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Tim Long Hello
Dames Baele, bas dancior,
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“Thiz drink celebraras

o fiedd ceraat eimater
JFruit, the apple, and
INCRITIEN S ATEEE
r.'m!.b.-:'n;wrmh'r
o eodeler ot —
bittera with hiniy of
cininamon, allipice,
elnees, ann nutmeg”

THE RECIFE
e Clear Creed apple
brandy
Sje= SL Germabn
elderflower lguear
1 paas Fee Brothers
Whiskey Barrel-
Aged Bitlers
2w Sparkling wine
Froally groumd nutimeg
and green apple, tn garnish
Mix all {ngredients
excent wine in an ioe-
filled shakes. Strain jmo
a Champagne jlass nod
o with sparkliog wine
Garnith with freshly
ground putmeg and & thin
slice of gromn apple.
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Five seasonal concoctions to kindle the evening,
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The Valentina
Sitalks Buran,
ro~tranrT, Flia

A wedding jst isn’
o aradding withowus
spmething spuekling
This eockrad! Doks
{ike Chirivtnins The
Javors are rick,
lerrsedeand, armd mRbstan
with ripe, dark

ot et ff iy the priee
Imul Bdtfers

the subtle moeetres
of St ermuein.”

THE RECIFE
Mo Cognac
e 81 Germain
elderflnwer Bgusur
1 vanm Angosturn bitters
Lambrssco wine (like
Sl Regrrinng)
Cherry, fn garnish

Shake the Cognac, 5.
Germadn, and bitters
iwer b, them straln tbe
mikdure fnton stemmed
glass parnished with a
fresh eherry. Top with
Lambnosco, o spariling
Italiai rod wine,

WINTER 2010

Airmail Punch
Jom Miechas,
prnceal masages, FOT

Purphbool seroree ie
periecd for ativade

s e aniet gl fooking
Jora gl And {fon
JSrveme by fnta

a block o ter i the pameh
vt thunt frrage ibself
enceyprelnles winden”

THE RECIPE
Vor,  Banks wihibe rum
Toe Water
Yo Line puse
Yoon Honey symup (ogasd
parts lwomey ard waler)
2% . Champagne
Grabed mutmeg
Honsyromb
Ch.:l.ntmuh'l:m

Hllanlmu loal pan hald
Full with tea, froeze, ndd
hameyeoanh, tog ol with
v, axnd foveze again, For
panch, combine lime juice,
syrap, rum, and water;

let ehill, Place jee Block in
pumnch bavwd, add punch
inivture andl Champagne,
and sprinkle with nutmeg.

Adirondack Warmer = The Taylor Precedent

Eevin Deners, hartmdes,
Histed Dhelssamn

"I tarld ey e
k-r:glmdarwnrﬁnh
bill for yovr wedeling —
think an ffimate
wARlrr sErEiRa R

im the Berkeahines

thile foddy cocktail i
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THE RECIFE

| 1 Ribenhonse 1060-

ool Tye whiskey

| tue Lairds applejack

% re. Fresh leman juice
¥ ox, Heering eberry
Hequear
1 s Foo Brathers
Whiskoey Barrel-
Ayged Bitters
244 e Hot water
Clove-studded orunge
alicw, to garnish
Comblne the fira five
ingredicnts in s heat
resitant eontainer Slowly
ineorporaze hot waler
while stirring the mixture

Bhraghan Morman and Kyle
Mitirsster, barienders,
Raceen Laywr Hoomm
Winter ts abous finding

woarmmds o oy finet,
The bomded epplopeck

i T oy, we it Biteralfyy
[T i R e

o the drinker, and the
fezrnrra ofapple coud
ERTETR T RerrR el

afcam aprpalie e ™

THE RECIFE
3 ce. Punt o Mes
virmonth
L se. DRAMCUTSIN §Y I
1 s Lairds lpplrjuh:
Green Chartrevse

| Champagoe

Heeve inon oddy glass with |

an orange slice an the Tim.

Brandied cherries

Rinse pless with green
Chartreuses Quse a mister
for more than one glassl,
Mix frst theee ingrodients
im shaker, add jee, nod
shake vigorensly. Straim
Inte & stemeed glass and
top aff with Champague.
Garmish with n brandied
cherry
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