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						Origin

						Havana, Cuba, is the birthplace of Mojito

						Several theories behind the origin of the name Mojito

						one such theory holds that name relates to mojo, a Cuban seasoning made from lime and used to flavour dishes. Another theory is that the name Mojito is simply a derivative of mojadito - Spanish for “a little wet”, the diminutive of mojado. Due to the vast influence of immigration from the Canary Islands, the term probably came from the mojo creole marinades adapted in Cuba using citrus (as opposed to traditional Isleno types).
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						Recipe

						2 oz. white rum1/2 oz. lime juice (squeezed fresh)1 tsp. superfine sugar3 mint leavesclub soda or seltzer

						Step1

						In a smallish Collins glass, muddle lime juice with 1/2 to 1 tsp. superfine sugar.

						Step2

						Add the mint leaves, mushing them against the side of the glass.

						Step3

						Fill glass 2/3 with cracked ice and pour in the rum.

						Step4

						Pitch in the squeezed-out lime shell and top off with club soda or seltzer.
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						Food pairing

						Since Mojito is cuban, any Caribbean flavor goes well with it. Expecially, shrimp goes well with Mojito.
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						Origin

						Margarita’s history is blurry, no official birthplace

						According to cocktail historian David Wondrich, the margarita is merely a popular Mexican and American drink, the Daisy - “margarita” is Spanish for “daisy”, remade with tequila instead of brandy, which became popular during Prohibition as people drifted over the border for alcohol. There is an account from 1936 of Iowa newspaper editor James Graham finding such a cocktail in Tijuana, years before any of the other margarita “creation myths”.

						There are a lot of different origin story. If you want to know search it and get to know more about margarita!
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						Recipe

						1 1/2 ounces tequila1/2 ounce triple sec (Cointreau is recommended)1 ounce lime juice (fresh)Garnish: lime wedgeOptional: salt or sugar for rimming

						Step1

						salt the rim of a chilled cocktail or margarita glass.

						Step2

						Pour the ingredients into a cocktail shaker filled with ice cubes.

						Step3

						Shake well.Strain into the prepared glass with or without fresh ice.

						Step4

						Garnish with a lime wedge.
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						Food pairing

						Margarita pairs well with foods from all over the world. Consider complementing the classic margarita’s lime flavors with a chicken or shrimp dish.
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						Origin

						America, is the birthplace of Martini

						The exact origin of the martini is unclear. One prevalent theory points to the town of Martinez, California, where historians and town inhabitants alike claim the drink was invented during the mid-1800s Gold Rush. Apparently, a gold miner who had recently struck it rich decided to celebrate his good fortune at a local bar. He requested Champagne, which they didn’t have, so the bartender insisted on concocting another beverage made from ingredients he had on hand: gin, vermouth, bitters, maraschino liqueur, and a slice of lemon. Thus, “The Martinez Special” was born.
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						Recipe

						2 1/2 ounces gin1/2 ounce dry vermouthGarnish: 1 or 3 olives or a lemon twistOptional: 1 dash orange or Angostura bitters

						Step1

						In a mixing glass filled with ice cubes, combine the gin and vermouth, pouring more or less vermouth to your taste.

						Step2

						Stir for 30 seconds. Strain into a chilled cocktail glass.

						Step3

						Add a dash of orange or Angostura bitters, if desired.

						Step4

						Garnish with olives or a lemon twist.
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						Food pairing

						The best way to pair a martini with a particular food is to either enhance the flavor with a similar taste or complement it with an opposite flavor. Try cheddar olives
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						Origin

						Waldorf-Astoria Hotel bar in New York City

						By the 1860s, it was common for orange curaçao, absinthe, and other liqueurs to be added to the cocktail. 

						The first use of the name “Old Fashioned” for a Bourbon whiskey cocktail was said to have been at the Pendennis Club, a gentlemen’s club founded in 1881 in Louisville, Kentucky. The recipe was said to have been invented by a bartender at that club in honor of Colonel James E. Pepper, a prominent bourbon distiller, who brought it to the Waldorf-Astoria Hotel bar in New York City.
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						Recipe

						1 sugar cube2 to 3 dashes Angostura Bitters2 ounces bourbon or rye whiskeyOptional: orange peel for garnish, maraschino cherry for garnish 

						Step1

						Place the sugar cube at the bottom of an old-fashioned glass.

						Step2

						Saturate the cube with bitters and muddle.

						Step3

						Fill the glass with ice (the larger the cubes, the better). Add the whiskey and stir well.

						Step4

						Garnish with an orange peel and cherry.
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						Food pairing

						A salty snack is always a good choice alongside any cocktail, but these smoky roasted almonds work particularly well with an Old Fashioned.
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						Origin

						Harry’s New York Bar in Paris is the birthplace

						The name “Bloody Mary” is associated with a number of historical figures—particularly Queen Mary I of England, who was nicknamed as such in Foxe’s Book of Martyrs for attempting to re-establish the Catholic Church in England—and fictional women from folklore.

						Another suggested origin of “Bloody Mary” is that the name in English simply arose from “a failure to pronounce the Slav syllables of a drink called Vladimir”, which gains some credibility from the anecdotal observation that the customer at The New York Bar for whom Fernand Petiot prepared the drink in 1920/21 was Vladimir Smirnov, of the Smirnoff vodkafamily.
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						Recipe

						1 1/2 ounces vodka3 ounces tomato juice1/2 ounce lemon juice1 dash Worcestershire sauce, Hot saucePinch celery salt and ground pepperOptional: horseradish (to taste) Garnish: celery stalk and/or pickle spear, lemon wedge

						Step1

						Build the liquid ingredients in a highball glass over ice cubes.

						Step2

						Stir well. If you feel like doing a fun mixing technique, try rolling this one.

						Step3

						Adjust the seasonings to taste.

						Step4

						Garnish with a lemon and celery or pickle.
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						Food pairing

						Bloody Mary goes well with anything that would compliment tomato juice. With this being the primary ingredient, a Bloody Mary goes well with just about any breakfast or brunch-related food.
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						Origin

						Harry’s New York Bar in Paris is the birthplace

						The Blue Lagoon was born in Paris in what’s one of the world’s most famous bars – Harry’s New York Bar, or at least that’s the most popular story of the origins of this wonderful cocktail. No one really knows for sure when or where, but as we’re unable to time travel and find out let’s hear the story of the blue lagoon cocktail as it’s widely believed today.

						Since blue curacao’s delightful lagoon blue color, it’s called blue lagoon.
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						Recipe

						50ml Vodka25ml Blue Curacao LiqueurLemonadeFruit Garnish

						Step1

						Fill your highball glass with ice cubes

						Step2

						Pour vodka in the glass 

						Step3

						Pour blue curacao liqueur on top

						Step4

						Top the glass with lemonade and mix the drink

						Step5

						Use a fruit garnish to decorate
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						Food pairing

						Blue Lagoon goes well with fruits and light snacks.Try it with white cheddar popcorn with black pepper
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					Do you want to know more cocktail recipes? There are 167 different recipes.

					Click here! More cocktail recipes
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OEBPS/script/idGeneratedScript.js
function RegisterInteractiveHandlers() {
RegisterButtonEventHandlers();
ProcessAnimations();
ProcessMedia();
}
function ProcessMedia() {
var oFrame = document.getElementsByClassName("_idGenMedia");
for (var i = 0; i < oFrame.length; i++) {
var actions = oFrame[i].getAttribute("data-mediaOnPageLoadActions");
if(actions) {
var descendants = oFrame[i].getElementsByTagName('*');
for(var j = 0; j < descendants.length; j++) {
var e = descendants[j];
var tagName = e.tagName.toLowerCase();
if(tagName == 'video' || tagName == 'audio') {
if(e.paused) {
var selfContainerID = e.id;
eval(actions);
}
}
}
}
}
}
function ProcessAnimations() {
	var oFrame = document.getElementsByClassName("_idGenAnimation");
	for (var i = 0; i < oFrame.length; i++) {
		var actions = oFrame[i].getAttribute("data-animationOnPageLoadActions");
		if(actions) {
			var selfContainerID = oFrame[i].id
			eval(actions);
		}
		var cn = oFrame[i].className;
		if(cn.indexOf("_idGenCurrentState") != -1) {
			var actions = oFrame[i].getAttribute("data-animationOnStateLoadActions");
			if(actions) {
				var selfContainerID = oFrame[i].id
				eval(actions);
			}
		}
		actions = oFrame[i].getAttribute("data-animationOnSelfClickActions");
		if(actions) {
			oFrame[i].addEventListener("touchend", function(event) { onTouchEndForAnimations(this, event) }, false);
			oFrame[i].addEventListener("mouseup", function(event) { onMouseUpForAnimations(this, event) }, false);
		}
		actions = oFrame[i].getAttribute("data-animationOnSelfRolloverActions");
		if(actions) {
			oFrame[i].addEventListener("mouseover", function(event) { onMouseOverForAnimations(this, event) }, false);
		}
	}
	document.body.addEventListener("touchend", function(event) { onPageTouchEndForAnimations(this, event) }, false);
	document.body.addEventListener("mouseup", function(event) { onPageMouseUpForAnimations(this, event) }, false);
}
function onPageTouchEndForAnimations(element, event) {
var oFrame = document.getElementsByClassName("_idGenAnimation");
for (var i = 0; i < oFrame.length; i++) {
var actions = oFrame[i].getAttribute("data-animationOnPageClickActions");
if(actions) {
var selfContainerID = oFrame[i].id;
eval(actions);
}
}
event.stopPropagation();
}
function onPageMouseUpForAnimations(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
var oFrame = document.getElementsByClassName("_idGenAnimation");
for (var i = 0; i < oFrame.length; i++) {
var actions = oFrame[i].getAttribute("data-animationOnPageClickActions");
if(actions) {
var selfContainerID = oFrame[i].id;
eval(actions);
}
}
event.stopPropagation();
}
function onTouchEndForAnimations(element, event) {
var classID = element.getAttribute("data-animationObjectType");
var oFrame = document.getElementsByClassName(classID);
for (var i = 0; i < oFrame.length; i++) {
var actions = oFrame[i].getAttribute("data-animationOnSelfClickActions");
if(actions) {
var selfContainerID = oFrame[i].id;
eval(actions);
}
}
event.stopPropagation();
event.preventDefault();
}
function onMouseUpForAnimations(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
var classID = element.getAttribute("data-animationObjectType");
var oFrame = document.getElementsByClassName(classID);
for (var i = 0; i < oFrame.length; i++) {
var actions = oFrame[i].getAttribute("data-animationOnSelfClickActions");
if(actions) {
var selfContainerID = oFrame[i].id;
eval(actions);
}
}
event.stopPropagation();
event.preventDefault();
}
function onMouseOverForAnimations(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
var animationClassName = element.getAttribute("data-idGenAnimationClass");
var cn = element.className;
if (cn.indexOf(animationClassName) != -1 ) {
return;
}
var classID = element.getAttribute("data-animationObjectType");
var oFrame = document.getElementsByClassName(classID);
for (var i = 0; i < oFrame.length; i++) {
var actions = oFrame[i].getAttribute("data-animationOnSelfRolloverActions");
if(actions) {
var selfContainerID = oFrame[i].id;
eval(actions);
}
}
event.stopPropagation();
event.preventDefault();
}
function RegisterButtonEventHandlers() {
var oFrame = document.getElementsByClassName("_idGenButton");
for (var i = 0; i < oFrame.length; i++) {
oFrame[i].addEventListener("touchstart", function(event) { onTouchStart(this, event) }, false);
oFrame[i].addEventListener("touchend", function(event) { onTouchEnd(this, event) }, false);
oFrame[i].addEventListener("mousedown", function(event) { onMouseDown(this, event) }, false);
oFrame[i].addEventListener("mouseup", function(event) { onMouseUp(this, event) }, false);
oFrame[i].addEventListener("mouseover", function(event) { onMouseOver(this, event) }, false);
oFrame[i].addEventListener("mouseout", function(event) { onMouseOut(this, event) }, false);
}
}
function hasAppearance(element, appearance) {
var childArray = element.children;
for(var i=0; i< childArray.length; i++) {
var cn = childArray[i].className;
if(cn.indexOf(appearance) != -1) {
return true;
}
}
return false;
}
function isDescendantOf(child, parent) {
var current = child;
while(current) {
if(current == parent)
return true;
current = current.parentNode;
}
return false;
}
function addClass(element,classname) { 
var cn = element.className;
if (cn.indexOf(classname) != -1 ) {
return;
}
if (cn != '') {
classname = ' ' + classname;
}
element.className = cn + classname;
}
function removeClass(element, classname) {
var cn = element.className;
var rxp = new RegExp("\\s?\\b" + classname + "\\b", "g");
cn = cn.replace(rxp, '');
element.className = cn;
}
function onMouseDown(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
if (hasAppearance(element, '_idGen-Appearance-Click')) {
addClass(element, '_idGenStateClick');
}
var actions = element.getAttribute("data-clickactions");
if(actions) {
eval(actions);
}
event.stopPropagation();
event.preventDefault();
}
function onMouseUp(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
removeClass(element, '_idGenStateClick');
var actions = element.getAttribute("data-releaseactions");
if(actions) {
eval(actions);
}
event.stopPropagation();
event.preventDefault();
}
function onMouseOver(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
if (event.relatedTarget) {
if(isDescendantOf(event.relatedTarget, element)) return;
}
if (hasAppearance(element, '_idGen-Appearance-Rollover')) {
addClass(element, '_idGenStateHover');
}
var actions = element.getAttribute("data-rolloveractions");
if(actions) {
eval(actions);
}
event.stopPropagation();
event.preventDefault();
}
function onMouseOut(element, event) {
var is_touch_device = 'ontouchstart' in document.documentElement;
if (is_touch_device) return;
if (event.relatedTarget) {
if(isDescendantOf(event.relatedTarget, element)) return;
}
removeClass(element, '_idGenStateHover');
removeClass(element, '_idGenStateClick');
var actions = element.getAttribute("data-rolloffactions");
if(actions) {
eval(actions);
}
event.stopPropagation();
event.preventDefault();
}
function onTouchStart(element, event) {
if (hasAppearance(element, '_idGen-Appearance-Click')) {
addClass(element, '_idGenStateClick');
}
var actions = element.getAttribute("data-clickactions");
if(actions) {
eval(actions);
}
event.stopPropagation();
event.preventDefault();
}
function onTouchEnd(element, event) {
removeClass(element, '_idGenStateClick');
var actions = element.getAttribute("data-releaseactions");
if(actions) {
eval(actions);
}
event.stopPropagation();
event.preventDefault();
}
function handleMSOStateParentOfObject(element) {
var prev = element;
var parent = prev.parentNode;
var found;
while(parent && !found) {
var cn = parent.className;
if(cn && cn.indexOf('_idGenMSO') != -1)
found = true;
else
prev = parent;
parent = prev.parentNode;
}
if(found) {
var nextState = prev;
var mso_states = parent.children;
for (var i = 0, state; state = mso_states[i]; i++) {
var cn = state.className;
if (cn.indexOf('_idGenCurrentState') != -1 ) {
handleMediaInMSOState(state);
removeClass(state, '_idGenCurrentState');
addClass(state, '_idGenStateHide');
removeClass(nextState, '_idGenStateHide');
addClass(nextState, '_idGenCurrentState');
return;
}
}
}
}
function onMediaStart(id, time, startDelay) {
setTimeout(function() { onStart(id, time) }, startDelay*1000);
}
function onStart(id, time) {
var myMedia= document.getElementById(id);
if(myMedia) {
handleMSOStateParentOfObject(myMedia);
myMedia.currentTime = time;
myMedia.play();
}
}
function goToDestination(ref) {
window.location.href = ref;
}
function handleMediaInMSOState(element) {
/*This function is used to stop playing media present in current state when we move from current state to another state.*/
var descendants = element.getElementsByTagName('*');
for(var i = 0; i < descendants.length; i++) {
var e = descendants[i];
var tagName = e.tagName.toLowerCase();
if(tagName == 'video' || tagName == 'audio') {
if(!(e.paused)) {
e.currentTime = 0;
e.pause();
}
}
}
}
function handleAnimationInMSOState(element) {
/*This function is used to trigger mso state load animations.*/
var cn = element.className;
if(cn.indexOf("_idGenAnimation") != -1) {
var startClassName = element.getAttribute("data-idGenAnimationStartState");
var endClassName = element.getAttribute("data-idGenAnimationEndState");
removeClass(element, endClassName);
addClass(element, startClassName);
var actions = element.getAttribute("data-animationOnStateLoadActions");
if(actions) {
var selfContainerID = element.id;
eval(actions);
}
}
var descendants = element.getElementsByTagName('*');
for(var i = 0; i < descendants.length; i++) {
var e = descendants[i];
var cn = e.className;
if(cn.indexOf("_idGenAnimation") != -1) {
var startClassName = element.getAttribute("data-idGenAnimationStartState");
var endClassName = element.getAttribute("data-idGenAnimationEndState");
removeClass(element, endClassName);
addClass(element, startClassName);
var actions = e.getAttribute("data-animationOnStateLoadActions");
if(actions) {
var selfContainerID = e.id;
eval(actions);
}
}
}
}
function goToState(mso_id, stateName, goBackToPreviousState, startDelay) {
setTimeout(function() { goToStateWrapper(mso_id, stateName, goBackToPreviousState) }, startDelay*1000);
}
function goToStateWrapper(mso_id, stateName, goBackToPreviousState) {
var mso_element = document.getElementById(mso_id);
if(mso_element) {
removeClass(mso_element, '_idGenStateHide')
var mso_states = mso_element.children;
for (var i = 0, state; state = mso_states[i]; i++) {
var cn = state.className;
if (cn.indexOf('_idGenCurrentState') != -1 ) {
var prevState = state;
if(nextState) {
handleMediaInMSOState(prevState);
removeClass(prevState, '_idGenCurrentState');
addClass(prevState, '_idGenStateHide');
removeClass(nextState, '_idGenStateHide');
addClass(nextState, '_idGenCurrentState');
if(goBackToPreviousState)
addClass(prevState, '_idGenPreviousState');
handleAnimationInMSOState(nextState);
}
}
var stateAttr = state.getAttribute('data-idGenObjectState');
if (stateAttr == stateName) {
var nextState = state;
if(prevState) {
handleMediaInMSOState(prevState);
removeClass(prevState, '_idGenCurrentState');
addClass(prevState, '_idGenStateHide');
removeClass(nextState, '_idGenStateHide');
addClass(nextState, '_idGenCurrentState');
if(goBackToPreviousState)
addClass(prevState, '_idGenPreviousState');
handleAnimationInMSOState(nextState);
}
}
}
}
}
function playAnimatedElement(animated_element, className, hideAfterAnimating) {
removeClass(animated_element, '_idGenStateHide');
removeClass(animated_element, '_idGenPauseAnimation');
var cn = animated_element.className;
var previousAnimationClass = animated_element.getAttribute("data-idGenAnimationClass");
if ((cn.indexOf(className) == -1) && (cn.indexOf(previousAnimationClass) == -1)) {
addClass(animated_element, className);
animated_element.setAttribute("data-idGenAnimationClass", className);
}
else {
removeClass(animated_element, className);
removeClass(animated_element, previousAnimationClass);
animated_element.removeEventListener("webkitAnimationEnd", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
animated_element.removeEventListener("animationend", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
setTimeout(function() {addClass(animated_element, className)}, 10);
animated_element.setAttribute("data-idGenAnimationClass", className);
}
animated_element.addEventListener("webkitAnimationEnd", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
animated_element.addEventListener("animationend", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
}
function playAnimation(animation_id, className, startDelay, hideAfterAnimating) {
var animated_element = document.getElementById(animation_id);
if(animated_element) {
handleMSOStateParentOfObject(animated_element);
var startClassName = animated_element.getAttribute("data-idGenAnimationStartState");
var endClassName = animated_element.getAttribute("data-idGenAnimationEndState");
removeClass(animated_element, endClassName);
addClass(animated_element, startClassName);
setTimeout(function(){playAnimatedElement(animated_element, className, hideAfterAnimating)}, startDelay*1000);
}
}
function onPlayAnimationEnd(element, hideAfterAnimating, evt) {
var className = element.getAttribute("data-idGenAnimationClass");
var startClassName = element.getAttribute("data-idGenAnimationStartState");
var endClassName = element.getAttribute("data-idGenAnimationEndState");
removeClass(element, className);
removeClass(element, startClassName);
addClass(element, endClassName);
if(hideAfterAnimating)
addClass(element, '_idGenStateHide');
evt.stopPropagation();
}
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