Falernum

This syrup is simple to make and is a required ingredient in
several Tiki drinks. It’s also good in several soft drinks.
See simple syrup.

=8 0z. Overproof rum

= 50 cloves

= 1T whole allspice

= 1 whole nutmeg

»8 limes, zested (Make sure to get as little pith as
possible, nitrogen cavitation seems to really go for the
bitter flavor in pith)

=% C thinly sliced ginger

=1 % C 2:1 simple syrup

1. Grind or bash spices

2. Add all ingredients to whipper and follow instructions
for nitrogen cavitation

3. Add the 2:1 simple syrup to the strained liquid.



https://docelliott.net/falernum/
https://docelliott.net/2013/12/12/simple-syrup-and-rich-simple-syrup/
https://docelliott.net/nitrogen-cavitation/

Yucatan 0ld Fashioned

This 1s a smoky, spicy version of the
Tequila 0Old Fashioned. You can use an 1iSi Whipper for instant
gratification, or give yourself a couple of days to let the
tequila infuse with the chipotle. Either way, this 1is an
impressive, complex cocktail.

»2 0z. Chipotle infused reposado tequila — see below
=1 tsp. agave syrup
= 2 dashes Mole Bitters

1. Chill an old fashioned glass with ice and water

2. Combine all ingredients in a mixing glass and stir with
ice

3. Strain over fresh ice in chilled glass

4. Garnish with a lime twist

Chipotle Infused Tequila

»2-3 Dried chipotle peppers chopped

= 1/2 tsp Cocoa Nibs

»1/2 tsp Dried orange peel

=8 0z. Tequila (Use the type of tequila you plan to use
in the base drink).

1. Add all ingredients to whipper and follow instructions


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

for nitrogen cavitation
2. You may want to dilute this 1:1 or even 1:2 with the
same tequila

Nitrogen Cavitation

This really works, or at least usually! I can’t explain why
sometimes it does not work. I made a really good raspberry
liqueur with vodka and simple syrup, but then tried to make a
raspberry infused tequila which failed completely. I have
found that, just as infusions require different times for
different agents, nitrogen cavitation will bring out some
flavors better than others. When it works, you have instant
gratification. When it doesn’t, nothing is lost. Just dump
the ingredients into a mason jar and let it infuse for a few
days.

iSi Whipper
on Amazon

You are going to put your ingredients in an 1iSi Whipper,
charge it with nitrous oxide and then release the pressure.


https://docelliott.net/2014/09/15/nitrogen-cavitation/
https://docelliott.net/nitrogen-cavitation/
http://www.amazon.com/iSi-163001-Professional-Whipper-1-Pint/dp/B003XNPGFA/ref=sr_1_2?ie=UTF8&qid=1438869269&sr=8-2&keywords=isi+whipper

The concept is based on physical chemistry. In the lab,
reactants are combined in a chamber filled with nitrogen. A
vacuum 1is drawn in the chamber which causes the nitrogen to
cavitate or bubble. This speeds up the reaction. With this
technique, nitrogen in the form of nitrous oxide is pumped
under pressure into the chamber, (the 1iSi Whipper). When the
pressure is released, the liquid cavitates.

Your concoction will get better, and stronger, the longer you
wait after bottling. If you don’t have an iSi Whipper or some
other brand of nitrous powered whip cream maker, see note
below.

0.6 0oz. (18 gm. or 1 1/2 Tbls) Dry spice or 1/3 cup
fruit
=8 o0z. liquid

1. Add all ingredients to iSi Whipper.

2. Seal the whipper, as you would if making whipped cream.

3. Charge the whipper with one N,0 cartridge.

4. Gently swirl the contents of the iSi whipper for 1
minute.

5. Let the whipper stand for 30 seconds.

6. Hold the whipper upright and gently vent the gas. You

want to release the gas as quickly as possible to create
cavitation. If you get some liquid spewed out at this
point, you are releasing the pressure too quickly. You
might want to hold your hand over the whipper to avoid
spraying the ceiling. Warning — the hissing noise will
scare your cat!

7. Open the 1iSi whipper and allow the mixture to stand
until it stops fizzing — about 5 minutes

8. Strain the contents through a cheese cloth or paper
towel lining a mesh strainer.

9. Decant into an attractive bottle.

Note: You can obtain similar results by combining your
ingredients in a lidded glass jar, such as a mason jar, and



letting it set for a day or two. Shake the jar daily and
taste the liquid. When it is as strong as you want, strain
off the solids and bottle your concoction.

Cardamom Syrup

. ) 1 % Tbls. Cardamom pods — crushed
8 oz. 100 Proof Vodka
=8 0z. Simple Syrup

1. Add the cardamom pods and vodka to whipper and follow
instructions for nitrogen cavitation
2. Strain the vodka and combine with the simple syrup


https://docelliott.net/cardamom-syrup-2/
http://docelliottdotnet.files.wordpress.com/2014/05/cardamompods.jpg
https://docelliott.net/nitrogen-cavitation/

