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Liquid

Intelligence: The
Art and Sci ence of
t he Perfect

Cocktail Sinon and
Schuster

A stunni ng
collection of 70
witchcraft-inspired
drink recipes with
I nspiration for
creating your very
own spirited
cocktails to
benefit your
practice. For
centuries, wtches
have been usi ng
spirits of all
forms during
ritual s and
cel ebrations.

t oday’ s nodern
witch can | earn how
to make the perfect
powerful wtchcraft
cocktail. Al you
need is a delicious

Now,
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and easy reci pe,

a
bottl e of your
favorite booze,
a desire to get
witchy. In
WtchCraft
Cocktails, you wll
find 70 recipes for
al cohol - based
beverages that are
sure to help you in
your craft.

Desi gned for
heal i ng, spells,

of ferings, and just
plain fun, there's
not hi ng t hese boozy
drinks can’t do!
Need a | ove potion
to hel p woo your
| over ? Maybe a
tincture to heal
col d? O perhaps
you' re | ooking for
the perfect wtch-
t hemed signature
cocktail to serve
at your next

and

a
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gat heri ng.
Regar dl ess of what
you' re | ooking for,
t hi s book has you
covered and

I ncl udes tips on
how to use your
wtch's brewto
further your
practi ce—and have
fun!

Seasonally Inspired Drinks and

Snacks from Our Sipping Room
Running Press Adult

National Winner for Gourmand
World Cookbook Awards 2019 -
Cocktails category From Geoff
Dillon, founder of Dillon's Small
Batch Distillers and leader of the
craft ditilling movement, a
collection of cocktailsfor every
season and recipes for the perfect
snacksto enjoy with them.
Grounded in abelief inusing
fresh ingredients, this must-have
collection of cocktails offers
impressive yet simple modern
cocktails with an elegant vintage
feel. The 100 recipes, divided by
season, range from the classics,
like awarm-weather Whisky
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Sour and a cool-weather
Manhattan, to custom creations
inspired by seasonal produce and
local barkeeps. Imagine aglass
filled with the fresh aroma of
spring strawberries alongside the
clean, crisp taste of lemon, with
herbal notes of absinthe and a
hint of rich sweetness from white
port, then recreate this award-
winning drink called the Royal
Velvet at home. Quick and easy
large batch recipes like Summer
Sangria and Holiday Pomegranate
Punch are sure to please a crowd,
and snacks like Rosemary Maple
Pecans, Roasted Cranberry
Flatbreads, and Blackberry-
Topped Brie will be the perfect
complement to any cocktail.
Whether you're craving a Plum
Sparkler to refresh you on a
sticky summer afternoon, or a
Hot Toddy recipe to enjoy by the
fire on acold winter night, this
complete collection of cocktails
has the perfect recipe for every
occasion and every season.
Drink What You Want
Editions Assouline

A nonjudgmental, back-to-
basics approach to making

March, 20 2025

The Craft Of Cocktail Everything You Need To Know Be A Master Bartender With 500 Recipes Dale Degroff



custom cocktails that's as  "cocktail book" concept on
fun as it is definitive—from a its ear by infusing a
renowned New York City  traditionally formal topic with
bartender who's worked his fresh, conversational
everywhere from PDT to voice. Mixology geeks and
Momofuku. NAMED ONE  bottomless brunchers alike
OF THE BEST will revel in the craft of the
COOKBOOKS OF THE cocktail, from classic to
YEAR BY EPICURIOUS modern to funky. Cocktails
John deBary is a veritable are about creativity and
cocktail expert with a setting the mood, and Drink
100-proof personality, a What You Want overflows
dash of fun, and garnished with both.

with flair—there's nothing ~ The Nomad Cocktail Book
muddled about him. In Drink Clarkson Potter

What You Want, John Features 65 drink recipes
breaks down the science of inspired by history's most loved
mixology (yes, it's a novels.

science) and explains the  Regarding Cocktails

rules of drink-making. Most Rockridge Press
important, you'll learn how  Think of It as Your PhD
to tweak any drink, both in Drinking. In Craft
classic and creative, to your Cocktails at Home, you'll
preferences and moods. Are embark upon a one-of-a-
you adventurous or kind journey as you
traditional? Sweet or bitter? learn how to make some
Brown liquor or clear? While of the world's most

giving newbies a rundown of innovative, unique, and
cocktail culture, lingo, and  delicious cocktails. Taste
etiquette, John turns the scientists, engineers, and
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talented bartenders with the height of its

decades of experience all
contributed their
expertise to create this
must-have guide for

novices and professionals

alike. Ever wondered
what makes water taste

good? Curious about what

really happens during the
barrel-aging process?
Interested in which
"molecular” ingredients
have the best texture?
These questions and
more, answered inside.
With 250 pages and 65
recipes

The New Craft of the
Cocktail VVoracious

A first-of-its-kind
collection, The
Brooklyn Bartender
gathers 300 of the
most innovative,
exciting, and authentic
cocktail recipes from
this booming,
destination borough at
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international popularity.
Brooklyn is one of the
top trendsetting places
today anywhere. Its
neighborhoods, artists,
writers, restaurants,
and, yes, drinking
establishments set the
pace for the rest of the
nation. Brooklyn
Bartender takes us
behind the bar to
experience 300 of the
best and most inventive
drinks being served
today, plus tips for at-
home mixologists.
Organized by spirit, the
recipes allow readers
to replicate bartenders'
signature drinks,
including everything
from the ornate juleps
and cobblers of Maison
Premiere to the party-
friendly "Frozemonade
at Extra Fancy to the
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namesake gin cocktail DeGroff. Covering the
of Clover Club. entire breadth of this
Additional features rich subject, The Craft
include "5 Takes on the of the Cocktail provides
Martini" and variations much more than merely
on other classic drinks, the same old recipes: it
as well as bartenders' delves into history,
recommendation for personalities, and
events, infused spirits, anecdotes; it shows
and more. Designed to you how to set up a

be the perfect bar-side bar, master important

companion, the techniques, and use
sophisticated tools correctly; and it
compilation will be delivers unique
enhanced by more than concoctions, many

250 photos and featuring DeGroff’ s
illustrations. signature use of fresh
From the juices, as well as all the
Alamagoozlum to the  classics. It begins with
Zombie 100 the history of spirits,

Rediscovered Recipes how they' re made (but
and the Stories Behind without too much

Them Quarry Books boring science), the
The first real cookbook development of the

for cocktails, featuring mixed drink, and the
500 recipes from the  culture it created, all
world’'s premier drawn from DeGroff’ s
mixologist, Dale vast library of vintage
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cocktail books. Then on under-the-bar handbook

to stocking the and a stylish, full-blown
essential bar, choosing treatment. The Craft of
the right tools and the Cocktail is that
ingredients, and treatment, destined to
mastering key become the bible of the
techniques—the same Dbar.

information that Mixology for Beginners

DeGroff shares with the Clarkson Potter
bartenders he trains in The Bar Book —
seminars and through Bartending and

his videos. And then mixology for the home
the meat of the matter: cocktail enthusiast
500 recipes, including Learn the key
everything from tried- techniques of
and-true classics to of- bartending and
the-moment originals. mixology from a
Throughout are rich master: Written by
stories, vintage recipes, renowned bartender
fast facts, and other and cocktail blogger

entertaining asides. Jeffrey Morgenthaler,
Beautiful color The Bar Book is the
photographs and a only technique-driven
striking design round  cocktail handbook out
out the cookbook there. This

approach to this indispensable guide

subject, highlighting the breaks down
difference between an bartending into
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essential techniques, Co., and Liquid

and then applies them Intelligence to be

to building the best helpful among

drinks. Over 60 of the bartending books, you
best drink recipes: The will find Jeffrey

Bar Book contains more Morgenthaler’ s The
than 60 recipes that Bar Book to be an
employ the techniques essential bartender
you will learn in this book.

bartending book. Each Mezcal Kevin Liu
technique is illustrated Romantic Cocktails is a
with how-to bewitching collection of

photography to provide OVer 100 cla_lssic _and
inspiration and craft cocktail recipes,

guidance. Bartending perfect for winning
and mixology hearts—and mending

hni nclude th broken ones, too! Inside
tec nlques_ Include the o plush red foil cover
best practices for:

e > of Romantic Cocktails
Juicing Garnishing you will find the secret
Carbonating Stirring to mixing up more than
and shaking Choosing 100 cocktails for

the correct ice for couples, crushes, and
proper chilling and star-crossed lovers.
dilution of a drink And, Chapters include Vintage
much more If you found Romance (classic

PTD Cocktail Book, 12 cocktails from the good
Bottle Bar, The Joy of ©ld days); Pretty Drinks
Mixology, Death and (visually stunning, gem-
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colored concoctions);
Love Potions (cocktails
packed with
aphrodisiacs); Zero-
Proof Cocktails (booze-
free elixirs); Drinks for
Two (what' s more
romantic than sharing a
glass); Modern Craft
Cocktails (exclusive
drink recipes contributed
by craft bartenders from
San Francisco to Hong
Kong); and a bonus
chapter on Irresistible
Bar Snacks, From-
Scratch Ingredients, &
Garnishes (cheese
boards, chocolate-dipped
everything, spirit

variation on the classic
Sidecar cocktail The
Vesper Martini,
synonymous with
sophistication The
Goodnight Kiss, the
perfect nightcap for a
night you don’ t want to
end Simple step-by-step
instructions and gorgeous
full-color photographs
make every drink recipe
easy and truly swoon-
worthy. Author and
bartender Clair
McLafferty offers insider
tips and tricks for
everything from sizing up
recipes for a party to
fixing a drink that didn’ t

infusions, and more). The turn out quite right.

drinks are as fun and
charming as they are
intoxicating, with names
including: The Afternoon
Delight, a little sweet, a
little naughty Boozy
Milkshake for Two, two
straws please Between
the Sheets, a romantic
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Sidebars show how to
master details like
floating flowers, muddling
herbs, and garnishing
drinks with amazing
bitters art. And
throughout the book,
readers will find drinks-
relatedromantic
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guotations and toasts
from the likes of

more—through recipes, lore

and techniques for 150

Shakespeare, Louisa May drinkS, both modern and

Alcott, and James
Baldwin. Whether you

are looking for a romantic

gift or a reliably
excellent cocktail book
for your home bar,
Romantic Cocktails will
knock your socks off!
The Consummate Guide to
the Bartender's Craft
Ryland Peters & Small
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
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classic.

The Complete Cocktail
Manual Phaidon Press
"Revised edition: with
new recipes and
photography"--Cover.
Romantic Cocktails
Parragon Books
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 Bar Book
America's Test
Kitchen

The long awaited
companion book to
Assouline's award-
winning Vintage
Cocktails, Craft
Cocktails explores the
new golden age of the
cocktail as culinary art
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form. World-renowned aspiring mixologist.

mixologist Brian Van
Flandern shares some
of his famous recipes
conceived while
working as the head
mixologist for Michelin
three-star chef Thomas
Keller at Per Se in New
York. Additionally, Van
Flandern has collected
recipes from some of
the best craft cocktail
lounges in the city.
From garnishes and
glassware to
temperature and
balance, Van Flandern
provides informative
tips for consistently
making beautiful and
delectable cocktails at
home. With easy-to-
follow recipes, tricks of
the trade, and gorgeous
photography, this book
IS a must-have for
every swank host and
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Michelin three-star
mixologist Brian Van
Flandern is world
renowned for
innovative cocktails
using fresh and exotic
ingredients. In addition
to the Carlyle hotel, he
has created cocktails
for famed chefs
Thomas Keller, Mario
Batali, and Michel
Richard. His original
recipes can be found in
New York, London,
Paris, Hong Kong,
Sydney, Amsterdam,
Singapore, and dozens
of other major cities all
around the world.
Cocktails with a Literary
Twist Harper Collins
The definitive guide to
the contemporary craft
cocktail movement, from
one of the highest-
profile, most critically
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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
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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
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world.

Death & Co Ten Speed
Press

Covering 200 recipes
from the rich flavour of
an ABC Cocktail, through
to the complicated but
delicious sweet and
spice mix of a Zombie,
each cocktail is
introduced with notes on
it's contents, origin or
even the best season to
drink it in. Muddled
amongst the entries are
miscellany notes on
spirits, cocktail-making
tips and world-famous
bartenders. Together
with an introduction
covering basics such as
glassware and
garnishing, you'll be
delighted with recipes -
and so much more - as
you Sip your way
through this cocktail
alphabet. Presented in an
attractive faux-leather
jacket with a gold-foiled
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title and heat-burnished
lettering, this book is
charming in both its
appearance and in its
content.

From the Dali Wallbanger
to the Stinger Sargent,
cocktails with an artistic
twist Running Press Book
Publishers

A thoroughly updated
edition of the 2003 classic
that home and professional
bartenders alike refer to as
their cocktail bible. Gary
Regan, the "most-read
cocktail expert around"
(Imbibe), has revised his
original tome for the 15th
anniversary with new
material: many more
cocktail recipes—including
smart revisions to the
originals—and fascinating
information on the drink
making revival that has
popped up in the past
decade, confirming once
again that this is the only
cocktail reference you
need. A prolific writer on
all things cocktails, Gary
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Regan and his books have
been a huge influence on
mixologists and bartenders
in America. This brand-new
edition fills in the gaps
since the book first
published, incorporating
Regan's special insight on
the cocktail revolution from
2000 to the present and a
complete overhaul of the
recipe section. With
Regan's renowned system
for categorizing drinks
helps bartenders not only
to remember drink recipes
but also to invent their own,
The Joy of Mixology,
Revised and Updated
Edition is the original
drinks book for both
professionals and amateurs
alike.

Death and Co Welcome
Home Independently
Published

From America's most
influential cocktail bar,
a playbook for home
bartenders who want
to take their drinks to
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the next level, featuring

hundreds of the
signature recipes that
keep Death & Co top of
class. In this stunning
new offering from the
authors of the
bestselling Death & Co
and James Beard Book
of the Year Cocktail
Codex, you'll find
everything you need to
make and serve
impressive drinks at
home. It begins with a
boot camp of sorts,
where you follow the
same steps a new
Death & Co bartender
would, learning how to
select ingredients,
develop your palate,
understand what makes
a great cocktail work,
mix drinks accurately,
create a cocktail menu,
and much more. More
than 400 recipes
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anchor the book,
including classics, low-
ABYV drinks, non-
alcoholic cocktails, and
hundreds of the
signature creations the
Death & Co teams in
New York, Denver, and
Los Angeles have

their cocktail
development program,
with plenty of
strategies and the
opportunity to mix and
taste along with the
staff. Featuring
hundreds of
photographs and

developed over the pastillustrations, this

seven years, including

comprehensive, visually

the Telegraph and Buko arresting manual is

Gimlet. The Cocktails
at Home section
teaches you how to
scale up recipes for
larger gatherings, fill

your freezer with ready

to-pour mixtures, and
throw a party where
you can actually spend
more time with your
guests than prepping
drinks. And when
you're ready to create
your own recipes, the
Death & Co crew pulls
back the curtain on
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destined to break new
ground in home bars

across the world.
Cocktail Chemistry The
Craft of the
_CocktailEverything You
Need to Know to Be a
Master Bartender, with
500 Recipes

"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
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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

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.
[a Cocktail Recipe Book]
Penguin

Revolutionize the way
you drink at home with
simple recipes and
common ingredients --
no obscure liquors or
fussy techniques needed

classic cocktails and cutting——- from the editorial

edge innovations with your
own two hands.
BARTENDING
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director of Milk Street,
J.M. Hirsch. Are you
done with generic gin
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and tonics, mediocre mostly pantry and bar
Manhattans and basic staples--things you
martinis? You can use already have on hand.
pantry staples and basic Every drink is rated by
liguors to produce more its characteristics --
than 200 game-changing Warm, Refreshing,

craft cocktails worthy of Sweet, Sour, Bitter,

a seat at the bar. Many  Fruity, Herbal, Creamy,
cocktail books call for Spicy, Strong and Smoky

hard-to-find ingredients -- to help expand your
and complicated horizons and find more
techniques that can drinks to love. These are
frustrate home cocktail  drinks with the

makers. Shake Strain sophistication of a high-
Done shows a better end speakeasy, minus the

way: If you can shake, fuss, like: The Sazerac
strain, stir and turn ona 2.0 - a spice cabinet
blender, you can make update that takes the
great cocktails. No classic back to its origins
tedious secondary A new White Russian that
recipes hidden between lightens the load with

the lines. No mysteries. coconut water instead of
You'll know what each cream A grownup

drink will taste like Singapore Sling that's
before you pick up a fruity without tasting like
bottle. No fancy fruit punch A Scorched
equipment needed. A Margarita that uses the
shaker, strainer and broiler to char those

spoon are as exotic as it lemons and limes A
gets. The ingredients are feisty new Gin and Tonic
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in which black pepper is you just want to make

the star ingredient And
plenty of originals, like
the Pooh Bear. Butter,
honey and bourbon? Yes,
please! And Mistakes
Were Made, for tiki time
The Craft of the Cocktail
Clarkson Potter
Discover How You Can
Create Classic Cocktails
at Home Better Than
Experienced Bartenders
in The All-New Mixology
for Beginners: The
Simple Classic Cocktail
Recipe Book to Become
a Home Bartender! Even
if you know nothing
about mixology or
cocktails, you will
become an expert in no
time. Just check out
what Sarah has to say.
"This was probably the
simplest, most easy-to-
read mixology book out
there" -Sarah J. Brown
(Bartender at The Long
Island Bar, NY) Whether
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cool cocktails to impress
your friends or your
dream is to become a
world renowned
bartender, Mixology for
Beginners is the first
step you need to take.
Unlike other mixology
books, I will teach you
exactly how to make
classics that started
mixology, and how they
are supposed to be made
such as: Classic Old-
fashioned Dry Martini
Sarzec Manhattan
Aviation Pisco Punch And
so much more... You will
never have to go out with
your friends again and
not know what cocktail to
get and you will even be
able to recommend the
perfect drink to any one
of your friends. If you
are ready to start your
mixology journey, scroll
up and order your
exclusive copy of
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Mixology for Beginners:
The Simple Classic

Cocktail Recipe Book to
Become a Home
Bartender today!
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