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			We love to throw a party. A theme party, a holiday party, a dinner party, a cocktail party—we love them all. (We love them so much that one of us—David—already wrote a book on the subject in 2019 called Life Is a Party: Deliciously Doable Recipes to Make Every Day a Celebration.)

			We had it down to a pretty great system. David, the trained chef of the household, was Captain Food, while Neil was all over the drinks menu. But over time, we started having our friends decline drinks more frequently. Some were starting families and unable to partake, some noticed that drinking was hitting them differently the next day, and some just wanted to cut back.

			So we started to experiment with nonalcoholic concoctions that still felt festive and fun—no one wants to be relegated to sipping a sad seltzer with lime while the others frolic about with mini umbrellas in their fruity cocktails.

			And then in 2016, David realized that alcohol was no longer for him. He didn’t love the version of himself that alcohol brought out, so he took the steps he needed in order to stop drinking. Now contentedly sober for years, David is happy to be around others who are imbibing. His sobriety certainly didn’t mean that he wanted to stop throwing dinners and parties. In fact, David actually enjoys watching people settle in with their cocktails and loosen up—just as long as he can join them with something equally delicious to drink.

			While David was deciding to abstain, Neil was getting more excited about the alchemy of modern cocktails and the inventive concoctions mixologists were creating. He began to explore the imaginative new cocktail lounges popping up all over the country that were turning drinks into an art form, sometimes taking it a bit too far. (No joke, one time his cocktail came as a terrarium—it was beautiful, but a little gross. Who wants to drink a snail’s habitat?) Neil also became somewhat of an amateur margarita connoisseur (which you can see documented at length in his Instagram feed) and can tell you the best spot for one in New York (shoutout to Toloache for a really consistent pre-theater marg). David even gifted him mixology lessons with his favorite mixologist (the wonderful Jonathan Lind, consultant for this here book) from the NoMad restaurant (RIP—we will forever miss your chicken).

			With the two of us now living conflicting drinking lives, we took a moment to reexamine what cocktails and cocktail hour actually meant to us. We realized that what we valued most were the moments of togetherness—of sitting down to a cocktail before the evening chaos began, celebrating a friend’s new job or engagement, or serving up a perfectly themed pairing at our annual Christmas party. We wanted to be able to take a moment to make something special, sit by the fire or on the deck, and connect as we sipped something chilled and delicious. Even though we are a mixed-sobriety couple, we didn’t want to give up those moments.

			And we know we are not unique in this mixed-alcohol-intake world. In the past few years, we’ve discovered that the world simultaneously has become both more interested in artisanal cocktails and also more curious about drinking less. Choosing not to drink, whether as a lifelong commitment or a decision for one round at a bar, is no longer shackled with shame or suspicion. Choosing a shitty drink, however, is. The sober, the sober curious, and the alcohol imbiber all coexist, very often at the same events. Not everyone wants alcohol at the same pace as others—our good friend as a rule alternates a cocktail with a mocktail as a way of prolonging her nights. For some, it’s no longer a choice of one or the other—the cocktail and the mocktail must coexist!

			So we decided to create this book, which is the result of the past seven years of exploring creative options for making both alcoholic and nonalcoholic drinks equally fun and exciting. We’ve played with fresh ingredients from our garden and flavor profiles from across the globe, and we’ve tried almost all of the nonalcoholic spirits that have popped up in the past few years. (Speaking of, one of our favorite brands, Lyre’s, went through a rebranding while we were making the book. The ingredients have been updated to reflect the new names, but the photos may not match the bottles you see on the shelf.) You can be creative about ingredients, too. We’ve even produced our own honey, which we are loving with yuzu lemon—it has a light lemon flavor that adds a gentle brightness to the sweetness of the honey. Pair it with a young whiskey or a lemon seltzer and a sprig of mint and you’re in business.

			While we are great drink enthusiasts, we do not claim to be experts. So we went on a quest for the best cocktails and mocktails we could find. And then, to be honest, we simplified. It’s true that many of the world’s best drinks are very complicated and intricate, but it is important to us that every drink in this book be accessible and easy enough to be enticing to make. We’re excited to share the ideas we’ve gleaned from others along with the drinks we’re creating at home.

			No matter where you are on the alcohol consumption continuum on any given day, grab a shaker and some fresh herbs and let’s get to muddling!
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			About the Book
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			Both Sides of the Glass is the book we’ve been looking for, for years, and realized we had to create ourselves. It is a curated collection of the very best cocktail and nonalcoholic drinks that we could either create or find, that complement each other and can be served at the same time and for any occasion. Both Sides of the Glass is for the person who likes cocktails but may want to drink a little less sometimes, for the expecting parents, for the host who wants to make sure there are equal options for their sober guests, or the couple who, like us, are 1 part imbiber and 1 part sober (see what we did there?).

			To organize Both Sides of the Glass and make it as useful as possible, we didn’t want to go by the traditional spirit categorization, for obvious reasons. What good is a vodka section when you don’t drink vodka? Sectioning it by time of the day, as mocktail books are often broken down, didn’t make sense to us either—Neil loves a boozy brunch every now and then, but cocktails tend to be more of an evening thing for us. And we didn’t want to pigeonhole any drinks to specific occasions—we never decide what cocktails to make by thinking, “I want an engagement party drink!”

			So much of enjoying a cocktail is filling out the mood—it’s the companion to that rainy afternoon, or the perfect addition to that sexy date night—that we decided to organize it by the elements. To us, drinks have a mood or a feeling to them, and this felt like the best way for us to think about them, so we separated Both Sides of the Glass into four sections: Water, Fire, Air, and Earth. Think more “vibes,” less “woo-woo.”

			The Water section contains the drinks you might want at a pool party, when you’re looking for something cool and crisp. These drinks will be a little tropical, a little fruity—think “beach.” This section will house the daiquiris, the mojitos, a Shirley Temple for grown-ups, and a Dirty Shirley for an alcoholic twist on the classic.

			The Fire section contains the drinks you might have around a fireside when you want to be cozy and warm. They are a little spicier, a little smokier, a little hotter. This is where you’ll find our take on a Manhattan and a spicy chai concoction with a cinnamon and ginger kick so strong it almost burns—but in a good way.

			In the Air section are the drinks you’ll go to when you want to rev up. Bright and effervescent, these drinks will get the party started. Here you’ll discover the Black Magic Marg (the blended margarita Neil created for EPCOT) and the Black Magic Moment, the nonalcoholic version David whipped up (literally) that has the perfect tang.

			And, finally, the Earth section has the drinks you’ll want to have to stay grounded. A little funky, here you’ll find the heavier, dirtier flavors. This is where you can see a peaty negroni, and the drinks that are so herbaceous they inspired us to expand our garden, like the Beet You to It, a kicked-up gin and beet cocktail, and the Dirty Man(hattan)—a funky mushroom-inspired mocktail.

			We hope that no matter what vibe you are looking for, you’ll find the perfect drink here.
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			A Note from David
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			The choice to be sober is a deeply personal one. And there are just as many ways to be sober as there are reasons to be. The only thing that is important is that you make the choice that is best for you.

			I’ve said this before and I’ll say it again—getting sober was both the hardest thing I’ve ever done and the easiest. In 2016 I found myself struggling—fighting with depression and turning too readily to drugs and alcohol. After a rough night, I woke up and decided that my life had become unmanageable. I felt cloudy and unhappy, so I walked myself into an Alcoholics Anonymous meeting and started on my sobriety journey that day.

			For me, it was the best decision. I have found a calmness and peace of mind, and I am seeing the world and my place in it with a much clearer focus. My path has not been perfect, and it has not been a solo journey. I am incredibly grateful to my friends and family who have given me strength. Like everything challenging in life, you can’t do it without the support of those closest to you.

			I say this all for a few reasons. First off, sobriety is not and never will be something to be ashamed of. In fact, it is absolutely the opposite—it is the thing in my life that I am the proudest of (all right, that’s actually my extraordinary children, but the sobriety is a close second).

			Second, it’s deeply important to me that anyone who is choosing not to drink (or to drink alcohol a little less) feels just as involved in the world, and just as valued. Yes, I am sober. But I am still very much a part of the party. It is not a lacking, an excuse to be excluded. If anything, it’s a reason to be even more creative and inclusive.

			In a world of drinkers, I have found it deeply comforting to know that there are other non-drinkers out there. We should feel confident going out and knowing that there are special, interesting drinks available for us. We should feel just as special and catered to as everyone else. There’s more out there than soda water.

			Our goal is to help everyone feel like they have a seat at the table, and help the world know what to serve once they get there.
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			Glassware
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			Here are our thoughts on glassware—you can do whatever you want.

			But having said that, there is a reason for the suggestions you’ll see in the recipes. Some drinks want more ice, some will last longer with less surface area on top (we’re looking at you, champagne), some are just larger. And some just look really cool in a fancy little glass. Do you need a Nick and Nora glass? No. But will you feel like a fancy businessperson in a fancy social club in the 1930s? Probably…and sometimes that’s worth it to us.

			
				[image: ] Coupe | Fun fact: this little beauty, with its wide bowl and short stem, has surpassed the martini glass in popularity for cocktails served “up.” Its elegant shape allows for optimal aroma release and provides a perfect canvas for garnishes. Plus, you can actually walk it over to someone without breaking into a sweat that you’ll spill their drink before it ever reaches their mouth.

				[image: ] Martini glass | Okay, we just trashed the martini glass a little, but is there a more iconic glass than this one? Its elegant, streamlined look advertises the crispness of the cocktail all on its own. And while its sleek angles make it almost impossible to toast with, they do make it incredibly easy for that liquid to pour into your mouth.

				[image: ] Collins glass | Tall and straight-sided, the Collins glass is ideal for long, refreshing cocktails like the Tom Collins or whiskey sour. Its ample space accommodates plenty of ice, fruit, and other garnishes.

				[image: ] Highball | Almost identical to the Collins glass but a tiny bit shorter. Listen, we may get in trouble from serious bar people, but you definitely don’t need both of these. If we specify one and you have the other, feel free to go wild and swap it out. We won’t even know.

				[image: ] Rocks glass | This is really the workhorse/unsung hero of the cocktail world. If you have to have one single glass, this is the one. It’s versatile, large enough to handle cocktails with soda in them, and small enough to look good with a pour of whiskey in it.

				[image: ] Champagne flute | Ah, the classic champagne vessel. Now, some folks will tell you that it’s chicer to drink your bubbly from a coupe (think every movie in the ’20s and ’30s). But here’s the thing—the classic slender champagne flute is designed to preserve the liquid’s effervescence. If you want that bubbly to stay bubbly, the flute is the obvious choice.
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			Tools
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			Our thoughts on tools are not dissimilar to our thoughts on glassware: if you don’t have the right one, don’t worry about it. But tools are there just to make your life a little easier. You can certainly find substitutes, but as anyone who has ever tried to open a bottle of wine without a corkscrew can attest, some tools are worth their weight in gold. So for that reason, we decided to separate them into tools that are super helpful and tools that are helpful but not needed.

			Definitely need
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				Cocktail shaker | We prefer what’s called a Boston shaker—it looks like two shakers of different sizes used together, without the strainer top (that one’s called a cobbler shaker). We find it simpler to use, with less spillage and a better heft to it.

				Strainer | This is really needed if you go with the Boston shaker—just a perfect little tool to hold the ice back, which we use in almost every single recipe.

			

			Really useful
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				Jigger | This is the small tool with standard measurements on either side. It’s super useful to have around, since 75 percent of cocktail making is measuring tiny amounts of liquid. But you can substitute small measuring spoons.

				Muddler | The back of a spoon will do in a pinch.

				Barspoon | A long normal spoon can work, but it’s clunky.

				Juicer | So many cocktails require lemon or lime juice, and one can go crazy juicing lemons. Trust us, we know
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