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t h e  t h i r S t y  d e n t i S t  J a n e t  g y e n e S

essential bar tools
Outfit your home bar with tools of the bartender trade

Janet Gyenes is a magazine writer and editor who likes to dally in spirits, especially when discov-
ering something like corenwyn jenever (a gin-like Dutch spirit)—straight or in cocktails like the 
“bramble.” Have a boozy idea or question? Send it to feedback@inprintpublications.com 

There’s something of an art to making 
a cocktail well at home, whether a 
Hemingway-inspired Death in the 

Afternoon or a Sazerac that’s reminiscent 
of a night spent in new Orleans. Of course, 
the all-important first step is to have quality 
ingredients at the ready (liquor, juices, sodas 
and garnishes), but making drinks quickly, 
consistently and with minimal fumbling 

through cupboards and drawers, 
requires a few tools of the bar-

tender trade.  
Crack open a copy of 

The PDT Cocktail Book, the 
celebrated bartender guide 
penned by resident mixolo-

gist Jim meehan, and 30 bar 
tools—from absinthe spoons to 

swizzle sticks—are listed within its 
pages in medical precision. There are tools 
for measuring, muddling and misting and 
tools for stirring, shaking and straining, each 
accompanied by an artful illustration. It’s one 
part Gray’s Anatomy and one part Cabinet of 
Natural Curiosities. 

Thorough? yes. Overwhelming? A little. 
I turned to Halifax-based bartender, Jenner 
Cormier, who was recently named Diageo 
world-Class Canada Bartender of the year, to 
pare the pro-tools list down to a handful of 
home bar essentials. 

Cormier’s top two tools are the Boston 
shaker and mixing glass. The Boston shaker 
is essentially two parts—a shaking tin and a 
mixing glass. (A pint glass will work for the 
latter). “If you have this tool,” says Cormier, 
“you are able to not only shake cocktails us-
ing both components, but you are also able 
to stir cocktails using just the mixing glass.”

Sure, a Boston shaker looks and operates 
like the utilitarian “everyman” shaker, com-
pared to handsome sleek three-part cobbler 
shakers, which come with a cap (often used 
as a measure) and built-in strainer. There’s a 
downside to all that style, though. The parts 
can be tough to wrest apart and the small 
strainer makes for a slow pour. 

when to shake? As general rule, shake 
cocktails that include juice, eggs or cream. 
Ice is a key player here, not just for chilling in-
gredients but for diluting the mix, so skip the 
monster cubes for this step. Fill the metal por-

tion of the shaker halfway with ice and shake 
vigorously for at least eight to 10 seconds to 
get ingredients amply chilled and diluted.

Stirring is preferred when a cocktail is 
composed only of spirits, such as a classic 
manhattan. Again, ice is essential (your stirring 
glass should already be chilled). Add the 
ingredients to the glass and let your mind 
wander for 10 seconds or so while stirring 
with a long-handled bar spoon. Have two to 
three spoons on hand, suggests Cormier. 

“There are dozens of beautifully designed 
and extremely handy bar spoons on the mar-
ket right now. These can be used for stirring 
cocktails and also as a measurement tool.” 
Some spoons come with trident tips, ideal for 
fishing cocktail onions and cherries from jars; 
others feature flat bottoms that can double 
as muddlers for mashing mint. 

what’s shaken or stirred must be strained 
into a glass before being garnished (if appro-
priate). Cormier recommends the tried-and-
true hawthorne strainer, which is “crucial 
for straining shaken cocktails; [it does] a 
really good job straining out debris and/or 
ice shards, keeping your drink smooth and 
clean.” A julep strainer, which looks like a big 
metal spoon shot with holes, is the go-to for 
stirred drinks. 

when it comes to measuring, forget 
about free pouring, unless you can eye an 
ounce with laser-like precision. And put 
down that shot glass: use a jigger. A great-
tasting beverage is about balance after all. 
A jigger is often made of stainless steel and 
looks a little two funnels stuck together, with 
a different measure on each side.. Again, 
Cormier suggests having a few different 
volumes (measured in ounces) on hand. 

There’s no reason why you can’t raid your 
kitchen for paring and chef’s knives. The for-
mer will help you cut garnishes (think classic 
lime wedge or orange twist), while the latter 
will let you cut citrus safely and efficiently 
for juicing, says Cormier. The same goes for 
juicers, whether a low-tech hand press or 
an electric one. Don’t have either? Consider 
how much citrus you’re going through and 
purchase accordingly.

you’ve got the home bar essentials 
handy—what next? Cormier extols the vir-
tues of PDT as a great cocktail-oriented book 

for beginners. But if you’re lready beyond 

basics, he recommends Amy Stewart’s The 
Drunken Botanist, which focuses on indi-
vidual ingredients. 

Above all, avoid making up your mind 
that there is only one way to make a cocktail, 
says Cormier. “Depending on where you are 
in the world ... everyone will make drinks dif-
ferently. I believe that that is where the beauty 
is; you create your cocktail around your 
needs. you can never learn too much.”  

Part 1:  
the tools

(Part 2:  
the booze; 
stocking  
your bar)

[1] PRESS > Chef’n citrus juicer. $19.99, amazon.ca  
[2] MEASURE > Cocktail measure in 18/10 stainless 
steel. $50, Alessi; alessi.com  [3] SHAkE + STIR > 18/10 
stainless steel Boston shaker with glass tumbler. $173, 
Alessi; alessi.com  [4] STRAIN > Brass/horn hawthorne 
strainer. $20, Williams-Sonoma  [5] SlICE > Eight-inch 
forged chef’s knife and three-inch forged paring knife. 
$110 and $80, Victorinox Swiss Army; 1-800-665-4095  
[6] DISCOVER > The Drunken Botanist: The Plants that 
Create the World’s Best Drinks. $24.95, amazon.ca  
[7] lEARN > The PDT Cocktail Book: The Complete 
Bartender’s Guide from the Celebrated Speakeasy. $29.95, 
chapters.indigo.ca  [8] STIR > Brown bone stirrer spoon. 
$10, Williams-Sonoma; williams-sonoma.ca

Splurge or Steal? > Buy quality 
tools, but it’s not necessary to spend a 
small fortune. 

Next-level bar toolS  > Oak barrels: 
fun for aging cocktails, bitters or certain 
ingredients. Available from a few different 
cocktail suppliers online. 

Secret weapoN  > Books. Cookbooks 
and cocktail books (old or new) can be 
very helpful for discovering new flavour 
combinations.
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For those of us with school-age chil-
dren, September seems like the start 
of a new year. It’s the return to bag 

lunches and sandwiches. my eldest used 
to  like leftovers for lunch, but last year she 
succumbed to peer pressure and asked for 
sandwiches. However, she wasn’t too keen 
when given plain deli-meat-and-lettuce 
sandwiches. If you think about it, a sand-
wich is nothing more than filling between 
slices of bread. why does it have to be deli 
meat? If you’re too rushed to grill or roast 
something yourself, there are supermarket 
takeaways like rotisserie birds. And if you go 
to a Chinese roast-meat shop or grocery with 
a hot-food counter, you’ll find BBQ pork, soya 
chicken or roast duck.  

my eldest’s favourite is the Peking-duck 
sandwich. Roast duck from Chinese shops 
has the same flavour as Peking duck in a 
restaurant, only without the crispy skin. Pick 
up a whole roast duck and ask for it to be 
split in half lengthwise or quarters (other-
wise it’ll be chopped into bite-sized pieces 
not suited for sandwiches). At home, use 
the breasts for sandwiches and reserve the 
thighs and legs for another meal (they’re 
great with vegetables and noodles). Give 
the sandwich some crunch with sliced rad-
ishes or daikon “noodles” (using a Japanese 

Benriner or mandoline slicer). Add hoisin-
flavoured mayonnaise, tomato, avocado, 
greens and pecan-and-dried-fruit bread 
to make a delicious “out of the box” fusion  
sandwich. make your own hoisin mayon-
naise (recipe upon request; email info@
inprintpublications.com), or simply add 
hoisin sauce to mayo.

The traditional wine pairing with duck is 
an old-world Pinot noir, but a Côte du Rhône 
with mostly Grenache rather than Syrah 
also works well. I paired this Peking-duck 
sandwich with the Chateâu de Bord 2010 
laudun Villages la Croix de Frégère, which 
has a deep, dark fruit-forward nose with 
tastes of cherry and raspberry, soft tannins 
and a long peppery finish. The wine wasn’t 
overwhelmed by the sweetness of the hoisin 
sauce, and brought out the anise and chili 
flavours in the 
sandwich.  

2 roasted duck breasts
1 large ripe tomato, cored 

and sliced crosswise 
into 6 rounds

1 large firm but ripe avocado
1 tablespoon lemon juice
4 radishes washed, stem 

ends removed and 
thinly sliced (or optional 
1 small daikon radish, 
peeled and turned into 
thin strands)

2 stems green onions, 
rinsed, ends trimmed 
and thinly sliced on a 
diagonal

box of baby kale or arugula, 
rinsed and dried

12 slices of pecan-and-
dried-fruit bread (fig-
and-anise or cranberry 
pistachio also work well)

hoisin mayonnaise 

peKInG DuCK SanDWICH (SerVeS 6)

Halve avocado. Pit, 
peel and cut thin slices 
lengthwise. Drizzle with 
lemon juice. Set aside.

Remove skin from the duck 
breasts (delicious on its own if you 
scrape off the adhering layer of fat 
with the back of a knife) and any fat 
on the meat. Remove meat from the 
breast bone by slicing down close to 
the bone. Lay a breast, cut side down 
on a cutting board. Using a sharp 
knife, make thin cuts parallel to the 
board (approximately ¼-inch thick).  

Toast bread and thinly spread 
with hoisin mayonnaise. Sprinkle on 
sliced green onions. Reserve some 
mayonnaise to spread on the duck, if 

desired. 
Divide 
the duck, 
avocado, 
tomato and radish 
or daikon amongst 6 
toast slices. Add a handful of baby 
kale. Cover with the remaining 
bread. Secure each sandwich with 
2 toothpicks, if desired and halve to 
serve. Enjoy with some sliced raw 
peppers and carrots.

This 
Peking-duck 

sandwich calls for 
a Château de Bord 

2010 Laudun Villages 
La Croix de Frégère 
that can stand up to 

the sweetness of 
hoisin.

fusion sandwich
This school year, serve up this “out of the box” lunch

Dr. Holly Fong is a practising speech-language  
pathologist with three young children who’s  
always trying, adapting and creating dishes.
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Our best sellers:

Dr. John’s Sugarless  
Lollies 50@ $14.99

Oralabs’ Scope  
Outlast Mini Brush 
60@ $54.99

Dental Duckies
12@ $10.99

1” Rubber Smile  
Tooth Ring  
36@ $16.99

3.5” Bendable 
Tooth Man
24@ $19.99
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