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What to Serve
When it comes to the cocktail hoar, 1 like
apriads and dips with drinks. Among my
frvarite after-five sascis 5 a penade
mads of pitted green nbives proumd opeth-
er with garlle and olive all to txsde (you
can use o blender ta do the job), It |s wos-
derful on sfices af a toasted bagsetie
Eqanlly appealiog |8 o tartare of rew or Hght-
Iy cared poached whitefish such as black
bas that has been coopped and comhinsd
with minced green apple, mavonnalse, 8
jalapefio pepper. chives, lemon juiee, and
llme pest. Serve the mixture with a plate

ol rice crachers on the side. L8,

a gun used in WAL What makes this diffar-
ant frorn the classic combination of Cham-
pagne, lemon juice, and ginis the addifion of
"ohe syrup, Chears|

WHITE COSMUPCLITAN
2 o Absokr vodka

1 oo St Germam bouéir

Ve oE. lirne juice

1 o white cranbeery juice

Gnake the ingredients togathar with ica and
sérain inio & chilegd martim gless, Sarves 1,

CRAN-APMPLE CRLUSH

1 teg lighl-brgrem SLcar

¥ o simpie synp (aqual parts sugar and wter,
hastod untl sugar is dissohad, then chilled)
or. Ima juice

{resh cranbemies

oz infused Absokt vocka (see falowing recing
thin shces of green anpls

R

MALCER DWW SUGSF, SyTup, lime jusca. and
& cranberries, and place n @ shaker, Add
the infused vodka. Shake witihics and sirain
tha liquid into a double old-fashioned glass
filied with ice. Garnish with apple slicas
and 3 cranbérries. Sarves 1,

Seasonal Pgred-
eorls swch as cran-
Darries, grean
maplen, and Srvh-
man slicks give
feslive cooidails
o Brash Twisl

Ciool thevodka and all of the spices in & dou-
bile bofer for 10 minuies over medium-high
haat. Caover with plastic fm and lat cool o
foom tempeabrs. Store in the nefrigeratos,

ROSE ROWALE

1 oz Herdiecs gin
W DT, nOME SyTUD

oo fresh b e

2 oz Champagne
1 e recid palal

Shakes together the gin, rase syrup, and
lemen |uice. Siralninto 8 Champagne glass
and top with Champagne. Sasnish with a
rosa petal. Sanes 1,
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