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Lockdown Cookbook 
 

 

 

These are the dishes Karen and I have made at home 
since the Covid lockdown began on March 17, 2020.  

Cooking kept us happy.   
Although we are now delightfully ñunlocked,ò  

this cookbook continues as an ongoing project.   

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chris & Karen Meyer 
Boise, Idaho 

 
Last revision:  September 25, 2024 

 
 
This cookbook is subject to incessant tinkering and revision.   
Updated versions are available on my firmôs website:  www.givenspursley.com/publications. 
Comments or questions are welcome.  Please email me at chrismeyer@givenspursley.com.   
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This cookbook is dedicated to our food tasters, Maggie and Abby. 
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COMPARISON OF DRINKS 

The following drinks overlap in interesting ways.   

Begin with a classic Campari and soda water. 
An Americano is Campari and soda water with the addition of sweet red vermouth. 
A Negroni is an Americano, with gin substituted for the soda water.  
A Quill is a Negroni with an added Absinthe rinse.  
A Boulevardier is a Negroni made with rye instead of gin.  
A Manhattan made with rye, sweet red vermouth, and bitters. 
A Boulevardier may also be described as a Manhattan with Campari instead of bitters.   
An Old Fashioned is a Manhattan with sugar instead of vermouth. 
A Sazerac an Old Fashioned with different bitters and an Absinthe rinse. 
A Black Manhattan is a Manhattan with amaro instead of vermouth. 
A Rob Roy is a Manhattan with Scotch instead of rye. 
A Perfect Rob Roy is a Rob Roy with equal parts of sweet and dry vermouth. 
A Bobby Burns is a Rob Roy with a dash of Bénédictine. 
A Brooklyn is a rebuttal to the Manhattan, made with dry vermouth and two liqueurs 

instead of red vermouth and bitters.  The only thing in common is rye. 
The Martini, made with gin, white vermouth, and bitters, is like none of the above.   
 

 Scotch Rye Gin Campari Sweet 
red 

vermouth 

Amaro Dry white 
vermouth 

Angostura 
or Warnôs 
Aromatic 

bitters 

Peychaudôs 
Aromatic 

bitters 

Orange 
bitters 

Other 

Negroni   ã ã ã       

Quill   ã ã ã      Absinthe 

Boulevardier  ã  ã ã       

Old 
Fashioned 

 ã      ã   sugar 

Manhattan  ã   ã   ã  ã  

Black 
Manhattan 
or Monte 
Manhattan 

 ã    ã   ã ã  

Rob Roy ã    ã   ã  ã  

Perfect Rob 
Roy 

ã    ã  ã ã  ã  

Bobby 
Burns 

ã    ã   ã   Bénédictine 

Brooklyn  ã     ã    China-
China 
liqueur; 
Maraschino 
liqueur 

Sazerac  ã       ã  Absinthe; 
sugar  

Martini   ã    ã   ã  
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GLASSWARE 

Coupe is a type of champagne glass with a flat 
bowl.  The French pronounce it ñcoopò (with a silent 
ñeò).  It should not be confused with the other French 
word, coupé (with an accent mark), which refers to a 
sporty car and is pronounced ñcoop ay.ò 
 
Champagne, which the French pronounce ñshaahm 
paahn yah,ò may be served in a champagne flute or 
a champagne coupe.  The tall, narrow flute-shaped 
glass (which displays the bubbles and exposes less 
air to the drink) is now more popular.  Back in the 
day, the coupe was de rigueur.   
 
The petit, seductively attractive coupe glass, they 
say, was modeled on Marie Antoinetteôs left breast.  
All done so her court might toast her more 
knowingly.  Alas, this tale is fiction.  The queen was 
born in 1755 and the champagne glass of this shape 
dates to 17th century England.   

 
But donôt despair.  Marie Antoinette may not have had drunk from coupe glasses, but she 
certainly had lovely porcelain bowlsðalso said to be molded from her breastsðwhich she 
delighted in at her ñPleasure Dairyò at Rambouillet.  These ñjattes tetonsò were enjoyed by 
the Queen and her ladies-in-waiting who dressed up as shepherdesses and frolicked 
about in the Queenôs rustically designed hamlet.  Each footed bowl, had a nipple, pointing 
downward, supported by three decorative goat heads.  You may visit the four surviving 
bowls at the Musée National de Céramique de Sèvres in Paris.   
 
But I digress. 
 
Today, cocktails are typically served either ñupò or ñdown.ò  A cocktail served up may 
arrive in either a coupe glass or a martini glass.  Cocktails served down are served in an 
Old Fashioned Glass with ice, ideally a single large cube.  See discussion under ñOld 
Fashionedò for why it has that name. 

 

  

Etched coupe glasses 



 

MEYER LOCKDOWN COOKBOOK  Page 12 
15907717.241   Printed 10/1/2024 1:02 PM © 2024 Christopher H. Meyer  

COCKTAIL INGREDIENTS 

Bitters 

Angostura Aromatic Bitters 
Like Peychaudôs bitters, Angostura aromatic bitters are based on 
gentian (a flowering plant with medicinal properties).  It is produced by 
House of Angostura in Trinidad and Tobago.  It was originally produced 
in the town of Angostura (now Ciudad Bolívar) in Venezuela, hence the 
name.  The bitters were invented in 1824 as a medical tincture for 
stomach ailments by Dr. Johann Siegert, surgeon general for Simon 
Bolivar.  The word angostura is Spanish for ñnarrowing,ò the town of 
Angostura being located at the narrowing of the Orinoco River.   

Warn Reserve Aromatic Bitters 
The aromatic bitters made by this company in Boise, Idaho pack more of 
a punch than Angosturaôs.  Nice in a martini.  Warn Reserve also makes 
an orange version (and several others).  You may order them from 
www.warnreserve.com. 

Peychaudôs Aromatic Bitters 
In 1795, Antoine Amédée Peychaud, a French Creole pharmacist fled the slave revolts in the 
colony of Saint-Dominigue (now Haiti) and re-settled in New Orleans.  In 1832, he opened his 
apothecary at what is now numbered 437 Royal Street.  There he concocted his namesake 
bitters, which he touted as a good restorative tonic for ñcases of general debility.ò  His bitters were 
gentian-based, like Angostura bitters, but with a more predominant anise aroma and background 
of mint.  The Sazerac Company acquired Peychaudôs bitters in 1970.  The bitters are now 
produced at the companyôs Buffalo Trace Distillery in Frankfort, Kentucky. 
Peychaudôs makes two versions:  (1) the standard ñAromatic Cocktail Bittersò and (2) ñWhiskey 
Barrel-Aged Cocktail Bitters.ò  The latter is hard to find, costs four times as much, and is worth the 
investment. 

Orange bitters 
You have two very different choices:  Warn Reserve orange cocktail bitters made in Boise, Idaho, 
or Angostura orange bitters (which comes with the same oversized label as their aromatic 
version).  The Angostura version is almost sweet and drinkable on its own.  Way too sweet for a 
martini.  The bitters made by Warn Cocktail Company are very complex and very strong, and 
excellent in a martini.   

Comparison of bitters 
Peychaudôs bitters are less bitter with more pronounced sweet notes and a strong anise taste.  
Aromatic bitters have a deeper flavor profile and a more savory taste, marked by spices like 
cassia, cloves, and cinnamon. 
Orange bitters have a sweeter note. 

Vermouth 

Vermouth is an aromatized fortified wine, flavored with botanicals (herbs, spices, roots, flowers, 
seeds, etc.).  It has been around a long time.  The ñmodernò versions were first produced in Turin, 
Italy in the late 1700s.  Choose between sweet red vermouth (for Manhattans, negronis, and 
Boulevardiers) or dry white vermouth (for martinis and more obscure drinks like a Brooklyn or a 
Perfect Rob Roy). 

The Angostura bitters bottle 
is noted for its distinctive 
over-sized label. 

http://www.warnreserve.com/
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Sweet (red) vermouth 

Cocchi Storico Vermouth di Torino 
This is the best.  This difficult to acquire Italian red vermouth is superbly delicate and a tad 
sweeter than the Carpano Antica.  Get it if you can.  It is sometimes available at the Grove Street 
liquor store in Boise because one bar in the city has it on special order. 

Carpano Antica Formula 1786 
This is the second best.  It is an extraordinary Italian red vermouth based on a formula created by 
Giuseppe B. Carpano in 1786. 

Punt e Mes   
ñPunt e mesò is a Piedmontese dialect for ñpoint and a half.ò  In proper Italian, it would be ñpunto e 
mezzo.ò  It is so named because the flavor is said to be a half a point bitterness and a full point 
sweetness.  This is a strong, dark, sweet Italian vermouth, described as halfway between a 
traditional red (rosso) vermouth and Campari.  It is said to be simultaneously among the bitterest 
and sweetest of vermouths, but I would emphasize the bitter part.  It may be used in any drink 
calling for rosso vermouth 

Other sweet vermouth 
You may use any other sweet red Italian vermouth (e.g., Cinzano 1757 or Cinzano Rosso) or a 
sweet red French vermouth (e.g., Dolin Rouge or Noilly Prat Vermouth Rouge).   

In drinks calling for sweet red vermouth, an interesting alternative is Cinzano Vermouth Bianco (a 
barely sweet, white vermouth).  It will produce a cocktail with a lighter pink color and a softer 
taste.   

Dry (white) vermouth 

Dolin dry vermouth 
This French vermouth is my hands-down favorite. 

Other dry vermouth 
Other options are Cinzano Extra Dry Vermouth from Italy (unavailable in Idaho) and Noilly Prat 
Extra Dry from France. 

Gin 

Tanqueray No. Ten  
My favorite is favorite.  Tanqueray No. Ten was originally from London but is now made in 
Scotland (after its production facilities were bombed during WWII).   
 
Bardenay Dry Gin 
This is an excellent locally distilled gin (made in Boise, Idaho).   
 
Noletôs (Silver) Dry Gin  
This gin, made in Holland, is the most expensive option on my short list.  It drinks like velvet, but I 
think it is too quiet for a martini.  All a matter of taste.   
 
Bombay Sapphire 
This is a highly regarded gin, but it is not my favorite.  I find it too astringent. 
 
Beefeater 
This, too, is a highly regarded gin, and, again, not my favorite.  I find it less complex than 
Tanqueray No. Ten. 

Rye 

My favorites are:  Bulleit, Jack Danielôs Bonded Rye, Knob Creek, The Wiseman (thanks to 
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Murray Feldman), Templeton (thanks to Don Zienty), and Sazerac Rye. 

Bourbon 

My favorites are Elijah Craig Single Barrel and Bulleit. 

Liqueurs, aperitifs, and digestifs 

Campari  
Campari is dark red liqueur invented by Gaspare Campari in 
Milano in 1860.  It contains 60 still secret herbs, spices, fruits, and 
barks.  It originally derived its intense scarlet color from crushed 
insects known as cochineal, which contain the natural dye 
carmine.  If you wish to gather some of these tasty insects, travel 
to South American and search for them on pads of prickly pear 
cacti.   
Alas, in 2005, Campari switched to artificial dyes.   
True fact:  About the same time, the bug disappeared from Ben & 
Jerryôs Cherry Garcia ice cream and Starbuckôs Frappuccinos.   
 
 

Licor 43 
This is a Spanish liqueur made from citrus and fruit juices, flavored with vanilla and aromatic herbs 
and spices.  It is difficult to find.  If you can get your hands it, buy it.  It is useful in many drinks, such 
as the Rockefeller cocktail in this book. 

Tuacana Originale Italiano 
If you can get your hands on Licor 43, substitute Tuaca Originale Italiano. 

Picon 
Amer Picon is a bitter orange-flavored French aperitif.  In recent years it has become next-to-
impossible to find in the U.S. liquor stores.  It is available online, for a price.   

Amer Picon was invented by Gaétan Picon, a French scholar and who created 
the drink in 1837 while serving in the French Army in Algeria.  It was popular 
among the officers, and thought to fight off malaria in North Africa owing to the 
quinine in its recipe.   
Amer Picon is a traditional ingredient in the Brooklyn cocktail.   
Amer Picon is the main ingredient in the American Basque cocktail ñPicon 
Punchò popular in Basque establishments in Boise and Reno (which have large 
Basque populations).  Because Amer Picon is no longer readily available, 
Basque bars today recreate the aperitif with a blend of Italian amari and other 
liqueursðtypically two parts Ramazzotti, two parts dry curaçao, and one part 
gentian liqueur.   

 

Amaro 
The word amaro (amari is the plural) is Italian for ñbitter.ò  Amaro is a generic term for any of the 
many Italian herbal liqueurs of this type.  They are typically drunk after dinner as a digestif, but 
are also the foundation for many cocktails.   

Montenegro Amaro  

Known as ñliqueur of the virtues,ò this amaro was created in 1885 by distiller and herbalist, 
Stanislao Cobianchi who named it in honor of the second Queen of Italy, Princess Elena Petroviĺ-
Njegoġ of Montenegro on the occasion of her marriage to the King of Italy, Victor Emmanuel III. 

Female (left) & male (right) 
Cochineal beetle.  They 
original source of Campariôs 
crimson hue. 
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Amaro Averna  

This amaro has an ancient history, back to Benedictine monks of the San Spirito Abbey in 
Caltanissetta, Sicily who invented this herbal elixir.  In 1859, the monks passed along the recipe 
to a Sicilian businessman and benefactor of the abbey, Salvatore Averna, as a token of their 
appreciation.  He appreciated it so much that he built its production into a family business.  By 
1912, Averna was the official supplier to King Victor Emmanuelle III.   

China-China 
This oddly named liqueur is the French counterpart to the better known bitter Italian liqueurs known as 
amari.  It is a blend of sweet and bitter orange peels macerated in beet neutral alcohol.  Its color 
derives from the addition of caramel.  It has been produced by Bigallet since 1875.  Frank Caiafa, the 
author of The Waldorf Astoria Bar Book, suggests substituting Bigallet China-China Amer liqueur as a 
substitute for Picon in the Brooklyn cocktail.  It may also be used for lighter cocktails.  A Sparkling 
China-China consists of 1½ oz. China-China, 1 oz. sweet vermouth, and 3 oz. sparkling wine, served 
in a wine glass on ice, garnished with an orange slice. 

Bénédictine 
Bénédictine D.O.M. is an herbal liqueur produced in France.  It was developed in 1863 by French wine 
merchant Alexandre Le Grand.  It is flavored with 27 flowers, berries, herbs, roots, and spices in a 
neutral spirit sweetened with honey.  A less-sweet version, B&B (blending Bénédictine with brandy), 
was developed in the 1930s.  For marketing purposes, Le Grand embellished a story of the liqueur 
having been developed by monks at the Benedictine Abbey of Fécamp in Normandy, and produced by 
them until the abbeyôs devastation during the French Revolution.  To reinforce his myth, he placed the 
abbreviation ñD.O.M.ò on the label, for ñDeo Optimo Maximoò (ñTo God, most good, most greatò), used 
in documents created by the Benedictine Order.  Bénédictine is used in many wonderful cocktails, for 
the example the Singapore Sling, the Brass Rail, the Preakness Manhattan, the Vieux Carré, and the 
Bobby Burns.  It also appears together with absinthe in De La Louisiane No. 4 and the 
Chrysanthemum.   

Drambuie 
Bénédictine and Drambuie are both dark-colored, honey-sweetened herbal liqueurs often featured in 
high-end cocktails.  However, Drambuie is quite different in taste, dominated by a scotch and honey 
foundation, with notes of grass, licorice, and orange peel.   

Chartreuse 
Chartreuse is a French herbal liqueur available in green and yellow versions.  Yellow Chartreuse is 
sweeter than Green Chartreuse.  Yellow Chartreuse is closer to Bénédictine.  Yellow Chartreuse is 
noted with flavors of honey, saffron, and anise spice, whereas Green Chartreuse shows more 
prominent flavors of lime, citrus spice, and fresh cut herbs. 
 
Unlike Bénédictine, Chartreuse really is made by monks.  It was named after the Carthusian monksô 
Grande Chartreuse monastery, located in the Chartreuse Mountains north of Grenoble.  It has been 
made since 1737 according to the instructions set out in a manuscript given to them by François 
Annibal dôEstrées in 1605.  In 1793, the monks were expelled during the dechristianization of France 
during the French Revolution.  Manufacture of the liqueur ceased.  The monk fleeing with the original 
recipe was arrested and sent to prison in Bordeaux, but he was not searched and managed to pass 
the manuscript to one of his friends, a monk named Dom Basile Nantas.  Alas, that monk sold the 
manuscript to a pharmacist (and former brother monk) in Grenoble, Monsieur Liotard.  In 1810, Liotard 
was compelled to turn over the recipe to Napoleon who ordered that all secret recipes of medicine be 
sent to the Ministry of Interior for review.  Thankfully, the recipe was returned to Liotard.  After 
Napoleon met his Waterloo, the monks were allowed to return to France.  At the death of the 
pharmacist Liotard, his heirs returned the manuscript to the monks who resumed production of 
Chartreuse.  Once again, in 1903 the French government expelled the Monks from their home in the 
mountains.  This time they took their recipes with them to Tarragona, Spain, where Chartreuse was 
produced until after World War II.  They were allowed to return to France and have been producing it 
in Voiron ever since.  The demand for Chartreuse exceeds the supply, making it difficult to find and 
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quite expensive.  An article appearing in the Wall Street Journal on April 7, 2023 explained that the 
monks have determined to not to expand production but instead to spend more time praying. 
 

Génépy le Chamois 
If you canôt get your hands on Chartreuse (and no one can), you might be lucky enough to find a 
rare bottle of Génépy le Chamois.  This legendary, intensely herbal liqueur from the French alps 
has been made by Dolin (the vermouth maker) since 1821.  It remains the darling of French ski 
resorts, traditionally served after fondue with chocolate.  Its flavor profile has been described as 
lying between absinthe and chartreuse.  I find it very drinkable and far closer to chartreuse. 

Absinthe 
This is most notable ingredient in a Sazerac, a New 
Orleans classic.  It also appears in the lesser known but 
wonderful New York drink, the Quill.   
Absinthe is a strong spirtðknown as an overproof liquorð
whose flavors derive from the flowers and leaves of 
wormwood (which the French call absinthe) accented by 
green anise and other herbs.  It is traditionally green, but 
may also be colorless.  It is known historically as la fée 
verte (the green fairy).  The elixir was invented in 
Switzerland as a general cure-all by Pierre Ordinaire, a 
French physician, in 1792, according to Cocktail: The 
Drinks Bible for the 21st Century by Paul Harrington and 
Laura Moorhead.  It gained popularity among Parisian 
artists and writers (bohemians) in the late 1800s and early 
1900s.  It was banned in the U.S. (and elsewhere) from 
1912 to 2007 because it was thought to make people 
crazy.  It was later learned that people are already crazy.   

Herbsaint 
During the century of abstinence from absinthe, anise-
flavored liqueurs (anisettes) were substituted, notably, 
Herbsaint, Pernod, or Pastis.  The former was created in 
1934, soon after the end of Prohibition.  New Orleans 
pharmacist J.M. Legendre concocted an anise-flavored 
wormwood-free absinthe substitute, which he marketed as 
Legendre Herbsaint (after the federal government forced 
him to stop calling it absinthe).  This potent spirt remains 
popular, and many New Orleanians (including my brother, 
the former Dean of Tulane Law school) stick with it today over absinthe.   
In 1949, the Sazerac company acquired the Herbsaint company and rejiggered it to a lower, mere 90-
proof product with a heavier anise flavor.  The Sazerac Company also owns and distributes 
Peychaudôs bitters, Sazerac Rye, and Sazerac de Forge cognac, among many others. 
 
BTW, Herbsaint and the other absinthe substitutes are liqueurs.  Absinthe itself is not technically a 
liqueur because it has no sugar.   

 

Albert Maiganôs Green Muse (1895):   
A poet succumbs to the Green Fairy. 
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THE MARTINI 

The martini has been with us since the 1800s.  Back then, 
way more vermouth was involved.  Sweeteners and bitters 
were also standard.  The olive did not emerge as an 
alternative to the lemon twist until recent decades.  Over 
the course of a century, the drink trended dryer and dryer, 
until vermouth became a joke rather than an ingredient.  
Thankfully, vermouth has made a comeback.  Originally, it 
was sweet Italian vermouth.  When dry French vermouth 
arrived around the turn of the last century, people called 
that a ñdry martiniòðreferring to the type of vermouth.  
When people order a dry martini today, they refer to the 
quantity of dry vermouth.   
 

My version (10:1  ᶉ  halfway between Stork Club and 
Montgomery) 

¶ 2 ½ oz. gin (Tanqueray No. Ten) 

¶ ½ oz. dry vermouth  

¶ 3 dashes of orange bitters (Warn Reserve brand, or nothing) 

Garnish with your choice of: 

¶ olives   

¶ lemon peel 

¶ cocktail onion (for a ñGibson martiniòðwhich requires skipping the bitters) 

Directions 
Fill a cocktail mixing glass or shaker with ice. 
Add the gin, vermouth, and orange bitters. 
Stir lovingly for 60 seconds (shake briskly only for James Bond) 
Strain into a martini glass.  Garnish as desired. 

In The Hour, Bernard DeVoto 
described the magic that 
occurs each evening at 6:00 
pm when the martini is 
served:  òThis is the violet 
hour, the hour of hush and 
wonder, when the affections 
glow and valor is reborn, 
when the shadows deepen 
along the edge of the forest 
and we believe that, if we 
watch carefully, at any 
moment we may see the 
unicorn.ó 

H.L. Mencken called the 
martini òthe only American 
invention as perfect as the 
sonnet.ó 
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Bitters 

In the olden days, bitters were a standard component of the martini.  They disappeared 
from the drink beginning in the 1940s.  Today, bitters are making a comeback, notably 
orange bitters.  I recommend Warn Reserve brand (made in Boise), which is complex and, 
well, bitter.  Angostura also makes orange bitters, but I think it is too sweet for a martini. 

Dilution:   
Mixing with ice will dilute the drink, which is part of a perfect martini.  Putting your gin in 
the freezer is popular, but defeats the goal because it inhibits the dilution.  If you use gin 
from the freezer, stir or shake longer to compensate.   

Ten-Minute Martini 
Ordinarily, a stirred or shaken cocktail must be poured promptly.  Chandlerôs famous Ten-
Minute Martini defies this rule.  Discovered by accident when a customer ordered a 
martini and then dashed out saying heôd be right back, the Ten-Minute Martini calls for 
stashing the filled mixing glass in ice for ten minutes before stirring and serving.  When 
retrieved, a thick layer of ice will adhere to the exterior of the mixing glass.  One would 
think that the ice inside the mixing glass would melt too much.  Chandlerôs bartender, Pat 
Carden, has a theory (involving molecules and other confusing things) for why this 
doesnôt happen.  I do not understand.  But who cares?  The result is one fine martini. 

History 
San Franciscans say the martini originated in the 1860s as a drink then known as the 
Martinez.  The Occidental Hotel in San Francisco served it to guests before they boarded 
the evening ferry to Martinez, California.  The City of Martinez disputes this and has 
installed a brass plaque commemorating the invention of the Martinez cocktail in its fair 
city.  The city insists the drink was concocted in 1874 by a bartender in Martinez in 
exchange for a bag of gold nuggets thrust upon him by a newly rich miner who demanded 
ñsomething different.ò  Jerry Thomasô ñBartenderôs Guide, How to Mix All Kinds of Plain 
and Fancy Drinksò (published in 1887) contains the Martinez recipe reported above, 
lending credence to the origin of the drink but failing to resolve the dispute between the 
cities of San Francisco and of Martinez.  How the name Martinez transmuted to Martini is 
perhaps explained by the drinkôs association with the Martini brand of sweet Italian 
vermouth used in early versions of the cocktail.  The company dates to 1847.  When 
Alessandro Martini became its director in 1862, his name was added to the company 
name, now known as Martini & Rossi.  These days, they make both sweet and dry 
versions. 

Shaken not stirred 
Opinions differ as to whether shaking or stirring results in less ñbruisingò of the gin.  
James Bond and Stanley Tucci, for instance, have strongly opposing viewpoints.  The 
British tend to stir, as do high-end bartenders in the U.S.  Stirring is said to cause less 
damage to the ñtop notesò (the perfumes in the spectrum of flavors in the gin).  Stirring 
takes at least twice as long to achieve the same effect.  

The dirty martini 
The dirty martini includes a wee bit of olive ñjuiceò (the brine in the jar).  A wee bit is 
normally is ¼ ounce or less (or ½ ounce if you are incorrigibly filthy).  It dates to 1901 
when a NYC bartender named John OôConner experimented with muddling an olive and 
settled on a splash of olive brine.  Its many followers over the years include F.D.R. who 
served it in the White House, whether his guests wanted it or not.  It has an equal number 
of detractors. 
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The perfect martini 
In recent years, those with given to Truth and Reconciliation have declared the ñPerfect 
Martiniò to be one made with equal parts of sweet and dry vermouth.   

The vodka martini 
The experts say you may shake your vodka martini all you like:  Unlike gin, vodka has no 
top notes to worry about damaging.   
 
The following versions chart the Martiniôs history.   

1887 - ñMartinez Cocktailò (Jerry Thomasô Bartenders Guide) (gin/vermouth = 1:2) 

¶ 1 oz. Old Tom gin (a slightly sweeter version that is experiencing a resurgence 
today) 

¶ 2 oz. sweet red vermouth 

¶ 1 dash of Bokerôs bitters 

¶ 3 dashes of Luxardo Maraschino Originale Liqueur (created in 1821 & still 
available!) 

¶ 2 dashes of gum syrup (a sugar solution similar to molasses) 

¶ 2 cubes of ice 

¶ garnished with a lemon slice 

1895 - Gilded Age Version (gin/vermouth = 2:1) 

¶ 2 oz. gin 

¶ 1 oz. dry vermouth 

¶ hint of orange bitters 

¶ garnished with lemon peel 

1930s - Stork Club during the Great Depression (gin/vermouth = 5:1) 

¶ 2 ½ oz. gin 

¶ ½ oz. dry vermouth 

¶ hint of orange bitters 

¶ garnished with lemon peel 

1940s - ñThe Montgomeryò (gin/vermouth = 15:1) 
Named after Field Marshall Bernard Montgomery who, it is said, liked his gin to 
outnumber vermouth in the same ratio as he like to outnumber his opponents in battle.  In 
chapter 4 of Across the River and Into the Trees, Hemingwayôs character, Colonel 
Cantwell, ordered Montgomerys at Harryôs Bar in Venice. 

¶ 3.0 oz. gin 

¶ a hint of dry vermouth 

¶ garnished with lemon peel 
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1951 - ñThe Hour: A Cocktail Manifestoò (gin/vermouth = 3.7:1) 
In 1951, Bernard DeVoto (an American historian who edited the journals of Lewis and 
Clark and the papers of Mark Twain) published his splendidly stern manifesto on the 
martini which demands this perplexingly precise ratio.  Daniel Handler (alias Lemony 
Snicket) wrote the introduction to the 2010 edition.  As for bitters, DeVoto wrote:  ñOrange 
bitters make a good astringent for the face.  Never put them in anything that is to be 
drunk.ò 

¶ 3.7 oz. gin 

¶ 1 oz. dry vermouth 

¶ ñ500 pounds of iceò 

¶ garnished with lemon peel 
Note:  This is a rather huge serving!   

1980s - Gray Flannel Suit Version (nothing but gin) 
This all-gin martini is the same as the so-called Churchill martini.  ñGlance briefly at a 
vermouth bottle across the room while pouring the gin freely.ò  But the Churchill martini is 
apocryphal.  Churchill did not drink martinis, except when visiting F.D.R. at the White 
House, where he is said to have discretely poured into flower pots the vermouth and olive 
brine laced cocktails so admired by the President.  Churchill preferred brandy or watered 
down scotch. 

¶ 3 oz. gin 

¶ garnished with an olive 

2020 - Stanley Tucci Video (vermouth strained out) 

¶ ½ oz. dry vermouth (poured over the ice, then strained out) 

¶ 3 oz. gin 

¶ garnish with a twist of lemon peel dragged over the rim of the glass 
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CAMPARI ï LIGHT COCKTAILS 

Campari and soda.  This was the most popular drink served by Gaspare Campari.  

¶ 1 ½ oz. Campari 

¶ 3 oz. soda water  

Garnish with an orange wedge. 

Serve on the rocks in an old fashioned glass.  Hold an orange wedge over the glass, rind 
side down.  Squeeze it so its juice runs over the rind and white connective tissue, picking 
up those bitter flavors and melding with the bitter Campari.  Drop the smiling orange into 
the drink. 

Americano.   

¶ 1 ½ oz. Campari 

¶ 1 ½ oz. Punt e Mes   
or sweet red Italian vermouth (e.g., Cinzano 1757 or Cinzano Rosso) 
or sweet red French vermouth (e.g., Dolin Rouge or Noilly Prat Vermouth Rouge) 

¶ 3 oz. soda water. 

Garnish with an orange wedge. 

Serve on the rocks in an old fashioned glass.  Garnish with an orange wedge. 

Like the simpler Campari and soda, this drink was created by Gaspare Campari and 
served at his bar in Milano.  The drink was then known as the ñMilano-Torino.ò  The 
Campari came from Milano; the vermouth came from Torino.  It was re-named 
ñAmericanoò in the 1930s as an homage to the first Italian boxer to win the world 
heavyweight championship in the United States. 
Many years ago I had my first Americano at Harryôs Bar in Venezia (frequented by Ernest 
Hemingway, Charlie Chaplin, James Stewart, and Orson Welles, though none stopped by 
on my visit).  This was the first drink ordered by James Bond in Ian Flemingôs book, 
Casino Royale.  Bond always stipulated Perrier instead of soda water.   

Spritz Veneziano (aka Negroni Sbagliatoðliterally meaning Negroni made the 
wrong way).   

¶ 2 oz. Prosecco (Italian champagne) 

¶ 1 ½ oz. Campari (or substitute lower alcohol content Aperol) 

¶ A splash of soda water 

Serve over ice in an old fashioned glass or wine glass.  Garnish with an orange wedge. 

This drink traces its origin to Habsburg rule of northern Italy in the 1800s.  The Austrians 
took to the local Italian wines, but found them stronger than they were used to.  So they 
asked the bartenders to water them down a bit (spritzen, in German).  Over years, things 
evolved to the drink known today as Spritz Veneziano.   
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NEGRONI 

Pronunciation:  ñneh GROW eeò (emphasis on GROW, with a 
light ñeeò ï as in knee -- at the end). 

Directions 
Combine ingredients in a cocktail mixing glass or shaker with an 
ample supply of ice:   

¶ 1 ¼ oz. gin 

¶ 1 oz. Campari 

¶ ¾ oz. sweet red vermouth (Punt e Mes, Cocchi Storico 
Vermouth di Torino, or Carpano Antica Formula) or try 
Cinzano Vermouth Bianco (a barely sweet, white 
vermouth).   

Stir for 60 seconds to chill and dilute.   
Strain into a chilled Old Fashioned glass and serve on the rocks 
(ideally with a giant craft ice cube). 

Garnish with your choice of: 

¶ an orange wedge (by tradition) 

¶ an expressed orange peel 

¶ a Luxardo maraschino cherry 

Traditionally, this drink calls for equal parts of 
gin, Campari, and vermouth, but recipes vary.  
This gin-forward version is my favorite.   

The third ingredient is red vermouth.  I prefer 
Punt e Mes.  You may use any other sweet red 
Italian vermouth (e.g., Cinzano 1757 or 
Cinzano Rosso) or a sweet red French vermouth (e.g., Dolin Rouge or Noilly Prat Vermouth 
Rouge).  An interesting alternative is Cinzano Vermouth Bianco (a barely sweet, white vermouth) 
is a nice alternative to the more traditional red vermouth.  It will produce a cocktail with a lighter 
pink color and a softer taste.   

History 
According to tradition, the first Negroni was mixed in 1919 at Caffè Casoni in Firenze.  (The café 
operates today as Giacosa Café.)  The Negroni family is a famous family from Genoa, which sent 
ships to the Battle of Lepanto in 1571.  See Meyer Christmas letter of 2021.  One of its members, 
Count Camillo Negroni, who was born near Florence, fled to Ellis Island to escape financial 
distress, won a fortune gambling in America, and returned to Florence in 1912.  There he became 
a regular customer at Caffè Casoni.  Growing tired of his regular drink, the Americano, he asked 
the bartender, Fosco Scarselli, to kick it up a notch.  The bartender substituted gin for the soda 
water and added an orange slice to distinguish it from the Americanos.  It is still served with an 
orange slice 100 years later.   

As so often is the case with cocktails, the origin of the drink is disputed.  There is a French 
alternative, based on another member of the Negroni family.  The French insist that the real 
inventor is General Pascal Olivier de Negroni aka Comte de Negroni (1829-1913).  A Corsican by 
birth, Pascal was a cavalry officer in the French army.  He served as a prisoner of war in the 
Franco-Prussian war and was later promoted to brigadier general and Commander of the Legion 
of Honor.  In 1865 (shortly after the invention of Campari in 1860) he was posted as base 
commander to Saint Louis, Senegal.  At that time he wrote a letter (preserved by a family 
member) commenting on his invention of the drink bearing his name at the Lunéville officersô club.  
There are accounts from pharmacists and barmaids in Senegal describing a French Army captain 
who ñspread the gospel of the Negroni throughout Dhakar.ò 

Orson Welles, while filming Black Magic in Rome 
in 1947, offered this assessment of a Negroni:  
ñThe bitters are excellent for your liver; the gin is 
bad for you.  They balance each other.ò   
Of course, there are no bitters in a Negroni.  
Mr. Wells was referring to the taste of Campari. 
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THE QUILL 

The Quill (a writerôs drink) is simply a Negroni with an 
added absinthe rinse.  

Directions 

Rinse a chilled Old Fashioned glass with: 

¶ ¼ oz. absinthe 
Pour out most of the remaining absinthe. 

Combine ingredients in a cocktail mixing glass or 
shaker with an ample supply of ice:   

¶ 1 ¼ oz. gin 

¶ 1 oz. Campari 

¶ ¾ oz. sweet red vermouth (Punt e Mes, Cocchi 

Storico Vermouth di Torino, or Carpano Antica 
Formula) 

Stir for 60 seconds to chill and dilute.   
Pour into the Old Fashioned glass with a large ice cube. 

Garnish with your choice of: 

¶ an expressed orange peel (by tradition) 

¶ an orange slice (like a Negroni) 

¶ a Luxardo maraschino cherry 

Traditionally, this drink (and the Negroni) calls for equal parts of gin, Campari, and 
vermouth, but recipes vary.  This gin-forward version is my favorite.   

History 
The cocktail is credited to Frank C. Payne of New York who formed a union of theatrical 
agents in the 1920s.  The unionôs magazine was named The Quill, after which Payne 
named the drink.  Absinthe was banned during this period, but, then again, so was all 
alcohol. 

A recipe for the drink appears in the 1996 updated version of Harryôs ABC of Mixing 
Cocktails, but does not appear in earlier editions. 
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BOULEVARDIER 

There are two correct pronunciations.  Most commonly it is pronounced like a big street:  
ñBOULEVARD-ee-aay.ò  Occasionally it is pronounced ñBoo-lay-var-DEAR.ò 
 
The Boulevardier is essentially a Negroni with whiskey is substituted for the gin. 
 
Combine ingredients in a cocktail mixing 
glass or shaker with an ample supply of 
ice:   

¶ 1 ½ oz. rye whiskey or bourbon  

¶ 1 oz. Campari 

¶ ¾ oz sweet red vermouth 
(Cocchi Storico Vermouth di 
Torino, Carpano Antica Formula, 
or Punt e Mes) or Cinzano 
Vermouth Bianco 

Stir for 60 seconds to chill and dilute.  
May be served ñupò or on the rocks. 

Garnish with your choice of: 

¶ an expressed orange peel 

¶ an expressed lemon peel 

¶ a Luxardo maraschino cherry 

The traditional ratio is 1-1-1 (same as for a Negroni), but the modern trend is to increase the role 
of the whiskeyðranging from 1 ¼ oz. to 2 oz.  I find the heavier dose of whiskey produces a more 
balanced drink.   

As in a Negroni, the third ingredient is sweet red vermouth.  Of the reds, I prefer Cocchi Storico 
Vermouth di Torino, Punt e Mes, or Carpano Antica Formula.  You may use any other sweet red 
Italian vermouth (e.g., Cinzano 1757 or Cinzano Rosso) or a sweet red French vermouth (e.g., 
Dolin Rouge or Noilly Prat Vermouth Rouge).  Another great but non-traditional option is Cinzano 
Vermouth Bianco.  This is a very interesting, barely sweet white vermouth.   

The Boulevardier will remind you a bit of an Old Fashioned or a Manhattan, but is more complex.  
The Boulevardier is essentially a Manhattan with Campari instead of the bitters.  Likewise, the 
sweetness of the Campari picks up on the simple syrup in an Old Fashioned.  Critic Paul Clark 
offered this praise:  ñThe bittersweet interplay between Campari and vermouth remains, but the 
whiskey is rich and intriguing.  Thereôs a small difference in preparation, but the result is 
absolutely stunning.ò 

History 
The word Boulevardier roughly translates to a man-about-town.  In particular, it refers to a wealthy 
and fashionable socialite who is frequenter of the Parisian boulevards.  The Boulevardier was 
concocted by Erskine Gwynne, an American expatriate and nephew of Alfred Vanderbilt, who 
founded a literary and humor magazine of the same name (Boulevardier) in Paris in the 1920s.  
He modified the Negroni by swapping the gin for rye.  The drink first appeared in print in 1927 in 
Harry McElhoneôs Barflies and Cocktails. 
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OLD FASHIONED 

Directions 

Combine ingredients in a cocktail mixing glass 
or shaker with an ample supply of ice:   

¶ 2 ½ oz. rye whisky or bourbon or 
blended whiskey 

¶ ¼ oz. simple syrup (homemade is best) 

¶ 3 dashes Angostura aromatic bitters 

Stir for 60 seconds to chill and dilute.   
Strain into a chilled Old Fashioned glass and 
serve on the rocks (ideally with a giant craft ice 
cube). 

Garnish with one or both: 

¶ orange peel 

¶ Luxardo maraschino cherry 

History 
The Pendennis Club, a gentlemenôs club in Louisville, Kentucky established in 1881, 
claims the Old Fashioned cocktail was invented there by a bartender in honor of James 
E. Pepper, a prominent bourbon distiller.  They say Mr. Pepper then brought the drink to 
Waldorf-Astoria bar in New York. 
But that fails to explain why the drink is called Old Fashioned.  The evidence suggests the 
drink is perhaps 80 years older than the Pendennis Club.  According to Robert Simonson, 
author of The Old-Fashioned: The Story of the Worldôs First Classic Cocktail, with 
Recipes and Lore, the drink dates to as early as 1800.  It was originally known as the 
Whisky Cocktailða combination (just as today) of whiskey, sugar, bitters, and water.  Mr. 
Simonson reports that when bartenders in the 1870s and 1880s (perhaps the fellow who 
served Mr. Pepper) began adding embellishments to their Whiskey Cocktails, some 
customers rebelled against the innovations, preferring the traditional version and thus 
insisting on an ñold-fashioned whiskey cocktail.ò  Eventually, the name was shortened to 
Old Fashioned. 
And, of course, the drink also lent its name to the glass used for so many cocktails. 

Fruit 
ñIn the fullness of time, some people have come to believe that the óold-fashionedô way of 
making an old-fashioned included mashing slices of fruit into itðor even, God forbid, 
maraschino cherriesðand drowning the whole sticky mess with club soda.  That is not an 
old fashioned.ò  Esquireôs Drink Like A Man (2016).   
The whole fruity thing dates to Prohibition, when concoctions of muddled orange and 
cherry were used to camouflage the taste of the bad whiskey.   

Simple syrup 
See ñBasic Techniquesò on page 38 for notes on the homemade version. 
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MANHATTAN 

Directions 

Combine ingredients in a cocktail mixing glass or shaker with an ample supply of ice:   

¶ 2 oz. rye whiskey 

¶ 1 oz. sweet red vermouth (Cocchi Storico Vermouth di Torino or Carpano Antica Formula) 

¶ 2 dashes Angostura or Peychaudôs aromatic bitters 

Stir for 60 seconds to chill and dilute.   
Strain and serve ñupò into a chilled martini or coupe glass. 

Garnish with your choice of: 

¶ Luxardo maraschino cherry 

¶ lemon peel 

Stir donôt shake 
ñSome prefer to shake their Manhattans.  Thereôs 
nothing wrong with that, reallyðat least nor more 
than putting ketchup on a hot dog is wrong.  If you 
like your Manhattan cloudy and topped with an 
algae-like foam, shake away.  It wonôt taste any 
worse, anyway, although itôll feel thinner on the 
tongue.ò  Esquireôs Drink Like A Man (2016).  Mr. 
Boston Deluxe Official Bartenderôs Guide agrees:  
Must be stirred. 

Bitters 
ñAnd donôt forget the bitters.  They tie the other ingredients together and are no more optional 
than mortar is to laying bricks.ò    Esquireôs Drink Like A Man (2016). 
In contradistinction, Mr. Boston Deluxe Official Bartenderôs Guide doesnôt call for any bitters! 

Vermouth 
The second ingredient is sweet red vermouth, either Italian (ñrossoò) (e.g., Cocchi Storico 
Vermouth di Torino, Carpano Antica Formula, Punt e Mes, Cinzano 1757, or Cinzano Rosso) or 
French (ñrougeò) (e.g., Dolin Rouge or Noilly Prat Vermouth Rouge, ). 

Variations 
The standard Manhattan is made with two parts rye to one part sweet vermouth, plus bitters. 
The ñDry Manhattanò is made with dry vermouth rather than sweet. 
The ñRob Royò is a Manhattan made with Scotch instead of rye whiskey. 
The ñPerfect Manhattanò is made with equal parts of rye and sweet vermouth, plus bitters.  This is 
the version that is said to have been served at the old Manhattan Club. 

History 
The Manhattan cocktail is said to have been invented in the late 1870s by Dr. Iain Marshall where 
it was served at a banquet at the Manhattan Club in New York City hosted by Lady Randolph 
Churchill (mother of Winston) in honor of presidential candidate Samuel J. Tilden.  Those who 
attended the successful banquet began ordering it. referring to it by the name of the club where it 
originated.  Although the story is disputed, the drink certainly dates to this era.  It appears in the 
1882 edition of the Oxford English Dictionary, and the drink was included in two bartenders 
guides published in 1884.  The Manhattan Club was social club established in 1865 as the 
Democratic alternative to the Republican-dominated Union Club.  It dissolved in 1979.  It is not 
connected to The Manhattan Club timeshare located on 56th Street near Central Park, which we 
often stay in.  
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BLACK MANHATTAN (AKA MONTE MANHATTAN) 

Directions 

Combine ingredients in a cocktail mixing glass or shaker with an ample supply of ice:   

¶ 2 oz. rye whiskey 

¶ ¾ oz. Averna or Montenegro amaro  

¶ 2 dashes orange bitters (I prefer Warn Reserve over Angostura) 

¶ 1 dash Peychaudôs aromatic bitters 

Stir for 60 seconds to chill and dilute.   
Strain and serve ñupò into a chilled martini or coupe glass. 

Garnish with: 

¶ Luxardo maraschino cherry 

 

Notes 
The Black Manhattan and Monte Manhattan are recent developmentsðdating to the early 
2000s.  They are wonderful riffs on the Manhattan, substituting amaro for the vermouth.  
They are basically the same thing, with an argument over which amaro is better.   

Color 
The name comes from the dark coloration of the Averna.  Montenegro is not so dark 
(notwithstanding being named ñBlack Mountainò). 

Full Monte 
Quantities of each ingredient vary.  You may dial the amaro back to ½ oz. or go all in with 
the jestfully named Full Monte (1 oz. rye to 2 oz. amaro). 

History 

The Black Manhattan was created in 2007 at Bourbon and Branch in San Francisco.  It 
employs Averna amaro. 
The Monte Manhattan (and Full Monte) appear on various websites.  This appears to be 
an argument over whether this drink should employ Averna or Montenegro amaro.  Both 
amaros are exceptional. 
 

  



 

MEYER LOCKDOWN COOKBOOK  Page 28 
15907717.241   Printed 10/1/2024 1:02 PM © 2024 Christopher H. Meyer  

PREAKNESS MANHATTAN OR MONTE CARLO 

Directions 

Combine ingredients in a cocktail mixing glass or shaker with an ample supply of ice:   

¶ 1 ½ oz. bourbon or rye whiskey 

¶ ¼ oz. cognac 

¶ ½ oz. Bénédictine D.O.M. liqueur 
¶ ½ oz. sweet red vermouth (Cocchi Storico Vermouth di Torino or Carpano Antica Formula) 

¶ 3 dashes Angostura aromatic bitters 

Stir for 60 seconds to chill and dilute.   
Strain and serve ñupò into a chilled coupe or martini glass. 

Garnish with: 

¶ lemon peel (by tradition) 
¶ a Luxardo maraschino cherry (if you donôt have a lemon) 

 

Notes 
This drink is described as a sweeter version of the classic Manhattan.  It is more 
accurately thought of a variation on the Old Fashioned (which is also a tad sweet).   
Named after the Preakness Stakes horse race in Kentucky, it originated in a competition 
for the official cocktail of the Preakness Ball, which was held (for some reason) in 
Baltimore, Maryland in 1936.  A bartender from Baltimoreôs Emerson Hotel won with this 
tweak on the Manhattan.  He basically just added a teaspoon of Bénédictine.  Other 
recipes swap in bourbon for rye and add a bit of cognac.  It is generally served with a 
lemon peel garnish, rather than the maraschino cherry used in a Manhattan.  
An identical drink (sans the cognac) is named the Monte Carlo.  It is found in 1948 book 
by David Embury, The Fine Art of Mixing Drinks.  
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ROB ROY 

Directions 

Combine ingredients in a cocktail mixing glass or shaker with an ample supply of ice:   

¶ 2 oz. blended scotch (or a single malt if not too heavily peated, which may 
overpower the vermouth) 

¶ 1 oz. sweet red vermouth (Cocchi Storico Vermouth di Torino or Carpano Antica Formula) 

¶ 2 dashes Angostura aromatic bitters 

¶ 1 dash orange bitters 

Stir for 60 seconds to chill and dilute.   
Strain and serve ñupò into a chilled martini or coupe glass. 

Garnish with: 

¶ Luxardo maraschino cherry 

History 
The Rob Roy cocktail basically a Manhattan made with Scotch instead of rye or bourbon.  
While the Manhattan dates to the 1870s, the Rob Roy appeared more than a decade 
later, likely around 1894 at the Waldorf Astoriaôs original location on Fifth Avenue.  
According to Frank Caiafa, NYC bartender and author of The Waldorf Astoria Bar Book,ò 
the drink was inspired by an operetta named ñRob Roy,ò which was performed at the 
nearby Herald Square Theatre.  Created by the composer Reginald De Koven and lyricist 
Harry B. Smith, the operetta was loosely based on a Scottish folk hero who was a Robin 
Hood-like figure named Robert Roy MacGregor. 
 
The ratio of components varies, with many older recipes calling for equal parts scotch and 
vermouth and many newer recipes opting for a two-to-one build.  Some recipes use just 
¾ oz. of vermouth.   
 

PERFECT ROB ROY 

A ñPerfect Rob Royò calls for equal parts sweet and dry vermouth.   
 

BOBBY BURNS 

To make a ñBobby Burns,ò follow the directions for a Rob Roy, adding a dash (ȧ oz.) of 
Bénédictine D.O.M. liqueur before mixing. 
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BROOKLYN 

Directions 
Combine ingredients in a cocktail mixing glass or shaker with an ample supply of ice: 

¶ 2 oz. rye whiskey 

¶ 1 oz. dry vermouth 

¶ ¼ oz. Luxardo Liqueur (a maraschino liqueur) 

¶ ¼ oz. Bigallet China-China Amer (or Amer Picon, if you can get it).  

Stir for 60 seconds to chill and dilute.   
Strain and serve ñupò into a chilled martini or coupe glass.   

Garnish with: 

¶ Luxardo maraschino cherry 

History & Notes 
The Brooklyn is a member of the family of cocktails named for the boroughs of New York 
City, the Manhattan being the most famous.  The Brooklyn departs from the Manhattan by 
substituting dry vermouth for the sweet, and adding a liqueur and an aperitif.   
 
In recent years, the drink has spun off a number of riffs named after the boroughôs distinct 
neighborhoods, including the Red Hook, Greenpoint, and several more.  
 
The Brooklyn cocktail appeared in print the book ñDrinksò by Jacques Straub in 1908.  
This ñauthenticò version calls Amer Picon, a bitter orange-flavored French aperitif.  It is 
difficult to find these days, though it is available online, for a price.  Frank Caiafa, the 
author of The Waldorf Astoria Bar Book, suggests substituting Bigallet China-China Amer, 
which I think is fantastic!    
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SAZERAC 

Ingredients 

¶ ¼ oz. simple syrup (or 1 sugar cube) 

¶ 4 dashes Peychaudôs bitters 

¶ 2 ½ oz. rye whiskey 

¶ ¼ oz. absinthe (or Herbsaint) 
Garnish with: 

¶ a lemon peel 

Batch 

If making a batch, use 10 parts rye to 1 part simple 
syrup, with 3 dashes bitters per 2 ounces of rye.  
(Homemade simple syrup is best, see page 38.) 

Directions 
Chill smallish Old Fashioned glasses in freezer (fill them with ice to speed process).   
Combine the simple syrup and bitters in an empty cocktail mixing glass or shaker.  Stir to 
blend.  Alternatively place a sugar cube in the mixing glass and muddle with the bitters. 
Add rye, and stir again.  When ready to serve, add plenty of ice to the mixing glass.  (You 
may use the ice from the chilled glasses.)  Stir to chill thoroughly (30 seconds or so). 
Swirl absinthe or Herbsaint in each chilled glass as high up as you can reach.  Pour out most 
of it, leaving just a puddle.  (You may pour the elixir from one glass to the next.) 
Finally, strain the cocktail into the serving glasses, with no ice!   
Garnish with a twist of lemon peel, which is expressed (twisted) above the glass and then 
rubbed around the entire circumference of the glass. 
Note:  Traditionalists insist that the expressed lemon peel not be placed in the drink, but 
placed on the rim of the glass (as pictured).  Moderates place the peel briefly into the drink 
before tossing.  The defiant leave the peel in the drink.  I am defiant. 

Faux pas 
Stir.  Never shake. 
Tradition dictates that it be served in a smallish Old Fashioned glass without ice.   

History 
The Sazerac is rooted in antebellum New Orleans.  Some claim, with justification, that it is the 
oldest cocktail in America.  It pre-dates the legendary Martini, Manhattan, and Old Fashioned.  
In the early days, New Orleanians considered themselves too refined for saloons, so they 
referred to their tippling establishments as ñcoffee housesòðof which there were more than 
200 listed in the city directory in 1859.  In 1849, Sewell Taylor, who operated the Merchant 
Exchange Coffee House, lost his lease and set up a shop to import and distribute the 
Sazerac-de-Forge et Fils brand of cognac.  The new bar owner changed the barôs name to 
Sazerac Coffee House.  He added Peychaudôs bitters to Taylorôs imported cognac and sold it 
as the Sazerac Cocktail.  Over the years, cognac changed to rye (when the phylloxera 
epidemic wiped out European vineyards in the 1880s), and absinthe found its stage (before it 
was banned, see page 16).  The Sazerac Coffee House became the Sazerac House, and is 
now located at the corner of Magazine and Canal Streets, not far from its original location.  
While the Sazerac Coffee House made the drink famous, some suggest that the cocktail can 
be traced to creation of Peychaudôs bitters in the 1830s, and that it was Peychaud himself 
who first combined his bitters with cognac (see page 12).   

Cognac 
Some Sazerac recipes call for half rye and half cognac (notably Sazerac de Forge Cognac).   
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VIEUX CARRÉ  

Directions 

Combine ingredients in a cocktail mixing glass or shaker with an ample supply of ice:   

¶ ¾ oz. rye whiskey 

¶ ¾ oz. cognac 

¶ ¾ oz. sweet red vermouth (Cocchi Storico Vermouth di Torino, Carpano Antica 
Formula, or Punt e Mes)  

¶ ½ oz. Bénédictine D.O.M. liqueur 

¶ 2 dashes Peychaudôs bitters 

¶ 2 dashes Angostura aromatic bitters 

Stir for 60 seconds to chill and dilute.   
Strain into a chilled Old Fashioned glass and serve on the rocks.  May also be served 
ñup.ò 

Garnish with one or both: 

¶ Luxardo maraschino cherry 

¶ a lemon peel 

History 
The cocktail is similar to a Manhattan, but is more complex given the addition of cognac, 
Bénédictine, and more bitters.  It was created in the 1930s by Walter Bergeron, a 
bartender at New Orleansô legendary Carousel Bar (then known as the Swan Room) 
inside the Hotel Monteleone.  He named it after the cityôs French Quarter where the hotel 
is located.  Vieux Carré is French for ñold square.ò  It is pronounced in the Cajun and 
Creole style ñvyur kaa ray.ò  The recipe was first printed in the 1937 edition of Famous 
New Orleans Drinks and How to Mix óEm.  The cocktail fell out of fashion for a few 
decades, but is now enjoying a resurgence. 

Bitters 
This drink is traditionally made with both Peychaudôs bitters and Angostura aromatic 
bitters.  Some call for using Dale DeGroffôs instead.  Critics of that substitution say ñdonôt 
gild the lily.ò 
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PHILADELPHIA FISH HOUSE PUNCH 

Ingredients 1 serving 6 servings 8 servings 

Goslings Black Seal Bermuda black rum 1 ½ oz. 9 oz. 12 oz. 

Lairdôs Applejack (brandy blend) 1 oz. 6 oz. 8 oz. 

Christian Brothers peach brandy ½ oz. 3 oz. 4 oz. 

Cherry Heering ½ oz. 3 oz. 4 oz. 

Simple syrup or Runamok (brand) maple syrup ¼ oz. 1 ½ oz. 2 oz. 

Juice of fresh lemon and/or lime (1 lemon) (4 lemons) (6 lemons) 

Water (to dilute) ½ oz. 3 oz. 4 oz. 

Garnish with slice of lime, lemon peel, and/or a Luxardo maraschino cherry.   

May be served with a sprinkle of nutmeg! 

 

Directions 
Individual:  Fill a cocktail mixing glass or shaker with ice.  Add 
all the ingredients.  Stir or shake, as you chose.  Serve on the 
rocks in an old fashioned glass.   

Advance Batch:  Combine all ingredients in a container with a 
modest amount of ice (to dilute).  Stir to mix.  Chill in fridge or 
freezer.  Serve in old fashioned glasses over ice.  Leftovers 
will keep in fridge for the next day or so. 

Ingredients 
Dark rum:  Most recipes call for dark rum rather than amber.  
Judge Carey recommends Pusserôs British Navy Rum or 
Goslings Black Seal Bermuda black rum. 

Applejack:  Most recipes call for cognac (which is quite good 
in this drink), but Judge Carey uses Applejack (an apple 
brandy blended with spirits).  This is most appropriate, because the drink dates to pre-
Revolutionary times and was a favorite of George Washington.  It was created in 1698 by 
William Laird (a Scottish distiller who emigrated to New Jersey).  His great grandson 
served in the Continental Army, and made it available to Washingtonôs troops.  It was also 
a favorite of Presidents Lincoln, Roosevelt, and Johnson.  Applejack has been compared 
to Calvados (an apple brandy from Normandy France), but Calvados is made with cider 
apples and Applejack is made with winesap apples.  

Peach Brandy:  Christian Brothers is nice. 

Cherry Heering (formally known as Heering cherry liqueur).  This is optional, but a nice 
addition.  It appears only Judge Careyôs recipe; Iôve never seen it elsewhere.  One could 
substitute Kirsch.   

Syrup:  Most recipes call for simple syrup.  Judge Carey uses maple syrup.  One option 
is Runamok (brand) maple syrup infused with cinnamon and vanilla.  (Available online.) 

Lemon/lime:  You may use any combination of lemon or lime juice.  Lemon juice is more 
common, but many recipes call for both.  If using both, go heavier on the lemon. 

Water:  Judge Carey, being a very sober judge, adds a considerable amount of water to 
produce a diluted drink which he makes in a batch for serving later.  I find adding a 
modest amount of ice provides sufficient dilution. 

  


























































































































































































































































































































































































































































