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The Professional Bartender's Handbook: A Recipe for Every Drink TOPICS

Known—Including Tricks and Games to Impress Your Guests by Atlanta restaurants (69)

Valerie Mellerma makes a bold promise: That you could host a party, .

o ) ) ] ] cookbook reviews (4)
invite all of your friends, and (assuming you've got all the ingredients )

home cooking (19)

on hand) armed with this book you'll be able to make any drink they
request. After all, this book includes a recipe for "EVERY DRINK
KNOWN." reCipeS (33)

special offers (9)

product reviews (3)

Being the snarky type of person that | am, | wondered how long it spirits (17)

would take me to think of a cocktail recipe that was not included. travel (36)

Original margarita, check. Strawberry margarita, check. Prickly pear wine (17)

margarita, bingo. Yes, ladies and gentlemen, just three. So, as anyone wine and spirits reviews (36)

familiar with the burgeoning cocktail scene would have guessed, this
book doesn't include EVERY drink in its 328 pages.

BLOG ARCHIVE
This book does have 1,500 recipes, however, arranged alphabetically v 2010 (33)



and stripped down to essential instructions. It's a very handy book
indeed. (Although, because it relies on mixes more than fresh
ingredients, its recipes yield drinks more in line with what you'd
expect at a fast-casual bar more than an upscale bar.)

Beyond recipes, different chapters define key spirits, beer and wines;
offer guidelines about setting up a bar (including some helpful charts
to estimate quantities based on number of guests); suggest games;
and define common mixology terms.

Perhaps, once folks master all these recipes and techniques, they'll be
able to figure out how to make a variation—such as a prickly pear
margarita—on their own.

Bottom line: A useful book for any home bartender.
Suggested retail price is $21.95.
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Pizzeria Venti

Thai Diner

Bistro Niko
Bakeshop
Leinenkugel

Easy as Pi

Tuaca Body Art Ball
Callaway Gardens
Vya Vermouth
Flings
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