
      IN-spire

The Cocktail Lovers - 23

START SMALL

As you might not yet have the space or skills, start small. 
Pick two or three different spirits to start off with and 
practice with those. As your bartending skills grow, feel 
free to add to your stock.

SPIRITS

It’s always best to pick alcohol that you actually enjoy 
drinking. For those with a budget, to jumpstart their 
home bars Stolte recommends affordable yet good-
quality brands like Wild Turkey or Bulleit for bourbon, 
Rittenhouse or Bulleit for rye, Beefeater or Tanqueray for 
gin, Tito’s or Absolut for vodka, Cruzan or Flor de Caña 
for rum, Espolon or El Jimador for tequila. 

TOOLS

In order to create your drinks, you need the proper tools 
to start off, even if they are basic. “At a pinch, you can get 
by with make-do solutions like a pint glass and a chopstick 
for stirring drinks or a Mason jar for shaking drinks, but 
at the very least, you’ll need a stainless steel shaker (either 
cobbler or Boston), a mixing glass (a Japanese Yarai glass 
if you want to look fancy – a Pyrex heavy-duty 600 ml. 
griffin beaker is a fun, budget-conscious alternative), a 
good double-sided jigger (metric or ounces, depending 
on your preference), a sturdy bar spoon (single-piece, 
tight coil, no plastic knob on the end), a tightly-coiled 
Hawthorne strainer and access to good ice. 

“I could go into detail about ice, but the bottom line is you 
want it as clear and as clean as possible so your drinks 
aren’t over-diluted or affected in flavour. Coupe, Rocks 
and Collins glasses will work for almost all drinks.”

COCKTAILS

So now that your bar is stocked, you can get to the fun part 
of mixing drinks for yourself or friends. But where do you 
begin? Stolte suggests starting off with a drink that piques 
your interest or something that is easy to make. “I think 
the Old-Fashioned is a great place to start – you don’t need 
a lot of tools, just a jigger really. It’s built in the glass, so 
there’s no need for a shaker or mixing glass. And it was the 
original drink we call a ‘cocktail’, dating from the mid-
18th century in England and Colonial America.”

“Basic sours like a Daiquiri, Sidecar, Margarita, or Jack 
Rose are pretty straightforward, but the devil is in the 
details: measure carefully and use the best ingredients 
(including the ice you shake with). And if the weather is 
right, it’s hard to go wrong with a Pimm’s Cup: just mix 
Pimm’s #1 with lemonade soda and garnish to your heart’s 
content. I like a simple lemon and cucumber garnish – 
others prefer strawberry and mint.”

COCKTAIL BOOKS

There are a slew of cocktail books out there that can be 
used as a good resource, so finding one won’t be that 
hard. You can source reprints of many old and popular 
mixologist books on Amazon or Foyles. Here are a few 
that you might want to have on your shelf: 

The PDT Cocktail Book by Jim Meehan and Chris Gall
The Savoy Cocktail Book by Harry Craddock
The Craft of the Cocktail by Dale DeGroff
The Joy of Mixology by Gary Regan
How to Mix Drinks by Jerry Thomas

You can order Stolte’s book at www.homebarbasics.com 

ON THE 
HOME FRONT
THINKINg OF SETTINg uP A HOME BAR? SMART 
MOvE. YOLANDA EvANS gIvES YOu ALL THE TIPS 
YOu NEED TO gET STARTED.

So you’ve enjoyed more than your fair share of cocktails in some of the 
best bars and you’re inspired to have a go at home. Now all you have to 
do is stock up.  Oh, and learn to make the cocktails. Which, thanks to 
cocktail geek Dave Stolte and his handy manual/cocktail book, Home 
Bar Basics (and Not-So-Basics), is not as daunting as you may think.    

Stolte has spent the last 20 years collecting cocktail recipes, studying 
techniques and visiting bars around the country, so he’s definitely the 
right guy for the job. His pocket-sized book is a must-have for any newbie, 
as not only is it a how-to guide for setting up your home bar, but there 
are also 25 cocktail recipes to help anyone up their game in the bar-
tending department. Stolte’s book has been building momentum from 
a companion video series on Small Screen Network to a Spirited Award 
nomination at Tales Of The Cocktail in 2012. Even mixologists like Eric 
Alperin and Gary Regan approve of it, so you know you’re in capable 
hands. Here are a few tips from Stolte to get your home bar in tip-top shape.

HOME BAR CHECK LIST

Barware
Bar spoon
Muddler
Jigger
Cocktail shaker
Strainer 
Citrus juicer
Glassware
Rocks (aka Old-Fashioned) glasses
Cocktail or Coupe glasses
Collins glasses

Spirits
Bourbon Whiskey
Rye Whiskey
Scotch whisky
Rum
Gin
Tequila
Vodka
Brandy or Cognac

Mixers and Liqueurs
French Vermouth 
Italian Vermouth
Triple Sec
Simple syrup
Tonic water, Club Soda or sparkling  
mineral water
Soda: Cola, Sprite, 7-up or ginger ale
Cointreau

Juices, Accents and Garnishes
Fresh citrus: lemon, limes and oranges
Fresh mint
Angostura aromatic bitters
Cherries
Olives
Ice
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