
Bloody Mary Oyster Shooters
Oyster shooters are simply awesome.  They are also unusual
enough to impress your guests. While there are those who don’t
care for them, most people like oysters.  Plus, you’ll find a
number of your friends haven’t tried them – raw anyway.  So,
plunge in!

While fresh shucked oysters are the
best,  the  necessity  of  shucking  is
frequently the barrier that prevents
the  busy  host  from  serving  them.  
Enter the fresh, pasteurized variety,
(and  exit  the  oyster  aficionado).  
These  are  probably  better  for
cooking,  but  work  quite  well  in
shooters.  The containers come in a
variety  of  sizes,  as  will  the
oysters.   You  may  want  to  cut
particularly large oysters in half,
and double up the small ones.

To  build  multiple  shots,  I  suggest  that  you  line  up  the
glasses and make them assembly line fashion.  Start with an
oyster in each glass followed by the next ingredient, in the
order listed.

1 oyster
2 tsp. Zing Zang (or other Bloody Mary mix)
1/8 tsp. Horseradish
1/8 tsp. Worcestershire sauce
4 drops hot sauce
1/4 oz. Lemon juice
1/4 oz. Chilled Cinco Vodka

Chill vodka in the refrigerator for several hours or1.
“freeze” in the freezer for an hour. See note below.
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Line up shot glasses and place an oyster in each2.
Add the remaining ingredients, in the order above, to3.
each glass
Serve immediately4.

Note: Vodka will not actually freeze, so the bottle won’t
break if you leave it in the freezer. Frozen vodka has a silky
mouth feel.

Cheers!

Christmas Cocktails
Christmas is upon us.  In other words, it’s that time of year
when we find ourselves faced with last minute entertaining
“opportunities!”

You don’t have to reinvent the cocktail to provide your guests
with memorable Holiday themed libations.  Simply use great
existing recipes and give them festive names.  The following
examples are easy to make using common ingredients:
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Christmas Punk from Imbibe
Magazine

Conquistador Punch from Imbibe Magazine1.
Christmas Punk also from Imbibe Magazine2.
Snow Drift from Cinco Vodka3.
Midori Sour4.

Krampus Dare – aka Conquistador Punch
This  is  a  punch,  which  means
that you can make it as a single
cocktail  or  in  small  to  large
batches.   While  definitely  a
tequila drink, it is balanced by
the brightness of the citrus and
mellowed by the sherry.

The recipe is:

3 parts Reposado Tequila
1 1/2 part Sherry
1 1/2 part Lime juice
1 1/2 part Orange Juice
1 part simple syrup

For 2 single drinks, think ounces for parts and shake all
ingredients  with  ice  and  strain  into  chilled  cocktail
glasses.   Garnish  with  an  orange  peel.

For  a  pitcher,  combine  ingredients  with  ice  and  stir  to
chill.  Strain into a pitcher and refrigerate.  Serve in
chilled cocktail glasses and garnish with fat orange peels.
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For a punch bowl, combine ingredients with ice cubes and stir
to chill.  When chilled, remove ice cubes and replace them
with a large piece of ice.  Add slices of limes and oranges
and ladle into cups.

St. Nickolas Punch aka Christmas Punk

Left  to  Right  St.  Nicholas
Punch and Krampus Dare

This drink combines apple and ginger with the richness of port
and the spice of the bitters.

2 oz. Applejack
1 oz. Domaine de Canton
3/4 oz. Port
3 dashes Fees Brothers Whiskey Barrel Aged Bitters
Long Lemon peel for garnish

Combine all ingredients except the garnish in a mixing1.
glass with ice.
Strain into a chilled cocktail glass2.
Garnish with the lemon peel3.
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Snow Drift
This is a pretty drink reminiscent of eggnog with a hint of
chocolate.

2 oz. Chilled Vodka
3/4 oz. Cointreau
1 oz. White Creme de Cacao
2 oz. Heavy Cream
Grated white chocolate for garnish

Combine the ingredients except the garnish in a shaker1.
without ice.  Shake for 30 seconds.
Add ice and shake until welled chilled2.
Strain into a chilled cocktail or martini glass and3.
garnish with the chocolate

Christmas Kiss aka Midori Sour
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Bright  green  always  works  for  the
Holidays.  This sweet and sour drink is
always  a  hit  with  the  sweet  drink
crowd.

2 oz. Midori
2 oz. Fresh lemon juice
1 oz. simple syrup
Brandied cherry for garnish.

Combine all ingredients except the cherry in a shaker1.
with ice.  Shake until well chilled.
Strain into a chilled martini glass and drop in the2.
cherry.

Remember to use premium ingredients and fresh juices.

Cheers!

Mixology Monday XCII – Apples
Roundup

Well, the last Mixology Monday for 2014 is
history!  Need some Holiday cocktail inspiration?  Head over
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and check out the apple themed cocktails at Cocktail Virgin
Slut.  As they say, “an apple a day…”

Thanks again to Frederic at Cocktail Virgin Slut for hosting
this month’s MxMo.

Cheers!!

Mixology Monday XCII – Apples
It is Mixology Monday for December and it’s all about apples. 
This most excellent theme is the brain child of Frederic at
Cocktail Virgin Slut, this month’s host. 

Once again, we have two drinks to offer: Cider Punch and the
Plymouth Old Fashioned.

Cider Punch
This  drink  combines  apples  in  the
form of calvados and hard cider with
the  flavors  of  ginger  and
cranberries.  The aroma is apples and
lemon.  The taste begins with apple
and  a  touch  of  sweet  ginger  and
cranberry,  finishing  with  musty
cider.
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1 oz. Calvados
1/2 oz. Ginger Liqueur
1/2 oz. Cranberry Syrup (see below)
1 oz. Chilled hard cider
Lemon twist

Stir the first four ingredients in a mixing glass with1.
ice until well chilled.
Strain into a chilled cocktail glass.2.
Express the lemon oils over the drink and discard the3.
lemon.

Cranberry Syrup
This  is  from  Chris  Tunstall  at  abarabove.   The  syrup  is
extremely easy.  You will need:

1 – 14 oz can jellied cranberry sauce
2/3 cup sugar
2/3 cup water

In  a  quart  sized  microwavable  container,  melt  the1.
cranberry sauce on high in 30 second intervals, stirring
in between.
Meanwhile,  using  a  small  sauce  pan  on  the  stove,2.
dissolve the sugar in the water.
When  the  the  sugar  is  dissolved,  add  the  melted3.
cranberry sauce and stir to combine.
Allow to cool.  This will keep refrigerated in a sealed4.
glass bottle for at least a week.

The Plymouth Old Fashioned

http://www.abarabove.com


A few years ago, I came across a
post by Jamie Boudreau where he
described  his  “Old  Fashioned
Simple Syrup.”  He uses a base
liquor,  sugar  and  bitters  for
the sweetener.  Playing with his
idea, I have made a number of
drinks with various base liquors, sugars and bitters.  For
this drink I have chosen Applejack, brown sugar and black
walnut bitters to use in the syrup.  It is then combined with
calvados, bourbon and rum.

This is a big drink in size, strength and flavor.  The taste
of apple blends with the vanilla and spice from the rum and
the combined smoky notes of the rum and bourbon.  The black
walnut  bitters  really  stand  out.   I  initially  used  Fees
Brothers Aztec Chocolate Bitters, but I think that Angostura
Bitters with the Fees Brothers Black Walnut Bitters and Orange
Bitters is better.

You can easily lighten up this drink by substituting Cruzan
Dark  Aged  Rum  for  the  Zaya  and/or  Russell’s  10  year  old
Bourbon for the Basil Hayden’s.

Here is the recipe:

1 oz. Calvados
1 oz. Aged rum such as Zaya 12 Year Old
1 oz. Aged bourbon such as Basil Hayden’s
1 oz. Black Walnut Syrup (See below)
1 bar spoon honey syrup (1 part honey dissolved in 1
part water)
2 dashes Fees Brothers Black Walnut Bitters
2 dashes Fees Brothers Orange Bitters
2  dashes  Fees  Brothers  Aztec  Bitters  or  Angostura
Bitters
Thick orange peel for garnish
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Stir all ingredients, except the garnish, in a mixing1.
glass with ice.
Strain into a chilled old fashioned glass with fresh ice2.
– preferably a single large cube or sphere
Express the orange oils over the drink and float the3.
peel.

Black Walnut Syrup
1/2 cup brown sugar
2 oz. Applejack
1 oz. Fees Brothers Black Walnut Bitters

In a small sauce pan over medium heat, dissolve the1.
sugar in the liquid, stirring frequently.
Allow to cool2.
Will keep in the refrigerator for a few weeks3.

Thanks to Frederic at Cocktail Virgin Slut for hosting this
month’s Mixology Monday.  Go check out their site and be sure
to come back for the roundup of Mixology Monday XCII.

Cheers!

Cranberry  Bellini  with
Cranberry Syrup
This is from Chris Tunstall at abarabove.  I am re-posting it
here because making a syrup from jellied cranberry sauce is a
great idea, (for other awesome ideas, you should check out
their site).  We used the cranberry syrup in their Bellini and
I also used it to make a version of Patriot Punch.

The syrup is extremely easy.  You will need:

http://cocktailvirgin.blogspot.com/
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1 – 14 oz can jellied cranberry sauce
2/3 cup sugar
2/3 cup water

In  a  quart  sized  microwavable  container,  melt  the1.
cranberry sauce on high in 30 second intervals, stirring
in between.
Meanwhile,  using  a  small  sauce  pan  on  the  stove,2.
dissolve the sugar in the water.
When  the  the  sugar  is  dissolved,  add  the  melted3.
cranberry sauce and stir to combine.
Allow to cool.  This will keep refrigerated in a sealed4.
glass bottle for at least a week.

Chris Tunstall’s Cranberry Bellini
Chris uses sparking water.  We opted for champagne or sparking
apple cider.

1 oz. Cranberry Syrup
Champagne or sparkling cider

Add the cranberry syrup to a chilled flute or coup1.
Top with the champagne or sparkling cider2.
Toast Chris3.

Patriot Punch
There are a number of versions of this punch.  They usually
call for cranberry juice and apricot brandy.  I saw a use for
the cranberry syrup and besides, I can’t leave anything alone!

1 oz. Irish Whiskey
1/2 oz. Apricot Liqueur
1/2 oz. Cranberry Syrup
1 oz. Champagne
Lemon twist and brandied cherry



Combine all ingredients in a mixing glass with ice and1.
stir until chilled
Strain into a chilled coup.  Express the lemon peel and2.
float it on top.  Drop in the brandied cherry.

Cheers!

In  Search  of  the  Perfectly
Balanced Manhattan
This  came  out  of  my  recent  exploration  of  the  venerable
Manhattan.  A few weeks ago, we attended a dinner where the
chef paired each course with a specific libation.  He included
an excellent  Manhattan with a small batch bourbon and an
Italian  Vermouth.   Inspired  by  this,  I  have  determinedly
pursued the perfectly balanced Manhattan.

“Well,” one may ask, “what makes any drink ‘perfect’?” 

The answer is, of course, the one for
whom the drink is made.  Recipes for
the  Manhattan  from  the  turn  of  the
20th Century, call for vermouth in a
much higher ratio than those from the
last 20 years.  In fact, the vermouth
in  the  Manhattan  suffered  the  same
fate as vermouth in the Martini – it
practically vanished.

The Manhattan is a simple, yet complex drink.  Some time back,
I noted Gary Regan’s discussion of the Manhattan in his book
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The Joy of Mixology.  He points out that the ratio of whiskey
to vermouth varies with the chosen ingredients.  Anywhere from
2:1 – 2:1/2 whiskey to vermouth.  The stronger the flavors of
the whiskey, the more vermouth it can handle.  The goal is to
construct a cocktail that balances the sweet spice of the base
whiskey with the complexity of the vermouth.

With that goal in mind, creating your “perfectly balanced”
Manhattan will require premium ingredients and some trial and
error.  In other words, purchase your favorite bourbon or rye
along  with  a  good  sweet  vermouth  and  start  mixing  and
tasting!  I suggest that you start with a whiskey that you
enjoy straight.  I also suggest that you spring for a couple
of different sweet vermouth’s, maybe a French and an Italian.

Our  Butler  Al
serves  a
wonderful
Manhattan!

Start building your drink with a high whiskey:vermouth ratio –
say 2:1/2 or even 2:1/4.  Chill with ice in a mixing glass and
taste from a shot glass.  You can then add a little more
vermouth as you taste.  When your ratio is getting close,
start  thinking  about  what  bitters  you  would  try  and  any
sweetener the drink might need.  To try bitters, taste the
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bitters  on  your  finger  followed  by  a  sip  from  your  shot
glass.  You can do the same with the sweetener.

When you think you are close, stir up a fresh drink and strain
into a cocktail glass.  What does your nose tell you?  What is
the first thing you taste with the first sip?  What garnish
will enhance these?  The classic is a brandied cherry and
possibly a citrus peel.  Here I used Grand Marnier as the
sweetener and brandied cherries for the garnish.  I did not
think that either orange or lemon oils added much.

For the vermouth I chose Carpano Antica, a
sweet  Italian.   I  found  this  quote
concerning  Carpano  Antica  from  the  Wine
Enthusiast  dated  2011:   “This  dark,
mysterious  vermouth  is  rich,  complex  and
layered, boasting aromas of mint and other
herbs,  plums  and  figs,  reminiscent  of
Madeira. The rich flavors are hard to pin
down:  cocoa,  red  wine,  almonds,  bitter
marmalade,  hints  of  spice  and  toffee  all
play  across  the  palate,  finishing  with  a
bracing bitter edge. This delectable sweet
vermouth would shine in a Manhattan.”  I think that sums up
the Carpano Antica!

So, here are my recipes:
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Irish Manhattan
While rye and bourbon are the classics in the Manhattan, I
don’t  see  any  reason  not  to  try  an  Irish  Whiskey.  
Specifically the Tullamore Dew 10 year old Single Malt.  As
I’ve noted before, the Tullamore Dew has the earthy, grassy
flavors of Irish whiskey with the flavors of fruit, (apricot,
pineapple, raisin) and wood.  Just the depth of flavors that
blend with vermouth.

1 1/2 oz. Tullamore Dew 10 year old Single Malt Irish

Whiskey
3/4 oz. Sweet Italian Vermouth
1 dash Grand Marnier (1/8 tsp)
1 – 2 dashes Angostura Orange Bitters
brandied cherries for garnish

 Chill a cocktail glass with ice and water.1.
Stir to combine all ingredients, sans cherries, in a2.
mixing glass with ice.
Strain into chilled cocktail glass and garnish with the3.
cherries
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Bourbon Manhattan
For  the  bourbon  Manhattan,  I  used  Russell’s
Reserve 10 Year Old.  This is a bit of a lighter
bourbon, but still has the sweet and spicy notes
you expect from a quality aged bourbon.  Note
that  in  addition  to  using  a  higher  ratio  of
vermouth, the recipe includes more Grand Marnier.

2 oz. Russell’s Reserve 10 Year Old Bourbon
1 1/2 oz. Italian Vermouth (sweet)
1 tsp Grand Marnier
1 – 2 dashes Angostura Orange Bitters
brandied cherries for garnish

 Chill a cocktail glass with ice and water.1.
Stir to combine all ingredients, sans cherries, in a2.
mixing glass with ice.
Strain into chilled cocktail glass and garnish with the3.
cherries

Rye Manhattan
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Sazerac is my rye whiskey of choice. 
Made at the Buffalo Trace Distillery,
it is spicy and sweet with flavors of
orange peels, pepper and allspice. 
It blends very well with the Italian
Vermouth.  Note that this is the same
recipe as the Irish Manhattan, just
substituting  the  Irish  Whiskey  for
the rye.

1 1/2 oz. Sazerac Rye Whiskey
3/4 oz. Italian Vermouth (sweet)
1 dash Grand Marnier (1/8 tsp)
1 – 2 dashes Angostura Orange Bitters
brandied cherries for garnish

 Chill a cocktail glass with ice and water.1.
Stir to combine all ingredients, sans cherries, in a2.
mixing glass with ice.
Strain into chilled cocktail glass and garnish with the3.
cherries

When your guest asks for a Manhattan, he or she is probably
expecting a drink that is long on the bourbon or rye and very
short on the vermouth.  It will be up to you to introduce them
to your version of the perfectly balanced Manhattan!

Cheers!
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Keeping it Simple
I like simple.  Simple is good.  Especially on a week night
when I’m ready to hang out with my wife, who is also my best
friend!   We  enjoy  our  cocktail  hour  with  a  few  hors
d’oveures.  We have a variety of nibbles, (and cocktails),
that we set out for ourselves, but the best are the simple
selections of cheese, olives, nuts and a bit of dry sausage.

It doesn’t have to be foie gras every night, or even hot hors
d’oveures.  Find something simple that you like and keep some
on hand.  Of course it goes without saying that they must go
with cocktails!

Cheers!

Mixology  Monday  XCI  Roundup
of Shims
The Holidays are upon us, so get ready to entertain with some
low octane, high taste cocktails.  Take a look at this months
Mixology Monday Roundup of shims.

Thanks again to Dinah Sanders of Bibulo.us for hosting this
month’s MxMo!
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Cheers!

Pomegranate Hibiscus Shim

Mixology Monday

The Mixology Monday theme for this month comes from Dinah
Sanders, author of The Art of the Shim: Low-Alcohol Cocktails
to Keep You Level.   The concept of the “Shim”, a term coined
by Dinah, is a complex and artful, yet low alcohol, drink.  A
few years ago, I worked on a number of nonalcoholic, “zero
proof” drinks.  However, the notion of a low alcohol cocktail
was new to me.  When I first ran across Dinah’s book, I
thought the shim was a cool idea, and made it part of my
collection.  Now that it is the topic for this month’s MxMo, I
have been pushed to explore the concept.

I first tried several fortified wines with various liquors,
but  nothing  was  exciting.   What  I  settled  on  is  the
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Pomegranate Hibiscus Shim, (partly I’m sure because I’m not
ready to give up summer).    The ingredients:
lemon juice, allspice dram and the hibiscus
and pomegranate liquors, are brought together
by the homemade grenadine.  The drink tastes
of pomegranate and citrus with floral notes
laced with the allspice dram.  You can close
your eyes and think of the Islands … or Fall,

whichever you prefer!

I  used  homemade  grenadine  and  allspice
dram.   Both  of  these  can  easily  be
purchased.  Grenadine is supposed to be
pomegranate syrup as apposed to whatever
that bottled red liquid you find in the
grocery  store.   My  recipe  for  grenadine,  see  below,   is
basically simple syrup made with pomegranate juice instead of
water. There are two additional ingredients: rose water (sub
Fees Brothers Orange Flower Water) and pomegranate molasses
available at Middle Eastern groceries  or Amazon here.  You
can also find small batch grenadine’s, such as Jack
Ruby, at better liquor stores.

The allspice dram is from a recipe by Beachbum Berry.  It is
also simple but does require 6 – 8 weeks to make. 
Allspice dram, also known as Pimento Liqueur, is made
by St. Elizabeth and Bitter Truth.  Both are readily
available. If you want to try the DIY version, It was
published at amountainofcrushedice for a MxMo in 2008.

This drink does not contain any high proof liquor.  It does
have  the  allspice  dram  which  comes  in  at  35%  ABV.   The
Pomegranate Hibiscus Shim is less than 6% ABV.

https://docelliottdotnet.files.wordpress.com/2014/11/hibiscus-flower.jpg
http://www.amazon.com/Pomegranate-Concentrated-Juice-Molasses-10fl-oz/dp/B000LRH726/ref=sr_1_2?ie=UTF8&qid=1416151260&sr=8-2&keywords=pomegranate+molasses
https://docelliottdotnet.files.wordpress.com/2014/11/hibiscus_sabdariffa_dried-e1416170794141.jpg
https://docelliottdotnet.files.wordpress.com/2014/11/grenadine-new-e1416171922829.jpg
http://www.amountainofcrushedice.com/?p=14424
https://docelliottdotnet.files.wordpress.com/2014/11/allspice-dram-e1416171992733.jpg


Here is the recipe for the Pomegranate Hibiscus Shim:

1 1/4 oz. lemon juice
3/4 oz. simple syrup
1/2 oz. Hibiscus liquor such as Fruit Labs
1/2 oz. Allspice Dram – homemade or St Elizabeth’s
1/2 oz. Pomegranate Liqueur such as Pama
2 oz. club soda
1 dash Hella Bitters Citrus Bitters
Lemon wedge and lemon peel for garnish

Build drink in a Collin’s glass over ice1.
Express the oil from the lemon peel over the drink and2.
discard the peel.
Serve with the lemon wedge as garnish3.

Grenadine
Grenadine is made from pomegranates, not cherries.  It is
supposed to be red.  If you boil this, it will be brown. 
There is no need to reduce the juice on the stove.  Heat it
just enough to dissolve the sugar, no more.  You can use Whey
Low, but it will not be as sweet.

http://docelliottdotnet.files.wordpress.com/2014/09/pomegranate.jpg


2 cups unsweetened pomegranate juice
4 cups sugar or 2 cups Whey Low
1 tsp. rose water sub Fees Brothers Orange Flower Water
2 oz. pomegranate molasses
Handful dried hibiscus flowers (optional)

In a sauce pan, slowly heat juice and sugar, stirring1.
constantly, until sugar is completely dissolved.  Do not
allow to boil.
Add hibiscus flowers, if using, and simmer on very low2.
for 10 min.
Remove from heat, fish out and discard the Hibiscus3.
leaves, and add rose water and molasses.
Allow to cool and decant into a glass bottle.4.

Keep refrigerated.5.

Notes on the Second Corpse
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I am, of course, referring to the
Corpse  Reviver  (No.  2).   Harry  Craddock’s  original,  as
published in 1930, called for equal parts lemon juice, gin,
cointreau and Kina Lillet with absinthe.  Kina Lillet, which
was less sweet and more bitter than the current Lillet Blanc,
has not been produced since the 60’s, (or maybe the 80’s
depending on who you’re reading).  So I have wanted to replace
the Lillet with Cocchi Americano and Kina l’ Avion d’ Or. 
Naturally, these substitutions have been tried by others and
published elsewhere.  On further investigation, I have found
that there were two types of Lillet produced in the 30’s: one
for the French market and one for the English.  So, it’s hard
to know which one Harry Craddock was using in 1930’s London. 
Of  course,  none  of  this  really  matters  unless  you  are  a
cocktail historian or really want to discover those original
drinks.  What does matter is which flavors you prefer.

As an Anesthesiologist, I am always focused on awakening the
unconscious, so playing with the Corpse Reviver appeals to
me.  In that spirit, I tried each of the above, as follows:

1 oz. Plymouth Gin
1 oz. Cointreau
1 oz. lemon juice
1 oz. either Lillet Blanc, Cocchi Americano or Kina l’
Avion d’ Or
Rinse  of  Lucid  Absinthe  (Craddock’s  original  recipe
called for 2 dashes which would be about 1/4 tsp)

Shake the first 4 ingredients with ice1.
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Rinse a chilled cocktail glass with absinthe and drain2.
Double  strain  the  contents  of  the  shaker  into  the3.
chilled, absinthe rinsed glass.

 Tasting notes:
With the Lillet Blanc, the initial nose is anise and
lemon.  The flavor throughout is herbal and sweet
lemon.   Very  refreshing.   The  anise  aroma  fades
quickly, but the herbal notes of the absinthe blends
well with the Lillet.

Using the Cocchi Americano, the initial nose is the
same as above, as is the initial flavors of herbs and
sweet lemon.  The bitterness of the Cocchi Americano
comes through in the middle and overpowers the herbal
and sweet notes.  The bitterness quickly fades leaving

a finish that is strictly lemon.

The Kina l’ Avion d’ Or created a drink that is entirely
different.  The initial nose is a lemon and anise with a
grassy tone.  The flavor is  mildly bitter lemon with an
underlying earthiness.  Very nice and very different.

In summary, I prefer the Lillet to the Cocchi Americano.  It
makes a more complex drink.  The Kina, as noted, creates a
markedly different flavor profile, which I also like.  While I
enjoy absinthe, I think it can easily overpower this cocktail.
 This is why I reduced it to a rinse.  As always, use premium
liquors.  The Lillet Blanc and Cocchi Americano have become
fairly  common  and  should  be  available  in  any  good  liquor
store.  The Kina l’ Avion d’ Or may be harder to find.

The Corpse Reviver (No. 2) is a wonderful drink and I strongly
encourage you to try making one, which ever way you like.
 Just keep in mind Harry Craddock’s warning, published with
the original recipe: “Four of these taken in swift succession
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will unrevive the corpse again”

Cheers!


