a variation of just 0.1g can change a drink drastically, so it’s important to be accurate. You can pick up a set of these scales fairly easily online and they are generally inexpensive, so are definitely worth the investment.

LIGHTER

An essential for an Alchemist bartender, used for lighting woodchips, spritzing oils from citrus peel and lighting flash paper.

ICE BALL MOULDS

There are lots of shapes available, we love a classic large ice ball.

SYRINGE

We use a syringe to extract liquids and dispense in certain drinks like Pear-ple Rain (page 64). A pipette would also work well.

OAK BARREL

We use barrels to age various cocktails, such as Negronis and Pineapple Daquiris. They can be sourced from Master of Malt or Urban Bar. The more you use the better flavours will flourish.

DEHYDRATOR

This is a great piece of kit that pulls moisture from fruit/veg at a low temperature, preserving nutrients and ensuring no mould or bacteria grow. We use this machine to create dehydrated citrus peel from chopping-board waste.

If you don’t have a dehydrater you can achieve a similar end product by using an oven. Set to the lowest temperature and place cut citrus or fruit in for 6-8 hours.

Air fryers also offer this function, please check instructions for temperature and times.

FLASH PAPER & STRING

As fun and cool as this is, you must take care while handling as misuse could cause burns. This is extremely flammable and should be used in small amounts.

It’s good practice to store them in metal containers and cut using scissors when needed. You could also store this in a cool, dry place.

DRY ICE

Unlike other chemicals, dry ice has no liquid stage, going straight from a solid to a gas. This means it interacts with our delicious liquids in interesting ways. The process by which dry ice changes to a gas is known as sublimation. The gas it makes comes in the form of a mysterious white fog, but there are a number of magical reasons we use it in addition to its visual impact.


	AROMA
When you introduce dry ice to a warm liquid infused with fresh fruit the gas carries the aroma and envelops the room. Visually, it impresses, but it’s also a multisensory experience that gets you salivating as your drink is made.


	CARBONATION
Fizzy drinks are carbonated with CO2. The addition of dry ice to a drink lightly carbonates it, changing the mouthfeel, and alters the flavour, adding the acidity you encounter in sparkling drinks.


	TEMPERATURE
A warm liquid reacts more quickly with dry ice, producing more aroma and fog. Dry ice is also a way of chilling the liquid without diluting it or changing the flavour in the way normal ice does.


	SAFETY
You must not drink the dry ice; allow it to dissolve and dissipate first. Do not breathe dry ice mist in directly and always handle the pellets with gloves. Do not store dry ice in a sealed container, or a freezer, but in the container provided by the manufacturer.




BLOWTORCH

A useful piece of equipment, whether you use it to torch a cinnamon stick for a sweet and spicy aroma, to caramelise a lime or to toast a Meringue Foam garnish. There’s something about adding fire to any situation that always gives that ‘wow’ factor and is a guaranteed crowd-pleaser.

FOAMER

We create our foams using an iSi foamer and N2O gas, which allows us to create velvety and stiff-peaked foams.

SMOKE GUN

A smoke gun is an amazing piece of equipment that allows us to create thick, flavourful smoke, which is perfect for infusing cocktails while creating a sense of theatre. We use oak woodchips, which give a classic smokey flavour and aroma, but you can experiment with other types of woodchips in order to get different results.

Pour the woodchips into the hole in the top of the smoke gun and turn it on to full. Direct the nozzle into the glass you want to smoke and use a lighter or match to light the woodchips. Smoke will start to billow from the nozzle. Turn off the smoker once you have achieved the desired amount of smoke, then discard the woodchips.
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CREATING SMOKE WITHOUT A GUN


	LIGHT SMOKE
Place some woodchips on a heat-resistant surface, such as a baking tray. Light them using a lighter flame or blowtorch until they are gently smouldering. Place your glass over the smouldering chips and leave to infuse for a few minutes. This process will lightly coat the glass with smoke and create a wonderful smokey flavour.


	HEAVY SMOKE
Place the woodchips on a heat-resistant surface, such as a baking tray. Light them using a lighter flame or blowtorch until gently smouldering. Take a carafe or a stirring jar and place it over the top of the chips. Allow to infuse for a few minutes, then continue to mix the cocktail in the carafe or jar.







BATCHES, MIXES & SPHERIFICATION

Store-cupboard essentials for the modern alchemist. Here you will find a list of our most necessary mixes and dilutions and once prepped they can be used in many of our cocktails throughout the book

CITRIC ACID DILUTION

This dilution works well for adding a citrus element to a drink without the cloudiness you get from lemon or lime juice.


MAKES 750ML


	– 20G CITRIC ACID POWDER

	– 750ML FILTERED WATER





Place the ingredients in a blender and blend for 30 seconds, or until the powder is completely dissolved. Pour into a sterilised bottle. It will keep for at least a month in the fridge, which makes it a great alternative to fresh citrus as you don’t need to use it right away.

LEMON MIX

This technique consists of muddling sugar into citrus peels and leaving it for a few hours or overnight, allowing the sugar to extract the oils from the peels and creating a delicious syrup.


MAKES 750ML


	– 20G FINELY GRATED LEMON ZEST OR PEEL

	– 500ML LEMON JUICE

	– 200G CASTER SUGAR

	– 5ML (1 TEASPOON) BITTER TRUTH LEMON BITTERS





Add the lemon zest or peel to a large jug. Add the juice to the zest and leave to infuse for 30 minutes or overnight. After infusing, add the caster sugar and bitters and stir to dissolve. Once all of the sugar has dissolved, strain through a fine strainer to remove any zest, then pour the liquid into a sterilised bottle. It will keep for 4 days in the fridge.

ACIDIFIED CRANBERRY JUICE

Adding citrus acid delivers a tartness to the cranberry juice


MAKES 200ML


	– 8G CITRIC ACID POWDER

	– 200ML CRANBERRY JUICE





Add both ingredients into a blender and blend for 30 seconds. Pour into a sterilised bottle. This will keep for 2 days in the fridge.
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MAGIC MIX

A clever




	– 1LITRE FILTERED WATER

	– 1 RED CABBAGE

	– 20G BICARBONATE OF SODA






TONY’S CHOCOLATE MILK





	– 180G MILK CHOCOLATE (WE USE TONY’S CHOCOLONELY)

	– 750ML OAT MILK

	– YOU WILL ALSO NEED A SUGAR THERMOMETER








PORNSTAR BATCH





	– 250ML PASSOÃ

	– 250ML WHITE VERMOUTH

	– 250ML CITRIC ACID DILUTION (PAGE 14)






MULLED BELLINI BATCH





	– 350ML RED WINE REDUCTION (PAGE 31)

	– 350ML MONIN SPICED RED BERRIES SYRUP

	– 1 TEASPOON GOLD METALLIC POWDER






ALCHEMIST MARMALADE





	– 1KG CITRUS FRUIT

	– 800ML FILTERED WATER

	– 1KG CASTER SUGAR








PINEAPPLE CAVIAR





	– 100ML ALGINATE MIX (RIGHT)

	– 50ML SIMPLE SUGAR SYRUP (PAGE 28)

	– 1ML PINEAPPLE FLAVOUR DROPS

	– 0.1G RED COLOURING POWDER






CALCIUM SOLUTION





	– 22.5G CALCIUM LACTATE POWDER

	– 750ML FILTERED WATER






ALGINATE MIX





	– 9G SODIUM ALGINATE POWDER

	– 750ML FILTERED WATER






STRAWBERRY JELLY





	– 100ML STRAWBERRY SYRUP

	– 100ML FILTERED WATER

	– 2G ULTRAGEL

	– YOU WILL ALSO NEED 8 SERVING GLASSES
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