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To all the bartenders and mixologists that inspired the drinks–cheers to you!
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INTRODUCTION



a tiny bit about tiki-style drinks . . .

Tiki-style drinks and the culture they spawned began in post–Great Depression America when bar-goers sought a change from the starkness of the day in the kitschy, tropical-themed Don the Beachcomber bar founded by Donn Beach, née Ernest Gantt, in Southern California. His popular bar served umbrella-garnished, highly alcoholic, rum-based tropical drinks. The trend then spread up the coast to Northern California where “Vic” Bergeron, founded the equally over-the-top Trader Vic’s in the San Francisco Bay Area. Trader Vic’s eventually expanded to become the first nationally franchised tiki-style bar. Tiki lounges surged in popularity throughout the 1950s but all but died out in the 1960s. A revival by a new wave of serious mixologists in the 2000s firmed up a place for these tropical-inspired cocktails on bar menus for the foreseeable future.

But tiki culture has not been without controversy. The term “tiki” comes from the Māori, the Indigenous people of New Zealand, and the word represents a carved wooden symbol of a god or ancestor. Some critics believe that tiki bar owners unfairly borrowed aspects of Oceana and Caribbean culture for their own profit or stereotyped and mocked it, or worse. With full acknowledgment of the cultural appropriation that has happened in the past, for the purposes of this book, we are focusing on the delicious ingredients that make up the drinks, rather than the kitsch.

There are many theories about what a true “tiki drink” should contain. Some say that tiki-style drinks must feature a part each of sweet, sour, and strong (meaning booze). And then there is the dilution factor, which skilled mixologists will add in the form of ice or a flavorful, enhancing liquid. Many bartenders believe there also needs to be a spice component in a tiki-style drink, which is why you often see the addition of cinnamon, nutmeg, and even cloves in drinks offered in a tiki lounge. In this book, I’m keeping it loose, celebrating tropical flavors and strong, mostly rum-based drinks inspired by ingredients from Polynesia and the Caribbean. Though there’s a drink for every Thursday of the year, I’m focusing mostly on tropical fruits available year-round; think pineapple, coconut, mango, passion fruit, citrus, banana, and more. As such, the “seasons” of the chapters are tongue-in-cheek nods to a tropical beach vacation in your own home, where the right drink can make it feel like summer all year long.

For each of these recipes, I suggest a glass type, mixing method, and garnish to make the most of the ingredients and make every drink special—even on a Thursday. Enjoy!




a tiny bit about rum . . .

The majority of tiki-style drinks are built with rum as a base. Broadly speaking, rum is a spirit made from either sugar cane juice or the molasses left over from processing it. The juice or molasses is fermented and then distilled. Rums made from sugarcane juice (such as those made in Martinique, called rhum Agricole) have grassy or herbaceous flavors. Rums made from molasses have rounder flavors and, when aged, exhibit caramel, coffee, and—fittingly—molasses notes.

the six main types of rum used in this book . . .

LIGHT RUM Light rum is aged in stainless steel containers or briefly aged in wood and filtered before bottling. Light rum is clear in color and mild in flavor. It is usually used as a background spirit for when you want a cohesive cocktail where no ingredient is more pronounced than another.

GOLDEN RUM Golden rum is aged in wood barrels for 1 to 5 years, which gives it its beautiful golden hue. Its flavor seems sweeter than that of light rum, though no sugar is added. The wood selected for aging imparts additional flavors to the liquor, such as coconut, vanilla, nuts, and more.

DARK RUM Dark rum is aged in wood barrels for 3 to 12 years, or even longer for premium rum. It is darker in color and deeper in flavor than golden rum. Like with its younger cousin, the wood selected to age the dark rum imparts essences in the liquor, and these robust flavors are prized in a variety of tiki-style drinks. Dark rum is often blended with other rum styles to create complex cocktails.

BLACK RUM The darkest rum is called black rum, which is aged in wood barrels for 2 to 5 years, sometimes in barrels that have been heavily charred, contributing to the dark color and strong, smoky-caramelly flavor of the spirit. Some manufacturers of black rum add additional burnt caramel to the blend for extra-strong flavor.

FLAVORED RUM Rum can be flavored with a variety of different spices and fruits. In this book, I use coconut rum—coconut is a classic ingredient in tiki-style cocktails—for a selection of drinks.

OVERPROOF RUM The typical “proof” of spirits available for sale in liquor stores in the United States is 80 to 100 (40 to 50 percent alcohol by volume, or ABV). For rum in particular, if the ABV exceeds 40 to 50 percent, it is labeled “overproof.” Overproof rum appears frequently in tiki-style drinks, as they have a reputation for being unabashedly boozy. In this book, several drinks call for 151-proof rum, often as a float on top of the drink, and it’s often optional if you don’t want to go overboard.




a tiny bit about barware . . .

Cocktail shaker There are two common types of shakers: cobbler and Boston. A cobbler shaker includes a cup basin with a detachable top, measuring cap, and strainer. A Boston shaker uses two weighted, metal cups that seal together to quickly mix multiple drinks.

Mixing glass As the older sibling to the cocktail shaker, the mixing glass serves a similar purpose, though it generally produces a less-diluted cocktail. A mixing glass requires the use of a ﬆrainer and a barspoon.

Strainer The most common strainer is the Hawthorne strainer, which is all you’ll need for moﬆ cocktails. If you want a ﬁner ﬆrain, such as when you are using seedy berries, you can use a ﬁne-mesh sieve.

Barspoon While any spoon will technically work for mixing a cocktail, the traditional barspoon has an extra-long handle to keep the bartender’s ﬁngers away from the drink and give extra mobility when ﬆirring.

Jigger or measured shot glass A jigger is a liquid measuring tool designed speciﬁcally for cocktail mixing. It notes common measurements and comes in several sizes.

Citrus press The drinks in this book recommend the use of fresh citrus juice whenever possible. A handheld citrus press is an easy-to-use and nearly irreplaceable tool when extracting fresh lime or lemon juice at home. A larger citrus juicer is helpful for orange and grapefruit juice.


Muddler A muddler is a simple wooden or metal tool resembling a miniature baseball bat with a long handle and flat bottom. It works to mash ingredients to express their flavors and aromas before adding the liquids for cocktails.

High-speed blender Many tiki-style drinks call for serving over crushed ice or are blended with ice to create a slushy texture. I highly recommend a high-speed blender for the job. High-speed blenders have more power than regular blenders to crush ice and create a more uniform texture in your special drinks. This category of blenders tends to be pricier than a standard blender model, but I’ve found the investment is worth it for their reliability and versatility beyond just cocktails.



a tiny bit about glassware . . .

Cocktail glasses come in all shapes and sizes. While each recipe suggests an appropriate type of glassware, the real star of the show will always be the drink itself. Below is a list of the glassware used in this book, but you can pour your tiki-style cocktail into any vessel you choose.

Coupe

Coffee mug

Champagne flute

Highball

Hurricane

Margarita

Martini

Old fashioned

Double old fashioned

Tiki mug






EARLY SUMMER
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Navy Grog

Demerara Dry Float

Tradewinds

Rum Runner

Painkiller

Jungle Bird

Personeater

Classic Daiquiri

Mooréa Sunset

Three Dots and a Dash

Hawaiian Sunset

Singapore Sling

Beachcomber


[image: ]



Week One


NAVY GROG
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Here’s a simple cocktail made famous at Los Angeles’s Don the Beachcomber restaurants. Rum was historically a favorite of the British Royal Navy. As with many tiki-style cocktails, a blend of rums is called for. Use this as a template for discovering your own favorite types of rum and blending them into a complex elixir that suits your own personal tastes.









	Glass: Double old fashioned
	 
	Garnish: Citrus wedge and mint sprig



	
1 oz/30 ml light rum

1 oz/30 ml golden rum

1 oz/30 ml dark rum

¾ oz/22 ml fresh lime juice

¾ oz/22 ml fresh grapefruit juice

¼ oz/7 ml Honey Syrup (see Tip, page 41)

¼ oz/7 ml allspice dram (see Tip, page 129)

Sparkling water

Citrus wedge, for garnish

Mint sprig, for garnish




	In a cocktail shaker, add the light rum, golden rum, dark rum, lime juice, grapefruit juice, honey syrup, and allspice dram. Add ice and shake until chilled. Strain into a cocktail glass over ice cubes or crushed ice and top with sparkling water. Garnish with a citrus wedge and mint sprig. Makes 1 cocktail.








Week Two


DEMERARA DRY FLOAT
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Tiki-style cocktail king Don the Beachcomber invented this cocktail, which records show he came up with in the early 1940s. It has seen a bit of a renaissance in recent years. True to the genre, the drink is boozy, complex, fruity, and goes down easy.









	Glass: Double old fashioned
	 
	Garnish: Lime wheel



	
2 oz/60 ml dark rum, preferably Demerara

1½ oz/45 ml fresh lime juice

1½ oz/45 ml passion fruit syrup

¼ oz/7 ml Simple Syrup (see Tip, page 62)

¼ oz/7 ml maraschino liqueur

½ oz/15 ml 151-proof rum

Lime wheel, for garnish





	
In a cocktail shaker, add the dark rum, lime juice, passion fruit syrup, simple syrup, and maraschino liqueur. Add ice and shake until chilled. Strain into a cocktail glass over ice. Carefully pour the
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Week Three


TRADEWINDS
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	Glass: Highball
	 
	Garnish: Pineapple fronds and paper umbrella



	










	










Week Four


RUM RUNNER
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	Glass: Hurricane or highball
	 
	Garnish: Pineapple wedge, pineapple frond, 	and cocktail cherry
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Week Five


PAINKILLER
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	Glass: Hurricane or highball
	 
	Garnish: Pineapple wedge and pineapple fronds
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Week Six


JUNGLE BIRD

[image: ]










	Glass: Old fashioned
	 
	Garnish: Pineapple chunks
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Week SEVEN


PERSONEATER
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	Glass: Tiki mug or highball
	 
	Garnish: Pineapple wedge, pineapple fronds, and edible flower



	













	









Week EIGHT


CLASSIC DAIQUIRI
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	Glass: Coupe or Martini
	 
	Garnish: Lime twist
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Week NINE


MOORÉA SUNSET
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	Glass: Old fashioned
	 
	Garnish: Lime wheel



	










	










Week Ten


THREE DOTS AND A DASH
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	Glass: Highball
	 
	Garnish: 3 cocktail cherries 	and pineapple fronds
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Week ELEVEN


HAWAIIAN SUNSET
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	Glass: Coupe
	 
	Garnish: Dried Lime wheel
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Week TWELVE


SINGAPORE SLING

[image: ]










	Glass: Hurricane
	 
	Garnish: Orange wedge 	and cocktail cherry
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Week THIRTEEN


BEACHCOMBER
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	Glass: Martini
	 
	Garnish: Cocktail cherry
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