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According to Harry
More than 100 cocktail recipes. Navigate the bewildering world of cocktails with
this elegant A to Z guide to every recipe that you need to know. Complete with the
stories behind the famous drinks and know-how on key cocktail topics and
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techniques, The Cocktail Dictionary is the discerning drinker's guide to the art of
sipping. Covering everything from the Old Fashioned, Martini, Margarita and
Daiquiri to key cocktail techniques such as muddling, shaking, stirring and the
perfect ice. Includes stunning illustrations throughout the book.

The Cocktail Dictionary
A thoroughly updated edition of the 2003 classic that home and professional
bartenders alike refer to as their cocktail bible. Gary Regan, the "most-read
cocktail expert around" (Imbibe), has revised his original tome for the 15th
anniversary with new material: many more cocktail recipes--including smart
revisions to the originals--and fascinating information on the drink making revival
that has popped up in the past decade, confirming once again that this is the only
cocktail reference you need. A prolific writer on all things cocktails, Gary Regan
and his books have been a huge influence on mixologists and bartenders in
America. This brand-new edition fills in the gaps since the book first published,
incorporating Regan's special insight on the cocktail revolution from 2000 to the
present and a complete overhaul of the recipe section. With Regan's renowned
system for categorizing drinks helps bartenders not only to remember drink
recipes but also to invent their own, The Joy of Mixology, Revised and Updated
Edition is the original drinks book for both professionals and amateurs alike.
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Modern American Drinks
2015 Reprint of 1934 Edition. Full facsimile of the original edition. Not reproduced
with Optical Recognition Software. Crockett was a prominent journalist, writer and
publicist. He contributed many observations on New York City nightlife during
Prohibition, especially regarding the social life of the Waldorf-Astoria. This
collection provides 500 cocktail recipes served at the Waldorf and is one of the first
post-Prohibition books of its kind. The author also provides glimpses of the history
of the renowned bar, where he served as the historian of the Old Waldorf Astoria.

The New Craft of the Cocktail
Recipes for Mixed Drinks is a book written by Hugo Esslin, a book that would
become known for being the last major cocktail guide published before Prohibition.
It is also known for featuring cocktails for the first time in print, like the Aviation as
well as new ingredients of the day like grenadine, applejack and triple sec. Ensslin
is considered a major influencer of Harry Craddock and Patrick Gavin Duffy.

The Essential Cocktail
Essential for the home bar cocktail enthusiast and the professional bartender alike
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“The textbook for a new generation.” —Jeffrey Morgenthaler, author of The Bar
Book “A true classic in its own right . . . that will be used as a reference for the next
100 years and more.” —Gaz Regan, author of The Joy of Mixology 2017 JAMES
BEARD FOUNDATION BOOK AWARD NOMINEE: BEVERAGE 2017 SPIRITED AWARD®
NOMINEE: BEST NEW COCKTAIL & BARTENDING BOOK Frank Caiafa—bar manager
of the legendary Peacock Alley bar in the Waldorf Astoria—stirs in recipes, history,
and how-to while serving up a heady mix of the world’s greatest cocktails. Learn to
easily prepare pre-Prohibition classics such as the original Manhattan, or daiquiris
just as Hemingway preferred them. Caiafa also introduces his own award-winning
creations, including the Cole Porter, an enhanced whiskey sour named for the
famous Waldorf resident. Each recipe features tips and variations along with notes
on the drink’s history, so you can master the basics, then get adventurous—and
impress fellow drinkers with fascinating cocktail trivia. The book also provides
advice on setting up your home bar and scaling up your favorite recipe for a party.
Since it first opened in 1893, the Waldorf Astoria New York has been one of the
world’s most iconic hotels, and Peacock Alley its most iconic bar. Whether you’re a
novice who’s never adventured beyond a gin and tonic or an expert looking to
expand your repertoire, The Waldorf Astoria Bar Book is the only cocktail guide you
need on your shelf.

Death & Co
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Of all the skills you might acquire in life, the ability to make a good cocktail will
never be a waste of time. No lover will complain when you present them with a
well-iced Negroni as they walk through your door; no house-guest will complain
about a round of Gin Sours. ‘To cocktail’ was coined as a verb by F. Scott Fitzgerald
in 1928. This guide embodies that Golden Age spirit while giving it a thoroughly
modern makeover. Expressly structured for the amateur, it will remind you just
how much pleasure there is in cokctailing at home.

The Savoy Cocktail Book
Originally published by Constable in 1930, the Savoy Cocktail Book features 750 of
the Savoy's most popular recipes. It is a fascinating record of the cocktails that set
London alight at the time - and which are just as popular today. Taking you from
Slings to Smashes, Fizzes to Flips, and featuring art deco illustrations, this book is
the perfect gift for any budding mixologist or fan of 1930s-style decadence and
sophistication. Updated with a new introduction and recipes from The Savoy.

Ten Cocktails
Appropriate illustrations accompany words, such as boy--girl, swim--walk, one--two,
which are arranged into such inclusive groups as People, Things We Do, and
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Numbers.

Harry's ABC of Mixing Cocktails
Recipes for hundreds of tasty libations appear in this groundbreaking volume,
originally published in 1862 and widely considered by drink historians as the first
serious American book on cocktails and punches.

Cocktail
It is a story about the life of one man, his family, and his friends as they lived out
these changing times. It is a sometimes humorous but romantic saga, some history
with slices of gallantry, heroism, and bigotry, but in the end, huge amounts of love.
And while this is an autobiography, it also tells facts—not fiction—about the times
and happenings during this period in our country. Maybe you’ll see something that
brings back your own personal memories. Follow the life of this ordinary man, as
he lived it. According to Harry

The Essential New York Times Book of Cocktails
More than 350 drink recipes old and new with great writing from The New York
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Times. The cocktail hour is once again one of America’s most popular pastimes and
one of our favorite ways to entertain. And what better place to find the secrets of
great drink-making than The Times? Steve Reddicliffe, the “Quiet Drink” columnist
for The Times, brings his signature voice and expertise to this collection of
delicious recipes from bartenders from everywhere, especially New York City.
Readers will find treasured recipes they have enjoyed for years—the classics like
the Martini, the Old-Fashioned, the Manhattan, the French 75, the Negroni —as
well as favorites from the new generation of elixirs borne of the craft distilling
boom. Reddicliffe has carefully curated this essential collection, with memorable
writing from famed New York Times journalists like Mark Bittman, Craig Claiborne,
Toby Cecchini, Eric Asimov, Rosie Schaap, Robert Simonson, Melissa Clark, William
L. Hamilton, Jonathan Miles, Amanda Hesser, William Grimes and many more. This
compendium is arranged by cocktail type, with engaging essays throughout.
Included are notes on how to set up your bar, stock, and run it—and of course
hundreds of recipes, from Bloody Marys to Irish Coffees. The Essential New York
Times Book of Cocktails is the only volume you will ever need to entertain at home,
whether it’s just for two, or for pleasing a crowd.

The Savoy Cocktail Book
From the authors of the bestselling and genre-defining cocktail book Death & Co,
Cocktail Codex is a comprehensive primer on the craft of mixing drinks that
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employs the authors’ unique “root cocktails” approach to give drink-makers of
every level the tools to understand, execute, and improvise both classic and
original cocktails. JAMES BEARD AWARD WINNER • WINNER OF THE TALES OF THE
COCKTAIL SPIRITED AWARD® FOR BEST NEW COCKTAIL OR BARTENDING BOOK •
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY CHICAGO TRIBUNE “There
are only six cocktails.” So say Alex Day, Nick Fauchald, and David Kaplan, the
visionaries behind the seminal craft cocktail bar Death & Co. In Cocktail Codex,
these experts reveal for the first time their surprisingly simple approach to
mastering cocktails: the “root recipes,” six easily identifiable (and memorizable!)
templates that encompass all cocktails: the old-fashioned, martini, daiquiri,
sidecar, whisky highball, and flip. Once you understand the hows and whys of each
“family,” you'll understand why some cocktails work and others don't, when to
shake and when to stir, what you can omit and what you can substitute when
you're missing ingredients, why you like the drinks you do, and what sorts of drinks
you should turn to—or invent—if you want to try something new. Praise for Cocktail
Codex “Learn the template, and any cocktail you can think of is within
reach.”—Food & Wine “Too bad all college textbooks weren’t this much
fun.”—Garden & Gun “A must for amateur and pro mixologists alike.”—Chicago
Tribune “If Dora the Explorer turned twenty-one, split herself into three people, and
decided to write the Magna Carta of booze books, this would be the result. And,
unlike every other book you’ll read this year, Cocktail Codex is packed with actual
knowledge you can use in the real world. Please, please, can Cinema Codex be
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next?”—Steven Soderbergh, filmmaker

Cafe Royal Cocktail Book
A celebrated chef takes readers a delicious tour of one of the world's most
sumptious hotels, introducing readers to one hundred classic and contemporary
recipes served within its glamorous walls.

The Artisan Kitchen
Did you know that 2013 is the 80th anniversary of Harry Johnson's death in 1933?
Did you know that 2013 is the 50th anniversary of Harry Craddock's death in 1963?
Well, now you do. To properly celebrate the lives and the body of work that the two
Harrys left as their legacy, cocktail detectives Miler and Brown present the
amazing lives and turbulent lives that surround bar legends Harry John and Harry
Craddock. Seen in a whole new light, the authors present the never-beforedisclosed stories of of both men and some of the people that affected their lives
and shared their experiences. Tribute and recipes created in their honour by some
of the world's finest mixologists plus walking tours of Craddock's and Johnson's
New York and London haunts complete this anniversary experience. Why a book
about Johnson and Craddock? Why are these guys so important? Both of these
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gentlemen lived and worked in uncertain times. Their personal and professional
existences were sculpted by extreme, world-changing events and the public
attitudes that arose because of them. Johnson wrote, in 1888, the expanded
edition of his Bartenders' Manual the first cocktail book that documented both a
Martini and a Marguerite recipe. His volume was also the first to provide a detailed
plan for opening, staffing, and operating a bar, one that is as viable today as it was
over 125 years ago. His career was shaped and flourished just as state liquor laws
and suffragettes pushed the USA toward temperance and prohibition. His personal
life was marked by Americans' anti-German prejudices during the First World War.
Yet he provided the industry with all the wisdom he gained from decades of
experience dedicating himself to "running a good place." Craddock turned London
on its cocktail ears when he took his post as head bartender in 1923 at the Savoy
Hotel's American Bar. Compiler of the famed Savoy Cocktail Book, Craddock
chronicled what was served to royalty, film stars, theatrical and literary greats,
politicians, and captains of industry at this A-lister establishment. As one of the
founders of the United Kingdom Bartenders Guild, forerunner to the International
Bartenders Association, Craddock helped establish standards for service and drinksmaking that elevated the profession. With The Deans of Drink: The Amazing Lives
& Turbulent Times of Bar Legends Harry Johnson & Harry Craddock as Seen in a
New Light, Miller and Brown set the record straight, quashing a number of longheld myths about these men and contributing another body of knowledge to the
deeply fascinating history of the bartending profession-the men and women who
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oiled the wheels of politics, society, and civilization in general.

Cocktail Codex
A timely celebration of British design legend Sir Paul Smith and his one-of-a-kind
creativity This new monograph captures the unique spirit of British fashion icon Sir
Paul Smith through 50 objects chosen by Sir Paul himself for the inspiration they
have provided him over the years -- from a wax plate of spaghetti and a Dieter
Rams radio to a Mario Bellini Cab chair and a bicycle seat. Each object has
impacted his worldview, his creative process, and his adherence to a design
approach that's always imbued with distinctly British wit and eccentricity.

Liquid Intelligence: The Art and Science of the Perfect Cocktail
Originally published as a separate book packaged inside The NoMad Cookbook, this
revised and stand-alone edition of The NoMad Cocktail Book features more than
100 additional recipes, a service manual explaining the art of drink-making
according to the NoMad, and 30 new full-color cocktail illustrations. Organized by
type of beverage from aperitifs and classics to light, dark, and soft cocktails and
syrups/infusions, this comprehensive guide shares the secrets of bar director Leo
Robitschek's award-winning cocktail program. The NoMad Bar celebrates classically
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focused cocktails, while delving into new arenas such as festive, large-format
drinks and a selection of reserve cocktails crafted with rare spirits.

The Essential Cocktail Book
Whoever said that Christians had to be meek and mild hadn’t met Father Kir –
parish priest and French resistance hero, immortalised by the Kir Royale. And they
probably weren’t thinking of Archbishop Damaskinos who, when threatened with
the firing squad by the Nazis, replied, ‘Please respect our traditions – in Greece we
hang our Archbishops.’ Wherever fascism has taken root, it has met with
resistance. From taking a bullet for a frightened schoolgirl in Alabama to riding on
the bonnet of a tank during the liberation of France, each of the hard-drinking,
chain-smoking clerics featured in Priests de la Résistance were willing to give their
lives for a world they believed in – even as their superiors beckoned them to
safety. In this spellbinding new collection, the Reverend Fergus Butler-Gallie,
bestselling author of A Field Guide to the English Clergy, presents fifteen men and
women who dared to stand up to fascism, proving that some hearts will never be
conquered.

The Savoy Cocktail Book
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Spark your creativity with a more mindful way of cooking. Giving a modern twist to
age-old techniques, this book shows how to master 25 preserving and cooking
processes, from fermenting to cheese making, hot smoking to sourdough baking.
Discover how to brew perfect sweet-sour kombucha; make a fresh-tasting chutney;
dry cure bresaola; create your own sourdough starter; and slow roast over an open
wood fire. Be inspired to experiment with more than 150 recipe ideas. Each
culinary project is explored in three stages to spark your creativity- "The Science"
explains the science and technical know-how; "The Practice" gets you started on
an enticing recipe, with action shots of tricky techniques; and "The Possibilities"
provides further recipe ideas plus the tools and inspiration to devise your own
recipes.

The Curious Bartender
The ultimate bartender's book, this richly illustrated hardcover compilation of 750
recipes comprises non-alcoholic drinks as well as sours, toddies, flips, slings, fizzes,
coolers, rickeys, juleps, punches, and other refreshments.

Smuggler's Cove
Offers a collection of three hundred recipes for traditional and contemporary
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cocktails, with additional information on drinkmaking techniques and stocking a
home bar

Savory Cocktails
The Ultimate Bar Book — The bartender's bible and a James Beard nominee for the
best Wine and Spirit book, 2008 The cocktail book for your home: The Ultimate Bar
Book is an indispensable guide to classic cocktails and new drink recipes. Loaded
with essential-to-know topics such as barware, tools, and mixing tips. Classic
cocktails and new drinks: As the mistress of mixology, the author Mittie Hellmich
has the classics down for the Martini, the Bloody Mary—and the many variations
such as the Dirty Martini and the Virgin Mary. And then there are all the creative
new elixirs the author brings to the table, like the Tasmanian Twister Cocktail or
the Citron Sparkler. Illustrated secrets of classic cocktails and more: Illustrations
show precisely what type of glass should be used for each drink. With dozens of
recipes for garnishes, rims, infusions, and syrups; punches, gelatin shooters, hot
drinks, and non-alcoholic beverages; and let's not forget an essential selection of
hangover remedies, The Ultimate Bar Book is nothing short of top-shelf. If you liked
PTD Cocktail Book, 12 Bottle Bar and The Joy of Mixology, you'll love The Ultimate
Bar Book
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The Golden Book of Words
Dale DeGroff is widely regarded as the world’s foremost mixologist. Hailed by the
New York Times as “single-handedly responsible for what’s been called the cocktail
renaissance,” he earned this reputation during his twelve years at the fashionable
Promenade Bar in New York City’s Rainbow Room. It was there in 1987 that he not
only reintroduced the cocktail menu to the country but also began mixing drinks
from scratch, using impeccably fresh ingredients instead of the widespread mixes
used at the time. Known especially for crafting unique cocktails, reviving classics,
and coaxing superior flavor from his ingredients, DeGroff has selected his 100
essential drinks and 100 of their best variations—including many of his signature
cocktails—for this premier mixology guide. The Essential Cocktail features only
those drinks that stand out for their flavor, interesting formula, or distinctive
technique. These are the very ones every amateur and professional bartender
must know, the martinis, sours, highballs, tropicals, punches, sweets, and classics,
both old and new, that form the core of a connoisseur’s repertoire. Throughout the
book are DeGroff’s personal twists, such as a tangy Grapefruit Julep or a refreshing
Yuzu Gimlet. To complement the tantalizing photographs of each essential cocktail,
DeGroff also regales readers with the fascinating lore behind a drink’s genesis and
instructs us on using the right ingredients, techniques, glasses, and garnishes. As
Julia Child’s Mastering the Art of French Cooking was the classic compendium for
home chefs and gourmands, so The Essential Cocktail will be the go-to book for
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serious mixologists and cocktail enthusiasts.

Priests de la Resistance!
Recipes for Mixed Drinks
A good cocktail used to be a simple affair--a spirit or two, a mixer and a little ice.
Those days are over. Thanks to a new trend in molecular mixology, cocktails have
become far more interesting. In The Book of Cocktail Alchemy, rising star of the
cocktail scene Tristan Stephenson explores the art of preparing the perfect
cocktail. Taking the classics, he explains their fascinating origins, introducing the
colorful characters who inspired or created them and how they were intertwined
within their historical context. Moving on, he reinvents each cocktail from his
laboratory adding modern twists which are sure to amaze. Stick to the classics and
stir up a Sazerac or a Rob Roy, or try some of his contemporary variations, and
create a Green Fairy Sazerac topped with an absinthe 'air' or a Insta-age Rob Roy
with the 'age' on the side. Also included is a comprehensive reference section,
detailing all the techniques you will ever need, classic and modern. Using a
mixture of science and an amazing aptitude for understanding flavor and the
universal appeal of the cocktail, Tristan has created an exciting, essential
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anthology for any cocktail enthusiast.

The Craft of the Cocktail
The first real cookbook for cocktails, featuring 500 recipes from the wolrd's premier
mixologist, Dale DeGroff. Covering the entire breadth of this rich subject, The Craft
of the Cocktail provides much more than merely the same old recipes: it delves
into history, personalities, and anecdotes; it shows you how to set up a bar, master
important techniques, and use tools correctly; and it delivers unique concoctions,
many featuring DeGroff’s signature use of fresh juices, as well as all the classics. It
begins with the history of spirits, how they’re made (but without too much boring
science), the development of the mixed drink, and the culture it created, all drawn
from DeGroff’s vast library of vintage cocktail books. Then on to stocking the
essential bar, choosing the right tools and ingredients, and mastering key
techniques—the same information that DeGroff shares with the bartenders he
trains in seminars and through his videos. And then the meat of the matter: 500
recipes, including everything from tried-and-true classics to of-the-moment
originals. Throughout are rich stories, vintage recipes, fast facts, and other
entertaining asides. Beautiful color photographs and a striking design round out
the cookbook approach to this subject, highlighting the difference between an
under-the-bar handbook and a stylish, full-blown treatment. The Craft of the
Cocktail is that treatment, destined to become the bible of the bar. From the
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Hardcover edition.

Meehan's Bartender Manual
The Waldorf Astoria Bar Book
"Revised edition: with new recipes and photography"--Cover.

The Spirits
An indispensable atlas of the best cocktail recipes—each fully photographed—for
classic and modern drinks, whether shaken, stirred, up, or on the rocks. How do
you create the perfect daiquiri? In what type of glass should you serve a whiskey
sour? What exactly is an aperitif cocktail? A compendium for both home and
professional bartenders, The Essential Cocktail Book answers all of these questions
and more—through recipes, lore and techniques for 150 drinks, both modern and
classic.

The Joy of Mixology, Revised and Updated Edition
Page 18/29

Access Free The Savoy Cocktail Book
Originally published in 1937 by the United Kingdom Bartenders Guild, "Caf Royal
Cocktail Book" offers a rare glimpse into the wide array of drinks offered in London
bars between the two World Wars.

The Savoy Cookbook
In Ten Cocktails, The Times drinks columnist Alice Lascelles uses ten of her
favourite cocktails to distil the stories, recipes and tips she has amassed in more
than a decade in pursuit of the mixed drink. Join her as she dodges the washing
lines of backstreet Havana in search of the perfect Daiquiri, scours the cocktail
bars of Tokyo for the world's best ice carvers, harvests juniper in the hills of
Umbria, goes sipping Sazeracs in New Orleans and unearths the mixological
secrets of The Savoy. What makes a G&T glow in the dark? Who threw the world's
first cocktail party? Why does a Bloody Mary taste best at 35,000 feet? And what's
the key to opening champagne with a sword? By the time you finish Ten Cocktails
you will have the answers to these questions and many more, as well as an
armoury of cocktail recipes for every occasion, from convivial party-starters and lipsmacking sours to slow-stirred whiskey drinks and indulgent nightcaps. Whether
you've just forked out for your first shaker, or you've got your Martini mixing down
to a tee, this book will have you thirsting to try new things come 6 o'clock.
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The Bar Book
"Tiki cocktails are drenched in lore and legend, harking back to their invention as
escapist fantasies for depression-era Americans. This book is rich with stories of tiki
history, how drinks were invented and stolen, secret recipes and how they were
decoded, Caribbean journeys and South Pacific shipwrecks, Hollywood scandals,
and midcentury American dreams. Martin Cate is considered one of the foremost
experts in the world not only of tiki, but also rum, and here he provides a complete
primer to the various styles of rum-their history, uses, and most delicious
applications-to round out this utterly unique, wickedly fun cocktail collection."

Jerry Thomas' Bartenders Guide
Reveals all of the cocktail recipes available at the famous PDT bar as well as
behind-the-scenes secrets on bar design, food, and techniques.

Spirited
The newly updated edition of David Wondrich’s definitive guide to classic American
cocktails. Cocktail writer and historian David Wondrich presents the colorful, littleknown history of classic American drinks--and the ultimate mixologist's guide--in
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this engaging homage to Jerry Thomas, father of the American bar. Wondrich
reveals never-before-published details and stories about this larger-than-life
nineteenth-century figure, along with definitive recipes for more than 100 punches,
cocktails, sours, fizzes, toddies, slings, and other essential drinks, along with
detailed historical and mixological notes. The first edition, published in 2007, won a
James Beard Award. Now updated with newly discovered recipes and historical
information, this new edition includes the origins of the first American drink, the
Mint Julep (which Wondrich places before the American Revolution), and those of
the Cocktail itself. It also provides more detail about 19th century spirits, many
new and colorful anecdotes and details about Thomas's life, and a number of
particularly notable, delicious, and influential cocktails not covered in the original
edition, rounding out the picture of pre-Prohibition tippling. This colorful and goodhumored volume is a must-read for anyone who appreciates the timeless appeal of
a well-made drink-and the uniquely American history behind it. From the Hardcover
edition.

The Old Waldorf-Astoria Bar Book
The definitive guide to the contemporary craft cocktail movement, from one of the
highest-profile, most critically lauded, and influential bars in the world. Death & Co
is the most important, influential, and oft-imitated bar to emerge from the
contemporary craft cocktail movement. Since its opening in 2006, Death & Co has
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been a must-visit destination for serious drinkers and cocktail enthusiasts, and the
winner of every major industry award—including America’s Best Cocktail Bar and
Best Cocktail Menu at the Tales of the Cocktail convention. Boasting a supremely
talented and creative bar staff—the best in the industry—Death & Co is also the
birthplace of some of the modern era’s most iconic drinks, such as the Oaxaca OldFashioned, Naked and Famous, and the Conference. Destined to become a
definitive reference on craft cocktails, Death & Co features more than 500 of the
bar’s most innovative and sought-after cocktails. But more than just a collection of
recipes, Death & Co is also a complete cocktail education, with information on the
theory and philosophy of drink making, a complete guide to buying and using
spirits, and step-by-step instructions for mastering key bartending techniques.
Filled with beautiful, evocative photography; illustrative charts and infographics;
and colorful essays about the characters who fill the bar each night; Death &
Co—like its namesake bar—is bold, elegant, and setting the pace for mixologists
around the world.

The Nomad Cocktail Book
This 1930 classic contains hundreds of recipes for Cocktails Prepared Cocktails for
Bottling Non-Alcoholic Cocktails Cocktails Suitable for a Prohibition Country Sours
Toddies Flips Egg Noggs Collins Slings Shrubs Sangarees Highballs Fizzes Coolers
Rickeys Daisies Fixes Juleps Smashes Cobblers Frappé Punch Prepared Punch for
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Bottling Cups The Lucky Hour of Great Wines The Wines of Bordeaux Champagne
Burgundy Hocks (Rhine Wines), Steiweins & Moselles Port Sherry

The Ultimate Bar Book
Winner of the 2018 James Beard Foundation Cookbook Award in "Beverage"
category Finalist for the 2018 International Association of Culinary Professionals
(IACP) Book Awards Winner of the 2018 Tales of the Cocktail Spirited Award for
Best New Cocktail or Bartending Book A stunningly packaged, definitive guide to
bar-building from one of the world's most acclaimed bartenders. Meehan's
Bartender Manual is acclaimed mixologist Jim Meehan's magnum opus--and the
first book to explain the ins and outs of the modern bar industry. This
groundbreaking work chronicles Meehan's storied career in the bar business
through practical, enlightening chapters that mix history with professional insight.
Meehan's deep dive covers the essential topics, including the history of cocktails
and bartending, service, hospitality, menu development, bar design, spirits
production, drink mixing technique, and the tools you'll need to create a wellstocked bar--all brought to life in over 150 black- and-white illustrations by artist
Gianmarco Magnani. The book also includes recipes for 100 cocktail
classics--including Meehan originals--plus insights as to why he makes them the
way he does, offering unprecedented access to a top bartender's creative process.
Organized by spirit base, the recipes contain detailed annotations and are
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accompanied by fine art photographer Doron Gild's breathtaking, full-color photos.
Thoughtful contributions from more than 50 colleagues around the world who've
greatly contributed to global cocktail culture further contextualize Meehan's
philosophy. Timeless black-and-white portraits of these industry experts round out
this comprehensive tome. This densely informative, yet approachable manual is
presented in an iconic package--featuring a textured cover with debossed type,
rounded corners, and nearly 500 pages--making it an instant classic to be enjoyed
now, and for years to come. Whether you're a professional looking to take your
career to the next level or an enthusiastic amateur interested in better
understanding concepts like mise en place and the mechanics of drink making,
Meehan's Bartender Manual is the definitive modern guide.

Imbibe! Updated and Revised Edition
2017 Reprint of Undated Edition from the 1920's. Originating from a legendary
haunt of the rich and famous who have passed through the French capital, this
collection provides cocktail recipes that served a clientele that included Ernest
Hemingway, Marlene Dietrich, Jean-Paul Sartre, Noel Coward and Quentin
Tarantino. Featuring the vintage mixtures that were created there, such as the
White Lady, the Sidecar, and the Blue Lagoon, this compact edition includes over
300 drink suggestions. Publisher's Note: This Edition reprints only the actual
recipes from the Dean and Son Edition of circa 1920. Preliminary material,
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advertising, illustrations anud information regarding the operation of a bar are not
included. Only the 300 plus recipes are reprinted in their entirely. The recipes have
been reformatted to correct broken type and other defects in the text. No liberties
have been taken with the actual recipes, which are reproduced in their entirety.

The PDT Cocktail Book
The Bar Book — Bartending and mixology for the home cocktail enthusiast Learn
the key techniques of bartending and mixology from a master: Written by
renowned bartender and cocktail blogger Jeffrey Morgenthaler, The Bar Book is the
only technique-driven cocktail handbook out there. This indispensable guide breaks
down bartending into essential techniques, and then applies them to building the
best drinks. Over 60 of the best drink recipes: The Bar Book contains more than 60
recipes that employ the techniques you will learn in this bartending book. Each
technique is illustrated with how-to photography to provide inspiration and
guidance. Bartending and mixology techniques include the best practices for:
Juicing Garnishing Carbonating Stirring and shaking Choosing the correct ice for
proper chilling and dilution of a drink And, much more If you found PTD Cocktail
Book, 12 Bottle Bar, The Joy of Mixology, Death and Co., and Liquid Intelligence to
be helpful among bartending books, you will find Jeffrey Morgenthaler’s The Bar
Book to be an essential bartender book.
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The Deans of Drink
Winner of the 2015 James Beard Award for Best Beverage Book and the 2015 IACP
Jane Grigson Award. A revolutionary approach to making better-looking, bettertasting drinks. In Dave Arnold’s world, the shape of an ice cube, the sugars and
acids in an apple, and the bubbles in a bottle of champagne are all ingredients to
be measured, tested, and tweaked. With Liquid Intelligence, the creative force at
work in Booker & Dax, New York City’s high-tech bar, brings readers behind the
counter and into the lab. There, Arnold and his collaborators investigate
temperature, carbonation, sugar concentration, and acidity in search of ways to
enhance classic cocktails and invent new ones that revolutionize your expectations
about what a drink can look and taste like. Years of rigorous experimentation and
study—botched attempts and inspired solutions—have yielded the recipes and
techniques found in these pages. Featuring more than 120 recipes and nearly 450
color photographs, Liquid Intelligence begins with the simple—how ice forms and
how to make crystal-clear cubes in your own freezer—and then progresses into
advanced techniques like clarifying cloudy lime juice with enzymes, nitro-muddling
fresh basil to prevent browning, and infusing vodka with coffee, orange, or
peppercorns. Practical tips for preparing drinks by the pitcher, making homemade
sodas, and building a specialized bar in your own home are exactly what drink
enthusiasts need to know. For devotees seeking the cutting edge, chapters on
liquid nitrogen, chitosan/gellan washing, and the applications of a centrifuge
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expand the boundaries of traditional cocktail craft. Arnold’s book is the beginning
of a new method of making drinks, a problem-solving approach grounded in
attentive observation and creative techniques. Readers will learn how to extract
the sweet flavor of peppers without the spice, why bottling certain drinks
beforehand beats shaking them at the bar, and why quinine powder and succinic
acid lead to the perfect gin and tonic. Liquid Intelligence is about satisfying your
curiosity and refining your technique, from red-hot pokers to the elegance of an oldfashioned. Whether you’re in search of astounding drinks or a one-of-a-kind
journey into the next generation of cocktail making, Liquid Intelligence is the
ultimate standard—one that no bartender or drink enthusiast should be without.

Savoy Cocktail Book
CHALLENGE YOUR PALATE Move over sweet. Cocktail aficionados are mixing up
creative concoctions that are herbaceous, smoky and strong. These rims are
anything but sugarcoated. Savory Cocktails shakes, stirs and strains nearly 100
hard-hitting distilled delights for a cornucopia of today’s coolest drinks. Using
everything from classic liqueurs to innovative new bitters, the recipes in this book
offer a stylish, sophisticated approach to complex-flavored cocktails like: •Yuzu
Sour •Green Tea Gimlet •Off-White Negroni •Pink Peppercorn Hot Gin Sling
•Greens Fee Fizz •The Spice Trail Packed with carefully crafted cocktails as well as
information on tools, ingredients and imbibing history, Savory Cocktails goes way
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beyond just recipes. The devilish twists in this barman’s companion are taste
tested and mixologist approved.
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