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here are not many cockails named

after cities, let alone cities buile on

an island, and few are as pﬂpu].‘.r
as the Manhattan. But oddly enough, the
origin of the Manhattan is almost as mys-
terious as the beginning of the Martini, an-
other famous American cockrail also rra-
dinonally served chilled and straighr up.

According ro the most-oft-quored leg-
end, in 1874, duning a party ar The Man-
hattan Club in New York City to honor
Democraric presidential nominee Samuel
J. Tilden, hostess Jennie Churchill (the
American wife of Britain’s Lord Ran-
\JL'IPh L|1un.'|1l|| .IIH,I h,:[l,:r;- |'|“1|_|]I;_'f {JI
Winston Churchill), asked for a drink
made with an American whiskey that
would be slightly spicier and sweeter than
a straight pour. One of her guests, Dr. lain
Marshall, l'r|:1|i!.‘.L'n;f ]'\:ﬁ' .uidlr'l_u SoIme Ver-
mouth, bitters, and a cherry and gra-
4.'iHl.!I-|fl pr;'mn:-.'d his concoction to her,
Unlike guest of honor Tilden, who subse-
quently lost the election o Republican
candidate Rutherford B. Haves and sank
into obscurity, Lady Churchill's cockeail
was the hit of the party and achieved im-
mortality. Everyone agreed it should be
called the Manharan, after the club
“'I'IL'FL' I wWils H'I"u'l;"l'ltL'i,I.

However, the facts indicate that Lady
Churchill may have been in England at the
time, giving birth to the future prime min-
ister (5ir Winston was born in Oxfordshire
on November 30, 1874}, Furthermore, the

Manhattan may have already existed.
Some sources say the cockrail was invent-
ed in the 18605 by a New York bartender
named Black, who ran a saloon on Broad-
way, just below Houston Street. Due to
this geographical location, it became
known as the Manhawan. Personally, |
prefer the first version because — to para-
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phrase from The Man Wha Shot Liberty
Vidawee — “When the legend becomes
betrer than the facts, print the legend.”

Another controversy is whether a
Manharean should be made with bourbon
or rye. | believe the original Manhattan
was made with rye, as it was on the scene
first and bourbon only gained in popular-
tv duning the lawer part of the Victorian
era. But once we entered the 20th century,
Manhartans began being made with a
greater vanety of spirits, from Tennessee
whiskies to Canadian blends. The Savoy
Cocktail Book, compiled in 1930 by the
legendary Harry Craddock, head bar-
tender of The American Bar ar The Savoy
hotel in London, lists four different Man-
hattan recipes, two made with rve, and
two with Canadian Club,

Craddock’s modern-day counterpart,
Tony Abou-Ganim, describes the Man-
hattan F'K."I'IIL'L[I}' and HL!\.‘I.'II'I{I"!. in his ex-
cellent book, The Modern Mixologist —
Contemparary Classic Cockeadls: “The
Manhattan, made of straight rye

whiskey, Italian sweet vermouth, and An-
gostura birters, is simple, ver sulery,”

RICHARD CARLETON HACKER

I Take NManhattan

The classic cocktail has hazy origins but enduring appeal.

Sultry, ves, Bur simplicity can be a
matter of interpretation, for there are nu-
merous variations on the Manhatan, In
its purest form, using an ice-filled cockeail
shaker, it is a two-ounce pour of bourbon
or rye, a splash of both sweet and dry ver
mouth, stirred (although some prefer it
shaken), then strained into a chilled mar-
tini glass and garnished with a cherry. For
a Perfect Manharttan, add birters.

However, ar Red O, the West Holly-
wood hotspot opened by celebrity chef
Rick Bayless, head bartender Steven Cal-
abro has created the Red O Manhartan,
using 1-proof Knob Creek bourbon,
Carpano Annca vermouth and grapefruit
biters, and a Luxardo cherry garnish.

Another celebrity chef, Michael Mina,
opened his now-famous Clock Bar ar the
Westin St. Francis in San Francisco two
vears ago by having his head bartender at
the time, Marco Dionysos, create his Lip-
town Manhattan — one of the best 've
ever had, Here's his award-winning recipe:

2 oz, Maker’s Mark bourbon

14 oz, Amaro Nommo [talian bitters

I dash Regans® Orange Bitters

14 oz, Jhice frow Litxardo brandied

cherries (or substitute Cherry Heering)

Stir, strain into chilled cocktail glass,
rim with flamed orange rind, parnish
with three brandied cherries.

Indeed, the simple Manhattan can be
multi-faceted. So it’s not surprising that on
the back of his business card, Chris Mor
ris, Master Distiller for Woodford Re-
serve, lists a Manhattan recipe. Made with
Woodtord Reserve bourbon, of course, O

Head barterder Jaren Singh serves up a Perfect
Maarehsittar made with Basil Haveen bosrbon at
Michael Mina's Stonelill Tavers in the 5t Regis
Momarcl Beach resart in Southern California,



