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We’re so excited about the arrival of Spring, because of 
its association with freshness, renewal and energy. The 
season represents re-birth, along with an optimistic, can-

do mindset. While we’ve just come out of a decade where bigger was 
better, the new era we’re in is more about creativity, connection and 
sharing, where little details and innovation take on greater importance.

For these reasons and more, we are not only excited about the 
launch of Liquid Living Magazine, but also the fact that we’re doing it 
at the start of spring 2010.  Cocktails, along with interesting food and 
ambiance, are not just fun to prepare, but also give us a means to bring 
friends and family together.  Putting time and thought into preparing 
our food and drink also means we are entertaining responsibly and 
encouraging our guests to enjoy the hospitality with the same mindset.

 In this fi rst issue, green is not just a color associated with spring, 
but a new outlook for home entertaining. Top event planner Marley 
Majcher and H. Joseph Ehrmann provide market-fresh inspiration for 
springtime gatherings, while Top Chef contender Chris Jacobson and 
the culinary team at San Francisco’s La Trappe serve up exciting ways 
to enjoy artisanal beers with food and within food.

Our pages are also blossoming with recipes for the coolest spring 
cocktails as well as the word from master mixologist Trevor Thorpe 
on what’s hot and not in the world of mixology.  As summer is not far 
behind, there is more inspiration to be found at the Cruzan Distillery in 
St. Croix, US Virgin Islands, and Casey Alva’s DJ booth.

Rounding things out, we’ve got the latest on bar and kitchen 
gadgets, wine highlights and books that make the party planning 
process a real adventure, as well as our Sip-Lebrity section, providing 
some insider tips from familiar faces on how to host like a star.

     Kim & Elyse
     Publisher & Editor-In-Chief

welcome to spr ing

Did you know.. .

The hottest cocktai l  r ight now is  any 
var iat ion of the Moscow Mule. 

Cruzan Rum, founded in 1760, is  one of 
two rum dist i l ler ies that are part of the 
American Whiskey Trai l  because of their 
place in U.S.  history.

Absinthe making you hal lucinate is  an 
urban legend. 

Belgian dark ales pair  wonderful ly with 
chocolate cake and other desserts.

Fruit  preserves make a great subst itute 
for fresh fruit  in cocktai ls  that need to 
be whipped up in a hurry. 
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CASEY ALVA 
One of America’s 
most in-demand DJs, 
he spins in top clubs 
around the world. After 
hours, he brings his 
prolifi c knowledge of 
music to the pages 
of Billboard, tracking 
trends, hot new 
artists and enduring 
rereleases. As a 
professional remixer, 
he also boasts a library 
of #1 dance hits to his 
credit.

COREY LEWIS
Lewis came of age 
in his family’s San 
Diego restaurant 
business, not only 
learning the essentials 
of good homestyle 
cooking, but also 
the importance of 
treating all guests like 
family while staying 
on budget.  His 
expertise enables him 
to give sound advice 
on money-saving 
entertaining tips.  

MARLEY MAJCHER
Armed with a 
Georgetown University 
business degree and 
French cooking school 
experience, Majcher 
travels the world 
seeking inspiration for 
her L.A.-based event 
company, The Party 
Goddess. Her work for 
celebrities and A-List 
companies landed her 
how-to segments on 
Fox, CBS, NBC, HGTV, 
MTV, E! and now LLM.

TREVOR THORPE
Since 2003, Trevor 
Thorpe has created 
cutting-edge cocktails 
for imbibing hotbeds 
such as The House of 
Blues, Brass Lounge 
and Noir Bar. Adding 
more layers of fl avor to 
his career is recognition 
as Bombay Sapphire’s 
Most Inspired 
Bartender for 2007 
and as co-founder and 
partner of Dress The 
Drink™.

CHRIS JACOBSON
Jacobson is best 
known for his making 
the culinary big 
leagues on Bravo-
TV’s Top Chef. A 
former personal 
chef to Arianna 
Huffi ngton and star 
player for Wolfgang 
Puck Catering, he 
now helms The Yard 
in Santa Monica, 
which elevates the 
neighborhood gastro 
pub to new heights.  
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the star treatment
with stellar suggestions from Eva La Rue, Jonathan Goldsmith, Aubrey O’Day and Tiffany Michelle

s ip- lebrit ies

Eva La Rue
PINK LA RUE MARTINI
Eva La Rue, who comes into your home 
every week as a part of the CSI: Miami 
team, now brings her signature cocktail to 
the party. Her Pink La Rue Martini, which 
she loves serving on special occasions 
throughout the year, is a killer cocktail with 
sweet, sour and unexpected twists-like 
Miami itself. 

pink la rue martini
1! oz ginger flavored vodka
2 oz pink grapefruit juice
Splash of St. Germain Elderflower liqueur

Mix all contents into a martini shaker with 
ice. Pour into martini glass. Finish with a 
squeeze of lime, and garnish with a lime 
wedge.

Jonathan Goldsmith 
DOS EQUIS BEER 
Jonathan Goldsmith has built his cache 
portraying “The Most Interesting Man 
in the World” on behalf of Dos Equis 
beer since 2006. We have cheerfully 
received his advice and musings on life 
through his television, billboard and radio 
appearances. Exclusively for Liquid Living 
Magazine, he offers insight on how to 
make a party as interesting as the person 
hosting it. 

“Planning a gathering is stressful enough 
without having to cook for a crowd,” says 
Goldsmith. “There’s a restaurant in Los 
Angeles called Baby Blues that I love to 
have cater my parties—they have the best 
BBQ west of the Mississippi. And of course 
I always have plenty of Dos Equis on hand 
to wash it down.”

Tiffany Michelle 
CUCUMBER & LAVENDER 
MOJITO 
“After trying my first Cucumber & 
Lavender mojito at a French restaurant in 
Las Vegas, I’ve been hooked ever since,” 
says Tiffany Michelle, international poker 
ace, entertainer and contender on CBS-
TV’s The Amazing Race. “I think Mojitos 
are the perfect springtime beverage 
because they’re so refreshing. This recipe 
adds a fun twist to the traditional mojito.”

cucumber & lavendar mojito
2 oz Cruzan Light Rum 
1 oz fresh squeezed lime juice 
2 oz club soda 
3/4 oz rock candy syrup 
3 to 4 sprigs of mint 
1 tablespoon dried lavender 
Cucumber slices
Muddle mint leaves and lime in a tall 
glass. Mix mint leaves (optional), lavender, 
cucumber, lime juice and syrup in a shaker. 
Add ice, rum and club soda. Garnish 
with mint sprig, spiraled cucumber and 
lavender flower. 

Aubrey O’Day 
GINGERIA
“I always stand by this quote by chef Daniel 
Boulud, ‘Mix a group of good friends, great 
food, good ambiance and of course a lot of 
wine,’” says Aubrey O’Day, star of P.Diddy’s 
girl group Danity Kane and MTV’s Making 
the Band. “My signature party drink is 
‘Gingeria,’ sangria named after my first dog 
Ginger. While most people use a red wine, I 
like to use Villa Sparina Gavi, a white.”

gingeria
1 bottle or box wine of choice
! c Triple sec
! c brandy
! sugar

Dice up oranges, green apples, peaches 
and pineapple. Squeeze lemon/lime juice 
on them. Put them in the combination 
above, let it sit in fridge for half a day. Right 
before serving, add a 1/2 c of Sprite. 





DJ CASEY ALVA’S
spring playlist 

AMANDA BLANK - I Love You 
(Downtown Music)

TRACK 01     Make it Take it
TRACK 07     A love song
TRACK 08     DJ
TRACK 10     Big Heavy

LADY GAGA - Fame Monster 
(Interscope) 

TRACK 01     Bad Romance
TRACK 06     Telephone (ft. Beyonce)

MARY J. BLIGE - 
Stronger With Each Tear 
(Geffen)

TRACK 02     The One (ft. Drake) 
TRACK 03     Said and Done

ROBIN THICKE - Sex Therapy 
(Star Trak Music)

TRACK 04     Meiple (ft. Jay-Z) 
TRACK 09     Start with a Kiss
TRACK 10     I Got You

PANTHA DU PRINCE - The Splendour 
(Rough Trade) 

TRACK 03     Sach Mal Baum

ROYKSOPP- Junior 
(EMI Music France) 

VARIOUS TRACKS 

fast  t racks

Text NCBSHOW  
to 64842 to receive 
the most up-to-date 
information on the  
industry, THE show, 
parties, & discounts!

 
the Nightclub & Bar Show is by far the 
largest and most dynamic beverage expo 
in the country, dedicated to growth, new 
products, and top-notch nightlife events 
that help our attendees network and 
gain valuable industry knowledge. Our 
attendees walk away with the tools they 
need to better serve their customers, 
which at the end of the day helps them 
grow their business!

Learn more: ncbshow.com
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an upscale experience is a 
creative response to the pub-
lic demand for earth-friendly 
food and beverages.

“We use organic fruits and 
vegetable, including raspber-
ries, blueberries, blackberries, 
organic honey and other good 
things in our cocktails,” notes 
Mike Tcholakian, Owner, Car-
nival Restaurant in Glendale, 
CA.  While the restaurant has 
enjoyed great success over the 
past 11 years, their recent shifts 
to organic ingredients as well 
as an uncommonly health-
conscious and eclectic happy 
hour menu has made Carnival 
hotter than ever. Tcholakian 
also mentions management is 
working toward implementing 
solar energy into the restau-
rant’s operation.

 “People are becoming 
more aware about what they 
eat, especially now when they 
go out to eat and drink,”  Tchola-
kian continues. “We do the 
same thing at home, buying 
produce at local farmers mar-
kets, Whole Foods and Trader 
Joe’s.  Based on the feedback 
we got from customers, we 
decided it was worth the ex-
tra investment to spend a little 
extra and serve the same qual-
ity products to our customers 
that we do at home. We also 
switched from pre-fabricated 
mixers to healthy mixers, from 
simple syrup to fruit purees.  
Everything is made fresh, on a 
daily basis.”

There is a growing con-
sensus among spirits produc-
ers that their product should 

In an world where all 
things eco-friendly, recycled 
and reusable share space 
with “conventional” goods 
on the shelves of neighbor-
hood supermarkets, it is 
tough to believe that just 
a few years ago, the word 
“green” had all kinds of im-
plications. Though trendy 
“green” movements blos-
somed during the 60s, 70s, 
and 80s, “green” living is 
clearly here for good, as evi-
denced by events like The 
Go Green Expo and people 
like environmental activist/
actor/director Ed Begley Jr.  
The common goal?  To edu-
cate us about making better 
choices in the way we live, 
and yes, entertain with food 
and drink. 

  The Go Green Expo 
also re!ects that the public 
is more selective about what 
they imbibe and eat.  In fact, 
interest in green and organic 
spirits and wine now extends 
to production, with people 
not only wanting to know 
what’s in their drink but how 
exactly its made.  Just like its 
edible counterparts, organic 
liquor costs more as it is 
more expensive to produce.  
However, like farm-to-table 
cooking at restaurants of all 
price points, including those 
featured at the Expo, results 
promise an exceptional sen-
sory experience that is also 
kind to the environment. 
For organic spirits produc-
ers and mixologists alike, 
balancing sustainability with 



not just be premium quality, 
but also something people can 
feel good about serving at 
home or ordering at their fa-
vorite restaurant.  Along with 
details on the spirit’s origin and 
production attributes, labeling 
and advertising stresses what 
exactly makes the spirit organic, 
such as using agave nectar for 
sweeteners and deriving !avors 
from natural fruits and botani-
cals. Other producers, mean-
while, underscore the quality 
of their products by explaining 
how one can go about bringing 
the kitchen to the bar in home 
entertaining. In other words, 
just as top chefs increasingly 
emphasize local and seasonal 
organic ingredients, profession-
al and home mixologists should 
bring the same sensibility to the 
cocktail glass.   

Even though cocktails and 
wines are still seen as an indul-
gence, it’s reassuring to know 
some producers put a great 
deal of thought into ways we 
can indulge that are kinder to 
our bodies, souls and planet.     

Sean, Bartender at Carnival

SodaStream (www.sodastreamusa.com): With all those spring cocktail 
recipes blooming like wild!owers, what’s there not to love about having 
fresh sparkling water or soda at your "ngertips?  However, there is an 
added bonus to this do-it-yourself miracle—generating less waste and 
lowering your carbon footprint by using fewer cans and bottles.

Dry Soda Company (www.drysoda.com): If you wish to leave mixer mak-
ing to the professionals, try Dry Soda.  The selections are naturally low in 
calories and packaged like wine, with the !avor notes and food pairing 
ideas on the packaging and the web site.

EcoUsable Water Bottles (www.ecousable.com):  Even with many brands of chic 
metal water bottles on the market, several innovations make EcoUsable’s line special—the high-
grade stainless steel used in their manufacture, their Echo2 bottles with built in water "lters (perfect 
for frequent travelers) and add-on sleeves that give plain colored bottles personality and personaliza-
tion. We tried them and found no tinny aftertaste.
 
Green-Eco Jute Bags (www.green-ecoproducts.com): 
While the versatile jute "ber can take on a myriad of 
fashion-friendly colors, prints and designs, the bags are 
also 100% biodegradable and recyclable.  You can also feel 
good about these “designer” bags, as they bene"t local 
farmers at a time of year when they do not have other 
plants to harvest.

Smart to be Green (www.smart2begreen.com): Don’t 
know where to begin? Let the experts at this web site and 
subscription-based newsletter be your guide in learning 
everything you need for your transition into a more eco-
friendly lifestyle.
 
 



Green Dining: Whether 
dining out or carrying in, 
you do not have to skimp on 
!avor or forgo your favorite 
ethnic cuisines to eat and 
drink smarter.  Several 
Southern California restau-

rants and catering companies are leading the way, including One World 
Vegetarian Cuisine (www.oneworldveggie.com), Sauce on Hampton 
(www.sauceonhampton.com), Paleta (www.paleta.com) and Blue Hen 
Vietnamese Kitchen (www.eatatbluehen.com).  Bottle Rock’s (www.bot-
tlerock.net) wine shop/eateries in downtown L.A. and Culver City 
o#er artisanal foods as well as a selection of organic wines that 
are opening up their customers’ eyes and palates. Spork Foods 
(www.sporkfoods.com) o#ers vegan organic cooking classes and 
parties in addition to small scale catering.

WowGreen Home Cleaning Products (www.wowgreen.net):  Entertaining 
in a clean home is a no-brainer, so why not take it a step further with all-
natural products o#ered by WowGreen? Though these cleaning products 
don’t immediately “kill” what you spray, they “break down” dirt, stains 
and spills into harmless waste that can easily be wiped away to ready 
surfaces for cocktail and food prep. 

Go Fresh Reusable Fresh Snack Packs (www.fresh-
snackpack.com):  Don’t get mad…just replace those 
pesky sandwich bags with these reusable bags that 
double as placemats when mealtime arrives.  Ideal 
for your next outdoor picnic or patio party.



2 oz TRU organic lemon vodka
1/2 oz Right gin
1/2 oz simple syrup
Juice of 1 organic lime
Pinch of freshly grated ginger
Fistful of fresh cilantro
Shake hard and strain into a 
martini glass. Garnish with a 
cilantro tip. 

Ingredients: 
2 ounces VeeV Açaí Spirit
" ounce agave nectar
4 lime wedges
6 mint leaves
Club soda

Preparation:
Tear and slap mint leaves to 
release oils and drop into 
a cocktail shaker. Shake all 
ingredients well over ice and 
strain into a chilled martini 
glass. Top with club soda, stir 
and garnish as desired.

Though organic spirits and market-fresh mixers are recognized as ideal partners 
for any event involving cocktails, it is #tting to celebrate this year’s Earth Day, Arbor Day 

or even the #rst days of spring with the “Treetini.”  This 
special concoction is made with acai-based VeeV, one  
of the very #rst spirits to stir a healthy helping of  
environmental consciousness into the mix what’s on  
the market.

For every VeeV “Treetini” cocktail ordered at bars and  
restaurants nationwide, a tree will be planted in monsoon- 
ravaged Tamil Nadu, India. At home, you can 
raise people’s environmental awareness, 
using the recipe left.  As your guest sip, 
you can tell them that a single tree, over 
a 50 year life span, bene#ts the earth by 
generating $30,000 worth of oxygen 
and recycling $37,000 worth of water.  
Also mention that your purchase of 
VeeV bene#ts the Brazilian Rainforest 
ensuring the safe harvest of açaí, and 
that it is distilled at the only wind-pow-
ered distillery in the US.

1 1/8 oz LOFT Spicy Ginger Cello
1 oz vodka (or rum if you prefer) 
2 oz fresh puree of pear or peach
1 oz fresh squeezed lime juice
Dash bitters
Wedge of pear or peach for 
garnish
Combine ingredients in a shaker 
and mix. Serve in rocks glass and 
garnish with a fruit wedge. 

$ oz LOFT Lavender Cello 
1 % oz white rum 
& to % oz agave syrup 
$ oz fresh squeezed lime juice 
Lime wheel for garnish 
Combine ingredients in a shaker 
and mix. Serve in rocks glass and 
garnish with lime.

1 part Prairie Organic Vodka 
2 parts Original Oregon Chai 
1 part Vanilla Silk soymilk 
Shake with ice and strain into 
a martini glass. Garnish with 
sprinkled nutmeg and enjoy!

2 oz LOFT Lemongrass Cello 
2 % oz cachaca 
6 wedges lime 
Lemongrass stalk for garnish
Muddle lime before adding other 
ingredients. Do not strain. Serve 
in rocks glass. 

1 $ oz O-N Organic Nation Vodka
1/2 oz Cointreau
3 oz Pelligrino Limonata
Pour into a highball glass with ice.

2 oz. Square One Organic Vodka 
infused with Numi Organic “Vel-
vet Garden” white rose tea
1 oz. hibiscus !ower unsweet-
ened concentrate (“Eva” brand – 
buy online at www.mexgrocer.com) 
1/2 oz. organic agave nectar
1/2 oz. fresh lemon juice 
& oz. Cointreau
Dash of Peychaud’s bitters 
Mix all ingredients in a cocktail 
shaker and shake for 30 seconds. 
Strain into martini glass. Garnish 
with a rose petal (if available) or 
a lemon twist. 

TRU2 Gin Organic Martinis



For springtime, try some out-of-the-box party concepts inspired by Marley 
Majcher, CEO of Los Angeles-based The Party Goddess! Inc.  These fresh, outdoor 
party sets created by Majcher reveal good planning and a clever green theme can 
make your friends and family feel like stars, while adding a fresh bar will result in 
raising your status as a prime time entertainer.  Taking the party al fresco and using 
the ingredients the earth is giving you this time of year, meanwhile, will set a stellar 
example for your guests on how one can live well and live green at the same time.
Please visit thepartygoddess.com.

Berries make this organic 
vodka drink sweetly 
sustainable.

Courtesy of H. Joseph Ehrmann 
and Square One Vodka.

1! oz Square One vodka
A handful (approximately 10-15) 
fresh blueberries, huckleberries, 
or blackberries 
! oz fresh organic lemon cut 
into pieces 
" - ! oz organic agave nectar 
2-3 sprigs of fresh thyme 

In a mixing cup, add berries and 
lemon. Muddle to juice.  Add 
Square One Organic Vodka, agave 
nectar and ice.  Shake vigorously 
for 20-30 seconds.  Take 3 sprigs 
of thyme and slap it between your 
palms to release the oils.  Place 2 
sprigs in the bottom of a 10-ounce 
highball glass and fill it with ice.  
Strain the cocktail over ice and 
stick the last thyme sprig in the 
cocktail as a garnish. It should 
stick out a bit like a small straw. 

Note: For a refreshing summer 
spritzer, add 1 tablespoon of Crème 
de Cassis or D’Arbo Sour Cherry 
Syrup or Sonoma Black Currant 
Syrup and top with soda water. 

basil infused organic margarita
Courtesy of Chris Melendez and KAH Tequila

1! oz KAH Tequila Blanco
1 oz organic agave nectar 
2 medium fresh organic limes squeezed
several fresh basil leaves
splash of soda water

Muddle several basil leaves with the agave nectar in 
a shaker.  Add the Kah Blanco, fresh lime juice, and 
ice.  Shake vigorously for 20-30 seconds, pour over 
ice. Add splash of soda water.  Garnish with a couple 
of basil leaves.  

elegant roquefort cognac dip
! lbs roquefort cheese
! c pecans, finely chopped
8 oz cream cheese
1 cup Cognac

* Serve dip with crackers, rye toast, fresh wedges of 
apples and pears

spring fling 

the fresh bar

H. JOSEPH EHRMANN, who 
raised the bar for the “fresh bar” 
trend at his club Elixir in San 
Francisco, offers tips on how to use 
fresh market and organic produce 
to bring flavor and excitement to 
both modern and classic cocktails.

TIPS:
       Familiarize yourself with what’s 
in season, and make friends with 
vendors and farmers at your local 
markets.  They will cheerfully advise 
you on what’s coming into and out 
of season so you can plan your 
cocktail and food menus.  
      Avoid processed food and 
pre-made products, especially as 
your guests are going to drink your 
cocktails as soon as you make them.
You can use organic and artisanal 
preserves to bring certain fruit 
flavors into your drinks if your 
favorite fruits come into season 
later in the spring. A spoonful or 
two per cocktail is usually ideal, 
depending on the recipe. Preserves 
are also great because very little 
will go to waste, and you can store 
the preserves and use them again 
for a later time, or in a last minute 
situation when people drop by.
      Use fresh teas, including chais 
and herbal blends, to create your 
very own flavored and signature 
cocktails. Like hot water, the 
alcohol draws out the flavors of the 
botanicals, herbs and fruits within 
the teabag. One of my favorites is 
Numi Organic Rooi-Chai tea, which 
imparts a rich berry flavor when I 
diffuse them in Square One, one of 
my favorite organic vodkas. 

room&board
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(by Dave Herlong, Las Vegas)
2 oz Le Tourment Vert Absinthe
%   oz simple syrup
1/3 oz Japanese yuzu juice
1 large ripe strawberry
Glass: chilled martini glass
In a mixing glass, muddle 
the strawberry and the yuzu 
together. Add ice, Le Tourment 
Vert Absinthe and simple syrup. 
Shake well and strain into a 
chilled martini glass. Garnish 
with a slice of fresh strawberry.

1 oz Lucid Absinthe
1/2  oz. of simple syrup
 6-8 fresh mint leaves
1 oz of soda water
Muddle mint leaves in the 
bottom of a frappe style glass.  
Add absinthe, simple syrup 
and " ll with crushed ice.  Pour 
mixture into shaker and shake 
vigorously. Pour contents into 
glass, top with splash of soda 
water and garnish with 
mint sprig.

 

 

(By Steve Levigni. Los Angeles)
1 oz Le Tourment Vert Absinthe
1 oz  Hendrick’s Gin
% oz simple syrup
Juice of 1 lime
1 oz egg white
5 cucumber slices
5 mint leaves
1 oz soda water
Glass: tall glass

Muddle " ve cucumber slices 
along with 5 mint leaves in a 
metal shaker. Add Le Tourment 
Vert Absinthe, Hendrick’s Gin, 
and the juice of one lime to the 
shaker, " ll with ice and shake. 
In a separate shaker add simple 
syrup, egg white and 1 table-
spoon of ultra " ne sugar. Dry 
shake for at least 30 seconds. 
Combine the contents of both 
shakers and re-shake brie! y. 
Strain the contents of the shaker 
into a Collins glass " lled with ice. 
Top the drink with club soda and 
garnish with a mint sprig stuck 
through a cucumber slice.

1 oz Lucid Absinthe
1 % oz pear vodka
1 oz peach schnapps
4 oz lemon-lime soda
1 mint sprig
In a cocktail shaker, add ice, 
Lucid Absinthe, pear vodka, 
peach schnapps, and lemon-
lime soda. Shake vigorously 
and strain into a highball glass. 
Garnish with a mint sprig.

ABSINTHE IS MOST FAMOUSLY THE SPIR$
IT associated with late 19th century poets and 
artists, making it a natural for conversation-
starting spring entertaining and cocktails.  
However, it also doesn’t hurt that absinthe 
is, in the most literal sense, a green spirit 
made from a bounty of herbs and other 
wonderful things from the earth.  While 
grand wormwood (Artemisia absinthium) 
and anise anchor absinthe, fennel, hyssop, 
veronica, lemon balm, angelica, dittany, coriander and other 
botanicals (based on the brand) complete this still much-
discussed garden of delights.

Some historically savvy home spirits enthusiasts may be 
familiar with Pernod Fils, devised over two centu-

ries ago and touted to be the muse of choice for 
the big names of the Belle Epoque, including Pi-

casso, Monet, Toulouse-Lautrec, Van Gogh and 
some 20th century counterparts such as Baz 

Luhrman (who gave the spirit a supporting 
role in 2001’s Moulin Rouge). Though the 
Pernod and its contemporaries disap-

peared after the spirit’s global banning, its 
memory lived on for years.  Thanks to the 
launch of a new Pernod absinthe as well as 
hot new brands such as Le Tourment and 

Lucid (the brand that broke the ban and 
landed in the US market almost a year before Pernod-Ricard’s 
current variation), home mixologists can now dare to bring 
the once-forbidden spirit into their own “salons” and celebra-
tions at home.

“(In modern times) absinthe serves two 
functions,” observes Lance Winters, distiller of 
St. George Absinthe Verte.  “Some imbibers 
enjoy the traditional absinthe drip with water, 
while others use this very layered herbal liqueur 
as they would with Chartreuse, to elevate the 
! avor and aromatic elements of a cocktail 
beautifully.  It’s a great supporting player 
for a variety of innovative cocktails. When 
you have eleven or twelve really loud ! avors 
and aromas and every single one wants to 
dominate, to be able to get all of them to 
integrate and play nicely on the 

(By Steve Levigni. Los Angeles)
1 oz Le Tourment Vert Absinthe
1 oz  Hendrick’s Gin
% oz simple syrup
Juice of 1 lime
1 oz egg white
5 cucumber slices
5 mint leaves
1 oz soda water
Glass: tall glass

ABSINTHE IS MOST FAMOUSLY THE SPIR$
associated with late 19th century poets and 

artists, making it a natural for conversation-
starting spring entertaining and cocktails.  
However, it also doesn’t hurt that absinthe 
is, in the most literal sense, a green spirit 
made from a bounty of herbs and other 
wonderful things from the earth.  While 
grand wormwood (Artemisia absinthium) 
and anise anchor absinthe, fennel, hyssop, 

1 oz Lucid Absinthe
1 % oz pear vodka
1 oz peach schnapps
4 oz lemon-lime soda
1 mint sprig
In a cocktail shaker, add ice, 
Lucid Absinthe, pear vodka, 
peach schnapps, and lemon-
lime soda. Shake vigorously 
and strain into a highball glass. 
Garnish with a mint sprig.

“(In modern times) absinthe serves two 
functions,” observes Lance Winters, distiller of 
St. George Absinthe Verte.  “Some imbibers 
enjoy the traditional absinthe drip with water, 
while others use this very layered herbal liqueur 
as they would with Chartreuse, to elevate the 
! avor and aromatic elements of a cocktail 
beautifully.  It’s a great supporting player 
for a variety of innovative cocktails. When 
you have eleven or twelve really loud ! avors 
and aromas and every single one wants to 
dominate, to be able to get all of them to 



To create drama when serving absinthe, just 
add water!

Louching is a process of adding iced water 
to absinthe, which dilutes the spirit and slowly 
transforms the hue from emerald green to a 
lighter, opalescent shade of jade green. The 
water is poured over a lump of sugar placed on 
a perforated spoon resting on top of the glass.

While this elegant process dilutes the 
alcohol-rich spirit absinthe, the Absinthe Fever 
website (www.absinthefever.com) explains 
louching also unlocks the !avors of herbal 
elements and essential oils found in absinthe.  
As cool water droplets fall into the glass, it is 
believed that the magical e%ects of the “Green 
Fairy” also release the intoxicating experience 
the spirit is historically known for.

Ingredients:
 - A bottle of absinthe
 - A jug of iced, still water
 - Sugar cube
 - Glass
 - Absinthe spoon

Preparation:
Pour a shot of absinthe into a glass. Next, rest a 
perforated absinthe spoon over the glass, and 
place a cube of white sugar onto the spoon.  
Finally, slowly pour iced water over until the 
sugar dissolves, while observing the beautiful 
play of colour that takes place as a result of the 
louche process.

palate, that’s where the real art 
for the distiller comes in, knowing 
exactly how much to use, focus-
ing on each !avor accordingly. 
Mixologists need to do the same 
when putting together cocktails 
with things that harmonize with 
absinthe’s components.”

A century after the prohibi-
tion was instituted, Absinthe 
now stands as one of the cocktail 
world’s great comeback stories, 
especially as a new generation of 
professional bartenders and drink-
ers have adopted and reinvented 
the elegant “louching” ritual (with 
the essential tools, now available at 
liquor and kitchen and home bar 
supply stores), or united the spirit’s 
old-fashioned charm with ele-
ments of modern mixology, as our 
recipes demonstrate.%  oz Van Gogh Dutch 

Chocolate Vodka 
%  oz Lucid Absinthe
%  oz simple syrup
Crushed chocolate cookie 
on rim
Garnish of a Chinese Star Anise    
to !oat
In an iced-"lled shaker, add 
the Vodka, LUCID and simple 
syrup. Shake thoroughly and 
strain into the chocolate 
crumbed rim martini glass.  
Add the Chinese Star Anise

1 % oz St. George 
 Absinthe Verte
1 % oz artisan Root Beer
Build in a rocks glass over ice. 
Adjust to taste. Garnish with 
star anise. Should look like 
swamp water.

% oz Hangar One Straight Vodka
 % oz St. George Absinthe Verte
1 oz co#ee liqueur
1 oz Half & Half
 Build in a rocks glass over ice.

continued

To preserve the spirit’s integrity, 
here are some helpful hints:

Store at a cool, steady 
temperature, 13 - 18 °C (55 to 65 °F).

Protect bottles from direct 
sunlight and vibration.

Bottles with a cork may be 
stored on their sides and rotated to 
insure that the cork remains moist.

Store bottles with screw-on 
caps upright to prevent leakage.
 
To serve Absinthe using the French 
method, slowly pour cold water over 
a cube of sugar resting on a slotted 
spoon placed over a glass contain-
ing a small portion of absinthe. The 
cold water dissolves the sugar, and 
the solution trickles into the glass 
causing the absinthe to louche — 
giving the spirit its misty, cloudy 
appearance.





GET ORGANIZED!

With the BeerHunter template for 
BENTO, iPhone and iPod Touch 
users can carry with them the 
ultimate list of must-have beers 
The free template from FileMaker 
allows you to keep track of each 
brew in fi elds that include ABV, color, 
appearance, smell, taste, mouth feel, 
rating, description and tasting notes. 
www.solutions.fi lemaker.com.

GLASS ACTS

MacKenzie-Childs’ Whirligig 
Martini Glass ($55) is a stunning 
way to show the host just how much 
you appreciate his artistry with what 
goes in the glass.  Available through  
www.mackenziechilds.com and the 
Mackenzie-Childs catalog, as well 
as Neiman Marcus and other stores 
listed on the company’s website.

L'Arc Wine Bottle Holders from 
Design Plus Home are crafted from 
environmentally friendly poplar 
wood and available in several colors, 
this bold holder presents your 
favorite wine bottle balanced in mid-
air. Better still, each holder stores a 
bottle in the correct position to keep 
the cork moist. 
$20, designplushome.com

Art Glass Corkscrew Set adds 
a stylish dash to the act of 
opening up a wine bottle. The 
two-piece set includes a heart 
shaped glass-topped bottle 
stopper and a matching glass-
handle corkscrew shining with 
a dramatic metallic and blue/
black abstract design. $10.97,
www.collectionsetc.com

Breathable Wine Glasses ($149.95), 
are praised by Master Somme-
lier Ronn R. Wiegand as “amaz-
ingly effective in helping wines 
taste smoother, fruitier.” In layman's 
terms, they not only display the wine 
beautifully, but aerate it in as little as 
two minutes. www.hammacher.com

PRACTICE PREVENTIVE 
MEDICINE

Here’s the perfect chaser for guests who 
had a bit too much fun. Code Blue ($2.99) 
is the world’s fi rst complete recovery 
drink--12-ounces of prevention packaged 
in a sleek can: vitamins, electrolytes and 
detoxifi ers will help your host wake up 
refreshed the day after the party. 
www.drinkcodeblue.com

Sur La Table wins the gold in the 
style event with these fab Bronze 
Quatrefoil Glass Barware items 
(Martini Glass, $19.95; Double Old 
Fashioned, $14.95, Shaker, $19.95) 
and Crown Porcelain serving pieces 
($4.95-$6.95).

gadgets&tools





LIBERTY SCHOOL WINE 
DJ IPHONE APP 
Austin Hope, President and 
Winemaker of the Paso Robles-
based Hope Family Wines, 
recently launched his Liberty 
School WINE DJ iPhone app, 
which pairs your favorite wine 
and food with a generated 
streaming music playlist. 
Available free for download. 
www.winedj.com
 

KEEP YOUR COOL WITH 
DIAMONDS…SERIOUSLY!
There are some interesting new 
ways to make guests feel like a 
million bucks—or at least feel as if 
they were sipping it.  Gläce Luxury 
Ice Company, founded by Roberto 
Sequeira, brings its gem-like ice 
to the home bar via better liquor 
stores and gourmet supermarkets 
nationwide, formally dressed in an 
elegant black and silver label with 
simple handling instructions.  
www.glace-ice.com

KEEP TRACK OF 
THE TIME!
The Days Ago digital day counter 
($8/$12) comes in three styles - 
band, suction, magnet - so it can 
attach to any surface, and start 
counting days with the touch of a 
button. This timely item is available 
at numerous retailers nationwide 
like The Container Store, Nieman 
Marcus, and online at the company’s 
website www.howmanydaysago.com 
and www.amazon.com.

Dress The Drink™ 
revolutionizes the world 
of beverage and dessert 
garnishes with a bounty of 
treasures, ranging from edible 
silver and gold, to gourmet 
flavored diamonds and jewels, 
to SweetGlaze Edible Flowers, 
Luscious Leaves and gourmet 
swizzle sticks. These little gems 
add spark to what you are 
drinking and eating with beauty 
and flavor while stopping the 
scandalous nudity of undressed 
drinks and desserts. www.
dressthedrink.com

gadgets&tools

READ THE RECIPES
Happeez’s cocktail-inspired clips by 
Mayfair Lane stick to stainless steel 
refrigerators, glass, mirrors and other 
tricky surfaces. Keep your party’s 
cocktail recipes and themed menus 
clean, dry and at eye level. $15 at 
www.mayfairlane.com. 

MIX WITH YOUR GUESTS! 
The Cuisinart smartstick™Immersion 
Blender ($29.95) makes it easy to 
blend or whip cocktail components 
at your bar OR in your patio, with 
its 200-watt motor. Add a little extra 
zest to your bartending presentation 
with the Soft-Handle Microplane 
Zester Grater ($15), a fun and funky 
item adapted from a woodworking 
tool. Both, available in eye-popping 
colors.
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The New Boutique High-Rise Experience
From the $500,000s to $3 million

Penthouse Private Elevator Entries
Spacious Residences with 10! Foot Ceiling Heights

7 Days a Week Concierge/Front Desk Service
Near the Waterfront in Downtown San Diego



Grammy®-nominated saxophonist DAVE 
KOZ has transformed his passion for wine 
and music into a harmonious partnership 
with Whole Foods Market and respected 
winemaker Chris Condos of Napa Valley-
based Vinum Cellars to create 
a line of mid-priced wines 
bearing his name.  The band 
consists of limited edition 
2007 Red Blend ($16.99; 48% 

Syrah, 21% Grenache, 21% Mourvedre, and 
10% Petite Sirah), 2008 Sauvignon Blanc 
($16.99; 50% fermented in French Oak 
Barrels and 50% in Stainless Steel tanks) and 
2007 Napa Valley Cabernet ($29.99). 

MICK FLEETWOOD’S 2005 Cabernet 
Sauvignon ($20), like his music, is tailor made 
(by his hand-chosen winemaker Mike Brown) 
to pair with classic comfort food such as fi let 
mignon, pomme frittes and sautéed fresh 
vegetables.  His 2005 Chardonnay ($17) and 
shrimp cocktail or ceviche make for a great 
duet. www.mickfl eetwoodprivatecellar.com

SALVATORE FERRAGAMO III, grandson 
of the leather goods legend, makes it 
affordable for all wine enthusiasts to walk 
the walk of stylish Italian entertaining 
through his Tuscany-based IL BORRO 
vineyards. The crisp portfolio includes 
IL BORRO Chardonnay Toscana Lamelle 
2006 (sweet with seafood, $28), IL BORRO 
Toscana Pian di Nova 2006 (great with 

Herb-Crusted Lamb Chops, $33) and complex IL BORRO 
Toscana 2006 (perfect companion for meats). 

KIMBERLY PFENDLER 
traded her fast track 
career in Hollywood 
fi lm and television 
production for the 
greener pastures of 
the Petaluma Gap 
when she married 
vintner Peter Pfendler, 
who was dedicated 
to preservation of the 
environment and the 
development of great 
California wine with 
equal measure. When 
Peter passed away in 
2007, she decided to 
honor his legacy by 
launching Pfendler 
Vineyards.  Pfendler’s 
2007 Chardonnay ($38) boasts bright essences of green 
apple, Asian pear, lemon custard, quince and tangerine. 
The 2007 Pinot Noir ($45) entices with fl avors of cherry pie, 
rhubarb, bramble, plum, chocolate, roasted earth and mocha. 

In 2009, PELLEGRINI FAMILY 
VINEYARDS took home ten major 
wine industry awards, including a 
Double Gold Honors at the 2009 
Sonoma County Fair Professional 
Wine Competition. However, 
you can take credit for having 
great taste when you serve its 
other award winners like the 2006 
Cloverdale Ranch Alexander 
Valley Cabernet Sauvignon ($28) 
or Olivet Lane Russian River Valley 
Chardonnay Reserve ($40). These 
wines are available in the tasting 
room at the Pellegrini’s Olivet Lane 
Estate winery, 4055 West Olivet 
Road, Santa Rosa, CA. If you can’t 
get to the wine country, feast your 
eyes at pellegrinisonoma.com.

the wine rack

Treat  yourself to some new releases from a 
star-studded lineup of wineries that will have 
you and your friends toasting through 2010.



FIGHT
ONE GLASS AT A TIME.
AUTISM
Our commitment to our wine is as strong 
as our commitment to the cause.

www.onehopewine .com
ONE

Our Cabernet Sauvignon is commonly 

referred to as our full-bodied and 

complex wine, balanced by silky 

tannins and dark f ru i t  f lavors, 

accented by vanilla notes. With every 

bottle you uncork, you’ll taste a great 

wine that supports a great cause.



Kim Brandi and her company, Elements Spirits Inc., 
meanwhile, bucked trendiness in favor of launching 
KAH Tequila, which draws its inspiration from Mexico’s 
Day of the Dead. This choice seems a little surprising at 
#rst glance.  However, when one discovers that Day of 
the Dead (originated with the Aztecs 3,000 years ago) is 
actually a celebration of life, creating a tequila around it 
makes perfect sense.

“The word KAH literally means life when its 
translated into English from its original language.” 
notes Brandi.  “The hand-crafted bottles are also 
directly inspired by the motifs and sugar-fashioned 
skulls that decorate the festivities and represent the 
continued presence of the spirit.  The experience of 
buying, drinking and even cooking with KAH is meant 
to be a metaphor for celebrating life whenever and 
wherever you can.”

Brandi carefully thought the concept through, 
starting with actual Day of the Dead festivities 

observed in Mexico in the #rst week of November, 
coinciding with America’s Halloween.  The two 
holidays share many similarities, from skulls and spirit 
motifs to parties, parades, a seemingly endless supply 
of sweets and food, and the fact both holidays are 
observed as a no-holds-barred celebration of life. 

While some Americans may #nd it strange to 
mix the concepts of death and festivities, for most 
Mexicans and Hispanic-Americans, the two ideas 
are inseparable. The indigenous peoples of Mexico 
kept tradition and culture alive by believing that the 
souls of their departed loved ones came back to visit 
with their living relatives. All guests, living and dead, 
are there to eat, drink and be merry. For this reason, 
people stage the festivities at cemeteries or decorate 
their homes with cheerfully decorated skull artwork. 
Day of the Dead also celebrates life and love that 
in many ways resembles Valentine’s Day more than 
Halloween.

Graves, altars and the favorite foods and drinks of 
the departed are lovingly prepared by family and 



   KAH Tequila Blanco, is perfectly suited 
for classic warm weather cocktails and recipes 
involving "sh and poultry, as it is characterized 
by an immediate full agave rush, followed by 
a spicy white pepper punch and an unusual 
pumpkin-!oral "nish.  

KAH Tequila ‘s Reposado is the perfect 
margarita foundation, with its balance of sweet 
notes, oak and agave.  

KAH Anejo, meanwhile, is the perfect 
mate for barbequed meats and a post-BBQ 
cigar, with its subtle wood notes, smooth body, 
vanilla spice notes and sweet melon "nish.  

The KAH 41/2 year old Anejo limited 
edition bottle, meanwhile, not only bears the 
best of this precious liquid, but is cased in a 
bottle adorned with Swarovski crystals.  Brandi 
and Melendez emphasize this incarnation 
is intended for special celebrations and has 
its own story of authenticity as skulls of 

noble families unearthed by 
archaeologists were 

found with gems 
embedded in them.



friends – candles are lit and incense is burned, providing the 
perfect backdrop for shared memories and prayers to call 
the dead to the party. Like any good party brimming with 
friends, family, good food and music, the festivities go well 
into the night, and sometimes until dawn.  With America 
becoming more multi-cultural, in turn, the traditions 
have not only found their way into America via Mexican-
American communities, but also in other countries around 
the world.  In Prague, Czech Republic, for example, local 
citizens celebrate the Day of the Dead with masks, candles, 
and sugar skulls. Mexican-style 
Day of the Dead celebrations can 
also be found in&Wellington, New 
Zealand, complete with altars 
celebrating the deceased with 
!owers and gifts. Throughout the 
year and around the world, Day of 
the Dead motifs turn up in other 
pop cultural phenomena such 
as the popularity of tattoos, car 
culture, rock music cover art and 
high fashion.

“While the skull bottle 
de#nitively taps into Mexican 
tradition, it also strikes a 
nerve in our modern world,” 
admits Brandi. “Celebrity 
tattoo artist Kat Von D’s 
Day of the Dead tattoos are 
heavily in!uenced by these 
traditions, and now #nding 
their way onto t-shirts and 
a cosmetic line available at 
Sephora. Lowrider Magazine 
recently dedicated a whole 
issue to Day of The Dead-inspired artwork and the Latino 
artists bring it to life stateside.”

The Life of The Party
Besides being culturally attuned and naturally curious 

about the world around her, the L.A.-based and New York City-
bred Brandi boasts a multi-faceted background in magazine 
publishing, graphic design and product marketing—a triple 
threat that has made her a star in her #eld. 

Through the years, Brandi has actively sought out 
opportunities to work with di%erent producers of tequila—
her spirit of choice. She describes this sensory journey as 
one that allows her to indulge in her passions, including 
di%erent forms of Latino visual artwork and tequila tasting 
(especially the Anejo). Inspired by the artistry of two of  
L.A.’s top street artists, Javier Gonzales and Sandra Lugo,  
combined with the spiritual impact of Day of the Dead 
ultimately led her to bring KAH to life. The buzz about the 
bottles is already generating interest in product extensions 
such as KAH Style – a line of t-shirts and custom jewelry.&

Chris Melendez, COO, Elements Spirits, Inc., agrees 
that KAH Tequila, by design, compels with real substance, 
including traditional Aztec and Meso-American observances 
of Day of the Dead, which in turn represent rebirth and 
new beginnings.  KAH also o%ers life-a'rming organic 
and Kosher certi#cations, enabling a greater number of 
people to discover what makes tequila an essential part of 
entertaining and appreciating life as they do in Mexico.

Melendez, who like Brandi, has gotten to know Mexican 
culture intimately through his work, points out that in rural 

Mexico, Day of the Dead is very 
much an institution. It was as 
important to him as it was to 
Brandi that both the tequila’s 
manufacture and its bottles 
capture that enduring spirit, 
from each variety’s distinctive 
design to the quality of the 
!avors inside.

“The steps taken to garner 
these certi#cations insure high 
quality, and superior taste that 
will re!ect well on the host 
serving the drinks,” he says.& 

“Furthermore, I think 
people will appreciate 
that the production 
facility is one of the few 
environmentally correct 
distilleries in Mexico, 
using its own water from 
its private artesian well 
on property.& This aspect 
is combined with over 
50 years of distilling and 

aging expertise.”
While Melendez enjoys drinking the various varieties 

of KAH, he also proclaims he enjoys making a Tequila pasta 
with the KAH Reposado, roasting peppers and chilies on 
the grill, letting them cool, peeling them, placing them in a 
blender with shallots, chives, and garlic and #nally pureeing 
the mix with KAH Reposado.& After reducing the sauce by 
30% in a hot skillet and simmering it with grilled, shredded 
chicken, he places it on top of al dente linguini and pairs it 
with a glass of the Reposado.

Tequila and cooking are synonymous in today’s elite 
culinary circles and increasingly so in the American diet.  
More and more often, you are seeing food pairings with 
tequila.& KAH’s originality as a tequila with historical roots, 
combined with its artisanal qualities make it even more of 
a perfect #t with a variety of foods. Though you could buy 
a spirit with a tie to some celebrity, most true tequila fans 
are seeking out an authentic product like KAH, which has a 
history, a story, and a very high degree of quality.& 

Join the After Party by texting KAH to 53137.





CRISPY ALE BRAISED BEEF CHEEK 
WITH CELERY ROOT YAM PUREE 
AND PICKLED RAISINS
by Executive Chef Chris Jacobson, 
The Yard, Santa Monica, CA

4 five-ounce portions of trimmed 
beef cheek
1 bottle Arrogant Bastard Ale
2 onions, diced
3 cloves of garlic, sliced
1 c beef or veal broth
1 T fennel seed
2 T paprika
1 T star anise
1 t coriander

1 sweet potato, peeled 1 inch cubes
1 yam, peeled 1 inch cubes
2 heavy cream

1 c golden raisins
2 T fennel seed
1 c red wine vinegar
2 T brown sugar

Extra virgin olive oil
Unsalted butter
Salt and pepper

PREPARATION 
Begin by pickling the raisins.  Place all 
the ingredients in the third grouping in a 
sauce pot and bring to a simmer.  Once 
the vinegar has slightly reduced, add 
some olive oil to lubricate, season with 
salt and pepper.  Set aside to cool.

For the celery root yam puree, place 
the celery root and yam in a pot and 
cover with water.  Gently simmer until 
both ingredients are soft.  Drain into a 
colander and allow steam to dissipate.  
Place the two in a blender, along with the 
cream and puree until smooth.  Season 
with salt and pepper.  Set aside.

For the ale braised beef cheek, set the 
oven at 275 F.  Meanwhile, toast the 
spices until fragrant and lightly smoking.  
Remove from the pan and wrap tightly in 
cheese cloth.  Tie as to not allow spillage. 

In a heavy bottomed soup pot add a 
tablespoon of olive oil and bring to 
high heat.  Season the beef and then 
lightly brown it in the pot. It’s important 
not to get any black while browning 
as bitterness will prevail.  Once lightly 
browned, add the onions and lightly 
brown as well.  Then add the garlic.  
Once fragrant add the ale.  Return the 
cheeks to the pot, add the spice sachet 
and the rest of the stock.  Cover the 

cheeks with a piece of wax paper and the 
lid to the pot.  Place in the oven and cook 
for four hours.  

After the cheeks are tender, remove from 
the braising liquid.  Strain the liquid 
through a fine mesh strainer and place in 
a smaller fitting pot.  Gently simmer the 
braising jus until it will lightly cover the 
back of a spoon.  Keep warm.

To finish, heat a sauté pan on medium to 
high heat.  Add 2 tablespoons of butter.  
When the butter foams, add the cheeks 
and begin basting with a large spoon.  
Once crispy, flip over and repeat until 
the entire cheek is nice and crispy.  This 
is fun.  

Place the puree in a small pan and gently 
warm.

To plate, spoon some puree a bit off 
center to form a shallow circle.  Place the 
cheeks on top.  Heat the sauce and add 
a squeeze of lemon and a nib of butter.  
Swirl until incorporated.  Spoon some 
sauce around the side, as to not disrupt 
the beautiful yam color.  Take a large 
spoonful of pickled raisins and place it 
next to the presentation.  Garnish with 
celery leaves and consume.

Stay hungry my friends.

Have some extra beer lying around?  
Instead of letting things lie, take the 
cue of Top Chef’s Chris Jacobson.

Chef Note: The one thing that makes 
this American classic more awesome is 
the addition of beer.  In this case, Stone 
Brewery’s Arrogant Bastard Ale.

Arrogant 
Bastard, 
produced by 
the Stone 
Brewing 
Company in 
Escondido, 
CA, was first 
released in 
1997, and 
is described 
as an 

aggressive dark beer that gets its 
complex flavor through a proprietary, 
top-secret mix of hops.  Though this 
brew’s complexity may be a challenge 
for some sensitive palates, the beer’s 
structure provides a base for such 
firey notes of dry hops, grapefruit 
and malt.  Even with the onslaught of 
flavors, the body is smooth enough to 
support its 7.2 percent ABV (alcohol by 
volume) content. Even with its strong 
personality, it is a good companion for 
mild, comfort foods such as fish and 
chips or a classic burger.  

now we’re cooking





MUSSELS IN A MUSTARD BEER SAUCE
by Executive Chef Fai Visuthicho 
La Trappe Cafe, San Francisco, CA

1/2 T butter
1 clove garlic, minced
1/3 c leeks, chopped
1/3 c tomatoes, diced
1/4 c white wine
1/2 c of Wostyntje Mustard beer let 
come to room temperature
1 T green peppercorn dijon mustard that 
can be found at a fine food
store or you can substitute high quality 
with fresh green peppercorn
and blended.
3/4 lb. of mussels.  We use PEI (prince 
edward island) mussels that
are medium size. We check each mussel 
four times a in a day.  When we receive 
them in the morning, as we clean them, 
as we prep them on the stove and last as 
we plate them.

PREPARATION 
In a large pan, melt butter and saute 
garlic. Add leeks and tomatoes.
Once tender, add white wine, beer, 
mustard, salt and pepper. Bring to
a simmer and add mussels. Once 
mussels open, remove onto plate one by
one. Let sauce reduce and pour over 
mussels.

“LA TRAPPE” IT’S DOWNSTAIRS
San Francisco’s La Trappe cafe pays homage to Europe’s beer brewing tradition 
and cuisine. They offer both a classic and a new approach for pairing beer with food.

As La Trappe has made Draft Magazine’s 150 top beer bar list for two years running, you can 
imagine it is a true honor to have my mustard beer on their prolific menu.  Beyond being in 
with owners Mike Azzalini and Mike Moore, however, I am impressed with how well the beer 
selections and food menu converge with one another.

The main person to carry out the dishes is Executive Chef Fai Visuthicho, who along with 
Azzalini, constantly keeps guests intrigued with the way he integrates beer into a variety of 
interesting and innovative food recipes.  Azzalini’s influence, in turn, comes from his time in 
Europe working and going to school along the way picking up recipes in his travels to Belgium, 
France, Spain and Italy.

PERFECT PAIRS
“Our general advice with beer and food 
pairing at home would be to make your 
pairing fun and interesting without trying to 
force it,” says Moore.  “Some beers will have 
subtle taste differences and other extreme 
depending on what you are eating.  A good 
rule of thumb is to start by making dishes 
after thinking about the beer we want to 
drink with it or use in the dish.”

Poultry: We tend to like brews that are 
lighter in body and color to complement the 
flavors of the chicken as most of the time 
we do items that are slow roasted or in a 
waterzooi dish.

Beef: We use several dark beers in our Beef 
Beer Stew to bring out sweetness and add 

now we’re cooking

moisture to the beef.  The beer is completely 
cooked down, but when you pair it with 
another heavily malted beer it will make 
itself apparent.

Fish/Seafood:  There is a number of ways 
to go with fish and seafood, depending on 
how it’s prepared. We like to get subtle sour 
beers or farmhouse style beers that will not 
only add to the flavor of the dish, but add as 
a great palate refresher between bites.

Dessert: We have a few desserts that we 
use fruit beers with to bring out the flavors 
of Cherry, Raspberry or Cassis.  We also 
use Orval (Trappist beer) in a creme brulée, 
which has a huge amount of the beer flavor 
in the finished product.

TASTING NOTES:
Gulden Draak is a dark brown Triple Ale (or barley 
wine), that gets its signature flavor and body from a 
second fermentation that also imparts an alluring head 
and all the vitamins of the centuries-old brewers yeast.  
Flavor notes include natural malt toffee-like sweetness 
with a mellow happiness and some hoppy accents. The 
aroma is round and sweet, revealing its 10.5% ABV and 

rendering it a good dessert beer.

Stella Artois, you’ve got competition. Wittekerke Wit, the best selling 
“wit” beer in Belgium off-premise, is a crisp, refreshing  5% ABV beer 
that also happens to be food friendly, and for a variety of different meals 
and snacks. While it can take some of the heat out of a spicy Carpachio, 
it’s also nice with mild white fish, scallops or a fresh salad. It’s also a 
surprisingly good choice for brunch, as it works well with omelets and 
other egg dishes.
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Organic, Shaken and Stirred: Hip Highballs, Modern Martinis, and other 
Totally Green Cocktails Though the book has the whole eco-conscious thing running through it, 
there is nothing crunchy-granola about Abercrombie’s collection of 100 inspiring recipes. Consider 
such treats as “The Voluptuous” (organic strawberry muddled with organic gin, agave nectar, 
organic egg white, and a splash of absinthe) or “The Lunacy” (the toast of the Royalton in New York 
City).  The book also provides an excellent primer to all of the most buzz-worthy organic vodka, 
gin, tequila, and other spirits major mixologists are clamoring for as well as how-tos for setting up a 
green bar, from ingredients to techniques, and equipment. 
PETER ABERCROMBIE, The Harvard Common Press, $19.95

How-to books for
hosts on the go

The Flavor Bible  
He’s a chef, and she’s a top food journalist.  The dynamic husband-and-wife duo has pooled their 
talents to forge this prolific 2009 James Beard Award-winning book that proves a home mixologist 
can be a bar chef and not just copy others.  Mastery over mixology is within the reader’s reach, 
thanks to the book’s unique organization.  Thanks to the authors’ passion for spirits, being in the 
know can be as easy as looking up any spirit -- both white and brown spirits, as well as juices, herbs, 
spices and more to bring the best flavor matches to use in your own cocktails.
KAREN PAGE AND ANDREW DORNENBURG, Little, Brown & Co, $35.

TEQUILA: A Guide to Types, Flights, Cocktails and Bites 
Nothing says Cinco de Mayo like Tequila, especially because of its versatility from the cocktail to 
the plate. The James Beard Award-Winning Weir goes far beyond laying to rest the old belief that 
tequila is merely a shot or a margarita foundation.  Instead, she distills three dozen original cocktail 
creations as well as inspiration from some of the top tequila bartenders in the country. Because a 
good host needs food to balance the cocktails, she also hooks up the reader with over 20 tequila-
infused sides, mains, and desserts, from Gazpacho with Drunken Prawns to Bay Scallop Ceviche to 
Tequilamisu. JOANNE WEIR, Ten Speed Press, $16.95

www.cox-cares.org/golf

quick shots





punching up the party 
by COREY LEWIS

There are so many times when you want to bring your 
best friends together for a big bash, just because you can.  
However, if you want people to still talk about that party for 
weeks after, you’ll need to approach your gathering with a 
little bit of prep and a lot of creativity. Your goal is to make 
every guest feel like a VIP, and while you may rely on store-
bought stuff to keep them fed, it is also important to show 
them you care through the food you put out.

Here are some of my suggestions on how to pull together a 
great party fast, with things that please a lot of people with 
just enough effort to show you thought things through.

BOWL THE CROWD OVER: Because you want to give all of 
your guests serious face time, punch bowls are the way to 
go. In addition to punch bowls’ great self-service element, 
you’re making something in volume and you’re saving  
money in the process.

SET A BUDGET: Plan ahead of time how much money you 
will have for the party and break it down per person. If your 
budget is $150, for example, that breaks down to about 

$10/person. This helps you determine the food, cocktails 
and theme of your party, as well as the time of day in which 
you stage it.

CHIP IN!:  I like to take ten extra minutes to warm up my 
tortilla chips in the oven before my guests arrive. The aroma 
and the improved, fresh-baked taste makes guests feel as 
catered to as they would be in a good Mexican restaurant.

TURN OVER A NEW LEAF:  While Caesar salad is one 
of the easiest things to prepare, it can make your overall 
presentation look upscale, especially when you invest a little 
extra in high quality parmesan, artisanal dressing and bakery 
croutons.  With dressing served on the side, it is especially 
welcoming for guests eating light.

KFC IS YOUR WING MAN: Who doesn't like hot wings?  And 
because of the convenience, there is so much to love about 
KFC's variation. Chicken wings from this tried-and-true spot 
are a great option as they are available fried or grilled, and 
sauced up in so many flavors. They also offer great value, as 
your dollar buys you generous, plump and juicy goodness, 
compared to other fast food and ready-made options.  

measuring up 



summer punch
2 oz Flor de Caña 4-year old
1 oz simple syrup
2 strawberries
1 oz lime juice
2 oz pineapple juice
2 oz champagne

Muddle 1 oz. of simple syrup with strawberries. Add 2 oz. Flor de 
Caña  4-year old, the lime juice and pineapple juice one at a time and 
stir  as added. Add ice and stir the punch until it is chilled.
Strain the punch into a glass or punch bowl, depending on the size 
of  the portion and top with 2oz. champagne.

virgin islands rum punch
1 part Cruzan Aged Light Rum
1 part Cruzan Aged Dark Rum
Dash bitters
1/2 parts simple syrup
1/2 parts fresh lemon juice
2 parts orange juice
2 parts grapefruit juice

Serve over ice. 

green acres punch
2 oz  Flor de Caña 4-year old
1 oz Flor de Caña 18-year old
# oz rich Demerara simple syrup
1 oz lime juice
6 oz HOT STRONG Green Tea
1 mint sprig

All of the ingredients should be 
combined and left in a container 
overnight. Strain the next day. 
Refrigerate and drink at leisure.
Pour the punch into a glass and 
garnish with a lime wheel and 
mint sprig.

*To make Demerara syrup, boil 
2 parts sugar to 1 part water. 
Stir until dissolved.



The World According to Thorpe 
TREVOR THORPE, who honed his craft at The House of Blues, Brass Lounge, 
Noir Bar and Dress The Drink™, notes his taste-making clientele are making 
old things new again by having them served with a modern spin.  For his past 
efforts, he was honored with the Bombay Sapphire Most Inspired Bartender 
award for 2007, ranking #1 in Las Vegas and #2 in the United States. As he 
now builds a following at The Keating Hotel in San Diego, he observes several 
changing tides in how people are ordering up their spirits and cocktails.

 what’s HOT                  what’s NOT

Brown Spirits

Tequila

Fortified Wine Cocktails

Classic Cocktails

Mule style cocktails

Clear Spirits

Gin

Energy Drink Shots

Jaegerbombs

Energy drink cocktails

mixmaster

The Moscow Mule is a classic mid-20th Century 
vodka-based cocktail that gets its flavorful kick 
from ginger beer. The subtly sweet ginger beer is 
a non-alcoholic “root beer” that can be found at 
most organic grocers. To put a twist on this classic 
cocktail, customize it to your taste with your spirit 
of choice.

moscow mule
1 3/4 oz vodka
1/2 oz lime juice
ginger beer
garnish with lime wedge, fresh mint or 
candied ginger

Pour vodka and lime juice into a highball glass with 
ice cubes. Top off with the ginger beer. Garnish.





Rum and tourism may be perennial Caribbean 
cash crops, but there’s something about the 
still-family-owned Cruzan Rum and its St. Croix 
location that makes for a refreshing retreat. 

cruzan to a 
    different beat



Though St. Croix is smaller and less populated than its 
sibling US Virgin Islands, it is a goldmine of fascinating 
colonial history, arty shops and innovative cocktails and 
food. The same can be said for Cruzan’s historic distillery and 
its portfolio of rums, both of which remained intact through 
numerous hurricanes, presidents and decades of rum fans.

Made on Caribbean Time
Cruzan Rum, operated by the Nelthropp family for seven 
generations, remains an interesting dichotomy. It unites a 
painstaking, artisanal approach to rum production while 
keeping a pulse of the most up-to-date flavor trends and 
uses of rum. The well-maintained buildings, some dating 
back 150 years, are as hearty and elegant as Cruzan’s sipping 
rums. The generation of Nelthropps now in charge are as 
colorful and modern-thinking as Cruzan’s flavored rums.

As you tour the facility, you get to know the family and realize 
they are the kind of people you’d want to have making your 
rum and cocktails. Karen Nelthropp-Low handles publicity 
while Doug Nelthropp oversees business operations with 
a jovial flair as president. Master Distiller Gary keeps rum-
making running as smoothly as the high-grade molasses 
sourced from Guatamala for their rums. He leads the 
distillery tour in a similar relaxed manner to the way a friend 
would take you through his vacation home, even with his 
steadfast focus on quality and eye for detail in the distillation 
rooms. 

Though the Nelthropp family also owned a dairy cattle 
business, economic conditions combined with the family’s 
rum-making legacy compelled them to focus on rum as their 
ultimate cash cow in recent years.  The tour is fascinating, 
first taking visitors to rum-making 300 years ago, where pot 
still distillation resulted in a flavor influenced by remnants of 
heads, fusel oils and ethyl oil.  As the tour continues, it is just 
as rewarding to learn about how the family brings old and 
new-style rums into the 21st century, and often with “green” 
innovations for cleaner, more mixable and smoother rums.

The Nelthropps enjoy showing off St. Croix as much as 
they do the distillery.  Rather than rush you back to your 
hotel, they’ll steer you to the Whim Plantation Great House 
or beer drinking pigs at an outdoor bar called the Domino 
Club. The occasional KFC spotting aside, the Nelthropps 
insist that what makes St. Croix special is its intimate 
community feel, as opposed to the corporate vibe of other 
tropical destinations.  The same can be said about the rums 
themselves, and the way you enjoy them on the island is sure 
to have an effect on how serve them to friends at home.



The Joys of Croix: 
The Nelthopp’s Guide to Island Fun

Lodging:
• The buccaneer hotel and resort feels as warm, 
welcoming and unpretentious as your best friend’s condo—
albeit with million dollar beachfront views, superb bar and 
restaurant and plush designer bedding. Even with upgrades 
and modernizations, the Buccaneer (not far from Alexander 
Hamilton’s childhood home) is punctuated with Caribbean 
Colonial architecture and ties to the island’s rum-making past.

Culture:
• downtown christiansted:  A cluster of historic 
buildings, which include Christiansted National Historic Site, 
Fort Christiansvaern, the Steeple Building and Apothecary 
Hall, is a great place to start a visit.
• Great Houses (restored homes turned museums) such as 
the whim plantation museum, lawaetz family 
museum and estate little princess are not only filled 
with beautiful artifacts, but also provide a glimpse into early 
rum production in the region.
• frederiksted, across the island from Christiansted, 
encompasses the best of many worlds: small town America, 
the Caribbean’s natural beauty and cultural reminders of 
the many European flags that once flew over it, particularly 
Denmark. 
• The island is streaked with wonderful nature walks 
and hiking trails, but buck island reef national 
monument is a must, and is considered the most easterly 
point of U.S. soil. 

Dining and Drinking:
• cruzan rums have a presence in most of St. Croix’s 
top bars and restaurants, not just in cocktails but also 
food recipes.  According to Karen Nelthropp-Lowe, what 
makes dining out in St. Croix memorable is that most of 
the restaurants don’t fall into easy categories such as 
“Caribbean,” “fusion” or “steakhouse.” 

Inexpensive/Moderate:
• At Nelthropp family favorites paradise café, rum 
runners, fort christian brew pub and bombay 
club, in Christiansted, large portions, fresh ingredients and 
chats with a mostly local clientele provide the flavor. 
• The blue moon café in Frederiksted boasts scenic views 
of the ocean and funky décor by local artists, but the stars are 
heaping sandwiches and salads with kicky sauces and sides. 
• Vegetarians and hikers, meanwhile, should keep their 
eyes peeled for the abyssynya lunch truck, a local 
institution Karen adores because of its spirited, home-style 
African and Caribbean snacks made to order. 



Upscale Dining:
• savant, a home-y hideaway outside Christiansted, 
features a menu spiked with Caribbean and Asian 
references that are as bold and eclectic as the setting 
and some of the waitstaff. Their desserts, especially 
those using Cruzan rum, are the high point. 
• bacchus is exceptional yet not weighed down by 
a “five star” restaurant attitude. While owners Tim 
and Natalie Collins have a keen sense of humor (note 
the zany rock-and-roll themed menu) the whole staff 
takes food seriously and the chefs constantly exercise 
their culinary chops. Every appetizer, main course 
and dessert is unforgettable, from the assemblage of 
ingredients to the fun-yet-still-edible presentations. 

Shopping: 
• The quintessential Virgin Islands souvenir is the 
unisex “hook bracelet,” which transforms a 
symbol of slavery into a statement of style. 
• The original design of the hook bracelet is credited 
to Sonya Ltd., and her boutique is an essential stop. 
• Cruzan Rum’s Karen Nelthropp-Low, can often be 
seen modeling the wares of the shop nelthropp & 
low, headed by her husband, Rob Low. Their one-of-
a-kind pieces are investments, but like a great Cruzan 
cocktail, are intoxicating. 
• crucian gold offers beautiful pieces perfect for 
everyday style, even if everyday for most of us is (alas) 
not on the island. Their Obama version of the hook 
bracelet is one of their hottest sellers. 
• Sharp men’s pieces can be reeled in at j. cove, 
whose jewelry is popular with the island’s most stylish 
mixologists. 

For more information, visit stcroixtourism.com and 
www.cruzanrum.com.

SINGLE N’ STORMY 
(Based on the Dark And Stormy)
1 oz Cruzan Single Barrel Estate Rum
2 oz ginger beer
squeeze of lime
Serve over ice.

Pro-tip:
You can “float” Cruzan Black Strap 
Rum on this cocktail for added  
complexity and flavor!

POMEGRANATE PARADISE
2 oz Cruzan Light Rum
1 oz Cruzan Black Cherry
1 oz fresh sour
1 oz pineapple Juice
! oz DeKuyper Pomegranate

Shake all but the Pomegranate with 
ice and strain over fresh ice in a  
Hurricane style glass. Slowly pour the 
Pomegranate so that it flows through 
the cocktail.  Garnish with a mint 
sprig and a pineapple/cherry stack 
on the rim.

ST. CROIX CRUSH
1! oz Cruzan 2 year Dark
! oz Cruzan Vanilla
2 parts Fresh Lemon Sour
4-1”cubes Fresh pineapple
4”Sprigs Rosemary (leave the 
top 1” on for garnish)

Muddle Rosemary with pine-
apple in a mixing glass.  Add 
all remaining ingredients 
and shake with ice, double 
strain into a chilled cocktail 
glass.  Garnish with a 
rosemary speared pineapple 
cube.

MOON OVER MANGO
1 ! oz Cruzan Light Rum
! oz Cruzan Mango
1 oz Fresh Sour
1 oz Pineapple Juice
! oz Cruzan Black Strap Float

Shake all but the Black Strap 
with ice and strain over fresh 
ice in a  hurricane-style glass.  Slowly 
pour the Black Strap so that it floats 
on top.  Garnish with a mint sprig and 
a pineapple wedge on the rim.



 ven months of gloomy and wet weather could 
not ruin my mood.  As I waited in the Red 
Carpet Lounge at the United Airlines gate for 

my flight back to the Western U.S., my mind was on sunshine, 
golf, tennis, and camaraderie amongst my childhood 
friends waiting back home.  Oh, yes, and a Montecristo #2 
cigar.  This particular cigar would tie together everything I 
was anticipating. This is a smoke for people who demand 
nothing but the best, full of high quality leaves, which give an 
unparalleled taste in this size. 

The trip was a well-deserved break, as leaving London’s 
financial district was something I had not done in over a 
year.  Once in flight, my only concern was that US Customs 
would confiscate the small collection of Habanos I had in my 
gear.  As the Eagles played on my iPod, I drifted into sleep 
as the 747 SP climbed to cruising altitude, dreaming about 
a satisfying smoke with my friends stateside at The Four 
Seasons Troon North, in Scottsdale, AZ, where management 
gets a man’s appreciation for good cigars.   

My fears of loss were unfounded. I was soon able to 
enjoy some of my prized Montecristo #2 cigars at The Four 
Seasons. The scene was perfect as the resort was not only 
near some of Arizona’s best golf courses, but they also have 
a great patio tailor made for cigar smoking.  The ring size 
is 52, and perfectly wrapped. Slightly milder than a grassy 
Cohiba Lancero, it has a touch of delicious cocoa, with 
incredible draw, phenomenal construction and medium 
complex flavors.  It has a slight almond characteristic to 
it, which is unique. Paired with a luxurious and earthy 
lowland Anejo tequila, it was a desert paradise for all 
senses.  

This cigar gets better as the minutes unwind.  
Between draws, it was great to reconnect with old 
friends, and realize we know each other better than 
our spouses do.  The Montecristo #2 was indeed a 
great compliment to an already great day of golf 
(we had only lost a couple sleeves of balls between 
the three of us) and conversation at a resort that 
understands there is nothing better than sharing a 
rare smoke, post game, among friends.  

SMOKE AND MIRRORS

MONTECRISTO #2:
Anticipation from downpours to the desert.
by CHRIS MELENDEZ





red carpet 
cocktailing

For your next movie night, treat your 
guests like Hollywood A-Listers with 
these Oscar-inspired creations by 
superstar chef Gordon Ramsay.

GORDON RAMSAY may be best 
known to television viewers for his 
dramatic performance on “Kitchen 
Nightmares.”  However, the food and 
cocktail menus he creates seasonally 
for his London West Hollywood hotel 
are pure bliss.  With the arrival of 
Spring and the Academy Awards, 
Ramsay created some serious 
Hollywood magic with cocktails 
inspired by the year’s best movies.

With movie night gatherings 
being a favorite party theme year 
round, and stellar DVD releases right 
around the corner, follow Ramsay’s 
lead and bring out some Tinseltown 
glamour to your guests with these 
stirring epics.

strawberry fields   
Crazy Heart
A bright red, seriously strong mans drink.
 

3 oz Hennessy VS
2! oz Grand Marnier
Frozen strawberry halves
! oz fresh squeezed lemon juice

In a pint glass muddle four sliced 
strawberries with lemon juice.  Add 
Hennessy VS and Grand Marnier. Add 
ice, shake and strain into a martini glass.

a tribute to butter 
Julia & Julia
Nine ingredients perfectly blended together.

3 oz Infused apple/cinnamon rum
1 oz Amaretto Disarano
1 oz apple juice
! oz vanilla simple syrup
! oz fresh squeezed lemon Juice
1  1” X 1”cube of butter

To infuse rum, take rum and cut up apples and 
place them in the rum.  Add whole cinnamon 
sticks, cloves, vanilla beans, and crush a few 
nutmeg seeds. Let sit refrigerated for about a 
week, then strain and bottle.

To infuse simple syrup with Vanilla, cut open 
the pods of 6 vanilla beans and scrape the 
seeds out from the center.  Place seeds in a 
saucepan and fill with two cups water and two 
cups sugar, bring to a boil so that the sugar 
melts in the water, let cool and bottle.

At the time you are ready to serve, place the 
cube of butter into a microwavable coffee mug.  
Add the rest of the liquids as outlined in the 
Ingredients section.  Microwave for 60 seconds 
and stir until butter is completely melted.  
Garnish with cinnamon and apple slices.



KAI VODKA

KAI VODKA KAI LYCHEE



nine into one 
Nine
Nine ingredients perfectly 
blended together.

1 oz cranberry juice
1 oz fresh squeezed orange juice
! oz fresh squeezed lime juice
! oz fresh squeezed lemon juice
1 oz Amaretto
1 oz Southern Comfort
1 oz Malibu Rum
Small splash Grappa
Float of Malibu Dark Rum over the Top.

Start with a tall glass filled with ice
Add ingredients in this exact order so that the drink will layer colors.

pandora punch    
Avatar
A colorful fusion of worlds layered 
together with blue, yellow and pink
  

1 oz fresh squeezed lemon juice
1 oz water
1 oz Malibu Pineapple Rum
" oz simple syrup
2! oz Vincent Van Gogh Acai-Blueberry Vodka
Fresh blueberries

Fill a shaker with ice and add lemon juice, water, Malibu Pineapple 
Rum and simple syrup.  Shake and pour into a tall glass filled with ice.
Add the Acai-Blueberry vodka at room temperature.  Carefully float 
1/2 oz of frozen Chambord liquor over the top and against the side 
of the glass. (*Chambord should sink to the bottom, the lemonade 
will remain in the bottom and the top will remain blue.)  Garnish 
with blueberries. For added color place a few “hearts on fire” leaves 
around the inner edge of the glass.
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