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Okay, I admit it. I was born and raised in the Islands, but I never sipped a mai tai— 

a Hawaiian icon—until I started doing research for this book. The reason? I’ve always 

regarded it as a humdrum “tourist drink” without the sauciness of a margarita, the 

sprightliness of a mimosa or the sophistication of a martini. Nothing could be farther from 

the truth. The mai tai can be all of those things—and much more. But the mai tai hasn’t 

always received the respect it deserves. Film critic, writer and actor Joe Bob Briggs 

dismissed the mai tai as “a combination of cough syrup, pancake batter and the automatic 

transmission fluid from a 1973 Oldsmobile Toronado.” Mai tai aficionados, however, stand 

by their drink and have clear ideas about what constitutes a memorable one. It starts with

premium rum and fresh ingredients (that means freshly squeezed juices and no syrups);

it attains a nice balance of sweet and sour

common error is to make the drink too sweet); a

it is served cold (the ice can be shaved, crushed 

in cubes, as long as there is a generous amount 

it). Other than that, when it comes to making m

tais, there apparently are no boundaries, no hard

and-fast rules, allowing creative mixologists t

reinvent the world’s most famous cocktail ove

and over again. While purists stick to the

traditional ingredients (rum, orange curacao,

orgeat, simple syrup and lime juice), others have

boldly experimented with flavorings as diverse

as blueberry preserves, sherbet, li hing mui

powder, ginger and Jell-O. Have fun mixing 

and tasting the 53 “new-wave” mai tai 

recipes I’ve selected for this book!

Cheers!

Cheryl Chee Tsutsumi




