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LAND ACKNOWLEDGMENT



The geographical heart of this book is the White Mountains of New Hampshire, part of N’dakinna, the traditional ancestral homeland of the Abenaki, Pennacook, and Wabanaki peoples past and present. We acknowledge and honor with gratitude the land and waterways and the alnobak (people) who have stewarded N’dakinna throughout the generations.
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Greetings from the 
WHITE MOUNTAINS



The White Mountain National Forest of New Hampshire is one of the most beautiful natural places in the country, comprising 750,000 acres of majestic snow-covered peaks, mirror-like lakes, and dense mythic woods domed by skies so dark the constellations glow like stadium lights. Its lacework of waterways and ancient forests bursting with life sustained Indigenous peoples for millennia, and after colonization, authors, artists, and adventurers both bygone and contemporary have sought and found inspiration in this epic environment.


The White Mountains are the spiritual heart of Backcountry Cocktails, but this book is not a travel guide, souvenir, or keepsake just for folks who reside or vacation here. Rather, we want the area to serve as a state of mind, a four-seasons stand-in for any wild place where you might find yourself in need of a quality cocktail: a starlit bonfire at an off-grid campsite, a hygge ski chalet booked on Airbnb, a hike through a national park, or the deck of a vintage Chris-Craft that gleams like a wooden rocket across a secret lake whose location is passed down like a family heirloom. Outdoor places. And indoor places whose whole reason for being is the outdoors.


Our cocktail expertise flows from the historic town of Tamworth, located at the doorstep of the White Mountains. There, on the grounds of the town’s old inn and theater, we make spirits from scratch at Tamworth Distilling with house-milled grain, pure mountain water, herbs and botanicals from the woods and our garden, local fruits and vegetables, and other wild treasures like raw honey, foraged black trumpet mushrooms (see Field Guide: Wild Mushrooms, here), venison, and beaver musk (see Hunter’s Stew, here)—which tastes like raspberries and vanilla, if you can believe it. The Tamworth approach marries innovation and experimentation with deep interest in and reverence for the land. Our recipes are born from the crops we grow and the histories buried in the soil below.


You could say the same about the cocktails forming the bulk of this book. There are forty-eight in total, twelve for each season, which will carry you from the vernal buds of Spring to the whiteouts of Winter. Each is an original creation or outdoors-minded twist on a classic. Which brings us to the question you’re probably wondering about…
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What Makes a 
BACKCOUNTRY COCKTAIL?



Backcountry (noun): sparsely inhabited rural areas; wilderness


—Oxford Languages Dictionary


Almost everyone loves the outdoors, but actual outdoorsiness exists on a very wide spectrum. Maybe you’re an off-the-grid backpacker. Or maybe your idea of roughing it includes Wi-Fi, fireplaces, and weighted blankets. We respect that! And it’s why inclusiveness and versatility are the North Stars of this cocktail collection. In whichever capacity you feel comfortable connecting with the wild, we’ll meet you there, with a drink in hand.


So what exactly constitutes a Backcountry Cocktail? Well, here are a few examples:


• A portable bottle of green juice spiked with mezcal and chile liqueur (Hiker’s Lament, here)


• A refreshing take on summer fruit (White Port Peach Cobbler, here)


• A batched negroni steeped with cinnamon sticks (Cinnegroni, here)


• A gather ’round cauldron of Chartreuse hot chocolate (Alpine Cocoa, here)


In personality and format, these are very different drinks, but they’re all Backcountry Cocktails—civilized drinks inspired by or created for wild places. In the pages that follow you’ll encounter concoctions purpose-built for camping, traveling, and outdoor living, like the Ameri-can-o (here) and Maple Slush (here), as well as ones that might feel more at home in the cozy cocoon of a cabin, like the American Eclipse (here) or Flannel Sheets (here). That said, there isn’t one recipe in this book that you can make in one setting but can’t in the other, so if you want to carry in a set of coupes to your campsite, proceed with our blessing and perpetual admiration. Below, find some other parameters we considered when creating the cocktails for this book.


Batchable and Packable




Of the recipes, about half are one-liquor drinks and about a third are two-liquor drinks, to minimize the number of heavy bottles you’ll have to pack. Moreso, we developed these cocktails to be easily scaled up and batched out in advance, if you’d rather premix at home before heading out on a trip. Glass canning jars and deli containers are your best friends for this. Be sure to leave any fizzy ingredients out until you’re ready to serve.


Homemade Basics


Browning butter, toasting spices, brewing tea, infusing simple syrups—a Backcountry Cocktail won’t ask you to do anything more complicated than that. Every homemade component can be prepared on-site with indoor or outdoor heat sources, or simply made ahead of time.


Cooler Conscious


Cold storage can be at a premium when traveling outside of Winter. With just one exception (Alpine Cocoa, here), expect to see us call for canned coconut and sweetened condensed milks, which are shelf-stable and a cinch to pack, rather than fresh milk or cream. Fizzes and sours (Violet Fizz, here; Blackberry Basil Sour, here) call for egg whites, for which aquafaba is a fine (and vegan) alternative. Whole eggs in the Jack-O’-Lantern (here) and Coconut Hamp Nog (here) are harder to replace, since they add important richness and body to those cocktails. If traveling with a dozen feels like an impending disaster, batch these two out ahead of time, but be sure to keep them cold.


Easy Ice and Glassware


Speaking of cooler consciousness, ice can be a real space hog. Many cocktail books call for lots of different types of ice—hell, we wrote one, The Cocktail Workshop—but in this context, save yourself the headache by using standard cubes for mixing and serving. For drinks that call for crushed ice (Mont Blanc, here; White Port Peach Cobbler, here), use a freezer bag and something heavy to make your own. Similarly, packing lots of different glassware makes no sense, so we kept the selection tight: tall and short glasses, mugs, and coupes. But by all means, use what you’ve got: a Mason jar, a thermos, a hollowed-out gourd. The point is the drink inside, not what it’s served in.


Wild Additions


We’ll highlight ingredients that can be harvested from the wild, like strawberries in the Forager’s Smash (here) or sumac in the Mack Rose (here), but we recognize what’s growing here may not be growing there, and that scrounging around in the woods is not everyone’s idea of a good time. Substitutions where sensible are listed in the recipes. The Blue Bee G&T (here) made with rosemary instead of spruce tips, for example, won’t taste exactly the same, but it will still be damn delicious.


Specialty Ingredients and Substitutions


Backcountry Cocktails rely on drink-making staples: whiskey, gin, rum, mint, lemon, bitters, seltzer, and so on, but sometimes sourcing and packing an extra item, like Zirbenz pine liqueur for the Pine Collins (here), is truly necessary. When a recipe goes beyond the basics, we’ll often list a reasonable substitution, like using bottled birch beer instead of birch syrup in the Bark and Stormy (here) or recreating the Damson Negroni’s (here) plum gin with plain gin and preserves.


Fun and Flexibility Above All


Please remember: It’s just drinks! These cocktails are here to complement and enhance an experience in the great outdoors, never overtake it. Safe travels and happy mixing!
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Your Guides



The drinks are the raison d’être of Backcountry Cocktails. But we didn’t want to make just another drinks book. Our goal is to get you, dear reader, to engage and connect more deeply with nature, which is why peppered throughout the chapters you’ll find heaps of wilderness-relevant information: illustrated instructionals on building a fire (here), preserving fruit (here), and other skills; field guides to wild flora; and recipes for simple, delicious food you can cook indoors or out. From the White Mountains and beyond, several experts contributed their backcountry expertise to these pages. Please meet your guides.
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STEVE BARTLETT, Booty Family Farm


Steve Bartlett married into maple. “My wife’s parents were back-to-the-land hippies who bought a one-hundred-year-old farm that had completely disintegrated into the earth, Robert Frost–style, and revitalized it.” Located in the town of Sandwich, New Hampshire, Booty Family Farm deals in organic vegetables, logging, and, during the Winter and early Spring, maple syrup. “We run about three hundred or so buckets during the sugaring season,” which boils down (literally) into seventy to two hundred gallons of finished syrup, depending on the year. “While there’s a lot of variability in quantity, one thing you can always depend on: The sap will run.”


Further reading: How to: Tap a Maple (here)
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JAMAAR JULAL, JamBrü Ferments and Honeysuckle Projects


In just a couple of years, Jamaar Julal has gone from scrubbing volatile experiments off his ceiling to running a rapidly expanding kombucha line and serving as director of fermentation for Honeysuckle Projects, a food-focused community center, market, and farm in Philadelphia. “What I love about fermentation is the limitlessness; when I first began to learn about fermentation, I had no idea how expansive it truly is or how integrated into my life it already was,” says Jamaar, who’s also a professionally trained chef and avid forager who transforms wild edibles into various fermentations.


Further reading: How to: Ferment Veggies (here); Lion’s Mane “Crab Cakes” with Fermented-Ramp Tartar Sauce (here)
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ANTON KASKA, Borealis Traders of New England


A newspaper article, devoured while waiting for a ride home from the airport after a business trip to Spain, changed Anton Kaska’s life trajectory. After twenty-one years overseas, including a decade with the army, the security and communications specialist settled in New Hampshire, a state simpatico with his individualistic streak. And so the proposed legislation to ban trapping, as outlined in the article, rankled him. “I didn’t trap, but I didn’t think it was right all this outside money was coming in trying to change how people live.” There was a town hall to discuss the matter in an hour and a half. Instead of going home, Anton went to the meeting in Concord and spoke against the ban. “Some trappers came up to me after, like, ‘Thanks, but who are you?’” Anton was still in his suit; they thought he was representing the other side. “Next thing I knew, I was in the state’s trapper education class.” Now, when the wildlife service needs a dammed pond diverted, black foxes to study the effectiveness of rabies vaccination programs, or vicious fishers (a weasel relative) relocated a safe distance from neighborhood doggy doors and chicken coops, they call Anton.


Further reading: Field Guide: Deer Tracking (here), Hunter’s Stew (here)
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