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FOREWORD BY
{ APRIL BLOOMFIELD }


Perfecting barbecue (BBQ) is a slow process. It takes time to get it right. From smoking a whole hog to finding the perfect sweet-to-spicy ratio in a sauce, it can take years to reach satisfying results. In the American South, BBQ is something of a bragging right. Families hold decades-old secret recipes dear to their hearts. Considering the commitment and individuality of a truly great BBQ recipe, it is inspiring when a new restaurant introduces something distinctive and delicious. The undertaking is even more impressive when the restaurant isn’t in the US, as most are, but in London.


Pitt Cue, by far, serves some of the most refined BBQ I have ever eaten. Simply put, the meat is cooked to perfection. The smoke is elegant and the meat is so juicy and tender that it melts off the bone with each bite. I appreciate the English charm that comes through in the manageable portions served on white-enameled trays with sides served in pickle jars. Delicate but packed with flavor.


I really appreciate Pitt Cue’s take on BBQ. You can tell that they care. It is especially obvious in the way the hickory chips have been burnt off to just the right point. It’s that moment when you see the thin blue line of smoke with its intoxicating aroma and all that’s left is the sweet layered smoke that has gently laid itself over the copious amount of beef ribs, pork shoulders, and sausage. Pitt Cue makes one of the most amazing sausages, almost like cotechino; delicately smoked and lightly charred. And the spicy short ribs are something I often crave. They are cooked in a spicy-yet-sweet vinegary sauce with hints of overly blackened peppers that makes them moreish and totally addictive.


There is no mistaking Pitt Cue’s attention to detail. The pride they take in the food they produce is reflected in all the recipes they share with you here. This book will be loved again and again and the pages will undoubtedly be coated with the sweet, smoky residues of tenderly made BBQ. And who knows, maybe some of the recipes will become family secrets of your own.
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Before Pitt Cue


At some point in history our ancestors discovered that meat tastes better when cooked, and soon after they worked out that grilling is best done over the glowing coals of a dying fire. The evolution of man is intrinsically linked to cooking meat over fire. The manipulation of fire by Homo erectus provided early humans with warmth, protection and a point of social contact, but most importantly brought with it a radical change in the way dinner was served. Our ancestors had the means to evolve only so far until they realized their ability to cook hunks of animal meat to make it digestible, and with this massive change in the way we could assimilate protein our brains grew considerably. Barbecue is unequivocally the oldest form of cooking and is quite possibly the very thing that made us human!


Barbecue as we know it sprouted from the Caribbean in the form of barbacoa and was spread by Spanish explorers throughout the region. They also introduced the pig into the Americas which in itself is a pretty awesome achievement, and the American Indians in turn introduced the Spanish to the concept of true slow cooking and preserving with smoke. Eventually this smoking went from a method of cooking or preserving food to a way of flavouring food when these Spanish colonists settled in South Carolina, and it was in that early American colony that Europeans first learnt to prepare and to eat ‘real’ barbecue. During this period, poverty in the Southern states of America meant that every part of the pig was eaten or saved for later including the extremities and offal, and because of the effort to rear and cook these hogs, pig slaughtering was a time for celebration and merriment, and the neighbourhood would be invited to join in.
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If only more of these gatherings were seen today. These feasts were called ‘pig pickin’s’ and traditional Southern barbecue continued to grow out of these gatherings.


Every part of the Southern United States has its own particular variety of barbecue, particularly concerning the sauces, but also extending to the cuts, spice rubs, wood and types of meat they use. But of course, barbecue is not solely a culture and cuisine of the US, it is a technique used all over the world, the very first technique to be mastered in fact! Almost every culture and country has their own form of barbecue, from the asador found in northern Spain, the asado in Argentina, the ocakbasi of Turkey, or robatayaki in Japan. All these forms of barbecue inspire and inform us and we are guilty of that very British tendency for mixing styles from wherever it is we feast and fatten ourselves.
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Our First Year


In 2011 Tom and Jamie formed Pitt Cue, named after the small village where Tom grew up near Winchester. They started with very few expectations, and seemed destined for failure. Everything kept going wrong, and had they not developed an invaluable talent for ‘winging it’ the history of Pitt Cue could have been a lot shorter. The smoker was stopped at customs (apparently they had to check no families or bombs were hiding inside) and arrived the day before they were due to open. Given the fact that our pork shoulders needed a solid 15 hours to cook, this was a significant cock-up. It was promptly housed under a DIY rickety lean-to in the back passage of a friend’s deli.


It was sod’s law that the café across the road was a vegan stronghold with many of the surrounding residents members of the dark side. Those divine meaty smells that our smoker put out through the night were not so enticing apparently. It would be nice to think we converted some people with those smells. In reality, very few of them saw the light and we had weekly complaints. Even those residents of the meatier sensibility kicked up a stink as we kept them awake with middle of the night pork prep, washing up sessions and Captain Beefheart stuck on repeat.
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The second-hand catering trailer was twice the size as expected, and our shitty 4×4 compiled the already mounting problems when she gave up the ghost the night before opening. Fortunately, an RAC recovery vehicle took pity on us. About a week later than anticipated we opened the trailer’s hatches for the first time on Friday 20th May; fortunately there had been enough group texts and emails to guarantee some custom.


Slowly but surely Pitt Cue gained a following on Twitter which in turn solicited the attention of some influential London-based bloggers and then gradually the ladies and gentlemen of the press caught wind of our pig meddling. There were all-day parties, all-night parties, some terrible public dancing, daily sell-outs, an unhealthy amount of staff picklebacks, no sleep whatsoever, collaborations with some brilliant restaurants and people, and we even managed to stop the trains from Charing Cross to Waterloo after the billowing smoke from our half-drum jerk barbecues was seen through the railtracks. At the end of the summer, Pitt Cue had been reviewed in publications as diverse as the Evening Standard and Eurostar magazine, and more importantly had amassed several thousand followers on Twitter, a loyal army who turned out regularly throughout one of the most miserable summers on record to eat pig, bosh picklebacks and Fernet Brancas and listen to a some horrendously amateur busking on the South Bank (we were very close to throwing one particularly painful bag-piper into the Thames) while getting soaked under the most porous bridge in London. After that initial summer trading on the South Bank, we teamed up with a few of those regulars, Richard of Hawksmoor, and Simon and Andy of The Albion, to help us grow up a little and open a bricks-and-mortar restaurant in Soho in January 2012.
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Pitt Cue is now barely a year old, very young to be writing a cookbook perhaps, but these recipes are just a little snapshot of some of our first year, combined with an articulation of our attitude towards food and farming, an attitude that seems to prevail today. The attitude of anything is possible and that rules are there to be broken, or at least bent a little, as long as the results are super tasty.


While researching for the restaurant, we travelled extensively throughout the Southern United States in search of inspiration and lots of bourbon. We found barbecue to be localized, much the same as Italian food is regionalized, and were amazed at both the quality and variety of food to be found. Most significantly perhaps, our travels confirmed that trying to replicate US barbecue was exactly the route we did not want to go down. We just needed to carry on cooking food that we enjoyed eating, keeping it simple and using the very best British produce to do so.


Barbecue is affected by many variables and this is what makes it such a challenge to nail, as well as what makes it interesting. Although our recipes suggest cooking times and temperatures, the reality is that these will soon become irrelevant, little more than rough guidelines, when you get going on your own barbecue and using the meat you have sourced yourself.


Your barbecue and your meat will be different from ours and this is just the first variable to consider. Our meat recipes should thus be taken as a guide to how to approach your barbecue. Barbecue is a technique, just as poaching, baking and frying are techniques, and should be approached similarly. If you source the very best meat for your daily cooking, do the same when cooking with fire and smoke; if you buy the lesser cuts of meat for braising and long slow roasting, do not feel you have to change this habit on the barbecue. The practice of sourcing meat should not change for a new technique and this is perhaps the most important thing to take on board. When you combine grilling and smoking with stunning meat there is very little that needs to be done above and beyond to create a brilliant meal. We have eaten great barbecue all over the world but the best meals are repeatedly had at the tables of those who put the sourcing and the provenance of their produce up there with the skills they use to cook them.
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Although our recipes are often simple, the real work started quite some time ago, on an expanse of beautiful green countryside or woodland where the animals are free to roam, root and frolic. In this book you’ll see our own animals that are reared in Pitt, in the woods (our ‘Pigtopia’) running free to forage – Pitt Pigs if you will – and at the time of writing we have already taken many to their final destination and served them in the restaurant. The results of our labours have proved jaw dropping, as far removed from any pork we’d ever cooked as can be; a revelation.


By the time this book is published we will have a sizable herd of pigs, producing what we believe to be the best pork in the country. We hope to be rearing all our own pigs for the restaurant in the near future. It is, for us, the only way to guarantee that the very best pork into the restaurant each day: pork as it once tasted from pigs living the lives they deserve to live.


It takes time for an animal to grow and although modern farming methods and breeds speed things up, this makes for the kind of flaccid tasteless mush that can be found on the shelves of your local supermarket. We strongly encourage you to source the best possible meat you can and to engage with your local butcher. The future of small dedicated farmers really does hinge on us buying better meat.


Next


We have ambitions to rear and keep a fold of Highland Cattle: Pitt Beef. We also want to open more Pitt Cues, not identikit copies but restaurants with the same philosophy of sourcing and cooking style, each one very different but connected. Watch this space.


Tom, Jamie, Simon and Richard
January 2013
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DRINKS


ALL BOURBON IS WHISKEY
NOT ALL WHISKEY IS BOURBON
{ A VERY, VERY BRIEF HISTORY OF BOURBON }



Bourbon is an unsung hero, the under-appreciated and undervalued stepchild of the spirits world, and Pitt Cue is out to change all that. It is the quintessential American liquor, with roots that go straight back to the men who shaped the country: George Washington made it, as did Abraham Lincoln’s father – and it even provoked America’s first civil war, the Whiskey Rebellion of 1791–4, sparked by a tax on distilled spirits levied to help pay for the War of Independence. Amazingly, it took George Washington more men to put down an army of whiskey distillers than to defeat the British: no wonder Americans have had a love affair with the spirit ever since.


In a strange twist of fate, it was the Scots and Irish, fleeing famine and religious persecution in the British Isles, who brought distilling techniques to North America. But there, too, they faced an anti-Catholic society, so as soon as they could, many continued west. In what is now the modern state of Kentucky, these settlers were given land as part of a government incentive as long as they promised to grow corn. Naturally, they used this to make whiskey. For this reason, we have one of the few remaining wholly corn whiskeys on our list.


The name ‘bourbon’ derives from a county within what is now Kentucky. It takes its name from the French royal family, in recognition of the assistance the French gave the Americans during the War of Independence. Ah, the irony.


There are various people credited as being the first to distil bourbon – Elijah Craig and Evan Williams being favourites; however, no one really knows, and to name a single person is fanciful. What is true is that in Kentucky the settlers found a land flowing with pure, alkaline water from limestone deposits beneath the soil. The spirit that flows from the stills is clear and is known as ‘white dog mash’ (a version of which we also stock behind the bar) so called because it is clear and has a bite like a dog. It was this that was drunk before the whole process of barrel ageing was developed. Surplus whiskey distilled in Kentucky was placed in barrels to be sent south down the Mississippi River to places such as New Orleans. Legend has it that the barrels were stamped with the word ‘Bourbon’ to designate their origin…Whatever the truth of that is, the intense heat of the American South – combined with the duration of the transit and presumably additional storage time – led people to discover the maturing and mellowing effects of keeping the spirit in barrels. Like many food and drink legends, whether Champagne or Roquefort, the discovery was a happy mistake. Later, the practice of ageing the whiskey in charred barrels became common and set us well on the way to modern bourbon.


It is claimed that the characteristic properties of ageing spirit in charred oak were discovered at a time when the only barrels available to whiskey makers were those that had been previously used to store salted fish, and to get rid of the smell they charred the inside of the barrels. The longer the maturation in barrel, the more flavour and colour is imparted to the bourbon. But there are two downsides: first, if left too long in a barrel, the bourbon can become overly woody and unpleasant tasting. Second, the longer bourbon remains in a barrel the more spirit is lost to evaporation and leakage. Typical maturation periods range from two years upwards. Currently, we stock bourbons that have been aged for as many as ten, twelve, eighteen or more years in barrel.


With the proliferation of distilleries came the growth of movements to put them out of business. The temperance movement whipped the churches into choruses of disapproval and led directly to the Prohibition Act in 1919, when the consumption of alcohol was almost universally banned in the United States: see Boardwalk Empire for details. Entrepreneurial man that he was, Jamie’s grandfather resorted to making ‘bath tub’ gin, which might have contributed to his early death. During this time, most Americans who found a way to continue drinking had to rely on the lighter-flavoured whiskey that was smuggled in from Canada, which meant that the more strongly flavoured bourbons and ryes fell out of fashion when Prohibition was repealed in 1933.


From the beginning of Pitt Cue, bourbon has been a crucial part of our menu. Well before that, it’s fair to say we’ve long been drawn to bars, and Jamie in particular has always felt their irresistible allure. As a child, he spent Christmas and Easter in the French Alps, always staying in the same hotel. Being the only child of a single mother, somewhat more used to the company of adults than his peers, the bartender let him stand behind the speed-rail, help out a little bit and generally watched him ply his craft. Social services would have had a field day. On Jamie’s twelfth birthday, his mother gave him a bartender’s handbook, a cocktail shaker, a marble slab and two cases of spirits – and told him to get on with it. The rest, as they say, is history.




SOME WHISKEY TERMS


BOURBON


A whiskey with a corn content of between 51–80% is classified as bourbon. The remainder of the formula can be made of rye, wheat, malted barley or malted rye.


RYE


Rye is another form of American whiskey but must be made from at least 51% rye, the other ingredients of the mash being, typically, corn and barley.


SINGLE BARREL


A whiskey for which each bottle comes from an individual ageing barrel instead of being created by blending together the contents of various barrels to provide a consistency of colour and flavour.


SMALL BATCH


This rather unspecific term is meant to induce greater confidence in the consumer because the contents of a relatively small number of selected barrels are combined, but as there is no set parameter for the term it is pretty meaningless…


STRAIGHT WHISKEY


Any whiskey that has been aged for a minimum of two years in charred, new oak barrels is a straight whiskey. All of the bourbons served at Pitt Cue are straight whiskeys.





DRINKS


THE PICKLEBACK




THIS TWO-SHOT DRINK DOESN’T REALLY QUALIFY AS A COCKTAIL, BUT IT IS SO INTEGRAL TO PITT CUE THAT THERE IS NO WAY WE CAN LEAVE IT OUT. IT BEGAN LIFE IN NEW YORK, WHERE A SHOT OF JAMESON’S IRISH WHISKEY WAS ‘CHASED’ WITH A SHOT OF PICKLE JUICE. THE IDEA BEING THAT THE SAVOURINESS OF THE PICKLE JUICE ACTS TO NEUTRALIZE THE EFFECTS OF THE HARSHNESS OF THE WHISKEY ON THE THROAT AND TASTE BUDS, PREPPING YOU READY FOR ROUND TWO AND BEYOND. WE OPENED THE PITT CUE TRAILER WITH BOURBON PICKLEBACKS AND THESE SHOTS RAPIDLY BECAME SYNONYMOUS WITH OUR BUSINESS.





SERVES 1




	
bourbon 35ml


	
Our Pickle Brine 25ml





These two shots are to be taken in quick succession, the whiskey first and then the pickle juice. We prefer a smaller shot of pickle juice … we also recommend trying the juice from other types of pickles: pickled beetroot juice looks splendid and pickled pear juice is festive in the winter months.
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DRINKS


THE BOILERMAKER




AGAIN, NOT STRICTLY A COCKTAIL, BUT NO LESS DELICIOUS FOR THAT. THIS DRINK EXPERIENCE COMBINES A GLASS OF BEER AND A SHOT OF WHISKEY AND IS SAID TO DATE BACK TO THE BARS THAT CLUSTERED AROUND THE STEEL MILLS IN THE HEYDAY OF THE AMERICAN INDUSTRIAL BOOM. THE COMBINATION PROVIDED JUST THE RIGHT BALANCE OF REFRESHMENT AND INTOXICATION REQUIRED BY THE MEN WHO CAME OFF SHIFTS IN THE SWELTERING FACTORIES.





SERVES 1




	
bourbon 35ml


	
draught beer ½ pint





Some people pour the shot into the beer, some even drop in the entire filled shot glass, but we prefer to chase the shot with the beer.





DRINKS


MANHATTANS


RATHER LIKE ALMOST EVERY CLASSIC COCKTAIL, THE ORIGINS OF THE MANHATTAN ARE LOST IN THE MISTS OF TIME, IN THIS CASE THE NINETEENTH CENTURY. ESSENTIALLY IT CONSISTS OF A SPIRIT AND RED VERMOUTH – THE ARCHETYPAL VERSION INVOLVES RYE WHISKEY, AS THE GREATER SPICINESS IS BETTER ABLE TO DO BATTLE WITH THE OTHERWISE POTENTIALLY OVERPOWERING VERMOUTH.





DRINKS


THE MANHATTAN




SHOULD THIS CONCOCTION SEEM A LITTLE TOO AUSTERE, ADD A SPOONFUL OR TWO OF THE SYRUP FROM A JAR OF MARASCHINO CHERRIES TO MAKE THE DRINK SWEETER, A SO-CALLED SWEET MANHATTAN. YOU CAN ALSO EXPERIMENT WITH DIFFERENT TYPES OF BITTERS – PART OF THE JOY OF MAKING COCKTAILS IS DISCOVERING WAYS TO TWEAK DRINKS TO MAKE THEM MORE TO YOUR OWN TASTE.





SERVES 1




	
rye whiskey 50ml


	
sweet vermouth 25ml


	
Angostura bitters a dash





GARNISH




	maraschino cherry or orange slice (or both)





Assemble all the ingredients in an ice-filled tumbler and stir to ensure that they are mixed and chilled.


Garnish with a maraschino cherry or a slice of orange (or both), and add two straws.
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DRINKS


BIG MAC ’N’ RYE




THIS IS POSSIBLY THE FIRST PITT CUE COCKTAIL – DEVELOPED ON THE TRAILER IN MAY 2011. INSPIRED BY THE DIRTY MARTINI, WHEREBY SOME OF THE LIQUOR FROM A JAR OF PICKLED ONIONS IS ADDED TO THE DRINK, OUR PICKLE JUICE IS ADDED TO A CLASSIC MANHATTAN. THE SAVOURY SWEETNESS OF THE PICKLE JUICE CREATES A DRINK THAT WE BELIEVE COMPLEMENTS THE FOOD WE SERVE IN A MOST DELIGHTFUL WAY. SOMEONE WHO ONCE TRIED THE DRINK COMMENTED THAT IT TASTED SIMILAR TO THE SAUCE USED ON A BIG MAC, AND SO THE NAME WAS BORN.





SERVES 1




	
rye whiskey 50ml


	
red vermouth 25ml


	
Our Pickle Brine a dash


	
Angostura bitters a dash





GARNISH




	orange zest or slice





Assemble all the ingredients in an ice-filled tumbler and stir to ensure that they are mixed and chilled.


Garnish with orange zest or a slice of orange, and add two straws.





DRINKS


THE J-DAWG




THIS RUM MANHATTAN WAS NAMED AFTER JAMIE BY COLIN GRANDFIELD, ONE OF THE BARTENDERS AT PITT CUE, A JOKE THAT STUCK … WE USE A VERY DELICIOUS AND RICH DARK PANAMANIAN RUM, WHICH IS AGED IN USED BOURBON BARRELS (SEE THE THEME?) AND HAS A SWEETNESS THAT MAKES THE ADDITION OF MARASCHINO SYRUP OPTIONAL. HOWEVER, ALWAYS EXPERIMENT WITH THE FLAVOURS, AND IF YOU THINK THAT THE DRINK COULD DO WITH AN INCREASE IN RICHNESS, FEEL FREE TO ADD SOME.





SERVES 1




	
dark rum 50ml


	
red vermouth 25ml


	
orange bitters a dash


	
Angostura bitters a dash





GARNISH




	orange slice





Assemble all the ingredients in an ice-filled tumbler and stir to ensure that they are mixed and chilled.


Garnish with a slice of orange, and add two straws.





DRINKS


CUE JUMPER




THIS IS A DELICIOUS VARIANT ON A MANHATTAN, USING BOURBON (WHICH IS SLIGHTLY LIGHTER THAN RYE WHISKEY) AND POMEGRANATE PICKLE JUICE. IT STARTED OUT AS A PUN IN SEARCH OF A DRINK, BUT AFTER USING SOME LEFTOVERS FROM A BATCH OF PICKLED POMEGRANATE, IT ALL CAME TOGETHER. THE PICKLED POMEGRANATE JUICE IS LIGHTER AND LESS HEADY THAN OUR REGULAR PICKLE JUICE AND YET DOESN’T LOSE ANY RICHNESS. IT IS A MARVELLOUS DRINK, WHICH, ALAS, WE SELDOM HAVE ON THE MENU, AS THERE ISN’T MUCH CALL FOR PICKLED POMEGRANATES.





SERVES 1




	
bourbon 50ml


	
red vermouth 25ml


	
juice from Pickled Pomegranate 25ml


	
Angostura bitters a dash





GARNISH




	orange or blood orange slice





Assemble all the ingredients in an ice-filled tumbler and stir to ensure that they are mixed and chilled.


Garnish with a slice of orange or blood orange, and add two straws.





DRINKS


RED RYE




THE RED RYE IS A CLASSIC MANHATTAN AUGMENTED BY THE ADDITION OF FERNET BRANCA. AH, FERNET … JAMIE IS ALWAYS IN SEARCH OF A WAY TO GET THIS AMAZING AMARO INTO COCKTAILS TO JUSTIFY ITS PRESENCE ON THE BACK BAR, WHERE IT NEEDS TO BE BECAUSE ITS REVIVING PROPERTIES ARE OFTEN CALLED UPON, IN THE FORM OF SHOTS, DURING THE COURSE OF THE DAY. THESE AND OTHER MEDICINAL PROPERTIES LED TO THE SALE OF FERNET REMAINING LEGAL DURING THE ERA OF PROHIBITION IN THE US.





SERVES 1




	
rye whiskey 50ml


	
red vermouth 25ml


	
Fernet Branca 12.5ml


	
Angostura bitters a dash





GARNISH




	lemon slice





Assemble all the ingredients in an ice-filled tumbler and stir to ensure that they are mixed and chilled.


Garnish with a slice of lemon, and add two straws.





DRINKS


SOURS


POSSIBLY THE MOST POPULAR STYLE OF COCKTAIL AT PITT CUE, SOURS COME IN A WIDE VARIETY OF GUISES; BUT LET’S START AT THE BEGINNING.





DRINKS


WHISKEY SOUR




ONCE THE SWEETNESS, OR OTHERWISE, OF THE LEMON JUICE IS TAKEN INTO ACCOUNT, THE AMOUNT OF SUGAR SYRUP YOU ADD IS ALL A MATTER OF TASTE, BUT WE FEEL THAT BOTH SOUR AND SWEET SHOULD PLAY AN EQUAL PART AND NEITHER ONE SHOULD DOMINATE THE OTHER. THE ANGOSTURA BITTERS ADD A DELICIOUS, ALMOST NUTMEGGY RICHNESS TO THE DRINK. THE TRICK IS TO SHAKE THE COCKTAIL FIERCELY TO DEVELOP FROTH ON TOP WHEN IT IS POURED INTO A GLASS.





SERVES 1




	
bourbon 50ml


	
lemon juice 50ml


	
Sugar Syrup a dash


	
Angostura bitters a dash


	
free-range egg white ¼





GARNISH




	lemon slice





Shake all the ingredients hard in a Boston shaker with ice, then strain over ice in a tumbler.


Garnish with a slice of lemon, and add two straws.
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DRINKS


NEW YORK SOUR




THE NEW YORK SOUR WAS THE ONLY COCKTAIL FRAN ASTBURY, OUR BAR MANAGER, INSISTED THAT WE HAVE ON OUR DRINKS MENU WHEN WE OPENED IN JANUARY 2012. VISUALLY IT IS A DELIGHT, AS THE RED WINE BLEEDS INTO THE CREAMY SOUR BELOW. THE TRICK HERE IS TO POUR THE WINE SLOWLY DOWN THE LONG TWISTED HANDLE OF A BAR SPOON. THE DIFFERENCES IN THE SPECIFIC GRAVITIES OF THE WINE AND THE SOUR ARE SUFFICIENT TO SUPPORT THE WINE ON TOP. CAREFUL EXPERIMENTATION WITH THE SWEETNESS OF THE SOUR IS REQUIRED, BUT THE DILEMMA IS THAT THE ONLY WAY TO ENSURE THE WINE FLOATS IS TO MAKE THE SOUR OVERLY SWEET. IN THE END THE DRINK WILL PROBABLY BE MIXED TOGETHER, SO THE RESULTS OF ALL YOUR EFFORTS WILL BE, AS EVER, TRANSITORY.





SERVES 1




	
bourbon 35ml


	
lemon juice 35ml


	
Sugar Syrup a dash


	
Angostura bitters a dash


	
red wine 50ml





Shake everything except the red wine in a Boston shaker with ice, then strain over ice in a tumbler.
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