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We recently received a copy of The A of the Bar:

Cocktails Inspired by the Classics to review. Cwver the

—— . last fevr days 've taken a look at this eye-catching
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The hoak is authaored by Jeff Hollinger and Rab
Schwartz, current and former bartenders, respectively

at Absinthe Brasserie & Bar in San Francisco, which is

known for its innovative and well-crafted cocktails. While the title would suggest
thig iz a cocktail recipe book that is not gquite right, although there are a number

of recipes in the book,

Much of the hook is dedicated to education of one sart ar anather: the histony of
classic cocktails is covered; there's a section on tools with anather section on
wehat is called your hesttool - your senses; there's information on how to make a
hew cocktail from one you already know by substituting similar ingredients much
as Rohert has been teaching you in higs Mixology 101 columns. There are also

some handy resource gquides like a list of glass twypes and what they are used for
and general classifications of cocktail types. The photos are gargeous and the

recipes are straight-forward and easy to follow,

ione ofthe features [ really like is a two-page spread at the very beginning called
“The Cocktail Menu®. This handy guide lists every drink recipe in the boolk: {if |
counted correctly thatwould be 96), the ingredients you'd need to concoct the
drink and then the page number onwhich the full details will be found. This is a
greatway to either figure out what you need to have an hand to make any
paricular drink or to ook atwhat you have on hand to see what options you have.

Ewen with all these good things if 1 'was browsing through mixalogy books at my
[ocal bookstare I'm not sure |would actually buy this book, There just are too
rmany stories and too much background informmation. think that it is all very
useful and well written butwhen | look at a 140+ page hook {and a large book at

that- itis about 11.58" ¥ 9.59") | expect more than 96 recipes.

| understand that the authors are trving 1o give you a glimpse of bartending
processes and protocol but after awhile it seems that it might be a bit mare
infarmation than a home bartender needs. Just flipping through the book my first
impressionwas of page after page oftext. | had to slow my flipping down to
make sure there swere actually recipes in the book and | mainly did that because |
hieeded to write this post. IfI'd been in a bookstare | probably would hawve just set
the book back down and moved onto something that seemed to have a better

balance between education and recipes.

| guess this book falls into the new categoneywe're seeing in all types of cooking
biooks - where the story behind the recipe is deemed as important as the recipe.
While | think this sort of hoak has a place an our hookshelves, where it hecomes
fmost interesting is when you feel you know the authors. Ifthat's the case, I'would
expectthis book to be wverv-well accepted in San Francisco but mavhe not as well
where the authors are not sowell-known.

iocktail Hecipe Cocktail Drink;

Information and Links

Join the fray by commenting, tracking what others have 1o

zay, of linking to i from your blog.

Infarmation Feeds and Links

= January 22nd, 2007 B Delicious

{7 3 Responses o Dricycy
Categories i: Technorati

=l Mizology

Feferences

Cther Posts

The Woyader Cockisil

oddz and Ends




