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			Foreword

			It is perhaps no surprise that my true appreciation for equal parts cocktails only crystallized once I began working alongside Sasha Petraske at Milk & Honey in NYC. Given that Fred and I share a lineage that stretches from the pioneering bars of New York to the vibrant cocktail scene in Melbourne, our perspective on global trends like the equal parts movement was always going to be similar.

			As I worked through classic recipes, a connecting thread soon became clear: The ones that held my attention, and those that consistently achieved perfect balance, were almost always built on an equal parts ratio. The trend only continued through the 2013 launch and my years of operating Attaboy.

			For bartenders in training, these drinks acted as an absolute foundation. They provided instant confidence; while a newer bartender might have to dig deep to remember the specs for other drinks on the ticket, the simplicity of the equal parts recipe was a surefire success—a spec they could execute perfectly, every time.

			There is a true beauty in their simplicity and memorability. They are so easy to remember that any level of bartender, novice or pro, can whip one up with style. Better yet, the modifications are endless! The DNA of the equal parts family is clear in its lineage: The Last Word (this page) served as my direct inspiration for the Paper Plane (this page), which itself provided the framework for the modern classic, the Naked and Famous (this page). That is quite the creative family tree!

			The fact that these drinks now firmly command their own category in the modern lexicon, standing proudly alongside Manhattans, sours, and Old Fashioneds, makes me tremendously happy.

			With this guide, Fred Siggins has made this homage to a very necessary cocktail category incredibly easy to navigate. This is not a guide meant to slow you down with excessive science or overly complicated theories. Instead, the recipes are presented in an approachable way, and simple variations are explained so you can easily modify your drink, your way. It is, essentially, a cocktail choose-your-own-adventure.

			Above all, it’s fun. We love fun anecdotes while we sip on old cocktails, and Fred’s historical notes tap brilliantly into all this curious history. This book is an essential piece of the modern cocktail library.

			Sam Ross

			Bartender and Cofounder of 
Attaboy New York & Nashville

		

	
		
			Introduction

			Welcome to Equal Parts Cocktails—the easiest drinks recipe book you’ll ever read! Within these pages, you’ll find cocktail recipes with simple formulas in which all the ingredients have the same measurements. They’re easy to make and easy to remember, and you don’t need any prior knowledge of cocktails or bartending. None of the drinks in this book require homemade ingredients or hours of prep work; all you need are just a few simple tools and techniques, plus items you can find at your local liquor store or supermarket.

			If the idea of making good cocktails at home sounds daunting, don’t worry, it’s a lot easier than it seems. Strip away all the fancy tools and techniques professional bartenders use, and all you’re doing is putting a couple of different liquids in a glass. With the recipes in this book, you won’t even need to remember measurements and ratios, because they’re all exactly equal!

			I have a terrible memory for recipes. So, like many in my profession, especially when I was starting out, I found the concept of equal parts cocktails to be a blessing. No more remembering how many dashes of this or barspoons of that, no need to know if this drink has a 1:2:3 ratio of ingredients or a 1:3:5. With equal parts drinks, it’s simply a 1:1:1 ratio, and away you go.

			Even after many years as a professional bartender, I still know only a few classic cocktails by heart. But when it comes to equal parts recipes, I’ve got a whole treasure trove. So with this experience in mind, have no doubt that I will soon have you making excellent cocktails with ease.

			Despite their simplicity, these recipes also allow for plenty of experimentation and modification to fit your specific tastes. In each recipe, you’ll learn which ingredients offer sweetness, sourness, bitterness, and other key flavors. So, if you like things a bit sweeter or a bit more sour, you can easily adjust to your liking with a little more of this, a little less of that. And if you’re missing an ingredient, I’ll show you the best way to swap it for something with a similar flavor profile. I’ll cover how to present your drinks perfectly with easy garnishes, how to choose appropriate glassware, and even how to make cocktails in bulk ahead of time so you can serve a group of friends and still relax when it’s party time.

			Each section will cover a different style of cocktail, starting out with the all-time classics that everyone has heard of, such as the Negroni (this page), the Margarita (this page), and the Martini (this page), as well as many of their variations. From there, we’ll look at some lesser-known classics that all bartenders rely on, like the Corpse Reviver #2 (this page) and the Last Word (this page). Next, we’ll delve into some party favorites from the 1980s and ’90s, including the Cosmopolitan (this page), the Japanese Slipper (this page), and the Espresso Martini (this page), which are still popular for very good reason, and—if made right—can be truly delicious.

			Once we’ve nailed the drinks everyone knows, we’ll get into modern classics like the Paper Plane (this page) and the Jungle Bird (this page), and we’ll explore the creativity of some of the world’s best bars and bartenders mixing up delicious drinks around the globe today. Throughout every section, there will be fun stories and anecdotes, because the true art of bartending isn’t wasting brain space with complicated recipes; it’s keeping yourself and your guests entertained with a simple, well-made drink and a good story to tell.

		

	
		
			
				Getting 
Started

				Before we get to the recipes, let’s set you up for success. Here you’ll learn all the basics of preparing great cocktails at home, starting with the tools, techniques, and skills you’ll need. I also include plenty of pro tips to help your drinks really shine, teach you what glassware to use, and show you how to stock your home bar so you can make the cocktails you love whenever you desire.

			

			Tools of 
the Trade

			All the equipment bartenders use regularly to make cocktails is listed below. This can range from the inexpensive utensils found at your local pub to the super-fancy specialized bar tools that professionals rely on. You don’t have to spend a lot of money to get the basics, and there are plenty of common household items you can use in a pinch—especially when it comes to measuring. Bar tools can be as utilitarian or aesthetic as you like, so find what works for you.

			Jigger

			An indispensable tool in the bar world, a jigger is a small metal cup that comes in many different shapes and sizes for measuring liquor and other liquid ingredients. With equal parts cocktails, you don’t even have to know exactly how much liquid you’ve got, as long as it’s the same for every ingredient. You can use anything you have on hand—a shot glass, for example, or a small measuring cup. But a one-ounce jigger is a cheap and easy thing to find, and most drinks in this book will call for one ounce of each ingredient, so it will be a handy thing to have.

			Shaker

			A shaker is what we often use to mix cocktails. There are many different kinds, but I find the easiest ones to use are shaker tins: a set of one larger and one smaller tin that fit together. Some people use a heavy pint glass in combination with a large tin for shaking, but I don’t like using them because the glass is heavy and breakable. If you’re fancy, you can use a Parisian shaker or a three-piece shaker, both of which look beautiful on the bar.

			In a pinch, you can use anything with a good enough seal for shaking cocktails. For example, I find sports drink bottles and protein shaker bottles work well because they have a wide opening for adding ingredients and ice, they stay sealed, and they’re light enough to shake hard.

			Mixing glass

			This is what we use for stirring classic cocktails like the Martini (this page) and the Manhattan (this page) that don’t need to be shaken. Most bars just use a basic, heavy-bottomed pint glass, but you can also get beautiful specialized ones that are generally a little bigger so you can make more than one drink at a time. They also tend to be a little heavier, making them harder to knock over.

			If you don’t have a specialized mixing glass, you can use any large, heavy glass with a wide opening and straight sides, or even a glass or ceramic pitcher. Many bartenders just use the larger tin of a two-piece cocktail shaker. If you do that, be sure to hold the bottom while you’re mixing so it doesn’t tip over, because they’re a lot lighter and less stable than glass.

			Barspoon

			This is a long, thin spoon to help you stir cocktails in a mixing glass. It’s also useful for fishing garnishes out of jars. If you don’t have a barspoon handy, a chopstick or the handle of a wooden spoon works just fine. But, as barspoons are inexpensive and also good for measuring small amounts of liquid, I recommend getting one.

			
				
				
					
						[image: Photo of three metal jiggers standing upright on a plain surface: a small double-sided hourglass jigger on the left, a tall narrow double-sided jigger in the center, and a wider jigger on the right with stacked measuring rings engraved “0.5 oz.” up to “2.5 oz.”.]
					

					
						Jiggers

					
				
				
					
						[image: Photo of two stainless steel shaker tins standing upside down on a plain surface, one slightly smaller and shorter on the left and one larger on the right, each showing a branded base.]
					

					
						Two-Piece Shaker Tins

					
				
				
					
						[image: Photo of two clear cylindrical mixing glasses with pouring spouts, one on the left with a faceted diamond-cut pattern and one on the right with smooth sides and a thick, flat base.]
					

					
						Mixing Glasses

					
				
				
					
						[image: Photo of three long barspoons laid vertically on a plain surface: a silver spoon on the left with a small oval bowl, two knurled gold grips, and a forked tip; a central silver spoon with a teardrop-shaped bowl and a tightly twisted shaft ending in a narrow tip; and a gold spoon on the right with a rounded bowl and a twisted handle ending in a smooth cylindrical tip.]
					

					
						Barspoons

					
				
			

			Hawthorne strainer

			After we’ve shaken or mixed a drink, we use this strainer to pour it into the glass we’ll drink from. It holds back all the chunks of ice while allowing the liquid to pass through. Practice holding the shaker tin and Hawthorne strainer in one hand, with your thumb and three fingers holding the shaker close to the top, and your index finger keeping the strainer in place. This keeps your other hand free to use a fine strainer (this page) should you need it.

			Fine strainer

			This is a mesh strainer we use when we want to remove any little chunks of ice or bits of fruit from a drink to make it nice and smooth. It’s generally used by pouring the drink through a Hawthorne strainer held in your strong hand, through the fine strainer in your other hand, and into the glass.

			Juicer

			The recipes in this book call for a lot of freshly squeezed citrus juice, so you’ll need something on hand to extract the juice from whole lemons, limes, oranges, and grapefruit. I prefer the simple glass or stainless steel kind with a ridged cone in the middle because you can keep them steady on a countertop and push down hard to get the most juice, but use whatever kind you feel comfortable with.

			Peeler

			A peeler is a great thing to have on hand for making garnishes of fresh citrus peel, which feature heavily in this book because they smell so good and add bright colors for beautiful cocktails.

			Bar knife

			A sharp knife is also an invaluable tool for cutting up fruit and other garnishes. You’ll generally want something small and very sharp, like a paring knife, but in a pinch, a serrated steak knife works well. Make sure you have a stable surface to cut on, like a cutting board.

			Blender

			To make frozen drinks like the Piña Colada (this page) and Frozen Strawberry Daiquiri (this page), you’ll want to have a good blender on hand. You don’t necessarily need a top-of-the-line blender like a Vitamix, but you will need one that is powerful enough to crush ice and puree fruit. A small, personal blender works well for single-serve blended cocktails, too.

			Ice molds

			Cocktails require a lot of ice, so if you have the kind of freezer that prepares ice automatically, you’re probably good to go. If not, be sure you have extra ice molds on hand to stock up before a party. I like large, square, silicone ice molds because they’re easy to use and make big chunks of ice. Large ice cubes melt very slowly, so they are great for both shaking and serving cocktails.

			
				
					
						[image: Photo of three metal cocktail strainers arranged vertically on a light surface: a flat, perforated spoon-style strainer on the left, a fine-mesh conical strainer with long handles in the center, and a Hawthorne strainer with a coiled spring and flat handle on the right.]
					

					
						Strainers

					
				
				
					
						[image: Photo of a Y-shaped metal peeler with a black handle placed beside a small paring knife with a black handle and narrow blade, both lying vertically on a plain light surface.]
					

					
						Peeler and Paring Knife

					
				
				
					
						[image: Photo of two six-cube silicone ice molds holding large square ice cubes, one light-colored tray at the upper left and one darker tray at the lower right, with three loose clear ice cubes scattered on a smooth light surface.]
					

					
						Ice Molds

					
				
				
					
						[image: Photo of two juicers: a round glass reamer dish with a ridged cone and pouring spout on the left, and a metal handheld citrus press with long handles and a ridged bowl on the right, both lying on a plain light surface.]
					

					
						Juicers

					
				
			

			
				
				[image: Photo of a stemmed wineglass filled with an orange-colored iced cocktail, garnished with a wedge of orange and a green olive on a decorative pick, with clear liquid being poured from a bottle into the top of the drink.]
			

			How to Make 
a Cocktail

			When putting together a cocktail, there are three things you’re trying to do: mix the ingredients, so everything is nicely integrated and every sip tastes the same; chill the drink so it’s nice and cold; and dilute the alcohol a little bit to make it more palatable. Those are the basic factors of making any cocktail. For the recipes in this book (as for most cocktails), we’re going to achieve these goals of mixing, chilling, and diluting our cocktails in one of four ways: build, stir, shake, or blend.

			Build

			This is the most basic way of preparing a cocktail. To build a cocktail, all we’re going to do is add the ingredients one at a time to the same glass we’ll be drinking from. Chances are, you’ve done this plenty of times. A basic example is a gin and tonic, where you’d simply add the gin to the glass you want to use, fill it with ice, top it up with tonic water, and give it a bit of a stir.

			We generally use this option when making long drinks (sometimes called tall drinks), which are drinks served in a tall glass and topped up with some kind of soda. We also build spritzes, like the Aperol Spritz (this page), which are made in a wineglass and topped up with sparkling wine, and it’s also an easy and quick way to make simple cocktails like the Negroni (this page).

			Stir

			Stirring is an important technique for drinks like the Martini (this page) and the Manhattan (this page) that don’t include any mixers or juices. We’re talking about the classic, boozy cocktails that appear mostly in the first chapter of this book. We use this technique to mix, chill, and dilute cocktails that are going to be served “straight up” (without ice) in a cocktail glass, but also for some drinks that are served “on the rocks” (with ice) in a tumbler.

			To stir a cocktail, you’ll need a mixing glass, a barspoon, and a Hawthorne strainer (see this page). For this technique, we’re going to add all the ingredients to our mixing glass and fill it at least halfway up with ice (you want the ice to be much higher in the mixing glass than the liquid).

			Using the barspoon, stir until the drink is nice and cold and all the ingredients are mixed together. This kind of stirring isn’t the same as if you were stirring a soup in a pot. It’s more like stirring sugar into a coffee—all you’re really doing is using the spoon to move the ice around the glass in a circle. To do this, start by sliding the back side of the spoon all the way down one side of the glass so it’s sticking straight up and resting in between the inside surface of the mixing glass and the ice. Then, place your fingers at the top of the spoon and turn it gently around the inside of the glass a few times. You’ll see that it takes the ice with it as it turns, giving you a nice smooth rotation of all the ingredients.

			Do this until the outside of your mixing glass starts to feel cold—that’s how you know your drink will be cold, too. You can also use the spoon to taste the drink to see if it’s diluted enough. Use the spoon to put a little bit of the drink on the back of your hand and taste it from there to make sure the spoon stays clean (and to look like a pro!).

			How much dilution you want in your cocktail is a matter of personal preference, but basically, if the drink tastes too harsh to you, stir it some more, and if it tastes watery, you’ve overdone it a little. Err on the side of less dilution, because you can always stir more, but you can’t undo dilution! How quickly a drink dilutes is based on a lot of factors, like how big your ice is, how warm the room is, and so on. I like to use large chunks of ice and keep my mixing glass in the freezer to help slow the rate of dilution and give me a bit more control.

			Once you’re happy with how your drink is chilled and diluted, use a strainer to pour the liquid, but not the ice, into your desired glass for serving the cocktail.

			
				
					[image: Photo of a hand holding a long metal bar spoon and stirring large ice cubes in an orange cocktail inside a clear glass mixing jug on a plain light surface.]
				

				
					Stirring a Cocktail

				
			
			Shake

			This is the one method that everyone has seen at their favorite bar. It’s fun, it’s loud, and it lets everyone know you’re making a cocktail! The reason we shake instead of stir some cocktails is because, in addition to mixing, chilling, and diluting them, we also want to aerate them a little—give them some texture, make sure everything is really well incorporated, and maybe even get a nice bit of froth on top when you shake really hard.

			We generally use this technique for drinks that include some kind of fresh juice. Fruit juices naturally don’t mix with alcohol very well, so we need to put some effort in to get them to combine properly.

			To make a shaken cocktail, you’ll need a set of shaker tins, a Hawthorne strainer, and sometimes a fine strainer as well. Add all your ingredients to the smaller side of the shaker tin set, fill it up with as much ice as possible, then close the shaker using the other, larger side (or the cap if you’re using a three-piece shaker tin). Make sure the sides of the two shaker tins line up along one vertical plane so there’s a straight line from top to bottom on one side.

			Next, pick up the shaker with both hands and shake it hard for about ten seconds. The biggest mistake people make with shaking is that they move themselves a lot, but not the cocktail! Try to plant your feet shoulder-width apart and keep your all movements below the elbows while the rest of your body remains relatively still.

			The idea is to get the ice in the shaker to travel hard and fast along the whole length and smash into the top and bottom over and over. You should hear the classic clack clack, clack clack sound as the ice hits the ends of the tins with each shake. You’ll know the cocktail is ready when the tin gets frosty.

			To open, place the shaker vertically with the large side down. Hold it in your dominant hand right where the two parts meet and smack it with the butt of your other hand directly opposite where you’re holding. You should feel the top part of the shaker sort of pop, and then you can remove it easily, leaving all the liquid in the bottom part. If that doesn’t work

			
			
				
					
						[image: Photo of a person holding a two-piece metal cocktail shaker horizontally with both hands, forearms extended, showing the proper grip for shaking a drink.]
					

					
						
					
				
				
					
						[image: Photo of two hands opening a metal cocktail shaker, with the left hand gripping the joined shaker tins and the right hand held flat and poised to strike near the seam; the person wears a brown shirt, a ring on the right ring finger, and has small star tattoos on the forearm.]
					

					
						
					
				
				
					
						[image: Photo of two hands holding a Hawthorne strainer over the mouth of a metal shaker while positioning a fine mesh strainer above a stemmed cocktail glass, showing how to align both strainers for fine straining.]
					

					
						
					
				
				
					
						[image: Photo showing one hand holding a metal cocktail shaker with a Hawthorne strainer while pouring a pink drink through a fine mesh conical strainer, which is held in the other hand above a coupe glass filling with the foamy cocktail.]
					

					
						
					
				
			

			Blend

			
			
			
			
			Pro Tips

			
			Use lots of ice!

			
			
			
			
			Fresh citrus is best

			
			
			Think about balance, and don’t 
be afraid to play around

			
			
					
					
				

					
					
				

					
					
				

					
					
				

					
					
				

			

			
			
			
			
			
			Glassware

			
			
			Cocktail glass

			
			Highball glass

			
			Rocks glass

			
			Wineglass

			
			Specialty glassware

			
			
				
				
					
						[image: Photo of four empty stemmed cocktail glasses on a light surface, including two shallow coupes in the foreground, a tall V-shaped martini glass in the back center, and a smaller rounded wine-style glass to the right.]
					

					
						
					
				
				
					
						[image: Photo of four empty highball or “tall” glasses standing on a light surface, each clear and cylindrical but with different decorative textures, including vertical fluting, geometric cut patterns, and smooth glass with subtle ridges.]
					

					
						
					
				
				
					
						[image: Photo of four empty clear glass tumblers, or “rocks” glasses, arranged in a loose square on a light surface, each with a different shape and texture, including smooth sides, vertical ridges, and faceted bases.]
					

					
						
					
				
				
					
						[image: Photo of four empty specialty cocktail glasses: a tall stemmed wine-style glass, a wide shallow coupe on a stem, a shorter curved stemmed glass, and a textured, pineapple-shaped tumbler without a stem, all grouped closely together on a light surface.]
					

					
						
					
				
			

			How to Stock 
a Home Bar

			
			The Basic Spirits

			
			Vodka

			
			
			
			
			Gin

			
			
			
			
			Rum

			
			
			
			
			
			
			
			
			Tequila and mezcal

			
			
			
			
			Bourbon and rye whiskey
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			Scotch and irish whisk(e)y

			
			
			
			
			
			Brandy

			
			
			
			The Cocktail Flavor Makers

			
			Liqueurs

			
			
			
			Amaros

			
			
			
			Vermouth

			
			
			
				
				[image: Photo of a row of ten assorted liquor and vermouth bottles and decanters, including labeled bottles of Hennessy cognac, Aperol, Midori melon liqueur, and Angostura bitters, each holding brightly colored spirits ranging from pale yellow and orange to vivid green and deep red, arranged neatly on a white surface against a plain white background.]
			

			
			
			
			Sherry

			
			
			Syrups

			
			
			
			Bitters

			
			
			
			
					
					
				

					
					
				

					
					
				

			

			
			
			Absinthe

			
			
			Other Key Cocktail Ingredients

			
			Citrus juices

			
			Other fruit juices

			
			Soda and other mixers

			
			Egg whites

			
			
			
			Garnishes

			
			Citrus peel

			
			
			
			
			
			
				
				[image: Photo collage of nine cocktails on a black background, each showing a different fresh fruit garnish: top row, a drink with mint, orange wedge, and dark berry, a salted-rim glass with a lime wheel, and a clear drink with a skewer of lemon peels cut into flowers; middle row, a coupe with a halved passionfruit, a dark drink with a long twisted orange peel, and a pale drink with a pineapple wedge and maraschino cherry on a pick; bottom row, a pink drink with pointed pineapple leaves, a tall glass packed with mint sprigs and a straw, and a red drink with a sugared rim and whole strawberry.]
			

			Fresh fruit

			
			
			
			Preserved fruit

			
			
			Fresh herbs

			
			Olives and pickled onions

			
			
			Bottles in This Book

			
			The All-Time Greats

			
			
					
					
				

					
					
				

					
					
				

			

			Forgotten Classics

			
			Drinks Just Wanna Have Fun

			
			
					
					
				

					
					
				

			

			Modern Classics

			
			Wonders of the World
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