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Inspired by the bounty of Sonoma Countys organic farms and local distilleries,
Scott Beattie shakes up the cocktail world with his extreme twists on classic bar
fare. In ARTISANAL COCKTAILS, Beattie reveals his intense attention to detail
and technique with a collection of visually stunning and astonishingly tasty drinks
made with top-shelf spirits, fresh-squeezed juices, and just-picked herbs and
flowers. In creatively named recipes such as Meyer Beautiful (My, Youre
Beautiful), Hot Indian Date, and the Grapes of Roth, Beattie combines flavors
and aesthetics as meticulously as a chef to produce party-worthy concoctions
guests wont soon forget.
An informative, anecdotal history of classic American cocktails pays tribute to
Jerry Thomas, the father of the American bar, in a study that includes a host of
mixology lore, legends, trivia, and more than one hundred recipes for punches,
cocktails, sours, fizzes, toddies, slings, and other drinks.
Cincinnati Magazine taps into the DNA of the city, exploring shopping, dining,
living, and culture and giving readers a ringside seat on the issues shaping the
region.
The next great ingredient in the craft cocktail revolution has arrived: craft beer.
Bartender and cocktail consultant Jacob Grier offers up more than fifty thirstquenching concoctions featuring beer. Long considered a beverage best enjoyed
on its own, beer has now become a favorite ingredient for top bartenders around
the world. In Cocktails on Tap, Grier collects the best of these contemporary
creations alongside forgotten classics. While the Mai Ta-IPA adds a refreshing
note to a tropical favorite, the Green Devil boosts a powerful Belgian beer with
gin and a rinse of absinthe. In Cocktails on Tap, the vast range of today’s beers,
from basic lagers to roasty stouts and sour Belgian ales, is shaken up for
mixologists looking to add some spice—and hop—to their repertoire. “Grier is a
masterful guide through the wickedly creative terrain of beer cocktails, offering
not just delightful recipes, but history and cultural commentary, too. Connoisseurs
and neophytes alike will find much to savor, and the latter will appreciate Jacob’s
tutelage in cocktail basics. Grab a copy and start mixing!” —Maureen Ogle, author
of Ambitious Brew: The Story of American Beer “Jacob Grier was at the forefront
of the beer cocktail renaissance before many of us had ever contemplated the
idea of a beer cocktail. His vast knowledge of beer and passionate dedication to
this area of mixology is certain to push the craft of cocktails forward in a positive
new direction.” —Jeffrey Morgenthaler, author of The Bar Book
Hula girls, palm trees and Tiki gods beckoned Ohioans of the 1950s and '60s as
tropical hot spots sprang up in suburban neighborhoods and concrete jungles
alike. The Kon Tiki restaurants of Cleveland and Cincinnati slung rum cocktails to
patrons eager for escape to a South Seas paradise. Visitors to the famed Kahiki
Supper Club of Columbus, the Tropics in Dayton and Toledo's Aku-Aku could
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spot celebrities swaying to the exotic sounds of steel guitars and native
percussion. Venturing a step beyond restaurants and bars, others decked out
theaters, bowling alleys and even a McDonald's in sultry island décor. Join author
and Tiki veteran Jeff Chenault on an excursion into a bygone era when the South
Pacific came to Ohio.
Featuring hundreds of cocktail bars in dozens of cities across the United States
and around the world, Destination: Cocktails is the traveler’s guide to the craft
cocktail movement. From New York to Los Angeles and London to Tokyo, this
book is the ultimate reference to a network of fantastic bars providing their
customers with only the best in gourmet beverages. Destination: Cocktails
explores a variety of venues, and features urban lounges, dive bars, and five-star
hotels alike. Some locations are brand new, and some have been serving drinks
since the 19th century. What do they have in common? They all make quality
cocktails, crafted with care, using only the best ingredients. For a bar to be
included in this distinguished guide, all that mattered was what was in the glass.
With drink reviews, insightful interviews with the proprietors and mixologists,
fascinating historical trivia, and a bonus recipe section, Destination: Cocktails is
an unrivaled reference book for the craft cocktail enthusiast. Your ultimate
cocktail crawl begins here and now—don’t forget to send us a postcard!
Texas Cocktals, 2nd Edition, is an expanded and updated collection of over 100 recipes
inspired by the Lone Star State. From big city lounges to dusty roadside dives, delve into the
Texas drinks scene with this newly expanded and updated edition of the best-selling Texas
Cocktails, 2nd Edition. With over 100 recipes and dozens of profiles of bartenders, drink like a
Texan, whether you’re just visiting or entertaining at home. Locals and tourists alike will
discover new watering holes that are sure to satisfy tastes as varied as Texas is large. Far
more than just a recipe book, Texas Cocktails, 2nd Edition features signature creations by the
best mixologists from Houston to El Paso, and everywhere in between. Within the gorgeous,
die-cut covers, you'll find: - More than 100 essential and exciting cocktail recipes - New
variations of the classic Margarita and Harvey Wallbanger - Interviews with the state's
trendsetting bartenders and mixologists - Bartending tips and techniques from the experts Profiles of Texas distilleries and their featured spirits - Food and drink hotspots across the
state - And much more! Mix up your own Lone Star libations with this perfect guide to the art of
craft cocktails! Nico Martini is the co-founder of Bar Draught, mobile draught cocktail solutions,
is the founder of Hypeworthy, a digital marketing and branding agency, and is a former lecturer
at the University of Texas at Dallas. He has taught for the USBG, Bar Institute NYC and Bar
Institute Portland. You've no doubt heard seen his TED Talk on the evolution of cocktails called
"Beyond the Vodka Tonic" and now he's a "Best Selling Author" with the Spring 2018 release
of his book Texas Cocktails published by Cider Mill Press. He's been participating in San
Antonio Cocktail Conference since 2014 and yes, Martini is actually his last name...
Indianapolis Monthly is the Circle City’s essential chronicle and guide, an indispensable
authority on what’s new and what’s news. Through coverage of politics, crime, dining, style,
business, sports, and arts and entertainment, each issue offers compelling narrative stories
and lively, urbane coverage of Indy’s cultural landscape.
Reprint of the original, original published in 1862.
Charles Baker has created what is perhaps the greatest armchair drinking book of all time.
More than 51 million Americans plan to tailgate this year - and that's just during football
season. Consider the legions of fans who tailgate at other professional games, college and
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high school sports events, or even at home, and you've got one popular American pastime.
Debbie Moose's Fan Fare is the only book you'll need to throw a party for friends at home or
tailgate at the big game, organized into five chapters: ''Kickoff'' (appetizers and snacks), ''Bowl
Games'' (soups, beans, and chili), ''Hot Streak'' (entres), ''Pit Stops'' (salads, sides, breakfast,
and brunch), and ''Overtime'' (desserts and drinks). Fan Fare features 100 classic and regional
recipes - and the stories and traditions behind them - for every part of the game-day feast, from
Jo Ann's Campfire Onion Blossoms (popular at NASCAR races, where tailgating often turns
into a days-long camp out) to bratwurst prepared just the way Green Bay Packers fans like it to
the Hibachi Seafood Mix essential at any University of Hawaii tailgate, where fans make the
most of fresh, locally caught fish. Moose has also included all the important tips for an
impromptu party at home or a carefully planned trip to the big game, with pointers on food
transport and safety, outdoor cooking techniques, suggested menus, and a calendar of
sporting events, so there's a great excuse for a tailgate party every month of the year.
"Casino Royale" by Ian Fleming. Published by Good Press. Good Press publishes a wide
range of titles that encompasses every genre. From well-known classics & literary fiction and
non-fiction to forgotten?or yet undiscovered gems?of world literature, we issue the books that
need to be read. Each Good Press edition has been meticulously edited and formatted to
boost readability for all e-readers and devices. Our goal is to produce eBooks that are userfriendly and accessible to everyone in a high-quality digital format.

Finally, a field guide to preparing and identifying virtually every drink at the bar, from the
Añejo Highball to the Caipirinha, from the Singapore Sling to the Zombie! Field Guide to
Cocktails is not an ordinary bartender’s guide. Here are more than 200 recipes for the
world’s best libations, with tried-and-true classics like the Tom Collins and the Fuzzy
Navel and contemporary favorites like the Mojito and the Cosmopolitan. Full-color
photographs of the cocktails are cross referenced to in-depth descriptions of the drinks.
The histories are the stuff of legend: The Gin Rickey was mixed up to satisfy a thirsty
lobbyist; Grog was drunk by sailors in the British Navy to prevent scurvy; and the
Gibson was originally just a glass of water with an onion in it. You’ll also learn the most
appropriate time and season to enjoy the drink, and you’ll get suggestions for the
perfect food pairings—lobster with a Cape Codder, sharp cheese and crackers with a
Gin and Tonic, black bean dip and chips with a Cuba Libre, and more. So whether
you’re planning a cocktail party or trying to identify a new drink to try at the bar, Field
Guide to Cocktails is the only mixology book you’ll ever need. Cheers!
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
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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.
The perfect way to spend an afternoon! When the occasion calls for a drink, but not
getting drunk, mix up a batch of day drinks - creative, low-alcohol cocktails that are
festive, delicious, and easy on the booze. Using beer, wine, cider, sake, sherry, and
vermouth, plus a variety of amari and other liqueurs, here are 50 light drinks for hot
days, warm drinks for cool days, and an abundance of classic - and reimagined spritzers, sangrias, micheladas, and so much more.
Detailed and timely information on accommodations, restaurants, and local attractions
highlight these updated travel guides, which feature all-new covers, a dramatic visual
design, symbols to indicate budget options, must-see ratings, multi-day itineraries,
Smart Travel Tips, helpful bulleted maps, tips on transportation, guidelines for shopping
excursions, and other valuable features. Original.
ONE COMFORTABLE fact gleaned from travel in far countries was that regardless of
race, creed or inner metabolisms, mankind has always created varying forms of
stimulant liquid—each after his own kind. Prohibitions and nations and kings depart, but
origin of such pleasant fluid finds constant source. Fermentation and the art of distilling
liquors over heat became good form about the time our hairy forefathers began
sketching mastodon and sabretooth tiger on their cave foyers. Elixir of fruit juice,
crushed root and golden honey date back to the dawn of time and far beyond the
written word, to when the old gods were young and stalked abroad upon business with
goddesses, when Pan piped the dark forest aisles and Centaurs pawed belly deep in
fern. The Phoenicians, the Pharaohs, the first agrarian Chinese, all ancient races on
earth buried jars of wine or spirits with their dead alongside the money and food and
weapons and wives, so the departed might find reasonable comfort and happiness in
the hereafter. Go to Africa and the poorest Kaffir cheers life with—and for all of us he
can have it—warm millet beer. We just returned from Mexico and can affirm that our
Yucatecan most certainly ripped the bud out of his Agave Americana and drank the
fermented pulque—a fluid which tastes faintly like mildewed donkeys—centuries before
Montezuma’s parents journeyed southward to the Valley of Cortez. We found
additional evidence after three voyages to Zamboanga in Philippine Mindanao—where
the monkeys have no tails—that the more agile Moro shinnied up his cocopalm and
slashed the flower bud with his bolo; caught the saccharine drip—and an astounding
menagerie of assorted squirt-ants—in a fermentation joint of bamboo, long before the
Spanish Inquisition or Admiral Dewey steamed into Manila Bay. In Samoa the loveliest
tribal virgin chews the kava root for the ceremonial bowl when your yacht sails into her
lagoon, and the resultant fluid furnishes a sure ticket to amiable paralysis of the lower
limbs. China and Japan have for centuries had their rice wine and saki. The Russian
made his vodka from cereals, the blond Saxon his honey mead, the Hawaiian his
okolehao from roots or fruits. We’ve been often to the Holy Land and have flown
across to Transjordania and the rose-red city of Petra, and can bear witness that those
grapes Moses the Lawgiver found in the Promised Land weren’t all of a type suitable
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for raisins. To any reasonable mind this past and present testimony of mankind through
the ages would indicate that some sort of fluid routine will continue for many centuries
to come. With adventurers like Marco Polo, Columbus, Tavernier and Magellan, there
was a vast national introduction and interchange of beverages. For better or worse both
conquistador and native sampled, discarded or adapted an incredible addition of liquid
blends and formulae. Through rigour or amiability of climate, through physical, racial
and psychological characteristics of the individuals themselves, from the cocoon of this
pristine field work there emerged an equally incredible list of drinks—mixed or
otherwise—which for one reason or another have stood the test of time and taste and
gradually have become set in form. They have become traditional, accepted in ethical
social intercourse. And it is with the more civilized family of these that we are
concerned in this volume; not the pulques and warm mealie beer or fermented Thibetan
yak milk.
The newly updated edition of David Wondrich’s definitive guide to classic American
cocktails. Cocktail writer and historian David Wondrich presents the colorful, littleknown history of classic American drinks--and the ultimate mixologist's guide--in this
engaging homage to Jerry Thomas, father of the American bar. Wondrich reveals neverbefore-published details and stories about this larger-than-life nineteenth-century figure,
along with definitive recipes for more than 100 punches, cocktails, sours, fizzes,
toddies, slings, and other essential drinks, along with detailed historical and mixological
notes. The first edition, published in 2007, won a James Beard Award. Now updated
with newly discovered recipes and historical information, this new edition includes the
origins of the first American drink, the Mint Julep (which Wondrich places before the
American Revolution), and those of the Cocktail itself. It also provides more detail about
19th century spirits, many new and colorful anecdotes and details about Thomas's life,
and a number of particularly notable, delicious, and influential cocktails not covered in
the original edition, rounding out the picture of pre-Prohibition tippling. This colorful and
good-humored volume is a must-read for anyone who appreciates the timeless appeal
of a well-made drink-and the uniquely American history behind it.

"Meticulously researched history…look[s] at how wine and Western civilization
grew up together." —Dave McIntyre, Washington Post Because science and
technology have opened new avenues for vintners, our taste in wine has grown
ever more diverse. Wine is now the subject of careful chemistry and global
demand. Paul Lukacs recounts the journey of wine through history—how wine
acquired its social cachet, how vintners discovered the twin importance of place
and grape, and how a basic need evolved into a realm of choice.
Gimlet, negroni, manhattan, Long Island ice tea, flirtini, hurricane,
screwdriver—cocktails have come a long way from their first incarnation in the
seventeenth century, when rum punch was everyone’s go-to drink. Originally
made of five ingredients, including a spirit, sugar, and spices, “cocktail” now
refers to any drink made of liquor and a mixer. In this book, Joseph M. Carlin
uncovers how many of our favorite cocktails were invented and describes how
this most American of alcoholic beverages—but most international of drinks—came
to influence society around the world. Traveling back to the nineteenth century,
Carlin explains that, though England and the American colonies were enjoying
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rum punch years earlier, the true cocktail was born in America in 1806. Soon
after mechanically harvested ice became widely available, Americans were
sipping martinis and mint juleps in bars, saloons, and taprooms, and it didn’t take
long for these tasty concoctions to spill over into all corners of the globe. The
result, Carlin reveals, was the birth of a number of cocktail spinoffs—cocktail
parties, cocktail dresses, cocktail wieners, cocktail napkins, and the Molotov
cocktail, to name just a few. Featuring many tempting recipes, Cocktail: A Global
History is a book to peruse with a mimosa in the morning and a martini at night.
Eat, Drink, Play, Recover. That's the motto of popular New York caterer Mary
Giuliani. It's a philosophy she's brought to the memorable parties of her
celebrated clientele—which includes some of the biggest names in art, fashion,
and entertainment. Now, in a wonderful new book unlike any other, Giuliani lets
you in on all her secrets by sharing recipes, tips, and humoroushow did I get into
this party? stories, providing you with all the tools you'll need to throw the perfect
party for more than twenty occasions.
Offers advice on selecting and booking a cruise, and describes points of interest
in the Bahamas, the Panama Canal, and the Caribbean
TALES OF THE COCKTAIL SPIRITED AWARD® WINNER • IACP AWARD
FINALIST • 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.
In this new, expanded edition of Vintage Spirits and Forgotten Cocktails—issued
for the 100th Anniversary of National Prohibition—historian, expert, and drink
aficionado Dr. Cocktail vastly widens his examination of 1920–1933, the thirteenyear period when women got the Vote, child labor was abolished and, ironically,
saw the cocktail elevated, prolonged, and expanded, spreading this signature
American drink form in tasty ripples around the world. All this, plus more drink
recipes! Nothing is so desired as the thing denied. Prohibition made people want
cocktails very, very badly. Because "synthetic" liquor was the easiest to make, it
was also the easiest to get. Problematically, it tasted awful and wasn't exactly
good for you either. Cocktails with their mélange of flavors were a made-to-order
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method for disguising the bad hooch. Along with 100+ rare and delicious
authentic recipes gathered from old cocktail manuals and scraps of paper never
published, this illustrated trip down mixology lane tells the fascinating origins of
the cocktail and how it evolved over time, including its rising popularity during
Prohibition. Vintage illustrations and advertisements, photos of old bottles and
cocktail artifacts, and fascinating Prohibition-era photographs bring the tippling
past back to vivid life. Recipes for rare treasures like The Fogcutter,
Knickerbocker à la Monsieur, The Moscow Mule, and Satan’s Whiskers are each
presented with: Historical background on its origin and cultural context Drink
Notes that provide additional information on ingredients and tips for substitutions
and variations Fascinating historical ephemera from Dr. Cocktail's personal
collection This homage to the great bartenders of the past and the beverages
they created also profiles some of the most influential cocktail pioneers of today.
For anyone who enjoys an icy drink and an unforgettable tale, this is a must-have
volume.
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, largeformat drinks and a selection of reserve cocktails crafted with rare spirits.
'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.
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Your essential guide to feeding your sports loving friends, now available in
paperback. Learn the top tailgating and gameday recipes you’ll need to ensure
that when sports return, you’ll be ready to serve food that will be memorable
regardless of the final score. Texas Chili. Potato Skins. Sliders. Quesadillas.
Learn all you need to know to keep your sports-fan friends coming back to your
gameday tailgate, barbecue, or watch party. Turn to great-tasting classics and
give your friends exactly what they want when you get together to enjoy the big
game.
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.
This book contains my impressions and perspectives of the Philippines, the
United States, and the world for that matter, of my life struggles and dream of
opportunity. It’s intended as a guidebook for regular and ordinary life both in the
Philippines and in the United States depending on your inclinations, abilities,
income and economic status. Consider this as a report from my own listening
post. It contains actual interviews with people and excerpts from newspapers,
magazines, books and the Internet. My intention was to depict my own personal
life and my family ‘s, and write about my own story based upon personal
experiences, but also to describe certain mores, attitudes, customs and cultures
of various people in Philippine and American society as I see or interpret them,
trying not to offend or annoy. My observations may not jibe with some people’s
cultural make-up, political conviction, religious beliefs, personal experience,
sensitivity and interpretation of certain issues and things, but such is life. I know
that no matter where I stand and wherever I go, it’s always my opinion against
any others, and I have lots of opinions that can cause obvious negative reactions
in the simplest of minds. The world is full of cuckoos and we even admire some
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of them depending on who you ask. When it comes to some very burning
questions, the first casualty is truth since there’s a big difference between
knowing the real story and the story we’re told. The historical events and lore
that I have used as backdrop are based upon factual records and are of common
knowledge in the Philippines and in the United States, but people inject their own
spin, opinion, hypocrisy, dogma, self-righteousness, politics, pandering, feeling,
insight and experience into certain circumstances, as I did. I have tried to be as
truthful and transparent as possible in my own light. You can scoff at me but I
have no political agenda and I’m not a conspiracy theorist. I am just that I am.
I’m not rewriting history but trying to give history its true light and history is fickle.
In my defense I quote the philosopher Voltaire “I disapprove of what you say, but
I will defend to the death your right to say it”. I also have to show my credentials
as Filipino so as to be able to tell Filipino jokes and not get in trouble, in
consideration that this is my swan song. I have lived in these United States since
1968, been drafted to the conflict in Vietnam, worked long and hard in my
profession, have family, traveled far, now retired, and have seen so much of the
American society that I almost think of myself as a native. On this note I beg for
tolerance.
An exploration of the beloved cocktails, spirits, and bars that define each state in
America The United States of Cocktails is a celebration of the cocktail history of
every state in America. After traveling around this great nation and sampling
many of the drinks on offer, cocktail authority Brian Bartels serves up a book that
is equal parts recipe collection, travelogue, historical miscellany, bartender’s
manual, and guide to bar culture today—with bar and drink recommendations that
are sure to come in handy whether or not you are crossing state lines. Delving
into the colorful stories behind the creation of drinks we love, this book includes
more than 100 recipes alongside spirited analysis of each state’s unique
contributions to cocktail culture. Filled with colorful illustrations, The United States
of Cocktails is an opinionated and distinctively designed love letter to the spirits,
bars, and people who have created and consumed the iconic drinks that inspire
us and satisfy our thirst.
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