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Dedication

I dedicate this book to my father, Kimon Zachos. Dad didn’t drink, but he believed in having a fully stocked bar for friends and family to enjoy. I wish he were here so we could toast the publication of this book. Apparently an interest in and appreciation for mixology is something you can inherit. Or at least share. Thanks, Dad.
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I have many people to thank for helping me with this book. My loyal team of proofreaders, Michael, John, and Elizabeth, have never failed me. The professional mixologists who contributed recipes were creative and excited to experiment with foraged ingredients. And the sensational Butter Wilde generously gave of her time and extraordinary talents to help me in the kitchen.
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Introduction


Why Foraged Mixology?

Why would anyone want to forage for cocktail ingredients? It’s so much easier to go to a liquor store, or a grocery store, or a farmers’ market. Why would you choose to tromp through the woods, hunt down some edible plants, carry them home, clean them off, and figure out how to use them in a cocktail?

Foraging has its own unique pleasures. Though we no longer need to forage to survive, many of us still find it fascinating and satisfying. Is it the lure of free food? The thrill of the hunt? The promise of unbuyable flavors? For people who appreciate unusual tastes, wild edibles offer exciting ingredients and new opportunities.

If you’re already a forager, many of the ingredients in this book will be familiar to you. If you’ve never foraged before, welcome to the club! There’s a recommended reading list at the back of the book to help you learn more about edible plants in your area. Pick one or two field guides and really get to know your plants. I can’t stress enough how important proper plant identification is.
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Picking Wild Things

Foraging is only fun when it’s safe, and it’s your responsibility (if you’re old enough to drink, you’re old enough to be responsible) to make intelligent, educated choices about what you choose to eat.

Take a class, join an online wild foods group or local foraging club, read everything you can get your hands on. If you know of a local bar or restaurant that serves wild foods, try some foraged flavors to see if you like them. Some of the ingredients in this book can actually be purchased in stores, online, and in herb shops. If you’re curious about whether something is worth the work of hunting and gathering, try buying a bit of it if possible and see what you think. I guarantee that wild foods will taste even better when you’ve harvested them yourself.

One of the best things about foraging is that you harvest wild edibles at their peak and use them, or preserve them, when they’re at their most delicious. No one picks cornelian cherries before they’re ripe or Japanese knotweed when it’s passed its tender best. The wild foods you’ll use in these cocktails have limited seasons when they’re ripe and ready. You’ll capture those seasonal flavors and use them to create cocktails that represent a specific moment and place. It’s almost magical, and it makes your cocktails unique.

As a forager, I look for delicious wild plants wherever I go, and I try to use as many as possible in my daily life. After hunting for mushrooms, greens, fruits, and nuts, my idea of a good time is a weekend in the kitchen playing with what I’ve found. That includes both food and drink. With the craft cocktail movement in full swing, it makes perfect sense to bring foraged ingredients into the bar as well as the kitchen.

I’ve made wild wines and meads for years, but my interest in foraged mixology took a big step forward when I was hired by Rémy Cointreau USA to teach a series of foraged mixology workshops across the country for The Botanist gin. I introduced bartenders to the wild plants they could forage in their areas, and together we turned them into unusual cocktails. I’d fallen hard for The Botanist a year before meeting anyone from Rémy, which was nice, because I wouldn’t endorse a product I didn’t think was terrific. Not ever. That’s a promise.

I enjoy a wide range of spirits, and writing this book has been a joy, as I’ve tested different distilled flavors and combined them with some of my favorite wild edibles. It’s a whole new way to incorporate unbuyable flavors into your daily ritual. Come have a drink with me.
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Eating wild plants and fungi is inherently risky. Individual people may make mistaken identifications regardless of their level of expertise or the accuracy of printed information, and they also vary in their physiological reactions. The publisher and the author cannot accept responsibility for readers’ health. Eat wild foods at your own risk, and always drink responsibly.



Chapter One


Anatomy of a Foraged Cocktail
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What is a cocktail? The first mention of a cocktail as an alcoholic beverage dates from 1806, when it was defined as a drink composed of spirits, sugar, water, and bitters. Since then, mixologists and adventurous drinkers have taken this definition and run with it, creating vast and varied categories of alcoholic beverages that include everything from sours, highballs, and spirit-forward cocktails to flips, fixes, rickeys, collinses, juleps, smashes, and tiki drinks.

Don’t worry, I promise there isn’t a quiz at the end of this section. All you need to know is that each of these categories is defined by the type of ingredients that go into it. For example, a sour is made up of a base spirit, citrus juice, sugar, and (if you like) an egg. A highball is a base spirit, ice, and a usually carbonated mixer. Once you understand the general outline of a cocktail, you can play around with foraged ingredients within the form.

Maybe you’ll start by simply substituting wild ingredients for more traditional cocktail components. Can you use pickled field garlic in place of a pickled onion in your next Gibson? Or cornelian cherry syrup in place of grenadine in your next Tequila Sunrise? The answer to both questions is yes, of course you can.

The easiest way to start incorporating foraged ingredients into your cocktails is by making some simple substitutions. You’re probably familiar with traditional ingredients like lemon juice, simple syrup, and soda, but can you capture those same flavors with wild ingredients? Absolutely. Here are a few useful foraged substitutes. With these basics in your refrigerator, you’re off to a good start.


Sour Juices

Sour flavors are essential for creating a balanced cocktail. Personal tastes will vary, but you’ll always want to consider your ratio of spirit:sour:sweet. It’s all about the balance. The word verjuice is French for “green juice” (green in the sense of unripe, not the color green). If you live in a citrus-friendly climate, go ahead and pluck a ripe lemon whenever you need some acidity in your drink. The rest of us can choose from several tart wild edibles, including crab apples, silverberries, currants, and unripe grapes. It’s important that whatever fruit you use be extra sour, so taste what you’re harvesting as you go.



In the Spirit

A spirit-forward cocktail usually contains a strong distilled spirit, vermouth or fortified wine, often bitters, and sometimes a liqueur or syrup. These are strong drinks in which all or most of the ingredients contain alcohol.





Grape Verjuice

Unripe grapes are smaller and less juicy than ripe grapes, so you need lots of fruit to make verjuice. It’s important to work quickly during the first few steps to minimize oxidation. Exposure to the air turns the juice from yellow to brown. It will taste fine, but it won’t be as pretty. The flavor of a good grape verjuice will be almost indistinguishable from that of lemon juice.

Unripe grapes are hard, and you’ll need a food mill to crush them, as well as a mesh sieve and paper coffee filters for straining the juice. One pound of unripe grapes yields approximately 34 to 1 cup of juice.

Load your food mill with its coarsest plate and some grapes, place it on top of a bowl, and start grinding, which takes some hand strength. You’ll end up with a rough mixture of juice and pulp. Don’t worry if a few seeds make it into the bowl.

Next, put on a pair of rubber or latex gloves. Unripe grapes are full of acid (that’s what makes them so sour), and this can sting your hands after prolonged exposure. Place the sieve over another bowl and squeeze handfuls of grape pulp over the sieve to release maximum juice.

Moisten a paper coffee filter so that it absorbs as little juice as possible. Set the moistened filter in the sieve over a clean bowl. Pour the juice through the filter. When sediment builds up in the filter, wet and use a new one.

Pour the filtered juice into a mason jar, cover, and refrigerate the verjuice for 24 to 48 hours. At this point you should see a layer of sediment on the bottom of the jar. Gently pour the liquid off the sediment into a clean jar, and there you have it: verjuice!



Verjuice will keep in the refrigerator for several months.





Picking Wild Grapes

Wild grapes (Vitis spp.) don’t come with name tags, so you may not know exactly what kind of grapes you’ve foraged. Fortunately, if you’re making verjuice, that doesn’t matter. The important thing is that the unripe grapes must be very sour. Most grapes you’ll find growing wild originally descended from domesticated grapes. Truly wild grapes usually have smaller fruit than cultivated or feral grapes, but they still have lots of flavor.







Silverberry Juice

Silverberries (a.k.a. sweet autumn olives) are invasive shrubs in the eastern half of the United States. The National Park Service has asked that no one plant silverberries, and since each fruit you pick is a seed that won’t have a chance to germinate ... well, that makes harvesting silverberries like doing a public service, doesn’t it? Each shrub produces large amounts of fruit, making it easy to gather plenty in a short time.

You’ll need a food mill for crushing the berries and a jelly bag for straining. The resulting juice is slightly less tart than lemon juice or grape verjuice, and it has a light pink color.

In terms of juiciness, silverberries are more like blueberries than grapes. Two cups is a good minimum amount to start with and should yield on the order of 34 cup of juice.

Pull out your trusty food mill, place it over a bowl, and run the fruit through it. Don’t worry if seeds get into the bowl; you’re just breaking open the fruit to release the juices. Transfer the fruit to a jelly bag and strain into a mason jar, squeezing every last bit of liquid out of the pulp.



Silverberry juice will keep in the refrigerator for several months. It will separate, though, so be sure to shake it up before using it in your cocktails.





Picking Silverberries

Silverberries (Elaeagnus umbellata) look ripe long before they actually are. Immature fruit is highly astringent, so wait until the fruit is soft before you harvest. Start tasting in September (depending on where you’re located), and when the fruit is pleasantly tart, go ahead and harvest. This could be 3 to 4 weeks after the berries are fully colored. They may even look slightly shriveled by the time they’re ready to pick.
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Silverberry Sour


Silverberry is one of my favorite foraged fruits, and not because it’s high in vitamin C and lycopene, an antioxidant. Let’s just get this out of the way right now: healthy food is not my primary concern. I love the flavor of silverberry and the fact that each shrub produces copious amounts of fruit.

Silverberry juice is a great substitute for lemon juice and can be used any time you don’t mind a little pink in your drink. But it’s more than just an accent of acidity — it’s delicious, and it deserves a drink all its own.

If you don’t have schisandra berries for making the syrup for this recipe, you can use plain old simple syrup, but the extra layers of spice you get from schisandra are worth foraging for. The raw egg white adds a nice creaminess to the drink without diluting the flavor. If you use the egg white, be sure to top the cocktail with a few dashes of light bitters, like the sumac bitter. If you skip the egg white, you can also skip the bitters.
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Ingredients


	2 ounces pisco

	1 ounce silverberry juice

	1 ounce schisandra syrup

	1 tablespoon egg white

	Sumac bitters




To Make One Drink

Combine the pisco, silverberry juice, schisandra syrup, and egg white in a shaker and dry-shake for 30 seconds. Add ice and shake again for 30 seconds to thoroughly chill the cocktail. Strain into a rocks glass and top with a few drops of bitters.



Using Egg Whites

Bitters and egg whites go together like scotch and soda. Egg whites can begin to smell a bit off (that’s a polite way of saying “like a wet dog”) when they oxidize. A few drops of bitters keeps the cocktail fresh. Magic!







Sweeteners

Because sugar doesn’t dissolve easily in cold liquids, many cocktail recipes call for syrups, which may vary in their proportions of sugar to water. The difference among these syrups is not only the degree of sweetness but also the mouthfeel. A rich syrup (twice as much sugar as water) is much silkier than a simple syrup (equal parts sugar and water). A light syrup (twice as much water as sugar) is lighter and thinner on the tongue. Simple syrups are the most versatile and most commonly called for behind the bar.

Making flavored varieties allows you to add foraged flavor and sweetness to your drink with a single pour. Syrups may be flavored with mushrooms, herbs, flowers, nuts, or any other wild edible — once you start playing with foraged flavors, you may never settle for plain old simple syrup again. For example, acorn orgeat adds not only sweetness but also a subtle nutty flavor; you almost can’t identify it, but you certainly miss it when it’s not there.

Here is a recipe for making basic simple syrup; see chapter 3 for more on making foraged syrups.



Basic Simple Syrup

Ingredients


	1 cup water

	1 cup sugar




Instructions

Combine the water and sugar in a saucepan and bring to a boil, whisking to dissolve the sugar. Remove from the heat, cover, and let cool.

Strain the cooled liquid into a bottle or jar, seal, and refrigerate. The syrup will keep up to 3 months in the refrigerator. For long-term storage, process half pint jars in a boiling water bath for 10 minutes. Leave 14 inch headspace.
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Making simple syrup



Sodas/Seltzers

Sodas are essential to many cocktails; you’ll often hear them referred to as mixers. It’s easy to make foraged sodas, like sumac soda and nettle cordial soda, but they’re so tasty, you run the risk of having them outshine the base spirit.



Sumac Soda

Makes 1 quart

To make sumac soda, you need to first make sumac-ade, then run the chilled sumac-ade through a soda siphon to carbonate it. I’m often asked if you can do this with a SodaStream, and while the answer is a qualified yes, I don’t recommend it. First of all, it voids the SodaStream warranty. Second (and more importantly), you may have a big, messy explosion on your hands if the liquid isn’t unsweetened and 100% clear.

Ingredients


	2 cups dried sumac berries

	1 quart room-temperature water




Instructions

To make sumac-ade, combine the sumac berries with the water and stir vigorously for 2 minutes. Let the mixture sit for several hours (or overnight), until the infusion is dark pink in color. Strain the liquid through a coffee filter and refrigerate.

Sumac-ade can be very sour. Taste it before carbonating and if you want a sweeter soda, add sugar incrementally until it tastes good to you. You want to preserve the tart flavor, so it’s better to start slow rather than oversweeten.



Picking Sumac

All sumac shrubs with red berries (Rhus spp.) are safe to eat. Poison sumac (Toxicodendron vernix) is a rare plant; it grows in swamps, bogs, and wetlands in the eastern United States and has loose, hanging clusters of white fruit. Stick with red-berried sumac and you’ll be just fine.

Sumac berries are at their most tart and delicious immediately after ripening. The sour flavor comes from a combination of acids that coat the fruit. These acids are washed away by rain, so gather your sumac as soon as possible after the berries ripen. The acid reaccumulates a few days after each rain, but the berries become progressively less tart (and less tasty) with each successive downpour.
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Sumac Spritzer


Guest Mixologist: Emily Arseneau


Emily Arseneau is a hospitality consultant who landed her first bartending gig in 2006 at a pool hall in Baton Rouge, Louisiana. One dive, two pubs, a beer garden, and a few restaurants later, she arrived at Spirit of ’77 in Portland, Oregon. It would change her perspective on eating and drinking forever.

Emily is now a proud resident of Dallas, Texas, where she has bartended at local favorites like The Porch and managed the bar program at Victor Tangos. Emily has also consulted for HG Sply Co., which focuses on clean eating and drinking, and the Truckyard, an Austin-inspired food truck park and bar. She is a frequent contributor to the Dallas Morning News cocktail lifestyle blog.

Emily has worked as a brand advocate for Sailor Jerry spiced rum and is currently collaborating with an international bartenders’ collective, Collectif 1806, which focuses on cocktail education. Emily appreciates both the traditional and the innovative when it comes to cocktails. She chose The Botanist gin for this cocktail because its complex botanical flavors truly shine in a simple recipe.
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Ingredients


	112 ounces gin (preferably The  Botanist)

	1 ounce simple syrup

	Sumac soda




To Make One Drink

Combine the gin and simple syrup in a collins glass, then fill the glass with ice. Top off with sumac soda and stir.






Bless You

Elderflowers are all the rage these days. I get it. They’re delicate and pretty and have a seductive flavor. But what about elderberries? It’s almost as if people have forgotten all about the bold fruit that follows those delicate blooms.

Maybe it’s because the flavor of raw elderberries is slightly to extremely awful. Thankfully, someone figured out that the application of heat and the addition of sugar makes for a beautiful dark purple/blue syrup with a sweet, deep, fruity flavor. Some say the taste is similar to that of blackberries, but I think they’re fooled by the color. Elderberries have their own worthy flavor.

Benedictine is an herbal liqueur whose main ingredients are angelica, hyssop, and lemon balm. Is it any wonder a forager would be drawn to its complex, plant-based flavors? It’s a very sweet liqueur, so I only use it in small doses. Here it adds a subtle herbal background to the more assertive elderberry. Plus, it inspired the cocktail’s name.
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Ingredients


	2 ounces vodka

	1 ounce elderberry syrup

	1 teaspoon Benedictine

	2 ounces sumac soda




To Make One Drink

Combine the vodka, elderberry syrup, and Benedictine in a shaker full of ice and shake for 30 seconds. Strain into a rocks glass and top with sumac soda.

Note: When prepping elderberries for juicing, be sure to remove all the big stems. And one more word of warning: elderberry juice stains, so work carefully or wear an apron!




Picking Elderberries

Elderberries (Sambucus spp.) ripen in large umbels of blue/black fruit, making it easy to pick several cups very quickly. There are different species of blue-fruited elderberries and they’re all edible. Red-fruited elderberries are more controversial. Some people say they’re toxic and others say they’re not. But everyone agrees they don’t taste very good, so don’t bother!

Forager’s Tip: After harvesting your elderberries, put them in the freezer. It’s much easier to separate the frozen fruit from the stems than it is when the berries are fresh.
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Nettle Cordial Soda

Stinging nettles are a much loved wild green, a favorite among foragers. I harvest as many nettles as I can in spring, then blanch and freeze them to use all year round. I used to throw away the cooking water, but not anymore! That liquid, a.k.a. pot liquor, is not only nutritious (it contains vitamin C, vitamin A, and minerals, including calcium, potassium, zinc, and iron), it’s also full of flavor. Some foragers drink it straight, as a medicinal tea. I prefer to make mine into a delicious cocktail ingredient.

Ingredients


	Nettle pot liquor

	Wild ginger rhizomes

	Agave nectar

	Lemon slices




Instructions

I blanch several batches of nettles in a single pot of water, straining the greens and saving the water to cook the next batch. I do this for several reasons: it saves water, the cooking water is already hot (so it speeds up the blanching process), and it yields an extra-strong nettle tea, which makes for a lovely cordial.

To make nettle cordial, strain the pot liquor through cheesecloth or a very fine mesh strainer to catch all the bits and pieces of nettle leaf. For every quart of nettle pot liquor, add 1 tablespoon chopped fresh wild ginger rhizomes or 1 teaspoon dried rhizomes and 14 cup agave nectar. Bring the liquid to a boil, then remove from the heat and add three or four slices of lemon. Cover the pot and let it sit for 24 hours. The following day, strain off the solids, bottle the liquid, and refrigerate. It will keep, chilled, for several weeks.

Run the nettle cordial through a soda siphon to carbonate. The sweetener in nettle cordial makes



Picking Nettles
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The Stinger in the Rye
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Ingredients


	2 ounces rye whiskey

	Nettle cordial soda




To Make One Drink







Building a Foraged Cocktail





Finding Inspiration
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The Cascadian Sour
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Ingredients


	2 ounces rye whiskey

	1 ounce grape verjuice

	12 ounce Oregon grape syrup

	1 tablespoon egg white

	Licorice fern bitters




To Make One Drink




Picking Oregon Grape
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On the Trail






In the Kitchen
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Behind the Bar







Herbs: Spank, Don’t Muddle







Stirring




Shaking









Tools for Shaken Drinks
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Ice Matters




Don’t Forget the Glassware
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