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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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The origin of the word ‘cocktail’ is widely disputed.

Initially used to describe the docked tails of horses that were not thoroughbred (which hasn’t much to do with a Singapore Sling), the alleged first definition of a ‘cocktail’ appeared in New York’s The Balance and Columbian Repository. In response to the question ‘What is a cocktail?’ the editor replied: ‘it is a stimulating liquor, composed of spirits of any kind, sugar, water and bitters... in as much as it renders the heart stout and bold, at the same time that it fuddles the head... because a person, having swallowed a glass of it, is ready to swallow anything else.’ Which sounds a little more like it.

However it began, this delightful act of mixing varying amounts of spirits, sugar and bitters has evolved, after decades of fine crafting, experimentation and even 13 years of prohibition in the United States, into the ‘cocktail’ we know and love. Each one a masterpiece. Each one to be made just right for you.

In the century since Harry Craddock concocted the Corpse Reviver and the White Lady, James Bond has insisted on breaking the number 1 rule to not shake a Martini every time he goes to the bar, and Sex and the City has introduced a whole new generation of drinkers to the very pink, very fabulous, Cosmopolitan cocktail. And the idea it can be paired with a burger and fries. Which is fine by us.

Go forth and make yours a Martini. Or a French Afternoon at gin o’clock on a mizzly Monday morning.

Gin is (usually) a clear spirit distilled from grain or malt and then flavoured with juniper berries and other botanical products.

The name Gin is derived from the French genièvre, or the Dutch jenever - both meaning ‘juniper’ (and both harder to pronounce than the Latin ‘juniperus’).

Hailing from early 17th century Holland, Gin was initially produced as a medicine rather than a spirit, to which juniper was added only to make it more palatable. Thank you, Medicine.

Gin has come a long way since then. Once given to soothe stomach complaints and warm troops at war, it has established itself as one of the most popular spirits and is known to alleviate the downs (and boost the ups) of the head and heart, and warm troops at the bar.

It’s at the heart of celebrated classic cocktails such as the Martini, Singapore Sling, Negroni and Tom Collins (the list is, thankfully, endless), and this oh-so versatile spirit deserves the role of ‘truly magic ingredient number one’ in a host of modern twists and contemporary concoctions.
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Gin cucumber cooler

Eden’s club collins

Orchard collins

Camomile collins

French afternoon

Citrus highball

Gin garden martini

Gin & tonic

Hong kong sling

Abbey road

Strawberry fields





GIN CUCUMBER COOLER

2 MEASURES GIN

5 MINT LEAVES

5 SLICES CUCUMBER

3 MEASURES APPLE JUICE

3 MEASURES SODA WATER MINT, TO GARNISH

Add the gin, mint and cucumber to a glass and gently muddle.

Leave to stand for a couple of minutes, then add the apple juice, soda water and some ice cubes.

Garnish with a sprig of mint.
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EDEN’S CLUB COLLINS

2 MEASURES CUCUMBER-INFUSED GIN

2 TSP ELDERFLOWER LIQUEUR

2 TSP LEMON JUICE

2 MEASURES APPLE JUICE

5 MINT LEAVES

SODA WATER, TO TOP

APPLE OR MINT, TO GARNISH

Add all the ingredients except the soda water to a cocktail shaker and shake and strain into an ice-filled sling glass.

Top up with soda water and garnish with an apple slice or mint sprig.



ORCHARD COLLINS

1 MEASURE GIN

3 TSP LEMON JUICE

3 TSP CAMOMILE & FENNEL SEED SHRUB

1 MEASURE APPLE JUICE

CIDER, TO TOP

APPLE, TO GARNISH

Add all the ingredients except the cider to a cocktail shaker and shake and strain into a collins glass filled with ice cubes.

Top up with 4 measures cider and garnish with an apple slice.



CAMOMILE COLLINS

2 MEASURES GIN

1 CAMOMILE TEA BAG

1 MEASURE LEMON JUICE

1 MEASURE SUGAR SYRUP

4 MEASURES SODA WATER

LEMON, TO GARNISH

Pour the gin into a glass and add the tea bag.

Stir the tea bag and gin together, for about 5 minutes, until the gin is infused with camomile flavour.

Remove the tea bag and fill the glass with ice cubes.

Add the remaining ingredients and garnish with a lemon slice.
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FRENCH AFTERNOON

1 MEASURE GIN

3 TSP CAMOMILE TEA SYRUP

3 TSP LEMON JUICE

2 DASHES PEACH BITTERS

CHAMPAGNE, TO TOP

LEMON, TO GARNISH

Add all the ingredients except the Champagne to a cocktail shaker and shake and strain into a flute glass.

Top up with 4 measures chilled Champagne and garnish with a lemon twist.



CITRUS HIGHBALL

1 MEASURE GIN

1 CITRUS TEA BAG

LOW-CALORIE TONIC WATER, TO TOP

LIME OR ORANGE, TO GARNISH

Place the gin and citrus tea bag in a collins glass and leave to infuse for 2 minutes.

Remove the tea bag, fill the glass with ice cubes and top up with 4 measures low-calorie tonic water.

Stir, then garnish with a lime or orange wedge.



GIN GARDEN MARTINI

4 MEASURES GIN

1 MEASURE ELDERFLOWER CORDIAL

½ CUCUMBER, PEELED AND CHOPPED

2 MEASURES PRESSED APPLE JUICE

CUCUMBER, TO GARNISH

Muddle the cucumber in the bottom of a cocktail shaker with the elderflower cordial.

Add the gin, apple juice and some ice cubes and shake and double-strain into 2 chilled martini glasses.

Garnish with peeled cucumber slices.
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GIN & TONIC

2 MEASURES GIN

4 MEASURES TONIC WATER

LIME, TO GARNISH

Pour the gin to a highball glass filled with cubed ice.

Top with soda water and garnish with a lime wedge.



HONG KONG SLING

½ MEASURE GIN

½ MEASURE LYCHEE LIQUEUR

1 MEASURE LYCHEE PURÉE

1 MEASURE LEMON JUICE

½ MEASURE SUGAR SYRUP

SODA WATER, TO TOP

FRESH LYCHEE IN ITS SHELL, TO GARNISH

Add all the ingredients except the soda water to a cocktail shaker and shake and strain into a sling glass.

Top up with soda water, garnish with a lychee and serve with long straws.



ABBEY ROAD

2 MEASURES GIN

½ MEASURE LEMON JUICE

1 MEASURE APPLE JUICE

6 MINT LEAVES

1 PIECE CANDIED GINGER

LEMON & MINT, TO GARNISH

Muddle the mint leaves, ginger and lemon juice in a cocktail shaker and then add all the remaining ingredients and shake well.

Strain into an old-fashioned glass over crushed ice and garnish with a lemon wedge and a mint sprig.



STRAWBERRY FIELDS

2 MEASURES GIN

1 CAMOMILE TEA BAG

1 MEASURE STRAWBERRY PURÉE

2 TSP LEMON JUICE

1 MEASURE DOUBLE CREAM

3 TSP EGG WHITE

SODA WATER, TO TOP

STRAWBERRY, TO GARNISH

Place 1 camomile tea bag and 2 measures gin in a cocktail shaker and leave to infuse for 2 minutes.

Remove the tea bag and add the rest of the ingredients to the shaker.

Shake and strain into a wine glass and top up with 4 measures chilled soda water.

Garnish with a strawberry.
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Ginny gin fizz

Royal cobbler

Sunshine state

Sweet sixteen

Nehru

Southside

Fair lady

Tipperary

Martinez

Sloe-ho

Honey dew

Kiwi smash

Ginty collins

Smokey martini

Betsy

The fix

Green bay colada





GINNY GIN FIZZ

2 MEASURES GIN

1 CAMOMILE TEA BAG

1 MEASURE LEMON JUICE

1 MEASURE SUGAR SYRUP

3 TSP EGG WHITE

SODA WATER, TO TOP

LEMON, TO GARNISH

Place the tea bag and gin in a cocktail shaker and leave to infuse for 2 minutes.

Remove the tea bag, add the rest of the ingredients and shake and strain into a wine glass filled with ice cubes.

Top up with the soda water and garnish with a lemon twist.
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ROYAL COBBLER

1 MEASURE GIN

½ MEASURE RASPBERRY SYRUP

½ MEASURE LEMON JUICE

1 MEASURE PINEAPPLE JUICE

PROSECCO, TO TOP

RASPBERRIES, TO GARNISH

Add all the ingredients except the Prosecco to a cocktail shaker and shake well.

Strain into a rocks glass filled with cubed ice and top with Prosecco.

Garnish with raspberries.



SUNSHINE STATE

1 MEASURE GIN

½ MEASURE ELDERFLOWER LIQUEUR

2 TSP LEMON JUICE

1 MEASURE APPLE JUICE

6 MINT LEAVES

PROSECCO, TO TOP

STRAWBERRY, TO GARNISH

Squeeze the mint leaves in your hand to express the oils, then drop them into a highball glass.

Add the gin, elderflower liqueur, lemon juice and apple juice, fill with cubed ice and top with chilled Prosecco.

Stir briefly and garnish with slices of strawberry.



SWEET SIXTEEN

2 MEASURES GIN

JUICE OF ½ LIME

2 DASHES GRENADINE

1 TSP SUGAR SYRUP

BITTER LEMON, TO TOP

LEMON, TO GARNISH

Add some ice cubes and all the ingredients, except the bitter lemon, to a cocktail shaker and shake well until a frost forms.

Fill a highball glass with ice cubes, strain the cocktail over it and top up with bitter lemon.

Garnish with a lemon rind strip.



NEHRU

1 MEASURE GIN

4 SLICES MANGO

5 PINK PEPPERCORNS

PROSECCO, TO TOP

Add the gin, mango and peppercorns to a blender or food processor and blend until smooth.

Strain into a Champagne flute and top with chilled Prosecco.



SOUTHSIDE

2 MEASURES GIN

4 TSP LIME JUICE

4 TSP SUGAR SYRUP

5 MINT LEAVES

MINT, TO GARNISH

Add all the ingredients to a cocktail shaker and shake and strain into a cocktail glass.

Garnish with a mint leaf.
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FAIR LADY

1 MEASURE GIN

1 DASH COINTREAU

4 MEASURES GRAPEFRUIT JUICE

LIGHTLY BEATEN EGG WHITE

CASTER SUGAR

Frost the rim of an old-fashioned glass by dipping it into egg white and pressing it into the sugar.

Add the remaining ingredients, including the egg white and some ice cubes, into a cocktail shaker.

Shake well, then pour into the prepared glass.



TIPPERARY

3 MEASURES GIN

3 MEASURES DRY VERMOUTH

JUICE OF 1 LEMON

Add all the ingredients, including some ice cubes, into a mixing glass.

Stir gently and strain into a chilled cocktail glass.



MARTINEZ

2 MEASURES GIN

3 TSP SWEET VERMOUTH

2 TSP ORANGE LIQUEUR

2 DASHES ANGOSTURA BITTERS

ORANGE, TO GARNISH

Fill a glass with ice and add the remaining ingredients.

Stir and garnish with an orange twist.
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SLOE-HO

2 MEASURES SLOE GIN

1 MEASURE LEMON JUICE

½ MEASURE SUGAR SYRUP

½ MEASURE EGG WHITE

SODA WATER, TO TOP

LEMON, TO GARNISH

Add all the ingredients except the soda water into a cocktail shaker and shake well.

Strain into a highball glass filled with ice cubes and top up with soda water.

Garnish with a long lemon rind spiral.



HONEY DEW

1 MEASURE GIN

½ MEASURE LEMON JUICE

½ MEASURE SUGAR SYRUP

2 DROPS ABSINTHE (OR PERNOD)

5 CUBES HONEYDEW MELON

PROSECCO, TO TOP

LEMON & ROSEMARY, TO GARNISH

Add all the ingredients except the Prosecco to a blender or food processor and blend with 5 cubes of ice.

Pour into a chilled wine glass, top with chilled Prosecco and garnish with a lemon twist and a sprig of rosemary.



KIWI SMASH

2 MEASURES GIN

½ KIWI FRUIT, QUARTERED

4 SLICES LEMON

4 TSP SUGAR SYRUP

1 SPRIG CORIANDER

KIWI FRUIT, TO GARNISH

Add the kiwi fruit, lemon and sugar syrup to a glass and muddle.

Add the gin and coriander and half-fill the glass with crushed ice.

Churn with the muddler until thoroughly mixed and top up with more crushed ice.

Garnish with a kiwi fruit slice.
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GINTY COLLINS

2 MEASURES GIN

1 EARL GREY TEA BAG

2 TSP GRAPEFRUIT LIQUEUR

1 MEASURE LEMON JUICE

1 MEASURE SUGAR SYRUP

GRAPEFRUIT BITTERS

GRAPEFRUIT, TO GARNISH

Pour 2 measures gin into a collins glass and add 1 Earl Grey tea bag. Allow to infuse for 1 minute before removing the tea bag.

Fill the glass with ice cubes and add the rest of the ingredients and stir gently.

Garnish with a grapefruit twist.



SMOKEY MARTINI

4 MEASURES GIN

2 MEASURES SLOE GIN

½ MEASURE DRY VERMOUTH

10 DROPS ORANGE BITTERS

ORANGE, TO GARNISH

Put some ice cubes into a mixing glass, add ½ measure dry vermouth and stir until the ice cubes are well coated.

Pour in the gin and sloe gin then add 10 drops orange



BETSY












THE FIX









GREEN BAY COLADA
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