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WELCOME

Everybody needs a little more disco in their life – more fun, more strut, more swagger, more glamour, and lots more joy. The spirit of disco is vibrant and carefree and the drinks that defined that era are full of bright colours and bold flavours. They’re the cocktails that aren’t afraid to be fun.

Whether they’re long and fruity or short and creamy, a disco drink is always beautifully made and garnished. You’ll find guides to buying the best glassware and making gorgeous garnishes in this book, along with a chapter on the key techniques you’ll need to stir up cocktails that will always impress.

There are recipes for disco classics, like neon-bright Blue Hawaiis, blushing Pink Squirrels, and Japanese Slippers – audacious drinks that demand to be admired. Decadent and indulgent Brandy Alexanders, Grasshoppers, and White Russians appear, too, making no apologies for their richness, while Piña Coladas, Tequila Sunrises, and Sloe Comfortable Screws are happiness in a glass.

But disco drinks aren’t only about the 1970s and ‘80s. Camp classics like the Espresso Martini, Pornstar Martini, Cosmopolitan, and the Shark Bite are all infused with disco’s playfulness, which has continued long after the original disco age ended. They’re drinks that don’t take themselves too seriously and love a bit of drama. This book brings them all together, along with original drinks inspired by the look, feel, and flavour of the disco age.

You’ll find a mix of single serves and pitcher drinks in this book. While you can of course throw a bedroom disco for one, a party vibe is always best when it’s shared. Good friends combined with good drinks is a guarantee of good times. So, grab your friends and your cocktail shaker – it’s time to celebrate the fact that disco will never die.








TOOLS AND EQUIPMENT

Getting Started

Disco is for everybody, whether you’ve got a range of vintage shaking tins and etched mixing glasses or you’re making do with a kitchen jug, a wooden spoon, and a jam jar. This guide to setting up your own home bar will help you work out what you need, what you want, and what you already have.

COCKTAIL SHAKER

A cocktail shaker quickly chills your drink while diluting it. This is a crucial step when mixing drinks, as it mellows the alcohol and makes the finished drink smoother. Shaking also gives cocktails life. The first sip of a shaken drink should fill your mouth with texture and sparkle. Plus, shaking cocktails looks cool, so a cocktail shaker is a fun thing to own.

There are three basic cocktail shakers to choose from: the Boston shaker, the cobbler shaker, and the French shaker.


	Boston shaker: This is the classic two-piece shaker that you’ll typically see in bars. It consists of a large shaking tin and a smaller tin, also known as a pint glass. The upside to the Boston shaker is that it’s big, giving the ice and drink plenty of room to move and aerate. The downside is that it can be tricky to seal and open – expect spills when you start learning how to use it. You’ll also need to buy a separate strainer.
[image: No image description]


	Cobbler shaker: A three-piece shaker with everything you need included. There’s a tin, a lid with an in-built strainer, and a cap to cover it. This is perfect for beginners and you can normally use it to shake one- to two-person cocktails, or up to four shooters.
[image: No image description]


	French shaker: This is a halfway house between the Boston and the cobbler shakers. It has a tin and a lid but no in-built strainer, so you’ll need to get a separate strainer to pour a smooth drink. It looks very sleek. If you want something that looks a little cooler than a cobbler but haven’t worked up the courage to tackle a Boston shaker, this is a good option.
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Interested in trying out cocktails at home but not keen to shell out on a shaker just yet? Then what you need is a jar. A mason jar, a Kilner jar, or even a well-scrubbed jam or pasta sauce jar will make a decent stand-in for a cocktail shaker.



MIXING GLASSES

When you want to stir rather than shake a cocktail, you need a mixing glass. Typically, you’ll use it to mix cocktails that are all liquor, although there are exceptions to this rule. An all-booze mixed drink should have a silky texture and a spirit-forward flavour.

When you’re picking your mixing glass, go for one that’s wide enough to let you keep the bar spoon moving and deep enough to contain the cocktail without it spilling over the top. A heavy base is more stable. You don’t want it to topple over if you get a bit carried away. Etched mixing glasses can provide extra grip, and glasses with thick sides will insulate the drink from your hands. A mixing glass with a spout is significantly easier to pour from than one without – don’t underestimate that.

An alternative you probably already have in your kitchen is an old-fashioned Pyrex kitchen jug. Thick, sturdy, and with that all-important spout, you can mix a solid Martini or Manhattan in one. You can also use the tin from your cocktail shaker, if you have one, but be ready to deal with the consequences of the smooth, slippery sides and the lack of spout.

BAR SPOON

To go with your mixing glass, you’ll need a bar spoon. These are long-stemmed spoons that typically have a 2.5–5ml (½–1 teaspoon) bowl. There are three types of bar spoon: American, European, and Japanese.


	American bar spoons: The most simple, with a rubber cap on the end of the spoon and a twisted section in the middle. Great when you’re starting out and just want something to stir drinks with.

	European bar spoons: These often have round, flat discs at the end, which can be used to muddle soft fruits. The stems are twisted all the way down, and you can use them to layer drinks by trickling the spirit down the stem.

	Japanese bar spoons: These spoons tend to have teardrop- or pearl-shaped tips and are much longer than their American and European counterparts, making them a lot more theatrical and elegant to use.
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No bar spoon at home? A dessert spoon is a bit clunky but you can get a swirl going with one. An ice-cream sundae spoon would be better, but if you’re buying sundae spoons then you may as well buy a bar spoon.

The handles of serving spoons can also work, and I have been known to use the handle of a wooden spoon when mixing drinks at parties (don’t tell anyone I’ve done that).



JIGGER

A jigger is an hourglass-shaped measurer that has two measuring bowls – the standard jigger (45ml/1½fl oz) and the pony (30ml/1fl oz). These are the basic measurements for cocktail making.

You can also buy small measuring glasses that are marked up with millimetres, fluid ounces, tablespoons, and teaspoons, which I find helps with precision measuring.

If you don’t mind getting a little Walter White, then a digital scale can save you some washing up. Place your mixing glass or shaker tin on the scale, set the scale to zero, then slowly pour in your spirit. You do need a really steady hand for this, or the willingness to tolerate some generous over-serves.

STRAINERS

A strainer is often useful, even if you’re using a cobbler shaker, and it’s non-negotiable for Boston shakers, French shakers, and mixing glasses. This is a bit of kit you will have to invest in, so put it at the top of your shopping list.

A Hawthorne strainer is a metal disc with a coiled spring attached to it. It catches large chunks of fruit or ice when the cocktail is poured out. The Hawthorne strainer is perfect for straining cocktails from a shaking tin, and you can use it with your mixing glass, too.

The traditional strainer for a mixing glass is a Julep strainer. It has a handle and is shaped like a bowl or spoon, but with holes stamped in it. The bowl shape of the strainer cups the ice in the glass, holding it back more firmly than a Hawthorne strainer and making it easier to pour your drink.

Sometimes a cocktail needs to be fine-strained, or double-strained. This means you’ll need to pour your cocktail through a Hawthorne or Julep strainer and also through a fine-mesh sieve in order to catch small pieces of fruit pulp, herbs or chips of ice. Small, hand-held sieves, similar to tea strainers, work brilliantly for this.

[image: No image description]

MUDDLERS

Muddlers are used to crush soft fruits and herbs, bruise citrus peel, crack seeds and nuts, and even crush ice (if you’re feeling strong). Muddlers are usually made out of wood, plastic, or steel. Wood is the best-looking option, and pretty tough. Plastic and steel have the benefit of being dishwasher-friendly.

If you have a European bar spoon with a flat disc on the end of it, you don’t need to buy a muddler as well. You can also use a pestle from your pestle and mortar or the end of a rolling pin, if it’s flat.



GARNISHING TOOLS

The secret to getting a perfect long strip of zest you can twist and twirl is a canele cutter or channel knife. These are narrow peelers that smoothly pull long ribbons of peel off an orange or lemon, which you can then turn into the perfect twist. If you have a zester at home, it probably has a v-shaped hole in the middle – that’s a channel knife. Drag it sideways over a citrus fruit and you will get a good-looking strip of zest ready to twist.

You can also use a regular vegetable peeler to peel strips off citrus fruits, then use a small, sharp knife to neaten them up. The knife will also come in handy for slicing lemons and limes or any other fruit you’re using in your drinks.

A Microplane grater is useful for grating nutmeg, chocolate, and zest.

Finally, for picking up and placing very fine garnishes, a pair of long plating tongs will ensure everything ends up in the drink and not stuck to your fingers. These are a niche purchase and will sit low on your list of must-haves until you’re truly cocktail obsessed.

JUICER

A big part of cocktail making is squeezing citrus fruits, so a lemon juicer is a handy bit of kit to have in your cocktail cabinet.

BLENDERS

For frozen cocktails, a blender is essential. Choose a blender that’s big enough and packs enough power – at least 1,000 watts. Blenders that promise they can crush ice and make smoothies are the best choice for cocktail making, as they’re normally powerful and quick – the faster the blade spins, the finer your ingredients will be processed.

When it comes to making crushed ice, food processors usually do a better job than blenders – although the best crushed ice comes from the shop.

ICE CUBE TRAYS

You’re going to need plenty of ice. Buying bags of ice and crushed ice is quick, easy, and gives a great result. I pick up bags of ice from my local shop for shaking and standard serves, then I have fun making more interesting ice cubes if I want a particular look.

Oversized ice cubes are great for shorter, spirit-forward drinks, like Old Fashioneds, while long, spear-shaped ice cubes can work in tall cocktails served in collins glasses. Really tiny ice cubes can look gorgeous and create a cobbled, pearly effect in the glass. And, of course, there’s always space for fun ice cubes shaped like fish, hearts, diamonds, or whatever your imagination runs to.
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DRINK POURERS

The most optional of all the bar equipment (apart from the plating tongs), a drink or cocktail pourer is a spout you fit to the top of your most-used spirits to make them easier to pour. Pourers allow for smooth, fast pouring and they reduce spillage. They’re useful in bars when accuracy has to be matched with speed, but at home you don’t need them unless you’re looking to add some flair to your pours or you regularly have a crowd six-person deep at your home bar.
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