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内容简介：

卖点：

· 简便易上手的食谱，准备工作不超过五分钟
· 所有配料都是常见家庭厨房原料
· 食谱包括市面上各种受欢迎、经典、预调和省时的鸡尾酒

《三种配料，一杯鸡尾酒——60种快速鸡尾酒》通过 60 种食谱，展示了所有最棒的鸡尾酒都只需三种配料即可调制而成，分别是：马天尼、老式鸡尾酒和玛格丽特。

酒根据主要成分可以分为：杜松子酒、伏特加、龙舌兰酒、威士忌、朗姆酒和起泡酒，每种酒都可以五分钟之内搅拌好，章末附有可与之搭配的零食建议，如稠蜂蜜和芝麻琵琶腿，牛肉玉米片和烤卡门贝干酪配榛子、迷迭香和大蒜。

该书还教您如何充分利用简单的家庭吧台设备，以及如何将客厅变成一个时尚的鸡尾酒酒吧，无论你是想喝薄荷朱利酒、椰子得其利还是阿佩罗鸡尾酒。

本书包含提前调制和批量调制的鸡尾酒，以及经典鸡尾酒，能满足您对鸡尾酒的一切需求，为您的鸡尾时光注入格调与雅致。

作者简介：

凯特·考尔德（Kate Calder）是一位食谱作家和美食造型师，拥有十多年在BBC美食频道（BBC GoodFood）、Olive橄榄西餐吧以及其他美食行业的工作经验。凯特来自加拿大，常驻伦敦，对美食的热爱使她放弃了原本的电影行业。
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COCKTAILS

ince the twen of the 19th century people
have been enjoying glasses of delicious
concoctions 1o set their senses on

five. Each ingredient in a cocktail plays a vital
role,starting with  base spirit for flavour, a

balancing ingredient for sweetness or acidity,
and a seasoning to enhance the mixture and
add complexity. The most important thing 1o

emember with cockails is that they're for
fun - so take a break from seriousness and
enjoy the moment

Cocktails should be served cold, so make sure

you have freezer space and lots of ice. If you

have a cockuail-shaker you'te ready to gol If
not, don't worry, There are many reasonably
priced cocktail kits out there and you can see
them as investments for life. | prefer stainless
steel shakers because they get really cold,
and f they slip out of your hands they stay in
one piece, Others may be cute and artsy, but
stainless steel means business. If you don't
want o buy a shaker you can use an old jam
far,or ‘mason jar". il them with ice, pour the
ingredientsin, screw the fid on tightly and
shake, For stirred recipes, put the ingredients
ina jug (pitcher) full of ice and stir with
aspoon.
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HAIL MARY

A savoury cock:
the Bloody Mar

 often used as a cure for hangovers,
avery popular brunch cocktail.

y favourite version s called a C
h uses a clam and tomato juice. For this Hail Mary
Ihave left out the original's call for hot sauce and
horseradish and used a spicy tomato juice - a che:
way of getting all those flavours in at once. You can
y g0 to town in garnishing this cocktail. In C.
there's competition between bars to see who can get the
n aglass. I've seen everything from beef jerky to
chicken wings precariously balanced on the side.

‘most

il your highball glass generously with ice. Pour in thy
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