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Trinidad and Tobago / Queen's Park Swizzle















INTRODUCTION





For countless budding globetrotters, especially those born before the digital age, their first glimpses of a wider world came from perusing the pages of an atlas. Throughout the centuries, these impressive collections of maps and charts—named for the mythological Greek Titan who was condemned to hold up the heavens for eternity—have been absorbed with wonder, sparking love affairs with geography and allowing bookworms to savor exotic tales of distant lands and legendary creatures from the safety of their favorite reading perches. And while the classic world atlas—like a research trip to the library—may be somewhat of a relic, the format lives on in numerous recent works that ingeniously use the atlas template to navigate any number of topics, from anatomy and ghosts to comic books and Star Wars.


As an atlas-obsessed kid myself, I spent entire days memorizing the names of far-off jungles and mountain ranges, following the paths of sinuous rivers and trade routes, tracing centuries of fluctuating geopolitical boundaries, and dreaming of the day when I’d be able to take in all of it firsthand. And while my travel bucket list is continually expanding, I’ve been fortunate enough to do a fair amount of journeying in the past two decades, immersing myself in surreal landscapes and far-flung cultures from the High Arctic to Kathmandu.


Wherever I’ve been, one consistent rule seems to be that if you’re looking to discover a slice of a place’s true soul, it’s best to head to wherever locals gather for refreshment, whether in the form of a bustling pub or café, a colorful seaside shack, or a tranquil trailside hut. Sampling dishes and spirits particular to a region, served by the people who grew up with, and in some cases even cultivated, them can offer unparalleled insight into a community’s history, values, and traditions, if you choose to fully open your ears—and taste buds. And it’s nearly impossible to beat the kind of camaraderie that occurs while sharing a tasty, locally inspired beverage (or three).


Combining my more than fifteen years of experience in the spirits industry and my lifelong love of travel, geography, and always finding the best seat at the bar, I humbly offer this small contribution to the atlas catalogue, a world tour of my favorite drink recipes inspired by countries spanning six continents, and an exploration of the cultures and ingredients that have shaped them. Imbibe like a suave Viking with a Gimlet variation using Brennivín—or Icelandic schnapps—from that country’s poshest bar. Planning a trip to Trinidad and Tobago? Get in the mood with a tropically inspired, rum-forward Queen’s Park Swizzle. Or taste history in a glass with well-traveled libations like the Suffering Bastard, a gingery, fizzy thirst quencher that features ingredients from the United States and United Kingdom, was created in Egypt, and has been cited as a contributing factor to the victory of the Allied Forces in World War II. This book contains some of the most highly regarded and oldest classic cocktails, interesting takes on international standbys like the Negroni and the Caipirinha, pioneering concoctions from globally recognized watering holes and innovative bartenders like Uganda’s Fred Kubasu and Sweden’s Maria Hallhagen, as well as a few dozen of my own creations. For places like the Middle East and parts of Africa where alcohol is scarce or even prohibited, I’ve attempted to incorporate popular regional flavors as authentically as possible—backed by a boozy kick, of course. With 195 countries and dozens of unique national spirits represented—as well as several lovingly detailed maps for all the cartophiles out there—even the most seasoned booze traveler should expect a few welcome surprises and an arsenal of fun facts to utterly dominate the bar trivia scene.


Atlas readers, according to famed sixteenth-century cartographer Gerardus Mercator, “shall straight away behold the special gifts and peculiar excellence of every country.” And as you, intrepid reader of The Cocktail Atlas, will discover, the best gifts are often of the liquid variety!













BARWARE AND GLASSWARE





If you’re trying to travel the world via your home bar, you might be concerned about all the gear you’re going to need. But it’s not hard to travel with the following essentials, most of which can be stowed snugly in any carry-on.




BARWARE


BARSPOONS: There are practically as many barspoons out there as there are countries, but you only need two: a thin, long-handled spoon with a teardrop-shaped bowl for stirring and a sturdier, wider spoon for cracking and shaping ice. If appearances aren’t a concern, a long chopstick (or a dawa stick if you’re in Kenya) also works great in a pinch.


HAWTHORNE STRAINER: Use a Hawthorne strainer for stirred and shaken drinks. This flat-topped favorite of bartenders around the globe has a coiled wire around the edge that fits snugly into any glass or shaker.


ICE MOLDS: Unless you’re in a place like Iceland with a glacier in your backyard, you’re going to need to create your own big, sexy blocks of ice. Invest in a couple of silicone ice cube molds, as well as ones that form rectangular blocks called Collins spears, which are ideal for tall drinks.


JIGGER: Wherever you’re crafting cocktails, accuracy is fundamental. Use a jigger (or jiggers) with 2-ounce, 1-ounce, ¾-ounce, and ½-ounce markings. In instances where a drink calls for a measurement that falls in between the markings, use your best judgment. For example, when measuring ⅜ ounce of an ingredient, make sure that the liquid gets as close as possible to the ½-ounce mark without touching or going over it.


MIXING GLASS: A pint glass is perfectly fine, but if you’re looking to splurge on a professional mixing glass, choose a sturdy one that can hold at least 2 cups of ice and hooch.


MUDDLER: Try to avoid wooden muddlers and those with perforated ends, as they tend to be less durable and harder to clean. Heavy, smooth, plastic muddlers work best—and probably should go in your checked baggage to avoid any awkward weapons-related conversations with airport security.


PEELER: Any inexpensive Y-shaped peeler will work nicely. It offers more control than a straight vegetable peeler—or, say, a traditional hunting knife from Burundi’s Hutu tribe—and more control means less potential for finger carnage.


SHAKERS: Busy bartenders tend to opt for a Boston shaker set (two metal tumblers of different sizes that fit together) due to their larger capacity and efficiency in high-volume situations. But in places like Japan, where attention to detail is prized above speed, and anywhere you aren’t churning out hundreds of cocktails a night—as in, your kitchen—it’s perfectly fine to use a classic three-piece shaker (the kind with a built-in strainer).









GLASSWARE


CHAMPAGNE FLUTE: Another stemmed glass, the Champagne flute has a slender, elongated bowl and is used for elegant drinks comprised mostly of Champagne and other sparkling wines like those found throughout Europe.


COLLINS/TALL GLASS: Larger glassware comes in a variety of styles. The most common of these is a cylindrical tumbler called a Collins glass. For the purposes of this book, the Collins glass can be used for any tall drink requiring ice and club soda, like Namibia’s Rock Shandy, or one that requires lots of crushed ice, like many of the tropically inspired concoctions from the Caribbean and Pacific Islands. However, a standard kitchen water glass or pint glass will work just fine.


COUPE: Alleged to have been inspired by a mold of the breast of France’s Marie-Antoinette, this classic stemmed cocktail glass is still used for most drinks served without ice, such as a daiquiri or Last Word. The longtime bartender favorite should have a bowl that can hold at least 5 fluid ounces.


FIZZ GLASS: A fizz glass is basically just a smaller Collins glass, traditionally used to serve drinks like a Gin Fizz.


JULEP CUP: A descendant of the silver vessels that arose in the American South in the eighteenth and nineteenth centuries, today’s julep cups are more commonly made of stainless steel or copper. All three metals are great at keeping drinks like the Mint Julep colder for longer by retaining the temperature of the ice.


MUG: Imbibers on every continent have used a wide variety of mugs to hold their beverages of choice. For heated drinks like the Himalayan Hot Toddy and Irish Coffee, you’ll want a hardy ceramic mug with a handle to prevent scalding or a heat-safe glass mug that won’t shatter when filled with hot liquid. If you’re one of the billions who regularly consumes coffee or tea, chances are you’ll be well-stocked already.


ROCKS GLASS: Also referred to as an old-fashioned glass or a lowball glass, this short and stout tumbler is used for spirit-forward drinks served with ice, or “on the rocks.” Rocks glasses typically hold between 6 and 10 fluid ounces.


DOUBLE ROCKS GLASS: This slightly roomier tumbler usually holds between 12 and 16 fluid ounces and is ideal for both higher-volume stirred drinks as well as any shaken, citrusy cocktail that requires ice, such as Jamaica’s Soursop Margarita.


WINEGLASS: An attractive option for fizzy, spritz-style drinks, this household staple, depending on its size, can also be used in place of a coupe, Champagne flute, or Collins glass when needed.
















SYRUPS





Wherever your journeys may take you, you’ll find so-called health-conscious drinkers bemoaning the mere mention of sugar. Nevertheless, sweet elements are crucial for creating perfectly balanced drinks. The following easy-to-make syrups are used frequently in the cocktails in this book.


Bissap Syrup


Yield varies


1⅓ cups superfine sugar


1⅓ cups water


3 (35-gram) hibiscus tea bags


2 teaspoons finely grated fresh ginger


1 teaspoon orange blossom water


Small handful of mint leaves


Combine the sugar and water in a small saucepan and bring to a simmer over high heat, stirring until the sugar has completely dissolved. Remove from the heat and add the tea bags. Steep for 10 minutes, then remove and discard the tea bags. Stir the ginger and orange blossom water into the hibiscus syrup and steep for 5 minutes. Strain the syrup through a fine-mesh sieve into a glass measuring cup and let cool to room temperature, about 20 minutes. Pour into an airtight glass container, cover, and store in the refrigerator for up to 1 week.
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Cinnamon Syrup


Yield varies


1 cup superfine sugar


1 cup water


3 cinnamon sticks, crushed


Combine the sugar, water, and cinnamon sticks in a medium saucepan and bring to a boil over medium heat, stirring until the sugar has completely dissolved. Reduce the heat to low and simmer for 2 minutes, then remove from the heat. Strain through a fine-mesh sieve into an airtight glass container. Cover and store in the refrigerator for up to 1 month.
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Ginger Syrup


Yield varies


1 part superfine sugar


1 part fresh ginger juice (see Note)


Combine the sugar and ginger juice in a nonreactive airtight container and stir until the sugar has completely dissolved. Cover and store in the refrigerator for up to 5 days.




NOTE: To make ginger juice, simply peel and grate fresh ginger, then squeeze the pulp by hand to release the juice.











Honey Syrup


Yield varies


1 part water


3 parts honey


In a small saucepan, bring the water to a simmer over medium heat; do not allow it to boil. Combine the honey and hot water in a heat-safe airtight container and stir until well blended. Cover and store in the refrigerator for up to 5 days.
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Pomegranate Syrup


Yield varies


4 parts simple syrup (see below)


1 part pomegranate juice concentrate, such as FruitFast


Combine the simple syrup and pomegranate juice concentrate in an airtight container and stir until well blended. Cover and store in the refrigerator for up to 1 week.





Simple Syrup


Yield varies


1 part superfine sugar


1 part water


Combine the sugar and water in an airtight container and stir until the sugar has dissolved. Cover and store in the refrigerator for up to 5 days.




NOTE: For Demerara syrup, replace the superfine sugar with Demerara sugar.
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AFRICA







	ALGERIA: Picon Punch


	ANGOLA: Fiery Dusk


	BENIN: Caméléon


	BOTSWANA: Zarafa’s Cinnamon Amarula Iced Coffee


	BURKINA FASO: Pastis Ananas


	BURUNDI: African Queen


	CABO VERDE: Ponche de Coco


	CAMEROON: Cameroon’s Kick


	CENTRAL AFRICAN REPUBLIC: Banana Cognac


	CHAD: Mega-Chad Colada


	COMOROS: Indian Ocean Swizzle


	REPUBLIC OF THE CONGO: Congo Blue


	CÔTE D’IVOIRE: Ivory Rose


	DEMOCRATIC REPUBLIC OF THE CONGO: Cold Lumumba, Hot Lumumba


	DJIBOUTI: Horn of Africa


	EGYPT: Suffering Bastard


	EQUATORIAL GUINEA: Mango Tango


	ERITREA: Asmara con Caffè


	ESWATINI: Swazi Freeze


	ETHIOPIA: Wildflower Spritz


	GABON: Piña Verde


	THE GAMBIA: Ginger Tea Cocktail


	GHANA: Son of a Bee Sting


	GUINEA: Mount Nimba Mule


	GUINEA-BISSAU: Cashew Flip


	KENYA: Dawa


	LESOTHO: Basotho Gin


	LIBERIA: West African Buck


	LIBYA: Burnt Almond Cocktail


	MADAGASCAR: Muddy Madagascar


	MALAWI: Malawi Jackal


	MALI: Tamarind Cooler


	MAURITANIA: Green Tea Sour


	MAURITIUS: Starr Rumble


	MOROCCO: Moroccan Mojito


	MOZAMBIQUE: Hot in the Shade


	NAMIBIA: Rock Shandy


	NIGER: Brandy Laban


	NIGERIA: Chapman Cocktail


	RWANDA: Bourbon Banana Flip


	SÃO TOMÉ AND PRÍNCIPE: Poncha


	SENEGAL: Spiked Bissap


	SEYCHELLES: Victoria Fizz


	SIERRA LEONE: Guava-Coco Cooler


	SOMALIA: Xawaash Toddy


	SOUTH AFRICA: Don Pedro, Fynbos


	SOUTH SUDAN: Wakanda Cocktail


	SUDAN: Sudanese Rose


	TANZANIA: Tanzanian Tonic


	TOGO: High Priestess


	TUNISIA: Monastir, Izak


	UGANDA: Queen of Katwe


	ZAMBIA: Mabuyu Sour


	ZIMBABWE: Zimbabwe-Style Negroni









ALGERIA


Algeria is a land of vastness. Spanning from the balmy shores of the Mediterranean to some of the most forsaken stretches of the Sahara Desert, it’s the biggest country in Africa and tenth largest in the world by area. And even with a sizable population of 44 million citizens—about 90 percent of them residing near the fertile coastline—you’d be hard-pressed to find anyone looking to indulge in a cordial or two. Alcohol is illegal to consume in public, and despite some local palm wine production and beer and wine available at some hotels and restaurants, it’s simply not a part of the culture. That’s because, like its neighboring countries in the Maghreb region, Algeria has been governed by conservative Muslim regimes for most of the past twelve centuries.


Except for a 132-year period starting in 1830, when France invaded capital city Algiers and decided to stay. It’s hard to overstate the negative ramifications of colonialism, but it allowed French soldier and boozy alchemist Gaëtan Picon to familiarize himself with local herbs like gentian and cinchona while stationed in the Algerian countryside. He used these to create Amer Picon, a vegetal, bittersweet aperitif that quickly became a popular tonic for French tipplers both at home and abroad. It was a particular favorite of nineteenth-century Basque immigrants to the United States, who are credited with the earliest recipes for the Picon Punch, an intensely zesty yet refreshing blend of Amer Picon, brandy, grenadine, and soda. Since Amer Picon is no longer commercially available in the United States, you may have to perform some alchemy of your own to re-create its distinct taste (see the recipe opposite), but it’s worth it to experience a moment of Algerian history and the unique flavors of its landscape.


Picon Punch


Makes 1 drink


1½ ounces Amer Picon (or homemade substitute; recipe follows)


¼ ounce grenadine


Club soda, to top


½ ounce brandy


1 long lemon twist, for garnish


Pour the Amer Picon and grenadine into a tall glass filled with ice. Top with club soda, leaving a little room at the top of the glass. Float the brandy on top by pouring it over the back of a spoon into the glass. Place the lemon twist in the glass beside the ice.





Amer Picon Substitute


Yield varies


2 parts Amaro Ramazzotti


2 parts dry curaçao


1 part gentian liqueur, such as Suze


Combine all the ingredients in an airtight container. Cover and store in the refrigerator for up to 1 month.






IN MOST OF THE UNITED STATES, Amer Picon has become a virtually unknown ingredient to all but the most esoterically minded bartenders. But, oddly enough, Picon Punch is still considered the unofficial drink of Nevada, due to the state’s large population of Basque immigrants.
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ANGOLA


With a relatively stable government and a swiftly growing economy due to the largest oil reserves in sub-Saharan Africa, Angola is forging a unique identity as a major force on the world stage. But like much of the continent, the birthplace of dreadlocks and the home of the majestic and critically endangered giant sable antelope is still influenced by its colonial past, when it was ruled by Portugal from the fifteenth century all the way until 1975. In addition to the pervasiveness of the Portuguese language and Christianity, Portugal’s influence here extends to Angolan cuisine, particularly in spicy seafood and meat dishes that create a fusion among local ingredients and non-natives like onion, garlic, and chiles.


Both of Angola’s most popular drinks, however, are strictly African affairs. Kissangua, a traditional sweet and starchy nonalcoholic cooler, has been made from local maize flour for centuries, and the country’s preferred tipple, creamy Amarula liqueur, comes from nearby South Africa, where its one-of-a-kind flavor is provided by the fruit of the indigenous marula tree. Even before Amarula’s recent increase in global popularity, Angolans were importing it by the truckload. On its own or served over ice, the nutty, caramelly mélange is an exemplary after-dinner treat. But when combined with vanilla ice cream and diced chiles, it anchors a beautifully complex dessert beverage with enough heat to make even the most spice-immune Angolan blush.


Fiery Dusk


Makes 1 drink


3 ounces Amarula


1 scoop vanilla ice cream


1 teaspoon finely chopped chile (preferably cayenne)


1 vanilla bean, for garnish


1 whole cayenne pepper, for garnish





Combine the Amarula, ice cream, and chopped chile in an ice-filled shaker or a blender. Shake vigorously or blend and then pour into a double rocks glass over ice. Place the vanilla bean and the whole cayenne pepper in the glass.
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Angola / Fiery Dusk













BENIN


One of the only positive things about conflict is that it tends to breed innovation, as lovers of Benin’s national spirit, Sodabi, can attest. The palm-sap-based liquor was created by Bonou Kiti Sodabi, who, as a young man, was forced to fight for France during World War I. On his journeys through the European countryside, Sodabi studied various distillation techniques and, after the armistice, applied these methodologies to the lightly alcoholic palm wines of his homeland. The resulting self-named hooch was an overwhelming success, spreading to the farthest corners of Benin, where it’s an important part of weddings, baptisms, and funerals. It’s also a popular aperitif or digestif as well as a sign of good faith and camaraderie at business negotiations.


When those deals close—or whenever else they feel like it—the Beninese like to incorporate the intensely floral, nutty, and peppery liquor (which also comes in several flavored versions) into a range of fruity, spicy, and fragrant cocktails. The Caméléon, a signature libation from the country’s major distiller, Tambour, beautifully checks off all three flavor boxes. Just like a chameleon constantly changing its colors, the citrusy sipper starts with a mango-forward, tropically inclined nose that’s enhanced by Sodabi’s notes of plantain and woodiness, then follows that up with an eye-opening dose of hot-pepper heat for a finish as big as the ego of a man with the audacity to name an entire category of spirit after himself.


Caméléon


Makes 1 drink


Chili powder, for rimming the glass


Fine salt, for rimming the glass


1 lime wedge, for rimming the glass


1½ ounces mango juice


1 ounce Tambour Original White Sodabi (if unavailable, use white rum)


1 ounce Cointreau


½ ounce fresh orange juice


½ ounce fresh lime juice





Combine equal parts chili powder and salt on a small plate. Run the lime wedge around the rim of a coupe, then dip the rim into the salt mix to coat; set aside. Combine the mango juice, sodabi, Cointreau, orange juice, and lime juice in an ice-filled shaker. Shake vigorously and then strain into the prepared coupe.






BENIN’S LEGAL DRINKING age of twenty stems from the ancient belief that consumption of palm wine, or “liquor of the gods,” by minors is highly displeasing to the local deities and therefore very bad luck.
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BOTSWANA


Several of Africa’s nicknames—“the Motherland,” “the Cradle of Civilization”—refer to the continent being the birthplace of our species. According to archaeologists, Botswana might have been the hand that rocked that cradle. Evidence of modern humans living in the Southern African nation goes back more than 200,000 years, when we were just as likely to hunt Botswanan fauna as be eaten by it. Today, those lions, elephants, hippos, rhinos, wildebeests, and dozens of other large mammals are no longer food for the table, but fodder for photo ops on safaris, which account for much of the country’s tourism revenue.


In addition to sampling Botswana’s traditional sorghum and millet beers, guests on tour with the uber-swanky Great Plains Conservation safari group are treated to a full menu of signature cocktails. The most versatile of these, Zarafa’s Cinnamon Amarula Iced Coffee—named after the company’s popular Zarafa campsite—is a perfectly caffeinated pick-me-up for getting the day started or cooling down after a day spent upping your social media cred on the hot savanna. Attributed to chef Lungile Mbangi, this super-refreshing recipe combines the region’s favorite liqueur, nutty and citrusy Amarula, with copious quantities of cinnamon, milk, and coffee to give you all the energy you need in the highly unlikely chance your jeep breaks down and you must, like your ancestors, flee a pack of hungry predators on foot.


Zarafa’s Cinnamon Amarula Iced Coffee


Makes 1 drink


1 heaping tablespoon medium-ground roast coffee


5 ounces boiling water


1 cinnamon stick


1 ounce Amarula


8 ounces whole milk


Pinch of freshly ground cinnamon, for garnish





Use a coffee plunger to steep the ground coffee in the boiling water for 5 minutes, then press the plunger down completely and pour the coffee into a container. Drop the cinnamon stick into the coffee and refrigerate for 30 minutes. Discard the cinnamon stick, then mix the Amarula into the coffee and pour into a double rocks glass.


Bring the milk to a boil in a small saucepan, then pour into a clean coffee plunger. Vigorously push the plunger up and down to froth the milk. Add ice to the double rocks glass and spoon some milk foam over the ice. Sprinkle with the cinnamon.






IN THE 1890S, Botswana was one of the first countries to introduce a version of nationwide prohibition, when King Khama III of what was then known as Bechuanaland banned alcohol on tribal lands to combat exploitation by invading British colonizers.
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Botswana / Zarafa’s Cinnamon Amarula Iced Coffee















BURKINA FASO


A combination of words from the Mossi and Dyula dialects, Burkina Faso roughly translates to “Land of Incorruptible People.” It’s a fitting name, given that it’s hard to be corrupted when you might not be able to understand many of the people around you. This landlocked country in the heart of West Africa is home to sixty indigenous languages and even more ethnic groups, with the Mossi being by far the most numerous, at about 52 percent of the total population. Couple that linguistic divergence with Burkina Faso’s widely varied topography, which shifts dramatically from grassy plateaus to river valleys to dense forests, with wild climatic shifts between the rainy and dry seasons, and this is a place of vast diversity.


The one exception is the widespread use of French as the language of government, education, and business—a vestige of the days when the country, once known as the Upper Volta Colony, was part of France’s vast territorial holdings. And while Burkina Faso has spent decades developing its own distinct identity, its people still have a great fondness for French pastis, the absinthe-like liqueur that’s been delighting licorice lovers since the early 1900s. Combining that anise-forward bouquet with the heavy pineapple vibes of Zoom Koom, Burkina Faso’s most popular traditional beverage, the Pastis Ananas is a delicately herbaceous, smoothly tropical, slow-sipping treat with a unique profile that transcends continents and cultures. And that sounds great in just about any language.


Pastis Ananas


Makes 1 drink


1½ ounces pastis


¾ ounce pineapple syrup (recipe follows)


½ ounce fresh lime juice


1½ ounces mineral water


Combine the pastis, pineapple syrup, and lime juice in an ice-filled shaker. Shake gently and then strain into a double rocks glass over ice. Top with the mineral water.





Pineapple Syrup


Makes about ½ cup


¼ cup sugar


1 cup water


½ pineapple, rind removed, cut into small cubes


Combine the sugar and water in a small saucepan and bring to a boil over high heat. Add the pineapple, reduce the heat to medium, and cook for 20 minutes. Strain the syrup through a fine-mesh sieve into an airtight container and let cool. Cover and refrigerate for up to 7 days.









BURUNDI


Though it’s perhaps best known today for being the poorest country in the world, Burundi is far more than just an unfortunate economic statistic. Gaining independence from Belgium in 1962, this mostly rural, landlocked East African republic contains several nature reserves and unspoiled national parks, produces some of the best quality tea and coffee in the region, and, according to its few visitors, is home to some of the most hospitable folks around, most of whom belong to the Hutu, Tutsi, and Twa ethnic groups. Burundians are also known for their many local proverbs—“You cannot hide the smoke of the hut you set on fire,” “If you are dancing with your rivals, don’t close your eyes”—that impart universal truths in the guise of daily life.


When it’s time for a celebration, these part-time philosophers like to break out the urwagwa, a home-brewed beer made from bananas or plantains and reserved for special occasions or as part of a big meal. But if you’re not in the country, good luck getting your hands on any. Instead, mix yourself an African Queen, named for the classic Humphrey Bogart and Katharine Hepburn film that takes place in German East Africa, a colonial state comprised of Burundi and nearby countries Rwanda, Tanzania, and Mozambique. This simple, sweet burst of Burundian flavor—bananas and oranges being two of the most important export crops—is lovely for promoting positive vibes, either as a fruity brunch sipper or a low-ABV dessert option. Which is important, because, as another proverb goes, “Where there is love there is no darkness.”


African Queen


Makes 1 drink


2½ ounces fresh orange juice


1¼ ounces banana liqueur, such as Wenneker crème de bananes


¾ ounce orange liqueur


Club soda, to top


1 orange slice, for garnish





Combine the orange juice, banana liqueur, and orange liqueur in a shaker. Add 1 or 2 ice pebbles, shake briefly, then pour into an ice-filled Collins glass. Top with club soda. Perch the orange slice on the rim of the glass.






IF YOU GET INVITED to a Burundian urwagwa party, be prepared to share. The country’s native hooch is almost always served communally in large jugs, with every drinker providing their own straw.














CABO VERDE


Cabo Verde is not a major player on the international stage, due to its small size, lack of natural resources, and remote location several hundred miles off the coast of West Africa. Yet this ten-island archipelago might just have the best official motto of any country in the world: “No stress.” With a stable and growing economy, a lovely tropical climate, access to unspoiled beaches, vibrant music and culinary scenes, and a famously slow pace of life, it’s easy to see why Cabo Verdeans are the foremost experts in the fine art of relaxation.


When they want to add a little liquid refreshment to their leisure time, most locals prefer grogue (also called grogu or grogo), a dry, subtly flavored sugarcane-based spirit in the aguardente family that’s been manufactured in Cabo Verde since the formerly uninhabited islands were discovered by Genoese and Portuguese navigators in the mid-1400s. Traditionally produced using a trapiche, a mill made of wooden rollers used to extract the juice from the cane, grogue was originally—and still is, occasionally—infused with herbs and consumed as medicine. More commonly, however, it forms the basis of a wide range of Cabo Verdean cocktails called ponches. One of these, Ponche de Coco, is particularly popular in areas of the United States like southern New England where there are sizable populations of Cabo Verdean immigrants. This smooth, sweet, and frothy blend of grogue, coconut milk, and condensed milk takes a bit of time and effort to whip up, but if you’re in the mood to unwind, it doesn’t get much tastier.


Ponche de Coco


Serves 8 to 10


½ cup unsweetened coconut flakes, plus more if needed


1 cup sugar


1 cup water


2 (14-ounce) cans sweetened condensed milk


2 (13.5-ounce) cans unsweetened full-fat coconut milk


18 ounces grogue (if unavailable, use white rum)





Place the coconut flakes in the center of a small piece of cheesecloth. Tie the cloth into a small pouch and place it in a small saucepan. Add the sugar and water and bring to a simmer over medium heat, stirring continuously. Simmer, stirring occasionally, for 5 to 10 minutes, then remove from the heat and let cool.


Empty the cans of condensed milk and coconut milk into a blender, then add the grogue. Place the cheesecloth pouch in a fine-mesh strainer and hold the strainer over the blender. Pour the cooled syrup from the saucepan through the cheesecloth pouch into the blender; discard the coconut (or add half to the blender for some extra texture). Blend on high speed for 1 minute. Pour the ponche into a large bottle or pitcher and refrigerate for at least 2 hours before serving. Serve chilled in mugs or over ice, garnished with a few toasted coconut flakes, if desired.






DESPITE BEING one of the oldest continuously distilled sugarcane-based spirits, grogue was only officially legalized in 1900, ostensibly because of the Portuguese government’s concern over its potential health risks. In reality, the centuries-long ban was probably due to the colonizers’ inability to properly tax the Cabo Verdean farmers responsible for producing the homegrown spirit.














CAMEROON


Governed in succession by the Bantu, Portuguese, Dutch, Germans, French, and British, Cameroonians long had to deal with regime changes. That is, until recently. Current president Paul Biya has held that office since 1982—after spending seven years as prime minister—making him the longest-serving non-royal national leader in the world. During his time in power, Cameroon has become known as “Africa in miniature” for the exceptional diversity of its culture and geography, which ranges from chilled-out beaches to belching volcanoes to the mineral-rich Korup National Park, the oldest and healthiest forest on the continent. Wherever you find yourself in Cameroon, alcohol is blessedly easy to come by, and, keeping things on-brand, there’s a massive variety from which to sip.


Odontol, a palm wine prized for its potency and the ease with which it can be brewed, is the preferred beverage of subsistence farmers living in the mostly rural, inland areas. But in coastal cities that are perfectly positioned along international shipping lanes, there’s a smorgasbord of spirits waiting to be conquered. Two longtime Cameroonian favorites are gin and cognac, which also form the dual—and some might say, dueling—bases of the Cameroon’s Kick. A play on the Prohibition-era Cameron’s Kick, its spirits may seem contradictory at first, but they make excellent bedfellows with nutty orgeat and fresh citrus, with added depth coming from a touch of pastis and Angostura bitters. A cavalcade of time-tested flavors that, like President Biya, won’t be going out of style anytime soon.


Cameroon’s Kick


Makes 1 drink


1 ounce cognac


1 ounce gin


¾ ounce fresh lemon juice


¾ ounce orgeat


2 dashes Angostura bitters


1 dash pastis





Combine all the ingredients in an ice-filled shaker. Shake vigorously and then strain into a coupe.
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CENTRAL AFRICAN REPUBLIC


While the Central African Republic doesn’t have the most interesting name, it’s certainly an accurate one. The most landlocked country on the continent—one of its regions, an uninhabited forest near the borders with South Sudan and the Democratic Republic of the Congo, is the farthest point from any African coast—this lightly populated stretch of savanna and jungle found itself smack dab in the center of a nineteenth-century European land grab for natural resources, becoming a colony of France until 1960. Since then, as in many post-colonial states, the country’s various tribes and ethnicities have, for better or worse, tried to forge a unique identity while remaining linguistically, politically, and culturally connected to its former occupiers.


The French may have left behind a love of grape-based booze, but ancient Central Africans were fermenting their own fruity beverages for thousands of years before European contact, mostly using bananas, a practice that continues in modern times. Thanks to the relatively recent inclusion of a specific yeast during the fermentation process, today’s banana wines are sweet, sparkling, and much smoother than their beer-like predecessors. They’re also produced on a small scale, meaning that unless you happen to be traveling in Africa, you probably won’t be able to get your hands on an authentic bottle of the stuff. But you can still enjoy the flavors of both the Central African Republic’s francophone legacy and its native plant life with a Banana Cognac from New York bartender Zachary Gelnaw-Rubin. Its name might be a bit utilitarian but, like the Central African Republic, this brandy sipper’s complex bouquet is more than meets the eye.


Banana Cognac


Makes 1 drink


2 ounces cognac


½ ounce banana liqueur


2 dashes chocolate bitters


1 orange twist, for garnish





Combine the cognac, banana liqueur, and bitters in a rocks glass. Add ice and stir with a long-handled spoon for 5 or 6 seconds. Place the orange twist in the glass beside the ice.
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CHAD


Even though it was named after the massive freshwater lake that dominates the country’s southern lowlands, Chad is about as far as it gets from being a wet place. The largest landlocked country in Africa, its scorching geography is dominated by the Sahara Desert and the only slightly less arid Sahel region. And it’s only getting drier. Lake Chad, the seventeenth largest in the world, shrank more than 95 percent from 1963 to 1998, though it’s seen some significant growth in recent years. Which is great news for the 30 million people who depend on its water.


If the thought of near-constant drought is enough to give you dry mouth, you’d best fix yourself Chad’s national beverage, Jus de Fruit, a delightful, smoothie-esque combination of locally available fruits and milk that’s served over ice and topped off with a hint of nutmeg and cardamom. Inspired by that cream-and-fruit-based template—as well as Lake Chad’s previous incarnation, Lake Mega-Chad, which, 10,000 years ago, contained more water than all the North American Great Lakes, combined—the Mega-Chad Colada floods the taste buds with a massive infusion of sweet and savory flavor and a rich, silky texture that is sure to enthuse piña colada connoisseurs. In Chad, Jus de Fruit vendors use whatever in-season juices they can find. But if you’re lucky enough to live where mango, papaya, spiced rum, and cognac are readily available year-round, you’ll never have to worry about being parched (or suffer from a bored palate).


Mega-Chad Colada


Makes 1 drink


1½ ounces spiced rum, such as Chairman’s Reserve


1 ounce papaya juice


1 ounce mango nectar


½ ounce cognac


½ ounce heavy cream


2 lime wedges


Crushed ice





Combine the rum, papaya juice, mango nectar, cognac, cream, and 1 lime wedge in a shaker. Gently muddle and pour into a tall glass. Fill the glass two-thirds of the way with crushed ice. Add a straw and top with more crushed ice. Perch the remaining lime wedge on the rim of the glass.









COMOROS


Situated in the Indian Ocean off the east coast of Southeastern Africa between Mozambique and Madagascar, Comoros is one of the continent’s least-visited countries. Which probably has to do with its remote location and the fact that many people simply haven’t heard of the tiny island nation. It’s certainly not the smell. Known as the Perfume Isles, the former French protectorate’s biggest exports include fragrant spices like vanilla, cloves, and cinnamon; it’s the world’s largest producer of ylang-ylang, which gives Chanel N°5 its iconic scent. The local cooking is just as aromatic—a fusion of classic French and Arab dishes fused with traditional East African ingredients like coconut milk, plantains, and cassava.


But don’t bother looking for a digestif to soothe the belly after a big meal. The islands, with an overwhelmingly Sunni Muslim population, are notoriously bereft of booze, even in many beachside resorts. The preferred palate cleansers come from the juices of local fruits like jackfruit, papaya, and mango, the latter adding a kick of tangy sweetness to the Indian Ocean Swizzle. The ambrosial refresher features a dual French base of cognac and yellow Chartreuse supplemented by allspice and basil, which is also produced on the archipelago and exported as an oil. You may not have the means or the time for a Comoran excursion, but you can harness its flavors and fragrances every time you fix one of these tiki-fied tonics.


Indian Ocean Swizzle


Makes 1 drink


1½ ounces mango juice


½ ounce fresh lime juice


1 ounce cognac


1 ounce yellow Chartreuse


½ ounce allspice dram, such as St. Elizabeth


2 dashes Angostura bitters


3 or 4 basil leaves, plus 1 sprig for garnish





Combine the mango juice, lime juice, cognac, Chartreuse, allspice dram, bitters, and basil leaves in a shaker. Gently muddle and pour into a tall glass. Fill the glass two-thirds of the way with crushed ice and add a straw. Top with more crushed ice. Garnish with the basil sprig.
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REPUBLIC OF THE CONGO


To outsiders of yesteryear like Joseph Conrad and Henry Morton Stanley, the mouth of the Congo River represented the gateway into the unknown, the starting point of a journey into an unfathomable, treacherous wilderness that stretched the limits of their imaginations. For modern residents of the Republic of the Congo, many of whose ancestors have lived in the still-densely jungled region of Central Africa for thousands of years, that sense of mysticism regarding the continent’s most powerful river is somewhat diminished, but that doesn’t mean it isn’t important. In addition to being a massive generator of hydroelectric power, it’s a watering hole for endangered species like the western lowland gorilla and okapi and a component of lotoko, the local maize or cassava-based moonshine that averages a flaming 50% ABV.


According to the few tourists who get to experience the mighty Congo up close, it’s nearly impossible not to be emotionally moved by the vast waterway and the gorgeous yet highly inhospitable landscape that surrounds it. That’s the case with British bartender Marc Dietrich, whose Congo Blue cocktail is alleged to have been inspired by the glory of the Congo sunset. First served at London’s Atlantic Bar & Grill, the citrusy, grassy sour riff has an excellent fruity bouquet thanks to an invigorating and delicate mixture of apple juice, melon liqueur, and blackberry liqueur. And while the drink’s actual hue is more green than blue, there’s no color that can’t be found among the Congo’s impossibly vast collection of flora and fauna.


Congo Blue


Makes 1 drink


1¼ ounces bison-grass vodka, such as Żubrówka


1 ounce unsweetened apple juice


½ ounce green melon liqueur, such as Midori


¼ ounce fresh lemon juice


1 barspoon blackberry liqueur, such as Giffard Crème de Mûre


1 strip of lemon peel





Combine the vodka, apple juice, melon liqueur, lemon juice, and blackberry liqueur in an ice-filled shaker. Shake vigorously and then strain into a coupe. Express the oils from the lemon peel over the rim of the glass and discard the peel.









CÔTE D’IVOIRE


The origins of Côte d’Ivoire stretch back to the 1400s, when Portuguese navigators described various regions of Africa by the most valuable resources each offered, and when the ivory trade was beginning its heyday on the continent’s northwest shores. The tusk business was in decline by the time French colonizers permanently settled in the area a few centuries later, but the country’s name (which translates to “Ivory Coast”) remains. The French language and French cultural and culinary influences are also still prevalent in the current independent republic, mingling with ancient traditions like ancestor worship, which is the primary spiritual practice for most of the population. Religious festivals are rowdy affairs, punctuated by dances, feasts, and beer, which accounts for more than 90 percent of the country’s alcohol sales.


When Ivorians want non-boozy refreshment, they spice things up with ginger beer, by far the most popular beverage in the country, often accompanied by homegrown ingredients like fruit. Ginger and passion fruit are also two major flavors in the Ivory Rose, whose base spirit, cognac, is widely available in Côte d’Ivoire, along with other French exports like pastis and Armagnac. A riff on the Finding Rose from Lucinda Sterling, proprietor of Brooklyn’s Seaborne, it’s a fruity and citrusy liquid antidote for when the days get balmier than a West African summer. And, unlike the ivory trade—which has thankfully been virtually eliminated in Côte d’Ivoire—it’s 100% cruelty-free.


Ivory Rose


Makes 1 drink


2 ounces cognac


½ ounce fresh lemon juice


½ ounce passion fruit syrup, such as Liber & Co. Tropical Passionfruit Syrup


¼ ounce honey syrup


¼ ounce ginger syrup


Club soda, to splash


1 piece candied ginger, for garnish





Combine the cognac, lemon juice, passion fruit syrup, honey syrup, and ginger syrup in an ice-filled shaker. Shake vigorously and then strain into a double rocks glass over ice. Splash the club soda on top. Skewer the piece of candied ginger with toothpicks and perch it on the rim of the glass.









DEMOCRATIC REPUBLIC OF THE CONGO


The prefix mega- is prone to overuse, but when discussing the Democratic Republic of the Congo (DRC), it’s a more than accurate descriptor. With 10,000 plant species, 400 mammal species, and 1,000 bird species, the DRC is one of 17 megadiverse countries that contain an astounding percentage of the planet’s biodiversity. It’s also notable for being the largest francophone country by both area and population, and its capital, Kinshasa, is by far the biggest French-speaking city in the world, with more than 11 million residents. Much of the cuisine also skews French (or Franco-Belgian, as the DRC was a Belgian colony until 1960), while incorporating elements from the more than 200 ethnic groups like the Mongo, Kongo, and Mangbetu-Azande that call the vast country home.


Like most of Central Africa, beer and palm wine are the boozy staples in both rural and urban areas, though cognac and rum are also quite popular and are usually served with a creamy and/or chocolaty twist. Local drinks in this vein include the Lumumba, a deliciously minimalist brandy-and-cocoa enticer that’s named after Patrice Lumumba, the country’s first president, and has also become a hit in places like Denmark, Germany, and Switzerland. The European version is usually warmed up, while the Congolese prefer theirs mixed over ice or blended to savory and sweet perfection for cooling off in the jungle heat. Either way, it’s the ideal hot (or cold) chocolate to satisfy both your boozy desires and mega-chocoholic inner child.


Cold Lumumba


Makes 1 drink


6 ounces chocolate milk


2 ounces cognac


Crushed ice (optional)


1 chocolate mint sprig, for garnish


Combine the chocolate milk and cognac in a shaker. Pour into a tall glass filled two-thirds of the way with crushed or cubed ice. Top with more ice and garnish with the chocolate mint.





Hot Lumumba


Makes 1 drink


4 ounces Homemade Hot Chocolate (recipe follows)


2 ounces cognac


Whipped cream, for serving


Combine the hot chocolate and cognac in a mug. Float some whipped cream on top.





Homemade Hot Chocolate


Makes about 1 cup


1 cup whole milk


1½ teaspoons brown sugar


2 ounces dark chocolate, finely chopped


1 tablespoon heavy cream


Pinch of freshly ground cinnamon


In a small saucepan, heat the milk over medium heat for 3 to 4 minutes. Add the brown sugar and stir until completely dissolved. Stir in the chocolate until completely melted. Remove from the heat and stir in the cream and cinnamon. Use immediately.






DEMOCRATIC REPUBLIC OF THE CONGO’S local grain- and root-based moonshine is often referred to as pétrole (French for “oil”), both because of its 100-plus-proof potency and because it’s produced in crude stills made from discarded oil drums.
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DJIBOUTI


Besides having one of the most fun names to say, Djibouti has a much greater importance to Northeastern Africa and the Middle East than its slight size would otherwise imply. Situated along the Bab el-Mandeb Strait, which separates the Red Sea from the Gulf of Aden, the country’s strategically located capital, Djibouti City, features a modern deepwater port, hosts a French naval base, and is a major commercial hub and ship refueling center.


Djiboutian cuisine is nearly as fascinating as the country itself, a distinctive fusion of Somali, French, Yemeni, and Ethiopian fixings, with lots of South Asian influences mixed in, making it abundantly easy for visitors to tantalize their taste buds and fill their bellies. Post-meal digestifs, however, are harder to come by in this conservative Muslim republic.


Djiboutians do enjoy a wide range of mocktails, which are often smoothies made from locally produced fruit and vegetable juices. Like their neighbors throughout the Horn of Africa, they’re also quite fond of coffee, which plays a large role in daily life. The caffeinated brew is also the biggest flavor in the Horn of Africa cocktail, an indulgent, well-balanced take on the Espresso Martini and White Russian that features regionally prevalent ingredients like goat’s milk alongside vodka from France, whose language is widely spoken in Djibouti’s burgeoning cities and shipyards.


Horn of Africa


Makes 1 drink


1½ ounces French vodka, such as Grey Goose


1½ ounces cold-brew coffee liqueur, such as Mr. Black


1 barspoon cane syrup


1 ounce goat’s milk





Combine the vodka, coffee liqueur, and cane syrup in a double rocks glass. Add ice, stir briefly, and top with the goat’s milk.









EGYPT


Ancient Egyptians were ahead of their time in countless ways, not least of which being their love for fermented beverages. Recent archaeological evidence suggests that breweries were operating along the Nile River as early as 5800 BCE, more than twenty centuries before the invention of hieroglyphics. Today’s Egyptians—most of whom identify as Sunni Muslim—don’t share the same appreciation for beer, or alcohol in general. Yet only a few decades ago, an unlikely cocktail invented in their country allegedly changed the course of World War II—and human history as we know it.


By 1941, the British forces in North Africa had suffered several catastrophic defeats to the Nazis and were in danger of losing their vital foothold on the continent, particularly the Suez Canal. Morale was low and hangovers were abysmal, given that the troops were forced to drown their sorrows with whatever vile swill they could get their hands on. At the request of a desperate officer, legendary Egyptian barkeep Joe Scialom of Cairo’s Shepheard’s Hotel devised a revitalizing remedy consisting of equal parts bourbon, gin, and lime juice (some of the few ingredients that were readily available at the time), topped off with a few dashes of stomach-soothing bitters and ginger beer. Scialom’s concoction—the Suffering Bastard—was so successful that by 1942, gallons of it were being shipped to the front lines.


The newly energetic Brits started winning battle after battle and eventually forced the Nazis out of Africa, with many soldiers crediting their favorite morning-after tonic for turning the tide. And while this satisfyingly crisp, citrus-infused blend of two normally opposing spirits is more likely to encourage a hangover than prevent one, it’s still a powerful example of the good things that can happen when ingenuity meets necessity.


Suffering Bastard


Makes 1 drink


1 ounce bourbon


1 ounce London dry gin


1 ounce fresh lime juice


½ ounce ginger syrup


½ ounce simple syrup


2 dashes Angostura bitters


Club soda, to top


1 piece candied ginger, for garnish





Combine the bourbon, gin, lime juice, ginger syrup, simple syrup, and bitters in a shaker. Add 1 or 2 ice pebbles, shake briefly, and pour into a tall glass filled with ice. Top with club soda. Skewer the piece of candied ginger with toothpicks and perch it on the rim of the glass.






ANCIENT EGYPTIANS PRODUCED at least twenty-four varieties of wine and seventeen types of beer, all of which were blessed and presented as offerings to gods like Shesmu, the protector of wine cellars, whose identifying hieroglyph was a wine press. Alcoholic beverages during this time were used in all aspects of daily life as well as in the afterlife, as evidenced by the numerous remains of booze-filled jars that have been found stored in tombs.









[image: ]



Egypt / Suffering Bastard















EQUATORIAL GUINEA


When it rains it pours, especially in the Equatoguinean town of Ureca. The remote jungle village is one of the wettest places in the world, getting dumped on to the tune of 411 inches of rain per year. Major precipitation is a factor throughout the rest of the small Spanish-speaking country, but in recent years, a different liquid has been a more frequent topic of conversation. That would be oil, which accounts for 90 percent of Equatorial Guinea’s exports, though only a small percentage of the population sees any real benefit from the precious commodity.


When average citizens want to raise their spirits after lambasting their country’s crooked politicians or getting caught in a thunderstorm, they grab a bottle of malamba, a fermented beverage that’s been popular in pockets of West Africa since the colonial era. Like Latin American guarapo, it’s made with sugarcane that’s been crushed and its juice left to sit for at least two weeks, often infused with bark from the bitter kola plant to speed up the fermentation process.


Even if you can’t procure any of that equatorial homebrew, you can still get your sugar-based booze fix and explore some of Equatorial Guinea’s most vibrant flavors with the Mango Tango. A staple of tiki tomfoolery since at least the 1940s, it’s named for the dance that evolved in fellow former Spanish colonies Argentina and Uruguay, as well as one of the most popular traditional Equatoguinean ingredients. This seductive intertwining of coconut rum, mango, and lime is a can’t-miss for fans of fruity, warm-weather smoothies and, like residents of Africa’s pluvial capital, getting caught in the rain.


Mango Tango


Makes 1 drink


2 ounces coconut rum


2 ounces fresh mango juice or mango nectar


½ ounce fresh lime juice


½ ounce simple syrup


2 dashes Angostura bitters


1 mango slice, for garnish


1 mint sprig, for garnish





Combine the rum, mango juice, lime juice, simple syrup, and bitters in an ice-filled shaker. Shake vigorously and then strain into a double rocks glass over ice. Perch the mango slice and mint sprig on the rim of the glass.









ERITREA


If you don’t know very much—or anything—about Eritrea, you’re not alone. Since achieving independence from neighboring Ethiopia in 1993, the secretive totalitarian state has been governed by a single president, Isaias Afwerki, who controls every aspect of the local media and doesn’t take kindly to foreign journalists, to say the least. But what we do know about this historically and culturally compelling slice of the Horn of Africa makes it worthy of a second glance. A former colony of both Italy and the United Kingdom, its 600-mile Red Sea coastline has long made the country a melting pot of religions, ethnicities, and cooking traditions, where the art deco architecture of its modernist capital Asmara borders centuries-old camel markets, lively port towns, and miles of agricultural greenery.


Whether farming the countryside or toiling in the city, Eritreans make coffee breaks a mandatory part of daily life. These social, java-related “ceremonies” feature a complex set of rituals regarding everything from how to properly roast the coffee beans to who is allowed to pour sugar in the brew. And while the Asmara con Caffè cocktail might be foreign to coffee traditionalists—as this is the first time it’s appeared in print anywhere—this boozy blend should make Eritreans feel right at home. With plenty of their favorite caffeinated juice, the flavor of bananas (their country’s largest fruit export), and two Italian liqueurs, the resulting mixture manages to be fruity, nutty, energizing, and herbaceous at the same time. Melting pot, indeed.


Asmara con Caffè


Makes 1 drink


¾ ounce coffee liqueur


¾ ounce banana liqueur


¾ ounce Amaro Averna


¾ ounce Cynar


Pinch of sea salt


1 orange twist, for garnish





Combine the coffee liqueur, banana liqueur, amaro, Cynar, and salt in an ice-filled mixing glass. Stir with a long-handled spoon for 25 to 30 seconds and then strain into a coupe. Place the orange twist in the glass.
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ESWATINI


Eswatini—formerly the Kingdom of Swaziland until 2018—is one of Africa’s smallest and most mysterious countries. It’s also one of the most fascinating. As the continent’s only remaining absolute monarchy, political power rests in the hands of King Mswati III, who rules according to his every wish (including changing his country’s name without prior notice or public approval) and has fifteen wives, an eye-popping number that nevertheless pales in comparison to the seventy brides of his father, Sobhuza II. Mswati and the rest of the prodigious royal family preside over Eswatini’s spectacular cultural festivals that feature traditional dances, rituals, and marriage negotiations that often involve the transfer of cows, with some princesses demanding herds of up to 300 heads before they’ll get hitched.


Things aren’t all traditional here, however, as the quickly developing nation has lately embraced a faster way of life, where modern innovations like supermarkets, biomedical research facilities, and cocktail dens are becoming more and more common sights. The earliest Eswatini-inspired drink, however, hails from a much earlier time, when a recipe for the Swazi Freeze first appeared in Harry Craddock’s Savoy Cocktail Book (1930). This dry and slightly fruity three-ingredient Reverse Manhattan riff calls for Canadian whisky, peach liqueur, and Caperitif, a Prohibition-era vermouth infused with botanicals native to both Eswatini and neighboring South Africa that was defunct by the 1960s. While a new version of the fortified wine has experienced a revival in recent years, it’s hard to come by outside of Southern Africa, but a blend of six parts white vermouth (such as Dolin Blanc) and one part Amaro Montenegro works in a pinch to simulate Caperitif’s herbaceous aromatics.


Swazi Freeze


Makes 1 drink


1½ ounces Caperitif (see headnote)


¾ ounce Canadian rye whisky


1 barspoon peach liqueur





Combine all the ingredients in an ice-filled mixing glass. Stir with a long-handled spoon for 25 to 30 seconds and then strain into a coupe.






BEFORE IT WAS REINTRODUCED in the twenty-first century by Danish mixologist Lars Erik Lyndgaard Schmidt and South African winemaker Adi Badenhorst, Caperitif was one of the most famous examples of what is known as a “ghost ingredient,” one that, like a lost film, was known only by description, in recipes, and other forms of early-twentieth-century media.














ETHIOPIA


If marching to the beat of your own drum was a country, Ethiopia would be that place. The only African nation to escape the clutches of colonialism and the birthplace of coffee, this gorgeous land of otherworldly mountain ranges, savannas, and deserts boasts its own alphabet (Geʽez script), its own system for counting time, a thirteen-month calendar, around eighty indigenous languages, and a unique form of Christianity that’s been practiced for millennia. It was also the stomping ground for one of humanity’s oldest bipedal ancestors, Australopithecus afarensis, made famous by the discovery of the skeleton known as Lucy in 1974.


Not surprisingly, Ethiopia’s national drink has been an integral part of this remarkable cultural heritage and vast history for longer than anyone can remember. Tej, a honey wine that’s widely consumed at festivals, weddings, and religious occasions, is perhaps the world’s oldest alcoholic beverage, one that’s still largely produced using traditional fermentation methods. Unlike other meads, which many wine snobs deride as being overly saccharine and unrefined, tej has a relatively dry flavor profile and a pleasantly herbaceous, slightly bitter finish, thanks to the infusion of gesho, a hops-like herb that grows throughout the country. And while mixed drinks aren’t a big part of most Ethiopians’ imbibing routines, tej-loving expats use the wine as a base in some truly lovely low-ABV cocktails, like the Wildflower Spritz. Adapted from a recipe by Lost Tribes, an American tej brewing company, it’s a shimmering, vegetal take on the ubiquitous summertime classic. Tej’s herbal complexities embellish Aperol’s notes of zesty citrus and vanilla, making this smooth, icy refresher a great standalone pick-me-up, or a cool complement to Ethiopia’s notoriously fiery cuisine.


Wildflower Spritz


Makes 1 drink


3 ounces tej


1½ ounces Aperol


1 ounce fresh lemon juice


Club soda, to top


1 lemon twist, for garnish





Combine the tej, Aperol, and lemon juice in an ice-filled shaker. Shake vigorously and strain into a large wineglass filled with ice. Top with club soda. Place the lemon twist in the glass beside the ice.






FOR MANY CENTURIES, tej was only allowed to be consumed by the king of Ethiopia and other members of the ruling class. It was also common for Ethiopia’s beekeepers—who still produce the most honey in Africa by far—to pay their annual taxes in tej.
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		Cambodia: Cambodian Coley



		China: Golden Years, Dan Dan Tai



		Georgia: Rustaveli



		India: Boozy Mango and Makrut Lime Lassi, Tamarind Ginger Margarita, Indian Hot Toddy



		Indonesia: Jakartian Peardition, Kadek Manhattan



		Iran: Persian Maid



		Iraq: Mesopotamian Sour
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		Japan: Improved Yokohama Cocktail, Tamagozake, Kyoto Sour, Koji-San



		Jordan: Dead Sea Rickey



		Kazakhstan: Stay Up Later



		Kuwait: Loomi Cocktail



		Kyrgyzstan: Red Eye to Bishkek



		Laos: Lost in Laos



		Lebanon: Za’atar Paloma



		Malaysia: Jungle Bird



		Maldives: Maldivian Lady



		Mongolia: Mongolian Lady
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		Nepal: Himalayan Hot Toddy
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		Saudi Arabia: Saudi Champagne



		Singapore: Singapore Sling
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		Czechia: Prague Smash
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		France: Champs-Élysées, D’Artagnan, Kir Royale, Ricard
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		North Macedonia: Macedonian Honey
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		Portugal: Port Flip



		Romania: Transylvania Tango



		Russia: From Russia with Love



		San Marino: Marino Martini



		Serbia: Vruca Rakija



		Slovakia: Hriatô



		Slovenia: Slivopolitan



		Spain: Sherry Cobbler



		Sweden: Tjolahopp



		Switzerland: Absinthe Suissesse, Matterhorn



		Ukraine: Kyiv Hornet



		United Kingdom: Pimm’s Cup, Bramble, Fresh Bramble, Athol Brose, Belfast Buck, Large Coal



		Vatican City: Vatican City
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		The Bahamas: Bahama Mama
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		Canada: Caesar, Toronto



		Costa Rica: Pura Vida



		Cuba: Hemingway Daiquiri, Old Cuban, El Presidente, Daiquiri, Mojito



		Dominica: Mero Beach Colada



		Dominican Republic: Mamajuana



		El Salvador: Dirty Horchata



		Grenada: Calabash Cocktail



		Guatemala: Zegroni



		Haiti: Ti’ Punch Kreyòl



		Honduras: Rompopo, Honduran-Style



		Jamaica: Planter’s Punch, Pineapple Milk, Soursop Margarita



		Mexico: Paloma, Oaxaca Old-Fashioned, El Chacal, Chapulín



		Nicaragua: El Macuá



		Panama: Seco Sour



		Saint Kitts and Nevis: Ting with a Sting



		Saint Lucia: St. Lucian



		Saint Vincent and the Grenadines: Sunset Rum Punch
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		Peru: Chicha Sour



		Suriname: Rose Dawet



		Uruguay: Rosa Negroni



		Venezuela: Guarapita
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