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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
90 spirit-free cocktail recipes from leading and lauded mixologists across the
country More than 100 years after Prohibition was enacted, bartenders are
actually excited about people not drinking again. From Dry January and alcoholfree bars opening around the country to people interested in abstaining from
drinking for better health, the no-proof movement is one of today's fastestgrowing lifestyle choices, as consumers become more mindful and re-examine
their relationship to alcohol. The no-proof drinker could be anyone, and even
traditional bars have taken note with no-alcohol offerings. What do the world's
most talented bartenders concoct when they can't use booze? This book
answers that question with 90 lush and sophisticated recipes that take the craft to
new heights. Veteran reporter Elva Ramirez interviewed the biggest names in
cocktails and collected recipes for vibrant no-proof drinks from the world's top
bars in Paris, London, and New York. This is the start of a new era in no-proof
drinking. Find recipes from renowned bars all over the world, including Death &
Co in Denver and NYC, Employees Only, The Aviary NYC, Broken Shaker in LA,
Everleaf Drinks in London, Little Red Door in Paris, and many more.
Bartender's Guide to Mocktails
For 75 years, Mr. Boston has been America's bestselling drink-mixing guide
Every bartender's favorite drink-mixing guide is better than ever in this all-new
edition. This guide features new cocktail recipes from well-known mixologists,
easy-to-use information on equipment, guidance on building your pantry and
purchasing ingredients, helpful tips and techniques, and new photographs that
showcase the beauty of the finished cocktails. Includes 1,500 drinks ranging from
classics like The Old-Fashioned Whiskey Cocktail and The Martini Cocktail to
regional favorites like the Ramos Gin Fizz and the Mint Julep to contemporary
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drinks like the Limoncello Sour and the Stone Wall Features new photography
and nearly 200 new recipes for today's bartenders, including cutting-edge
cocktails with sake, absinthe, infused spirits, and other contemporary flavors from
the top mixologists Covers nearly every cocktail imaginable, from classic martinis
to trendy cosmopolitans to holiday eggnog Updated with a new glossary for
easily accessible descriptions of hundreds of spirits from the familiar to the
obscure From bar chefs to cocktail party hosts, Mr. Boston: 75th Anniversary
Edition remains the most trusted guide for your bar.
There’s nothing quite like a thirst-quenching beverage, especially when it’s
made with fresh ingredients you picked from your very own garden! This book will
show you what leaves, flowers, fruits, vegetables, and roots to grow in your
garden so you can enjoy them from your glass. Filled with beautiful photography
and helpful information how to plant, maintain, and harvest each home-grown
ingredient, this gardening guide also includes delicious recipes for both alcoholic
and non-alcoholic drinks to enjoy any time of the year! Also included is advice for
making your own syrups, tinctures, and purees. Written by Jodi Hemler, author of
Grow Your Own Tea Garden, this book will inspire both small and large space
gardeners to enjoy their bounty in a refreshing new way! • An inspirational and
instructional guide to growing your own cocktail or mocktail ingredients in your
garden • Discover what leaves, flowers, fruits, vegetables, and roots to grow for
garden-to-glass cocktails • Learn how to plant, maintain, and harvest each fresh,
home-grown ingredient • Includes cocktail recipes for a variety of drinks and
mocktails, as well as helpful tips and a guide to making your own infusions,
syrups, tinctures, and purees • An ideal resource for a small garden set-up
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 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.
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Sip your way through the most legendary cocktails from the worlds of science
fiction, fantasy, and more, with over 70 recipes of the most delicious and nerdiest
drinks as realistically imagined by Cassandra Reeder aka The Geeky Chef.
Whether you binge sci-fi TV shows, rewatch cult films, get addicted to
MMORPGs, or read all the fantasy book series, The GeekyBartender Drinks has
your fictional beverage fantasies covered. For super fans of every variety, this
leveled-up cocktail book will soon have you unlocking achievements behind the
bar, no matter if you’re mixing drinks for yourself, a friend, or even a viewing
party. And for all you nondrinkers, don’t fret: this book has a nonalcoholic
chapter along with plenty of imaginative tricks for making drinks alcohol-free. So,
if you love Gameof Thrones, Legend of Zelda, Doctor Who, World of
Warcraft,Final Fantasy, Star Wars, or any other inspiring work of nerd content,
get ready to restore your mana. Let your love for sci-fi or fantasy shine with The
Geeky Chef series by creating food and drinks from your favorite shows, movies,
and video games. Your cool, homemade, fiction-themed spread will make you
the life of the party. Incredibly fun and creative, and colorfully designed, The
Geeky Chef books make the perfect gift for the geek in your life who lives in a
world of their own. Other titles in this series include: Geeky Bartender Drinks,
Geeky Chef Cookbook, Geeky Chef Drinks, and Geeky Chef Strikes Back.
An edgy cocktail book with more than 100 recipes for delicious alcoholic drinks
and mocktails made from quality, healthful ingredients to keep you feeling sexy,
healthy and fabulous. The Thinking Girl's Guide to Drinking is all about showing
you how you can, and should, enjoy drinking healthfully. Author Ariane Resnick
wants to wipe away the notion that drinking healthfully has to mean downing
glasses of green smoothies and juices and otherwise starving yourself. The key
to drinking mindfully is to exercise moderation and use high-quality, wholefood
ingredients.
The Art of Mixology offers a stunning anthology of cocktail recipes to make at home.
You'll find an informative introduction packed with all the essential knowledge any
experienced or novice mixologist could ever need and over 200 recipes to suit every
occasion. The drinks are grouped within sections on Gin & Vodka; Rum, Whiskies, and
Brandy; Bubbles; Something Different; and Mocktails, and the drinks range from a
Singapore Sling, a Buck's Fizz, and a Cosmopolitan to a Highland Fling, a Brandy
Julep, and a Baby Bellini.
"There are many great cocktail books, but this is the only cocktail book you'll ever
need." -- Clay Risen Featuring over 1,100 recipes that span the wide world of spirits,
Drink is the definitive reference guide for the cocktail renaissance. Easy-to-follow
recipes sure to satisfy everyone's tastes A comprehensive guide to homemade
ingredients, including infusions, shrubs, and simple syrups Detailed explanations of
tools of the trade, garnishes, and ice Interviews and signature recipes from bars and
bartenders the world over, from New York City to New Orleans, Belfast to Buenos
Aires, and beyond Overviews of core spirits Colorful histories of classic cocktails 90+
mocktails and nonalcoholic infusions When the spirit strikes, Drink is your go-to guide!
The Bartender's Guide to Mocktails offers delectable and refreshing soda and juicePage 3/12
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based recipes for those that want to forgo the alcohol but keep the flavour.
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.
Bubbly is a collection of more than 60 effortlessly stunning cocktail recipes featuring the
most festive bottle behind the bar—champagne! With bright, seasonal flavors, simple
techniques, and no pretense, author and photographer Colleen Jeffers shares her most
irresistible sparkling cocktails, alongside quick-trick tips on topics like buying the right
bottle of bubbly, keeping carbonation crisp, scoring cheap vintage glassware, and
making simple syrup without a stove. Inside this beautiful book’s plush, gold foil cover,
recipes include: French 75—tart, light, crisp, refreshing, and arguably the best known of
all vintage champagne cocktails Aperol Spritz—ideal for aperitivo hour Paloma
Punch—perfect for serving a crowd Bubbly Mary—a modern brunch classic Margarita
Fizz—a deceptively simple and refreshing Holiday Mail—a cheery seasonal favorite And
many, many more! This book will quickly become your go-to resource for recipes that
rely on fresh, easy-to-find ingredients for head turning flavor without an expert’s
collection of bottles and tools. With an entire chapter devoted to brunch cocktails and
another to party-ready punches, it’s a weapon every home cook needs in their
entertaining arsenal. And with a plush, shiny gold foil hardcover, rounded corners,
glossy art paper, and gorgeous photography, it’s a book you won’t want to hide on a
shelf! Inventive enough to appease the experienced cocktail creator but approachable
enough for complete beginners, Bubbly proves that a splash of champagne can make
any moment a cause for celebration. From the Author There aren’t hundreds of recipes
in this book, because each one had to earn its place in your kitchen, the kitchen of a
stranger who’s welcomed me in. I don’t take your precious leisure time—your seasons
and gatherings and free moments lightly. The cost and effort I’ll ask you to spend on
any one step or ingredient must be justified by a proportionate gain in flavor. I promise
you that none of these drinks are dull, and that your loved ones will love them. I
promise that I’ve described the absolute best way to make each drink without
compromise, but also the simplest way to do so. The dry practicality that went into the
development of these recipes found balance in the pure joy of dreaming them up and of
imagining you enjoying each one. I pictured you in your own kitchens and couches and
beaches and backyards, experiencing the pure bliss that is a perfectly mixed drink. I
hope that you’ll return to these pages whenever you’re in need of that bliss, over and
over again. —Colleen Jeffers
Drinking Like Ladies is dedicated to the proposition that a woman’s place is behind the
bar. . . or in front of it. . . or really any place she pleases. Acclaimed bartenders Kirsten
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Amann and Misty Kalkofen have scoured the globe collecting recipes--often from
equally acclaimed female bartenders--pairing each tipple with a toast to a trailblazing
lady. From gin to whiskey, tequila to punch, Drinking Like Ladies has a twist and a toast
for every tippler, whatever your base spirit.
Learn how to make exquisite home-grown cocktails.
Learn the art of mixing perfect drinks with Cocktails, the third "Best Cocktail Book in the
World." Klaus St. Rainer, an award-winning expert voted "Bartender of the Year" in
2013, shares 70 cocktail recipes for all the key classics as well as his own signature
creations. Whether you want to make a simple drink with just a few ingredients, prepare
large quantities for a cocktail party, or even create a mocktail, this authoritative guide
will have you mixing the perfect aperitif. The book's classy design and evocative
photography will inspire you to find what tickles your taste buds, from the classic Dry
Martini and Old Fashioned to the unusual Red Beet Gimlet and Caramellow Royale.
Professional tips and techniques are revealed (should it be shaken or stirred?) and
clear instructions make it easy. Cocktails teaches you the science of mixology so you
can make the ultimate cocktail every time.

A serious and stylish look at sophisticated nonalcoholic beverages by a former
Bon Appétit editor and James Beard Award nominee. "Julia Bainbridge resets our
expectations for what a 'drink' can mean from now on."--Jim Meehan, author of
Meehan's Bartender Manual and The PDT Cocktail Book NAMED ONE OF THE
BEST COOKBOOKS OF THE YEAR BY Bon Appétit - Los Angeles Times Wired - Esquire - Garden & Gun Blackberry-infused cold brew with almond milk
and coconut cream. Smoky tea paired with tart cherry juice. A bittersweet, herbal
take on the Pimm's Cup. Writer Julia Bainbridge spent a summer driving across
the U.S. going to bars, restaurants, and everything in between in pursuit of the
question: Can you make an outstanding nonalcoholic drink? The answer came
back emphatically: "Yes." With an extensive pantry section, tips for sourcing
ingredients, and recipes curated from stellar bartenders around the
country--including Verjus Spritz, Chicha Morada Agua Fresca, Salted Rosemary
Paloma, and Tarragon Cider--Good Drinks shows that decadent brunch cocktails,
afternoon refreshers, and evening digestifs can be enjoyed by anyone and
everyone.
Features 65 drink recipes inspired by history's most loved novels.
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 nonalchoholic 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.
Designated driver? Going back to work after lunch? Having a party with lots of
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teens and tweens or people who just don't want alcohol? When a cocktail isn't
the right choice, it's time to enjoy a mocktail: delectable, refreshing soda- and
juice-based blends that forgo the alcohol but keep the flavor. And there's more
than a standard-issue Virgin Mary or a Shirley Temple on the menu here. Kester
Thompson, a top bartender, understands that you can't just forget the tequila in
the margarita or the rum in the daiquiri; the flavor won't be right that way. Instead,
he's whipped up a host of gourmet sensations, some meant for a sophisticated
palate, others designed to please a thirsty child.
Designated driver? Going back to work after lunch? Having a party with lots of
teens and tweens or people who just don’t want alcohol? When a cocktail isn’t
the right choice, it’s time for a mocktail. And there’s more than a standard-issue
Virgin Mary or a Shirley Temple on the menu here! Top bartender Kester
Thompson understands that you can’t just forget the tequila in the margarita or
the rum in the daiquiri; the flavour won’t be right that way. Instead he’s whipped
up a host of gourmet sensations, some meant for the sophisticated palate, others
designed to please a thirsty child. Choose from a variety of drinks: citrusy ones
like Mint Lemonade or Mandarin Orange, Chilli and Coriander; ‘berry’ delicious
blasts including an Elder-flower Cordial, and tropical temptations as wonderful as
a day on the beach – a Guava, Pineapple and Passion fruit mix or a Banana
Colada is a sunny treat. Beautiful colour photos throughout provide attractive
ideas for serving these mocktails – so they look as great as they taste.
Bartender's Guide to Mocktails offers delectable and refreshing soda- and juicebased recipes for those that want to forgo the alcohol but keep the flavor.
A stunning, seasonally-driven drink recipe book featuring cocktails and
nonalcoholic drinks for at-home enjoyment and special occasions. With more
than 100 recipes for seasonally-inspired drinks, this comprehensive drink recipe
book is an invitation for home bartenders to serve up cocktails and mocktails for
every occasion. In spring, try an herbaceous gin drink such as A Meadow for
Eeyore or a light classic like the French 75. In summer, mix up alfresco-worthy
cocktails like an Espresso Martini or Champagne Cobbler. Take advantage of the
Fall harvest with Autumn-inspired libations such as the Smoky Pumpkin or
Pomme d’Amour. And in winter, cozy up with Baltimore Eggnog or an Apple Hot
Toddy. Also included are bar guides for glassware, mixers, garnishes, ice, and
golden ratios for cocktails—as well as tips for batching drinks for crowds and
serving drinks responsibly. This indispensable guide will become your go-to
reference for serving up fantastic drinks, no matter the season.
Divine cocktails and delicious mixed drinks—hangover not included! Festive,
sophisticated cocktails for everyone? Yes, please! With alcohol-free options so
refreshing to drink, simple to make, and for any season or occasion, going dry
has never been easier: Celebrate Dry January in style with an Espresso Mint
Martini Spoil yourself at breakfast with a Blood Orange Sunrise Toast the motherto-be with a bubbly Paloma Fizz Keep your summer picnic kid-friendly with a
refreshing Raspberry and Lavender Shrub Thank the oft-forgotten designated
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driver with an eye-opening Chile and Lime Margarita Plus, for the new mocktail
mixologist, Dry comes complete with a guide to essential equipment, easy-to-find
ingredients, simple syrup recipes, and more. Cheers!
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.
What to drink when you're "not drinking"? Mocktails, Punches, and Shrubs offers 101
unique, delicious non-alcoholic drink options for everyday and any occasion. Michelinstarred celebrity chef Vikas Khanna has created a dazzling collection of non-alcoholic
drink recipes, from herbal infusions to new combinations of teas; from tantalizing elixirs,
smoothies, and slushies to the trendy drinking vinegars-called shrubs-now taking over
the taste buds of foodies worldwide. Mocktails, Punches, and Shrubs includes step-bystep instructions for drinks that showcase innovative blends of not-so-common fruits,
vegetables, sauces, and syrups to concoct interesting, healthy drinks. Tips and
variations allow you to play with your imagination and create custom concoctions suited
to your individual palate. Mocktails, Punches, and Shrubs is a beautiful recipe eBook for
conscientious hosts, those who abstain from alcohol for health and wellness or who just
love a refreshing, unique, delicious beverage sure to lift the spirits.
Creativity Without the Calories: Mocktail Recipes Celebrate with everyone else by
creating a non-alcoholic beverage that is low calorie. Maybe you want to avoid alcohol if
you are pregnant or nursing a newborn, but you don't want to feel like you are being
deprived by not participating-try the Margarita for Momma or the Baby Bump Breeze.
You can make a fun treat for the kids while the adults are enjoying their drinks. Many of
the 24 recipes in this book are quick and easy to make. The ingredients are listed along
with easy directions.
Drink to health with this vibrant collection of tasty cocktails that promote wellness from
the inside out. Inspired by the seasons, each of these 24 cocktail recipes includes ways
to enjoy the drink "clean" (sans alcohol) or "dirty" (with alcohol), with ingredients aimed
at promoting health. From a refreshing and revitalizing rhubarb and coconut sparkler
(the optional splash of gin makes this perfect for a summer baby shower), to
inflammation-busting turmeric in a spicy, non-alcoholic version of a Moscow Mule, each
drink is equal parts eye-catching, healthful, and most of all, delicious. Part One is
dedicated to 75 recipes for elements of a perfect cocktail—flavored ice, infusions, foams,
syrups, and more—making this book an essential source for anyone looking to up their
mixology game with new and innovative ingredients and technqiues.
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
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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.
Explore the unique flavors of flowers. Elegant, edible flowers are becoming more
accessible every day—and they taste as good as they look. This curated collection of 41
delightful recipes combine the playful creativity of fashion, the deliciousness of food,
and the beauty of flowers in one gorgeous glass. Whether you're throwing a baby
shower, hosting a Mother's Day brunch, celebrating a wedding, or simply entertaining
guests, there's something for everyone, with our without alcohol, including: • Iced
Lavender Café au Lait • Rose Petal Almond Milk • Dandelion Tea Cinnamon
Cappuccino • Hibiscus Old Fashioned • Plum Rosewater Gin and Tonic • Orange
Blossom Moscow Mule Learn how to create floral pantry item staples to create a
scrumptious and sophisticated cocktail of your own, and embark on a new culinary
adventure. This garden-party eye candy also includes practical tips on where to buy
edible flowers, whether to choose fresh or dried flowers, how to grow edible flowers at
home, and how to use florals in other recipes.
This visually-driven cookbook features fabulous mocktails to satisfy any taste, occasion,
or season. The 80+ drinks are based on fruits, herbs, spices, syrups—fresh ingredients
and bright flavors like ginger, citrus, turmeric, berries, hibiscus, persimmon, coconut,
mint, and matcha—and span refreshing options like coolers, spritzes, and juices to
warming punches, toddies, and teas. Learn the building blocks of crafting a perfect
drink, from the essential tools—including the shakers and strainers found in any home
bar—and unique and customizable made-from-scratch simple syrups, shrubs, purees,
sugars, and salts. A visual guide to mocktail necessities distills the key components to
choose from to build a stellar drink: the base; some sweetness; fruits & vegetables;
fresh herbs & flowers; acid; dried spices & flowers; teas & coffee; garnishes, and ice.
Beautiful color photography showcases the ingredients and elements of each drink,
along with the luscious finished concoction.
Cassy Joy Garcia draws from her years of research and experience to deliver a
roadmap to mastering her 'Four Pillars of True Health'. With over 150 gluten-free and
Paleo-friendly recipes, a 28-day food and fitness plan, portion guides, program guides
and supplemental online tools, Fed & Fit provides readers a foundation for lasting
success. Joy's recipes were hand selected to complement each of 'The Four Pillars'
and include step-by-step instructions, full-colour photos and personalisation guides to
help you achieve your individual wellness goals.

Leave no guest out and get creative with on-trend drink recipes perfect for every
occasion. Zero Proof Drinks and More offers delicious and mindful drinks for
every guest and every occasion. Maureen Petrosky, an Entertaining and Lifestyle
Expert, shares over 100 no-alcohol and low-alcohol recipes for cocktails,
spritzers, ciders, coffees, shandies and radlers, and a whole lot more. The
reasons for no- and low-alcohol drinking are as varied as the drinks themselves -ranging from religious belief to pregnancy to living a healthier lifestyle to the role
of "designated driver." There's a worldwide trend toward lower alcohol
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consumption, and 52 percent of Americans who drink report that they are actively
trying to cut back. Witness the popularity of Dry January and Mindful Drinking,
and the growing number of Sober Curious millennials. With Zero Proof Drinks
and More, you'll be prepared -- with the perfect pour for every guest, along with
easy tips and tricks for creating on-trend and delicious drink solutions for
entertaining or simply winding down after a long day.
Swap your favorite cocktails with these plant-based mocktail alternatives!
Developed by two registered dietitians, the non-alcoholic drink recipes in Mocktail
Party feature nutritious, all-natural ingredients with minimal sugar that you can
easily find at any grocery store. The book also features valuable information
about the benefits of an alcohol-free lifestyle, tips for sustainable mixology, and
advice for ordering mocktails at a restaurant or bar. If you’re tired of hangovers
and don’t want to drink sugar-loaded, processed sodas instead, then these
healthy and delicious recipes are for you. Mocktail Party includes recipes for
every occasion: • Classics like a Pal-no-ma and Aperol-less Spritz • Drinks with
a twist like Watermelon Mock-jito & Summer Jam Fresca • Brunch favorites like
No-Bull Bloody & Kiwi No-secco • Dessert treats like Salted Carmel & Tiramisu
Mock-tinis • Frozen coolers like No Way Frose & Blueberry Acai Daiquiri •
Holiday beverages like Pumpkin Spice Latte & Warm Cider and Sage Join the
growing movement of health-conscious people who are cutting down on alcohol
and opting to "make it a mocktail" instead.
This 1862 classic includes the following recipes: Hints and Rules for Bartenders
Cocktails Brandy Cocktail Improved Brandy Cocktail Whiskey Cocktail Improved
Whiskey Cocktail Gin Cocktail Old Tom Gin Cocktail Improved Gin Cocktail Bottle
Cocktail Champagne Cocktail Coffee Cocktail Vermouth Cocktail Fancy
Vermouth Cocktail Absinthe Cocktail Japanese Cocktail Manhattan Cocktail
Jersey Cocktail Soda Cocktail Saratoga Cocktail Martinez Cocktail Morning Glory
Cocktail Crustas Brandy Crusta Whiskey Crusta Gin Crusta Daisies Brandy
Daisy Whiskey Daisy Santa Cruz Rum Daisy Gin Daisy Juleps Mint Julep Gin
Julep Whiskey Julep Pineapple Julep The Real Georgia Mint Julep Smashes
Brandy Smash Gin Smash Whiskey Smash Fixes Brandy Fix Gin Fix Santa Cruz
Fix Whiskey Fix Brandy Drinks Brandy Straight Pony Brandy Brandy and Soda
Brandy and Ginger Ale Split Soda and Brandy Brandy and Gum Cobblers Sherry
Cobbler Champagne Cobbler Catawba Cobbler Hock Cobbler Claret Cobbler
Sauterne Cobbler Whiskey Cobbler Saratoga Brace Up Knickerbocker Pousse
l’Amour Cafes Santina’s Pousse Cafe Parisian Pousse Cafe Faivre’s Pousse
Cafe Saratoga Pousse Cafe Brandy Scaffa Brandy Champerelle West India
Couperee White Lion Sours Santa Cruz Sour Gin Sour Whiskey Sour Brandy
Sour Jersey Sour Egg Sour Toddies Apple Toddy Cold Brandy Toddy Hot Brandy
Toddy Cold Gin Toddy Hot Gin Toddy Cold Whiskey Toddy Cold Irish Whiskey
Toddy Egg Noggs Egg Nogg Hot Egg Nogg Egg Nogg for a Party Sherry Egg
Nogg General Harrison’s Egg Nogg Baltimore Egg Nogg Fizzes Santa Cruz Fiz
Whiskey Fiz Brandy Fiz Gin Fiz Silver Fiz Golden Fiz Slings Brandy Sling Hot
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Brandy Sling Gin Sling Hot Gin Sling Whiskey Sling Hot Whiskey Sling Rum
Drinks Hot Spiced Rum Hot Rum Blue Blazer Tom and Jerry How to Serve Tom
and Jerry Copenhagen Skins Scotch Whiskey Skin Irish Whiskey Skin Columbia
Skin Tom Collins Whiskey Tom Collins Brandy Tom Collins Gin Flips Hot Brandy
Flip Hot Rum Flip Hot Whiskey Flip Hot Gin Flip Cold Brandy Flip Cold Rum Flip
Cold Gin Flip Cold Whiskey Flip Port Wine Flip Sherry Wine Flip Mulled Drinks
Mulled Wine, with Eggs Mulled Cider Mulled Wine Mulled Wine without Eggs
Sangarees Port Wine Sangaree Sherry Sangaree Brandy Sangaree Gin
Sangaree Ale Sangaree Porter Sangaree Porteree Negus Port Wine Negus Port
Wine Negus Soda Negus Bishops Bishop English Bishop Quince Liqueur Shrubs
Currant Shrub Raspberry Shrub Brandy Shrub Rum Shrub Brandy Punch
Punches Brandy and Rum Punch Gin Punch Medford Rum Punch Santa Cruz
Rum Punch Hot Irish Whiskey Punch Hot Scotch Whiskey Punch Cold Whiskey
Punch.* Milk Punch Hot Milk Punch Manhattan Milk Punch Egg Milk Punch El
Dorado Punch Claret Punch Sauterne Punch Vanilla Punch Sherry Punch Orgeat
Punch Curaçao Punch Roman Punch St. Charles’ Punch Seventh Regiment
National Guard Punch Sixty-Ninth Regiment Punch Punch Grassot Maraschino
Punch Champagne Punch Mississippi Punch Imperial Brandy Punch Hot Brandy
and Rum Punch Rocky Mountain Punch Imperial Punch Thirty-Second Regiment
or Victoria Punch Light Guard Punch Philadelphia Fish-House Punch La Patria
Punch The Spread Eagle Punch Rochester Punch Non-Such Punch Canadian
Punch Tip-Top Brandy Bimbo Punch Cold Ruby Punch Soyer’s Gin Punch
Arrack Punch Nuremburg Punch Imperial Arrack Punch * United Service Punch
Pineapple Punch Royal Punch Century Club Punch California Milk Punch English
Milk Punch Oxford Punch Punch à la Romaine Duke of Norfolk Punch Tea Punch
Gothic Punch Punch à la Ford Punch Jelly Dry Punch Regent’s Punch Nectar
Punch Orange Punch Wedding Punch West Indian Punch Barbadoes Punch
Apple Punch Ale Punch Cider Punch Hot Flips Hot English Rum Flip Hot English
Ale Flip Sleeper White Tiger’s Milk Locomotive Sherry Drinks Sherry and Bitters
Sherry and Egg Sherry and Ice Shandy Gaff Half and Half “Arf and Arf.”
Absinthe and Water French Method of Serving Absinthe Gin and Wormwood
Rhine Wine and Seltzer Water White Plush Rock and Rye Stone Fence
Boonekamp and Whiskey Jerry Thomas’ Own Decanter Bitters Burnt Brandy
and Peach Black Stripe Peach and Honey Gin and Pine Gin and Tansy
Temperance Drinks Milk and Seltzer Saratoga Cooler Plain Lemonade Soda
Lemonade Egg Lemonade Orgeat Lemonade Fine Lemonade for Parties Soda
Nectar Nectar for Dog Days Soda Cocktail English Fancy Drinks Claret Cup, à la
Brunow Champagne Cup, à la Brunow Balaklava Nectar Crimean Cup, à la
Marmora Crimean Cup, à la Wyndham Rumfustian Claret Cup Porter Cup Claret
Cup, à la Lord Saltoun Mulled Claret, à la Lord Saltoun Italian Lemonade Bishop
à la Prusse Bottled Velvet English Curaçao Syrups, Essences, Tinctures,
Colorings, etc Plain Syrup Gum Syrup Lemon Syrup Essence of Lemon Essence
of Cognac Solferino Coloring Caramel Tincture of Orange Peel Tincture of
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Lemon Peel Tincture of Cloves Tincture of Cinnamon Tincture of Allspice
Tincture of Gentian Capillaire Capillaire Ratafia Aromatic Tincture Prepared
Punch and Punch Essences Essence of Roman Punch for Bottling Essence of
Kirschwasser Punch for Bottling Essence of Brandy Punch for Bottling Essence
of Bourbon Whiskey Punch Essence of Rum Punch Essence of St. Domingo
Punch for Bottling Essence of Punch D’Orsay for Bottling Empire City Punch for
Bottling Imperial Raspberry Whiskey Punch for Bottling Duke of Norfolk Punch for
Bottling Essence of Rum Punch for Bottling Essence of Arrack Punch for Bottling
Essence of Wine Punch for Bottling Essence of Claret Wine Punch for Bottling
Essence of Regent Punch for Bottling Prepared Cocktails for Bottling Brandy
Cocktail for Bottling Brandy Cocktail for Bottling Gin Cocktail for Bottling Bourbon
Cocktail for Bottling
World's Best Cocktails is an exciting global journey, providing the secrets to
successful cocktail making, their history and provenance, and where to seek out
the world’s best bars and bartenders, from London to Long Island and beyond.
Cocktail and liquor connoisseur Tom Sandham provides a comprehensive
appraisal of global cocktail culture, highlighting the trends and techniques that
make the finest drinks popular in their native climes and across the world.
Cocktail lovers will appreciate personal tips from key bartenders such as Jim
Meehan and Dale de Groff in New York and Tony Conigliaro and Salvatore
Calabrese in London, while cutting-edge recent award winners point to the future
with their new daring flavor combinations. At last, discerning drinkers can learn
more about what to drink and where, then bring back their coolest cocktail
experiences to enjoy at home.
All the kitchen secrets, techniques, recipes, and inspiration you need to craft
transcendent cocktails, from essential, canonical classics to imaginative all-new
creations from America's Test Kitchen. Cocktail making is part art and part
science--just like cooking. The first-ever cocktail book from America's Test
Kitchen brings our objective, kitchen-tested and -perfected approach to the craft
of making cocktails. You always want your cocktail to be something
special--whether you're in the mood for a simple Negroni, a properly muddled
Caipirinha, or a big batch of Margaritas or Bloody Marys with friends. After
rigorous recipe testing, we're able to reveal not only the ideal ingredient
proportions and best mixing technique for each drink, but also how to make
homemade tonic for your Gin and Tonic, and homemade sweet vermouth and
cocktail cherries for your Manhattan. And you can't simply quadruple any
Margarita recipe and have it turn out right for your group of guests--to serve a
crowd, the proportions must change. You can always elevate that big-batch
Margarita, though, with our Citrus Rim Salt or Sriracha Rim Salt. How to Cocktail
offers 150 recipes that range from classic cocktails to new America's Test
Kitchen originals. Our two DIY chapters offer streamlined recipes for making
superior versions of cocktail cherries, cocktail onions, flavored syrups, rim salts
and sugars, bitters, vermouths, liqueurs, and more. And the final chapter includes
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a dozen of our test cooks' favorite cocktail-hour snacks. All along the way, we
solve practical challenges for the home cook, including how to make an array of
cocktails without having to buy lots of expensive bottles, how to use a Boston
shaker, what kinds of ice are best and how to make them, and much more.
32 Handcrafted Sweet, Savory, and Spicy Herbal Cocktails Straight from the
Garden This book will make you feel like a professional bartender by the time
you're done - all without breaking the bank or spending hours trying to figure out
the right drink ratios. Built for the beginner at home who just wants an easy drink
recipe to follow, all of the confusion is taken out up front. Guests will be amazed
at how quickly you put together exotic-looking, delicate drinks from the herbs you
grew in your garden. This book is the perfect "bartender book" for beginners who
just want to whip up a drink in a few minutes. It is perfect for folks who are tired of
the same, plain-old artificial drinks you can get at every bar. It is the best
handheld reference guide for no-fuss easy herbal cocktails and botanical drink
recipes. Learn How to Make Your Own Botanical Syrups In this little book, you'll
have a reference guide for how to make your own syrups. Almost every recipe in
the book calls for one syrup or another - so it only makes sense that you would
want to learn how to make your own! These syrups don't just have to be used in
cocktails, either; they're perfect for flavoring and mixing with non-alcoholic drinks
and beverages, whether it's coffee, tea, or juices. Reference Several NonAlcoholic "Mocktail" Substitutes Going sober doesn't have to be boring, and
mocktails are the perfect answer to that. Even for those who do drink, there are
some days where you just want the taste of your favorite drink recipes, but not
necessarily the alcohol that goes along with it. With this little book of herbal
cocktails, you can make it happen. This book packs a lot of information into just a
few pages with a reference guide for making virgin drinks, or "mocktails" for the
guests who prefer non-alcoholic beverages. Go out there and make an excellent
herbal drink. Explore your tastebuds and wow guests with botanical cocktails that
pack a flavorful punch. Click the "Buy Now" button and start mixing!
Step inside a bartender's apothecary, forage for garnishes, and craft some of the
most popular cocktails, mocktails, and beverages. This beautifully photographed
compendium of craft cocktails includes examples of garnishes and interesting
ingredients to give any drink a botanical twist.
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