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A new generation of mixologists has shakends S5F 7 HF
I and stireditiie eonventions . = "n T

j of modemyeockials | _




G aredl Khe glant gesch,
Direchsr of Ceckiaf Developsen]
Jonafkan Pegath, Brakmarks
Leanpe, Hew York 3Ty
RECIPE, p. T14.



meorvement i geniTal Came 3 SEnETEIE
ol bartenders and beverage managers
whi sald 1o themsebves, “Hey, mayhe
there is something better than sex on the
beach!® So to speak.

NEW GUARDE

A lot ol this noble work was done under
the influence of master mixelogist Dale
DeGrafl, late of the Rainbow Room and
other sparkling venues, and mare recent-
ly cocktall consultant to the stars. “Tm
seeing blg changes everywhere,” he 2hys.
“Its mowed from Europe o New York,
L.A.. and acrass the country==lots of nat-
ursd julces, very sophisticated flavors.
And I'm using Demerrara sugar, honey
syrup, and agave neclar as sweeleners,
which [ think is the next area of improve
ment in cocktalls,”

Take a look ot direc
por of cocktall develop-
ment bor New Yorks
Bookmarks Lounge
Jonathan Pogash, who
combines agave and
gingter in a Triple 3ec.
free Margarita, called
the tequila neeckingbird ;—_
(1250, recipe, p. 114). | &
| *T'm always looking
for healthier sweeteners,” says Pogash.
=Agave is a great altemative to simple
syrup or sugar. Similar to honey, it adds a
really complex mote and IE's gol some
splciness to it.”

Another bar chel who's playing with
new cocktail components is Salvatore
Calabrese, from Salvatore at Filty in
London, England, who began hand-mak-
ing sidecars and crushing fresh ginger
lirst across the pond at Dukes Hotel, then
a1 the Library Bar in the Lanesborough,
where he brought orange marmalade 1o
| ear in his breakfast martind (5§25, recipe,
| p. 26). Fifty London Bar Manager Raflaello
| Dante explains that it was Calabrese’s

Seger's specialtles are syTups. infu
slons, and cocktalls—iusing the Mavors of
Latin America, while making his own
marasching cherrles (see “Mad sclence,”
p 913, Watermelon water is a regular fea-
bure, as is mint syrup. “Just make your
regular simple syrup on & stovelop, but
add a big crushed handlul of fresh mint
when it's dissolved and then turm the
et off, cover it, and et it sil for an
hour,” His hibiscus daleuird (310, recipe,
e 113 Infuses rom with the fowers and
dries them with sugar lor a rim garnish.

Yvan Lemoing of IFopdStudios, a com-
pany that consults on food and beverage
services, adds, “When mixofogists start
designing cocktalls, they're going to have
to be in the kitchen a kot more,”

Lemoine, who made a hiblscus-gin and
guava gelde “shot” as an alcohollc amuse
for Mew York City's Pong and a frozen
martini with oysters, caviar and dill for
Mew York City's Gilt says, "Now you have
a mixologist o bar ched and a bar manag-
er,” he says. “There has 1o be harmony
between the kitchen and the bae”

W | STAT i
Az oldechool-libations come back inlo
the limelight, mixologists ane leaving
menlern touches an classic recipes. [
Pogash's gin and the giant peach ($12.50,
recipe, p. 114, e inluses the gin in white
peach tea amd mixes 1 with lime julce
aned shmple syrup to create a Aodermn
variation of a gin Ricky. “The gin cockiail
is having a resurgence,” says Pogash.
“I'wee Infused vodka, but
never tried Infusing gin. |
lound a strong, delkcious
white peach tea, lef it
infuse in a bottle of gin
avernight and it came out
right.” Pogash's creatkon
revieals the aver poten-
tial of the oft-overlooked
spirit. “Somesne used to
drinking vodka may lrown

iapon infusee gin, but they'll be pleasant-
Iy surprised.”

A classic was given & modern
makeover with Abou-Ganim's cable car—
a rum take cn the sidecar=that he ¢creat-
ed for Harry Denton's Starlight Room in
San Franclsco ($10, reclpe, p, 112Z). The
original was a Cognac-based Warld War |
classic and the staple at Harrys New
York Bar In Parls, its putative birthplace,
Abou-Ganim's version followed the recipe
of a basic brandy crusta, but he frosts
the glass with supedine sugar and cinns-
man and findshes it with an orange spiral.

At La Cofradia in Miami, Manager-
Sommelier Karsem Zarwi i3, we think, the
first person to bring sage leaves (o & ¢las-
sic {and staggeringly dry] gin martini
{810, recipe p. 112)

*in is made from botanicals kerbs and
juniper berrbes, it's very herbaceois,”
gays Zarwl, “Rage has a delicate bl pow-
erful aroma. The ails are pleked up, and it
ghves a bit of a softness and Lakes sway
from the alcoholic bite of the gin.”

Understand that the original cockiail,
circa the kate 18th or very early 19%h cén-
tury, was a “bittered sling,” spirit, water,
sugar, and bitters—and was essentlally
an old lashioned. And notlce that spirits,
wine and bitters are the base of the
Manhattan. Examing a few other greats,
like the bee's knees ($10, recipe, p. 114),
a Prohibition special of gin, lemon and
hoaey syrup, that Wine and Spirits
Director Andrew Green 15 serving at
Spruce in San Francisco, Take their for-
mitila a3 a starting poink,
and then play with the
bottles behind the bar.
You might create some-
thing that'll live lorever,

Terry Sullivan |3 a ragulas
coniributor fo Flate whose
Credits tan incliede G, and
the Chicaga Tribane Sunday

Magazing.



Gin andd Hhe gianl peacl
Jonathan Pogash,

Boakmarks Lotings, New York Cily
Yighd: 16 sarvings

o prico: ST2.50;

fpod costiserving: T6%

White peach Lea bags 3 aach
Gin, 750-ml bottha 1 aach

Lirrus julce, freshily squsszed 12 Oz

Lima i, ey

Simple SyTup 1202

Peach slices ars npirdad

1. Marinate white peach 1ea in gin overnight,
then rmmod tea bags, =%

2. For aach drink, placae 1 172 cunces of gin,
A0 punce lirme juice and Al giance Sipe
syrugs In  cockiall shakor with kon and strain
inte & chiled martini glass. Gamish with a
poach slice,

recipephile

Tesqurila _nm-kinghinl
Jonaihan Pogaah,

Boakmarks Lounge, New York City
¥iakd: 1 sprving
fenus prica: 51250

fpad castiseving: 25%

Biancs tequila 12 Oz

L o, {ﬂmﬂ a4 O =

Agane nectar 1 barspoon,
: g
Gingar, manced 174 BarspoOon

1. Shake ingrodients in & cocktail shaker
with |ca and strain into o chilled martini glass
with @ safted rim.

o @arnish with a firee wheal.

i1y

Spicy fifly




