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The measure that has been used in the recipes is
based on a bar jigger, which is 45 ml(1'/,l 0z). If
preferred, a different volume can be used provid-
ing the proportions are kept constant within a drink
and suitable adjustments are made to spoon
measuremen??f“where they occur.

Standard level spoon measurements are used in
all recipes.

1 tablespoon=one 15 ml spoon

1 teaspoon=one 5 ml spoon

Imperial and metric measurements have been
given in some of the recipes. Use one set of mea-

surements only and not a mixture of both.
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W Introduction

.

Just as Scotland and Ireland both claim to have invented whisky, Russia
and Poland argue over the origins of vodka. The Poles reckon that
they were distilling vodka as early as the eighth century, but as the
spirit they produced was distilled from wine, it was probably closer
to brandy. By the eleventh century, they were producing a medicinal
spirit called gorzalka, which would be more or less recognizable as
vodka. The first documented production of vodka in Russia dates from
the end of the ninth century, although the first known distillery, at
Khylnovsk, was not recorded until 1174.The word vodka, meaning
‘little water’, is derived from the Russian voda-water-but as it is called
wodka in Poland, this is an unreliable guide to its origins. In fact, the
word vodka was not officially recognized until the end of the nine-
teenth century, when state distilleries and standard production tech-
niques were introduced in Russia. techniques were introduced in
Russia.

Whatever its origins, the vodka of the distant past was very differ-
ent from the drink produced today. It was originally distilled from
potato mash - traditionally, rotting potatoes - and because of impuri-.
ties and sometimes a perfectly foul taste, it was often flavoured with
herbs, spices, honey, fruﬁ, nuts and a variety of aromatics. Produc-
tion techniques, including pot distillation in the fifteenth century and
charcoal filtering in the eighteenth, improved over the years and vodka
also began to be produced from grains, such as wheat, or molasses.

The drink that had been dubbed by the British Ambassador in the
fourteenth century as * the Russian national drink” , was first exported
in 1505, to Sweden. However, it was not until the years following the

Bolshevik Revolution that vodka really took off in the West. When



the Communists took over the distilleries, many privatew
vodkamakers left Russia. One of them, Smirnoff, travelled to |
the United States via Paris and, in 1934, the first American vodka S
distillery was established. Even then, interest in the spirit was limited
and it was not until the swinging sixties that vodka became a popular
drink among the newly independent younger generation. This coincided,
perhaps not by chance, with the rediscovery of cocktails, which had
gone into something of a decline following World War 1I .

Western vodka undergoes strict processes of distillation and
filtering, which not only take out impurities, but also the natural
flavour. Flavourless, colourless and odourless, it is the perfect part-
ner for other spirits and flavourings - with the additional advantage
of leaving no tell - tale signs of having been drinking on the breath.
Vodka cocktails are the younger cousins of the classics based on gin,
whisky or brandy that had their heyday during the 1920s, but they
have become firm favourites in bars and hotels across the world.
Things have now gone full circle and it has become trendy to drink
flavoured vodkas once again. Some of these modern flavourings, such
as chilli, seem bizarre to contemplate and it is difficult to think of
many palatable cocktails based on them. However, other more tradi-
tional flavours, such as orange or peach, could provide an interesting
base for a range of popular cocktail recipes.

Sugar Syrup
This may be used instead of sugar to sweeten cocktails and to give
them more body. It can be bought, but is simple to make at home.

Put 4 tablespoons of caster sugar and 4 tablespoons water in a small
pan and stir over a low heat until the sugar has dissolved. Bring to the
boil and boil, without stirring, for 1-2 minutes. Store in a sterilized

bottle in the refrigerator for up to 2 months.
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INTRODUCTION

CLASSICS 1

The Moscow Mule was arguably the first true vodka cocktail and since its invention in
1941, a complete repertoire of classics has developed from the sophisticated Vodka
Gibson to the robust Bloody Mary and from the richly flavoured Black Russian to the
refreshing Screwdriver. All these great favourites are included here.

PARTY COCKTAILS 31

This sparkling collection of lively cocktails will make any party a sure-fire success,
from the tried-and-tested Vodka Martini to the up-to-the-minute Millennium Cocktail.
In fact, just serving them will turn any occasion into a special celebration.

EXOTIC & FRUITY 59

The versatility of vodka is amply demonstrated here. Mix it with fruit, fruit juice, liqueurs,
cream, ice cream or spices to set the taste buds tingling. Whether you choose Frozen
Steppes, Siamese Slammer or Caribbean Cruise, you will be transported with delight.
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8-10 cracked ice cubes Put 4-5 ice cubes into a cocktail shaker and
1/2 measure white rum add the rum, vodka, lemon juice and pas sion
1/2 measure vodka fruit juice. Fill an old—fashioned glass with
1,/2 measure fresh lemon the remaining ice cubes. Shake the cocktail

juice until a frost forms, then strain it into the
1 dash passion fruit glass. Decorate with the lemon wedge and
Juice lemon wedge, to serve,

decorate

Serves 1
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Bloody Mary

4-5 ice cubes

juice of 1/2 lemon

1/2 teaspoon horseradish
sauce

2 drops Worcestershire
sauce

1 drop Tabasco sauce

2 measures thick
tomato juice

2 measures vodka salt
and cayenne pepper

to decorate(optional )

celery stick, with the
leaves left on

lemon or lime slice

There are many variations on this classic
cocktail, invented in 1921 at Harry's Bar in
Paris, Spicy or mild, naked or decorated,

and the best vodka you can get hold of-
although experts cannot agree which this is.
Put the ice cubes into a cocktail shaker,
Pour the lemon juice, horseradish sauce,

Worcestershire sauce, Tabasco sauce, to —
mato juice and vodka over the ice. Shake
until a frost forms. Pour into a tall glass,

add a pinch of salt and a pinch of cayenne
and decorate with a celery stick and a lemon
or lime slice, if you like.

Serves 1
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Le Mans

2-3 cracked ice cubes

1 measure Cointreau

1/2 measure vodka

soda water

lemon slice, to
decorate
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Put the cracked ice into a tall glass. Add
the Cointreau and vodka, stir and top up
with soda water, Float the lemon slice on
the top.

Serves 1



