Mezcal The Gift Of Agave English Edition
If you ally obsession such a referred mezcal the gift of agave english edition book that will present you worth,
acquire the unconditionally best seller from us currently from several preferred authors. If you desire to funny
books, lots of novels, tale, jokes, and more fictions collections are next launched, from best seller to one of the
most current released.
You may not be perplexed to enjoy every book collections mezcal the gift of agave english edition that we will
unconditionally offer. It is not on the subject of the costs. Its approximately what you craving currently. This
mezcal the gift of agave english edition, as one of the most involved sellers here will enormously be along with the
best options to review.
The Martini Cocktail Robert Simonson 2019 New York Times cocktail writer Simonson uncovers the long and
tangled history of the classic martini and its subtle variations. The book features examples of age-old recipes,
such as the first martini recipe published in 1888, to modern versions created by some of the world's best
bartenders.
Frontera: Margaritas, Guacamoles, and Snacks Rick Bayless 2012-11-05 The co-owners of the Frontera Grill,
Topolobampo, and XOCO share recipes for 35 new and classic margaritas, guacamoles to sample every month of
the year and nut and vegetable snacks. 70,000 first printing.

Mezcal Tasting Logbook Taste the World 2019-07-13 This mezcal tasting notebook (6x9 inches) is a wonderful
gift for everyone who loves the beverage made from theagave plant - be it a new enthusiast, an experienced
connoisseur or a mezcaloholic. Why not host a mezcal tasting party for your friends? Together you can get to
know many new mezcal types. Record all the mezcals you have tasted or all those you still would like to try
out: Joven Reposado (rested) A ejo or A ejado (aged) Mezcal de Pechuga Mezcal de Gusano Develop, improve and
refine your tasting palette / skills and enlarge your drinks cabinet. Remember all the mezcals you would like to
drink again! Find out, which distillery is your favorite. This journal contains 100 pages to review, document and
rate your drink with parameters like: Appearanca Nose Body Palate Finish Amount of agave content (100% or
mixto) With whom and when did you taste the mezcal Make the mezcal lovers in your family or in your circle of
friends happy with this book for Christmas, birthdays or other occasions.
Viva Mezcal Lindsey Moore 2018-05-29 Artisanal Mezcal follows a delicate underground baking process that
has existed for hundreds of years, but it is only now that it’s experiencing a Renaissance in craft cocktail bars and
homes around the country. Made from agave, but so much more than tequila, Mezcal’s smoky flavor and smooth
finish—as well as its artisanal, farm-to-table background—has made it the new “spirit du jour.” This book
contains 50 cocktail recipes you can make at home with delicious, versatile out-of-this world Mezcal, containing
information about how this small-batch liquor is made by Oaxacan families, and will include tasting notes on
almost every brand available in the US.
The Definitive Guide to Canadian Distilleries Davin de Kergommeaux 2020-03-31 Shortlisted for the 2021
Gourmand Award for Best in the World - Drink Culture! From award-winning author of Canadian Whisky, Davin de
Kergommeaux, comes a definitive guide to over 200 distilleries across Canada and the array of spirits they make.
The Definitive Guide to Canadian Distilleries is an indispensable guide to the past, present and future of Canada's
distilleries. Written by bona fide Canadian spirits expert Davin de Kergommeaux, this book covers more than 200 of
the most exciting and cutting-edge distilleries, large and small, who are shaping the industry today. Just a decade
ago, fewer than a dozen distilleries, concentrated in two provinces, produced almost all the spirits (mainly
whisky) made in Canada. Today, there is a movement afoot in Canada's spirits world. There has never been a better
selection of rich specialty spirits--from gin to moonshine, from flavoured vodka to liqueurs--to tempt the palate
and supplement your long-time favourites. Despite flourishing public enthusiasm for Canada's distillers, other than
incomplete and inaccurate web-based information, no one has offered consumers an all-inclusive guide... until now.
Using a trademark (and witty) blend of narrative, tasting notes, inventive cocktail recipes and vibrant photos, de
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Kergommeaux shares the unique genesis of each of these distillers who are pushing the boundaries and flavours of
spirits of all kinds. Divided geographically with suggested distillery routes, and filled with key tour information
as well as breakout features of the most exciting people and spirits today, The Definitive Guide to Canadian
Distilleries is a treasured souvenir and fun companion to the distilleries in every corner of the country, and a musthave guide for curious drinkers and expert connoisseurs alike.
Tequila Made Me Do It: 60 Tantalising Tequila and Mezcal Cocktails Cecilia Rios Murrieta 2018-07-12 60
tantalising tequila and mezcal cocktails

Mezcal Emma Janzen 2017-07-14 -Produced in nine Mexican states, mezcal has gained popularity among north-ofthe-border cocktailians who have come to appreciate the complexity and tradition of this smoky, flavorful spirit.
Mezcal can be made from any of fifty varieties of agave that are often harvested in the wild, and always roasted
prior to fermentation, then ground with stones and animal power, and distilled in clay or copper pots. It is truly
the most artisanal of spirits. The varieties of agave and the variations in manufacturing processes yield
complexities not found in mezcal's more common cousin, tequila (which by law is made only from blue agave). For
these reasons, enthusiasts make cogent arguments that mezcal is more akin to wine, with considerations such as
varietals and terroir coming into play. Not to mention that the majority of this that's spirit available in the US is
still produced using small-batch methods handed down for centuries. Mezcal brings you a smartly written and
beautifully produced primer on mezcal history and production, as a well as a guide to twenty-plus of the most
common agave varietals used in production, and a tasting guide, complete with room for your own notes. It
doesn't stop there, though: the expertly curated recipe section offers up a selection of over forty craft cocktails
that take advantage of mezcal's unique qualities. Throughout, author Emma Janzen, the digital editor at Imbibe
magazine and a mezcal devotee, busts mezcal myths, unravels its mysteries, interviews producers, before disclosing
tasting tips readers won't find elsewhere--The Mezcal Experience Tom Bullock 2017-11-30 ‘Before mezcal I knew tequila. We danced together and had a good
time. Then I found mezcal and we not only danced but we talked and talked. As a lover of whisky, mezcal was an
easy step for me. And Tom is the person to tell you all about it.’ Thomasina Miers, author and chef-owner of
Wahaca restaurant chain ‘Thomas, aside from having one of the early great beards of NYC, played some of the
finest music ever to crawl into my drunken ears. He retains the same intimidating and generous approach to mezcal:
know everything worth knowing about a subject, avoid the garbage, love it, and share.’ James Murphy, LCD
Soundsystem ‘Before mezcal I knew tequila. We danced together and had a good time. Then I found mezcal and we
not only danced but we talked and talked. As a lover of whisky, mezcal was an easy step for me. And Tom is the
person to tell you all about it.’ Thomasina Miers, author and chef-owner of Wahaca restaurant chain ‘Thomas,
aside from having one of the early great beards of NYC, played some of the finest music ever to crawl into my
drunken ears. He retains the same intimidating and generous approach to mezcal: know everything worth knowing
about a subject, avoid the garbage, love it, and share.’ James Murphy, LCD Soundsystem The definitive guide to
Mexico's best kept secret; Mezcal. Unlike its infamous offspring tequila, until recently you would have had to take
a trip to Mexico to try this intriguing spirit. But with ‘Mezcalerias’ popping up everywhere from New York City to
London, Tokyo and beyond, and mezcal increasingly seen on the menus of the most discerning and hippest bars, the
agave plant-based alcohol is the cool new drink taking the world by storm. Embark on a regional tour of Mexico
and discover local mezcal gems in this illustrated guide to the best 'mezcalerias' (mezcal bars) in the world, then
work your way through more than 30 cocktail recipes from the world’s best mezcal bartenders. From backyard
heroes to big names, this is a comprehensive guide fwith over 100 varieties of mezcal, complete with a tasting wheel
to help explain the subtleties of this intriguing drink and make you a connoisseur in no time.
Divided Spirits Sarah Bowen 2015-10-01 Divided Spirits tells the stories of tequila and mezcal, two of Mexico’s
most iconic products. In doing so, the book illustrates how neoliberalism influences the production, branding, and
regulation of local foods and drinks. It also challenges the strategy of relying on “alternative” markets to
protect food cultures and rural livelihoods. In recent years, as consumers increasingly demand to connect with
the people and places that produce their food, the concept of terroir—the taste of place—has become more and
more prominent. Tequila and mezcal are both protected by denominations of origin (DOs), legal designations that
aim to guarantee a product’s authenticity based on its link to terroir. Advocates argue that the DOs expand
market opportunities, protect cultural heritage, and ensure the reputation of Mexico’s national spirits. Yet this
book shows how the institutions that are supposed to guard “the legacy of all Mexicans” often fail those who
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are most in need of protection: the small producers, agave farmers, and other workers who have been making
tequila and mezcal for generations. The consequences—for the quality and taste of tequila and mezcal, and for
communities throughout Mexico—are stark. Divided Spirits suggests that we must move beyond market-based
models if we want to safeguard local products and the people who make them. Instead, we need systems of
production, consumption, and oversight that are more democratic, more inclusive, and more participatory. Lasting
change is unlikely without the involvement of the state and a sustained commitment to addressing inequality and
supporting rural development.
Mezcal and Tequila Cocktails Robert Simonson 2021-04-06 Indulge your thirst for new ways to enjoy tequila
and mezcal with 60+ recipes for agave cocktails from a James Beard Award–nominated author and New York Times
spirits writer. From riffs on classics such as the Mezcal Mule and Oaxaca Old-Fashioned to new favorites such as
Naked and Famous or Smoke and Ice, discover how to use mezcal and tequila to create cocktails in nearly every
classic cocktail formula—from flip to sour to highball—that highlight the smoky, edgy flavors of these unique
and popular spirits. Robert Simonson, author of The Old-Fashioned and The Martini Cocktail, covers a broad range
of flavors with doable, delicious recipes that are easy to assemble, most only requiring three or four ingredients.
This comprehensive, straightforward guide is perfect for tequila and mezcal enthusiasts looking for creative ways
to enjoy agave spirits more often and in more varied ways—or for anyone who just likes to drink the stuff.

The Old-Fashioned Robert Simonson 2014-05-13 A complete history of one of the world's most iconic cocktails-now the poster child of the modern cocktail revival--with fifty recipes for classic variations as well as
contemporary updates. No single cocktail is as iconic, as beloved, or as discussed and fought-over as the OldFashioned. Its formula is simple: just whiskey, bitters, sugar, and ice. But how you combine those ingredients—in
what proportion, using which brands, and with what kind of garnish—is the subject of much impassioned debate. The
Old-Fashioned is the spirited, delightfully unexpected story of this renowned and essential drink: its birth as the
ur-cocktail in the nineteenth century, darker days in the throes of Prohibition, re-ascension in the 1950s and
1960s (as portrayed and re-popularized by Don Draper on Mad Men), and renaissance as the star of the
contemporary craft cocktail movement. Also featured are more than forty cocktail recipes, including classic
variations, regional twists, and contemporary updates from top bartenders around the country. All are
accessible, delicious, and elegant in their simplicity, demonstrating the versatility and timelessness of the OldFashioned formula. With its rich history, stunning photography, and impeccable recipes, The Old-Fashioned is a
celebration of one of America’s greatest bibulous achievements. It is a necessary addition to any true whiskey- or
cocktail-lover’s bookshelf, and destined to become a classic on par with its namesake beverage.
Tequila & Tacos Katherine Cobbs 2020-10-20 Sample the country’s most tantalizing tacos paired with equally
inventive tequila-inspired cocktails—from seasoned food writer and libation enthusiast Katherine Cobbs. Tacos
have been trending for years, and finally tequila is having its taco moment. While a crunchy, savory beef taco
washed down with a frozen margarita is always acceptable, today the inspired options for what can be stuffed in
an edible wrapper or blended with agave spirits are infinite. Behind the bar, the burgeoning array of top-shelf
tequilas and mezcals available hold their own—and even outshine—liquor mainstays like vodka, gin, and bourbon.
The ubiquitous tequila shot with requisite salt and lime chaser can’t compete with the complex, nuanced flavors
of the finely crafted blanco, reposado, and a ejo tequilas and smoky mezcals that deserve sipping and savoring.
Featuring authentic classics like Tacos Al Pastor and Baja-style fish tacos, Tequila & Tacos also includes
entirely new spins on the taco—such as fried Brussels sprout tacos, spicy cauliflower tacos in Indian paratha
shells, or tempura-battered seaweed tacos cradling ahi tuna—paired with uncannily delicious cocktails crafted
with the finest agave spirits, like a traditional tart Paloma cocktail rimmed with spiced salt or an eye-opening
Mezcal Manhattan. Curated from bars and taco stands around the country, this book is a must-have for the taco
and tequila aficionado.
The Mezcal Experience Tom Bullock 2017-11-30 ‘Before mezcal I knew tequila. We danced together and had a good
time. Then I found mezcal and we not only danced but we talked and talked. As a lover of whisky, mezcal was an
easy step for me. And Tom is the person to tell you all about it.’ Thomasina Miers, author and chef-owner of
Wahaca restaurant chain ‘Thomas, aside from having one of the early great beards of NYC, played some of the
finest music ever to crawl into my drunken ears. He retains the same intimidating and generous approach to mezcal:
know everything worth knowing about a subject, avoid the garbage, love it, and share.’ James Murphy, LCD
Soundsystem ‘Before mezcal I knew tequila. We danced together and had a good time. Then I found mezcal and we
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not only danced but we talked and talked. As a lover of whisky, mezcal was an easy step for me. And Tom is the
person to tell you all about it.’ Thomasina Miers, author and chef-owner of Wahaca restaurant chain ‘Thomas,
aside from having one of the early great beards of NYC, played some of the finest music ever to crawl into my
drunken ears. He retains the same intimidating and generous approach to mezcal: know everything worth knowing
about a subject, avoid the garbage, love it, and share.’ James Murphy, LCD Soundsystem The definitive guide to
Mexico's best kept secret; Mezcal. Unlike its infamous offspring tequila, until recently you would have had to take
a trip to Mexico to try this intriguing spirit. But with ‘Mezcalerias’ popping up everywhere from New York City to
London, Tokyo and beyond, and mezcal increasingly seen on the menus of the most discerning and hippest bars, the
agave plant-based alcohol is the cool new drink taking the world by storm. Embark on a regional tour of Mexico
and discover local mezcal gems in this illustrated guide to the best 'mezcalerias' (mezcal bars) in the world, then
work your way through more than 30 cocktail recipes from the world’s best mezcal bartenders. From backyard
heroes to big names, this is a comprehensive guide fwith over 100 varieties of mezcal, complete with a tasting wheel
to help explain the subtleties of this intriguing drink and make you a connoisseur in no time.
The Food of Oaxaca Alejandro Ruiz 2021-03-16 A groundbreaking cookbook celebrating the distinctive cuisine
and culture of Oaxaca, from one of Mexico's most revered chefs. With a foreword by Enrique Olvera. In The Food
of Oaxaca, acclaimed chef Alejandro Ruiz shares the cuisine of Mexico’s culinary capital through fifty recipes both
traditional and original. Divided into three parts, the book covers the classic dishes of the region, the cuisine of the
coast, and the food Ruiz serves today at his beloved restaurant, Casa Oaxaca. Here are recipes for making your
own tortillas, and for preparing tamales, salsas, and moles, as well as Ruiz’s own creations, such as Duck Tacos
with Coloradito; Shrimp, Nopal, Fava Bean, and Pea Soup; and Oaxacan Chocolate Mousse. Also included are
thoughtful essays on dishes, ingredients, kitchen tools, and traditions; recommendations on where to eat; and a
comprehensive glossary to help fully immerse readers in the food of Oaxaca, making this an indispensable volume for
home cooks and travelers alike.
The Tequila Dictionary Eric Zandona 2019-04-09 An A-Z compendium of everything you need to know about
tequila and agave spirits, from history, ingredients and the latest craft tequila techniques to tasting notes and
the many regional variations and specialities. A tequila revolution is taking place, with more and more people
learning to appreciate the rich culture, craft and flavor to be found in this unique spirit. The Tequila Dictionary is
the drinker's guide to this wonderful world. With hundreds of entries on tequila and agave spirits covering
everything from history, culture and ingredients to distilling techniques, cocktails and the many varieties of the
drink, spirits expert Eric Zandona explores the truth behind this truly captivating drink.
Tequila: Shake, Muddle, Stir Dan Jones 2018-09-18 If you think that tequila can only be consumed as a slammer
with salt and lime, and follows with a chaser of the world's-worst-hangover the morning after, think again: Dan
Jones is about to set the record straight. In Tequila: Shake Muddle Stir, Dan introduces readers to some rather
grown-up and classy ways to consume this agave-based spirit, and will have you drinking like a Mexican in no time.
Starting with the basics for your home bar, and following with the best tequila-makers on the planet, you'll be
shopping for your tequila kit like a pro. Like a fine whiskey, tequila should be sipped, savoured and enjoyed. With
this in mind, Dan has curated over 40 tequila recipes for the home mixologist. With more margarita recipes than you
can shake a cocktail shaker at, as well as a glut of amazing tequila cocktails you have never even heard of, this
is a recipe book that will change your drink repertoire for good. Including recipes for DIY syrups, sours, infusions
and more, Tequila: Shake Muddle Stir will show you just how versatile this underrated liquor is, and proves there
is a tequila-based drink out there for everyone, just waiting to be discovered.
Tequila Aficionado Magazine, December 2020 M. A. "mike" Morales 2020-12-07 Tequila Aficionado Magazine,
December 2020 After 20 years of bringing consumers and craft agave spirits like tequila, mezcal, sotol and
raicilla together, Tequila Aficionado is now a print magazine. The electronic (PDF) version is always FREE for
Subscribers. Visit bit.ly/subscribeTAMag to subscribe today. Tequila Aficionado Magazine is the ONLY direct-toconsumer magazine specifically for tequila, mezcal, sotol, bacanora and other agave spirits. In This Issue: Free
Book Days Throughout December Our Latest Spirit Reviews Upcoming Sipping Off the Cuff Episodes 2020 Official
Brand of Promise Ballot Profiles in Agave Spirits Series Index, Volumes 1-9 What Can Tequila Teach Us About
Politics by Charles Durazo Tequila Aficionado Consumer Catador Course Index The Best Pepper Infused Tequilas
to Warm Your Spirit This Holiday Seaon by Mike Morales Tequila Aficionado Holiday Gift Guide for Agave Spirit
Lovers Mike Morales' SoCal Residency and Private Virtual Tastings Personalized Mezcal Educational Excursions
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in Oaxaca's Central Valleys with Alvin Starkman, M.A., J.D. Bonus Book Inside: Tequila Aficionado Virtual
Tasting Guide Tequila Aficionado Aroma Wheel Flight Tasting Sheets Mexican Tequila Academy Tasting Sheet (in
English, with instructions)

How the Gringos Stole Tequila Chantal Martineau 2019-07-25 Once little more than party fuel, tequila has
graduated to the status of fine sipping spirit. How the Gringos Stole Tequila traces the spirit's evolution in
America from frat-house firewater to luxury good. But there's more to the story than tequila as upmarket
drinking trend. Author Chantal Martineau spent several years immersing herself in the world of tequila -- traveling
to visit distillers and agave farmers in Mexico, meeting and tasting with leading experts and mixologists around the
United States, and interviewing academics on either side of the border who have studied the spirit. The result is a
book that offers readers a glimpse into the social history and ongoing impact of this one-of-a-kind drink. It
addresses issues surrounding the sustainability of the limited resource that is agave, the preservation of
traditional production methods, and the agave advocacy movement that has grown up alongside the spirit's
swelling popularity. In addition to discussing the culture and politics of Mexico's most popular export, this book
also takes readers on a colorful tour of the country's Tequila Trail, as well as introducing them to the mother
of tequila: mezcal.
The Oxford Companion to Spirits and Cocktails Noah Rothbaum 2021 "The Oxford Companion to Spirits and
Cocktails presents an in-depth exploration of the world of spirits and cocktails in a ground-breaking synthesis.
The Companion covers drinks, processes, and techniques around the world as well as those in the US and Europe. It
provides clear explanations of the different ways that spirits are produced, including fermentation, distillation
and ageing, alongside a wealth of new detail on the emergence of cocktails and cocktails bars, including entries on
key cocktails and influential mixologists and cocktail bars"--

The Spirit of Tequila 2017-11-01 Agave dates back to the Aztec civilization as an important crop in Mexico.
Since the 1600s, the people of western Mexico have cultivated blue agave from the red volcanic soil that
blankets the region, to make what we know as tequila. The Spirit of Tequila celebrates the tradition, culture, and
myth of this iconic drink. Joel Salcido traveled across the state of Jalisco capturing images of distilleries and
artisanal tequileras, including blue agave fields at sunset, the agave's pineapple-like centers (pi as), elegantly
shadowed barrel rooms (a ejos), and, of course, the agave farmers themselves. Nearly ninety photographs, taken
with a medium format camera—some in full-color, some in duotone—reveal not only the tequila making process
but also the region’s traditions of culture and religion. Haunting and beautiful, a church spire is juxtaposed with a
firework celebration in honor of the Virgen de Guadalupe. A Mexican charro rides through the streets of Arandas.
Near Atotonilco, a horse pulls a traditional plow through the fields to irrigate. Exploring the rooms and
techniques hidden in the distilleries of legendary tequilas Herradura, Sauza, Jose Cuervo, Don Julio, and others, The
Spirit of Tequila celebrates a craft that is rooted deep in the culture of Mexico.
Mezcal Tasting Logbook Taste the World 2019-07-13 This mezcal tasting notebook (6x9 inches) is a wonderful
gift for everyone who loves the beverage made from theagave plant - be it a new enthusiast, an experienced
connoisseur or a mezcaloholic. Why not host a mezcal tasting party for your friends? Together you can get to
know many new mezcal types. Record all the mezcals you have tasted or all those you still would like to try
out: Joven Reposado (rested) A ejo or A ejado (aged) Mezcal de Pechuga Mezcal de Gusano Develop, improve and
refine your tasting palette / skills and enlarge your drinks cabinet. Remember all the mezcals you would like to
drink again! Find out, which distillery is your favorite. This journal contains 100 pages to review, document and
rate your drink with parameters like: Appearanca Nose Body Palate Finish Amount of agave content (100% or
mixto) With whom and when did you taste the mezcal Make the mezcal lovers in your family or in your circle of
friends happy with this book for Christmas, birthdays or other occasions.
3-Ingredient Cocktails Robert Simonson 2017 Finalist for the 2018 James Beard Foundation Book Awards for
"Beverage" category A collection of the greatest drinks of all time, modern and classic, all of which conveniently
feature only three ingredients. 3-Ingredient Cocktails is a concise history of the best classic cocktails, and a
curated collection of the best three-ingredient cocktails of the modern era. Organized by style of drink and
variations, the book features 75 delicious recipes for cocktails both classic (Japanese Cocktail, Bee's Knees,
Harvey Wallbanger) and contemporary (Remember the Alimony, Little Italy, La Perla), in addition to fun narrative
asides and beautiful full-color photography.
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A Proper Drink Robert Simonson 2016-09-20 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.
Tequila & Mezcal Kobe Desmet 2016-09-01 * Discover the history, versatility and the taste profiles of tequila
* Tequila & Mezcal is a complete reference book and an essential guide tequilaCould Tequila become the new Gin?
Tequila - a Mexican drink of superior quality - and it's making a strong comeback. Tequila & Mezcal is a complete
reference book and an essential guide to the subject, uncovering the history, versatility and taste profiles of
tequila, and supplying a practical categorization of the various types of tequila. The best tequila bars and
original recipes for tasting Mexico in your glass and on your plate can be found here. This guide pays homage to
tequila and addresses pressing questions: is 'straight' the best way to drink tequila? Or is it better in a cocktail?
How is this spirit produced? What are the differences between the various types of tequila? The guide takes you
back to the roots of the drink, charting the distilleries along the way, and telling some amazing stories.Also
available:Gin & Tonic ISBN 9789401425605
The Japanese Art of the Cocktail Masahiro Urushido 2021 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 highlyrespected 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 eighty 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.

Mezcal Nancy J. Hajeski 2019-10-01 A comprehensive, introductory guide to "the champagne of Mexico,"
showcasing mezcal's exotic flavor, deep history, and growing popularity in the U.S. What has long been a local
Mexican secret is now enjoyed throughout the world for its smoky, exotic flavor and excellent base in cocktails.
This detailed and colorful guidebook uncovers mezcal's deep history, details its artisanal production in remote
Mexican villages, and explains the proper ways to serve and drink this distinctive liquor. There are tips for
locating the top mezcals on the market and selecting varietals that best suit particular tastes, as well as
suggestions for mezcal pairings with dishes over meals. A chapter showcasing twenty of the best commercial
distilleries includes recommended examples of young jovens, lightly aged reposados, and aged a ejos. Finally, the
book offers easy-to-follow recipes for unique mixed drinks and zesty mezcal-based dishes.
World Food: Mexico City James Oseland 2020-11-24 Introducing World Food, an exceptional new cookbook
series in the classic tradition, taking readers on a journey to the world’s greatest cuisines and the remarkable
cultures they come from. NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE ATLANTA JOURNALCONSTITUTION AND TOWN & COUNTRY Whether you’re an absolute beginner at Mexican cooking or already a
pro, World Food: Mexico City is for you. This definitive and beautiful user’s guide unlocks the secrets to real
Mexican cuisine with more than fifty authentic, reliable recipes, while the compelling stories and photography tell
the tale of the vibrant culinary capital of Latin America. You’ll be taken to home kitchens, markets, and
restaurants, where you’ll get to know exemplary local cooks and learn how to master Mexican culinary
traditions and techniques. Every recipe—from the vivid salsa with pan-roasted tomatoes to the soul-satisfying
pork stew with corn, potatoes, and green beans—provides a cook’s-eye lens into real Mexico City culture. Explore
easy party food such as authentic guacamole and homemade tortilla chips; satisfying first courses such as
cantina-style garlic soup and beer-infused “drunken” rice; or slow-cooked masterpieces such as Mexican-style
stewed zucchini. Learn how to make family-friendly meals including ancho chiles stuffed with cheese, as well as
standouts such as fall-apart tender roasted lamb with pasilla chiles, or tuna tostada garnished with chipotle
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mayonnaise and avocado—a modern classic from the beloved restaurant Contramar. With more than 150
photographs and a comprehensive illustrated reference chapter that tells you how to find, use, and store all the
necessary ingredients, from cilantro to Mexican cheeses, World Food: Mexico City satisfies an appetite for new
recipes, new ways to cook, and a new way of understanding one of the most exciting food destinations on the
planet.
Oaxaca Bricia Lopez 2019-10-22 A colorful celebration of Mexican cuisine from LA’s landmark Oaxacan
restaurant—with recipes for moles, salsa, cocktails, family meals and more. Oaxaca is the culinary heart of
Mexico, and since opening its doors in 1994, Guelaguetza has been the center of life for the Oaxacan community in
Los Angeles. Founded by the Lopez family, Guelaguetza has been offering traditional Oaxacan food for twenty-five
years. In this delightful introduction to Oaxacan cuisine, each dish articulates the Lopez family story, from
Oaxaca to the streets of Los Angeles and beyond. Showcasing the “soul food” of Mexico, Oaxaca offers 140
authentic, yet accessible recipes using some of the purest pre-Hispanic and indigenous ingredients available. From
their signature pink horchata to the formula for the Lopez’s award-winning mole negro, Oaxaca demystifies this
essential cuisine.
Tequila Joanne Weir 2009 "A connoisseur's guide to understanding and enjoying top-shelf tequila, with sixty
recipes for drinks and tequila-infused foods"--Provided by publisher.
Spirits of Latin America Ivy Mix 2020-05-26 A James Beard Award-nominated bartender explores the history and
culture of Latin American spirits in this stunningly photographed travelogue—with 100+ irresistible cocktails
featuring tequila, rum, pisco, and more. TALES OF THE COCKTAIL SPIRITED AWARD® WINNER • IACP AWARD
WINNER • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY POPMATTERS “Ivy’s unique combination of
taste, talent, and tenacity make her the ideal ‘spirit’ guide.”—Steven Soderbergh, filmmaker, professional drinker,
and owner of Singani 63 Through its in-depth look at drinking culture throughout Latin America, this gorgeous
book offers a rich cultural and historical context for understanding Latin spirits. Ivy Mix has dedicated years to
traveling south, getting to know Latin culture, in part through what the locals drink. What she details in this
book is the discovery that Latin spirits echo the Latin palate, which echoes Latin life, emphasizing spiciness,
vivaciousness, strength, and variation. After digging into tequila and Mexico's other traditional spirits, Ivy Mix
follows the sugar trail through the Caribbean and beyond, winding up in Chile, Peru, and Bolivia, where grape-based
spirits like pisco and singani have been made for generations. With more than 100 recipes that have garnered acclaim
at her Brooklyn bar, Leyenda, including fun spins on traditional cocktails such as the Pisco Sour, Margarita, and
Mojito, plus drinks inspired by Ivy's travels, like the Tia Mia (which combines mezcal, rum, and orange curacao, with
a splash of lime and almond orgeat) or the Sonambula (which features jalape o-infused tequila, lemon juice,
chamomile syrup, and a dash of Peychaud's bitters), along with mouthwatering photos and gorgeous travel
images, this is the ultimate book on Latin American spirits.

Sing with Me: The Story of Selena Quintanilla Diana L pez 2021-07-20 An exuberant picture book celebrating the
life and legacy of Selena Quintanilla, beloved Queen of Tejano music. From a very early age, young Selena knew
how to connect with people and bring them together with music. Sing with Me follows Selena's rise to stardom,
from front-lining her family's band at rodeos and quincea eras to performing in front of tens of thousands at the
Houston Astrodome. Young readers will be empowered by Selena's dedication--learning Spanish as a teenager,
designing her own clothes, and traveling around the country with her family--sharing her pride in her MexicanAmerican roots and her love of music and fashion with the world.
Finding Mezcal Ron Cooper 2018-06-12 In this groundbreaking and deeply personal book, Ron Cooper—a leading
voice in the artisanal mezcal movement, and the person largely responsible for popularizing the spirit in the United
States—shares everything he knows about this storied, culturally rich, and now hugely in-demand spirit, along
with 40 recipes. In 1990, artist Ron Cooper was collaborating with craftspeople in Oaxaca, Mexico, when he
found mezcal—or, as he likes to say, mezcal found him. This traditional spirit was virtually unknown in the United
States at the time, and Cooper founded Del Maguey Single Village Mezcal in order to import it. Finding Mezcal
recounts Cooper's love affair with the spirit and the people who make it; its meteoric rise in popularity; and the
delicate balance between sharing mezcal with the world and facilitating its preservation. Each chapter introduces
a new mezcal, its producer, and its place of origin, while also covering mezcal production methods and the botany
of the maguey (aka agave) plant, from which mezcal is distilled. Featuring 40 recipes developed for Del Maguey by
mezcal-the-gift-of-agave-english-edition
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chefs and bartenders from around the world, the book is copiously illustrated with photographs, as well as
Cooper's artwork and that of his friend Ken Price, who illustrated Del Maguey's now-iconic labels.
Let's Go Mexico 22nd Edition Let's Go Inc. 2007-11-27 Features over 5,000 travel bargains on accommodations,
restaurants, shopping, and attractions in the country
Ciudad de Mexico Edson Diaz-Fuentes 2021-06-24 Divided into chapters by time of day, in Ciudad de M xico, chef
Edson Diaz-Fuentes takes the reader on a whirlwind tour of one of the most diverse cuisines in the world, explored
through the vibrant and bustling Mexico City. Inspired by the culinary highlights of his childhood, Ciudad de M xico
features favourites such as Huevos Motule os, Tacos de Pescado Estilo Baja, Pambazos, and Oxtail Mole de
Olla, accompanied by an array of cocktails including Margaritas de Jamaica and Mezcal Sours. With a dedicated
section to marinades, rubs, and salsas, Ciudad de M xico contains everything you need to bring a touch of Mexican
flavour to everyday dishes, such as Edson's Beetroot and Pasilla Mixe Ketchup. Designed for the home cook,
Edson's handy substitution guides allow you to capture the essence of Mexican cooking with readily available
ingredients, so it won't matter if you're short a tomatillo or two. A book evoking the flavour and soul of
Mexican hospitality, Ciudad de M xico unveils the complexities of the cuisine and the rich food culture that unites
this sprawling metropolis. Tied together with stunning location photography, this book is a must-have for any
home cook and culinary explorer.

Zacatecas, Land of Silver and Mezcal 2004
Alcohol in Ancient Mexico Henry J. Bruman 2000 "Previously unpublished, the research presented here retains its
relevance today, and the photographs offer a fascinating glimpse at a traditional world that has now almost
vanished."--BOOK JACKET.

Amor y Tacos Deborah Schneider 2014-11-26 “A zesty take on tacos, drinks, and appetizers sure to inspire fans of
Mexican flavors” (Publishers Weekly, starred review). Think you know what a taco is? Think again. This hot little
book delivers a deliciously new way to “do” Mexican—not just tacos but also antojitos (the “little bites” that
are Mexico’s variation on tapas), salsas, tequila- and mezcal-based cocktails, and the amazingly thirst-quenching
fruit drinks called aguas frescas. Taking her cue from the taqueros who vend fresh, inventive, lovingly prepared
food from roadside stalls in Baja and street-side trucks in Tijuana, author Deborah Schneider shakes up and
recombines traditional Mexican flavors in ways that will dazzle your taste buds. Her inspired, quick, easy-to-make
dishes include Garlic Shrimp Tacos with Poblano Chiles, Deep-Fried Fish Tacos with Spicy Coleslaw, Lemon-Garlic
Chicken Tacos with Mezcal, a vegetarian taco with quesa fresca (fresh cheese), and even a taco stuffed with
shredded beef that’s been simmered in Coca-Cola.
¡Viva Tequila! Lucinda Hutson 2013-06-01 “Tequila is my soul mate,” Lucinda Hutson exclaims. “Mexico in a
bottle, its flavor is as melodic to the mouth as a mariachi tune is to the ear—bold, spicy, and full of life!” For
nearly forty years, Lucinda has trekked through tequila country, distilling adventures and knowledge to present
them to enthusiastic readers around the world. Her 1995 book Tequila! Cooking with the Spirit of Mexico helped
usher in the boom that transformed the tequila industry. Now in ¡Viva Tequila! she returns to her lifelong passion,
bringing us deeper into the traditions and vibrant present of Mexico, and creates fabulous, flavorful recipes for
drinks and dishes made with Mexico’s agave spirits. ¡Viva Tequila! begins with a lively tour of the history and
culture of spirits made from the miraculous maguey—pulque, mezcal, and tequila. Lucinda follows her chosen
elixir from fields of blue agave, to distilleries both family-owned and internationally operated, to the bewildering
array of brands now available in the market. She offers advice on how to host a tequila tasting, discover your
favorites, and stock your home cantina. With imaginative garnishes and presentations, and inspiration drawn from
her travels throughout Mexico, Lucinda presents recipes for dozens of drinks featuring favorite Mexican libations,
while also highlighting mezcal and tequila in new and bright ways that go far beyond the ubiquitous margarita.
And because no fiesta is complete without festive food, Lucinda shows you how to use agave spirits in delightful
dishes that feature fresh produce, fragrant herbs, and chiles picantes, prepared with techniques from Mexico's
kitchen. For occasions ranging from lavish buffets to morning meriendas, leisurely afternoon tardeadas, lastminute happy hours, or dessert socials, you'll find original recipes and traditional ones, some of which Lucinda has
altered with contemporary touches, that are sure to please every palate.
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The Mezcal Rush Granville Greene 2017-03-27 "A rich, inclusive portrait of one of the world's great drinks."
—Kirkus Reviews Mezcal. In recent years, the oldest spirit in the Americas has been reinvented as a pricy positional
good popular among booze connoisseurs and the mixologists who use it as a cocktail ingredient. Unlike most
high–end distillates, most small–batch mezcal is typically produced by and for subsistence farming communities,
often under challenging conditions. As Granville Greene spends time with maestros mezcaleros, who distill their
drinks using local agaves and production techniques honed through generations, mezcal becomes a spirit of
contradictions—both a liquid language celebrating village identity and craftsmanship, and a luxury export
undergoing a gold–rush–style surge. The Mezcal Rush explores the complications that can arise when an artisanal
product makes its way across borders.
Empire of the Aztecs Barbara A. Somervill 2009 "Empire of the Aztecs" opens with a summary of the rise and fall
of the empire, placing it within the context of its time period and geographical location. The second half of this
book explores the daily lives of the Aztec people, focusing on their social customs, religious practices, family and
community structure, and cultural accomplishments.
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