Classic Martini

From the middle of the last century, the martini became
basically gin or vodka on the rocks. The vermouth that
originally was prominent, became a splash or even a wash.

This is how to make that cocktail.

=1 1/2 oz. Dry London gin such as Bombay Sapphire or
Vodka

= Fresh Dry Vermouth

= An olive for garnish

1. Chill a martini glass with ice and water

2. Fill a mixing glass with ice and add a splash of dry
vermouth and swirl the glass.

3. emtpty the vermouth but retain the ice.

4. Add the Gin or Vodka and stir to chill.

5. Strain into the chilled glass and drop in the olive.



https://docelliott.net/classic-martini/

The Aviation Cocktail

A classic, pre-prohibition cocktail, created to honor the
brand new heroes of aviation. It was invented by Hugo
Ensslin, head bartender at the Hotel Wallick in New York
sometime in the early 1900's. He included it in his 1916 book
Recipes for Mixed Drinks. I have changed this recipe to
conform to his original. I also found that, depending on the
sweetness of the lemon juice, 2 — 3 drops of lemon bitters
works well.

2 0z. Plymouth Gin
=1 oz. lemon juice
L o0z. Luxardo Maraschino Liqueur
L 0z. Creme de Violette**
=2-3 drops of lemon bitters — optional

. Chill cocktail glass with ice and water
. Add all ingredients to shaker

. Shake well with ice 10 — 15 sec.

. Strain into chilled glass
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** Not Creme Yvette, which is purple but tastes different


https://docelliott.net/the-aviation-cocktail/
https://docelliott.net/2014/04/21/the-aviation-cocktail/dscn1224/

Dry Martini with Gin and
Lillet

I decided to play with my Dry Martini. Using the St George
Botanivore Gin, I substituted Lillet Blanc for the vermouth.
The result is a very pleasant drink. Goes well with our Olive

Poppers.

Olive Poppers

=2 0z. St. George Botanivore Gin

=1 oz. Lillet Blanc

= 1-2 drops Doc Elliott’s Actually Bitter Orange Bitters
= Lemon Zest

Dry Martini
with Lillet


https://docelliott.net/dry-martini-with-gin-and-lillet/
https://docelliott.net/dry-martini-with-gin-and-lillet/
https://docelliott.net/garys-dry-martini/
https://docelliott.net/olive-poppers/
https://docelliott.net/olive-poppers/
https://docelliottdotnet.files.wordpress.com/2014/04/olive-poppers.jpg
https://docelliott.net/wp-content/uploads/2015/01/martini-lillet.jpg

1. Chill a martini glass with ice and water

2. Add all ingredients, except the Lemon Zest, to a mixing
glass and stir with ice

3. Strain into chilled glass and garnish with the lemon
zest

Cheers!

Another Negroni

I ran out of sweet vermouth so I looked around the cabinet for
another vermouth type fortified wine and spotted the Lillet
Rouge. Somewhere I have seen a “Negroni” made with Aperol and
Lillet Branc so I figured “why not.” Anyway, it is a bit
darker and has a slightly heavier flavor. I prefer a Negroni
with sweet vermouth, but this isn’t bad!

1.5 oz. Plymouth Gin

=1.5 oz. Campari

=1.5 oz. Lillet Rouge

2 dashes orange bitters — Suggest Regans or Angostura

1. Chill an old fashioned glass with ice and water


https://docelliott.net/another-negroni/
http://garybelliott.files.wordpress.com/2013/12/imag0353.jpg

. Combine all ingredients in a mixing glass and stir with
ice

. Strain over fresh ice in chilled glass

. Garnish with orange zest flame and drop flamed zest into
drink



