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Salvatore Calabrese is one of the world’s leading bartenders. He has earned a reputation as a bartender with creative style and flair while working at Dukes Bar and The Lanesborough Hotel in London. He has been awarded myriad awards and honours, including both the Chevalier du Champagne and the prestigious Chevalier du Cognac.

Charlotte Trounce is an illustrator living in London. A graduate of the University College Falmouth, she creates personal and distinctive work for clients spanning publishing to product design. Working mostly in paint, Charlotte brings life and colour to the every day, and is inspired by simple objects, people and architecture.
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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.


Introduction

From Henri de Toulouse-Lautrec, who famously carried a draught of absinthe in a hollowed-out walking stick, to Salvador Dalí, who threw notoriously raucous surrealist dinner parties, artists of all kinds have been known to enjoy a good drink. The Art of the Cocktail captures the artistic spirit in spirits with 50 delicious recipes for art-inspired drinks.

While alcohol might not always have enhanced artists’ technical skills, there’s no denying that it helped many artists to have some fun along the way – the camaraderie of their drinking coteries in bars and cafes would certainly have kept the creative juices flowing.

At once a compendium of enticing cocktails and a whistle-stop tour through art history, the book will help aspiring mixologists to master the basic principles of cocktail making and then find inspiration for elegant and arty twists on classic themes. So, whether it’s with a Pink Ginflatable, a Blue Californian or a Rembrandy Crusta, it’s time to raise a glass to your favourite artist and toast their genius.


Foreword

I have always likened the skill of a great bartender to that of an artist at work. The artist has his materials – his paper, his paint – the bartender uses his glass as his canvas to produce his very own work of liquid art.

The feeling, the creativity, even the storytelling are all there. So it is delightful to see drinks and art coming together in a beautiful book that celebrates the art of the cocktail. There are cocktails here that were originally designed in honour of artists and others that are simply inspired by great artists and their work.

Throughout you will find clever and interesting twists on some of our great classic cocktails. The Dalí Wallbanger, for example, is a particular favourite. It reflects so well the colour and mood of the associated artist – based on the Harvey Wallbanger, it is given a surreal twist by a touch of cayenne pepper, which Dalí added to his own cocktail concoctions.

This is a most desirable collection of recipes for any budding mixologist and a lovely book to add to the shelf of an art lover who not only wants to find out more about art, but appreciates a good cocktail too. Salute!

Salvatore Calabrese



What is a Measure?

The measure referred to in the recipes is based on a UK bar jigger, which holds 25 millilitres (just under one fluid ounce), and all the spoon measurements are level. If you are using a US bar jigger, which is slightly larger, overfill spoons a little to compensate.

standard UK measure = 25ml

standard US measure = 30ml (1fl oz)

1 level tablespoon = 15ml

1 level teaspoon = 5ml

Unless stated otherwise, the recipes will make enough for one cocktail. They can be scaled up easily as long as the proportions are kept consistent within a drink and the necessary adjustments are made to any spoon measurements. If you are creating cocktails for a number of people, though, bear in mind how much liquid your cocktail shaker can hold.



The Ideal Order

Before you get started, it is worth knowing the basic order of cocktail-making steps that will set you off on the right foot.


1.   Chill or warm the glass as required.

2.   Prepare any garnish or decoration.

3.   Pour the liquid ingredients into the cocktail shaker.

4.   Add ice if required.

5.   Mix the ingredients using the technique specified.

6.   Strain or pour into the prepared glass.

7.   Add any garnish or decoration.

8.   Serve.



Tools of the Trade

There are all kinds of fancy gadgets available for the would-be mixologist but, unless you are planning to host cocktail parties on a regular basis, only a few must-have items.

Cocktail Shaker

At the heart of the cocktail maker’s art, the cocktail shaker is the one accessory you can’t do without. There are two kinds: the Boston shaker and the European shaker.

The Boston shaker is used by most professional bartenders. It comes in two parts: a sturdy conical glass and a shaking tin. All the ingredients, including the ice, are added to the tin, then the two parts are pushed together to form a sealed unit before shaking.

The European, or traditional, shaker is the one you’re most likely to find on sale and it’s also probably a better bet for the novice mixologist. Usually made of metal, it consists of three parts: a conical shaking tin, a strainer and a tight-fitting cap. All the ingredients, including the ice, are added to the tin, then the strainer and the cap are secured in place and away you go.
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Strainer

No one wants shards of ice or fruit pips floating round in their cocktail, so many recipes call for straining first. You will need a good eye and a steady hand as you pour the cocktail from shaker to glass. If you’re using a European shaker it will have a built-in strainer, but with a Boston shaker you will need a separate one. Bartenders use a Hawthorne strainer – a metal disc with a coiled spring round the edge – but an ordinary tea strainer will do the job. Double- or fine-straining is sometimes recommended to remove every trace of puréed fruit or ice fragments. You could buy a bartender’s fine strainer for this but, again, an everyday tea strainer is a perfectly adequate alternative.

Bar Spoon

This is essentially a teaspoon with a very long handle that will reach all the way down to the bottom of the tallest glass. You need one of these for stirred cocktails. Some bar spoons have a twisted handle and a disc-shaped end which can be used when you want to pour in a small amount of liquid to ‘sit’ on top of a drink. There are a couple of ways of achieving this layering technique, so it’s not essential to get a bar spoon with a twisted handle.
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Measures

Delicious cocktails are all about achieving the right balance of ingredients, so you simply can’t do this without measures – or jiggers, as they are sometimes called. These are little metal containers, generally in standard single or double spirit sizes, that allow you to measure out exact amounts of alcohol. For a note on UK and US measures.

Muddler

This handy gadget is similar to the pestle part of a pestle and mortar. It’s used to bruise fresh mint leaves for a Mojito and to crush fruit, herbs and syrups together at the bottom of a glass before adding the rest of the cocktail ingredients. A wooden one is best.

Peeler or Paring Knife

A citrus peeler or a sharp paring knife is essential for making decorative garnishes.

Ice

You really can’t have enough of this, so make sure you prepare plenty in advance, or – easier still – buy a couple of large bags of ready-made ice cubes to store in the freezer. Some cocktails specify crushed or cracked ice. To crush ice, put ice cubes into a strong polythene bag or between two clean tea towels and hit them gently with a rolling pin until they are finely broken. You make cracked ice in a similar way but without breaking the ice so finely.
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The Art of the Glass

Most people have a set of wine glasses, a few mismatched tumblers and maybe some champagne flutes in the cupboard. While this is fine for everyday use, it won’t do for serving cocktails. A cocktail needs to look fantastic and that means using a superior vessel, so it’s worth investing in new glassware before you start measuring out the spirits. Of course, it is very easy to get carried away, so here is a list of different glasses in order of importance, with the last ones reserved for those with serious intent.

Highball/Collins Glass

A highball glass is the ‘Jack of all trades’ of glassware. Tall, narrow and straight-sided, it can be used for any long cocktail. A Collins glass is slightly taller than a highball, but it’s really not necessary to own both.

Rocks/Old Fashioned Glass

A rocks glass is a short, sturdy tumbler, ideal for straight spirits and muddled drinks such as the Mojito. Although it often goes by the same name, a traditional Old Fashioned glass is slightly bigger; in fact it’s sometimes called a double rocks glass.

Martini Glass

This is the classic cocktail glass, but can be used for so much more than just Martinis. With its distinctive triangular shape and delicate stem, it’s sophisticated enough to play host to the most extravagant drinks in your repertoire.

Champagne Flute

The long, elegant lines of a flute help to keep the bubbles intact in sparkling drinks, hence the natural pairing with champagne.

Margarita Glass

If you know you’ll be serving Margaritas it’s worth investing in the right glass to show the drink at its best. The rim of the Margarita glass just cries out for frosting. Daiquiris and other drinks with fruit garnishes also suit being served in this curvaceous glass.

Shot Glass

These are used for quick-hit drinks, which can be simple single or double servings of spirits or carefully layered creations.

Balloon Glass/Snifter

If you’re having the kind of party where elders in tweed stand around by the fire cradling a Scotch, then move this glass up the list. If not, you can probably survive without it. The bowl shape is designed for warming the drink, which makes it a good partner for a brandy snifter.

Coupe/Champagne Saucer

The coupe or champagne saucer is perfect for serving straight-up (without ice) drinks.

Hurricane Glass

Not much seen these days, apart from in the beach bars of holiday resorts, this glass resembles a hurricane lamp. It is most frequently used to serve long, creamy cocktails.

Nick & Nora

A dainty, thin-stemmed glass, named after the husband and wife detective team in Dashiell Hammett’s classic detective story The Thin Man (1934). Slightly smaller than a coupe, this glass nevertheless suits the same kinds of drinks that would usually be served in one and evokes the post-Prohibition Golden Age of Hollywood.



Techniques & Terms

If you want your cocktails to taste as good as those made by prize-winning mixologists you will have to master a few techniques and understand a few terms. Each type of drink is prepared differently, in order to mix the
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