
		
			Gin from the Hearth in Candlekeep
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				The great library fortress of Candlekeep boasts a collection of lore and wisdom that calls to scholars far and wide. Many of its students spend years in the library’s stacks, barely venturing beyond the fortress walls.

				Thankfully, Candlekeep has its own fest hall to entertain its residents, a traditional tavern called the Hearth, with ink-stained blackwood boards, faded tapestries from long-dead kingdoms, and discrete nooks where patrons can hide away with an ancient spell tome or a trashy penny dreadful. Gin is a popular drink at the Hearth, with different botanical blends passed down like arcane lore and tattered handwritten recipes still sometimes found tucked into old books. Gin was first created as a healing juniper-infused tonic, with various alchemical scholars adding citrus, cardamom, angelica, and other botanicals like rose, coriander, lavender, or cinnamon to enhance the recipe. At some point the quest for medicine became secondary to the quest for a good martini.
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			To enter Candlekeep, a would-be scholar must present a written work that the library does not already possess—a significant challenge given that Candlekeep has perhaps the most extensive collection of books and lore in all of Faerûn. Whenever a new arrival comes to the gates with an offering, runners are dispatched to search the stacks and make sure the offered text is unique.

			Experts in the culinary arts may have some advantage here, as a book of original recipes counts as a written work. At least one seeker has been granted entry to Candlekeep by sitting for 3 days on a rock in front of the keep and writing down recipes. All the recipes were his own innovations, and one was for this radical cocktail with dark vinegar and a tarragon garnish that was intended to resemble a Candlekeep inkpot with a quill.

			 

			Serves 2

			12 blackberries

			2 ounces gin

			2 ounces Campari

			2 ounces dark amaro, such as Cynar, Fernet, Braulio, Averna, dell’Etna (see Cook’s Note)

			Roughly cracked or small ice cubes

			Large ice cubes, for serving

			2 fresh tarragon sprigs, for garnish

			6 blackberries, for garnish

			 

			In a mixing glass, muddle the blackberries to break them down completely. Add the gin, Campari, and amaro. Fill the mixing glass halfway with ice. Using a long-handled spoon, stir the contents quickly until the spirits are well chilled, about 30 seconds. Place 1 to 2 large ice cubes into two small jars or rocks glasses. Strain and divide the mixture evenly between the two glasses. Garnish each with a tarragon sprig and 3 blackberries. Serve at once.

			Cook’s Note Amaro is an Italian digestif infused with any number of herbs, roots, flowers, bark, spices, and/or citrus peels. While every amaro producer has their own proprietary recipe that can include dozens of ingredients, these liqueurs are usually bittersweet (though some more bracingly bitter than others!) with a syrupy consistency. Here, we recommend a dark amaro for both color and depth of flavor. Try Averna for a more cola-like sweetness or Fernet if you have a taste for black licorice and the ultra-astringent.

			Astral Plane
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			A group of young scribes studying under the archmage Sylvira Savikas were sent on a search in the outer planes to recover a disintegrating tome stored in a room that had become disconnected from the keep. While out on their mission, the scribes saw colors in the outer plane that they had never seen before. Overcome by a manic need to capture the experience, the young scribes rushed back to the Hearth to compare notes. Soon they were taking turns devising drinks from the bottles behind the bar that might capture the colors that haunted their minds. They were never truly able to re-create that dance of light and magic, but they agreed that the flavor of this cocktail came closest to the way the colors of the astral plane felt.

			 

			Serves 2

			4 ounces gin

			1 ounce violet liqueur, such as crème de violette

			1 ounce elderflower liqueur, such as St Germain

			1½ ounces fresh lemon juice

			¼ teaspoon edible glitter (optional; see Cook’s Note)

			Roughly cracked or small ice cubes

			 

			In a cocktail shaker, combine the gin, violet liqueur, elderflower liqueur, lemon juice, and edible glitter. Fill the shaker halfway with ice. Cover and shake for 30 seconds to chill. Strain and divide the mixture evenly into two chilled coupe or martini glasses. Serve at once.

			Cook’s Note While the violet liqueur contributes a mystical purple hue to this cocktail, the addition of edible glitter goes a long way to enhance the ethereal look. Edible glitter can easily be found online or in the cake decorating aisle of a well-stocked grocery or arts and crafts store.

			Necromancer
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			On a survey of the fauna of Toril, the powerful sage Kazryn Nyantani encountered a mad necromancer who kept a beautiful garden of wormwood, juniper, and bitter citrus. She discovered, to her great alarm, that the garden was sustained by the same corpses the necromancer called on to do his terrible bidding!

			The necromancer crafted an intoxicating potion infused with the fruits of his garden that he claimed would grant him eternal life. He was wrong, but the drink was delicious, with elegantly balanced notes of citrus and anise and a pale pallor reminiscent of the ghastly flesh of the animated dead. Nyantani brought the recipe back to Candlekeep, where it has put more people on their backs than it has ever raised from the dead.

			 

			Serves 2

			½ ounce absinthe

			1½ ounces gin

			1½ ounces orange liqueur, such as Cointreau

			1½ ounces fortified red wine, such as Lillet Rouge or Cocchi Rosa

			1 ounce fresh lemon juice

			1 ounce fresh blood orange juice, plus 2 thin slices

			Roughly cracked or small ice cubes

			 

			Into each of two chilled coupe or cocktail glasses, pour ¼ ounce of absinthe. Swirl to rinse the glasses, making sure to tilt them to reach the lip of the glass. Discard the excess and set the glasses aside (see Cook’s Note).

			Fill a cocktail shaker with the gin, orange liqueur, fortified red wine, lemon juice, and blood orange juice. Fill it halfway with ice, cover, and shake to chill, about 30 seconds. Strain and divide the mixture between two glasses. Garnish each glass with a blood orange wheel and serve at once.

			Cook’s Note Rinsing a glass with a spirit is a technique used to impart flavor and aroma without overwhelming the other ingredients in a cocktail. In this instance, absinthe is used to leave a lingering anise scent that is complementary to the bright, citrusy cocktail but not overpowering.

			Library Martini
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			Varnyr, the senior scribe at Candlekeep, has watched over the books at the library for centuries with the doting attention of a loving mother. Her one overwhelming desire in life is to protect her books. In her earliest days at the library, she planted sage bushes all around Candlekeep. Oil and smoke from the leaves of the sage plant were a natural preventative against the moths and weevils that might have devoured the pages of her books.

			Over time, the monks of Candlekeep devised magic means to protect the books instead. The sage plants are now part of the scenery and an integral feature of Candlekeep in many students’ minds. Wearing a sage posy or sage embroidery is one way that students might identify each other. The sage-infused Library Martini is one of the most enjoyable ways that Candlekeep uses its excess of sage and honors its history, and it remains a favorite drink of Varnyr’s to this day.

			 

			Serves 2

			Sage-Infused Gin (see Cook’s Note)

			12 ounces gin

			3 sprigs fresh sage, leaves plucked and chopped coarsely, plus 2 leaves for garnish

			1 strip lemon peel

			2 ounces dry vermouth

			Small ice cubes

			 

			To make the sage-infused gin: In a medium jar, combine the gin, chopped sage, and lemon peel. Cover, shake well, and store in a cool, dry place for at least 24 hours and up to 4 days, shaking and tasting daily to check on strength of the infusion. Once the gin has reached the desired flavor, strain the solids and return it to the jar. Store any remaining infused gin indefinitely.

			In a mixing glass, combine 4 ounces of the sage-infused gin and the vermouth. Add the ice and stir with a long-handled spoon until well chilled, about 30 seconds. Strain and divide the mixture evenly into martini or cocktail glasses. Top each with a sage leaf for garnish and serve at once.

			Cook’s Note Infusing a spirit is not nearly as complicated as it may seem! Simply combine the ingredients of which you want to impart flavor with your spirit and let them mingle for a few hours for hot peppers; 1 to 4 days for herbs and stronger-flavored fruits, vegetables, and spices; and 1 to 3 weeks for milder fruits and vegetables. Make sure to shake daily to keep things moving!

			Emerald Door
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			The Emerald Door is an iconic sight in Candlekeep, the sole entrance to the Inner Ward and the rich depths of the library. Only the truly worthy can enter here, and most seekers at Candlekeep never make it through that door. Its throbbing green glow becomes a taunt and a promise to those students staring across the Court of Air from the windows of the Hearth.

			Ordering the cocktail named for the Emerald Door is something of a statement of purpose. This effervescent glass flute of bright flavor and pale green light is a taste of the elevated life beyond the door, of the promise of great wisdom and learning that all seekers aspire to. They may never discover what the world is like beyond the emerald door, but they can experience just a taste.

			 

			Serves 2

			Matcha syrup

			¼ cup sugar

			1 tablespoon matcha powder (see Cook’s Note)

			¼ cup water

			1½ ounces fresh lemon juice

			2 fresh mint sprigs, leaves plucked, plus more sprigs for garnish

			1 ounce gin

			1 ounce elderflower liqueur, such as St Germain

			Roughly cracked or small ice cubes

			Crushed ice, for serving

			Chilled dry sparkling wine, such as Cava, Prosecco, or Champagne, for topping off

			 

			To make the matcha syrup: In a small saucepan, stir together the sugar and matcha powder until well combined, breaking up any clumps. Whisk in the water and bring to a boil over medium-high heat. Remove from the heat and carefully stir until the sugar has dissolved. Let cool completely before using. Store any remaining matcha syrup in an airtight jar in the refrigerator for up to 1 week.

			Fill a cocktail shaker with the lemon juice and mint leaves. Use a muddler to gently bruise and release the mint’s fragrance. Add the gin, elderflower liqueur, and ½ ounce of matcha syrup. Fill halfway with ice, cover, and shake to chill, about 30 seconds. Fill two champagne flutes with crushed ice. Strain and divide the mixture evenly between the two glasses and top with sparkling wine. Garnish each glass with a mint sprig and serve at once.

			Cook’s Note Matcha powder can be found in the coffee and tea aisle of your grocery store or online. Ceremonial-grade, first-harvest matcha has the best quality and will impart the brightest green color, though culinary-grade, second-harvest matcha powder will also work in this recipe.

			Candlekeep Tea
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			Candlekeep Tea is not actually served at the Hearth but rather a few doors down at the smithy of Khe’ril Hammerbind. The story goes that on one particularly ferocious winter storm night, some students, on the brink of death in their drafty bunk rooms, struggled down to the smithy to beg to sleep by the blazing fires of the forge. The grumpy dwarven smithy took pity on the students, allowed them a place on the stones, and made them hot black tea to warm them from the inside.

			Word spread of Hammerbind’s kindness, and other students joined them that night, bringing with them gifts of strong liquor, exotic herbs, and even sugar and fruit. Hammerbind mixed the offerings to stretch the tea a little further, and Candlekeep Tea was born. Every time a storm hits, the poorest adjutants are welcomed to the forge for warmth, and together with Hammerbind, they make a new tea, a little different every time. The recipe below is a typical example, but everyone is encouraged to add what they can to the pot.

			 

			Serves 6

			1½ cups gin

			½ cup orange liqueur, such as Cointreau

			½ cup red vermouth

			¾ cup fresh lemon juice

			½ ounce bitters

			12 ounces water

			2 Earl Grey tea bags

			3 orange slices

			2 cloves

			1 cinnamon stick

			¼ cup sugar

			Lemon slices, for garnish

			 

			In a large, heatproof pitcher, combine the gin, orange liqueur, red vermouth, lemon juice, and bitters.

			In a small saucepan, bring the water to a boil over medium-high heat. Add the tea bags, orange slices, cloves, cinnamon stick, and sugar and turn off the heat. Steep for 4 to 6 minutes. Set a fine-mesh strainer over your pitcher and strain the mixture into it. Stir well and pour carefully into tea cups. Garnish with lemon slices and serve at once.

			Cook’s Note The longer you allow your tea to steep, the stronger and more astringent your cocktail will be.

			Magic Jar
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			Students of darker magic are closely watched by the senior scribes at Candlekeep in case they are tempted into wickedness. The stoic moon elf Vooshadi Moonriver is especially watchful of those adjutants studying Magic Jar, a necromancy spell that allows the caster to transfer their soul into a jar and then possess a nearby target, swapping the target’s soul with their own into the same jar.

			Magic Jar is a spell with many dangers, most especially the risk of death if the spell is disrupted and a high chance of spiritual corruption from taking control of another person’s body. There is even a possibility of the caster or the target’s soul becoming forever trapped in the jar.

			Vooshadi did not react well when she learned a group of young scholars had devised a gin punch they dubbed “Magic Jar” because, in the words of a student, “It gets you out of your head.” Their frivolous disdain for such a serious spell was alarming to the elder scribe. The students begged Vooshadi to at least try their creation, in the spirit of inquiry, and she reluctantly agreed. Vooshadi still won’t refer to this drink by its official name, but she does enjoy a Magic Jar when she wants to let her hair down.

			 

			Serves 6

			1½ cups gin

			½ cup falernum (see Cook’s Note)

			½ cup pineapple juice

			1½ cups carrot juice

			½ cup fresh lemon juice

			Large ice cubes or block ice

			1 cup ginger beer

			Crushed ice

			Cucumber spears, mint, strawberries, kiwi, Starfruit, edible flowers, chili-lime salt, for garnish

			 

			In a punch bowl or large pitcher, combine the gin, falernum, pineapple juice, carrot juice, and lemon juice. Add the large ice cubes to fill the bowl halfway and top with ginger beer. Stir gently to combine. Fill six small jars halfway with crushed ice and ladle punch into each glass. Top each with sliced cucumbers, mint sprigs, strawberries, kiwi slices, starfruit, edible flowers, and/or chili-lime salt rim.

			Cook’s Note Falernum is a syrupy liqueur from the island nation of Barbados. Rum-based and infused with lime, sugar, clove, almond, and ginger, falernum is often used in tiki drinks to impart a spiced sweetness to the tropical tipples.

			Rewards
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			Ulraunt, a former Keeper of the Tomes, was famously stingy with praise for his adjutants to the point it impacted their learning. They never knew if they were doing a good job, because “the Old Buzzard” (as he was known) never offered a word of encouragement. Called out for his reticence by his fellow sages, Ulraunt said that it was simply not in his nature to gush but promised to take steps to ensure his adjutants knew they were doing a good job. He still withheld from giving praises, but he started to send little boxes of strawberry rhubarb tartlets to his best performing students.

			Ulraunt is long gone from Candlekeep, but his “rewards” live on at the Hearth and are still sometimes ordered by proud sages. The difference now, of course, is that students can also reward themselves, even when they’re doing a terrible job, and now you can too.

			 

			Makes 6

			All-purpose flour, for dusting

			1 sheet frozen puff pastry, thawed

			4 ounces rhubarb, trimmed and sliced ¼ inch thick

			4 ounces fresh strawberries, hulled, halved, and sliced ¼ inch thick

			¼ cup sugar

			1 teaspoon pure vanilla extract

			2 teaspoons cornstarch

			½ tablespoon fresh lemon juice

			⅛ teaspoon kosher salt

			1 large egg, lightly beaten

			 

			On a gently floured surface, lay down the sheet of puff pastry. Roll the pastry out to ⅛-inch thickness and use a quart container or a bowl with
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