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[Parched atap ithe Mew Youk's |.I|!l.'.1[]'
Hotel is one of the city's gesuinely special
destination venucs: Bookmarks Rooftop
Lounge and Terrace. The impeccably ap-
pointed lounge lives and breathes in rari-
fiedd fresh air, 2 condivion that secms 1o %1
the e Far vhe enrire experience. [(% thers
thar masrer miologist Jonathan Pegash
plies his crafr. Among his croative reper-
pire 1a the Tennessee Williams, an clegarm
variarion of the Manhattan made with
Southern Comifore, dry vermouth. orange
bivters ard a splash of pincapple jilce

The Savoy Cucina, meanwhile, promones
a reprise of the Beet Knces, anly this ver.
sion of ihe cockeail B congecred winh [al-
jan limoneelly |||i_|.rr|.||. ]nm Beam’s Knoh
Creck Bengbson and a few drops of hoaey, It
coquenly ilustraces the fact that bourbon
vt the Bliver of leman, and vice vers

Among time-tzssed variations of the
cockrall seill in the mainstream i the
Mew Orleans Manhavan, prepared by
firax coating the inside of the mizing
glass with Frangelico. Any excess is dis-
carded before adding che sweet vermoath
and premium bourbon. The recipe fof the
verierable Waldorf Manhattan calls fos a
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rail ghass and sopped with 2 thin layer of

cherry |-.,'..|||1 .-|-||,! thif '=lr|:‘;|:|'.-f:'|l'i nf CHIrUE.
The crowning touch on the cocktail

it the eherry foam. It is made with real
cherry juice, gelatin and Luxardo Mars-
sching, which are heated together in 3
saiscepan. The contents are chilled down
and Thai coconur milk is whisked imo
the compound. [r is then tranifereed 10
a whipped cream canister, charged with
CO2 and refrigeraved. Tt should be ready
for the public in about 30 minates,

MAXED-OUT MOJITOS
Mo cockrail is safe from liquewr-happy
mixologizts and we are all the betoer for

e Tha kilnies har sameored she snllas.




You Say Liqueur, I Say Cordial..
While the term ligueur is often thought to efer 1o impons and condials
b rafer bo American products, the terms are actually inerchangeakie,
Liquaeurs are spirits that contain at least 2.5 percent sugar by waight, but
ATy excaed 35 pancant. Produced by minirg various spifts—ranging
from brandy to gin—with ratural favaring ingredients or extracts of lbems
Such 85 fruil. beimes, seeds, 10018 and lerbs, 4% well as bark, peels and

Juces, liguaurs deliver bag on Navor,

The combenation of naturad ingredianis and sweetiass make liqueurs
perfect digestives, but thelr use has cartpingy expanded from the altar
dinrer delight. Today, liguewrs are crucial componants in unigues cockiails.

Meanvhile, the Waermelon Moijito i
one of the star steractions 3t The Carncgic
Cheb in Manhaman's CirySpire Center,
Made with Kerel One Viedks and Maris
Brizard Warcrmelon Ligueur, the drink
18 a8 attractive as it is refreshing. Nearby
at the ultra-swank Campbell Aparsmens
in Grand Cemral Terminal, the specialey
is the Robber Bason Majieo, a lively con-
coction crafied with Miderd Ligueur,
Girey Geoose Wodka, muddled lemes and
spearmint.

In Houston, Rickshaw's Pomegranare
Maiite i a superk example of inspired
mizelogy. The recipe beging with musd-
cllin.; Frask mange, mint leaves, freh
lime juice and simple syrup. Add in equal
parts af PAMA and 10 Cane Bum from
Teinidad, aned then fnish the cockiail
with & splash of club soda and a poene-
granate wedge garnish.

Anather unconventional Majite mas-

perpicee hails from Backstreet Cale, a

classy American bistro in Housten, The
Prickly Pear Mexican Mojito is an abo-
gether luscious drink made with Coin
teeait, the 100 peroont agave El Tesors
Alver Tequila, lisn Jlee and fresh prick-
ly pear juice.

In-l:-urp-aril:'lng 1iqu=ur$ can alse add
visal appeal. Locared 25 minites wes
of downtown Chicago, Courrright's is 2
Four-star restauramt sicuaced an two acres
of wopdland preserve. In addition to the
sinpulacly beeathiaking sewting guess
can enjoy the Chareas Majieo, Devised
by resident mixologisc Marla Recla, the
cockeail is an acoenion grabbing combi-
natian af blue curscan, Bacardi Limon,
sowr mi, misddled lime ard sugar,

The days when ligueirs were populary
mrved a5 postprandial digenives have
bargely come and gone. Bur their signif-
cance behind the bar has never been mone
greasly felt vhan soday. Thanks to distillens’
saresching thelr own Imaginagions and esp-
ping exotic fruit, berries, unique herbs or
Hewers and osher intriguing nasural ingre-
dientd ard Ravors fo serve as the baii for
m!qw;i:hauupyﬂmhﬂm-
vented iself, chus enabling mixologises o
conitantly reirvent the cockeail. L

Rabert Plotkin & & judge ar the San
Framciirs World 5,:-&1'# ﬂam:,u-.r!m.u and
the author of mumerous books fncluding
vhe Ser adivion &f The Bartendens Com-
panion: The I:Iri.!iul Crudde o American
Cocktails and Drinks. fe crm be reqobed
ar Barbfedia, [-800-420-7175 or e-mail

i ar padernipbarmedid.conr,

Nattahnam
A favorice at Indigo fn Honalwlv, Hawati,
i drink s ereated by fason Caoly and
Tim Skeltom.

Cockiall glass. chilled

30z, lack Danigls

4% oz. Tuaca Liqueur

b ok sweet wermoyth
Pour ingredients inlo iced mixing glass,
Shake and strain inte chilled cocktall
glaas, Gamesh with cherry.

Kaffir K:}* Lime

Martini
Thiz gpecialry of Rosenurys Restaurans,
Lias Vegre, was evafted by Michas! Sherler
wisid Brruice Marols,

1 4% o, Kake Beach

Key Lime Ligueur

1 %4 oz, Seoli Vandl Vodhs

% 0z, Hangar One Kalfir Lime Vadka

1 oz, Cuarenta y Tres Ligueus

% 07, freshly squested lime juice

¥ 02, heany cream
Pour ingredienis into an leed midng
glass. Shake and strain, Rim glass
with rushed graham cracher crust and
;umsrr -ndl:h lme 'nhm:l

Tennes-see Williams
Created by Jomatthan Pogash at Boskmark i
Rooftey Lownge, Mew Fork Ciry.

1 %% oz, Southern Comfart

% az. Dry Vermouth

2-3 dashes orange bitters

1 cz, pimbapphe juics

Tap with cub seda
Build in an ioed highball glass; gamish
with large, I-:ﬂf:,' i :pn,g.

PﬂmEmnat: Mojito
Created by i Expinal, dhir ir &
specialty af Houstons Rickihaw Far East
Bistro & Bambs Laurge.

12 it lagves

2 o, fresh lima juice

2 oz, simple SyTUP

3 pieces fresh mango

N ox, PAMA Liquesur

% oz, 10 Cana Rum

14 0z, chub s0da
Busid in ehilied house spaciaily giass.
Muddie comtents and add in iee. Gar-
nish with pomegranate wedge,
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