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The Carisma and Enthusiasm of a great |.B.A. Bartender, Thanks Mr. Sawai

Thanks, Mr. Sawai

Thanks, for your contribute to the Train-

ing Center, to the John Whyte Alumni and For Ever in our
all the Associated Guild’s, thanks for you .
smile, thanks for all the moment enjoyed Heart & Thinks.

together. Symbol and and mentor of
1.B.A.,mentor for the young bartender, we
can’t forget your Carisma and Happiness
during the 1.B.A.Contests around the world.
JWCacademy Board.

In 1978, Mr Yoshiaki Sawai was awarded Kylix History

the Angelo Zola Prize. The first recipient to

win this acclaimed IBA’s award. This award Jwcacademy Highlights

was given to outstanding personality who

has done beyond his call of duties and with Hits and Rules for Bartenders
great contribution to the IBA. Mr Sawai you

set the pace for us to follow. Jwca Last News

I.B.A. meeting Halkidiki Halkidiki is one of the most famous and touristy regions of
mainland Greece.
According to mythology, Halkidiki was the place were a huge

battle took place, opposing Zeus, helped by the other Olym-
pian Gods, to the Giants, children of Gaea (Mother Earth)

and Uranus.
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Kylix by Everdiges
(ca.500 BC)

British Museum London

History of Ancient Greek
pottery

The history of Ancient Greek pottery is
divided stylistically into periods:

*the Protogeometric about 1050 BC;

*the Geometric about 900 BC;

*the Late Geometric/Archaic about 750 BC;
*the Black Figure from the early 7thcent.BC;
* and the Red Figure from about 530 BC.
The range of colours which could be used on
pots was restricted by the technology of
firing: black, white, red, and yellow were
the most common. In the three earlier peri-
ods, the pots were left their natural light
colour, and were decorated with slip that
turned black in the kiln.

Red-figure kylix by Everdiges (circa 500 BC)

in the British Museum, London.

The fully mature black-figure technique, with
added red and white details and incising for
outlines and details, originated in Corinth
during the early 7th century BC and was
introduced into Attica about a generation
later; it flourished until the end of the 6th
century BC. The red-figure technique, in-
vented in about 530 BC, reversed this tradi-
tion, with the pots being painted black and
the figures painted in red. Red-figure vases
slowly replaced the blackfigure style. Some-
times larger vessels were engraved as well

as painted.

During the Protogeometric and Geometric
periods, Greek pottery was decorated
with abstract designs. In later periods,
as the aesthetic shifted and the techni-
cal proficiency of potters improved,
decorations took the form of human
figures, usually representing the gods
or the heroes of Greek history and
mythology. Battle and hunting scenes

were also popular, since they allowed the

depiction of the horse, which the Greeks
held in high esteem. In later periods erotic
themes, both heterosexual and male homo-

sexual, became common.

Greek pottery is frequently signed, some-
times by the potter or the master of the pot-
tery, but only occasionally by the painter.
Hundreds of painters are, however, identifi-
able by their artistic personalities: where
their signatures haven't survived they are
named for their subject choices, as "the
Achilles Painter", by the potter they worked
for, such as the Late Archaic "Kleophrades
Painter', or even by their modern locations,
such as the Late Archaic "Berlin Painter".
Corinth once made pottery decorated with-
out any paint. Instead a watery clay mixture
was used. When the pot was fired in a kiln,
the areas painted with clay mixture turned
black. Unpainted areas turned a light brown
or reddish brown colour, depending on the
type of clay.

For 200 years the Corinthians sold their
pottery all over the Greek world, and Cor-

inth became a wealthy and busy trading

centre.

JWCA
Highlits

1.1st Jwcademy Meeting 2006

2.JWCA Meeting - Milan - May

3. JWCA Meeting - Milan -
September

4. September 2006

5.Foundation of JWCA News

News From Singapore
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My Cocktails’ Book Collectionon

Andrea Bianco - President of JWCA

Hints and Rules For Bartenders.

Written by the professor Jerry Thomas
The Bartender Guide of 1862

1. An efficient bartender's first aim should be to please his custom-
ers, paying particular
attention to meet the indi-
vidual wishes of those
whose tastes and desires
he has already watched
and ascertained; and,
with those whose peculi-
arities he has had no
opportunity of learning,
he should politely inquire
how they wish their bev-
erages served, and use
his best judgment in en-
deavoring to fulfill their
desires to their entire
satisfaction. In this way he
will not fail to acquire
popularity and success.

2. Ice must be washed
clean before being used,
and then never touched
with the hand, but placed in the glass either with an ice-scoop or
tongs.

3. Fancy drinks are usually ornamented with such fruits as are in
season. When a beverage requires to be strained into s glass, the
fruit is added after straining; but when this is not the case, the fruit is
introduced into the glass at once. Fruit, of course, must not be han-
dled, but picked up with a silver spoon or fork.

4. In preparing any kind of a hot drink, the glass should always be
first rinsed rapidly with hot water ; if this is not done the drink cannot
be served sufficiently hot to suit a fastidious customer. Besides, the
heating of the glass will prevent it from breaking when the boiling
water is suddenly introduced.

5. In preparing cold drinks great discrimination should be ob-
served in the use of ice. As a general rule, shaved ice should be used
when spirits form the principal ingredient of the drink, and no water
is employed. When eggs, milk, wine, vermouth, seltzer or other min-
eral waters are used in preparing a drink, it is better to use small
lumps of ice, and these should always be removed from the glass
before serving to the customer.

6. Sugar does not readily dissolve in spirits ; therefore! when mak-
ing any kind of hot drink, put sufficient boiling water in the glass to
dissolve the sugar, before you add the spirits.

7. When making cold mixed-drinks it is usually better to dissolve
the sugar with a little cold water, before adding the spirits. This is not,
however, necessary when a quantity of shaved ice is used. In making
Cocktails the use of syrup has almost entirely superseded white sugar.

8. When drinks are made with eggs, or milk, or both. and hot
wliDe or spirits is to be mixed with them, the latter must always be
poured upon the former gradually,
and the mixture stirred briskly during the process; otherwise the eggs
and milk will curdle. This is more particularly the case when large
quantities of such mixtures are to be prepared. Such drinks as " Eng-
lish Rum Flip," "Hot Egg Nogg " and "Mulled Wine," are sure to be
spoiled unless these precautions are observed.

9. In preparing Milk Punch or Egg Nogg in quantity the milk or
eggs should be poured upon the wine or spirits, very gradually, and
continually beating the mixture in order to mix the ingredients thor-
oughly.

10. When preparing cold
Punch, the bowl should be
placed in a tin or metal
vessel about the same depth
as the height of the bowl,
the space between the bowl
and the vessel being packed
with ice, and a. little rock-
salt sprinkled over the sur-
face, which has the effect of
producing a freezing mix-
ture, much colder than the
plain ice. Towels may be
pinned around the exterior
of the vessel, and the ex-
posed surface of the ice
trimmed with fruit or leaves,
giving the whole an attrac-
tive appearance.

11. In case brandy, whiskey, or other liquors are to be drawn for
use direct from the wood, the cask should be placed upon a skid, a
substantial stand made expressly for the purpose, and kept in a place
where the temperature is moderate and uniform.

12. Bottles containing liquor should be kept lying down, in order to
keep the corks moist, and prevent the strength being lost by evapora-
tion.

13. Casks containing Ale or Porter should be tapped before plac-
ing them on the skid, and then allowed sufficient time for the contents
to settle and become clear before using.

14. Champagne requires careful treatment. It is not advisable to
place more at a time on ice than is likely to be used, b™cause if re-
moved from the ice and again allowed to get warmer, a second icing
injures both flavor and strength.

15. When champagne has been well iced, it requires a good deal
of care in handling the bottles; cold renders the glass brittle, and less
able to withstand the expansive pressure of the contents.

16. Bottles containing champagne, or any other brisk wines, must
be kept laying down; if in an upright position for any length of time,
the corks become dry, and the gas is liable to escape.

17. During the process of cooling sparkling wines, the bottles
should not be placed in direct contact with the ice, because that por-
tion of the bottle which touches the ice cools more rapidly than the
remainder, causing unequal contraction and consequent tendency to
crack.
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18. When sparkling wines are served in the bottle, they should be
put in an ice-pail, and the space between the bottles and pail filled
with ice broken small. When the bottle is entirely surrounded by ice,
the liability of cracking from unequal contraction does not exist.

19. When Champagne is in occasional use, being served by the
glass or for mixing' beverages, it is a good plan to place the bottle
on a rack, the neck sloping downwards, and insert through the cork
a corkscrew syphon provided with a cut off or faucet, by the use of
which a small portion may be drawn off at a time without allowing
any escape of the gas.

20. Mineral waters contained in syphons should be cooled gradu-
ally, and not allowed to stand in contact with the ice. Although the
syphons are constructed of very thick glass, this very thickness, while
affording complete resistance to the expansion of the gas contained,
is the more liable to crack from unequal contraction, when only one
portion of the syphon is touching the ice.

21. Cordials, Bitters, and Syrups should be cooled gradually, and
not laid upon ice. A moderate degree of coolness is sufficient for
these preparations, as they are only used in small portions for mixing
and flavoring.

22. Claret, Rhine-Wines, Sherry, Port, etc., require special atten-
tion. Their temperature should not be too cold; and, when poured
into glasses, the bottle should be steadily handled, so that any sedi-
ment that may be in the bottom of the bottle is not disturbed. Bottles
containing these wines, when laid away, should be placed on their
sides, to keep the corks moist.

23. Whiskey is usually kept directly on ice, but brandy and other
liquors require only a. moderate temperature. Fine old Cognac loses
its" velvet" when chilled.

24. The refreshing qualities and flavor of Lager beer depend very
largely on the manner of keeping and handling. Casks or kegs con-
taining it should be kept at a temperature of about 40°. Lager is
always in its best condition when it comes from the brewer's ice-
house. When carted through the streets on a hot summer's day, the
temperature is quickly increased, and it must then be stored in a re-
frigerator for three or four days in order to reduce it to a proper
temperature before using.

25. When the consumption of a keg of beer is sufficiently rapid, it
is best drawn directly from the keg, the first glass drawn being re-
jected. The tap must be thoroughly cleansed before using; and, as
soon as the beer ceases to run freely, a vent is placed in the bung.
When, however, the keg has to stand in use for some time before it
becomes empty, a considerable amount of gas will escape every time
the vent is opened, and the beer will soon become" flat, stale and
unprofitable" at least for the consumer. To obviate this, and to keep
the beer tolerably fresh to the end, the vent is not used, but a tube is
inserted in the vent-hole, leading to a receiver or cylinder containing
air, compressed either by water-power or a hand force-pump. This
exerts a continual pressure on the surface of the beer, and prevents
the gas from rising. Too great an amount of air-pressure should be
avoided, because the beer will be driven too forcibly through the
tap, and fill the glass with more froth and less beer than a thirsty
drinker would care to pay for.

The air in the cylinder should be drawn from a pure source, by means

of a tube, if necessary, leading to the open air. The air in a cellar or
even a close apartment is rarely pure, and would have a decidedly
unwholesome effect on the beer.

26. Bottled Beer should be kept in a cool place or in a refrigera-
tor, not in contact with the ice. The bottles ought to stand upright, so
that any sediment will settle to the bottom. It is, therefore, not advis-
able to pour the last dregs of the bottle into the glass.

27. Syrups are peculiarly attractive to ants, flies, and other insects;
they should, therefore, be kept in . closely corked vessels; and, when
in bottles for use, be kept in a cool place, properly corked, a rubber

cork being most convenient, and the bottles standing upright in water.

In this manner the bottles will be out of the reach of insects of every

kind.

Mixed Drinks & Literature

First Book on Cocktail “The Bon
Vivant’s or How To Mix Drinks “
by Jerry Thomas published
in1862.

“Bartender’s Manual” published
in1872 by Harry Johnson.

“The New and Improved lllus-
traded Bartender’s Manual or
How To Mix Drinks of the present
style” published in 1888 by
Harry Johnson.

The First European Cocktails Book

was written by Leo Engel and
published in London in1878

“American & Other Drinks “

Contact and information about John Whyte Club Academy

web: www.jwcademy.com

mail: info@jwcacademy.com


http://www.jwcademy.com
http://www.jwcademy.com

martinirepublic.com martinilounge.com theartofdrink.com

Search Tips of the
month on web

iba-world.com cocktailtimes.com drink fokus.com
\AAA

I.B.A. disaronno.it mymartni.it
Product

mariebrizard.com diageo.com bolscocktails.com

* Sheaking News JWCA

During the I.B.A. Congress in Greece
the Jwcacademy wish purpose to the I.B.A.
Guilds, the concept for a new young bar-
tenders competition, in replacement of the
past “Paissa Prize”, the young committee of
JWCA would like to not less the history and
International Zola Award the tradition of 1.B.A. and what have
learned for many years of the experience
with first Paissa Prize, after with Interna-
tional Paissa Prize, then Grand Prix Martini
and Bacardi Martini Paissa Prize.

STUDY & RESEARCH CENTER OF THE
INTERNATIONAL BARTENDERS ASSOCIATION

Jwcademy.com
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