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A collection of more than 80 wonderfully creative, fresh, and delicious cocktails that only require a bottle of your favorite
spirit, plus fresh ingredients you can easily find at the market. In The One-Bottle Cocktail, Maggie Hoffman brings fancy
drinking to the masses by making cocktails approachable enough for those with a tiny home bar. Conversational and
authoritative, this book puts simple, delicious, and inventive drinks into your hands wherever you are, with ingredients
you can easily source and no more than one spirit. Organized by spirit--vodka, gin, agave, rum, brandy, and
whiskey--each chapter offers fresh, eye-opening cocktails like the Garden Gnome (vodka, green tomato, basil, and lime),
Night of the Hunter (gin, figs, thyme, and grapefruit soda), and the Bluest Chai (rye whiskey, chai tea, and balsamic
vinegar). These recipes won't break the bank, won't require an emergency run to the liquor store, and (best of all!) will
delight cocktail lovers of all stripes.
"This is a great book for professionals and amateurs alike who want to explore the world of craft cocktails and grow their
mixology knowledge." --Doug Dalton, Co-Owner of Future Bars and Bourbon & Branch Whether you're hosting friends or
unwinding after the workday, making gratifying, high-quality cocktails at home is a skill worth having. And like any good
skill, it requires expert, up-to-date guidance. Clair McLafferty has been on both sides of the bar. She's studied the art of
cocktail making. She's made the drinks herself. And after writing about everything from the science of aging whiskey to
common behind-the-bar injuries, she knows how useful a solid cocktail recipe book can truly be. Today, Clair's on a
mission to make craft cocktails accessible to everyone--and with The Classic & Craft Cocktail Recipe Book, she's doing
exactly that. The Classic & Craft Cocktail Recipe Book is the only complete, up-to-date resource for making classic
cocktails and cutting-edge innovations with your own two hands. BARTENDING 101--Professional techniques, brand
spankin' new barware, and modern cocktail gadgets help you create bar-quality cocktails at home THEN &
NOW--Updated selection of 400 recipes with official serving instructions and inspired serving notes that have gained
popularity over the past decade WWMBD (What Would My Bartender Do?)--Guest mixologists contribute recipes and
offer special tips from the trade Cocktails have grown up. With The Classic & Craft Cocktail Recipe Book, your bar skills
will grow up, too.
Classic favorites like the Martini and the Old-Fashioned, as well as new sips like the Mason Jar Basil Pisco Sour and
Blueberry Lavender Vodka Spritzer, will inspire novices and enthusiasts alike to build up their bar vocabulary and taste
outside their comfort zone. The book also offers a delicious selection of hors d'oeuvres pairings like Grilled Figs with
Prosciutto and Rosemary Lemon Bars.
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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.
100 spell-binding, crowd-pleasing cocktails. Work some magic at home with these original cocktail recipes from
everyone's favourite experimental bar, The Alchemist. Elevate your mixology skills and bring some creativity to your bar
cart with unique and show-stopping tipple time recipes, from their iconic Caramelised Rum Punch and Smokey Old
Fashioned, to new takes on the cocktail classics. With chapters from Chemistry & Theatre, Twisted Classics and New
Wave to Classics and Low & No Alcohol, The Alchemist Cocktail Book truly has something for everyone, from mixing
novices to experienced bartenders. Bring some dramatic flair to your cocktail hour, with recipes including: Lavender
Daiquiri Paloma Rhubarb and Custard Sour Bananagroni Maple Manhattan Cola Bottle Libre Grapefruit and Apricot
Martini
The PDT Cocktail BookThe Complete Bartender's Guide from the Celebrated SpeakeasySterling Publishing (NY)
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 focused cocktails, while delving
into new arenas such as festive, large-format drinks and a selection of reserve cocktails crafted with rare spirits.
Beautifully designed in the Pantone swatch book format, Mrs. Lilien's Cocktail Swatchbookis filled with 50 classic cocktail
recipes for colorful entertaining. Interent bon vivant Mrs. Lilien (http://blog.mrslilien.com/) takes a fanciful approach to
cocktail making in this retro-chic swatch book, which includes 20 recipes for blended cocktails, 20 recipes for shaken
cocktails, and 10 recipes for punch bowls. Every classic recipe is accompanied with a modern twist and chic
accouterments. Simply fan the book out to your desired recipe, look at the card, and instantly know which ingredients the
cocktail requires from the glossy four-color photographs. The gorgeous cover design (complete with embossed
flamingos!) is dazzling on a bar cart, coffee table, or at any cocktail party. Recipes include: Mrs. Palmer, Mrs. Basil Rita,
Mrs. Collins, Mrs. Julep, Tequila Granita, Brunch Punch, Senorita Spin and many more!
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 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.
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A hip, accessible guide to batch cocktail-making for entertaining, with 65 recipes that can be made hours--or weeks!--ahead of time so that
hosts and hostesses have one less thing to worry about as the doorbell rings. As anyone who has hosted a dinner party knows, cocktail hour
is the most fun part of the evening for guests--but the most stressful for whomever is in charge of keeping the drinks flowing. The solution,
though, is simple: batch it! In this fun collection, Maggie Hoffman offers 65 delicious and creative cocktails that you don't have to stir or shake
to order; rather, they are designed to stay fresh when made ahead and served out of a pitcher. Recipes such as Tongue in Cheek (gin, Meyer
lemon, thyme, Cocchi Rosa), Friendly Fires (mezcal, chile vodka, watermelon, lime), Birds & Bees Punch (rum, cucumber, green tea, lemon),
and even alcohol-free options are organized by flavor profile--herbal, boozy, bitter, fruity and tart, and so on--to make choosing and whipping
up a perfect pitcher of cocktails a total breeze.
For anyone looking to expand their palate and discover a new favorite go-to drink, this inventive cocktail book is just the thing. Each chapter
is based on a classic (like the Manhattan), but inside readers will discover numerous riffs (like swapping Irish whiskey for rye to make a
Blackthorn, or substituting amaro for vermouth to make a Black Manhattan). More than 100 variations on 21 modern classic cocktail recipes
are accompanied by helpful tips on keeping a well-stocked bar, garnishing drinks, and throwing a party. With bold coloring and classic recipes
and intriguing variants, Cocktails with a Twist is a cocktail book unlike any other.
Learn how to plan, pack, and whip up great drinks in the great outdoors. Cabin trips, hikes, patio parties, camping adventures—however you
enjoy the great outdoors, it should be fun and easy. And so should the drinks! Simplicity, though, doesn't mean you're limited to a bottle and a
mixer. With Camp Cocktails, you'll have a variety of options for simple and tasty drinks that are ready to go wherever you go. Cool off after a
hot day spent hiking through the woods with a Flask Boulevardier or the Northwoods Sidecar. Break in the campsite with a Grilled Orange
Cobbler or the ultimate beer-based cocktail. Bundling up around the fire? Warm up with the Salted Nutella Hot Chocolate, the Penicillin
Toddy, or a spiked hot apple cider. If you’re ready to go a step further, there’s even a chapter for using foraged ingredients. Every recipe
comes with easy-to-follow instructions, and many feature expert bartender tips and hacks. A variety of occasions are all here, from stargazing
to boating. And to round it all out, there's a whole chapter dedicated to foraging/found ingredients, and integrating nature into your favorite
cocktails.
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.
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.
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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.
The first real cookbook for cocktails, featuring 500 recipes from the world'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.
A rich, transportive guide to the world of Japanese cocktails from acclaimed bartender Julia Momosé of Kumiko "A feast for the senses and a
new benchmark for the bartending genre."--Jim Meehan, author of Meehan's Bartender Manual and The PDT Cocktail Book With its studious
devotion to tradition, craftsmanship, and hospitality, Japanese cocktail culture is an art form treated with reverence. In this essential guide,
Japanese American bartender Julia Momosé of Kumiko and Kikk? in Chicago takes us on a journey into this realm. She educates and
inspires while breaking down master techniques and delving into the soul of the culture: the traditions and philosophy, the tools and the
spirits--and the complex layering of these elements that makes this approach so significant. The recipes are inspired by the twenty-four microseasons that define the flow of life in Japan. Enter a world where the spiced woodsy cocktail called Autumn's Jacket evokes the smoldering
burn of smoking rice fields in fall, and where the Delicate Refusal tells the tale of spring's tragic beauty, with tequila blanco and a flutter of
sakura petals. Perfected classics like the Manhattan and Negroni, riffs on some of Japan's most beloved cocktails like the Whisky Highball,
and even alcohol-free drinks influenced by ingredients such as yuzu, matcha, and umé round out the collection.
“An impassioned case against a senseless system . . . Come for the cocktail recipes, stay for the call to arms.” —Clay Risen, author of
American Whiskey, Bourbon, and Rye “A potent, thought-provoking mixture of fun and ‘what the hell’ awareness.” —Lew Bryson, author of
Whiskey Master Class Across this nation, in breweries, liquor stores, bars, and even our own homes, we’re being stripped of our most basic
boozy rights. Thanks to Prohibition and its 100-year hangover, some of the most outdated, bizarre, and laughably loony laws still on the
books today center around alcohol and how we drink it. In New Mexico, $1 margaritas are illegal. In Utah, cocktails must be mixed behind a
barrier called the “Zion curtain.” And forget about happy hour in Massachusetts—the state banned it in 1984. But we don’t have to stand
down and dry up—it’s time to take to liquid protest. Created by the nation’s leading alcohol policy expert, Give Me Liberty and Give Me a
Drink! combines the thirst-inducing pleasure of trivia with 65 recipes for classic and innovative cocktails. So arm yourself with a mezcal-based
One Pint, Two Pint, inspired by Vermont’s ban on beer pitchers, or The Boiling Point, a beer cocktail that is highly illegal in Virginia, and get
ready to drink your way to a revolution on the rocks.
Finalist for the 2018 James Beard Foundation Book Awards for "Beverage" category A collection of the greatest drinks of all time, modern
and classic, all of which conveniently feature only three ingredients. 3-Ingredient Cocktails is a concise history of the best classic cocktails,
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and a curated collection of the best three-ingredient cocktails of the modern era. Organized by style of drink and variations, the book features
75 delicious recipes for cocktails both classic (Japanese Cocktail, Bee's Knees, Harvey Wallbanger) and contemporary (Remember the
Alimony, Little Italy, La Perla), in addition to fun narrative asides and beautiful full-color photography.
Presents step-by-step recipes, organized by seasons, for crafting cocktails at home, including the rye old fashioned, strawberry rhubarb fizz,
watermelon daiquiri, and rosemary maple bourbon sour.
Originally published in 1937 by the United Kingdom Bartenders Guild, Cafe Royal Cocktail Book compiled by William J Tarling offers a rare
glimpse into the wide array of drinks offered in London bars between the two world wars. Tarling, head bartender at the Cafe Royal during
had two goals. He wanted to extend this resource to consumers. He also wanted to raise funds for the United Kingdom Bartenders Guild
Sickness Fund and the Cafe Royal Sports Club Fund. Thus, he drew from the recipes previously compiled for Approved Cocktails, and added
more of his own. He also collected many more original recipes from his contemporaries. The result was an outstanding and timely book. It did
more than gather recipes, it captured a boom time in the history of cocktails, glass by glass. Sadly, there was only one printing and it became
an unobtainable rarity, locking away a time capsule of drinks and knowledge. Reproduced in collaboration with the UKBG, Exposition
Universelle des Vins et Spiritueux, and Mixellany Limited, this facsimile edition unlocks that knowledge for a new generation of consumers
and bartenders around the world. Within these pages are some of the earliest known recipes for drinks made with tequila and vodka as well
as memorable concoctions made with absinthe and other recently revived ingredients-an essential addition to every cocktail book library.
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 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
next?”—Steven Soderbergh, filmmaker
From the classic Margarita to the Love Byte, "Cocktail Chameleon" is award-winning designer and producer Mark Addison's invitation to join
him as he dresses up twelve cocktails in twelve unique variations for 144 signature takes on the classics. Mr. Addison tantalizes with
molecular mixology to create the Anti-Gravity, instructs on how to reinvent the beloved Bloody Mary with sake, and invokes the famed royal
rose garden with the Versailles. Inspiring the creative mixologist in everyone, Cocktail Chameleon will become an instant ally for hosts looking
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to elevate an occasion, or a much-needed friend to help unwind and end the day on a high note!
Grammy Award winning artist T-Pain brings Can I Mix You A Drink?, a liquor guide inspired by his Platinum hits, combining unique drinks with
an experience that only T-Pain can provide. In 2007, "rappa ternt sanga" T-Pain released his hit single "Can I Buy U A Drank (Shawty
Snappin')," propelling the artist to mainstream royalty. Since then, the Tallahassee, Florida native has secured his position as one of the most
successful and diverse hip-hop artists in the world. It all started, really, with a song about liquor. T-Pain's extensive career has been
punctuated by libations. It's been a part of his music, his business acumen (having secured a number of ambassador deals with liquor brands
like Jose Cuervo), and his overall persona. Now, T-Pain brings his love of mixology and music in book form, titled Can I Mix You A Drink?
Working with Mixologist Maxwell Britten, former Bar Director to Brooklyn's James Beard Award Winning Maison Premiere, T-Pain sets
cocktails to music. Each drink has been carefully curated to reflect a sentiment from one of his hit songs. Drink by drink, T-Pain explores
levels of new flavors (and potencies) to create a work that can be used for parties, local bars, pre-gaming before the club, or even just a quiet
night at home. It's nearly impossible not to hear T-Pain's music as you read through the drinks and their unique combinations and names.
Considering T-Pain is known for unorthodox mixes in his music, expect the same from his drinks, along with some classic cocktails modified
by T-Pain himself. Whether you're a fan of T-Pain or a fan of drink-making, Can I Mix You A Drink? is the cocktail book for you.

The first cocktail book from the award-winning mixologist Masahiro Urushido of Katana Kitten in New York City, on the
craft of Japanese cocktail making Katana Kitten, one of the world's most prominent and acclaimed Japanese cocktail
bars, was opened in 2018 by highly-respected and award-winning mixologist Masahiro Urushido. Just one year later, the
bar won 2019 Tales of the Cocktail Spirited Award for Best New American Cocktail Bar. Before Katana Kitten, Urushido
honed his craft over several years behind the bar of award-winning eatery Saxon+Parole. In The Japanese Art of the
Cocktail, Urushido shares his immense knowledge of Japanese cocktails with eighty recipes that best exemplify Japan's
contribution to the cocktail scene, both from his own bar and from Japanese mixologists worldwide. Urushido delves into
what exactly constitutes the Japanese approach to cocktails, and demystifies the techniques that have been handed
down over generations, all captured in stunning photography.
A tongue-in-cheek "textbook" that invites you to master mixology drink by drink
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 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 Old-Fashioned, 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
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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.
More than 350 drink recipes old and new with great writing from The New York 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 OldFashioned, 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.
A complete history of one of the world's most iconic cocktails--now the poster child of the modern cocktail revival--with
fifty recipes for classic variations as well as contemporary updates. In this fun, unexpected, and informative guide, New
York Timesspirits columnist Robert Simonson explores the history of the Old Fashioned- its birth as the "ur-cocktail" in
the late nineteenth century, ascension in the 1950s and 1960s (as portrayed and repopularized by Don Draper on Mad
Men), and renaissance as the star of the contemporary craft cocktail movement. A perfect Father's Day gift for any
whiskey-loving gent, the book boasts a sleek, stylish package with striking photography throughout. With fifty elegant,
delicious, and totally-within-reach cocktail recipes, The Old Fashionedis destined to become a classic on par with its
namesake beverage.
Timed to coincide with the much anticipated Downton Abbey movie, this enticing collection of cocktails celebrates the
characters, customs, and drinking way of life at Downton Abbey. Cocktails were introduced in the drawing rooms of
Downton Abbey in the 1920s, when US prohibition inspired the insurgence and popularity of American-style bars and
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bartenders in Britain. This well-curated selection of recipes is organized by the rooms in the Abbey in which the drinks
were served and spans everyday sips to party drinks plus hangover helpers and more. In addition to classic concoctions
like a Mint Julep, Prince of Wales Punch, and Ginger Beer, this collection features character-specific variations such as
Downton Heir, Turkish Attaché, The Valet, and The Chauffeur. The recipes reflect drinks concocted and served upstairs
and down, as well as libations from village fairs, cocktail parties, and restaurant menus typical of the time. Features 40+
color photographs, including drink images photographed on the set of Downton Abbey.
The complete guide to the classics as well as trendy concoctions. In an easy-to-follow small format this is perfect for
beginners as well as the professional.
“Integrates modern cooking technique with innovative classical cocktail preparation . . . invaluable for aspiring
mixologists looking to go pro.”—Jim Meehan, author of The PDT Cocktail Book Home to the Western Hemisphere’s
largest spirit collection, Seattle bar Canon: Whiskey and Bitters Emporium has achieved unprecedented, worldwide
acclaim. Named Best Bar in America by Esquire, Canon received Tales of the Cocktail Spirited Awards for World’s Best
Drinks Selection (2013) and World’s Best Spirits Selection (2015), and Drinks International included it on their
prestigious World’s 50 Best Bars list. In his debut, legendary bartender and Canon founder Jamie Boudreau offers 100
cocktail recipes ranging from riffs on the classics, like the Cobbler’s Dream and Corpse Reviver, to their lineup of original
house drinks, such as the Truffled Old Fashioned and the Banksy Sour. In addition to tips, recipes, and formulas for topnotch cocktails, syrups, and infusions, Boudreau breaks down the fundamentals and challenges of opening and running a
bar—from business plans to menu creation. The Canon Cocktail Book is poised to be an essential drinks manual for both
the at-home cocktail enthusiast and bar industry professional. “If you’re lucky enough to have drunk at Canon, the bar,
you’ll find reading Canon, the cocktail book, remarkably similar: rich in detail, surprising, sometimes challenging, and
always delightful. If you haven’t been to Canon, at least read the book. A few pages in and you’ll be on your phone,
booking a flight to Seattle.”—David Wondrich, author of Imbibe! and Punch “The collection is unassailable . . . This terrific
resource is sure to send armchair bartenders scurrying to their shakers.”—Publishers Weekly
Seedlip is the world's first distilled non-alcoholic spirit, solving the ever-growing dilemma of 'what to drink when you're not drinking ®'. It is
based on the distilled non-alcoholic remedies from The Art of Distillation written in 1651, and now repurposed to pioneer a new category of
drinks. Seedlip is a grown-up non-alchoholic alternative to spirited drinks that balances crisp, delicious flavors and healthy, natural
ingredients. This recipe book offers an exclusive collection of Seedlip’s finesse cocktails as well as insight into their ethos, technique, and
ingredients. Highly illustrated, with recipes from the world’s best bartenders and newly commissioned images from leading drinks
photographer, Rob Lawson, here are the secrets of the Seedlip way.
The Cocktail Garden offers cocktail recipes focused around the flavors and produce found throughout the seasons, all stunningly illustrated
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by internationally-renowned artist Adriana Picker. From summery raspberries and rich figs to citrus and white peaches, apples and
pineapples, and infusions using a riot of herbs – basil and thyme, to sage and lavender and other flavors found in the garden. There are
drinks for long hot summer afternoons spent among flowers in the garden; wine spritzers for breezy evenings on the back porch; champagne
cocktails for celebrations under the apple tree; nightcaps for wintry nights by the fireside; and fruity party punches for that garden party
gathering with style.
A Craft Cocktail book for the rest of us by the top female mixologist in the country. Julie Reiner, the co-owner of The Clover Club in Brooklyn
and The Flatiron Lounge in Manhattan, has written a book that provides inspiration for the rest of us, not only the cocktail geeks. She wants to
balance the needs of the everyday drinker with those of the passionate mixologist. Recipes are organized around seasonality and occasion,
with different events and themes appropriate to the specific time of the year. Each section will include a mixture of holiday-inspired drinks,
classic cocktails, and innovative new drinks, all along with fun cocktail lore. Tricks, tips, and techniques -- such as batching and infusions,
tools of the trade, notes on spirit types, and easy substitutions to utilize what you already have on hand -- will round out the amazing amount
of information in Reiner's book.
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.
"Revised edition: with new recipes and photography"--Cover.
The bestselling authors of "Smoothies and Wraps" whip up bite-size delights that take the jitters out of entertaining with simple yet stylish
recipes, plus great party-planning tips and fun theme ideas. 24 color photos.
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