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Espresso Martini
recipe
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Espresso 1 thsp sugar 60 ml vodka 30 ml coffee 3 coffee
liquar beans

Chill your martini glass in the
refrigerator.

Fill a cocktail shaker with ice, add sugar
syrup, vodka, espresso, and coffee liqueur.
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Strain the drink into a chilled V-shaped
cocktail glass.

Put three espresso beans on top.

How to make espresso martini is a question that many cocktail enthusiasts
find themselves asking, especially when they are seeking a perfect blend of
rich coffee flavor and the kick of a classic cocktail. The espresso martini
has gained immense popularity over the years, not only for its unique taste
but also for its delightful combination of caffeine and alcohol, making it an
ideal choice for a night out or a dinner party. In this article, we will
explore the history of the espresso martini, the ingredients needed to create
the perfect blend, step-by-step instructions for making it, and tips for
personalizing your drink.

History of the Espresso Martini

The espresso martini is a relatively modern cocktail, invented in the 1980s
by bartender Dick Bradsell at the Soho Brasserie in London. According to
legend, a famous model asked Bradsell for a drink that would "wake her up and
then f her up." This request inspired him to combine vodka with freshly
brewed espresso, coffee liqueur, and sugar syrup. The result was a cocktail
that not only provided a caffeine boost but also a smooth, indulgent
experience.



Over the years, the espresso martini has evolved, becoming a staple on
cocktail menus worldwide. Its rich, silky texture and intense coffee flavor
appeal to both coffee lovers and cocktail aficionados alike. Today, it is
often enjoyed as a dessert cocktail, making it a perfect way to conclude a
meal.

Ingredients Needed

To make a classic espresso martini, you will need the following ingredients:

Essential Ingredients

1. Freshly Brewed Espresso: The heart of the espresso martini, it provides
the rich coffee flavor and essential caffeine kick.

2. Vodka: A neutral spirit that acts as the base of the cocktail, allowing
the coffee flavor to shine.

3. Coffee Liqueur: Typically KahlGa, it adds sweetness and depth to the
cocktail.

4. Simple Syrup: This syrup balances the bitterness of the coffee; you can
adjust the sweetness according to your taste.

5. Ice: For shaking and chilling the drink.

6. Coffee Beans: For garnish, adding a touch of elegance to the presentation.

Optional Ingredients

- Flavored Syrups: Hazelnut or vanilla syrups can be added for extra flavor.
- Chocolate or Cocoa Powder: A sprinkle on top can enhance the overall
aesthetic and taste.

- Milk or Cream: For a creamier texture, you can add a splash of milk or
cream.

Step-by-Step Instructions

Now that you have gathered all your ingredients, it's time to make your
espresso martini. Follow these steps for a delightful cocktail experience:

1. Brew the Espresso

- Use a high-quality coffee bean for the best flavor.
- Brew a single or double shot of espresso (about 1 to 2 ounces) using an
espresso machine or a stovetop Moka pot. Allow it to cool slightly before



using it in the cocktail.

2. Prepare Your Shaker

- Fill a cocktail shaker with ice. It’s crucial to use enough ice to chill
the ingredients effectively and create that signature frothy texture.

3. Combine Ingredients

- Pour the cooled espresso into the shaker.

- Add 1.5 ounces of vodka.

- Add 0.5 ounces of coffee liqueur (or more, depending on your taste).

- Add 0.5 ounces of simple syrup. Adjust to taste if you prefer it sweeter.

4. Shake It Up

- Secure the l1id on the shaker and shake vigorously for about 15-20 seconds.
The goal is to create a frothy layer on top of the drink. The shaking process
should be intense to incorporate air into the mixture.

5. Strain and Serve

- Using a fine mesh strainer or the strainer from your shaker, pour the
mixture into a chilled martini glass. Straining helps achieve a smooth
texture without any ice shards.

6. Garnish Your Cocktail

- Place three coffee beans on the surface of the drink for garnish. This
tradition symbolizes health, wealth, and happiness.

Tips for the Perfect Espresso Martini

Creating the perfect espresso martini requires attention to detail and a bit
of practice. Here are some tips to enhance your cocktail-making skills:



Use Fresh Ingredients

- Always use freshly brewed espresso. Pre-made coffee or espresso will not
provide the same flavor and aroma.

Experiment with Ratios

- Feel free to adjust the ratios of vodka, coffee liqueur, and simple syrup
according to your personal taste preferences. Some may prefer a stronger
coffee flavor, while others may lean towards sweetness.

Chill Your Glasses

- For an extra touch of elegance, chill your martini glasses in the freezer
or fill them with ice water while you prepare the cocktail. This keeps your
drink colder for longer.

Consider the Quality of Vodka

- The vodka you choose can significantly impact the overall taste of the
cocktail. Opt for a high-quality vodka to ensure a smooth finish.

Try Different Variations

- Experiment with flavored liqueurs, syrups, or even different types of
coffee. You can create unique twists, such as a hazelnut espresso martini or
a mocha version by adding chocolate liqueur.

Serving Suggestions

The espresso martini is versatile and can be served on various occasions.
Here are some ideas for when to enjoy this delightful cocktail:

- Dinner Parties: Serve it as a dessert cocktail to impress your guests.

- Brunch: Pair it with a delectable brunch menu for a sophisticated touch.

- After-Dinner Drinks: Perfect for sipping after a meal, the espresso martini
serves as both a dessert and a pick-me-up.

- Special Events: Whether it’s a wedding, anniversary, or birthday, this
cocktail adds an element of fun and luxury.



Conclusion

Now that you know how to make an espresso martini, you can impress your
friends and family with your newfound cocktail skills. This delightful drink
combines the bold flavors of espresso with the smoothness of vodka and the
sweetness of coffee liqueur, making it a unique and enjoyable choice for any
occasion. With a little creativity and experimentation, you can personalize
your espresso martini to suit your taste. So, gather your ingredients, follow
the steps outlined above, and enjoy this iconic cocktail that perfectly
balances the worlds of coffee and mixology! Whether it's a casual get-
together or a formal dinner party, the espresso martini is sure to be a hit.
Cheers!

Frequently Asked Questions

What ingredients are needed to make a classic
espresso martini?

To make a classic espresso martini, you'll need 2 ounces of vodka, 1 ounce of
freshly brewed espresso, 1 ounce of coffee liqueur (like Kahlua), and 1/2
ounce of simple syrup.

How do I brew the perfect espresso for my espresso
martini?

To brew the perfect espresso, use freshly ground coffee beans, ensure your
espresso machine is properly heated, and extract the espresso shot for about
25-30 seconds to achieve a rich and creamy texture.

Can I make an espresso martini without a shaker?

Yes, if you don't have a shaker, you can mix the ingredients in a jar with a
tight lid. Shake vigorously for about 15-20 seconds to create froth before
straining into a glass.

What is the best way to garnish an espresso martini?

The best way to garnish an espresso martini is with a few coffee beans placed
on top of the foam, or you can use a sprinkle of cocoa powder for an extra
touch.

Can I use decaf coffee for an espresso martini?

Yes, you can use decaf coffee for an espresso martini if you want to enjoy
the flavor without the caffeine kick. Just ensure it's freshly brewed for the
best taste.



What variations can I try for my espresso martini?

You can try variations like adding flavored syrups (vanilla, hazelnut), using
flavored vodka, or incorporating a splash of milk or cream for a creamier
texture.
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