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There is a marked difference between Tuesday morning coffee and Saturday morning coffee. Tuesday morning coffee, if you’re anything like me, is sipped gingerly from a travel mug in the car, rushing and likely ten minutes late for something. I probably couldn’t even tell you what that coffee tasted like; I just know it’s hot, brown, and buzzing with energy. Tuesday morning coffee is more necessity than enjoyment, which, though a shame, makes Saturday morning coffee that much more enjoyable.

Saturday morning coffee is the cup I get to savor. The level of care taken with that coffee is what separates a simple breakfast (that’s likely eaten in a hurry) from a decadent brunch. I’m not talking about fine teacups or linen napkins with napkin rings but simply about attention to detail and the time spent that makes a morning meal special.

This chapter is all about time, care, and celebration in drink form. I like to make everything from refreshing herbaceous lemonades to sherbet punches and boozy treats—and so I’ve shared them all. An indulgent cup of coffee just for you, or a big tipsy punch for many. Every recipe has an interesting twist, and it’s these layers of effort that make the morning meal noteworthy—and worth spending our day enjoying. Brunch calls for cocktails. Tuesday not so much, unless it’s an emergency or tax season.
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MICHELADAS FOR MANY
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It would be a mistake to think of the michelada as a beer-substituted Bloody Mary. That doesn’t do justice to this delicious chameleon of a drink. Micheladas are popular in their home country, Mexico, where they’re made every which way from Sunday. Some versions are a simple mixture of beer, lime, and salt, while others are a more complex blend of clam juice, spice, and chicken stock. For me, the essential components are a good Mexican lager (like Negra Modelo), chilled tomato juice, and, yes, clam juice, if even just a splash. That hint of sea flavor makes a michelada special. My recipe also calls for a few extra dashes of hot sauce, as well as Old Bay seasoning to complement the clam juice. Savory, slightly effervescent, and spicy. Serve with the Breakfast Burrito or the Breakfast Burger. (See photograph.)



SERVES 6

3 cups chilled tomato juice

½ cup clam juice (I like Bar Harbor)

Juice of 3 limes, plus more to taste

2 teaspoons Worcestershire sauce

2 teaspoons hot sauce, plus more to taste

2 teaspoons soy sauce

1½ teaspoons Old Bay seasoning

3 (12-ounce) bottles chilled Mexican lager

Ice

Pickled carrots, for garnish

Pickled jalapeños, for garnish

Lime wedges, for garnish




1.In a large pitcher, combine the tomato juice, clam juice, lime juice, Worcestershire sauce, hot sauce, soy sauce, and Old Bay. Stir well. Taste and add more lime juice or hot sauce as desired. Stir in the beer.
 
2.Fill six glasses with ice and divide the michelada among the glasses. Garnish with the pickled carrots, pickled jalapeños, and lime wedges.
 

PEACH AND ORANGE PALOMA
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A paloma is a classic tequila cocktail often overshadowed by the better-known margarita, but margaritas aren’t the only way to combine tequila and citrus. My paloma is a classy combination of sweet orange and tequila, with the addition of fresh peach and a little fizz to dress it in its summer finest just for brunch. This is the sweetest way to sneak tequila onto the breakfast table. You’re welcome.



SERVES 4

½ teaspoon grated orange zest

¼ cup kosher salt

2 tablespoons sugar

3 tablespoons fresh lime juice, plus more to rim the glasses

2 cups fresh orange juice

1 ripe peach, pitted and coarsely chopped

Ice

8 ounces silver tequila

Club soda, chilled

Orange, peach, and lime slices, for garnish




1.In a small bowl, combine the orange zest, salt, and sugar. Using your fingers, work the zest into the salt and sugar until the mixture is fragrant. Place on a shallow plate.
 
2.Coat the rim of four glasses with lime juice. Gently dip the rim of each glass into the salt mixture and set aside.
 
3.In a blender, combine the lime juice, the orange juice, and the peach chunks. Blend until relatively smooth, about 1 minute. Pour into a fine-mesh strainer placed over a medium bowl. Press the peach pulp through the strainer, leaving behind any large pulp and peach skin pieces.
 
4.Fill each of the prepared glasses with ice. Pour 2 ounces of tequila into each glass. Top with ½ cup of the juice mixture. Top with club soda, and stir. Garnish with fruit slices, and serve.


APEROL SPRITZ
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An Italian liqueur flavored with both bitter and sweet orange, a plethora of herbs, and a hint of rhubarb, Aperol is a refreshing apéritif that’s a pleasing start to a meal. It is similar to Campari but with less alcohol and less bitterness, making it friendlier to bitter-orange novices. Paired with sparkling prosecco and orange slices, this is festively colored, lightly boozy brunch perfection.



SERVES 6

Ice

1 bottle (750ml) dry prosecco, chilled

6 ounces Aperol

Club soda, chilled

6 orange slices, for garnish




Fill six tall Collins glasses (or any sort of glass will be fine) with ice. Fill each glass halfway with prosecco. Add 1 ounce of Aperol to each glass. Top with club soda, garnish with an orange slice, stir lightly, and enjoy!


WATERMELON-MINT SANGRIA
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Get thee a melon baller. Do it because it’s the tool of a loving grandmother and a hard-core bruncher. Do it because a summer sangria, with fresh watermelon juice and actual watermelon balls, shows your dedication to delicious, refreshing, and beautiful brunch beveraging. I’ve had the best results using a juicer to make fresh watermelon juice. If you don’t have a juicer, I’ve also had success making watermelon juice in a blender by first blending the fruit, and then straining it through a fine-mesh strainer. I love drinking this with my Pea and Goat Cheese Tortilla or Chicken Avocado Arepas.



SERVES 6 TO 8

4 cups fresh watermelon juice

Handful of fresh mint leaves and stems

1 bottle (750ml) dry rosé wine

1 cup vodka

1 cup fresh orange juice

½ cup orange liqueur (such as Cointreau)

1 orange, sliced into rounds

1 lime, sliced into rounds

16 to 20 watermelon balls

Ice (optional)




1.Put the watermelon juice in a large pitcher or punch bowl. Add the mint and muddle slightly to release the flavor. Stir in the wine, vodka, orange juice, and orange liqueur.

2.Add the orange slices, lime slices, and watermelon balls. Refrigerate for at least 2 hours before serving. Serve over ice, if you’d like it extra cold.
 

SUMMER PIMM’S CUP
COCKTAIL
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Living in New Orleans in mid-August is like taking up residence in a 200-year-old wet sauna filled with music, laughter, life, and a steady rotation of well-iced and heavily garnished cocktails. It’s heaven (if heaven had a steamy, torturous component). Even though the Pimm’s Cup has British roots, it is the summertime cocktail jewel of this city, made famous at the Napoléon House in the French Quarter. My version is spiked with more gin than theirs, and it’s heavily garnished with fresh fruit and cucumber, making it part cocktail, part salad. If you make it through the rest of summer to August in New Orleans, you’ve earned as many as you’d like.



SERVES 6

1 English cucumber, sliced

1 cup hulled and sliced strawberries

1 lemon, sliced into rounds

Handful of fresh mint stems and leaves

1 cup gin

1½ cups Pimm’s No. 1

3 cups sparkling lemonade, chilled

Ice




1.In a large pitcher combine half of the cucumber slices, and all of the strawberries, lemon slices, and mint. Add the gin and Pimm’s and stir well. Refrigerate for 2 hours, until chilled through.
 
2.Just before serving, stir in the sparkling lemonade. Fill six tall glasses with ice and pour the cocktail, as well as a bit of fruit, into each glass. Garnish with the remaining cucumber slices, and serve.
 

GRAPEFRUIT ROSEMARY MIMOSA
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This play on the traditional orange juice mimosa results in a slightly bitter, herbal concoction—as if champagne needs any fuss at all. It doesn’t, but when it comes to brunch, more is more. And the pretty pink color next to the deep-green sprigs of rosemary is a stunner.



SERVES 8

ROSEMARY SYRUP

1 cup water

1 cup sugar

3 fresh rosemary sprigs, plus smaller sprigs for garnish

1 bottle (750ml) dry champagne, chilled

2 cups fresh grapefruit juice, plus more as needed




1.FOR THE ROSEMARY SYRUP: In a small saucepan set over medium heat, bring the water and sugar to a simmer. Add the rosemary sprigs and stir. Remove the pan from the heat, cover, and let steep for 15 minutes. Remove the rosemary sprigs and discard.

2.To serve, fill eight glasses just under half full with champagne. Top each with about ¼ cup of grapefruit juice and 2 teaspoons of rosemary syrup. Add a bit more juice or champagne, whichever you prefer. Garnish with the smaller rosemary sprigs, and serve.


STRAWBERRY, GRAPEFRUIT, AND CHAMOMILE
BRUNCH PUNCH
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Punch can be a rather simple, low-brow, and delicious affair that celebrates juice and mounds of sweet sherbet (Orange Sherbet Mimosa Punch), or it can be a more high-brow beverage of floral tea and bourbon. This summery, bright punch is feminine and sweet, but it’s no wilting flower, thanks to a proper dose of bourbon. And really, if you’re going to make a beauty of a punch, an ice mold decorated with frozen fruit and flowers is very fitting.



SERVES 10 TO 12

CHAMOMILE SYRUP

3 cups water

2½ cups sugar

8 chamomile tea bags

PUNCH

4 cups fresh grapefruit juice

1 pint fresh strawberries, hulled and sliced

3 cups bourbon

A few good dashes of bitters

Ice cubes or an ice mold, for serving

Fresh chamomile flowers, for garnish (optional)




1.FOR THE CHAMOMILE SYRUP: Combine the water and sugar in a small saucepan set over medium heat. Bring to a simmer, stirring until the sugar is dissolved. Remove the pan from the heat, add the tea bags, and stir. Cover and let steep for 15 minutes. Remove the tea bags and discard. Refrigerate until room temperature or chilled, at least 1 hour.

2.FOR THE PUNCH: In a blender, combine the grapefruit juice and half of the strawberries. Blend until smooth. Pour the mixture into a large punch bowl. Add the chamomile syrup, bourbon, and bitters. Add the remaining strawberry slices and ice.

3.To serve, put a few ice cubes into serving cups, garnish with fresh flowers, if available, and ladle the punch into glasses.
 

ORANGE SHERBET
MIMOSA PUNCH
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I’ll be the first to admit that the hardest part of making punch is figuring out in the way-back of which closet the punch bowl is hiding. It’s not often that I dig out the punch bowl, but every time I do, it’s worth it. To best serve this beverage, make sure all the ingredients are pre-chilled, since very cold liquids will help the frozen sherbet live longer. Assemble just before your guests arrive, and scoop and serve in enthusiastic portions.



SERVES 8 TO 10

1 bottle (750ml) chilled dry champagne

4 cups chilled fresh orange juice

2 cups chilled ginger ale

1½ quarts orange sherbet




In a large punch bowl, gently stir together the champagne, orange juice, and ginger ale. Add the orange sherbet in generous scoops. The sherbet will slowly melt into the punch. Ladle into rocks glasses (they’re easier to ladle into than champagne flutes).


KALIMOTXO
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A Kalimotxo (pronounced cal-ee-MO-cho) elicits one of two reactions: a raised eyebrow in suspicion at both the pronunciation and ingredient list, or a knowing nod of the head in remembrance of post-college backpacking trips through Spain. One part red wine. One part cane-sugar cola. A lot of crushed ice. A good squeeze of lime. Opt for a cheap red wine, like a Spanish Rioja or Italian table wine from Trader Joe’s. Set your suspicions aside for this delicious afternoon brunch accompaniment.



SERVES 4

Ice

2 cups red table wine

2 cups cane sugar cola (I prefer Boylan cola)

Lime wedges and rounds, for garnish




Fill four glasses with lots of ice. Divide the red wine among the glasses, and top with the cola. Squeeze a lime wedge into each glass and garnish with a lime round.


BRUNCH
MARTINI SHOTS
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You know those brunches that bring together two newly dating people and their closest couple friends? The kind of brunch where no one knows everyone, and everyone is a little stiff, very in need of coffee, and definitely hungry? You’ll likely talk about how you met your significant other, what happened on the most recent episode of Game of Thrones (while someone covers their ears and hums loudly to prevent spoilers), and everyone’s favorite Helen Hunt movie (Twister, of course). This slightly awkward and very charming brunch calls for the Brunch Martini Shot to level the playing field. Call it a collective exhale.



SERVES 6

Ice

5 ounces vodka or gin

1 ounce dry vermouth

1½ to 2 ounces olive brine

6 large green olives, for garnish




1.Fill a cocktail shaker halfway with ice. Add the vodka, vermouth, and olive brine. Place the lid on the cocktail shaker and shake vigorously until the outside of the shaker is frosted and very cold.
 
2.Strain the mixture among six shot glasses, top each with an olive, and serve.


DILL PICKLE BLOODY MARY
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I imagine that if Alice had brunch in Wonderland, the Queen of Hearts would serve this cocktail in her finest teacups, on her finest linens. There’d be trippy petits fours and loopy quiches, and someone would surely lose their head. This twist on the classic Bloody Mary is made with a gut-shot of dill pickle juice and a special dill pickle–flavored vodka.



SERVES 6

BLOODY MARY MIXTURE

36 ounces tomato juice

⅓ cup dill pickle juice

2 to 4 tablespoons prepared horseradish

2 tablespoons fresh lemon juice

2 tablespoons fresh lime juice

2 teaspoons Worcestershire sauce

¾ teaspoon celery salt

½ teaspoon salt

¼ teaspoon freshly cracked black pepper

Ice

Dill Pickle Vodka (recipe follows)

GARNISHES (optional)

Celery sticks

Pickled green beans

Pickled okra

Green olives

Crisp bacon slices

Lemon and lime wedges




1.FOR THE BLOODY MARY MIXTURE: In a large pitcher, stir together the tomato juice, pickle juice, horseradish (use more if you prefer it spicy), lemon and lime juices, Worcestershire sauce, celery salt, salt, and pepper. Cover with plastic wrap and refrigerate for at least 1 hour.

2.To serve, fill six glasses with ice. Add 2 ounces of the Dill Pickle Vodka to each glass. Top with the Bloody Mary mixture and garnish as generously as you’d like. Enjoy immediately.

	
DILL PICKLE VODKA
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MAKES 4 CUPS

3 cups vodka

½ cup dill pickle juice

3 dill pickle spears




In a clear jar with a lid, combine the vodka, pickle juice, and pickle spears. Cover and refrigerate for 3 days before serving. The flavored vodka will keep for several weeks in the refrigerator.


HIBISCUS LIMEADE
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Made with dried hibiscus flowers (the kind that might get tucked behind your ear in Hawaii), this caffeine-free tea is mild, floral, and sweet, with just a touch of tartness. I always have a box of hibiscus tea bags on hand from the tea company Traditional Medicinals. Adjust the sweetness of this limeade to suit your taste, and try it with raw honey, if you prefer a natural sweetener.



SERVES 8

5 hibiscus tea bags

10 cups water

1 cup sugar

⅔ cup fresh lime juice

Ice

Lime slices, for garnish

Fresh blackberries, for garnish




1.Place the tea bags in a large pitcher. Bring 3 cups of water to a boil and pour it into the pitcher. Stir in the sugar until it dissolves. Cover and let steep for 15 minutes. Remove the tea bags and discard.
 
2.Stir in the lime juice and the remaining 7 cups water. Refrigerate for at least 2 hours.
 
3.To serve, fill eight glasses with ice. Stir the limeade well before pouring into the glasses. Garnish with lime slices and blackberries.
 

HONEY-GINGER
SWEET TEA
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There’s a big difference between sipping tea and spilling tea. The former is a lovely late-morning activity, properly undertaken on a Southern porch, sitting under a lazy fan, with ice melting in perspiring glasses. The latter is talking gossip, which also very often involves sitting under lazy fans on Southern porches. Come to think of it, sipping and spilling tea go hand in hand: refreshing, relaxing, with a splash of scandal.



SERVES 6

6 cups boiling filtered water

4 black tea bags

½ to ¾ cup honey, depending on desired sweetness

2 tablespoons finely grated fresh ginger

Ice

Lemon slices, for garnish




1.In a large pitcher, combine the boiling water, tea bags, honey to taste, and ginger. Stir well and let steep for 5 minutes. Remove the tea bags, and if you’d like a smooth tea without the grated ginger, strain through a fine-mesh strainer. Refrigerate until cold, about 2 hours.
 
2.To serve, fill six tall glasses with ice. Pour the chilled tea into the glasses and garnish with lemon slices.
 

PINEAPPLE-CUCUMBER-MINT
AGUA FRESCA
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You can find large jars of brightly colored agua fresca at taquerias all over Los Angeles. I like to think of this beverage as the more impassioned cousin of lemonade, because it’s fruit-forward and totally adaptable. My version is bright with pineapple and mint—and it’s completely refreshing. This recipe is flexible. For example, you can substitute strawberries for cucumber or ripe cantaloupe for the pineapple.



SERVES 6 TO 8

3 cups fresh pineapple chunks

½ English cucumber, sliced into chunks

1 small handful fresh mint leaves, plus a few sprigs for garnish

½ cup sugar

5 cups filtered water

Ice




1.In a blender, combine the pineapple, cucumber, mint leaves, sugar, and 2 cups of water. Blend on high until smooth. The mixture will have a thick smoothie-like consistency. Pour the mixture into a pitcher and stir in the remaining 3 cups of water. Refrigerate for at least 2 hours.
 
2.To serve, fill six to eight glasses with ice. Divide the agua fresca among the glasses and garnish with mint sprigs.
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FANCY ICE


Brunch is one of those extra-special weekend indulgences that’s all about the details, right down to the ice cubes. Your game will definitely go up a few notches when you serve drinks with flavorful ice cubes that complement and enhance the beverage they keep cool. Imagine, melting ice cubes that enhance a drink, not dilute it! Here are some of my favorites. Most of these take about 6 hours to freeze completely solid.


	LEMONADE ICE CUBES: Pour a batch of lemonade into an ice cube tray and add a small wedge of lemon to each cube and freeze. Try these in the Honey-Ginger Sweet Tea.

	
	COFFEE ICE CUBES: Pour cooled black coffee into an ice cube tray and freeze. Try these in the Black and White Russian.

	
	BLOODY MARY CUBES: In a measuring cup, combine tomato juice, a bit of black pepper, and a pinch or two of horseradish. Stir, pour into an ice cube tray, and freeze. Try in the Dill Pickle Bloody Mary.

	
	CUCUMBER-JALAPEñO CUBES: Juice 1 unpeeled cucumber and combine with 1 cup distilled water. Pour into an ice cube tray. Add thin slices of cucumber and thin slices of jalapeño to each cube and freeze. Try in the Pineapple-Cucumber-Mint Agua Fresca.

	
	FRUIT SALAD CUBES: Put fresh raspberries, blueberries, sliced strawberries, and sliced kiwi in an ice cube tray. Pour
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JOY WILSON is well known for her daily dabbles in butter and sugar as her blogging alter ego, Joy the Baker. Since its launch in 2008, Joy the Baker has received many accolades, including being selected as one of the 50 Best Food Blogs by The Times (London) and named Best Baking and Desserts Blog by Saveur. Joy’s content has also been featured on sites such as Food52, The Kitchn, and Buzzfeed.

A native California girl, Joy now lives in New Orleans with her big orange cat, Tron. When she’s not baking, blogging, or Instagramming, she’s searching for the best Sazerac in town or finding her zen in yoga class.
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