coastal kitchen happy hour!

he

Pomegranate

1IsStmas

We asked our favorite sommeliers,
authors, and cocktail-savvy friends

for holiday-inspired drinks
Eﬂ?osu}ggmglaggt to get your party buzzing

liqueur into a Champagne flute. 4 A r
Add 3 to 4 ounces sparkling - - —

wine, leaving at least 1 inch at

top of the glass. Add a small
scoop of passion fruit sorbet.
Makes 1 cocktail.

Reprinted with permission from

The Bubbly Bar (Clarkson Potter,
2009) by Maria C. Hunt.

Happy Elf

Combine 1 ounce

LET’S TOAST! melon liqueur, 2

“May your home ounces citrus vo.dka,
al b t and 1 ounce white
WY cranberry juice in
small to hold all an ice-filled shaker.
- Ofyour friends” Shake vigorously, and

strain into a cocktail
glass. Add cherries.
Makes 1 cocktail.

—old Irish toast

Euphorlc Eggno

Combine 10 scoops French vanilla ic e " 1

cream, 1'/2 cups eggnog, /2 cup bou

/2 cup brandy, 2 to 3 tablespoons or: § I'

liqueur, and /4 teaspoon grated nuti | 1

in a blender. Blend on lowest speed \ P} Cup()la
mixture is smooth. Sprinkle each servi b G T =

with grated chocolate or nutmeg. HOUSG WaSSEUl

Makes 8 to 10 servings. l Combine 1 gallon apple cider, 2
Reprinted with permission from Southern (12-ounce) cans frozen lemonade
Cocktails (Chronicle, 2007) by Denise ¢ )I | concentrate, thawed, 3 (3-inch)
[ cinnamon sticks, 1 tablespoon
- TI-:IS I ground cloves, and '/2 teaspoon
AROMATIC DRINK ground allspice in a large
IS GREAT FOR nonaluminum pan. Bring to a boil,
LARGE GROUPS

reduce heat, and simmer 15 minutes.
“ Place 4 dried apple rings, 1 thinly
sliced orange, and 1 thinly sliced
lemon in the bottom of a punch
'l bowl. Add 4 cups white wine. Stir in
warm cider mixture. Makes 22 cups.
The Cupola House, a historic home and
gardens on Edenton Bay in North Carolina,

serves this warm and soothing wassail
every year during its holiday celebration.
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coastal kitchen happy hour!

Ever wonder why we clink glasses when we toast? CHEERS

. . oge . . . . . LET’'S TOAST!
This ancient tradition was believed to drive away evil spirits.

) i i i “Good company;,
Etiquette experts say to make eye qontact, but it’s not F R%l\é\ @%%ES . Eﬂﬁﬂi‘cﬁiﬁlgume tequila, good wine, goodpwel};:ome
necessary to tap glasses with everyone at the table Amaze your friends 1 ounce fresh lime juice, and 4 ounces sparkling make good people”

wine into a red wine glass filled with 4 or 5 ice

with these easy toasts
cubes. Stir and garnish with an orange slice.

—William Shakespeare

s i s : A  FRENCH :
: L G e My S ot aa P 3 Avotre santé! :‘ak.e::f?;kta”ﬂ SO Y
\'h-_ by S " . . | eprinted with permission from Holiday Cocktails
v V lrl. cr 1 X ’ L P ). ,“ a 5 l?. L,"j (Toyour health) (Chronicle, 2003) by Jessica Strand.
Spritzer | ' i (Che ~
Prost! (Cheersl)

Combine /2 ounce hazelnut HEBREW
liqueur and /2 ounce apple L'chayim! (To life!)
brandy in a small measurin s C C

Agd o dg — andy ane ITALIAN 1
cup. apple slices, an - - D Cin cin! (Cheers!)
let soak 1 hour. Pour /4 ounce \ Mal'tll 11 ' ' =t . : S iC Pear—tini
liqueur mixture in 4 flutes, 1 ; Combine 1" ounces vanilla vodka, K JAP,ANE;E | ot R 7 I p y
and top with sparkling wine. A 1V4 ounces white créme de cacao, anpai! (Cheers)) i : i’ Combine 1 ounce pear vodka
Garnish with liqueur-soaked and 3/ ounce peppermint schnapps PORTUGUESE or pear brandy, 1 ounce spiced rum,
apple slices. Makes 4 cocktails. T teatllel e e Al Saude! (Health!) and 1 ounce pear nectar, apple juice,

or orange juice in an ice-filled
RIMMING THE shaker. Shake vigorously, and strain

Mistral restaurant at Loews
Coronado Bay Resort,

ANIS

(S Shake vigorously, and strain into SP. H
% iSalud! (Health!)

a cocktail glass. Garnish with

Coronado, California A . GLASS IS A MUST— i f i :
) peppermint candy. Makes 1 cocktail. | 3 s FIRST. DIP GLASS IN Ir'1t0 a cocktail glass rlmmeq with
THE LONGER Reprinted with permission from 101 Sig{JCPE?HREzUDGIﬁN GIRMENRER SOk Garnish W”h
YOU LEAVE THE Martinis (Wiley & Sons, 2006) by Kim =11 CINNAMON SUGAR a sliced pear. Makes 1 cocktail.
PEPPERMINT IN, Haasarud; liquid-architecture.com. A

THE PINKER THE
COCKTAIL GETS

- T - i, W s #T

i =
‘ | : GARNISH
| ' LET’'S TOAST! WITH AN EDIBLE
> “Here’s to us lt A PANSY OR
; NASTURTIUM = BUY ORANGE
by thatare here, Splced Apple &' \ BITTERS FOR THIS
! KILLER DRINK AT
| . toyou that are | Brand y wIine ] STIRRINGS.COM | .
f there, and Heat 1 cup spiced apple cider, /4 cup — ‘/,’ k.
= — the rest OfUS red grape juice, ar.md 1t02 teaspoor.ns ﬁ \ % -
3 h o balsamic vinegar in a saucepan until \ : -
* uf everywhnere warm. Pour into 2 brandy snifters. [
—Rudyard Kipling Makes 2 cocktails. i
. [ Reprinted with permission from Zero-Proof 2
Cocktails (Ten Speed Press, 2009) by Liz Scott. "
i !. _-_'- i

Christmas [Eve
Hot Chocolate *

Combine 12 ounces strong
black coffee, 8 ounces chopped
dark chocolate, and /a cup
sugar in a saucepan over
medium heat. Cook, stirring
constantly, until chocolate

Holiday 3
Mojito - '

- Rubalime wedge around rim
1 of a glass, and dip in sparkling
_sugar. Place 3 rounded
teaspoonfuls of Marinated
Cranberries (to'make, cover

New Year’s

has melted. Stir in 3 ounces W,

Eve Sparkler

fresh cranberries with orange-.

4 MINT SYRUP
coffee liqueur, 3 ounces dark . Combine 2 chilled aaeveirse)?r::rr:;fﬂ;ijgjézé Combine 1 cup
creme de cacao, and 2 ounces (750-ml) bottles sparkling Gt betries a?e cn]shed water, 1 cup sugar,
grappa or brandy. Serve in wine, 1 fifth brandy, 10 X y d1v: fresh

; : = Add 3 lime wedges, 3 orange an 2 Cupsfres
tiny espresso cups topped with ounces pomegranate juice e ~ & Wedges, and 3 fresh mint mint in a saucepan
a dollop of whipped cream. ‘a é‘ p - i ;
Makesg servinpzJ i cgrlmlci’nt:a':, azd 1 qulart : = leaves; muddle. Stirin 1/ over m.edlum—h|gr.1

L Sl ed QL gposalnapaige = - — = ounces rum, 1 ounce orange heat. Bring to a boil,
Reprinted with permission from punch bowl. Makes 40 > - stirring until sugar
Raising the Bar (Artisan, 2004) by servings. an:ters, e anvprly di |g g
Nick Mautone with-Marah Stets. - - - juice, 1 ounce fresh orange issolves. Remove
T A — jice and 1 ounce MintSyrp o heat, and et
T — = B i 2001) by Karen Brooks, Gideon (recipe at right). Add cracked Stand,30 mlnu‘Fes.
Bosker, and Reed Darmon. ice, and top with club soda. St!‘aln and chill
; Stir. Makes 1 cocktail. until ready to use.
1
= Adam Seger, Sommelier, Nacional Makes 172 cups.

27, Chicago W



