Brandy Alexander

Smooth, creamy and delicious. We use
Kinsmen Apricot Rakia, an unaged very dry apricot brandy. The
flavors are rich creaminess with hints of spice and stone
fruit.

Ingredients:

=1 1/2 oz. Kinsman Rakia
=1 oz. cream de cacao
=1 0oz. cream

Directions:

1. Chill a cocktail glass with ice and water.

2. Combine all ingredients to a shaker with ice and shake
to mix and chill.

3. Double strain into chilled glass

4. Garnish with grated nutmeg and cinnamon.

Cheers!


https://docelliott.net/5075-2/

Coquito

The National Drink of Puerto Rico. Think Eggnog with coconut
instead of eggs and milk. This recipe is a take on Roberto
Berdecia’s from La Factoria, San Jaun, Puerto Rico.

Ingredients:

= 2 cinnamon sticks

= 3 whole cloves

= 3 allspice berries

=2 star anise

= 250 — 300 ml Gold Rum

=15 0z. (1 can) coconut milk

=15 0z. (1 can) cream of coconut (such as Coco Lépez)
=15 0z. (1 can) sweetened condensed milk

Directions:

1. In a sauce pan, combine spices and the coconut milk.
2. Bring to a simmer over medium heat. Simmer on low-medium


https://docelliott.net/5071-2/

heat for 30 minutes

3. Allow to cool completely.

4. Strain the cooled coconut milk into a blender and add
the cream of coconut and sweetened condensed milk.

5. Measure the volume (should be 900 — 1000 ml). Add about
1/3 of that volume of Rum to taste. (If the volume of
milks and cream is 900 ml, add 300 ml of Rum)

6. Blend until thoroughly mixed and frothy.

. Chill well before serving.

8. Garnish with graded cinnamon

~

Cheers!

White Lily

From the Savoy Cocktail Book first published in London in


https://docelliott.net/white-lily/

1930.

Ingredients:

=1 oz. Cointreau

=1 1/4 oz. White Rum

=1 0z. Gin

» Absinthe wash or 3/4 oz wash then drain into second

glass and dilute with cold water

= Lemon twist for garnish

Directions:

With an Absinthe wash:

1.
2.

With

Chill a cocktail glass with ice and water.
Combine all ingredients, except the Absinthe, in a
mixing glass with ice and stir to chill.

. Discard the ice and water from the chilled cocktail

glass

. Pour a bar spoon full of Absinthe into the chilled glass

and swirl to rinse the glass

. Discard the Absinthe and double strain the the cocktail

into the chilled and rinsed glass

. Garnish with the lemon twist.
an Absinthe back:

. Add 3/4 oz. Absinthe to a cocktail glass with 2 or 3

cubes of ice and 1 — 1 1/2 oz. cold water. Swirl to
chill.

. Combine all ingredients, except the Absinthe, in a

mixing glass with ice and stir to chill.

. Strain the Absinthe into a second chilled glass and

discard the ice.

. Double strain the cocktail into the chilled and rinsed

glass.

. Garnish with the lemon twist.
. Serve both glasses.



Cheers!

The Conference

From Death & Company via Epicuriuos.
“This is a tiki drink disgquised as an old-fashioned, so it’s
no surprise that it comes from Brian Miller, Death & Co’s
resident scalawag and expert on all things Polynesian. One
night a waitress asked Brian to make something stirred and
boozy, so he took one of tiki’s core principles—blending
several base spirits to create a new flavor profile-—and
applied it to whiskey and brandy. It was another breakthrough
moment for the bar, and these days it’s not unusual to find
two or more base spirits in our drinks.”

Ingredients:

= 1/2 ounce Rye
= 1/2 ounce Bourbon
= 1/2 ounce Calvados


https://docelliott.net/the-conference/

= 1/2 ounce Cognac

1 teaspoon demerara syrup

= 2 dashes Angostura bitters

= 1 dash Doc Elliott’s Mixology Coffee Pecan Bitters
=1 lemon twist and 1 orange twist for garnish

Directions:

1. Chill a large 0ld Fashioned glass with ice and water

2. Combine all ingredients, except the garnish, in a mixing
glass with ice. Stir to chill

3. Strain into chilled glass over a large ice cube

4. Garnish with citrus twists

Cheers!

Manhattan Au Poivre


https://docelliott.net/manhattan-au-poivre/

A steak dinner
often suggests a robust red wine. Instead, what about a
cocktail that makes you want to have a bite of steak? The
goal when pairing cocktails with food is to craft a drink that
makes one want a bite of the food with each sip of the drink.

This is exactly what we have with our Manhattan au Poivre!

It’s basic Manhattan using bourbon. We split the vermouth



ittheichrfiuitgorti -
the bittersweet
Punt e Mes which we

infused with
coffee. For the
“au Poivre,” we use

freshly cracked
black peppercorns
and finish the
cocktail with black
garlic salt. The
black garlic salt
brings a touch of salinity and savory background. The result
is a rich and complex cocktail that cries out to be savored
with a steak. The nose is bourbon, orange, fruit and Holiday
spice. The taste is savory with candied fruit, orange,
cherry, cranberry and hints of coffee and black pepper. The
finish is smooth and savory.

The Manhattan au Poivre

Please note the directions regarding the black peppercorns and
black garlic salt.

Ingredients:

0.“..p.b'
= 1.5 0z. Your Favorite Bourbon
= 3/8 0z. Cocchi Vermouth di Torino
» 3/8 0z. Coffee infused Punt e Mes (see below)
= 1 barspoon Grand Marnier
= 3-4 cracked black peppercorns
1 pinch Black Garlic Salt (see note below)



 Brandied Cherry for garnish
 Orange peel for garnish

Directions:

1. Chill a cocktail glass with ice and water

2. Coarsely crack the black peppercorns and drop them into
the bottom of your mixing glass. Be careful not to
grind the peppercorns so that they don’t pass through
your strainer into the drink.

3. Add the bourbon to the mixing glass and let sit 10-15
minutes. You can do this step ahead of time to easily
make several cocktails.

4. Add the vermouth, Punt e Mes and Grand Marnier to the
mixing glass.

5. Add ice to the mixing glass then the pinch of black
garlic salt. Immediately stir until chilled and double
strain into your chilled cocktail glass.

6. Drop in the brandied cherry and express the orange peel
over the drink. Float the orange peel.

Cheers!

Coffee Infused Punt e Mes

This will vary based on your choice of coffee. I suggest you
try it first with 250ml.

= 250 ml Punt e Mes
= 30 gm cracked whole coffee beans

1. Combine Punt e Mes and coffee in a lidded jar. Let it



sit at room temperature for 30 minutes, shaking a few
times.
2. Double strain and enjoy.

Flavored Salts

Prior to using any flavored salt in cocktails I suggest you
empty the container of salt into a fine mesh strainer over a
sink. Bang the strainer with you other hand to sift out any
small bits that could pass through your strainer into your
cocktail.

Rum Manhattan


https://docelliott.net/rum-manhattan/

Most of the Rum Manhattan recipes that I read make a cloyingly
sweet drink. This Rum Manhattan I crafted I hope you will
find is amazingly complex. We used Don Q Vermouth Cask Aged
Rum, but any Rum that you enjoy neat will do as well, (maybe
better to your taste buds!) This is 2:1 Spirit:Vermouth. We
split the Vermouth between the rich and complex Cocchi
Vermouth di Torino with coffee infused Punt e Mes. I got the
idea of infusing Punt e Mes with coffee from our friends at
Dor¢ol Distilling and Brewing. They use it to create a
Manhattan riff with their apricot rakia. Based upon the
coffee you choose, the maceration time, how you crack the
coffee beans, and probably the phase of the moon, the
bitterness of the final infusion will vary. This is why we
added the demerara syrup.



The nose of this cocktail is a touch sweet with fruit, spice
and smokiness. The flavors are soft rum with fruit, coffee,
dark chocolate, vanilla, subtle bitterness, and warm Holiday
spice. The finish is chocolate, fruit, and spicy, bitter
sweetness.

Ingredients:

=2 0z. Good Sipping Rum

1/2 oz. Cocchi Vermouth di Torino

1/2 oz. Coffee Infused Punt e Mes (see below)
1 Bar Spoon Grand Marnier

1 — 2 dashes 1:1 Demerara Syrup to taste
 Brandied Cherry for garnish

= Orange peel for garnish

Instructions

1. Chill a cocktail glass with ice and water

2. Combine all ingredients, except the garnishes, in a
mixing glass with ice and stir to combine and chill

3. Double strain into chilled cocktail glass

4. Add the cherry, express the orange peel over the drink
and float the peel

Coffee Infused Punt e Mes

This will vary based on your choice of coffee. I suggest you
try it first with 250ml.

= 250 ml Punt e Mes
= 30 gm cracked whole coffee beans

1. Combine Punt e Mes and coffee in a lidded jar. Let it
sit at room temperature for 30 minutes, shaking a few
times.

2. Double strain and enjoy.

Cheers!



Irish Manhattan

I have created several riffs on the Classic Manhattan using
Irish Whiskey. 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. This time I used Carpano Antica Vermouth

The flavors of this vermouth work perfectly with the Tullamore


https://docelliott.net/irish-manhattan/

Dew. For the bitters, I substituted our Doc Elliott’s

Mixology™ Walnut Bitters which highlight the flavors of the
Whiskey and Vermouth as well as bringing a soft finish.

Ingredients

=2 0z Irish Whiskey
=1 oz Carpano Antica
=% 0z Grand Marnier

= 2 dashes Doc Elliott’s Mixology™ Walnut Bitters
= Brandied Cherry for garnish
 Orange peel for garnish

Instructions

1. Chill a cocktail glass with ice and water

2. Combine all ingredients, except the garnishes, in a
mixing glass with ice and stir to combine and chill

3. Double strain into chilled cocktail glass

4. Add the cherry, express the orange peel over the drink
and float the peel

Cheers!

Walnut Manhattan


https://docelliott.net/walnut-bitters/
https://docelliott.net/walnut-bitters/
https://docelliott.net/walnut-bitters/
https://docelliott.net/walnut-bitters/
https://docelliott.net/walnut-manhattan/

This Manhattan combines the spice of good Bourbon, the rich,
earthy Carpano Antica’s tastes of herbs, spice, and slight
bitterness, with the added touch of sweetness from the Grand
Marnier.. all enhanced with the warming notes of Doc Elliott’s

Mixology™ Walnut Bitters. If this is a bit too sweet on the
finish for your taste, add 1 — 2 drops Doc Elliott’s Mixology™
Actually Bitter Orange Bitters.

Ingredients

=2 0z Bourbon
=1 oz Carpano Antica



=% 0z Grand Marnier
= 2 dashes Doc Elliott’s Mixology™ Walnut Bitters

=1 — 2 Drops Doc Elliott’s Mixology™ Actually Bitter
Orange Bitters (Optional to taste)

= Brandied Cherry for garnish

= Orange peel for garnish

Instructions

1. Chill a cocktail glass with ice and water

2. Combine all ingredients, except the garnishes, in a
mixing glass with ice and stir to combine and chill

3. Double strain into chilled cocktail glass

4. Add the cherry, express the orange peel over the drink
and float the peel

Cheers!

Walnut 0ld Fashioned


https://docelliott.net/walnut-old-fashioned/

Whether it’s a cold, snowy Winter’s evening, or a warm Spring
afternoon, a well-crafted 0ld Fashioned is an excellent
libation. Our Walnut Old Fashioned features the spice of a
good Rye Whiskey and the warming notes of Doc Elliott’s

Mixology™ Walnut Bitters. We use agave syrup since its early
sweetness matches the bitter profile of our Walnut Bitters.
The flavors are slight sweetness followed by spicy Rye and
walnut. The finish is soft and smooth. Here’s the recipe:

Walnut 0ld Fashioned

2 0z Rye Whiskey




= 1 barspoon of Agave Syrup — to taste

= 4-5 dropper fulls of Doc Elliott’s Mixology™ Walnut
Bitters
= Lemon peel for garnish

Instructions

1. Chill a single old fashioned glass with ice and water

2. Combine all ingredients, except the garnish, in a mixing
glass with ice and stir to chill

3. Strain into the chilled old fashioned glass over fresh

ice.
4. Express the lemon peel over the drink and float the
peel.
Cheers!

M

Doc Elliott’s Mixology'
Bitters

Doc Elliott’s Mixology™ Bitters is the result of my years of
creating cocktail flavorings such as syrups, infusions and,
yes, bitters. All are complex and unique. Each is produced
by hand from natural ingredients creating the perfect addition
to your craft cocktails.

Coffee Pecan Bitters


https://docelliott.net/doc-elliotts-mixologytm-bitters/
https://docelliott.net/doc-elliotts-mixologytm-bitters/
https://docelliott.net/doc-elliotts-mixologytm-bitters/

Doc Elliott’s Coffee Pecan Bitters are the perfect enhancement
to your favorite bourbon, rye, rum, whiskey, tequila, or Irish

Whiskey cocktail. It is particularly good with Old Fashioned
and Manhattan style drinks. Continue Reading..


https://docelliott.net/coffee-pecan-bitters/
http://wp.me/P6rob8-15r

Olive Bitters
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Do you love Martinis? Whether you prefer Gin or Vodka, you're
going to love Doc Elliott’s Olive Bitters. Continue Reading..

Actually Bitter Orange Bitters


https://docelliott.net/olive-bitters/
https://docelliott.net/olive-bitters/

Doc Elliott’s Mixology™ Actually Bitter Orange Bitters are the
ideal balancing act! The intense flavors of citrus and
orange, and a wonderfully long bitter finish provide the
flawless addition to your cocktails. Just a few drops elevate
your most amazing cocktails to consummate symmetry with that
superb hint of citrus. Continue Reading..

Ask for Doc Elliott’s Mixology™ Bitters at your favorite
Liguor store. In San Antonio ask at Alamo Liqueurs. 1In
Dallas head over to Pogo’s Wine and Spirits. Or Shop now.

Cheers!



https://docelliott.net/orange-bitters/
https://docelliott.net/orange-bitters/
https://docelliott.net/shop/

