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        EXTENDING WELL BEYOND THE DOMAIN OF HAIR-OF-THE-DOG CURES AND SPANNING MULTIPLE STYLES, BRUNCH IS NOTHING SHORT OF AN INSTITUTION IN THE UNITED STATES.
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        THE WORD IS NOT only a noun, but also a verb and, depending on whose Instagram account you’ve stumbled across, a way of life. It’s the late-morning and early-afternoon equivalent of the aperitif: a time to take a deep breath, relax, and reflect on the day—or, in the case of brunch, on the night before. 

        Well before it became a staple Stateside, brunch enjoyed a much more staid reputation in the United Kingdom. Attributed to both the British aristocratic tradition of the hunt breakfast and the family lunches enjoyed by Catholics after Sunday service, brunch was simply a larger-than-lunch spread shared in the daylight hours, featuring some familiar breakfast foods.

        The word brunch itself first appeared in print in 1895, when an Englishman named Guy Beringer penned a celebratory essay in Hunter’s Weekly praising the “cheerful, sociable and inciting” custom and its ability to “[sweep] away the worries and cobwebs of the week.” It is the cultural imperative brunch represents—the act of exhaling over a long meal after a long week—that has made it more than just a clever mash-up of “breakfast and lunch.” 

        The portmanteau would pop up in print in the United States a year later, in a Pennsylvania newspaper describing the meal as “the latest fad.” But fad it was not. Brunch would persist in America as a tradition both social and spirituous—the late-morning train that helped establish the daytime drink in a country still reeling from the so-called noble experiment of Prohibition. “In the early to mid 1900s, brunch offered a platform for people to drink during the day in a socially acceptable fashion,” writes Roberto A. Ferdman and Christopher Ingraham in a Washington Post article entitled “How Brunch Became the Most Delicious—and Divisive—Meal in America.”

        While the “brunch cocktail” has become as broad a notion as “brunch food,” some specific drinks do come to mind. “There are several families when you start thinking of brunch drinking,” says Jeffrey Morgenthaler, head bartender at Clyde Common in Portland, Oregon. He designs brunch beverages in five distinct groupings: Bloodys, covering riffs like Caesars, Marias, and Red Snappers; sparkling wine and simple spritzes, like the classic St-Germain Cocktail; drinks made with juice; drinks made with egg whites; and coffee-based cocktails. (A sixth category, consisting of beer-based cocktails, such as shandies and micheladas, is becoming increasingly relevant in the brunch realm, too.)

        There’s supreme variation here, and some drinks, like Morgenthaler’s East of Eden—a mix of gin, St-Germain, lemon, egg white, and gewürztraminer reduction—straddle multiple styles. “This is the kind of drink that I want with brunch, [and] St-Germain goes beautifully with white wine,” he says.

        A few characteristics—effervescence, fresh juices and herbs, etc.—apply across the board regardless. The most important, however, is that of low-alcohol. Why? Julie Reiner, owner of New York’s Clover Club and Flatiron Lounge, puts it bluntly: “You want to be able to have a couple cocktails.”

        Laurent Lebec, beverage director of Big Star in Chicago, looks to the drinking mood of his brunch guests, pacing himself accordingly. While the classic pairing of Lone Star and shot of Old Grand-Dad has its loyalists, others choose to move slower. “People consume early on in a way that [feels] a bit more laid-back and restrained,” says Lebec. This leads him to light, fruit-forward preparations, like his Grievous Angel, a bourbon drink tempered with St-Germain, strawberry syrup, and lemon. “It’s a brunch-ready market fruit sour where the bourbon sneaks up on you in the right way,” he says.

        Likewise, Lynnette Marrero, beverage director at Brooklyn’s Llama Inn, takes into account that many people who end up at her bar early on a Saturday or Sunday are looking to ease their way into the day, and they aren’t in a hurry to do it. “You have to consider the state everyone’s in when they’re coming,” she says. She riffs on brunch’s two classic revivers: the Bloody Mary and, of course, coffee. Her Maria Sangrienta revises the original with a dose of Peruvian peppers and leche de tigre, while her Coffee Buzz commingles amaro and cold-brewed coffee. 

        Though these bartenders don’t get to enjoy brunch quite as often as they serve it, they share a similar mentality when it comes to approaching the ritual: A focus on simplicity, and a dose of well-placed restraint, leads to the best results. After all, brunch is a meal meant to be relished. “Unless you want to go to bed early,” says Xavier Herit of New York’s Wallflower, “make it easy drinking.”
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            hy do we love brunch so much? Guy Beringer, the English commentator credited with coining the term way back in 1895, had a few theories. “It is talk-compelling,” he wrote. “It puts you in a good temper, [and] it makes you satisfied with yourself and your fellow beings.”

            
            More than a century later, Beringer’s observation that the ritual is as social as it is satiating is still very relevant. It rings particularly true with bartenders, “fellow beings” who love them some brunch—especially when they’re not working it. “A lot of us get into the industry because we’re night people,” says Julie Reiner of New York’s Clover Club. “But all of the bartenders I know love a good afternoon party.”

            Reiner, in particular, holds brunch in high regard—so much so that she dedicated an entire chapter to the social ritual in her 2015 book, The Craft Cocktail Party. Already accustomed to the art of proper day drinking thanks to her upbringing in Hawaii, she made brunch a strong weekly focus at Clover Club. But she is also fond of hosting brunch at home. “It’s one of the least stressful types of parties to throw,” writes Reiner. 

            Brunch drinks also tend to blossom without much fuss (“Pour some Champagne on it” is an oft-repeated brunch drink motto for a reason). According to Reiner, well-executed brunch drinks “lift the palate in the presence of a meal and are light and balanced enough that they don’t impair you.”
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            SERVES

            1

        

        
        
            Jeffrey Morgenthaler

            

            Clyde Common

        

        
        

        
            “I’VE NEVER REALLY UNDERSTOOD the Bloody Mary with brunch,” states Jeffrey Morgenthaler. “It’s so heavy.” A more delicate alternative, the East of Eden combines gin, lemon juice, elderflower liqueur, and an inventive gewürztraminer syrup. The blend of St-Germain and white wine makes for a subtle cocktail designed to accompany the first meal of the day, rather than take its place.

            1½ ounces London dry gin 

            ¾ ounce lemon juice

            ½ ounce gewürztraminer syrup

            ¼ ounce St-Germain

            ½ ounce egg white

            
            					
                
                    GLASS

                    [image: ]
          
                
                    GARNISH  Lemon peel

                    METHOD  Shake all of the ingredients with ice, then fine strain into a coupe. Express the lemon peel over the drink and discard.
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            SERVES

            1

        

        
            Lynnette Marrero

            

            Llama Inn

        

        

        
            THE SEÑORITA SPRITZ IS a genre-bending cocktail crafted from ingredients whose origins span the globe. Despite the bold base of fino sherry and gin, Lynnette Marrero’s take on the brunch cocktail remains light in flavor through the addition of St-Germain, strawberry shrub, and a syrup made from muña, a mintlike Peruvian herb (dried peppermint tea can be substituted). The result is fruity, fizzy, and food-friendly.

            ¼ ounce muña syrup

            ¼ ounce strawberry shrub

            1 ounce fino sherry

            ¾ ounce London dry gin

            ¾ ounce St-Germain

            2 ounces cava

            Splash of sparkling water, preferably Perrier 

            
            					
                
                     GLASS
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                    GARNISH  Strawberry and mint

                    METHOD  Stir all of the ingredients except the Perrier over ice in a rocks glass. Top with the Perrier. Garnish with the strawberry and mint.
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            	GIVE THE PEOPLE WHAT THEY WANT. The most persistent brunch-cocktail categories are popular for a reason: they work. There’s certainly room for creativity on the service side of the brunch bar, but working within the parameters of classic brunch drinks is a wise move. “No one wants to get into experimental drinks in the middle of the day,” says Xavier Herit of New York’s Wallflower.

                	BRUNCH DRINKING = SESSION DRINKING. The leisurely pace of brunch usually means multiple rounds are in order. “You’d like people to have two, three drinks and enjoy—not have one and be done,” says Lynnette Marrero of Brooklyn’s Llama Inn. “You want to have sessionable drinks on the brunch menu.”

                	PUT REFRESHMENT FIRST. Daytime cocktails can certainly pack a kick, but their blow should be tempered with the most versatile tools available to brunch bartenders, fresh in-season fruit and bubbles among them. “There’s a desire to not have these heavy, clunky drinks anymore. Citrusy, refreshing, sparkling cocktails tend to be very good at that time of day,” says Marrero.

                	DON’T EXPECT A CURE. It makes sense that many brunch enthusiasts are in the market for liquid relief. Don’t get too wrapped up in this. “We just make a good drink, and try not to assign any sort of mythological healing properties to it,” says Jeffrey Morgenthaler of Portland’s Clyde Common.
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            SERVES

            1

        

        
            Marta Jean Evans

            

            Longman & Eagle

        

        

        
            SLIGHTLY HERBAL AND TART, the Tiger Beat offers just enough kick to jump-start the day. To a base of vodka, Marta Jean Evans adds St-Germain, complemented by the fruity, ever so slightly bitter notes of Lillet Blanc, all balanced with the tangy lift of lemon juice. 

            1 ounce bison grass vodka

            ½ ounce St-Germain

            ½ ounce Lillet Blanc

            ½ ounce lemon juice

            
            					
                
                    GLASS
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                    GARNISH  None

                    METHOD  Shake all of the ingredients with ice and double strain into a coupe. 
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            SERVES

            1

        

        
            Laurent Lebec

            

            Big Star

        

        

        
            “ON A SUNNY PATIO, bourbon needs embellishment by way of citrus, bright fruit, or perhaps a floral element,” explains Big Star’s Laurent Lebec. The bourbon-based Grievous Angel softens the hit of whiskey with a touch of St-Germain’s floral sweetness alongside strawberry syrup, and kicks everything up with the addition of bitters and citrus. 

            1½ ounces 90-proof bourbon 

            ½ ounce St-Germain

            ¾ ounce strawberry syrup

            ¾ ounce lemon juice

            1 dash Peychaud’s bitters

            A few dashes Angostura bitters

            					
                
                    GLASS

                    [image: ]
          
                
                    GARNISH  Lemon peel, sliced strawberry

                    METHOD  Shake all of the ingredients with ice. Double strain into a rocks glass. Express the lemon peel over the drink and discard. Garnish with the sliced strawberry.
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		BRUNCH

		GEWÜRTZTRAMINER SYRUP 

    		In a saucepan, heat 1 (750-ml) bottle gewürtztraminer over medium-high heat until reduced by half. Add 12 ounces sugar to the hot liquid. Stir to combine thoroughly, and bottle. Will keep in the fridge for up to 1 week. 

    		MUÑA SYRUP 

    		Place 2 tablespoons dried muña (or dried peppermint tea) in a quart container. Add 4 cups hot water and steep for 10 minutes. Strain, then add 2 cups sugar. Stir until the sugar has dissolved. Will keep in the fridge for up to 1 week.

    		STRAWBERRY SHRUB 

    		In a saucepan, combine 2 cups chopped strawberries, 1 cup red wine vinegar, 2 cups sugar, and 1 cup water. Bring to a simmer, stirring to dissolve the sugar, for 20 minutes. Let cool. Strain out the strawberries (save them for later use, if desired), and bottle. Will keep in the fridge for up to 1 month.  

    		STRAWBERRY SYRUP 

    		Quarter 2 quarts whole strawberries (thawed, if frozen), drop them into a bowl, and sprinkle with 3 cups sugar. Let sit for 1 hour. Transfer the mixture to a saucepan and add 2 cups water. Set over medium heat for 30 minutes, or until the strawberries get very light in color and look mushy. Strain into a storage container and let cool at room temperature. Will keep in the fridge for up to 1 week. 
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		DAYTIME

    		HONEYDEW SYRUP 

    		Peel and seed 1 honeydew melon. Pass the melon through a juicer or puree in a blender and strain through a fine-mesh sieve into a bowl. Add equal parts sugar by volume. Stir or shake until the sugar has dissolved. Store in an airtight container. Will keep in the fridge for up to 4 days. 

    		GINGER SYRUP

    		Pass a ginger root through a juicer and measure ½ cup of the juice (reserve the remainder for another use). Transfer to a saucepan and add 8 ounces sugar and ½ cup water. Heat over low heat, stirring, until the sugar has dissolved. Strain into a storage container and let cool completely. Will keep in the fridge for up to 1 week.

    		STRAWBERRY SYRUP 

    		Hull and quarter 12 medium strawberries. Place them in a saucepan with 2 cups water and bring to a simmer. Add 16 ounces sugar and simmer, stirring, until the sugar has dissolved. Remove from the heat and let cool for 30 minutes. Strain into a storage container and let cool completely. Will keep in the fridge for up to 1 week.
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		APERITIF

    		KIWI SYRUP

    	Puree 3 kiwis in a blender. Strain the puree through a coffee filter into a measuring cup. Add an equal quantity of sugar and stir to combine. Transfer to a saucepan and heat over medium heat, stirring, until the sugar has dissolved. Strain into a storage container and let cool completely. Will keep in the fridge for up to 1 week.

    		CUCUMBER JUICE

		Peel a cucumber and pass it through a juicer, cutting it down to fit, if necessary. Strain the juice through a fine-mesh sieve (to remove any remaining solids) into a storage container. Will keep in the fridge for up to 6 days. 

    		LEMON CORDIAL

		Add 1 ounce vodka to the zest of 10 lemons and set aside. In a large container, combine 2 cups sugar with 2 cups lemon juice. Add the vodka–lemon zest mixture, cover, and set aside overnight to infuse. Fine strain, bottle, and store. Will keep in the fridge for up to 1 month.
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		DINNER

    		ST-GERMAIN ELDERFLOWER ICE CUBES

		In a spouted measuring cup, combine 2 ounces St-Germain, ¾ ounce lemon juice, and 1½ ounces water. Pour into an ice cube tray and freeze until solid. Makes 4 cubes.

    		SMOKED TOMATO–INFUSED ST-GERMAIN

		Place 4 ounces smoked tomatoes in a sterilized 2-quart glass jar. Pour in 1 (750-ml) bottle St-Germain. Set aside to infuse for 5 days. Strain and transfer to a clean jar or bottle. Will keep in the fridge for up to 2 months.

    		AGAVE SYRUP

		Combine equal quantities of agave nectar and water. Stir until the agave has dissolved. Will keep at room temperature for 1 year.

    		MINT TEA

		In a mug or glass measuring cup, steep 1 tablespoon loose mint tea in 1 cup boiling water for 4 to 5 minutes. Strain and let cool to room temperature.

    		ST-GERMAIN SORBET

		In a bowl, stir together ¼ cup St-Germain, ¼ cup simple syrup, ¼ cup lemon juice, ½ cup water, and 1 tablespoon crushed pink peppercorns. Refrigerate the sorbet base until cold. Transfer to an ice cream maker and process into sorbet according to the manufacturer’s instructions. Transfer to a storage container and freeze overnight. 
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