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IN THE SIMPLEST WHITTLING-DOWN OF LANGUAGE, a cowboy was just a guy who messed around with cows. But in the fantastic, romantic lore of the Wild West, he was infinitely more.

A cowboy was brave and tough and often a bit ornery. He could rassle a 1,000-pound bull to the ground, brand him with a hot iron, and eat his cojones for breakfast. Men and cows feared him, dogs adored him, women waited for him, and children everywhere longed to walk in his boots. Cowboys came to be synonymous with what was special about America. To many generations of non-Americans and hopeful immigrants in the first half of the twentieth century, everyone who lived in the American West was a cowboy. The open range, the call of the wild, and the guitar on his back were symbols of a true cowboy lifestyle that many aspired—lifestyle that truly only existed for the last two or three decades of the nineteenth century. After that, the new barbed-wire fences hemmed him in, laws limited his carousing, and later, movies made him into a dandy. But for much of the twentieth century, urban and suburban cowboys from Texas to New York to Beijing have been aspiring to the rugged identity of this enduring and compelling icon of manhood. There is little doubt that the romance and individuality of the cowboy will continue to motivate imitators well into the twenty-first century.

After the Civil War ended, the wounded but recovering country was ready to rebuild and expand, and the only place to expand was west. But the wide-open spaces were already getting crowded—well, relatively anyway. Besides the settlers, there were armies of soldiers bent on taming the native Americans and armies of laborers struggling to build the railroads. These railroads opened up the vast and dusty frontier to soft, pampered Easterners and Europeans anxious to grab some of the seemingly unlimited land. It was a slow, inexorable migration west. And just like Darwin taught us, it all came down to the survival of the fittest. In those days, staying alive meant one thing and only one thing: beef. To eat beef before the benefit of refrigerated transport, you needed live cattle. Since most of the cattle were in Texas and most of the hungry hordes were farther north (and, for a while, farther east), someone had to figure out how to get the beef off the hoof and onto their dinner plates. It was a lucrative business, but far from easy. In 1865, a Texas longhorn steer (the tough and leathery indigenous breed that reigned before selective breeding softened him up) cost $4 in Texas; in Kansas City or St. Louis he might fetch $40. The only problem was, the trek was 1,500 miles or more and walking was the only option.

This is where the cowboy came in. Although Mexican and Spanish vaqueros had been herding and branding cattle in the area for generations, they’d never had reason to transport them over such vast distances. Cowboys were a tough group of loners and misfits, many of whom had drifted west after the end of the Civil War. In fact, about 15 percent were probably African-Americans who first learned to handle cattle as slaves. As freed men, they sought their futures on the tough frontier, where a man’s skill with a rope was more important than the color of his skin. Add a generous helping of true Mexican vaqueros, who brought their finely tooled leatherwork, saddles, and traditional boots into the mix, and a smattering of young, impoverished British aristocrats eager for adventure, and we begin to see that the group was distinctly “multi-cultural,” even by today’s standards. What drew this eclectic group together was their pride in and talent for their work, their rugged individuality, and of course, their outfits.


I see by your outfit that you are a cowboy:

You see by my outfit that I am one, too;

We see by our outfits that we are both cowboys;

Why’ncha get an outfit and be a cowboy too.

—Little-known verse of “The Streets of Laredo”



This book takes the tough, gritty cowboy tradition and turns it to the crucial task of creating cutting-edge cocktails. Today, the denizens of the cattle country might pull their chuck wagons behind a pick-up truck (or better yet, an SUV) and drink their whiskey cold, but the rough-and-tumble, dog-eat-dog atmosphere can still be felt in today’s Wild West. Today’s urban cowboys, and cowgirls, need a good cocktail to put a soft edge on a hard day, and in this book we’ve assembled the finest selections the West has ever seen. Paying homage to the cowboy’s best friend (besides his horse), there are coffee-based cocktails that’ll perk you up and wind you down at the same time. A chapter titled “Drinks from the Border” salutes the intense and ubiquitous influence of Mexico on the whole wranglin’ tradition, and on Texas specifically. Cutting a little closer to true cowboy drinkin’ tradition, a passel of shots and shooters will appeal to the dusty, swaggering cowboy in all of us. And for those who wouldn’t dream of getting a speck of dirt on their brand-new Justin boots or white Stetson, we’ve collected a civilized selection of sophisticated sippers that would be right at home in the penthouse of a Fort Worth high-rise.

In “Quenchers from the Garden,” we explore the mythical relationship between fruit flavors and strong spirits. After all, it was the pairing of limes and tequila that began one of the most lasting traditions of Southwest mixology, the margie. Finally, since everyone who’s ever spent a long day on the trail winds up home in a dusty, bone-tired frame of mind, we’ve thoughtfully provided some smooth and soothing libations that are perfect for that moment when the sun reaches down to kiss the horizon.

Since a responsible drinker always keeps a full stomach to ward off the frightening effects of excessive alcohol intake (and, more to the point, since a drink often causes us to “put on the feed-bag”), you’ll find “Tasty Vittles,” a chapter full of salty, smoky, and fresh appetizers and nibbles that can be whipped up in two shakes.

And there’s also the Cowboy Cocktails Reading Room, to help you get into the proper frame of mind for quaffing cowboy cocktails (don’t miss Cowboys Are My Weakness, by Pam Houston). For the appropriate evening’s entertainment with friends, you can browse through the Cowboy Cocktails Movie Thee-ater (we recommend you start off with Giant, with Rock Hudson, Liz Taylor, and James Dean—Reata restaurants are named for the ranch in this big, brash, totally Texas movie).

When setting out to write this book, we were sometimes asked “What’s a cowboy cocktail?”

The answer is, it’s not a drink—it’s an attitude. We hope you’ll adopt the attitude and get as much enjoyment out of sampling the recipes in this book as we had putting them together.
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SPIRITS


Amaretto

Bailey’s Irish Cream

Blue Curaçao

Bourbon

Chambord

Cognac

Crème de Cacao

Crème de Menthe (green and white)

Frangelico

Gin

Goldschlager

Irish Whiskey: Bushmills or Jamesons

Kahlua

Mescal

Midori (melon liqueur)

Rum: white, spiced, 151

Rumpleminze

Schnapps: cinnamon, peach, butterscotch

Southern Comfort

Tia Maria

Tequila: Herradura white and gold

Triple Sec

Tuaca (honey-herb liqueur)

Vodka: Citrus, Tito’s Texas, Stoli Vanil

Whiskey: Canadian, Irish, rye

Wild Turkey



WEAKER SPIRITS


Beer: Lone Star and Coors Light

Dry vermouth

Fruity red wine (such as Zinfandel)

Hard cider

Sparkling wine



REGALIA


Angostura bitters

Cinnamon, ground

Cloves, ground

Club soda

Cola

Cranberry juice

Dairy products: half-and-half, heavy cream

Dr Pepper

Ginger ale

Grapefruit juice (fresh)

Grenadine

Lemon juice (fresh)

Limes

Mint (fresh)

Orange juice (fresh)

Pineapple juice

Pineapple, canned

Sprite

Sugar, granulated and superfine

Tabasco, green

Tabasco, red

Tea

Tomato juice

Vanilla beans

Welch’s grape juice
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TECHNIQUES


Chilling glasses: When the instructions say to “chill a glass,” that doesn’t mean you have to place it in the freezer and wait thirty minutes. When you’re ready for a cocktail, you’re ready! Instead, simply fill the glass with ice and stir the ice twenty times in a circle (a chopstick is ideal for this operation). Let stand while you make the cocktail, and when it’s ready, dump out the ice and replace it with the ice-cold cocktail itself—no need to dry the glass. Of course, if you have great powers of anticipation and simply “know” you’ll be wanting a cocktail in the evening, you can place the glass(es) in the freezer in the morning before you leave for work (just after feeding the dog is good for us).

Rolling limes: At the famous La Floridita bar in Havana, Cuba, maestro bartender from 1912 to 1952 Constante Ribailagua employed a bar back (assistant) purely for the purpose of rolling his limes prior to squeezing them. A rolled lime will yield more juice, possibly as much as 30 percent more, so the practice bears repeating. Since limes around the country range from small and hard to large, luscious, and yielding, you’ll have to decide if and how much rolling is indicated. If you are squeezing vast quantities of limes for a large event, count between 1 and 1½ ounces of juice for each lime called for in the cocktail recipe. The technique is simple: roll the whole lime back and forth on the countertop, pressing down quite firmly with the palms of your hands. Five to ten seconds should be adequate. Then cut in half and squeeze as usual.

Floating: To “float,” pour each individual liquor (if more than one is called for) very slowly over the back of an inverted teaspoon held about a half inch above the surface of the drink.

Salting or sugaring the rim of a glass: Fill a saucer with either salt or sugar, depending on the cocktail, to a depth of 1/8 inch. Moisten the rim of the glass with lime, lemon, or any liquid that will be in the finished cocktail. Invert the glass in question and dip the rim into the salt or sugar. Twist back and forth a few times to make sure the crystals adhere. Gently turn the glass right-side up and pour in the cocktail.

Squeezing citrus juice: There are many contraptions available for extracting juice from the fresh limes, lemons, and oranges that should always be present in any good bartender’s set-up. They range from a sharp-ended metal spout that is meant to be inserted into the fruit (squeeze and the juice comes pouring out? We don’t think so—they are worse than useless), to reamer attachments for large food processors and standing mixers. Somewhere in between is where you’ll most likely end up, with either a simple manual or electric reamer. Several models are available; choose one with a receptacle that will hold



MEASUREMENTS
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