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Smuggler's Cove
A tribute to the spirits and drinking traditions of the South through a leading barwoman's glass, with 80 recipes and photos.
Craft cocktail maven Alba Huerta succinctly tells the story of drinking in the South through themes such as "Trading with
the Enemy," "the Rural South," "the Drinking Society," "the Saltwater South," and others that anchor the menu at her
destination bar, Julep. With historical overviews, 15 bar snack recipes, and 65 bespoke cocktail recipes, ranging from the
iconic Mint Julep (and variations such as Rye Julep and Sparkling Julep) to modern inventions like the Snakebit Sprout, Liquid
Currency, and Hot July, Huerta recounts the tales and traditions that define drinking culture in the American South today.
Approximately 80 evocative cocktail and location photographs convey the romance and style that distinguish Julep and
serve to inspire beverage enthusiasts to relive Southern history via the bar cart.

Bar & Beverage Operation
A bitters-making handbook with a beautiful, botanical difference; three scientists present the back-stories and exciting
flavours of plants from around the globe, in a range of tasty, healthy tinctures.

Design and Equipment for Restaurants and Foodservice
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The Bar and Beverage Book, 5th Edition
An exploration of the beloved cocktails, spirits, and bars that define each state in America The United States of Cocktails is
a celebration of the cocktail history of every state in America. After traveling around this great nation and sampling many of
the drinks on offer, cocktail authority Brian Bartels serves up a book that is equal parts recipe collection, travelogue,
historical miscellany, bartender’s manual, and guide to bar culture today—with bar and drink recommendations that are
sure to come in handy whether or not you are crossing state lines. Delving into the colorful stories behind the creation of
drinks we love, this book includes more than 100 recipes alongside spirited analysis of each state’s unique contributions to
cocktail culture. Filled with colorful illustrations, The United States of Cocktails is an opinionated and distinctively designed
love letter to the spirits, bars, and people who have created and consumed the iconic drinks that inspire us and satisfy our
thirst.

Food and Beverage
This series of fifteen books - The Food Service Professional Guide TO Series from the editors of the Food Service Professional
magazine are the best and most comprehensive books for serious food service operators available today. These step-bystep guides on a specific management subject range from finding a great site for your new restaurant to how to train your
wait staff and literally everything in between. They are easy and fast -to-read, easy to understand and will take the mystery
out of the subject. The information is boiled down to the essence. They are filled to the brim with up to date and pertinent
information. The books cover all the bases, providing clear explanations and helpful, specific information. All titles in the
series include the phone numbers and web sites of all companies discussed. What you will not find are wordy explanations,
tales of how someone did it better, or a scholarly lecture on the theory. Every paragraph in each of the books are
comprehensive, well researched, engrossing, and just plain fun-to-read, yet are packed with interesting ideas. You will be
using your highlighter a lot! The best part aside from the content is they are very moderately priced. The whole series may
also be purchased the ISBN number for the series is 0910627266. You are bound to get a great new idea to try on every
page if not out of every paragraph. Do not be put off by the low price, these books really do deliver the critical information
and eye opening ideas you need to succeed without the fluff so commonly found in more expensive books on the subject.
Highly recommended! Atlantic Publishing is a small, independent publishing company based in Ocala, Florida. Founded over
twenty years ago in the company president's garage, Atlantic Publishing has grown to become a renowned resource for nonfiction books. Today, over 450 titles are in print covering subjects such as small business, healthy living, management,
finance, careers, and real estate. Atlantic Publishing prides itself on producing award winning, high-quality manuals that
give readers up-to-date, pertinent information, real-world examples, and case studies with expert advice. Every book has
resources, contact information, and web sites of the products or companies discussed.
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The Japanese Art of the Cocktail
The first cocktail book from the award-winning mixologist Masahiro Urushido of Katana Kitten in New York City, on the craft
of Japanese cocktail making Katana Kitten, one of the world's most prominent and acclaimed Japanese cocktail bars, was
opened in 2018 by highly-respected and award-winning mixologist Masahiro Urushido. Just one year later, the bar won 2019
Tales of the Cocktail Spirited Award for Best New American Cocktail Bar. Before Katana Kitten, Urushido honed his craft over
several years behind the bar of award-winning eatery Saxon+Parole. In The Japanese Art of the Cocktail, Urushido shares
his immense knowledge of Japanese cocktails with fifty recipes that best exemplify Japan's contribution to the cocktail
scene, both from his own bar and from Japanese mixologists worldwide. Urushido delves into what exactly constitutes the
Japanese approach to cocktails, and demystifies the techniques that have been handed down over generations, all captured
in stunning photography.

The Bar and Beverage Book, 5e with Food Beverage Cost Control 6e and Management by
Menu 4e and Supervision 8e for Pasadena Set
The Bar Book
With more than 100 new recipes for cocktails, mixed drinks, and nonalcoholic beverages, this revised edition of Anthony
Dias Blue's classic guide fills us in on what we need to know: How to stock a bar, listing alcoholic and nonalcoholic
beverages by probable frequency of use. Bar and cocktail definitions -- learn the difference between a julep and a smash, a
toddy and a flip. Calorie charts, mixology tips, and illustrated descriptions of glasses. Organized by spirit, each chapter is
introduced by an accessible and eloquent essay. Discover more than 1,000 recipes for cocktails, categorized by Classics,
Creative Concoctions, Signature Drinks, and Tropical Drinks -- everything from the popular Martini and the Coco Loco to
Trader Vic's West Indies Punch, a Midori Sour, and a Velvet Hammer. Whether entertaining, bartending, or simply relaxing
with a favorite drink, this is the must-have bar book.

Beverages (HM)
The Bar and Beverage Book explains how to manage the beverage option of a restaurant, bar, hotel, country club--any
place that serves beverages to customers. It provides readers with the history of the beverage industry and appreciation of
wine, beer, and spirits; information on equipping, staffing, managing, and marketing a bar; and the purchase and mixology
of beverages. New topics in this edition include changes to regulations regarding the service of alcohol, updated sanitation
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guidelines, updates to labor laws and the employment of staff, and how to make your operation more profitable. New trends
in spirits, wine, and beer are also covered.

The Complete Book of Mixed Drinks
The Ultimate Guide to Spirits & Cocktails
This may be the best resource guide ever written for controlling, managing and operating a beverage operation profitably.
Covering virtually every aspect of a beverage operation, Robert Plotkin has left no stone unturned. From analysing bar staff
productivity to explaining how to use pour cost formulas to increase profits, it is a guide that anyone can use to increase
their profits, reduce their costs and understand how to do it in a step-by-step format. Plotkin's experience has allowed him
to carefully analyse all aspects of running a beverage operation, whether in a restaurant, hotel or nightclub, and apply the
controls and systems necessary to generate profit from the business.

The Ultimate Bar Book
The Bar Book — Bartending and mixology for the home cocktail enthusiast Learn the key techniques of bartending and
mixology from a master: Written by renowned bartender and cocktail blogger Jeffrey Morgenthaler, The Bar Book is the only
technique-driven cocktail handbook out there. This indispensable guide breaks down bartending into essential techniques,
and then applies them to building the best drinks. Over 60 of the best drink recipes: The Bar Book contains more than 60
recipes that employ the techniques you will learn in this bartending book. Each technique is illustrated with how-to
photography to provide inspiration and guidance. Bartending and mixology techniques include the best practices for: Juicing
Garnishing Carbonating Stirring and shaking Choosing the correct ice for proper chilling and dilution of a drink And, much
more If you found PTD Cocktail Book, 12 Bottle Bar, The Joy of Mixology, Death and Co., and Liquid Intelligence to be helpful
among bartending books, you will find Jeffrey Morgenthaler’s The Bar Book to be an essential bartender book.

Food and Beverage Services
Food and Beverage Services is a comprehensive textbook designed for hotel management students. It enumerates the
various aspects of food and beverage department such as understanding of the industry, organisation of the department,
menu served, various service procedures, managing cordial relations with customers, environmental concerns etc.
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Zero
Essential for the home bar cocktail enthusiast and the professional bartender alike “The textbook for a new generation.”
—Jeffrey Morgenthaler, author of The Bar Book “A true classic in its own right . . . that will be used as a reference for the
next 100 years and more.” —Gaz Regan, author of The Joy of Mixology 2017 JAMES BEARD FOUNDATION BOOK AWARD
NOMINEE: BEVERAGE 2017 SPIRITED AWARD® NOMINEE: BEST NEW COCKTAIL & BARTENDING BOOK Frank Caiafa—bar
manager of the legendary Peacock Alley bar in the Waldorf Astoria—stirs in recipes, history, and how-to while serving up a
heady mix of the world’s greatest cocktails. Learn to easily prepare pre-Prohibition classics such as the original Manhattan,
or daiquiris just as Hemingway preferred them. Caiafa also introduces his own award-winning creations, including the Cole
Porter, an enhanced whiskey sour named for the famous Waldorf resident. Each recipe features tips and variations along
with notes on the drink’s history, so you can master the basics, then get adventurous—and impress fellow drinkers with
fascinating cocktail trivia. The book also provides advice on setting up your home bar and scaling up your favorite recipe for
a party. Since it first opened in 1893, the Waldorf Astoria New York has been one of the world’s most iconic hotels, and
Peacock Alley its most iconic bar. Whether you’re a novice who’s never adventured beyond a gin and tonic or an expert
looking to expand your repertoire, The Waldorf Astoria Bar Book is the only cocktail guide you need on your shelf.

The Bar Cart Bible
Winner of the 2018 James Beard Foundation Cookbook Award in "Beverage" category Finalist for the 2018 International
Association of Culinary Professionals (IACP) Book Awards Winner of the 2018 Tales of the Cocktail Spirited Award for Best
New Cocktail or Bartending Book A stunningly packaged, definitive guide to bar-building from one of the world's most
acclaimed bartenders. Meehan's Bartender Manual is acclaimed mixologist Jim Meehan's magnum opus--and the first book
to explain the ins and outs of the modern bar industry. This groundbreaking work chronicles Meehan's storied career in the
bar business through practical, enlightening chapters that mix history with professional insight. Meehan's deep dive covers
the essential topics, including the history of cocktails and bartending, service, hospitality, menu development, bar design,
spirits production, drink mixing technique, and the tools you'll need to create a well-stocked bar--all brought to life in over
150 black- and-white illustrations by artist Gianmarco Magnani. The book also includes recipes for 100 cocktail
classics--including Meehan originals--plus insights as to why he makes them the way he does, offering unprecedented
access to a top bartender's creative process. Organized by spirit base, the recipes contain detailed annotations and are
accompanied by fine art photographer Doron Gild's breathtaking, full-color photos. Thoughtful contributions from more than
50 colleagues around the world who've greatly contributed to global cocktail culture further contextualize Meehan's
philosophy. Timeless black-and-white portraits of these industry experts round out this comprehensive tome. This densely
informative, yet approachable manual is presented in an iconic package--featuring a textured cover with debossed type,
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rounded corners, and nearly 500 pages--making it an instant classic to be enjoyed now, and for years to come. Whether
you're a professional looking to take your career to the next level or an enthusiastic amateur interested in better
understanding concepts like mise en place and the mechanics of drink making, Meehan's Bartender Manual is the definitive
modern guide.

Bar and Beverage Management
"Provides everything you need to know to stock your home bar and make classic cocktails, including what equipment to
use, ingredients to stock, and recipes for making delicious drinks"--

The 12 Bottle Bar
A bartender's guide and a whole lot more, the Ultimate Guide to Spirits & Cocktails mixes one part history, one part
practical knowledge, one part advice and a stiff shot of recipes for the most tantalizing mixed drinks. From procedure to
production, blenders to barstools, gin to gimlets, this prodigious volume provides a grand tour of the world of distilled
beverages.

Bar and Beverage Management and Operations
"A handsome and comprehensive bartending guide for professional and home bartenders that includes history, lore, and
150 recipes. What's the difference between and martini and a gibson? Does absinthe really cause insanity? Which type of
glass should a moscow mule be served in? The Bar Bible answers all of these questions and more, with fascinating
information about everything boozy that's good to drink. From author and Wine Spectator-contributing editor Jennifer
Fiedler, this book presents essential bartending information, from the tools of the trade to the history and mythology behind
classic cocktails in an easy-to-navigate alphabetical guide"--

The Waldorf Astoria Bar Book
The Ultimate Bar Book — The bartender's bible and a James Beard nominee for the best Wine and Spirit book, 2008 The
cocktail book for your home: The Ultimate Bar Book is an indispensable guide to classic cocktails and new drink recipes.
Loaded with essential-to-know topics such as barware, tools, and mixing tips. Classic cocktails and new drinks: As the
mistress of mixology, the author Mittie Hellmich has the classics down for the Martini, the Bloody Mary—and the many
variations such as the Dirty Martini and the Virgin Mary. And then there are all the creative new elixirs the author brings to
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the table, like the Tasmanian Twister Cocktail or the Citron Sparkler. Illustrated secrets of classic cocktails and more:
Illustrations show precisely what type of glass should be used for each drink. With dozens of recipes for garnishes, rims,
infusions, and syrups; punches, gelatin shooters, hot drinks, and non-alcoholic beverages; and let's not forget an essential
selection of hangover remedies, The Ultimate Bar Book is nothing short of top-shelf. If you liked PTD Cocktail Book, 12
Bottle Bar and The Joy of Mixology, you'll love The Ultimate Bar Book

Botany at the Bar
Micah LeMon had one slight problem when he started bartending nearly twenty years ago: he had no idea what he was
doing. Mixology, he came to understand, is based on principles that are indispensable but not widely known. In The Imbible,
LeMon shares the knowledge he has gained over two decades, so that even beginning bartenders can execute classic
cocktails--and riff on those classics to create originals of their own. A good cocktail is never a random concoction. LeMon
introduces readers to the principal components of every drink--spirit, sweet, and sour or bitter--and explains the role each
plays in bringing balance to a beverage. Choosing two archetypes--the shaken Daiquiri and the stirred Manhattan—he
shows how bartenders craft delicious variations by beginning with a good foundation and creatively substituting like
ingredients. Lavishly illustrated in color and laid out in an inviting and practical way, The Imbible also provides a thorough
overview of the bartender’s essential tools and techniques and includes recipes for over forty drinks--from well executed
classics to original creations exclusive to this book. Both a lesson for beginners and a master class for more experienced
bartenders, LeMon’s book opens the door to endless variations without losing sight of the true goal--to make a delicious
cocktail.

Raise the Bar
The host of Spike TV's Bar Rescue distills the secrets to running a successful hospitality business as based on his Reaction
Management strategy for creating desirable reactions in customers.

Meehan's Bartender Manual
This text focuses on Bar and Beverage Management topics. It includes essential content plus learning activities, case
studies, professional profiles, research topics and more that support course objectives. The text and exam are part of the
ManageFirst Program® from the National Restaurant Association (NRA). This edition is created to teach restaurant and
hospitality students the core competencies of the Ten Pillars of Restaurant Management. The Ten Pillars of Restaurant
Management is a job task analysis created with the input and validation of the industry that clearly indicates what a
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restaurant management professional must know in order to effectively and efficiently run a safe and profitable operation.
The ManageFirst Program training program is based on a set of competencies defined by the restaurant, hospitality and
foodservice industry as those needed for success. This competency-based program features 10 topics each with a textbook,
online exam prep for students, instructor resources, a certification exam, certificate, and credential. The online exam prep
for students is available with each textbook and includes helpful learning modules on test-taking strategies, practice tests
for every chapter, a comprehensive cumulative practice test, and more! This textbook includes an exam answer sheet to be
used with the paper-and-pencil version of the ManageFirst certification exam.

The Bar and Beverage Book
"Tiki cocktails are drenched in lore and legend, harking back to their invention as escapist fantasies for depression-era
Americans. This book is rich with stories of tiki history, how drinks were invented and stolen, secret recipes and how they
were decoded, Caribbean journeys and South Pacific shipwrecks, Hollywood scandals, and midcentury American dreams.
Martin Cate is considered one of the foremost experts in the world not only of tiki, but also rum, and here he provides a
complete primer to the various styles of rum-their history, uses, and most delicious applications-to round out this utterly
unique, wickedly fun cocktail collection."

The Imbible
CD-ROM contains: forms in PDF and a business plan in MS Word.

Julep
Beverages (HM) has been written for students of hotel management and similar courses. It discusses non-alcoholic and
alcoholic beverages of the world― their history, production processes, serving, important brands and myths and stories
associated with different beverages. It offers a detailed analysis of the beer-making processes at The Biere Club
microbrewery in Bangalore and the wine production and viticulture processes at Grover Vineyards, Bangalore.

Managing Bar and Beverage Operations
Running a Bar For Dummies
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It’s a system, a tool kit, a recipe book. Beginning with one irresistible idea--a complete home bar of just 12 key
bottles--here’s how to make more than 200 classic and unique mixed drinks, including sours, slings, toddies, and highballs,
plus the perfect Martini, the perfect Manhattan, and the perfect Mint Julep. It’s a surprising guide--tequila didn’t make the
cut, and neither did bourbon, but genever did. And it’s a literate guide--describing with great liveliness everything from the
importance of vermouth and bitters (the “salt and pepper” of mixology) to the story of a punch bowl so big it was stirred by
a boy in a rowboat.

The Bar and Beverage Book, Fifth Edition Wiley E-Text Reg Card
Principles and Practices of Bar and Beverage Management
Shake up a classy cocktail and have a party worthy of the New York City elite with 50 tempting recipes and enticing
photos—a perfect gift for Gossip Girl fans and TV lovers. Spotted: A cocktail book worthy of Queen Bee status. Whether or
not you’re an Upper East Sider, swanky hotel owner, prep school heiress, or just a gal who loves to stream hours of TV, you
have one thing in common: love for an exquisite cocktail. This luxe cocktail book is essential for living—and drinking—like
New York City’s high society. Inside you’ll find delicious drinks inspired by your favorite scandalous TV characters. Recipes
include: - Page Six Gin Fizz - Queen B's Gin Martini - Summer in the Hamptons Sangria - Lonely Boy’s Beergarita With over
100 cocktails and fabulous photographs, this book is your one and only source for the most lavish libations. How can you
resist? You know you love me. XOXO

A Proper Drink
Principles and Practices of Bar and Beverage Management: raising the bar is a comprehensive text and resource book
designed to explain the latest developments in and new complexities of managing modern bars- be they stand alone or part
of larger institutions such as hotels and resorts. Consumer expectations have changed and a bar today must deliver an
integrated social experience in a safe modern environment, which also offers the latest products and services in a
professional and engaging fashion. Against a background of increasing competition and an increasingly sophisticated
customer base this text has been designed to support the bar and beverage skills of students and professionals. It will be
the primary reference source in meeting the professional skills and development needs of those who aspire to a career in
the bar, restaurant and hospitality industry. It gives the reader-* A complete guide to every aspect of bar management from
customer care, marketing, beverages and beverage management, the economic context and bar technology- to key issues
of health and safety;* A well defined pedagogic structure giving objectives and learning outcomes, discussion points, further
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reading and end of chapter summaries;* Links to relevant web, visual and audio- resources;* A clear logical progression
through all the key topics plus the technical skills, practices and latest developments in the bar and beverage sector;* Over
200 explanatory illustrations and tables covering all types of bars and beverages from around the world;* Numerous
examples and case studies from within the bar and beverage industry It will fully meet the needs of students currently on
full and part-time programmes worldwide in the fields of bar, restaurant, hotel, hospitality and food and beverage
management in universities, hotel schools and a wide range of vocational courses. It will also be a superb reference for
professionals developing their careers in the industry.

The American Bar
The Essential Bar Book
A narrative history of the craft cocktail renaissance, written by a New York Times cocktail writer and one of the foremost
experts on the subject. A Proper Drink is the first-ever book to tell the full, unflinching story of the contemporary craft
cocktail revival. Award-winning writer Robert Simonson interviewed more than 200 key players from around the world, and
the result is a rollicking (if slightly tipsy) story of the characters--bars, bartenders, patrons, and visionaries--who in the last
25 years have changed the course of modern drink-making. The book also features a curated list of about 40 cocktails--25
modern classics, plus an additional 15 to 20 rediscovered classics and classic contenders--to emerge from the movement.

The United States of Cocktails
An illustrated collection of nearly 300 cocktail recipes from the award-winning NoMad Bar, with locations in New York, Los
Angeles, and Las Vegas. Originally published as a separate book packaged inside The NoMad Cookbook, this revised and
stand-alone edition of The NoMad Cocktail Book features more than 100 brand-new recipes (for a total of more than 300
recipes), a service manual explaining the art of drink-making according to the NoMad, and 30 new full-color cocktail
illustrations (for a total of more than 80 color and black-and-white illustrations). Organized by type of beverage from
aperitifs and classics to light, dark, and soft cocktails and syrups/infusions, this comprehensive guide shares the secrets of
bar director Leo Robitschek's award-winning cocktail program. The NoMad Bar celebrates classically focused cocktails, while
delving into new arenas such as festive, large-format drinks and a selection of reserve cocktails crafted with rare spirits.

XOXO, A Cocktail Book
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Winner of the 2015 James Beard Award for Best Beverage Book and the 2015 IACP Jane Grigson Award. A revolutionary
approach to making better-looking, better-tasting drinks. In Dave Arnold’s world, the shape of an ice cube, the sugars and
acids in an apple, and the bubbles in a bottle of champagne are all ingredients to be measured, tested, and tweaked. With
Liquid Intelligence, the creative force at work in Booker & Dax, New York City’s high-tech bar, brings readers behind the
counter and into the lab. There, Arnold and his collaborators investigate temperature, carbonation, sugar concentration,
and acidity in search of ways to enhance classic cocktails and invent new ones that revolutionize your expectations about
what a drink can look and taste like. Years of rigorous experimentation and study—botched attempts and inspired
solutions—have yielded the recipes and techniques found in these pages. Featuring more than 120 recipes and nearly 450
color photographs, Liquid Intelligence begins with the simple—how ice forms and how to make crystal-clear cubes in your
own freezer—and then progresses into advanced techniques like clarifying cloudy lime juice with enzymes, nitro-muddling
fresh basil to prevent browning, and infusing vodka with coffee, orange, or peppercorns. Practical tips for preparing drinks
by the pitcher, making homemade sodas, and building a specialized bar in your own home are exactly what drink
enthusiasts need to know. For devotees seeking the cutting edge, chapters on liquid nitrogen, chitosan/gellan washing, and
the applications of a centrifuge expand the boundaries of traditional cocktail craft. Arnold’s book is the beginning of a new
method of making drinks, a problem-solving approach grounded in attentive observation and creative techniques. Readers
will learn how to extract the sweet flavor of peppers without the spice, why bottling certain drinks beforehand beats shaking
them at the bar, and why quinine powder and succinic acid lead to the perfect gin and tonic. Liquid Intelligence is about
satisfying your curiosity and refining your technique, from red-hot pokers to the elegance of an old-fashioned. Whether
you’re in search of astounding drinks or a one-of-a-kind journey into the next generation of cocktail making, Liquid
Intelligence is the ultimate standard—one that no bartender or drink enthusiast should be without.

The NoMad Cocktail Book
A most popular new drinks guide for the new generation imbiber or the traditional Martini lover. Over 2500 recipes
provided, with 500 Martinis alone! Clear and easy instruction from one of America's most famous professional bartenders
makes for fun browsing of drink options and mixing, stirring or shaking. What shall we have tonight darling? A Screamer, or
a Screaming Viking? Perhaps a Scarlet Letter, a Seduction, or a Screw-Up. How about a Sand in Your Butt? Is that anything
like a Sex on the Beach

Successful Beverage Management
The classic bar guide that launched a generation of cocktail lovers is back--completely updated. With its cloth binding
evoking a Jazz Age guide to speakeasies and its charming illustrations that could have come from a period magazine, this
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most influential cocktail book is reissued in a newly updated edition. Spanning the cocktail spectrum from classic to
contemporary, it includes all the information the cocktail lover or mixologist needs to create the perfect drink in a stylishly
retro package, making it an elegant, sophisticated gift as well as an indispensable companion for home or professional
entertaining. With 500 recipes and an easy-to-use index arranged by drink categories, this bar book is replete with
fascinating stories behind the genesis of each cocktail, its creators, and component liquors--as well as a guide to bartending
equipment and a glossary of bar terms and measurements. Charles Schumann, whose appreciation of design and drinks is
legendary, is the ideal guide to the perfect drink. Based on the menus at his iconic establishments--Harry's New York Bar,
then Schumann's American Bar, which later became simply Schumann'sBar--each recipe focuses on quality and balance.

The Bartender's Black Book
More than 350 drink recipes old and new with great writing from The New York Times. The cocktail hour is once again one of
America’s most popular pastimes and one of our favorite ways to entertain. And what better place to find the secrets of
great drink-making than The Times? Steve Reddicliffe, the “Quiet Drink” columnist for The Times, brings his signature voice
and expertise to this collection of delicious recipes from bartenders from everywhere, especially New York City. Readers will
find treasured recipes they have enjoyed for years—the classics like the Martini, the Old-Fashioned, the Manhattan, the
French 75, the Negroni —as well as favorites from the new generation of elixirs borne of the craft distilling boom. Reddicliffe
has carefully curated this essential collection, with memorable writing from famed New York Times journalists like Mark
Bittman, Craig Claiborne, Toby Cecchini, Eric Asimov, Rosie Schaap, Robert Simonson, Melissa Clark, William L. Hamilton,
Jonathan Miles, Amanda Hesser, William Grimes and many more. This compendium is arranged by cocktail type, with
engaging essays throughout. Included are notes on how to set up your bar, stock, and run it—and of course hundreds of
recipes, from Bloody Marys to Irish Coffees. The Essential New York Times Book of Cocktails is the only volume you will ever
need to entertain at home, whether it’s just for two, or for pleasing a crowd.

The Essential New York Times Book of Cocktails
Liquid Intelligence: The Art and Science of the Perfect Cocktail
The definitive guide to foodservice equipment and design-from inception to completion Good food, happy customers, and
profits - the telltale signs of a thriving restaurant or foodservice facility. But if you're not paying attention to the hundreds of
details involved in running a successful facility, you'll fall short of achieving all three of these goals. Providing a breadth of
useful, updated information on equipment, procedures, technology, techniques, safety, government and industry
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regulations, and terms of the trade, Design and Equipment for Restaurants and Foodservice, Second Edition demystifies the
complex decisions facing the new restaurateur and foodservice manager. In Design and Equipment for Restaurants and
Foodservice, well-known hospitality and food authors Costas Katsigris and Chris Thomas cover every aspect of establishing
a physical facility - from concept development to operation - including where to put a laundry room, how many place
settings to order, how to lower utility bills, how to buy a walk-in cooler and how big it should be, and even how air
conditioning systems and water heaters work. Thoroughly updated to embrace the latest trends in design and the newest
equipment technology, this Second Edition features: Updated coverage of site selection and the changing diversity of
restaurants and mixed-theme facilities New coverage of costs associated with restaurant start-up New photographs and
diagrams featuring cutting-edge foodservice equipment Guidelines to designing kitchen and storage areas for maximum
efficiency Information on purchasing, installing, operating, and maintaining foodservice equipment in all areas of a
restaurant, from the kitchen to the tabletop Helpful coverage of safety and health-related concerns Expanded coverage of
energy conservation Discussion of new types of lighting and HVAC technology With fascinating interviews of successful
professionals as well as novices, Design and Equipment for Restaurants and Foodservice, Second Edition is an indispensable
resource for hospitality management students and professionals alike.

The Professional Bar & Beverage Manager's Handbook
The Bar and Beverage Book explains how to manage the beverage option of a restaurant, bar, hotel, country club—any
place that serves beverages to customers. It provides readers with the history of the beverage industry and appreciation of
wine, beer, and spirits; information on equipping, staffing, managing, and marketing a bar; and the purchase and mixology
of beverages. New topics in this edition include changes to regulations regarding the service of alcohol, updated sanitation
guidelines, updates to labor laws and the employment of staff, and how to make your operation more profitable. New trends
in spirits, wine, and beer are also covered.
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