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The Last Great Walk - Wayne Curtis 2014-09-09
In 1909, Edward Payson Weston walked from New York to San
Francisco, covering around 40 miles a day and greeted by wildly
cheering audiences in every city. The New York Times called it the "first
bona-fide walk ... across the American continent," and eagerly chronicled
a journey in which Weston was beset by fatigue, mosquitos, vicious
headwinds, and brutal heat. He was 70 years old. In The Last Great
Walk, journalist Wayne Curtis uses the framework of Weston's
fascinating and surprising story, and investigates exactly what we lost
when we turned away from foot travel, and what we could potentially
regain with America's new embrace of pedestrianism. From how our
brains and legs evolved to accommodate our ancient traveling needs to
the way that American cities have been designed to cater to cars and
discourage pedestrians, Curtis guides readers through an engaging,
intelligent exploration of how something as simple as the way we get
from one place to another continues to shape our health, our
environment, and even our national identity. Not walking, he argues,
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may be one of the most radical things humans have ever done.
The Oxford Companion to Spirits and Cocktails - Noah Rothbaum
2021-10-14
Anthropologists and historians have confirmed the central role alcohol
has played in nearly every society since the dawn of human civilization,
but it is only recently that it has been the subject of serious scholarly
inquiry. The Oxford Companion to Spirits and Cocktails is the first major
reference work to cover the subject from a global perspective, and
provides an authoritative, enlightening, and entertaining overview of this
third branch of the alcohol family. It will stand alongside the bestselling
Companions to Wine and Beer, presenting an in-depth exploration of the
world of spirits and cocktails in a groundbreaking synthesis. The
Companion covers drinks, processes, and techniques from around the
world as well as those in the US and Europe. It provides clear
explanations of the different ways that spirits are produced, including
fermentation, distillation, and ageing, alongside a wealth of new detail on
the emergence of cocktails and cocktail bars, including entries on key
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cocktails and influential mixologists and cocktail bars. With entries
ranging from Manhattan and mixology to sloe gin and stills, the
Companion combines coverage of the range of spirit-based drinks around
the world with clear explanations of production processes, and the
history and culture of their consumption. It is the ultimate guide to
understanding what is in your glass. The Companion is lavishly
illustrated throughout, and appendices include a timeline of spirits and
distillation and a guide to mixing drinks.
Fix the Pumps - Darcy S. O'Neil 2010-05
Fix the Pumps is a historical account of the golden era of soda fountains
including over 450 recipes that made soda America's most popular drink.
Liquid Intelligence - Dave Arnold 2014-11-11
Winner of the 2015 James Beard Award for Best Beverage Book and the
2015 IACP Jane Grigson Award. A revolutionary approach to making
better-looking, better-tasting drinks. In Dave Arnold’s world, the shape of
an ice cube, the sugars and acids in an apple, and the bubbles in a bottle
of champagne are all ingredients to be measured, tested, and tweaked.
With Liquid Intelligence, the creative force at work in Booker & Dax,
New York City’s high-tech bar, brings readers behind the counter and
into the lab. There, Arnold and his collaborators investigate temperature,
carbonation, sugar concentration, and acidity in search of ways to
enhance classic cocktails and invent new ones that revolutionize your
expectations about what a drink can look and taste like. Years of rigorous
experimentation and study—botched attempts and inspired
solutions—have yielded the recipes and techniques found in these pages.
Featuring more than 120 recipes and nearly 450 color photographs,
Liquid Intelligence begins with the simple—how ice forms and how to
make crystal-clear cubes in your own freezer—and then progresses into
advanced techniques like clarifying cloudy lime juice with enzymes,
nitro-muddling fresh basil to prevent browning, and infusing vodka with
coffee, orange, or peppercorns. Practical tips for preparing drinks by the
pitcher, making homemade sodas, and building a specialized bar in your
own home are exactly what drink enthusiasts need to know. For devotees
seeking the cutting edge, chapters on liquid nitrogen, chitosan/gellan
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washing, and the applications of a centrifuge expand the boundaries of
traditional cocktail craft. Arnold’s book is the beginning of a new method
of making drinks, a problem-solving approach grounded in attentive
observation and creative techniques. Readers will learn how to extract
the sweet flavor of peppers without the spice, why bottling certain drinks
beforehand beats shaking them at the bar, and why quinine powder and
succinic acid lead to the perfect gin and tonic. Liquid Intelligence is
about satisfying your curiosity and refining your technique, from red-hot
pokers to the elegance of an old-fashioned. Whether you’re in search of
astounding drinks or a one-of-a-kind journey into the next generation of
cocktail making, Liquid Intelligence is the ultimate standard—one that no
bartender or drink enthusiast should be without.
The New Craft of the Cocktail - Dale DeGroff 2020-09-22
The renowned cocktail bible, fully revised and updated by the legendary
bartender who set off the cocktail craze—featuring over 100 brand-new
recipes, all-new photography, and an up-to-date history of the cocktail.
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE
ATLANTA JOURNAL-CONSTITUTION The Craft of the Cocktail was the
first real cookbook for cocktails when it first published in 2002, and it
has had a remarkable influence on bartending. With this new edition, the
original gets a delicious update, bringing expertise from Dale DeGroff,
the father of craft cocktails, to the modern bar for a new generation of
cocktail enthusiasts. The beloved histories, culture, tips, and tricks are
back but all are newly revised, and DeGroff's favorite liquor
recommendations are included so you know which gin or bourbon will
mix just right.
Meehan's Bartender Manual - Jim Meehan 2017-10-17
“A knowledge-filled tome for true cocktail nerds or those aspiring to be”
(Esquire), from one of the world’s most acclaimed bartenders WINNER
OF THE JAMES BEARD AWARD • WINNER OF THE TALES OF THE
COCKTAIL SPIRITED AWARD® FOR BEST NEW COCKTAIL OR
BARTENDING BOOK • IACP AWARD FINALIST Meehan’s Bartender
Manual is acclaimed mixologist Jim Meehan’s magnum opus—and the
first book of the modern era to explain the bar industry from the inside
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out. With chapters that mix cocktail history with professional insights
from experts all over the world, this deep dive covers it all: bar design,
menu development, spirits production, drink mixing technique, the craft
of service and art of hospitality, and more. The book also includes recipes
for 100 cocktails culled from the classic canon and Meehan’s own storied
career. Each recipe reveals why Meehan makes these drinks the way he
does, offering unprecedented access to a top bartender’s creative
process. Whether you’re a professional looking to take your career to the
next level or an enthusiastic amateur interested in understanding the
how and why of mixology, Meehan’s Bartender Manual is the definitive
guide.
Smuggler's Cove - Martin Cate 2016-06-07
Martin and Rebecca Cate, founders and owners of Smuggler’s Cove (the
most acclaimed tiki bar of the modern era) take you on a colorful journey
into the lore and legend of tiki: its birth as an escapist fantasy for
Depression-era Americans; how exotic cocktails were invented, stolen,
and re-invented; Hollywood starlets and scandals; and tiki’s modern-day
revival, in this James Beard Award-winning cocktail book. Featuring
more than 100 delicious recipes (original and historic), plus a
groundbreaking new approach to understanding rum, Smuggler’s Cove is
the magnum opus of the contemporary tiki renaissance. Whether you’re
looking for a new favorite cocktail, tips on how to trick out your home tiki
grotto, help stocking your bar with great rums, or inspiration for your
next tiki party, Smuggler’s Cove has everything you need to transform
your world into a Polynesian Pop fantasia. Make yourself a Mai Tai, put
your favorite exotica record on the hi-fi, and prepare to lose yourself in
the fantastical world of tiki, one of the most alluring—and often
misunderstood—movements in American cultural history.
The Modern Cocktail - Matt Whiley 2017-10-19
Matt Whiley, AKA The Talented Mr Fox, traces the evolution of the
modern bartender against the backdrop of cocktail history with this
stylish cocktail recipe book. With more than 60 recipes made from spirit
bases including gin, vodka, whiskey, bourbon and cognac, alongside
expert advice on equipment and glassware, this is the complete kit to
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modern cocktail making at home! Learn to make delicious and original
cocktails such as the Bangkok Penicillin or the Marmite Martini, Pea
Wine or the Rok House Bellini Fermented Cucumber Syrup. From highly
acclaimed mixologist and drinks consultant Matt Whiley, this unique
cocktail recipe book is the perfect inspiration for creating your own
modern drinks cabinet and the perfect how to guide to making delicious
and highly creative cocktails from scratch.
Liquid Intelligence: The Art and Science of the Perfect Cocktail Dave Arnold 2014-11-10
Winner of the 2015 James Beard Award for Best Beverage Book and the
2015 IACP Jane Grigson Award. A revolutionary approach to making
better-looking, better-tasting drinks. In Dave Arnold’s world, the shape of
an ice cube, the sugars and acids in an apple, and the bubbles in a bottle
of champagne are all ingredients to be measured, tested, and tweaked.
With Liquid Intelligence, the creative force at work in Booker & Dax,
New York City’s high-tech bar, brings readers behind the counter and
into the lab. There, Arnold and his collaborators investigate temperature,
carbonation, sugar concentration, and acidity in search of ways to
enhance classic cocktails and invent new ones that revolutionize your
expectations about what a drink can look and taste like. Years of rigorous
experimentation and study—botched attempts and inspired
solutions—have yielded the recipes and techniques found in these pages.
Featuring more than 120 recipes and nearly 450 color photographs,
Liquid Intelligence begins with the simple—how ice forms and how to
make crystal-clear cubes in your own freezer—and then progresses into
advanced techniques like clarifying cloudy lime juice with enzymes,
nitro-muddling fresh basil to prevent browning, and infusing vodka with
coffee, orange, or peppercorns. Practical tips for preparing drinks by the
pitcher, making homemade sodas, and building a specialized bar in your
own home are exactly what drink enthusiasts need to know. For devotees
seeking the cutting edge, chapters on liquid nitrogen, chitosan/gellan
washing, and the applications of a centrifuge expand the boundaries of
traditional cocktail craft. Arnold’s book is the beginning of a new method
of making drinks, a problem-solving approach grounded in attentive
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observation and creative techniques. Readers will learn how to extract
the sweet flavor of peppers without the spice, why bottling certain drinks
beforehand beats shaking them at the bar, and why quinine powder and
succinic acid lead to the perfect gin and tonic. Liquid Intelligence is
about satisfying your curiosity and refining your technique, from red-hot
pokers to the elegance of an old-fashioned. Whether you’re in search of
astounding drinks or a one-of-a-kind journey into the next generation of
cocktail making, Liquid Intelligence is the ultimate standard—one that no
bartender or drink enthusiast should be without.
The Dead Rabbit Drinks Manual - Sean Muldoon 2015-10-13
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 décor, 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.
The Bar Book - Jeffrey Morgenthaler 2014-06-03
The Bar Book — Bartending and mixology for the home cocktail
enthusiast Learn the key techniques of bartending and mixology from a
master: Written by renowned bartender and cocktail blogger Jeffrey
Morgenthaler, The Bar Book is the only technique-driven cocktail
handbook out there. This indispensable guide breaks down bartending
into essential techniques, and then applies them to building the best
drinks. Over 60 of the best drink recipes: The Bar Book contains more
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than 60 recipes that employ the techniques you will learn in this
bartending book. Each technique is illustrated with how-to photography
to provide inspiration and guidance. Bartending and mixology techniques
include the best practices for: Juicing Garnishing Carbonating Stirring
and shaking Choosing the correct ice for proper chilling and dilution of a
drink And, much more If you found PTD Cocktail Book, 12 Bottle Bar,
The Joy of Mixology, Death and Co., and Liquid Intelligence to be helpful
among bartending books, you will find Jeffrey Morgenthaler’s The Bar
Book to be an essential bartender book.
Imbibe! Updated and Revised Edition - David Wondrich 2015-04-07
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.
Drinks - Tony Conigliaro 2014-12-18
Cocktails are back in a big way - but no more '2 for 1' Tequila Sunrises.
Today's cocktails are a sensory experience, concocted by experts on taste
and aroma - and none is more expert than Tony Conigliaro, expert
alchemist and award-winning barman. Drinks is a stunning contemporary
cocktail guide, which nods to the history of the cocktail and updates 50
classic cocktail recipes in astonishing and original ways. Tony's spins on
the classics include Vintage Manhattan (using aged bourbon), new
classics of his own invention (the Twinkle, now on cocktail menus the
world over), drinks based on their perfume (Lipstick Rose, inspired by
perfumer Ralf Schwieger's creation for Frederic Malle), fruit-based
culinary creations (Sweet Grilled Lemon Margarita and Nettle Gimlet)
and groundbreaking savoury drinks (White Truffle Martini). Beautifully
photographed with easy recipes and fascinating descriptions of their
inspiration and creation, and with a guide to the equipment you will need
to make your own libations at home, Drinks will revolutionise the art of
the cocktail.
The Savoy Cocktail Book - Harry Craddock 2018-10-17
Everything you ever need to know about choosing and mixing drinks is
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right here in this rare and highly collectible volume. Written by a
legendary mixologist, it's the ultimate bartender's book, bursting with
750 recipes. Consisting mostly of cocktails, it comprises nonalcoholic
drinks as well as sours, toddies, flips, egg nogs, slings, fizzes, coolers,
rickeys, juleps, punches, and a myriad of other delectable refreshments.
Extensive coverage of wines introduces the products of Bordeaux,
Burgundy, and Champagne, as well as Rhine wines, port, and sherry.
This special edition is richly illustrated with unique color images from
the original 1930 publication — dozens of period drawings that imbue
the book with a lively Jazz Age spirit. A splendid gift for bartenders and
housewarming parties, it's also a fine and comprehensive addition to
home bars and libraries.
Batch Cocktails - Maggie Hoffman 2019-03-19
A hip, accessible guide to batch cocktail-making for entertaining, with 65
recipes that can be made hours—or weeks!—ahead of time so that hosts
and hostesses have one less thing to worry about as the doorbell rings.
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY BUZZFEED
As anyone who has hosted a dinner party knows, cocktail hour is the
most fun part of the evening for guests—but the most stressful for
whomever is in charge of keeping the drinks flowing. The solution,
though, is simple: batch it! In this fun collection, Maggie Hoffman offers
65 delicious and creative cocktails that you don't have to stir or shake to
order; rather, they are designed to stay fresh when made ahead and
served out of a pitcher. Recipes such as Tongue in Cheek (gin, Meyer
lemon, thyme, Cocchi Rosa), Friendly Fires (mezcal, chile vodka,
watermelon, lime), Birds & Bees Punch (rum, cucumber, green tea,
lemon), and even alcohol-free options are organized by flavor
profile—herbal, boozy, bitter, fruity and tart, and so on—to make
choosing and whipping up a perfect pitcher of cocktails a total breeze.
The Drunken Botanist - Amy Stewart 2013-03-19
The New York Times-bestselling guide to everything botanical and
alcoholic celebrates its 10th anniversary with new material added to the
fascinating, authoritative go-to information about the plants that make
our drinks. With drawings, and cocktail recipes—a gift book for every
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drinker; a drinks book for every plant-lover.
Black Food - Bryant Terry 2021-10-19
A beautiful, rich, and groundbreaking book exploring Black foodways
within America and around the world, curated by food activist and author
of Vegetable Kingdom Bryant Terry. ONE OF THE TEN BEST
COOKBOOKS OF THE YEAR: The New Yorker, San Francisco Chronicle,
Boston Globe • ONE OF THE BEST COOKBOOKS OF THE YEAR: The
Washington Post, Time Out, NPR, Los Angeles Times, Food52, Glamour,
New York Post, Minneapolis Star Tribune, Vice, Epicurious, Shelf
Awareness, Publishers Weekly, Library Journal “Mouthwatering, visually
stunning, and intoxicating, Black Food tells a global story of creativity,
endurance, and imagination that was sustained in the face of dispersal,
displacement, and oppression.”—Imani Perry, Professor of African
American Studies at Princeton University In this stunning and deeply
heartfelt tribute to Black culinary ingenuity, Bryant Terry captures the
broad and divergent voices of the African Diaspora through the prism of
food. With contributions from more than 100 Black cultural luminaires
from around the globe, the book moves through chapters exploring parts
of the Black experience, from Homeland to Migration, Spirituality to
Black Future, offering delicious recipes, moving essays, and arresting
artwork. As much a joyful celebration of Black culture as a cookbook,
Black Food explores the interweaving of food, experience, and
community through original poetry and essays, including "Jollofing with
Toni Morrison" by Sarah Ladipo Manyika, "Queer Intelligence" by Zoe
Adjonyoh, "The Spiritual Ecology of Black Food" by Leah Penniman, and
"Foodsteps in Motion" by Michael W. Twitty. The recipes are similarly
expansive and generous, including sentimental favorites and fresh takes
such as Crispy Cassava Skillet Cakes from Yewande Komolafe, Okra &
Shrimp Purloo from BJ Dennis, Jerk Chicken Ramen from Suzanne Barr,
Avocado and Mango Salad with Spicy Pickled Carrot and Rof Dressing
from Pierre Thiam, and Sweet Potato Pie from Jenné Claiborne. Visually
stunning artwork from such notables as Black Panther Party creative
director Emory Douglas and artist Sarina Mantle are woven throughout,
and the book includes a signature musical playlist curated by Bryant.
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With arresting artwork and innovative design, Black Food is a visual and
spiritual feast that will satisfy any soul.
Death & Co - David Kaplan 2014-10-07
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.
Art of Doing Science and Engineering - Richard R. Hamming 2003-12-16
Highly effective thinking is an art that engineers and scientists can be
taught to develop. By presenting actual experiences and analyzing them
as they are described, the author conveys the developmental thought
processes employed and shows a style of thinking that leads to successful
results is something that can be learned. Along with spectacular
successes, the author also conveys how failures contributed to shaping
the thought processes. Provides the reader with a style of thinking that
will enhance a person's ability to function as a problem-solver of complex
technical issues. Consists of a collection of stories about the author's
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participation in significant discoveries, relating how those discoveries
came about and, most importantly, provides analysis about the thought
processes and reasoning that took place as the author and his associates
progressed through engineering problems.
The Everything Bartender's Book - Cheryl Charming 2010-07-18
Mix cocktails like a pro in no time with more than 1,000 innovative
recipes! Designed for every skill level, this behind-the-bar handbook
boasts recipes for shots, cordials, and punches along with classic, mixed,
hot, blended, and nonalcoholic drinks. Cocktail expert Cheryl Charming
shows you how to: Choose and use glassware, mixers, and tools Mix
hundreds of crowd-pleasing drinks Pick the perfect drink for every
occasion Cure nasty hangovers Completely revised and updated, The
Everything Bartender's Book, 3rd Edition packs 250 new recipes. Miss
Charming reveals the secrets that every great bartender--or home host-needs to know!
Drink What You Want - John deBary 2020-06-02
A nonjudgmental, back-to-basics approach to making custom cocktails
that's as fun as it is definitive—from a renowned New York City
bartender who's worked everywhere from PDT to Momofuku. NAMED
ONE OF THE BEST COOKBOOKS OF THE YEAR BY EPICURIOUS John
deBary is a veritable cocktail expert with a 100-proof personality, a dash
of fun, and garnished with flair—there's nothing muddled about him. In
Drink What You Want, John breaks down the science of mixology (yes,
it's a science) and explains the rules of drink-making. Most important,
you'll learn how to tweak any drink, both classic and creative, to your
preferences and moods. Are you adventurous or traditional? Sweet or
bitter? Brown liquor or clear? While giving newbies a rundown of
cocktail culture, lingo, and etiquette, John turns the "cocktail book"
concept on its ear by infusing a traditionally formal topic with his fresh,
conversational voice. Mixology geeks and bottomless brunchers alike will
revel in the craft of the cocktail, from classic to modern to funky.
Cocktails are about creativity and setting the mood, and Drink What You
Want overflows with both.
The Canon Cocktail Book - Jamie Boudreau 2016-11-01
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“Integrates modern cooking technique with innovative classical cocktail
preparation . . . invaluable for aspiring mixologists looking to go
pro.”—Jim Meehan, author of The PDT Cocktail Book Home to the
Western Hemisphere’s largest spirit collection, Seattle bar Canon:
Whiskey and Bitters Emporium has achieved unprecedented, worldwide
acclaim. Named Best Bar in America by Esquire, Canon received Tales of
the Cocktail Spirited Awards for World’s Best Drinks Selection (2013)
and World’s Best Spirits Selection (2015), and Drinks International
included it on their prestigious World’s 50 Best Bars list. In his debut,
legendary bartender and Canon founder Jamie Boudreau offers 100
cocktail recipes ranging from riffs on the classics, like the Cobbler’s
Dream and Corpse Reviver, to their lineup of original house drinks, such
as the Truffled Old Fashioned and the Banksy Sour. In addition to tips,
recipes, and formulas for top-notch cocktails, syrups, and infusions,
Boudreau breaks down the fundamentals and challenges of opening and
running a bar—from business plans to menu creation. The Canon
Cocktail Book is poised to be an essential drinks manual for both the athome cocktail enthusiast and bar industry professional. “If you’re lucky
enough to have drunk at Canon, the bar, you’ll find reading Canon, the
cocktail book, remarkably similar: rich in detail, surprising, sometimes
challenging, and always delightful. If you haven’t been to Canon, at least
read the book. A few pages in and you’ll be on your phone, booking a
flight to Seattle.”—David Wondrich, author of Imbibe! and Punch “The
collection is unassailable . . . This terrific resource is sure to send
armchair bartenders scurrying to their shakers.”—Publishers Weekly
Vintage Spirits and Forgotten Cocktails - Ted Haigh 2009-10-01
In this expanded and updated edition of Forgotten Cocktails and Vintage
Spirits, historian, expert, and drink aficionado Dr. Cocktail adds another
20 fine recipes to his hand-picked collection of 80 rare-and-worthrediscovered drink recipes, shares revelations about the latest cocktail
trends, provides new resources for uncommon ingredients, and profiles
of many of the cocktail world's movers and shakers. Historic facts,
expanded anecdotes, and full-color vintage images from extremely
uncommon sources round out this must-have volume. For anyone who
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enjoys an icy drink and an unforgettable tale.
Regarding Cocktails - Sasha Petraske 2016-10-31
Regarding Cocktails is the only book from the late Sasha Petraske, the
legendary bartender who changed cocktail culture with his speakeasystyle bar Milk & Honey. Here are 85 cocktail recipes from his
repertoire—the beloved classics and modern variations—with stories
from the bartenders he personally trained. Ingredients, measurements,
and preparations are beautifully illustrated so that readers can make
professional cocktails at home. Sasha's advice for keeping the home bar,
as well as his musings, are collected here to inspire a new generation of
bartenders and cocktail enthusiasts.
Activate Your Money - Janine Firpo 2021-04-19
Educate yourself about finance and socially conscious investing with a
woman-centered approach Activate Your Money provides the
foundational support women need to talk to each other about their
money, invest to grow their wealth, and to take the actions required to
shift their assets into alignment with their values. Written for smart,
savvy women who want to feel financially empowered, Activate Your
Money starts where other personal finance books leave off. It delivers
the depth of information you need to make informed investment
decisions across your entire portfolio. Starting with checking and savings
accounts and proceeding asset class by asset class, this book provides
you with core investment knowledge, as well as concrete examples about
how and where you can invest your money in alignment with your values.
You don't have to do it alone. As women, our strength is in relationships,
and this book will help you use that strength to attain better financial
outcomes for yourself and your family. Activate Your Money will help you
find communities of support and position you to share your knowledge
with other women and enable the next generation of smart, confident
values-aligned investors. Activate Your Money also includes a companion
website that contains downloadable tools you can use to take action and
a curriculum that guides women through the process of starting and
running their own values-aligned investment clubs. Step up your
relationship with money and recognize the power you have to change the
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world through your investment decisions Demystify financial lingo, learn
investment strategies, and acquire tools to help you grow your wealth
Explore values-aligned investment options, asset class by asset class, and
make informed decisions about where to put your money Break the taboo
on discussing money with partners, advisors, friends, and daughters
Unlike any other investing book out there, Activate Your Money offers
expert guidance, a uniquely woman-centered approach, and a focus on
doing good while doing well. Whether you are just starting out or are
already a seasoned investor, this book has something for you. Use it as a
reference that you can return to again and again as you build your
knowledge, confidence, and values-aligned portfolio.
Good Drinks - Julia Bainbridge 2020-10-06
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.
I'm Just Here for the Drinks - Sother Teague 2018-08-28
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
liquid-intelligence-the-art-and-science-of-perfect-cocktail-dave-arnold

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.
Taste Buds and Molecules - Francois Chartier 2011-10-25
What's the secret relationship between the strawberry and the
pineapple? Between mint and Sauvignon Blanc? Thyme and lamb?
Rosemary and Riesling? In Taste Buds and Molecules, sommelier
François Chartier, who has dedicated over twenty years of passionate
research to the molecular relationships between wines and foods, reveals
the fascinating answers to these questions and more. With an infectious
enthusiasm, Chartier presents a revolutionary way of looking at food and
wine, showing how to create perfect harmony between the two by
pairing complementary (and often surprising) ingredients. The pages of
this richly illustrated practical guide are brimming with photos, sketches,
recipes from great chefs, and tips for creating everything from simple
daily meals to tantalizing holiday feasts. Wine amateurs and
connoisseurs, budding cooks and professional chefs, and anyone who
simply loves the pleasures of eating and drinking will be captivated and
charmed by this journey into the hidden world of flavours.
World's Best Cocktails - Tom Sandham 2012-10-01
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
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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.
How to Cocktail - America's Test Kitchen 2019-10-08
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, kitchentested 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.
Molecular Gastronomy - Hervé This 2006
liquid-intelligence-the-art-and-science-of-perfect-cocktail-dave-arnold

Bringing the instruments and experimental techniques of the laboratory
into the kitchen, Herve This uses recent research in the chemistry,
physics, and biology of food to challenge traditional ideas about cooking
and eating. What he discovers will entertain, instruct, and intrigue cooks,
gourmets, and scientists alike. Molecular Gastronomy, This's first work
to appear in English, is filled with practical tips, provocative suggestions,
and penetrating insights. This begins by reexamining and debunking a
variety of time-honored rules and dictums about cooking and presents
new and improved ways of preparing a variety of dishes from quiches
and quenelles to steak and hard-boiled eggs. He goes on to discuss the
physiology of flavor and explores how the brain perceives tastes, how
chewing affects food, and how the tongue reacts to various stimuli.
Examining the molecular properties of bread, ham, foie gras, and
champagne, the book analyzes what happens as they are baked, cured,
cooked, and chilled.
Cannabis Cocktails, Mocktails & Tonics - Warren Bobrow 2016-06-01
Create your own cannabis infused cocktails! Combining cannabis and
cocktails is a hot new trend, and Cannabis Cocktails, Mocktails & Tonics
shows you how. Featuring a collection of 75 recipes of cannabis
influenced cocktails and drinks; The Cocktail Whisperer Warren Bobrow
will show you the essential instructions for de-carbing cannabis to
release its full psychoactive effect. Learn the history of cannabis as a
social drug and its growing acceptance to becoming a medicinal. Look
beyond cocktails and create successful tonics, syrups, shrubs, bitters,
compound butter and exotic infused oil to use in any drink. Start your
day with coffee, tea, and milk-based cannabis beverages for healing and
relaxation. Get your afternoon pick-me-up with gut healing shrubs and
mood enhancing syrups. Make cooling lemonades and sparking herbal
infusions to soothe the fevered brow. Then, have an after dinner herbalbased cannabis drink for relaxation at the end of a good meal. The
options are endless with Cannabis Cocktails, Mocktails & Tonics!
Death & Co Welcome Home - Alex Day 2021-11-16
The ultimate guide to choosing ingredients, developing your palate,
mixing drinks, and leveling up your home cocktail game—with more than
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600 recipes—from the bestselling team behind Death & Co: Modern
Classic Cocktails and James Beard Book of the Year Cocktail Codex:
Fundamentals, Formulas, Evolutions JAMES BEARD AWARD NOMINEE
• ONE OF THE BEST COCKTAIL BOOKS OF THE YEAR: Minneapolist
Star Tribune, Slate • “The mad geniuses behind Death & Co have
elevated cocktail creation to punk-rock artistry. This dazzling book
brings their brilliance home.”—Aisha Tyler Imagine you’re a rookie
bartender and this is your handbook. Your training begins with a boot
camp of sorts, where you follow the same path a Death & Co bartender
would to discover your own palate and preferences, learn how to select
ingredients, understand what makes a great cocktail work, and mix
drinks like an old pro. Then it’s time to invite your friends over to show
off the batched and ready-to-pour mixtures you stored in the freezer so
you could enjoy your guests instead of making drinks all night. More than
600 recipes anchor the book, including classics, low-ABV and
nonalcoholic cocktails, and hundreds of signature creations developed by
the Death & Co teams in New York, Los Angeles, and Denver. With
hundreds of evocative photographs and illustrations, this comprehensive,
visually arresting manual is destined to break new ground in home bars
across the world—and make your next get-together the invite of the year.
Project Hail Mary - Andy Weir 2021-05-04
#1 NEW YORK TIMES BESTSELLER • From the author of The Martian,
a lone astronaut must save the earth from disaster in this “propulsive”
(Entertainment Weekly), cinematic thriller full of suspense, humor, and
fascinating science—in development as a major motion picture starring
Ryan Gosling. HUGO AWARD FINALIST • ONE OF THE YEAR’S BEST
BOOKS: Bill Gates, GatesNotes, New York Public Library, Parade,
Newsweek, Polygon, Shelf Awareness, She Reads, Kirkus Reviews,
Library Journal • “An epic story of redemption, discovery and cool
speculative sci-fi.”—USA Today “If you loved The Martian, you’ll go crazy
for Weir’s latest.”—The Washington Post Ryland Grace is the sole
survivor on a desperate, last-chance mission—and if he fails, humanity
and the earth itself will perish. Except that right now, he doesn’t know
that. He can’t even remember his own name, let alone the nature of his

assignment or how to complete it. All he knows is that he’s been asleep
for a very, very long time. And he’s just been awakened to find himself
millions of miles from home, with nothing but two corpses for company.
His crewmates dead, his memories fuzzily returning, Ryland realizes that
an impossible task now confronts him. Hurtling through space on this
tiny ship, it’s up to him to puzzle out an impossible scientific
mystery—and conquer an extinction-level threat to our species. And with
the clock ticking down and the nearest human being light-years away,
he’s got to do it all alone. Or does he? An irresistible interstellar
adventure as only Andy Weir could deliver, Project Hail Mary is a tale of
discovery, speculation, and survival to rival The Martian—while taking us
to places it never dreamed of going.
Cocktail Chemistry - Nick Fisher 2022-05-17
Enjoy clever, pop culture-inspired drinks with this collection of recipes
from the beloved Cocktail Chemistry YouTube channel. Have you ever
seen a delicious-looking drink on your favorite movie or TV show and
wondered how to make it? Well, now you can, with this collection of
recipes from the creator of the popular Cocktail Chemistry YouTube
channel Nick Fisher. Featuring recipes to recreate the classic White
Russian from The Big Lebowski, the iconic martini from the James Bond
movies, to drinks featured in Mad Men, The Simpsons, It’s Always Sunny
in Philadelphia, Game of Thrones, The Office, Harry Potter, and more,
Cocktail Chemistry will have you impressing your friends with your
bartending skills in no time. In addition to recipes, Cocktail Chemistry
includes everything you need to know to become a mixology expert, from
how to make perfectly clear ice, delicious foams, and infusions, or how to
flame a citrus peel. A must-have for all aspiring home mixologists and
pop-culture buffs, Cocktail Chemistry will ensure you never have a
boring drink again.
The Art of Tinkering - Karen Wilkinson 2014-02-04
Some of the most creative artists from today’s maker scene discuss their
process, workspaces and more in this inspiring guide to tinkering. The
Art of Tinkering is an unprecedented celebration of what it means to
tinker: to take things apart, explore tools and materials, and build
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wondrous, wild art that’s part science, part technology, and entirely
creative. Join 150+ makers as they share the stories behind their
beautiful and bold work—then do some tinkering yourself! This collection
of exhibits, artwork, and projects explores a whole new way to learn, in
which people expand their knowledge through making and doing,
working with readily available materials, getting their hands dirty,
collaborating with others, and problem-solving in the most fun sense of
the word. Each artist featured in The Art of Tinkering shares their
process and the backstory behind their work. Whether it’s dicussing their
favorite tools (who knew toenail clippers could be so handy?) or offering
a glimpse of their workspaces (you’d be amazed how many electronics
tools you can pack into a pantry!), the stories, lessons, and tips in The Art
of Tinkering offer a fascinating portrait of today’s maker scene. Artists
include: Scott Weaver, Arthur Ganson, Moxie, Tim Hunkin, AnnMarie
Thomas, Ranjit Bhatnajar and Jie Qi.
Eat Like a Fish - Bren Smith 2019-05-14
JAMES BEARD AWARD WINNER IACP Cookbook Award nominee In the
face of apocalyptic climate change, a former fisherman shares a bold and
hopeful new vision for saving the planet: farming the ocean. Here Bren
Smith—pioneer of regenerative ocean agriculture—introduces the world
to a groundbreaking solution to the global climate crisis. A genredefining “climate memoir,” Eat Like a Fish interweaves Smith’s own
life—from sailing the high seas aboard commercial fishing trawlers to
developing new forms of ocean farming to surfing the frontiers of the
food movement—with actionable food policy and practical advice on
ocean farming. Written with the humor and swagger of a fisherman
telling a late-night tale, it is a powerful story of environmental renewal,
and a must-read guide to saving our oceans, feeding the world, and—by
creating new jobs up and down the coasts—putting working class
Americans back to work.
The Japanese Art of the Cocktail - Masahiro Urushido 2021
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 highlyrespected 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.
Cook Korean! - Robin Ha 2016-07-05
New York Times bestseller • A charming introduction to the basics of
Korean cooking in graphic novel form, with 64 recipes, ingredient
profiles, and more, presented through light-hearted comics. Fun to look
at and easy to use, this unique combination of cookbook and graphic
novel is the ideal introduction to cooking Korean cuisine at home. Robin
Ha’s colorful and humorous one-to three-page comics fully illustrate the
steps and ingredients needed to bring more than sixty traditional (and
some not-so-traditional) dishes to life. In these playful but exact recipes,
you’ll learn how to create everything from easy kimchi (mak kimchi) and
soy garlic beef over rice (bulgogi dupbap) to seaweed rice rolls (gimbap)
and beyond. Friendly and inviting, Cook Korean! is perfect for beginners
and seasoned cooks alike. Each chapter includes personal anecdotes and
cultural insights from Ha, providing an intimate entry point for those
looking to try their hand at this cuisine.
Cocktail Codex - Alex Day 2018-10-30
From the authors of the bestselling and genre-defining cocktail book
Death & Co, Cocktail Codex is a comprehensive primer on the craft of
mixing drinks that employs the authors’ unique “root cocktails” approach
to give drink-makers of every level the tools to understand, execute, and
improvise both classic and original cocktails. JAMES BEARD AWARD
WINNER • WINNER OF THE TALES OF THE COCKTAIL SPIRITED
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AWARD® FOR BEST NEW COCKTAIL OR BARTENDING BOOK •
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY CHICAGO
TRIBUNE “There are only six cocktails.” So say Alex Day, Nick Fauchald,
and David Kaplan, the visionaries behind the seminal craft cocktail bar
Death & Co. In Cocktail Codex, these experts reveal for the first time
their surprisingly simple approach to mastering cocktails: the “root
recipes,” six easily identifiable (and memorizable!) templates that
encompass all cocktails: the old-fashioned, martini, daiquiri, sidecar,
whisky highball, and flip. Once you understand the hows and whys of
each “family,” you'll understand why some cocktails work and others
don't, when to shake and when to stir, what you can omit and what you

can substitute when you're missing ingredients, why you like the drinks
you do, and what sorts of drinks you should turn to—or invent—if you
want to try something new. Praise for Cocktail Codex “Learn the
template, and any cocktail you can think of is within reach.”—Food &
Wine “Too bad all college textbooks weren’t this much fun.”—Garden &
Gun “A must for amateur and pro mixologists alike.”—Chicago Tribune
“If Dora the Explorer turned twenty-one, split herself into three people,
and decided to write the Magna Carta of booze books, this would be the
result. And, unlike every other book you’ll read this year, Cocktail Codex
is packed with actual knowledge you can use in the real world. Please,
please, can Cinema Codex be next?”—Steven Soderbergh, filmmaker
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