The Classic Martini



The Martini is arguably the most popular cocktail of all time. Stunning in its simplicity, the cocktail has such devotees as James Bond and the Rat Pack. Made properly, a classic Martini can take your breath away with its icy fire, while simultaneously soothing the stress of the most savage day. 
There are many varieties of the martini, from the Gibson (which uses a cocktail onion instead of an olive) to the Perfect, which uses half sweet and half dry vermouth and is garnished with an orange slice. Perhaps the most famous variety is the dirty martini which includes a teaspoon or two of olive juice. By perfecting the classic martini you will master the skills necessary to experiment with all the variations of this timeless cocktail. 
· The classic Martini only has two ingredients, so it is particularly important to use the best you can afford; there are no fruit juices or other flavours to mask inferior alcohol. 

· Store vermouth in the refrigerator to retain its flavor longer. 
· Don’t chill the gin or vodka or it won’t get diluted enough by the ice to achieve the proper proportions. 
· A classic martini is served “straight up” (without ice), but those who prefer it “on the rocks” (with ice) will get a more diluted drink. 

· Vodka can be used as a substitute for gin when making a martini.

SHAKEN OR STIRRED?

Energetic stirring or shaking with ice is vital for a smooth and silky result. This cocktail can be shaken in a cocktail shaker or stirred with a bar spoon in a cocktail shaker, according to your preference. 
· Stirring produces a crystal clear martini, but it will never get as cold as a shaken martini. 
· Shaking creates bubbles and tiny ice shards, and therefore a “misty” appearance-which clears in about 60 seconds. 

The alcoholic ingredients you will use to make a martini are: gin and vermouth. Alternatively you can use vodka instead of gin.
GIN: A distilled liquor made from grain and flavoured primarily with juniper berries. Popular gin brands include Beefeater, Bombay and Bombay Sapphire, Gordon’s, Seagram’s and Tanqueray

VODKA: A neutral spirit (made from grain, fruits or vegetables) that is distilled to at least 190 proof, bottled at a minimum of 80 proof, and devoid of distinctive character, aroma, taste, or colour. 

VERMOUTH: A fortified wine flavoured with complex formulas of countless botanicals, including herbs, spices, flowers, and seeds. There are primarily two styles of Vermouth: sweet and dry. Some of the better known brands are Cinzano, Martini & Rossi, and Noilly Prat.

How to make a classic Martini

INGREDIENTS:

· 2 parts (60ml) gin 
· 1 teaspoon dry vermouth 
· Ice
· Lemon twists / olives: for garnishing. 

THINGS YOU WILL NEED:

Martini glass
 (this can be chilled in the refrigerator beforehand if desired)       


Cocktail shaker           


Measuring cup / measuring spoons           


Strainer            


Bar spoon                     


Toothpicks (to thread olive on for garnishing)   


INSTRUCTIONS:
STEP 1:

Chill your glass. (Do this by adding ice and water to your martini glass. Alternatively the glass can be chilled by keeping it in the refrigerator).
STEP 2:

Start with a clean cocktail shaker and fill with ice. 


STEP 3:
Add 2 parts (60ml) of Gin / Vodka. Then add 1 teaspoon of dry vermouth—or less. If you want it dry, just add a quick splash. (The less vermouth, the drier the Martini.)
Add a splash of olive juice if you want to create a dirty- as opposed to a classic- martini. 

STEP 4:

Take a bar spoon and stir vigourously. Stir until the shaker gets visibly frosty on the outside and your fingers are freezing. 

Alternatively the cocktail can be shaken in cocktail shaker. 

STEP 5:
Empty the chilled glass. Shake it out. 
STEP 6:
Strain mixture into chilled glass. 
STEP 7:
Garnish with an olive OR cocktail onion OR lemon twist and enjoy!

ANALYSIS OF INSTRUCTIONS:

This set of instructions will inform a reader how to do something but also why they are doing it. My target audience is readers who are reading to do and also to learn. It is vital to understand the process of making a martini because this will determine the end result. I debated just using the ingredients list, things you will need and instructions, and excluding all the information from the introduction. However, this information is just as essential to the procedure as the actual steps. A user without the introduction information may go out and purchase the cheapest, nastiest gin available which would ultimately affect the overall taste and success (or lack thereof) of the end result. Essentially the overall purpose of this message is reading to do. Whilst there is a lot of information here that allows the reader to learn, this information is included to aid the reader is being able to complete the task of making a martini.  The information included is for the benefit of the reader and to enhance their understanding of the process. “The presentation (of ideas) must begin and end with its audience and everything that is done in between is done solely, consciously, intentionally, deliberately to affect him”. 

These instructions are written in imperative mood. I have kept the language as simple as possible to prevent confusion or information overload. The content is around 600 words and should not be difficult to comprehend. Readability was an important factor in the decisions I made, and it was vital to make these instructions as accessible and easy to understand for readers as possible. “Readability is one of the most important factors in developing good manuals. Poor writing and or poor layout increase reading time and user costs.” 
 
The instructions are structured in a logical style. I have explained the information you would need to know before even going out to buy the ingredients and the utensils and actually making the drink. For instance, in the introduction a user could determine whether they want to stir or shake their martini, and if they want to use vodka instead of gin. Perhaps they have decided that a shaken vodka martini is for them, so that when checking the Ingredients and things you will need lists, they can determine that they don’t need to buy gin, or a bar spoon. Once they’ve bought their ingredients they will know to store the vermouth in the fridge, and the vodka at room temperature. The reader can then begin the procedure with all the information they need.  
For the purpose of these instructions I am assuming the reader has no prior knowledge or experience in cocktail making. The simple, user-friendly style means that its usage could extend from a professional bartender to a person with no bar experience. It is important to be conscious of the uses and the target audience, and I tried to keep these in mind as I wrote. “Editors can improve documents by understanding readers, by imagining uses and by applying their knowledge of how people learn through language.”
 
I chose to use coloured paper for these instructions because I tried plain white paper first and it seemed bland. This martini recipe is presented to its readers as stylish, sophisticated and classic, and even though the increased cost of colour paper over plain white is significant, I’m assuming that this would be published in a chic Donna Hay style book where style expenses are factored into the budget! The writer should always “represent the reader and advocate document design choices that enhance the reader’s experience”. 

There should be no assumptions in this document. I have defined to the reader what a martini is, placed it in a context whilst also demonstrating the varieties (however briefly). Necessary background information is included for the reader and the drink is placed in a social and historical context. The importance of good quality ingredients is emphasized, as well as the appropriate storage of these ingredients. The aim of these instructions is to demonstrate to the reader how to make a classic martini. Upon doing this, the operator will be equipped with the skills to make other variations of the cocktail in the future.  
In attempting to remove all underlying assumptions bar jargon like “straight up” and “on the rocks” is defined in the introduction, because it is necessary for people to know these terms as it is common within a drinking context. For instance, if someone was using this guide as a training manual for bar staff, it would be necessary to inform them of these terms because customers ordering a drink will use jargon such as “straight up” to mean without ice. Although jargon is generally discouraged, it is widely used which is why I explained it.  “Writers of instructions must make some assumptions about the operator, such as assuming he knows the meaning of every-day words, though writers must always be careful in their use of technical terms, or specialised meaning of familiar words.The art of successful instruction writing is to make the correct assumptions and to do this the writer must put himself in the receiver’s frame of reference.” 

The martini is a simple cocktail to make, but the duality of the process could cause confusion. It can be shaken or stirred, which is why I defined both of these processes as well as stating their purposes. Furthermore, the martini can be made with either gin or vodka, which is stated in the introduction when discussing the variations. Again, while a person having a cocktail party at home may not need to know that there are classic, perfect, dirty, Gibson varieties of the martini, they may like to offer their guests the option of vodka over gin. Similarly, in a professional context a bartender would need to be aware of these options. This would only be an introductory guide for a professional though, and further reading would be necessary for someone who wanted to work in a cocktail bar. 
 I also felt it necessary to define the alcoholic components of this cocktail: gin / vodka and vermouth. This provides the reader with an understanding of the alcohol they are using, as well as providing them with suggested brand names (for when they are shopping for ingredients). 
 I have combined four different martini recipes in order to produce the most effective instructions. Using a logical sequence, I have listed the ingredients first, then the utensils needed and then the instructions of how to actually make the cocktail. The measurements are listed using the metric system, as modern audiences within Australia would be most likely to understand this. Also bar equipment (measuring shot glasses etc.) adhere to this form. The ingredients have been bolded, so that at a first glance a person knows exactly what they need (gin, vermouth, ice, lemons / olives). The images accompanying the list of ‘things you will need’ are to clearly demonstrate items most people may not be familiar with. Many people may recognise a martini glass, but not be able to identify it by name. Also, cocktail shakers, strainers and bar spoons may be foreign objects in most homes. I have chosen to italicize the key verb of each step to improve readability and comprehension. Basically a user should be able to skim over this and be able to understand it. “The information about sequence is contained in the lay-out, rather than in the text which makes it quicker and easier to absorb”.  
 I have made the layout of the instructions as familiar and non-threatening as possible. The ingredients and things you will need are written in lists (which people are familiar with and understand) and the instructions are broken down into steps, clearly separated by lines and space. “The user must be considered at all times. A solid page of narrative discourages a reader, while short paragraphs surrounded by white space are more likely to hold the reader’s interest.”
 
While I have tried to educate readers and present a stylish, comprehensive set of instructions, ultimately the simplicity and brevity of the instructions are done to improve readability. If used as a training manual for bar-staff a simple, readable guide will save everyone time / money. “The largest factor in the hidden costs of manuals is readability. If a page is difficult to understand the reader must take extra time to determine the meaning.”
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