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The Coupe features signature recipes from the countryâ€™s best mixologists and barkeeps and

embraces the mood and magic that comes from drinking a craft cocktail from this storied glass. The

authorâ€™s personal coupe collection inspired this book, and he offers tips for collecting coupes

and styling the home bar. The Coupe also features easy and elegant dessert recipes perfect for

serving in coupes, a primer on citrus garnishes, and simple syrup recipes that add depth and flavor

to cocktails. Stunning photography accompanies each recipe. The foreword is written by Patrick

Dunne, author of The Epicurean Collector and proprietor of Lucullus in New Orleans, Louisiana,

which boasts an international clientele because of its unique emphasis on antiques, art, and objects

with a culinary connection. Featured cocktails include: "Peppino di Capri" from Masseria,

Washington, DC "Within Temptation" from The Cocktail Club, Charleston, South Carolina "The

Space Between the Stars" from Russell House Tavern, Boston, Massachusetts "Tituba" from Isla,

Austin, Texas "The First of Many" from Aviary, Portland, Oregon "Fall Classic" from Gramercy

Tavern, New York City "Barrel-Aged Boulevardier" from Sidney Street Cafe, St. Louis "Eggnog

Cocktail" from Highlands Bar and Grill, Birmingham, Alabama "Jasonâ€™s Ascension, 1988" from

Cure, New Orleans, Louisiana
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Brian Hart Hoffman, president and chief creative officer of Hoffman Media, oversees the editorial

planning and brand direction for all publications and books. Since joining Hoffman Media, Brian has



been the driving force behind the launch of The Cottage Journal, Bake from Scratch, Southern Cast

Iron, and Southern Home. His first book, The Coupe, celebrates craft cocktails and vintage

collections.

There are some really well thought out drink recipes in this book. Don't be put off by the different

brand requirements because they nicely compliment the drink or can be substituted with something

you may have easier access to. I've tried a few and am looking forward to trying some more.

Ok ... if you like cocktail books with some unusual but tasty recipes ... this is a good book. You

would have to have an in creditably full selection of ingredients to make very many of these in your

home bar. Very crafty ... perhaps a little too crafty.

interesting book, interesting glass, great recipes

Great cocktail recipes and ideas

Very interesting copy; great recipes and attractive photos. Fun to read.

This cocktail is solid and has a handful of worthy recipes, but when comparing it to the best bar

book in the industry (Death & Co), it just doesn't offer much.

This book, its content and photographs are perfection! This book is a reminder of what cocktail

parties used to be like, and it's an inspiration for cocktail parties to be held. The recipes are easy to

follow and I have loved stopping by my local antique stores to see what coupes I can find.

This is such a delight! Having fabulous recipes for delicious, easy to make cocktails all in one book

is a must for any host or hostess. I've made several of these as the "featured" drink for our events

and parties, and each one has been a huge hit. Brian Hart Hoffman has gathered all the best

recipes together for us in this beautiful book filled with drinks, and beautiful eye candy photos,too. It

doesn't get much better than this! Buy two, one for you, one for a gift. Okay, make that six. Every

host or hostess will love this book, and you'll be invited back, I guarantee it!
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