Proof The Science Of Booze
This is likewise one of the factors by obtaining the soft documents of this Proof The Science Of Booze by online. You might not require more times
to spend to go to the books establishment as with ease as search for them. In some cases, you likewise do not discover the revelation Proof The
Science Of Booze that you are looking for. It will totally squander the time.
However below, similar to you visit this web page, it will be hence totally simple to get as capably as download guide Proof The Science Of Booze
It will not say yes many times as we explain before. You can do it though be in something else at house and even in your workplace. consequently
easy! So, are you question? Just exercise just what we present under as capably as review Proof The Science Of Booze what you following to read!

total alcohol content in each of these decadent desserts Indulge yourself!
Whisky - Inge Russell 2014-08-12
Whisky: Technology, Production and Marketing explains in technical
terms the science and technology of producing whisky, combined with
information from industry experts on successfully marketing the product.
World experts in Scotch whisky provide detailed insight into whisky
production, from the processing of raw materials to the fermentation,
distillation, maturation, blending, production of co-products, and quality
testing, as well as important information on the methodology used for
packaging and marketing whisky in the twenty-first century. No other
book covers the entire whisky process from raw material to delivery to
market in such a comprehensive manner and with such a high level of
technical detail. Only available work to cover the entire whisky process
from raw material to delivery to the market in such a comprehensive
manner Includes a chapter on marketing and selling whisky Foreword
written by Alan Rutherford, former Chairman and Managing Director of
United Malt and Grain Distillers Ltd.
Doctors and Distillers - Camper English 2022-07-19
“At last, a definitive guide to the medicinal origins of every bottle behind
the bar! This is the cocktail book of the year, if not the decade.” —Amy
Stewart, author of The Drunken Botanist and Wicked Plants “A
fascinating book that makes a brilliant historical case for what I’ve been
saying all along: alcohol is good for you…okay maybe it’s not technically
good for you, but [English] shows that through most of human history,
it’s sure beat the heck out of water.” —Alton Brown, creator of Good Eats
Beer-based wound care, deworming with wine, whiskey for snakebites,
and medicinal mixers to defeat malaria, scurvy, and plague: how today's
tipples were the tonics of old. Alcohol and Medicine have an inextricably
intertwined history, with innovations in each altering the path of the
other. The story stretches back to ancient times, when beer and wine
were used to provide nutrition and hydration, and were employed as
solvents for healing botanicals. Over time, alchemists distilled elixirs
designed to cure all diseases, monastic apothecaries developed mystical
botanical liqueurs, traveling physicians concocted dubious intoxicating
nostrums, and the drinks we’re familiar with today began to take form. In
turn, scientists studied fermentation and formed the germ theory of
disease, and developed an understanding of elemental gases and
anesthetics. Modern cocktails like the Old-Fashioned, Gimlet, and Gin
and Tonic were born as delicious remedies for diseases and discomforts.
In Doctors and Distillers, cocktails and spirits expert Camper English
reveals how and why the contents of our medicine and liquor cabinets
were, until surprisingly recently, one and the same.
Zero Proof - Elva Ramirez 2021
90 no-alcohol cocktail recipes from top bartenders across the country
The SAGE Encyclopedia of Alcohol - Scott C. Martin 2014-12-16
Alcohol consumption goes to the very roots of nearly all human societies.
Different countries and regions have become associated with different
sorts of alcohol, for instance, the “beer culture” of Germany, the “wine
culture” of France, Japan and saki, Russia and vodka, the Caribbean and
rum, or the “moonshine culture” of Appalachia. Wine is used in religious
rituals, and toasts are used to seal business deals or to celebrate
marriages and state dinners. However, our relation with alcohol is one of
love/hate. We also regulate it and tax it, we pass laws about when and
where it’s appropriate, we crack down severely on drunk driving, and the
United States and other countries tried the failed “Noble Experiment” of
Prohibition. While there are many encyclopedias on alcohol, nearly all
approach it as a substance of abuse, taking a clinical, medical
perspective (alcohol, alcoholism, and treatment). The SAGE Encyclopedia
of Alcohol examines the history of alcohol worldwide and goes beyond
the historical lens to examine alcohol as a cultural and social
phenomenon, as well—both for good and for ill—from the earliest days of

Edgar Allan Poe - Paul Collins 2014
Describes the personal and professional life of the master of the horror
genre behind “The Raven,” including a discussion of his rocky
relationship with his wealthy adoptive father and his time spent working
as an editor and reviewer. 15,000 first printing.
Liquid Intelligence: The Art and Science of the Perfect Cocktail Dave Arnold 2014-11-10
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.
Booze Cakes - Krystina Castella 2014-02-11
Mix, Bake, Buzz! Booze Cakes features step-by-step recipes for spiking
delicious confections with spirits, wine, and beer. These delightfully tipsy
desserts are perfect for dinner parties, potlucks, and pitch-ins! You’ll find
recipes for: • Classic Booze Cakes: All the recipes your grandparents
used to bake, including salty-sweet Honey Spice Beer Cake, bourbonfilled Lane Cake frosted with decadent bourbon buttercream, and teenytiny yet potent Tropical Fruitcake Cupcakes. • Cocktail Cakes: These
brand-new recipes are based on classic cocktails and mixed drinks: A
tropical Piña Colada Cake, Mint Julep Cupcakes made with Kentucky
bourbon, and creamy, chocolatey Rum-and-Coke Whoopie Pies. • Cake
Shots: For the perfect party snack, try bite-sized Long Island Iced Tea
Cakes, decadent little Wine-Tastiing Cakes, and every imaginable flavor
of Jelly Cake Shot. • Cakes With A Twist: These extraordinary cake
recipes are made even better with alcohol. Enjoy a Jägermeister-powered
Deutsch German Chocolate Cake, Shamelessly Rich Carrot Cake infused
with 151-proof rum, and frosty, delicious Spiked Ice-Cream Cake.
Featured throughout are tips and tricks on baking with alcohol, serving
suggestions for fun cocktail-cake parties, and yummy cocktail recipes to
accompany your confections—plus a handy “Booze Meter” that tracks the
proof-the-science-of-booze
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humankind.
The Joy of Home Distilling - Rick Morris 2014-10-21
The complete guide for beginner and intermediate distillers. Make your
own brew at home! ”If you’re going to invest the $100 or so to get a
basic equipment and recipe kit, then you’ll want to take care in ensuring
that your first batch is brewed correctly.” –Rick Morris, HowBrewBeer
The Joy of Home Distilling is covers nearly every facet of distilling: Stepby-step instructions for the different processes, from bucket to bottle The
difference between spirit types and how to produce each What yeast is,
what it does, and how to ensure that you get a strong, complete
fermentation What distillation is and common misconceptions about the
process Legalities surrounding distilling alcohol at home Carbon
filtering—when it’s necessary, when to filter, and why you filter
Flavoring and aging your spirits Keeping safety first when working with
flammable materials, such as ethanol Yeast styles and nutritional
requirements Different methods of distillation and equipment Postdistillation process And of course, fun drink recipes! (Try the Mudslide or
the Cherry Bomb!) Author Rick Morris, who has been selling distillation
equipment for over 25 years, even includes his own recipes for different
types of spirits and drink recipes. By learning not just how to distill, but
also what is happening at each step and why it is needed, readers will be
armed with the information they need to experiment with their own
spirits and concoct their own recipes. Easy to understand even for a firsttime distiller, The Joy of Home Distilling is sure to become your number
one distilling resource.
American Cocktail - Editors of Imbibe Magazine 2011-10-21
France has wine, Germany's got beer, but America is the land of the
cocktail. And cocktail culture is flourishing with bartenders across
America combining local, artisanal, and homemade ingredients to create
drinks with complex layers of flavor. From the editors of Imbibe
Magazine comes this unique book filled with 50 favorites from some of
the best bartenders coast to coast offering modern twists on classic
drinks, plus all-new creations, complete with a look into each recipe's
inception and unique ingredients. Whether it's a marionberry bramble
from Jeffrey Morgenthaler in Portland, Oregon, or a strawberry julep
from Jenni Pittman Louisville, Kentucky, or an apple-based cocktail from
Jim Meehan in New York City, the cocktails that define the American
landscape are deliciously diverse. Consider this book your personal
cross-country tour of America's most intriguing regional cocktail flavors,
traditions and stories.
Full Spectrum - Adam Rogers 2021
A lively account of our age-old quest for brighter colors, which changed
the way we see the world, from the best-selling author of Proof: The
Science of Booze From kelly green to millennial pink, our world is graced
with a richness of colors. But our human-made colors haven't always
matched nature's kaleidoscopic array. To reach those brightest heights
required millennia of remarkable innovation and a fascinating exchange
of ideas between science and craft that's allowed for the most luminous
manifestations of our built and adorned world. In Full Spectrum, Rogers
takes us on that globe-trotting journey, tracing an arc from the earliest
humans to our digitized, synthesized present and future. We meet our
ancestors mashing charcoal in caves, Silk Road merchants competing for
the best ceramics, and textile artists cracking the centuries-old mystery
of how colors mix, before shooting to the modern era for high-stakes
corporate espionage and the digital revolution that's rewriting the rules
of color forever. In prose as vibrant as its subject, Rogers opens the door
to Oz, sharing the liveliest events of an expansive human quest--to make
a brighter, more beautiful world--and along the way, proving why he's
"one of the best science writers around."* *National Geographic
The Chemistry of Beer - Roger Barth 2013-08-29
Discover the science of beer and beer making Ever wondered just how
grain and water are transformed into an effervescent, alcoholic
beverage? From prehistory to our own time, beer has evoked awe and
fascination; it seems to have a life of its own. Whether you're a home
brewer, a professional brewer, or just someone who enjoys a beer, The
Chemistry of Beer will take you on a fascinating journey, explaining the
underlying science and chemistry at every stage of the beer making
process. All the science is explained in clear, non-technical language, so
you don't need to be a PhD scientist to read this book and develop a
greater appreciation for the world's most popular alcoholic drink. The
Chemistry of Beer begins with an introduction to the history of beer and
beer making. Author Roger Barth, an accomplished home brewer and
chemistry professor, then discusses beer ingredients and the brewing
process. Next, he explores some core concepts underlying beer making.
You'll learn chemistry basics such as atoms, chemical bonding, and
proof-the-science-of-booze

chemical reactions. Then you'll explore organic chemistry as well as the
chemistry of water and carbohydrates. Armed with a background in
chemistry principles, you'll learn about the chemistry of brewing, flavor,
and individual beer styles. The book offers several features to help you
grasp all the key concepts, including: Hundreds of original photographs
and line drawings Chemical structures of key beer compounds Glossary
with nearly 1,000 entries Reference tables Questions at the end of each
chapter The final chapter discusses brewing at home, including safety
issues and some basic recipes you can use to brew your own beer.
There's more to The Chemistry of Beer than beer. It's also a fun way to
learn about the science behind our technology and environment. This
book brings life to chemistry and chemistry to life.
The Alcohol Textbook - Kathryn Ann Jacques 2003
A Good Drink - Shanna Farrell 2021-09-16
"In A Good Drink, Farrell goes in search of the bars, distillers, and
farmers who are driving a transformation to sustainable spirits. She
meets mezcaleros in Guadalajara who are working to preserve traditional
ways of producing mezcal, for the health of the local land, the wallets of
the local farmers, and the culture of the community. She visits distillers
in South Carolina who are bringing a rare variety of corn back from near
extinction to make one of the most sought-after bourbons in the world.
She meets a London bar owner who has eliminated individual bottles and
ice, acculturating drinkers to a new definition of luxury."--Amazon.
Proof - Adam Rogers 2014
A spirited, history-rich narrative on the art and science of alcohol
discusses everything from fermentation and distillation to traditions and
the effects of alcohol on the body and brain. 25,000 first printing.
Nerve - Eva Holland 2021-10-12
Now in paperback: A striking, widely praised work of experiential
reportage on surmounting paralyzing fear
The Terroir of Whiskey - Rob Arnold 2020-12-22
Look at the back label of a bottle of wine and you may well see a
reference to its terroir, the total local environment of the vineyard that
grew the grapes, from its soil to the climate. Winemakers universally
accept that where a grape is grown influences its chemistry, which in
turn changes the flavor of the wine. A detailed system has codified the
idea that place matters to wine. So why don’t we feel the same way about
whiskey? In this book, the master distiller Rob Arnold reveals how
innovative whiskey producers are recapturing a sense of place to create
distinctive, nuanced flavors. He takes readers on a world tour of whiskey
and the science of flavor, stopping along the way at distilleries in
Kentucky, New York, Texas, Ireland, and Scotland. Arnold puts the
spotlight on a new generation of distillers, plant breeders, and local
farmers who are bringing back long-forgotten grain flavors and creating
new ones in pursuit of terroir. In the twentieth century, we inadvertently
bred distinctive tastes out of grains in favor of high yields—but today’s
artisans have teamed up to remove themselves from the commodity grain
system, resurrect heirloom cereals, bring new varieties to life, and
recapture the flavors of specific local ingredients. The Terroir of Whiskey
makes the scientific and cultural cases that terroir is as important in
whiskey as it is in wine.
Drink - Iain Gately 2008-07-03
A spirited look at the history of alcohol, from the dawn of civilization to
the modern day Alcohol is a fundamental part of Western culture. We
have been drinking as long as we have been human, and for better or
worse, alcohol has shaped our civilization. Drink investigates the history
of this Jekyll and Hyde of fluids, tracing mankind's love/hate relationship
with alcohol from ancient Egypt to the present day. Drink further
documents the contribution of alcohol to the birth and growth of the
United States, taking in the War of Independence, the Pennsylvania
Whiskey revolt, the slave trade, and the failed experiment of national
Prohibition. Finally, it provides a history of the world's most famous
drinks-and the world's most famous drinkers. Packed with trivia and
colorful characters, Drink amounts to an intoxicating history of the
world.
Drinking In America - Mark Edward Lender 1987-05-22
Newly revised and updated, this engaging narrative chronicles America’s
delight in drink and its simultaneous fight against it for the past 350
years. From Plymouth Rock, 1621, to New York City, 1987, Mark Edward
Lender and James Kirby Martin guide readers through the history of
drinks and drinkers in America, including how popular reactions to this
ubiquitous habit have mirror and helped shape national response to a
number of moral and social issues. By 1800, the temperance movement
was born, playing a central role in American politics for the next 100
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years, equating abstinence with 100-proof Americanism. And today, the
authors attest, a “neotemperance” movement seems to be emerging in
response to heightened public awareness of the consequences of alcohol
abuse.
Brooklyn Spirits - Peter Thomas Fornatale 2014-10-14
Looks at twelve Brooklyn craft distilleries and offers cocktail recipes that
use their products and pay tribute to the borough and its history.
How to Distill - Aaron Hyde 2021-12-21
Learn every aspect of distilling, from the fundamentals to flavor
development control and packaging, in this definitive guide to small-scale
distilling. Whether you want straightforward information for your first
distillation or you’re a seasoned distiller looking to perfect your craft,
this is the book for you. Certified industry expert and seasoned home
distiller Aaron Hyde lays out the how and why of all the key processes,
starting at the mash and fermentation, working through more than 100
pages on distilling, and ending with expert information on aging
spirits.This is the only book that goes beyond the basics to cover it all: An
Overview of Distilling: The fundamentals of distillation, concise
distillation theory, still design, distilled products, and the raw materials.
Pre-Distillation: Move on to learn about ingredient processing and
preparation, fermentation theory and technology, the fermentation
process, and calculating the potential of wash. Distilling: Finally, the
main event! A robust section on distilling covers modern distillation
technology, the distillation process, key decisions during distillation,
process control, collection, and further distillation. Post-Distillation: Last
but not least, work your way through flavor development and control, the
aging process, quality considerations, distillery co-products, and
packaging considerations. With reliable, tested, up-to-date information,
this is the new standard for distilling.
Manufacture and Distillation of Alcoholic Liquors by P. Duplais.
the Most Important 19th Century Distilling Guide and the Bible O
- David Nathan-Maister 2008-06
Pierre Duplais' seminal Traite de la Fabrication des Liqueurs et de la
Distillation des Alcools is the authoritative French distillation guide. It
went through seven editions from 1855 to 1900 and is the basis of our
understanding of 19th century French distillation techniques. A single
English edition was published in Philadelphia in 1871, translated by M.
McKennie. The special section on absinthe is of particular importance this is our most accurate and comprehensive guide to the recipes and
techniques used by late 19th century absinthe distillers, and is informally
regarded as the bible of those seeking to duplicate their recipes today.
McKennie's translation appears to have been issued in a very small print
run, and surviving copies are extremely scarce. This new facsimile
edition published by The Virtual Absinthe Museum has been
painstakingly compiled from scans of a rare original copy. This perfectbound PAPERBACK version is just under 700 pages.
Empire of Booze - Henry Jeffreys 2016-11-03
Winner of the Fortnum and Mason Best Debut Drink Book Award 2017
From renowned booze correspondent Henry Jeffreys comes this rich and
full-bodied history of Britain and the Empire, told through the
improbable but true stories of how the world’s favourite alcoholic drinks
came to be. Read about how we owe the champagne we drink today to
seventeenth-century methods for making sparkling cider; how madeira
and India Pale Ale became legendary for their ability to withstand the
long, hot journeys to Britain’s burgeoning overseas territories; and why
whisky became the familiar choice for weary empire builders who longed
for home. Jeffreys traces the impact of alcohol on British culture and
society: literature, science, philosophy and even religion have reflections
in the bottom of a glass. Filled to the brim with fascinating trivia and
recommendations for how to enjoy these drinks today, you could even
drink along as you read... So, raise your glass to the Empire of Booze!
Sober Curious - Ruby Warrington 2018-12-31
Would life be better without alcohol? It’s the nagging question more and
more of us are finding harder to ignore, whether we have a “problem”
with alcohol or not. After all, we yoga. We green juice. We meditate. We
self-care. And yet, come the end of a long work day, the start of a
weekend, an awkward social situation, we drink. One glass of wine turns
into two turns into a bottle. In the face of how we care for ourselves
otherwise, it’s hard to avoid how alcohol really makes us feel… terrible.
How different would our lives be if we stopped drinking on autopilot? If
we stopped drinking altogether? Really different, it turns out. Really
better. Frank, funny, and always judgment free, Sober Curious is a bold
guide to choosing to live hangover-free, from Ruby Warrington, one of
the leading voices of the new sobriety movement. Drawing on research,
expert interviews, and personal narrative, Sober Curious is a radical take
proof-the-science-of-booze
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down of the myths that keep so many of us drinking. Inspiring, timely,
and blame free, Sober Curious is both conversation starter and
handbook—essential reading that empowers readers to transform their
relationship with alcohol, so we can lead our most fulfilling lives.
Drunk - Edward Slingerland 2021-06-01
An "entertaining and enlightening" deep dive into the alcohol-soaked
origins of civilization—and the evolutionary roots of humanity's appetite
for intoxication (Daniel E. Lieberman, author of Exercised). While plenty
of entertaining books have been written about the history of alcohol and
other intoxicants, none have offered a comprehensive, convincing answer
to the basic question of why humans want to get high in the first place.
Drunk elegantly cuts through the tangle of urban legends and anecdotal
impressions that surround our notions of intoxication to provide the first
rigorous, scientifically-grounded explanation for our love of alcohol.
Drawing on evidence from archaeology, history, cognitive neuroscience,
psychopharmacology, social psychology, literature, and genetics, Drunk
shows that our taste for chemical intoxicants is not an evolutionary
mistake, as we are so often told. In fact, intoxication helps solve a
number of distinctively human challenges: enhancing creativity,
alleviating stress, building trust, and pulling off the miracle of getting
fiercely tribal primates to cooperate with strangers. Our desire to get
drunk, along with the individual and social benefits provided by
drunkenness, played a crucial role in sparking the rise of the first largescale societies. We would not have civilization without intoxication. From
marauding Vikings and bacchanalian orgies to sex-starved fruit flies,
blind cave fish, and problem-solving crows, Drunk is packed with
fascinating case studies and engaging science, as well as practical
takeaways for individuals and communities. The result is a captivating
and long overdue investigation into humanity's oldest indulgence—one
that explains not only why we want to get drunk, but also how it might
actually be good for us to tie one on now and then.
Fermented Beverage Production - Andrew G.H. Lea 2012-12-06
Fermented Beverage Production, Second Edition is an essential resource
for any company producing or selling fermented alcoholic beverages. In
addition it would be of value to anyone who needs a contemporary
introduction to the science and technology of alcoholic beverages. This
authoritative volume provides an up-to-date, practical overview of
fermented beverage production, focusing on concepts and processes
pertinent to all fermented alcoholic beverages, as well as those specific
to a variety of individual beverages. The second edition features three
new chapters on sparkling wines, rums, and Latin American beverages
such as tequila, as well as thorough updating of information on new
technologies and current scientific references.
Mocktails - Richard Man 2019-05-28
Drinks with All the Tastiness of a Well-Formed Craft Cocktail, but
Without the Alcohol! Choosing to be alcohol-free is becoming more and
more popular, and the range of non-alcoholic drink options is growing
steadily in the stores. But many of us are still in doubt when it comes to
combining drinks with food. Water, juice, and possibly non-alcoholic beer
are probably the options most of us who prefer not to imbibe finally
choose. But when you have dinner, these options may not feel as exciting
as a well-chosen wine, and are they really always the perfect choice?
Water, juice, tea, kombucha, lemonade, and non-alcoholic beer and
wine—everything has a place on the dinner table if you only know what
drink you should choose for what kind of food, and in Mocktails, Richard
Man will help you choose the right one. In this book, you’ll find
inspiration and recipes for making non-alcoholic beverages such as:
Blackberry Spritzer Rhub and Honey Juniper Berry & Tonic Horchata de
Almendras Ruby Red Kombucha Lagermonade Tropical Matcha Mojito
Red Tea Punch Backyard Highball And many more From simple, fiveminute recipes to complicated but elegant cocktails, Mocktails will teach
you everything you could want to know about combining delicious food
and drink to get the most out of your meal—no alcohol required. As
Richard says: “Beverages served with food should match the food,
regardless of alcohol content. [It’s] so simple.”
Ancient Brews: Rediscovered and Re-created - Patrick E. McGovern
2017-06-13
One of Smithsonian Magazine’s Ten Best Books of the Year about Food A
Forbes Best Booze Book of the Year Interweaving archaeology and
science, Patrick E. McGovern tells the enthralling story of the world’s
oldest alcoholic beverages and the cultures that created them. Humans
invented heady concoctions, experimenting with fruits, honey, cereals,
tree resins, botanicals, and more. These “liquid time capsules” carried
social, medicinal, and religious significance with far-reaching
consequences for our species. McGovern describes nine extreme
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fermented beverages of our ancestors, including the Midas Touch from
Turkey and the 9000-year-old Chateau Jiahu from Neolithic China, the
earliest chemically identified alcoholic drink yet discovered. For the
adventuresome, homebrew interpretations of the ancient drinks are
provided, with matching meal recipes.
The Complete Book of Spirits - Anthony Dias Blue 2010-05-18
An indispensable follow-up to his classic Complete Book of Mixed Drinks,
Anthony Dias Blue presents The Complete Book of Spirits, a
comprehensive collection of history, lore, and tasting tips, along with
recipes for select cocktails. Here, in one concise and easy-to-use volume,
is all the information a consumer needs to shop, mix, and sip like a spirits
expert. From bathtub gin to mojito madness, Blue brings the dynamic
history of the spirits industry alive, demonstrating that spirit making is
not only one of mankind's oldest pursuits but also perhaps its most
colorful. In ten captivating chapters, readers are treated to everything
they ever wanted to know about their favorite liquors, including vodka,
aquavit, tequila, and whiskey. Blue also provides step-by-step
instructions on how to host spirit tastings to educate your palate and to
help you and your friends discover your favorite brands and blends. For
every chapter and every spirit, there is also a handy tasting-notes
section, with Blue's expert comments and his favorites, along with price
points. If you've ever wondered about the difference between potato and
wheat vodkas, or between mescal and tequila or American and Irish
whiskeys, or what makes single malt Scotch so desirable, look no further.
With Anthony Dias Blue, America's leading wine and spirits expert, and
The Complete Book of Spirits as your guides, you will take your
enjoyment to a new level.
The Action of Alcohol on Man - Ernest Henry Starling 1923
The Absolutely True Diary of a Part-Time Indian - Sherman Alexie
2012-01-10
Bestselling author Sherman Alexie tells the story of Junior, a budding
cartoonist growing up on the Spokane Indian Reservation. Determined to
take his future into his own hands, Junior leaves his troubled school on
the rez to attend an all-white farm town high school where the only other
Indian is the school mascot. Heartbreaking, funny, and beautifully
written, The Absolutely True Diary of a Part-Time Indian, which is based
on the author's own experiences, coupled with poignant drawings by
Ellen Forney that reflect the character's art, chronicles the contemporary
adolescence of one Native American boy as he attempts to break away
from the life he was destined to live. With a forward by Markus Zusak,
interviews with Sherman Alexie and Ellen Forney, and four-color interior
art throughout, this edition is perfect for fans and collectors alike.
Barflies and Cocktails - Harry MacElhone 2008
The Book of Gin - Richard Barnett 2012-12-04
“An absorbing popular history of one of history’s most popular drinks”
(Booklist). Gin has been a drink of kings infused with crushed pearls and
rose petals, and a drink of the poor flavored with turpentine and sulfuric
acid. Born in alchemists’ stills and monastery kitchens, its earliest
incarnations were juniper flavored medicines used to prevent plague,
ease the pains of childbirth, even to treat a lack of courage. In The Book
of Gin, Richard Barnett traces the life of this beguiling spirit, once
believed to cause a “new kind of drunkenness.” In the eighteenth
century, gin-crazed debauchery (and class conflict) inspired Hogarth’s
satirical masterpieces “Gin Lane” and “Beer Street.” In the nineteenth
century, gin was drunk by Napoleonic War naval heroes, at lavish gin
palaces, and by homesick colonials, who mixed it with their bitter antimalarial tonics. In the early twentieth century, the illicit cocktail culture
of Prohibition made gin—often dangerous bathtub gin—fashionable
again. And today, with the growth of small-batch distilling, gin has onceagain made a comeback. Wide-ranging, impeccably researched, and
packed with illuminating stories, The Book of Gin is lively and
fascinating, an indispensable history of a complex and notorious drink.
“The Book of Gin is full of history that will make you grin . . . An
enchanting read.” —Cooking by the Book
The Dry Challenge - Hilary Sheinbaum 2020-12-29
“The definitive guide to giving up booze.”—People Foreword by Lo
Bosworth For many people, drinking a glass of beer or wine after work is
a part of everyday life. But did you know taking a break from drinking
(even for just a month!) has extreme benefits and can be incredibly lifechanging? From losing weight, to saving money, to sleeping better at
night, the overall health and mental gains of going dry for a month are
endless. Whether you’re eager to try Dry January or simply want to
lessen your quarantine drinking habits in a positive and approachable
proof-the-science-of-booze

4/5

way, as daunting as it may seem, you too can do it! Understandably,
more and more people have been turning to alcohol as a coping
mechanism to get through the pandemic, but maybe this is a good time
to ask yourself: Are you waking up feeling out of sorts more often than
you’d like to be? Offering friendly support and encouragement and filled
with engaging activities to help you prepare –and complete – a full
alcohol-free month, The Dry Challenge provides an easy step-by-step
guide for completing your first Dry January, Sober October, or any other
alcohol-free month. You’ll find plenty of booze-free activities from
prompts to checklists to the best mocktail recipes around. From making
a plan to sharing the news with friends and family (and what to do when
someone tries to sabotage your boozeless journey) to getting back on
track if you slip up and have a drink (or two), we got you covered. Trend
journalist, on-air host, and lifestyle expert Hilary Sheinbaum has been
participating in Dry January for the past four years. What started out as a
bet with a friend to see who could go the longest without taking a sip of
alcohol during January became a ritual she looked most forward to every
year. As friends, family, and readers turned to her for advice on how to
start their own dry month journeys, Hilary realized everyone’s
motivations differed greatly. The decision to give up alcohol is deeply
personal and making the choice to stop drinking for any length of time
can be discouraging given how normalized alcohol culture is in our
society. Have you noticed we use every celebratory event as an excuse to
get our drink on? But you don’t have to do it alone! In The Dry
Challenge, you’ll find a best friend support system ready to help you
tackle the challenges of forgoing alcohol for a month and encourage you
every step of the way to the finish line. In The Dry Challenge, you’ll: ·
Discover the health, mental, and financial benefits of living a month
without booze · Learn how to combat social pressures from our current
drinking culture · Find fun non-boozy activities everyone can participate
in (including making delicious “zero-proof” drinks and throwing the best
nonalcoholic shindigs) Gorgeously packaged and filled with bold colors
and graphics, The Dry Challenge is the ultimate interactive guide to
staying booze free for one month (yes, this includes champagne!).
Written with humor, compassion, and insight, this book will help you
achieve your goal of completing an alcohol-free month, one less drink at
a time.
The Drunken Monkey - Robert Dudley 2014-05-01
Alcoholism, as opposed to the safe consumption of alcohol, remains a
major public health issue. In this accessible book, Robert Dudley
presents an intriguing evolutionary interpretation to explain the
persistence of alcohol-related problems. Providing a deep-time,
interdisciplinary perspective on today’s patterns of alcohol consumption
and abuse, Dudley traces the link between the fruit-eating behavior of
arboreal primates and the evolution of the sensory skills required to
identify ripe and fermented fruits that contain sugar and low levels of
alcohol. In addition to introducing this new theory of the relationship of
humans to alcohol, the book discusses the supporting research,
implications of the hypothesis, and the medical and social impacts of
alcoholism. The Drunken Monkey is designed for interested readers,
scholars, and students in comparative and evolutionary biology,
biological anthropology, medicine, and public health.
Alcohol and Humans - Kimberley Hockings 2020-01-05
Alcohol use has a long and ubiquitous history. The prevailing tendency to
view alcohol merely as a 'social problem' or the popular notion that
alcohol only serves to provide us with a 'hedonic' high, masks its
importance in the social fabric of many human societies both past and
present. To understand alcohol use, as a complex social practice that has
been exploited by humans for thousands of years, requires crossdisciplinary insight from social/cultural anthropologists, archaeologists,
historians, psychologists, primatologists, and biologists. This multidisciplinary volume examines the broad use of alcohol in the human
lineage and its wider relationship to social contexts such as feasting,
sacred rituals, and social bonding. Alcohol abuse is a small part of a
much more complex and social pattern of widespread alcohol use by
humans. This alone should prompt us to explore the evolutionary origins
of this ancient practice and the socially functional reasons for its
continued popularity. The objectives of this volume are: (1) to understand
how and why nonhuman primates and other animals use alcohol in the
wild, and its relevance to understanding the social consumption of
alcohol in humans; (2) to understand the social function of alcohol in
human prehistory; (3) to understand the sociocultural significance of
alcohol across human societies; and (4) to explore the social functions of
alcohol consumption in contemporary society. 'Alcohol in Humans' will be
fascinating reading for those in the fields of biology, psychology,
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Written specifically for use in the educational program of the production
division of Seagram Distillers Corporation, this volume provides a
fundamental explanation of the physical and chemical processes involved
in the operation of a grain alcohol distillery.
Boozehound - Jason Wilson 2010-09-21
While some may wonder, “Does the world really need another flavored
vodka?” no one answers this question quite so memorably as spirits
writer and raconteur Jason Wilson does in Boozehound. (By the way, the
short answer is no.) A unique blend of travelogue, spirits history, and
recipe collection, Boozehound explores the origins of what we drink and
the often surprising reasons behind our choices. In lieu of odorless,
colorless, tasteless spirits, Wilson champions Old World liquors with
hard-to-define flavors—a bitter and complex Italian amari, or the ancient,
aromatic herbs of Chartreuse, as well as distinctive New World offerings
like lively Peruvian pisco. With an eye for adventure, Wilson seeks out
visceral experiences at the source of production—visiting fields of spiky
agave in Jalisco, entering the heavily and reverently-guarded
Jägermeister herb room in Wolfenbüttel, and journeying to the French
Alps to determine if mustachioed men in berets really handpick blossoms
to make elderflower liqueur. In addition, Boozehound offers more than
fifty drink recipes, from three riffs on the Manhattan to cocktail-geek
favorites like the Aviation and the Last Word. These recipes are
presented alongside a host of opinionated essays that cherish the rare,
uncover the obscure, dethrone the overrated, and unravel the mysteries
of taste, trends, and terroir. Through his far-flung, intrepid traveling and
tasting, Wilson shows us that perhaps nothing else as entwined with the
history of human culture is quite as much fun as booze.
Lights Camera Booze - Kourtney Jason 2013-09-24
MAKE MOVIE NIGHT EPIC Invite friends over, mix some drinks, press
play and drink, drink, drink every time Lights Camera Booze tells you to.
It’s 80-proof fun in front of the big screen when this book turns your
favorite movies into drinking game parodies, including: • Hand-drawn
game boards • Rules on when to drink • Themed cocktails for each flick
• Post-movie sobriety challenges

anthropology, archaeology, as well as those with a broader interest in
addiction.
Founding Spirits - Dennis J. Pogue 2011
Introduction -- "Spiritous Liquors" -- Master of Mount Vernon -- "A Pretty
Considerable Distillery" -- Big Whiskey -- Making George Washington's
Whiskey -- George Washington on Alcohol -- the American Whiskey Trail - Portfolio of Distillery Images -- Notes -- Index
The World in a Grain - Vince Beiser 2019-08-06
A finalist for the PEN/E. O. Wilson Literary Science Writing Award The
gripping story of the most important overlooked commodity in the world-sand--and the crucial role it plays in our lives. After water and air, sand
is the natural resource that we consume more than any other--even more
than oil. Every concrete building and paved road on Earth, every
computer screen and silicon chip, is made from sand. From Egypt's
pyramids to the Hubble telescope, from the world's tallest skyscraper to
the sidewalk below it, from Chartres' stained-glass windows to your
iPhone, sand shelters us, empowers us, engages us, and inspires us. It's
the ingredient that makes possible our cities, our science, our lives--and
our future. And, incredibly, we're running out of it. The World in a Grain
is the compelling true story of the hugely important and diminishing
natural resource that grows more essential every day, and of the people
who mine it, sell it, build with it--and sometimes, even kill for it. It's also
a provocative examination of the serious human and environmental costs
incurred by our dependence on sand, which has received little public
attention. Not all sand is created equal: Some of the easiest sand to get
to is the least useful. Award-winning journalist Vince Beiser delves deep
into this world, taking readers on a journey across the globe, from the
United States to remote corners of India, China, and Dubai to explain
why sand is so crucial to modern life. Along the way, readers encounter
world-changing innovators, island-building entrepreneurs, desert
fighters, and murderous sand pirates. The result is an entertaining and
eye-opening work, one that is both unexpected and involving, rippling
with fascinating detail and filled with surprising characters.
Fundamentals of Distillery Practice - Herman F. Willkie 2021-04-02
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