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			BEES IN THE TRAP

			WALKABOUT

			PURPLE FOG

			GARDEN GNOME

			PHUKET

			EL GALLITO

			BEHIND THE FIELD

			SILKEN SOUR

			BLACKBERRY-CUCUMBER MULE

		

		BEES IN THE TRAP
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		MAKES 1 DRINK

		I find that floral liqueurs always sit gathering dust in my liquor cabinet, and I usually prefer the flavors of fresh herbs and floral teas, anyway. There’s no need to shell out for another expensive bottle when you have access to aromatic jasmine green tea and citrusy lemongrass. This smooth sour from Kaitlyn Stewart of Royal Dinette in Vancouver, British Columbia, brings them together with vodka to let the delicate flavors shine; salt and honey give the drink a round, full texture. For a strong brew, let the tea steep for about four minutes. Its robust flavor and touch of bitterness help to balance the drink.

		
			2-inch piece fresh lemongrass

			Pinch kosher salt

			1½ ounces vodka

			1 ounce strong-brewed jasmine green tea, cooled

			½ ounce 2:1 honey syrup (this page)

			½ ounce fresh lime juice

			GARNISH: 2 (4-inch) lemongrass pieces

		

		Remove tough outer layer from lemongrass and slice into slim rings. Muddle lemongrass with salt in a cocktail shaker to break down the lemongrass’s fibers and release the oils. Add vodka, cooled tea, honey syrup, and lime juice and fill the shaker with ice. Shake vigorously until well chilled, about 12 seconds. Double-strain into a chilled coupe glass. Garnish with 2 pieces of lemongrass laid on top of the glass.

		WALKABOUT

		MAKES 1 DRINK

		Sarah Rosner of Radiator in Washington, D.C., shared this drink, which encapsulates everything there is to love about citrus season. Made with sweet, ripe tangerines, mandarins, or clementines, it pops with enough juicy orange flavor to bring you out of any cold-weather doldrums. A pinch of ground turmeric gives the cocktail a delicate savory character.

		
			1½ ounces vodka

			½ ounce 1:1 honey syrup (this page)

			1 ounce fresh tangerine or mandarin orange juice

			½ ounce fresh lemon juice

			Pinch ground turmeric

			1½ ounces chilled club soda

			GARNISH: pinch ground turmeric

		

		Combine vodka, honey syrup, tangerine juice, lemon juice, and turmeric in a cocktail shaker and fill with ice. Shake until well chilled, about 12 seconds. Double-strain into an ice-filled collins glass, pour the soda down the side of the glass, and give it a brief, gentle stir. Sprinkle a little more turmeric on top and serve with a straw.

		PURPLE FOG

		MAKES 1 DRINK

		This easy sour is worth making for its color alone: you’ve never seen a more gorgeous hue of purply magenta. Wait until the jammy Concord grapes come into season: you’ll know them by their jelly-like, crazy sweet interiors, which taste just like grape jam, even when raw. Tommy Quimby of Rich Table in San Francisco keeps it simple and clean in this drink, cutting the grapes’ juicy flavor with lime and vodka.

		
			4 Concord grapes

			2 ounces vodka

			¾ ounce 1:1 simple syrup (this page)

			½ ounce fresh lime juice

			GARNISH: bay leaf (optional)

		

		Muddle grapes in a cocktail shaker until well broken up. Add vodka, simple syrup, and lime juice and fill with ice. Shake until well chilled, about 12 seconds. Double-strain into a chilled coupe glass, garnishing with a bay leaf if desired.

		GARDEN GNOME

		MAKES 1 DRINK

		Before I tasted this basil-scented concoction from Bethany Kocak of Animal in Los Angeles, I worried that a drink made with unripe tomato would be harsh, like a sour Bloody Mary. But man, was I wrong, and now I’m not sure I’ll ever use green tomatoes for frying again. This cocktail is tart, delicately fruity, and softly herbal. It’s perfect for a backyard brunch or pairing with a predinner snack plate.

		
			⅓ cup chopped green (unripe) beefsteak tomato

			Pinch Maldon salt

			6 fresh basil leaves, torn

			1½ ounces vodka

			¾ ounce fresh lime juice

			½ ounce 1:1 simple syrup (this page)

		

		Muddle tomato with salt in a cocktail shaker until liquefied. Add basil and muddle gently 5 more times. Add vodka, lime juice, and simple syrup and fill cocktail shaker with ice. Shake until well chilled, about 12 seconds. Double-strain into a chilled coupe glass.
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		PHUKET
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		MAKES 2 DRINKS

		Bright, sweet mint and savory cilantro make a winning combination in refreshing Thai and Vietnamese salads, and these tender green herbs are wonderful paired in a cocktail too. For this drink, you’ll whiz ripe honeydew in the blender to get it juicy with zero effort, then shake the strained melon juice with ice and all the herbs to gently bring out their vibrant flavors.

		
			2 cups cubed honeydew

			3 ounces vodka

			1 ounce 1:1 simple syrup (this page)

			1 ounce fresh lime juice

			16 fresh mint leaves

			6 fresh cilantro sprigs

			Pinch salt

			GARNISH: 2 cilantro sprigs and 2 mint sprigs
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		DRINKS BY SEASON AND OCCASION

		SPRING

		Bees in the Trap

		Slippery When Wet

		Gin Rocket

		Boogie Nights

		Desert Sunset

		Dr. Green Thumb

		Midnight in the Garden

		French Julep

		Welcome, Dorothy

		SUMMER

		Garden Gnome

		Phuket

		The Gincident

		Sun-Kissed Highball

		Can’t Elope in Panama

		Stones and Leaves

		She’s My Cherry Pie

		New World Spritz

		Garden Collins

		Near Miss

		Bourbon in Black

		FALL

		Purple Fog

		3 Beet High and Rising

		Gorilla Monsoon

		Bay of Bengal

		French Concession

		Marrakesh Express

		Pear Jordan

		The Bluest Chai

		Switchback Highball

		Newton’s Law

		WINTER

		Walkabout

		Olivia Flip

		Sassy Flower

		Spike the Kiddie Table

		Dreams of Assam

		Spanish Penny

		California Chrome

		The Barkeep’s Breakfast

		Buttermilk Flip

		Wooden Nickel

		Auld Boulevard

		BRIDAL SHOWER BRUNCH

		Phuket

		Gin Rocket

		Rose of All Roses

		Boogie Nights

		New World Spritz

		Passport to Chile

		Bourbon in Black

		SUPER BOWL PARTY

		Police and Thieves

		Green Gold

		Grilled Margarita

		Sassy Flower

		Mr. Tingles’ Punch

		Switchback Highball

		Wooden Nickel

		VALENTINE’S DAY

		Sassy Flower

		Heart of Fire

		Marrakesh Express

		Spike the Kiddie Table

		Tango Nuevo

		Last Night in Peru

		CINCO DE MAYO

		El Gallito

		Green Gold

		Tamarindo Aguas Frescas

		Tiburon

		La Verduderia

		Grilled Margarita

		Desert Sunset

		FANCY DINNER PARTY

		Behind the Field

		Gin Rocket

		Domo Arigato

		Pear Jordan

		A Sidecar Named Desire

		Daisy 77

		Spanish Penny

		Full Regalia

		BACKYARD BARBECUE

		El Gallito

		Sun-Kissed Highball

		Tamarindo Aguas Frescas

		She’s My Cherry Pie

		John Phillips’ Punch

		Pineapple-Ginger Daiquiri Punch

		New World Spritz

		THANKSGIVING FEAST OR HOLIDAY FÊTE

		Purple Fog

		Sassy Flower

		Spike the Kiddie Table

		Mr. Tingles’ Punch

		Tango Nuevo

		Cranberry in a Can

		Buttermilk Flip

		Full Regalia
 
	 
		WHICH BOTTLE?

		The drinks you make are only as good as your ingredients. The bartenders featured in this book recommend the following spirits for mixing.

		VODKA

		The 86 Co. Aylesbury Duck Vodka

		Absolut Elyx

		Belvedere Polish Rye Vodka

		Boyd & Blair Potato Vodka

		Death’s Door Vodka

		Grey Goose

		Ketel One

		Monopolowa

		Reyka

		Sobieski

		St. George All Purpose Vodka

		Stolichnaya

		Tito’s

		Volstead

		Wheatley

		Wodka

		Zodiac Potato Vodka

		GIN

		Aria Gin

		Aviation Gin

		Beefeater London Dry Gin

		Bluecoat American Dry Gin

		Bombay Sapphire

		Boodles London Dry Gin

		The Botanist Gin

		Broker’s Gin

		Caorunn Scottish Gin

		Citadelle Gin

		Damrak Gin

		Distillery No. 209 Gin

		Finger Lakes Distilling Seneca Drums Gin

		Fords Gin

		Greenhook Ginsmiths

		Hendrick’s Gin

		J. Rieger & Co. Midwestern Dry Gin

		Junipero Gin

		Martin Miller’s Gin

		Monkey 47

		Old Raj

		Plymouth Gin

		Reisetbauer Blue Gin

		Sipsmith London Dry Gin

		St. Augustine New World Gin

		St. George Terroir and Dry Rye Gins

		Tanqueray and Tanqueray No. 10

		Two James Old Cockney Gin

		Ventura Spirits Wilder Gin

		TEQUILA

		Arette

		Casa Dragones

		Cazadores

		Chamucos

		Corralejo

		Don Julio

		El Charro

		El Jimador

		El Tesoro

		Espolòn

		Fortaleza

		Fuenteseca

		Gran Centenario

		Herradura

		Olmeca Altos

		Partida

		Pueblo Viejo

		Siembra Azul/Siembra Valles

		Siete Leguas

		Suerte

		Tapatio

		Tequila Ocho

		MEZCAL

		Alipus

		Del Maguey

		Derrumbes

		Don Amado

		El Jolgorio

		El Pelotón de la Muerte

		Fidencio

		Ilegal

		La Niña del Mezcal

		Leyenda

		Mayalen

		Mezcal Vago

		Mezcalero

		Nuestra Soledad

		Pierde Almas

		RUM

		7 Sirens

		10 Cane

		Angostura

		Appleton Estate

		Banks

		Caña Brava

		Diplomático

		Don Q

		El Dorado

		Hamilton

		Matusalem

		Old Monk Pampero

		Plantation

		Privateer

		Ron Zacapa

		Santa Teresa

		Scarlet Ibis

		Smith & Cross

		Wray & Nephew

		PISCO

		BarSol

		Campo de Encanto

		Capel

		Control C

		Huamaní

		Macchu Pisco

		Piscologia

		Pisco Portón

		COGNAC AND OTHER BRANDY

		Cardenal Mendoza

		Frapin

		Germain-Robin

		Hine

		Meukow Cognac

		Park

		Paul Beau

		Pierre Ferrand

		Rémy Martin

		RYE

		Few

		George Dickel

		High West

		James Oliver

		Jim Beam Pre-Prohibition

		Leopold Bros.

		Michter’s

		Old Overholt

		Pikesville Rye

		Rittenhouse

		Sazerac

		WhistlePig

		Wild Turkey 101

		Willett

		Workhorse Rye

		BOURBON

		Ancient Age

		Booker’s

		Buffalo Trace

		Eagle Rare

		Elijah Craig

		Evan Williams

		Four Roses

		Heaven Hill

		Henry McKenna

		Hirsch

		Larceny

		Maker’s Mark

		Medley Bros.

		Michter’s

		Noah’s MIll

		Old Bardstown

		Old Forester

		Smooth Ambler

		Widow Jane

		W.L. Weller

		SCOTCH

		Aberlour

		Auchentoshan

		Balvenie

		Bank Note

		Campbeltown Loch

		Compass Box Great King Street

		Cutty Sark Prohibition

		Dewar’s

		Famous Grouse and Black Grouse

		Glenlivet

		Highland Park

		Isle of Skye

		Lagavulin

		Macallan

		McClelland’s

		Oban

		Pig’s Nose

		Springbank

		Talisker

		Teacher’s
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		MAGGIE HOFFMAN writes about cocktails, wine, and beer for the James Beard Award–winning website Serious Eats, where she founded the drinks section in 2011 and served as managing editor. Hoffman has written for Wine Enthusiast, the San Francisco Chronicle, and San Francisco Magazine, as well as the websites of Saveur, Food & Wine, and others. She lives in San Francisco with her husband, daughter, and more than a few bottles of booze.
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