

[image: cover]




wild  


COCKTAILS


[image: images]




[image: images]




   wild


COCKTAILS


FROM THE MIDNIGHT APOTHECARY


OVER 100 RECIPES USING


HOME-GROWN AND FORAGED FRUITS,


HERBS, AND EDIBLE FLOWERS


LOTTIE MUIR


[image: images]


[image: images]




FOR MY MOTHER, ANN MUIR, WHO I HOPE WOULD HAVE LOVED MIDNIGHT APOTHECARY.




Published in 2015 by CICO Books


An imprint of Ryland Peters & Small Ltd


20–21 Jockey’s Fields               341 E 116th St


London WC1R 4BW                  New York, NY 10029


www.rylandpeters.com


10 9 8 7 6 5 4 3 2 1


Text © Lottie Muir 2015


Design and photography © CICO Books 2015


(Photography on pages 64, 72, 74, 89, 90–92, 107, 113, 127, 145, 146, 149, 193, and 204 © Kim Lightbody)


The author’s moral rights have been asserted. All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, or otherwise, without the prior permission of the publisher.


A CIP catalog record for this book is available from the Library of Congress and the British Library.


eISBN: 978-1-78249-628-1


ISBN: 978-1-78249-200-9


Printed in China


Editor: Helen Ridge


Designer: Geoff Borin


Photography: Kim Lightbody, plus see page 208 for additional credits Artwork on page 30: Stephen Dew


Editor: Carmel Edmonds


In-house designer: Fahema Khanam


Art director: Sally Powell


Production manager: Gordana Simakovic


Publishing manager: Penny Craig


Publisher: Cindy Richards


Foraging wild ingredients requires expert knowledge and identification. The photographs and text in this book should not be used alone for identification purposes. The author and publisher cannot be held responsible for, nor shall be liable for, the erroneous consumption of wild plants that have caused severe or allergic reactions resulting from misidentification, nor the overconsumption of wild plants that have been shown to be toxic when consumed in large doses.


[image: images]




CONTENTS


INTRODUCTION


CHAPTER 1: THE COCKTAIL CABINET


THE PANTRY


THE BOOZE


GROWING YOUR COCKTAIL CABINET


FORAGING


BASIC KITCHEN EQUIPMENT


MAKING THE COCKTAILS


EXPERIMENTAL MIXOLOGY ON A BUDGET


CHAPTER 2: COCKTAIL ELEMENTS


THE STRONG


THE SWEET


THE BITTER TRUTH


THE ACID TEST


CHAPTER 3: THE RECIPES


GARDEN COCKTAILS


FORAGED COCKTAILS


MOCKTAILS AND RESTORATIVE COCKTAILS


RESOURCES


GLOSSARY


INDEX


ACKNOWLEDGMENTS AND PICTURE CREDITS


[image: images]




INTRODUCTION


“Wild” conjures images of something uncultivated, uninhibited, and without boundaries. It appeals to me as I hope it does to you. So does the sense of extravagance and enthusiasm. In proportion, wildness creates a feeling of happiness and wellbeing. Overdose on it, though, and it can leave you and those around you feeling nauseous and out of sorts. The analogy applies perfectly to cocktails, wild or otherwise.
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The concept of wild cocktails is about extending your cocktail cabinet outdoors, using garden and foraged botanical ingredients to infuse and garnish your cocktails. Whether you have a windowsill, a small outdoor patch, a huge garden, or a desire to forage for free, local wild ingredients, this book will hopefully inspire you to make your own delectable cocktail creations. And if you just want to make some great cocktails using ingredients from your local farmers’ market or store, this book is packed with recipes.


For a long time, the cocktail scene was the opposite of wild. OK, it was “wild” in the sense of extravagant and debauched, but for decades, there was very little of note in terms of new ingredients or presentation. The explosion of creativity over the last decade has created a new Golden Age, which is making the cocktail hour rather longer and more exciting. The return to home-grown, local, and organic ingredients is part of its success. Pioneers from the world of gastronomy, mixology, and, in particular, the slow food movement, have learnt techniques and processes from each other. New rituals and traditions are emerging to create incredible cocktails. And the irony is that it is the use of fresh ingredients and techniques from many generations ago that are reinvigorating the cocktail hour—alongside some pretty clever new techniques and processes.


If you factor in the desire to be thrifty as well as decadent, the theme of balance returns. Beauty and thrift, art and science, wholesomeness and revelry—all of them are being used to complement each other. The same is true with the cocktails themselves. Get the strong, weak, bitter, sweet, and sour elements right, and you’re pretty much where you need to be.
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Those readers needing to justify the indulgence and expense of a cocktail can turn to history for comfort. Alcohol has been used for over 1,000 years as the most efficient medium for delivering the healing properties of plants into our bloodstream. Records show that distillation has been practiced for medical purposes since the 12th century. By the mid-16th century, apothecaries were the community pharmacists of their day, renowned for their ability to prescribe restorative and healing remedies to their patients. More of us—and many in the pharmaceutical industry—are returning to plants for the answer to our health needs. So you will find in this book some very old recipes for which I can take no credit. They served our ancestors well and have been handed down through the generations.


I’ve come to cocktails via gardening and foraging. I am the daughter of an avid gardener who turned our inner London Cricklewood vicarage garden in the 1970s into a beautifully designed, almost self-sufficient plot, complete with an orchard and chickens. I was lucky enough to be given my own little patch of ground in it and was encouraged to forage for wild food under her guidance. From that magical beginning, I had a deep appreciation of “urban farming,” the wonder of wild food foraging, and the importance of good design. It was only a matter of time before I turned my attention to drink!
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My understanding of cocktails comes from a certain knowledge of plants and a desire to show them off to greatest effect. I have a love of experimenting with alcohol and a desire to enjoy drinking it in as natural a setting as possible.


But the idea of wild cocktails is only partly about using foraged ingredients to infuse and garnish your drinks. Hopefully, it also conveys the sense of wildness about the setting in which we, at Midnight Apothecary, serve our cocktails. Instead of a formal cocktail lounge, we sit around a firepit surrounded by a selection of wild and cultivated plants that are used to infuse and garnish the cocktails. It is as informal and “natural” as we can make it. The urge to get close to nature is a common cry in any city. The more complicated and sophisticated life becomes, the more we crave simplicity and authenticity. It’s a primitive impulse to put our hands in the soil or sit in a circle around a fire. It’s simple, ancient, and just feels right. That is all we are doing. And it’s the essence of something that is happening all over cities.


I am happier and in a more natural state in my jeans by a firepit, preferring to leave the classy dressing to the garnishes in my cocktail. It turns out I am not alone in this. Many of our guests at Midnight Apothecary love the cozy informality of huddling around the firepit and toasting marshmallows as they sip their cocktails and chat to strangers. The smell of wood smoke on their clothes only seems to add to the experience.


I love micro-worlds, whether it’s a rock pool, a mossy tree stump, or something in a glass. If they look and smell right, you can lose yourself in them. Their smell alone can conjure up strong emotional responses based on memory; for example, a summer’s day or a walk in a wood. At their best, cocktails—and gardens—are magical creations that balance wildness and design in an orgy of the senses.
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Mae West said too much of a good thing can be wonderful. But, let’s face it, it can also render a cocktail undrinkable or unsafe. Indeed, if you are using wild ingredients, it is essential to your wellbeing to know exactly what you are about to imbibe. And in terms of a well-balanced cocktail, it is also essential to understand a few basics about balance and ratios. So, while I hope this book will help your imagination to go wild, it is also intended to provide a few basic principles from the world of mixology, alongside some top tips and safety guidelines on foraging and growing your own cocktail cabinet.


Our recipe at Midnight Apothecary is really very simple. Take one patch of ground. Scatter liberally with seeds and love. Harvest the bounty, stick it in a glass, light a fire, and invite the people. They will come and they will love it!
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CHAPTER 1


THE COCKTAIL CABINET


Rather than viewing a cocktail cabinet as a dusty wooden cupboard full of brightly colored, sticky-topped liqueurs that haven’t been touched since they were won in a raffle, this book looks at growing one, literally—extending it outdoors so that the plant life around you transforms your cocktail adventures throughout the year. That’s not to say that the booze doesn’t matter—far from it. You will still need some good-quality base spirits. This is all about bringing some fresh and delicious ingredients into the mix to complement and contrast with the delicious, lovingly crafted booze already available.


In Chapter Two (Cocktail Elements), you will see how to make a huge variety of infusions, syrups, liqueurs, bitters, and garnishes using these fresh ingredients. But to make them, and to garnish the finished cocktail, you will first need to stock up on some essentials—and perhaps a few indulgences. These supplies live more naturally in a pantry or a kitchen than in a bar. If you enjoy cooking, chances are you will already have some of them to hand. The ingredients and flavor combinations are almost exactly the same in the culinary and mixology world.


We’re not doing anything new here. The word “apothecary” is derived from the Latin apotheca, which meant a place where wine, spices, and herbs were stored—which is just what you’re creating!
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THE PANTRY


The ingredients you store in your pantry and refrigerator are the support show to the main act: the booze. The better quality they are, the better the cocktail.


SUGARS You will see throughout the book that all syrups, liqueurs, jams, purées, candied fruit, and some cocktail rims require sugar or a sugar alternative. Superfine (caster) sugar is best for making most syrups, but I use granulated sugar for jams and jellies and, occasionally, for simple syrups if I’m out of superfine. Raw, brown sugar is good for mojitos.


SUGAR ALTERNATIVES Raw local honey has health benefits (see page 188) and also makes an excellent honey syrup in a variety of cocktails, but you may want particular floral honeys for certain flavor profiles. Have a couple of different varieties available. Maple syrup and agave nectar are both great sugar alternatives, provided you understand their properties and limitations (see page 69). Stevia in liquid/processed form may also interest you as a healthy alternative sweetener (see page 69).


SALTS A pinch of salt can counteract bitterness, and small grains of table salt are perfect for that. Salt rims can be a good way to enhance the flavor of a drink with a savory component, as well as looking and feeling attractive. Try to find good-quality kosher or sea salt for rims or be more extravagant with pink Himalayan mountain salt, black salt (see right), and smoked salt. These can all be found at specialty food stores or online catering suppliers.


EDIBLE GRADE ESSENTIAL OILS These are very expensive but add an intense, pure flavor of the ingredient in question to a spirit, such as jasmine in the Chelsea Fringe Collins (see page 116). A lot of specialized equipment and over 8,000 blossoms are required to make 5mg of the essential oil, which makes it a viable alternative to preparing the raw ingredient yourself.


MILK AND CREAM Sometimes you will want a mild, smooth element in a cocktail and a luxurious, creamy, and frothy texture. Egg white does the trick in Sours and a few other cocktails, but very thick milk or, better still, heavy (double) cream with a high-fat content is what’s required in some fizzes, where that extra dimension of texture and viscous mouth-feel is required.


TEA Disposable tea bags are a great way of infusing flavor into liquor and spirits without the fuss of straining. They can even be used as an ingredient to smoke spirits. Loose tea can obviously also be used for smoking (see Bacon and Tea, Smoke-infused Whisky, page 39) or infusing cocktails but will, of course, require straining in infusions.
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Black salt


EGGS Your cocktails will not taste of eggs if you use them, I promise. Eggs provide a tasteless and smooth cocktail foam (see page 36), giving your drink a frothy and creamy mouth-feel and a great surface area on which to place a garnish or add a couple of drops of bitters. They also add a mild element if you need to balance the strong, the sweet, and the sour. Use organic eggs, as fresh as you can get them.
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VINEGAR You can provide a wonderful umami, savory taste with the right balance of acidic and sweet using aged balsamic vinegar (see Salad Days, page 138). A good apple cider or champagne vinegar wouldn’t go amiss in some shrubs, too, like the Raspberry and Scented Geranium Shrub (see page 105).


SPICES There is a danger of storing so many herbs and spices that they go past their shelf life without being used. However, a few well-sealed spices, such as cinnamon, nutmeg, star anise, and whole cloves, can never go amiss, particularly in the fall and winter when you are out of many fresh herbs and want warming infusions and garnishes to pair with punchy dark spirits like whiskey and rum. Ginger is a great fresh spice to have to hand. Other useful fresh spices (and herbs) are listed on pages 21 and 23.


GELATIN This odorless, tasteless thickening agent is used in foams (see page 36). It is sold in dried sheets, or leaves, which dissolve more slowly than the granulated type, but produce a clearer, gelled product. They come in bronze, silver, gold, and platinum strength—I use platinum. Since gelatin is derived from animal hide and bone, it is not acceptable for certain diets. Alternatives include agar, a seaweed-based replacement. You can use agar in the same way but, as it gels at a higher temperature, you may need less to achieve the same texture of foam. Agar is available online and at many Asian grocers.


BITTERS This is an essential component of many cocktails (see pages 96–97). You can make your own (see Wild Cherry Bitters, pages 102–103) or have a couple of classic bitters to hand. Use a good-quality brand. Angostura and orange bitters are the two I use the most in this book, but there has been an explosion in the number of small-batch bitters produced in a huge variety of flavors, if you want to experiment.






The bacteria that causes salmonella is usually on the outside of the shell. If this concerns you, rinse your eggs in a bowl of cold water with a couple of tablespoons of bleach. Rinse them off under a running faucet (tap), dry, and store in the refrigerator until you need them.


Y


If you need to avoid raw eggs, use pasteurized, powdered, or carton egg white instead: 2 teaspoons of powder and 2 tablespoons of water per egg white. If you are vegan, try dissolving 1 tablespoon of plain agar powder in 1 tablespoon of water and follow the instructions on the packet.
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HERBS Dried herbs provide a stronger flavor than fresh; when making infusions, you need a third of the amount. Dried herbs are handy if you want to use them out of season or you need a herb that doesn’t grow near you, such as wild hibiscus (see page 124). Herb flowers have their most intense oil concentration and flavor just after the flower buds appear but before they open.


SODA WATER AND MIXERS Many cocktails, particularly long drinks served in a Collins glass, require carbonated mixers. This is the weak (but vital) element of the cocktail, alongside ice, to contrast with the strong element of the drink: the booze. I primarily use soda water. Essentially, it is water mixed with sodium bicarbonate (carbon dioxide). The difference with sparkling mineral water is that it contains naturally occurring sodium bicarbonate but also a lot of other minerals that can affect the taste of cocktails—hence soda water or seltzer being the preferred mixer. To be honest, I wouldn’t get too worked up about it; my main concern is to use the contents of small bottles in one go, so the water doesn’t go flat.


For many gin lovers, tonic water is the “go-to,” nonnegotiable mixer, with a distinctive bitter flavor due to the quinine. It does, indeed, make a perfect match with gin’s strong juniper and herbal notes. As it is such an important element of the drink, it is worth investing in a good-quality brand, such as Fever-Tree.


CITRUS The essential acid component in many cocktails, to balance the sweet, derives from citrus. Organic, unwaxed lemons, limes, grapefruit, and oranges are all wonderful additions to your cocktails. Lemons provide a distinct lemon color, have a very clean, crisp flavor, and are less acidic than limes, with a pH of 2.2–2.5. Their white pith is extremely bitter. Limes, on the other hand, have a pH of 1.8–2, a green-colored juice, almost no pith, and a herbal complexity to the flavor. While some people say that limes are more suited to herbal/vegetal cocktails, I vary the use of lemons and limes depending on the amount of acidity I want and the color of the final drink. Experiment by making the same cocktail first with lemon and then with lime. See which you prefer. There is no right or wrong answer, but to balance the drink you may need to add a drop, more or less, of a sweetener, depending on whether you are using lemon or lime. If you are lucky enough to find bergamots, yuzu, or other exotic citrus, use them as inspiration for some divine seasonal cocktails.






To dry freshly picked herbs, spread them out on paper towels or a dishtowel until any moisture has evaporated. Then tie them into small bundles by their stems and hang upside down in a warm, dry, airy place out of the sun, with plenty of air circulation around each bunch. You can also dry herbs on baking sheets in an oven on the lowest possible setting. They are ready when they are brittle and crumble easily. Store dried herbs in a cool, dry place away from sunlight, moisture, and heat. Many herbs can be kept for a year if stored properly.


Y


To dry herb seeds, such as fennel, tie the stems but place the heads in a brown paper bag with a few holes in the sides. Suspend the bag somewhere dark with good air circulation and collect the seeds when they are fully dry. Store the dried seeds in airtight containers away from sunlight.


Y


Fresh herbs can be frozen in ice trays filled with water. Transfer them to airtight containers or plastic bags once they have frozen. They will not be any good as a garnish but are fine for infusions. You can also store many leaves and berries whole by allowing them to freeze on a baking sheet in the freezer and then keeping them frozen in a Ziploc bag.










THE BOOZE


Obviously you will need some booze—we are not in the business of making hooch here. Depending on your level of ambition and budget, you will need some base spirits to infuse or accompany your flowers, leaves, roots, spices, and citrus. Hopefully, these will have been lovingly created with a variety of organic ingredients themselves. With the exception of vodka, they will already be laden with flavor from the grain, vegetable, fruit, or sugar product with which they were made, together with the flavor they take on from specific aging processes. In the case of gin, you will be competing with several, possibly many, botanicals, depending on the type of gin you choose. Spirits are expensive, so start with a few mid-range ones and see how you enjoy their flavor when paired with your seasonal harvests.


VODKA The word “vodka” comes from voda, which is translated from both Russian and Polish as water. It is thought to have originated in the 14th century in Eastern Europe as, you guessed it, a medicine. By U.S. government definition, vodka must be a “neutral spirit… without distinctive character, aroma, taste, or color.” By definition, then, it doesn’t have much flavor. It is traditionally made from grains or potatoes but almost anything that will ferment can be used. Black Cow vodka, distilled in Dorset, southwest England, is made from whey, a byproduct of cow’s milk, and is certainly very smooth. Vodka connoisseurs will tell you how much creamier/spicier/sweeter certain vodkas are but, to be honest, I am more interested in the level of alcohol: the proof or ABV (alcohol by volume). You are looking for a vodka that is a minimum of 100 proof (50% ABV) or higher. This provides the perfect neutral-tasting spirit that is strong enough to extract the flavors and other herbal constituents of your chosen leaves/spices/petals/roots/citrus and to preserve them safely.


GIN Gin is altogether more complicated to work with—and delicious. It is essentially vodka that has been infused with juniper (always) and a whole range of botanicals, depending on the particular gin, from citrus to coriander seeds, and roses. Some gins contain over 20 botanicals. Originally, gin was, you guessed it, a medicine, invented around 1650 in the Netherlands by a Dr. Sylvius, as a remedy for kidney and stomach disorders using the oil of juniper (Juniperus communis) in a base grain spirit.


There is a flourishing of small-scale distilleries around the world, particularly in London, which have gone back to original recipes or created brand-new ones using cultivated or wild botanicals. We are very lucky at Midnight Apothecary to be just around the corner from Jensen, distillers who make both London Dry Gin and Old Tom, the latter slightly sweeter with more botanicals and based on a very particular 1840’s recipe.


SCOTCH There are two types of Scotch whisky (not whiskey). Blended Scotch is a blend of malt and grain whisky. Single malt whisky is made in one distillery from malted barley. The flavor of each malt differs from distillery to distillery, depending on a number of factors, such as climate, water source, local wild yeasts, the shape of the still, to name but a few. Both single malt and blended Scotch must be matured in oak barrels for at least three years. It is sweet and smooth with complex flavors, including additional savory, salty, and bitter notes.


WHISKEY Let’s keep things simple. There are a variety of ingredients and distillation methods but we’ll just stick to the major taste differences. Unlike vodka, which is produced at a high proof (ABV) and then processed to remove all the flavor, whiskey is distilled at a low proof, in order to retain all its flavor, and then aged in wood to create yet another layer of flavor. Yep, this was also originally a medicine, used as an internal anesthetic and an external antibiotic.
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BOURBON It is the corn (a minimum of 51%, legally) that gives bourbon the sweetness you either like or don’t. It must be matured in new charred oak barrels but there is no specific time requirement for this. The remaining percentage will be made up of other grains, either malted barley, wheat, or rye. Wheat is known for providing a sweet, inoffensive smoothness.


RYE Rye whiskey is known for being spicier and not so sweet as bourbon.


IRISH WHISKEY Irish whiskey uses primarily the same ingredients and methods as blended Scotch whisky, but is obviously made in Ireland. It is distilled three times, instead of twice for Scotch, resulting in a lighter, more delicate flavor. Peat is almost never used in the malting process, so you very rarely get the smoky, earthy notes common to many Scotches.


CANADIAN WHISKEY Canadian whiskey is a blend of grain whiskey with bourbon, rye, or malt. Nine percent of the blend may be made from whiskies from another country or even from distilled fruit juices, hence its reputation for being lighter in body.


EAU DE VIE/BRANDY/COGNAC The difference between eau de vie, brandy, and cognac is, as for many spirits, largely down to oak and time. Eau de vie is a fresh distilled spirit, fermented and double-distilled, then usually bottled immediately (though not always) to preserve the aroma and freshness of the original fruit. Brandy is a distilled spirit (essentially an eau de vie) that is usually made from grapes or grape wine and then aged in wooden barrels (usually oak) to alter its taste and color. Cognac is a well-known brandy made in a very particular way, in a very particular region of France (Cognac!), using a particular type of oak. It is also aged for a minimum of two years to enhance the color and taste. You don’t need to use cognac to be assured of a quality brandy, but you can be assured of a unique and uniform taste. Pisco, a grape brandy made in Peru and Chile, is becoming very popular. There are also many apple brandies, such as calvados, applejack, and Somerset brandy.


RUM Rum is made from the fermented juice of sugarcane molasses and/or other sugarcane byproducts. It can be aged in oak barrels and, therefore, be heavy-bodied and dark, or unaged and, therefore, light or white. The white and gold rums are quite light-bodied with only a slight molasses taste, whereas gold rum has more pronounced sweet molasses notes. Dark rum is much sweeter, with additional flavor and color coming from the aging process, as you would expect. Spiced rum is infused with spices such as cinnamon, vanilla bean (pod), clove, ginger, wormwood, fennel, coffee, and licorice.


TEQUILA Tequila is made from the heart of the Mexican blue agave (Agave tequilana). Try to find a tequila made from 100% Mexican blue agave—it won’t have a load of caramel and sugar added to mask its inferiority. It will taste a lot better and make those awful, tequila-related hangovers a thing of the past, if drunk in moderation, of course! I tend to use Reposado or Añejo tequila, which means it has rested and aged in a wooden barrel. If you want a clear cocktail, use Blanco/Silver tequila, which has been aged for only a very short time.
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MEZCAL The smoky scents and flavors of mezcal come from the wood used to heat the stones that, in turn, heat the hearts of agave in underground pits. Mezcal connoisseurs can detect notes of chili pepper, chocolate, ash, wood, and fire. Variations occur in the smoke notes according to the type and amount of wood used, as well as the size of the ovens.






THE MIXERS


It is worthwhile having a few quality mixers (see below) to hand, come the moment you decide to get making cocktails! But I would advise holding off buying them until the moment you actually need them, because they can easily go stale as they lurk at the back of your cocktail cabinet. In fact, once you’ve opened vermouth—a fortified wine—put it in the refrigerator and consume within a couple of months.


Vermouth: Dry, sweet, red (see pages 98–99)


Bitters: Bitter and aromatic herbs, tinctured in high-proof spirits


Orgeat: An almond mixer—or you can use Sloe Blossom Syrup (see page 93)


Flower water: Orange and rose—a few drops will enhance a variety of cocktails with floral notes








CACHAçA The prized national drink of Brazil is produced by fermenting sugarcane, rather than molasses, which is the case with most other rums. It is a fresh-tasting spirit that, like most types of liquor, varies hugely in quality. Leblon cachaça is one of the good ones, with notes of fruit, herbs, pepper, oak, and vanilla.


[image: images]




GROWING YOUR COCKTAIL CABINET


Whether it’s some wild cherries picked in your local park, a section of horseradish root you’ve dug from the vegetable patch, or some seasonal fruit bought at the local market, these natural treasures provide the inspiration and seasonal element of your cocktail cabinet. These unprocessed ingredients can look, smell, feel, and taste wonderful—as all cocktails should. Usually, the shorter the distance they have had to travel, the fresher, more nutrient-rich, and tastier they will be. They are going to feature in your infused spirits, syrups, liqueurs, bitters, and garnishes.
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Painted sage


TO GROW OR NOT TO GROW


You don’t need a large yard to grow your cocktail cabinet. A sunny windowsill will allow you to grow a huge variety of Mediterranean and sun-loving herbs for drying or freezing (see page 15) to use all year round. Evergreen plants such as lavender, rosemary, scented geraniums (Pelargonium), and sage will provide you with leaves and/or flowers for many months of the year. Slightly shady spots are perfectly suited to mints, basils, lemon verbena, and lemon balm. I would also aim to grow those plants that are difficult for you to buy locally. A few flowers that work beautifully in edible garnishes will also brighten up your surroundings. Nasturtiums, dianthus, jasmine, honeysuckle, cornflowers, marigolds, snapdragons, and love-in-the-mist provide color and/or scent for you, as well as your drinks.
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Borage


GARDEN HERBS Many of these plants provide delicious young leaves and shoots for infusions. Later on in the season, they flower. While the leaves won’t be as flavorsome after the plants have flowered, the flowers themselves provide a beautiful edible garnish. If you have space, keep most herbs regularly cut for young leaf growth, but let a few grow to seed for flower garnishes. This will also enable you to collect the seed for next year’s sowing.


Agastache, anise hyssop (Agastache foeniculum)


Basil (Ocimum basilicum)


Bee balm (Monarda didyma)


Garlic chives (Allium tuberosum)


Mint, spearmint, chocolate mint (Mentha species)


Sage, blackcurrant, broad-leaved, painted, pineapple, tricolor (Salvia species)


Thyme (Thymus species)


Lavender (Lavandula angustifolia ‘Munstead’, L. × intermedia ‘Provence’)


Lemon balm (Melissa officinalis)


Lemon verbena (Aloysia triphylla)


Nasturtium (Tropaeolum species)


Rosemary (Rosmarinus species)


Scented geranium (Pelargonium species)


GARDEN FLOWERS These showstoppers not only look but also taste fantastic.


Borage (Borago officinalis)


Bee balm (Monarda didyma)


Daylily (Hemerocallis species)


Dianthus (Dianthus species)


Electric daisy (Acmella oleracea)


Fennel (Foeniculum vulgare)


Honeysuckle (Lonicera periclymenum)


Hollyhock (Alcea rosea)


Jasmine (Jasminum species)


Lavender (Lavandula species)


Marigold (Calendula officinalis)


Nasturtium (Tropaeolum species)


Rose (Rosa species)


Snapdragon (Antirrhinum majus)
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Jasmine




FORAGING


There’s a simple primitive pleasure in knowing you can find, identify, and gather the ingredients for your own food (and drink) in the middle of the city or in a hedgerow near your home. It not only keeps you alive to the joys and drama of nature on your doorstep, but you also get to know the plant life of an area intimately over a few seasons and pay closer attention to its rhythms and life cycle as it yields gluts of different treasures for short periods every year.
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