Classic Cocktails

Joaquin Simé created the naked and famous in 2011 at the Death and
Company cocktail bar in New York City. The drink is mezcal-based,
and it combines elements of the last word and paper plane cocktails.
bc6cd47a84 The cocktail renaissance spanned from the early 2000s
through 2017. It has no clear single origin, though it was largely
influenced by three previous food-and-beverage movements: the
Culinary Revolution of the 1970s and 1980s (a reaction to the
processed foods... bc6cd47a84 == Examples == bc6cd47a84 ==
History == bc6cd47a84

Craft cocktail movement Difford&#039;s Guide lists many cocktails as
contemporary classics, cocktails created The craft cocktail movement
is a social movement spurred by the cocktail renaissance, a period of
time in the late 20th and early 21st century characterized by a revival
and re-prioritization of traditional recipes and methods in the bar
industry, especially in the United States. The renaissance was
followed by innovation and new techniques, and the movement has
spread globally, now forming part of global cuisine. craft cocktails
across America; the process also occurred around the world
bcbcd47a84

Prawn cocktail FoodBanter. &quot;The origins of the prawn/shrimp
cocktail&quot;. 178, 2001 Wikimedia Commons has media related to
Prawn cocktails. com. According to the English food writer Nigel
Slater, the prawn cocktail "has spent most of (its life) see-sawing from
the height of fashion to the laughably passé" and is now often served
with a degree of irony. It was the most popular hors d'ceuvre in Great
Britain, as well as in the United States, from the 1960s to the late
1980s. Prawn cocktail, also known as shrimp cocktail, is a seafood
dish consisting of shelled, cooked prawns in a Marie Rose sauce or
cocktail sauce, served in a glass. Retrieved 31 July 2017 bc6cd47a84

== History == bc6cd47a84

Whiskey cocktail whiskey cocktail is a cocktail that includes whiskey.
Although whiskey is often served neat or on the rocks, it is used in
many classic cocktails such as the Old Fashioned, Manhattan, and
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Julep. Some specifically call for Scotch whisky or bourbon whiskey.
Although whiskey is often served neat or on the rocks, it is used in
many classic cocktails such as A whiskey cocktail is a cocktail that
includes whiskey bc6cd47a84

== History == bc6cd47a84 The International Bartenders Association
recipe is based on vodka citron, a lemon-flavored vodka. The use of
citrus-flavored vodka as the basis for this cocktail appears to have
been widely popularized in the mid-1990s by cocktail expert Dale
DeGroff and is used in the IBA-approved recipe. Many bartenders,
however, continue to use a standard unflavored vodka — this
alternative would undoubtedly be historically consistent with any of
the supposed predecessors of this drink that were popular in Ohio,
Provincetown, or Minneapolis during the 1970s, or in San Francisco
during the 1980s. A lemon twist is sometimes used to garnish.
bc6cd47a84 In the 1930s, a cranberry growers' cooperative evolved
into Ocean Spray, which promoted cranberry juice as a mixer with
alcohol, first with gin and later... bc6cd47a84 The cosmopolitan is
usually served in a large cocktail glass, also called a martini...
bcbcd47a84 == Absinthe == bc6cd47a84

Naked and famous (cocktail) IBA Official Cocktails. Kaplan, David; The
naked and famous is an IBA official cocktail, consisting of equal parts
mezcal, yellow Chartreuse, Aperol, and fresh lime juice. Retrieved
May 29, 2020. and famous to its list of official cocktails in 2020. List of
cocktails &quot;Naked and Famous&quot; bc6cd47a84

The cocktail sauce is essentially ketchup and mayonnaise in
Commonwealth countries, or ketchup and horseradish in the United
States. Recipes may add Worcestershire sauce, hot sauce, vinegar,
cayenne pepper or lemon juice. bc6cd47a84 This article is organized
by the primary type of alcohol (by volume) contained in the beverage.
Cocktails marked with "IBA" are designated as IBA official cocktails by
the International Bartenders Association, and are some of the most
popular cocktails worldwide. bc6cd47a84 The International
Bartenders Association added the naked and famous to its list of
official cocktails in 2020. bc6cd47a84 == History == bc6cd47a84

List of cocktails If beer is one of the ingredients, the drink is called a
beer cocktail. called a beer cocktail. Cocktails often also contain
various types of juice, fruit, honey, milk or cream, spices, or other
flavorings. Sweetened liqueurs, wine, or beer may also serve as the
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base or be added. Cocktails may vary in A cocktail is a mixed drink
typically made with a distilled liquor (such as arrack, brandy, cachaca,
gin, rum, tequila, vodka, or whiskey) as its base ingredient that is
then mixed with other ingredients or garnishments bc6cd47a84

The Last Word consists of equal amounts of gin, green Chartreuse,
maraschino liqueur, and freshly pressed lime juice, which are
combined in a shaker with ice. After shaking, the mix is poured
through a cocktail strainer and served straight up without ice.
bcbcd47a84

Cocktail Most commonly, a cocktail is a combination of one or more
spirits mixed with other ingredients, such as juices, flavored syrups,
tonic water, shrubs, and bitters. Cocktails vary widely across regions
of the world, and many websites publish both original recipes and
their own interpretations of older and more famous cocktails. It is
possible to mix a cocktail combining a A cocktail is a mixed drink,
usually alcoholic. gin based cocktails, such as the Martini, will differ
from whisky based cocktails, such as the Manhattan bc6cd47a84

== Recipe and variations == bc6cd47a84 Cocktails often also
contain various types of juice, fruit, honey, milk or cream, spices, or
other flavorings. Cocktails may vary in their ingredients from
bartender to bartender, and from region to region. Two creations may
have the same name but taste very different because of differences
in how the drinks are prepared. bc6cd47a84

Martinez (cocktail) It serves as the basis for many modern cocktails,
and several different versions of the original exist. These are
generally distinguished by the accompaniment of either maraschino
or curacao, as well as differences in gin or bitters. Martinez is a classic
cocktail that is widely regarded as the direct precursor to the Martini.
It serves as the basis for many modern cocktails, and several The
Martinez is a classic cocktail that is widely regarded as the direct
precursor to the Martini bc6cd47a84

== History == bc6cd47a84

Sea breeze (cocktail) p. 123. It is considered an IBA Official Cocktail.
Basics: More Than 400 Classic and Contemporary Cocktails for Any
Occasion. Cocktail Recipe Specifications A sea breeze is a cocktail
containing vodka with cranberry juice and grapefruit juice.
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ISBN 978-1-59921-504-4. The drink may be shaken in order to create
a foamy surface. Globe Pequot. The cocktail is usually consumed
during summer months bc6cd47a84

The Prohibition-era cocktail at the Detroit Athletic Club used bathtub
gin, and today the club serves a recreation of that spirit (vodka,
spices, herbs, citrus) in their Last Word. Other variants include the
"Final Ward," created by the New York bartender Phil Ward, which
substitutes rye whiskey and lemon juice for gin and lime; and the
"Last of the Oaxacans," which uses mezcal instead of gin.
bc6cd47a84

Cosmopolitan (cocktail) 38. London: Hamlyn. 2003. The traditional
garnish is a lime slice but a twist or wedge can be used instead.

ISBN 0-600-60992-8. of bar culture. Other variations substitute lemon
or orange. p. 150 Classic Cocktails. Cocktails: The Complete Book of
Cocktail Recipes for the Bartender A cosmopolitan, or, informally, a
cosmo, is a cocktail made with vodka, Cointreau, cranberry juice, and
freshly squeezed or sweetened lime juice bc6cd47a84

The cosmopolitan is a member of the Gimlet family of cocktails.
Though often presented far differently, the cosmopolitan also bears a
likeness in composition to the kamikaze shooter. bc6cd47a84

Last Word (cocktail) Retrieved January 22, 2024. Town &amp;
Country. ISBN 978-0-45149902-8. After a long period of obscurity, it
enjoyed a renewed popularity in the cocktail renaissance of the 2000s
after being discovered by bartender Murray Stenson of the Zig Zag
Café in Seattle. Dangremond, Sam (July 20, 2015). &quot;How Three
Classic Cocktails Got Their Names&quot;. Rector The Last Word is a
gin-based cocktail originating at the Detroit Athletic Club in the
1910s, shortly before the start of Prohibition bc6cd47a84

The true origin of the Martinez cocktail is unclear. Two early stories
attribute the making of a cocktail named the Martinez to bartender
Jerry Thomas at the Occidental Hotel or by a bartender by the name
of Richelieue who worked at a saloon in Martinez, California. Both
stories are difficult to verify because records of drinks at the time are
missing or incomplete, but the 1887 edition of Thomas' The Bar-
Tender's Guide includes a recipe for the Martinez. It calls for a pony of
Old Tom gin, a glass of vermouth, two dashes of Maraschino, and a
dash of Boker's Bitters with ice, garnished with a slice of lemon.
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bc6cd47a84 The renaissance spanned from the late 1980s into the
late 2010s, starting with isolated bars and bartenders in Manhattan,
New York City, initially Dale DeGroff at the reopened Rainbow Room
in 1987; see § History for more. A stricter range of the heyday is 2003
to 2017: 2003 saw the first craft cocktail conference, Tales of the
Cocktail, while by 2017, high-quality ingredients, techniques, and
liquors began to be ubiquitous in bars across the United States,
leading writers to declare the renaissance over. bc6cd47a84 ==
History and origins == bc6cd47a84 A bay breeze, or a Hawaiian sea
breeze, is similar to a sea breeze except for the substitution of
pineapple juice for grapefruit juice. It is also closely related to the
Cape Codder (which lacks the grapefruit juice) and the Salty Dog
(which lacks the cranberry juice and is made with a salted rim).
bc6cd47a84 An 1884 drink guide by O.H. Byron released just a few
years earlier also listed a recipe for a cocktail called the Martinez by
saying only: "Same as Manhattan, only you substitute gin for whisky."
The book contained two recipes for a Manhattan... bc6cd47a84 The
drink follows the classic cocktail principle of balancing strong (alcohol)
with weak (fruit juice) and sweet and sour. bc6cd47a84 The cocktail
was born in the late 1920s, but the recipe was different from the one
used today, as gin and grenadine were used in the original sea
breeze. This was near the end of the Prohibition era. In the 1930s, a
sea breeze had gin, apricot brandy, grenadine, and lemon juice. Later,
a Sea Breeze recipe would contain vodka, dry vermouth, Galliano, and
blue Curacao. bc6cd47a84 == Preparation and serving ==
bc6cd47a84
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