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Vermouth Ten Speed Press
The New York Times bestselling author of My Paris Kitchen serves up more
than 160 recipes for trendy cocktails, quintessential apéritifs, café favorites,
complementary snacks, and more. Bestselling cookbook author, memoirist, and
popular blogger David Lebovitz delves into the drinking culture of France in
Drinking French. This beautifully photographed collection features 160 recipes
for everything from coffee, hot chocolate, and tea to Kir and regional apéritifs,
classic and modern cocktails from the hottest Paris bars, and creative infusions
using fresh fruit and French liqueurs. And because the French can't imagine
drinking without having something to eat alongside, David includes crispy, salty
snacks to serve with your concoctions. Each recipe is accompanied by David's
witty and informative stories about the ins and outs of life in France, as well as
photographs taken on location in Paris and beyond. Whether you have a trip to
France booked and want to know what and where to drink, or just want to
infuse your next get-together with a little French flair, this rich and revealing
guide will make you the toast of the town.

Mixed Drinks for the Golden Age of Agave [A Cocktail Recipe
Book] Running Press Adult
Forget the crass cocktail – the chic aperitif is the choice of the
discerning drinker. From Campari to Champagne via vermouth,
pastis, sherry and much more, shrewd boozehounds are falling for
the particular charms of the aperitif. Call them sharpeners,
snifters, apéros or noggins, made light and gentle or strong and
stiff, these are drinks to refresh the palate, gladden the heart and
kick-start the appetite before lunch or dinner. In Aperitif drinks
writer Kate Hawkings romps through the history of how these
drinks came into being across the great nations of Europe and
beyond. Covering the key wines and spirits that are drunk as
aperitifs – what each one is, what to look for and how best to
serve it – Kate looks at all manner of booze, explaining the role
that each has played in the development of aperitif culture. With
over 30 recipes plus many other easy-serve suggestions, Aperitif
guides you through the wonderful world of this most civilised of
drinking habits.
The Essential Wine Book Hachette UK
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 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.
Zero Proof Ten Speed Press
Whether you're planning a lavish party or just indulging in a nightcap,
The Classic Cocktail Bible gives you a range of inspirations to create
the exotic and the timeless. Cocktails are soaring in popularity as the
nation's tastes grow more sophisticated and people are thirsty for new
flavours and experiences. Beautifully illustrated with mouth-watering
full colour photography, the book includes long and short drinks, still
and sparkling, fruity and refreshing as well as creamy and indulgent -
you'll never tire of trying the new concoctions.Includes 200 recipes
with age-old classics such as the daiquiri, dry martini, margarita and
Long Island ice tea. Each spirit is thoroughly explained to give you
advice on selecting what to buy and perfecting its accompaniments.
There's also a selection of fantastic insider tips, a full glossary of terms
and step-by-step guides to mastering different techniques.A history of
the evolution and culture of cocktails immerses you in a more
glamorous era and The Classic Cocktail Bible allows you to taste it for
yourself.
Spirited Ten Speed Press
A serious and stylish look at sophisticated
nonalcoholic beverages by a former Bon App�tit
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 App�tit - 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
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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.
A Complete Guide to Modern Drinks with 150 Recipes
Simon and Schuster
From Annette Joseph, named one of The Salonniere's 100
Best Party Hosts Included in Eater's "Every Spring 2018
Cookbook That Matters" “Aperitivo” or “Apero” is an
integral part of Italian lifestyle—it is the daily ritual of
meeting late afternoon or early evening for a cocktail and
a few nibbles. As a renowned expert on food styling and
entertaining, and currently restoring a castle in Tuscany,
Annette Joseph is an experienced, authentic guide to la
dolce vita of Italy. With chapters on twelve major cities
along the Italian Riviera (including San Remo, Genova,
Portofino, and Santa Margarita), each will feature unique
cocktail recipes as well as regional appetizers traditionally
served with cocktails, often as a beachside ritual. You’ll
also find sidebars offering detailed info about local
distilleries, celebrity barmen, cultural idiosyncrasies of
bar life, famous hotels, and much more. Recipes include:
Limoncello Margarita Ice Cubes with Blood Orange Juice
Aperol Spritz Shakerato Savory Mascarpone Ice Cream
with Balsamic Roasted Grapes Orange Fennel Marinated
with Pecorino Shavings Summery, beachy, and filled with
beautiful photographs, Cocktail Italiano will excite readers
who are drawn to the beauty and style of Italy, travel
aficionados, cocktail lovers, photographers, and will offer
the perfect inspiration to enjoy a bit of Italy at home (or,
toss it in your bag and head to Milano!).

Modern Classic Cocktails, with More than 500
Recipes Ten Speed Press
'An essential addition to your library' Russell Norman
'A genuine ode, written with style and substance in
equal measure' Gill Meller 'A joy filled double
whammy. Great drinks require as much artistry as
food and this book proves the case mightily.' Jeremy
Lee Vermouth is currently experiencing a revival, and
we can't seem to get enough of it. In A Spirited Guide
to Vermouth, Jack Adair Bevan celebrates this
versatile drink and its botanicals, drawing out
vermouth's history and its delicate herbal flavours
with recipes for cocktails, and some food to
accompany them. As an award-winning food and drink
writer, and one of the first restaurateurs to make his
own vermouth, Jack Adair Bevan is the perfect guide
through vermouth's rich history and recent
resurgence. As well as Jack's original recipes, A
Spirited Guide to Vermouth also contains recipes
contributed from the likes of Russell Norman, Olia
Hercules, Gill Meller and Jeremy Lee. With cocktails
ranging from a Toasted Nut Boulevardier to a Perfect
Manhattan, and from a Blood Orange Vermouth and
Tonic to a Rosemary Bijou, the book also has

dedicated sections exploring classics such as the
Martini and the Negroni. This book will take you on a
botanical journey of discovery and teach you not only
how to make your own vermouth, but also how to use
it in your cooking, from vermouth-braised red cabbage
to Negroni Bara Brith, along with plenty of food and
drink recipes to accompany the aperitivo hour.
A Tour of the World's Essential Mixed Drinks
Houghton Mifflin
JAMES BEARD AWARD FINALIST • NAMED ONE
OF THE BEST COOKBOOKS OF THE YEAR BY
FOOD NETWORK Grab a light drink and a bite, and
enjoy cocktail hour, the French way. For the French,
the fleeting interlude between a long workday and the
evening meal to come is not meant to be hectic or
crazed. Instead, that time is a much needed chance to
pause, take a breath, and reset with light drinks and
snacks. Whether it's a quick affair before dashing out
the door to your favorite Parisian bistro or a lead-up
to a more lavish party, Ap�ritif is about kicking off
the night, rousing the appetite, and doing so with the
carefree spirit of connection and conviviality. Ap�ritif
celebrates that easygoing lifestyle with simple yet
stylish recipes for both classic and modern French
ap�ritif-style cocktails, along with French-inspired
bites and hors d'oeuvres. Keeping true to the ap�ritif
tradition, you'll find cocktail recipes that use lighter,
low-alcohol spirits, fortified wines, and bitter liqueurs.
The impressive drinks have influences from both Old
World and New, but are always low fuss and served
barely embellished—an easy feat to pull off for the
relaxed host at home. Ap�ritif also offers recipes for
equally breezy bites, such as Radishes with Poppy
Butter, Goug�res, Ratatouille Dip, and Buckwheat-Sel
Gris Crackers. For evenings that are all about ease
and approachability without sacrificing style or flavor,
Ap�ritif makes drinking and entertaining at home as
effortless, fun, and effervescent as the offerings
themselves Praise for Ap�ritif “With a dram of
humor, Ms. Peppler provides a primer with the history
and uses of various ap�ritifs.”—The New York Times,
“19 Best Cookbooks of Fall 2018” “With witty and
honest prose and stunning photography, this book is
one to keep out on the coffee table (or bar
cart).”—Food & Wine, “Best Cocktail Books of Fall
2018” “Step aside, Italian aperitivo. This book moves
over into the equally stylish and luxurious territory of
the French cocktail hour, providing recipes for classic
and contemporary before-dinner French cocktails,
along with light bites.”—Epicurious
The Cocktail Culture of Italy Ten Speed Press
Featuring more than 100 recipes, Amaro is the first book to
demystify the ever-expanding, bittersweet world, and is a must-
have for any home cocktail enthusiast or industry professional.
The European tradition of making bittersweet liqueurs--called
amari in Italian--has been around for centuries. But it is only
recently that these herbaceous digestifs have moved from the
dusty back bar to center stage in the United States, and
become a key ingredient on cocktail lists in the country’s best
bars and restaurants. Lucky for us, today there is a dizzying
range of amaro available—from familiar favorites like Averna
and Fernet-Branca, to the growing category of regional,
American-made amaro. Starting with a rip-roaring tour of bars,
caf�s, and distilleries in Italy, amaro’s spiritual home, Brad
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Thomas Parsons—author of the James Beard and IACP
Award–winner Bitters—will open your eyes to the rich history
and vibrant culture of amaro today. With more than 100 recipes
for amaro-centric cocktails, DIY amaro, and even amaro-spiked
desserts, you’ll be living (and drinking) la dolce vita.

A Spirited Guide to Vermouth Mixellany Limited
A primer on drinking, history and (obviously)
cocktails from a life behind bars. Sother Teague, one
of New York’s most knowledgeable bartenders and
Wine Enthusiast's Mixologist of the Year (2017),
presents a brief history of both classic and lesser-
known spirits with modern-day wit and old-school bar
wisdom, accompanied by easy-to-mix drink recipes
you’ll soon commit to memory. Better than bellying
up to some of the world’s best bars with a veteran
bartender, this series of essays and conversations on
all things alcohol aims to reveal how the joy of
drinking changed both history and culture?and will
likely inspire you to make a little history of your own.
After all, no retelling of a great caper or revolutionary
event ever started with the phrase, “So a bunch of
guys are all eating salad...”. This hardcover collection
of timeless tips, insight from industry pros and 100+
recipes is more than just a cocktail book: It’s a
manifesto for living a more spirited life.
Speakeasy Quirk Books
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 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.
Modern Favorites to Make at Home Weldon Owen
International

Celebrate your campaigns and conquests with these 75
fun, RPG-inspired cocktail recipes your whole gaming
group will love! Make your next gaming adventure
even more fun with this collection of 75 RPG-inspired
cocktails! Featuring fantasy-themed libations from the
boozy Dragon the Beach and a Potion of Strength to a
sneaky Stealth Check shot and a Never Split the Party
Punch, you’ll keep spirits high and your friends happy
during your next dungeon-crawling tabletop
adventure. Complete with easy-to-follow, accessible
instructions, D�ngeonmeister also includes funny
jokes and hilarious asides that will take your campaign
(or your next gathering) to the next level!
Aperitif Ten Speed Press
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.
A Celebration of Culture & Cocktails, with 100 Recipes
from Leyenda & Beyond Phaidon Press
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.
Japanese Traditions, Techniques, and Recipes Rizzoli
Publications
Winner of the Tales of the Cocktail Spirited Award for Best
New Cocktail & Bartending Book Dead Rabbit Grocery & Grog
in Lower Manhattan has dominated the bar industry, receiving
award after award including World's Best Bar, World’s Best
Cocktail Menu, World’s Best Drink Selection, and Best
American Cocktail Bar. Now, the critically acclaimed bar has
its first cocktail book, The Dead Rabbit Drinks Manual, which,
along with its inventive recipes, also details founder Sean
Muldoon and bar manager Jack McGarry’s inspiring rags-to-
riches story that began in Ireland and has brought them to the
top of the cocktail world. Like the bar’s d�cor, Dead Rabbit’s
award-winning drinks are a nod to the “Gangs of New York”
era. They range from fizzes to cobblers to toddies, each with
its own historical inspiration. There are also recipes for
communal punches as well as an entire chapter on absinthe.
Along with the recipes and their photos, this stylish and
handsome book includes photographs from the bar itself so
readers are able to take a peek into the classic world of Dead
Rabbit.

A Modern Guide to the Changing World of Wine Headline
Home
90 no-alcohol cocktail recipes from top bartenders across
the country
Strong Waters Hardie Grant
A spirited look at the history of alcohol, from the dawn of
civilization to the modern day Alcohol is a fundamental part of
Western culture. We have been drinking as long as we have
been human, and for better or worse, alcohol has shaped our
civilization. Drink investigates the history of this Jekyll and
Hyde of fluids, tracing mankind's love/hate relationship with
alcohol from ancient Egypt to the present day. Drink further
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documents the contribution of alcohol to the birth and growth of
the United States, taking in the War of Independence, the
Pennsylvania Whiskey revolt, the slave trade, and the failed
experiment of national Prohibition. Finally, it provides a history
of the world's most famous drinks-and the world's most famous
drinkers. Packed with trivia and colorful characters, Drink
amounts to an intoxicating history of the world.

I'm Just Here for the Drinks Spruce
Kick off the evening as the Italians do, with these
recipes for drinks and small dishes from the best bars
and restaurants of Venice, Milan, Turin, and beyond.
Aperitivo takes the reader on a spirited ride through
this cocktail culture, covering variations on all the
classics including the Negroni, the Bellini, and the
spritz and stopping at the chicest bars that have
elevated this ritual to an art form. Many of the drinks
are structured around vermouths and other botanical-
infused liqueurs, which offer a new world of complex
flavors. They yield enticingly simple cocktails that
refresh—without stunning the palate (thanks to a
lighter alcohol content). But Aperitivo is just as much
about the food because in Italy, drinking and eating go
hand in hand. Recipes feature fried sage leaves, oven-
roasted eggplant, and carbonara tramezzini, as well as
many delicious riffs on crostini, frittata, and focaccia.
Whether planning a party or just having a friend over
for a quick drink, Aperitivo brings a whole new spirit
of conviviality and true Italian style to the occasion.
Ap�ritif Ten Speed Press
"A handsome and comprehensive bartending guide for
professional and home bartenders that includes
history, lore, and 150 recipes. What's the difference
between and martini and a gibson? Does absinthe
really cause insanity? Which type of glass should a
moscow mule be served in? The Bar Bible answers all
of these questions and more, with fascinating
information about everything boozy that's good to
drink. From author and Wine Spectator-contributing
editor Jennifer Fiedler, this book presents essential
bartending information, from the tools of the trade to
the history and mythology behind classic cocktails in
an easy-to-navigate alphabetical guide"--
Zero The Crowood Press
Discover the Many Rewards of Homemade
Spirits—Unique, Flavorful, Economical and Surprisingly
Easy to Make! Today’s renewed interest in making
wine and beer at home amounts to nothing less than a
renaissance. No matter why you want to join the new
generation of homebrewers—to complement your
cooking, to save money, or simply for a truly
rewarding hobby—Strong Waters will tell you how. In
this do-it-yourself guide, Scott Mansfield makes a
grand tradition accessible for today’s enthusiasts.
Beginners will welcome his tips for getting started
inexpensively with everyday materials, and
experienced hobbyists will be inspired by recipes for
longtime favorites and forgotten delights, including:
Limoncello, the perfect aperitif to conclude an Italian
dinner Perry, apple cider’s sweeter cousin, made
from pears Jalape�o Wine, a healthy drink that
doubles as a marinade Rhodomel, an ancient Grecian
mead flavored with roses and honey Spruce Beer, a
North American classic since colonial times Worried

that making your own spirits is complicated? Don’t be!
Strong Waters covers everything from the basics of
bottling to the science of sweetening. It’s surprisingly
easy, and as eight pages of color photos illustrate, the
results are tantalizing. Cheers!
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