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 You Are Now In Session



Drinking less doesn’t have to be dry. Nor does a book about drinking less. Welcome to IN SESSION: Low-Proof Cocktails for High-Quality Occasions, a useful and entertaining guide for consummate hosts and sober-curious hedonists who want to drink less, and drink well, with friends.


A generational decline in alcohol consumption has been sweeping America’s pinot-purple mountains majesty and amber waves of whiskey grain. Fueled by younger drinkers, this trend isn’t necessarily about hard-core abstinence or rigid deprivation, and neither is this book. From riffs on classics like the Lower Manhattan (here) and Paloma-adjacent Palomino (here) to original creations like the ebullient Rainbow Beach Punch (here) and the warm Mulled Sugarplum (here), every IN SESSION cocktail recipe contains alcohol. They all just contain less alcohol, for however you like to engage with the movement, for whatever reason.


How do we do this? So glad you asked:




	 STRETCH: Diluting the alcohol by increasing the amount of a mixer—seltzer, soda, juice, or, for example, ginger tea, which stretches the Riesling in the Peach Tea-sling Sangria (here)


	 SWAP: Directly replacing one higher-alcohol ingredient with a lower-alcohol ingredient, as with vodka for sochu in the Tokyo Cosmo (here)


	 SPLIT: Dividing a hard-spirit base with a lower-proof modifier, as in the 50/50 Freezer-Door Martini (here), which calls for equal parts gin and vermouth


	 RESERVE: Flipping the proportions in a cocktail to emphasize a lower-proof ingredient, like Lillet over vodka and gin in the Reversed Vesper on a Rock (here)


	 SHRINK: Scaling down a high-alcohol drink into a mini cocktail to preserve the flavor experience while still consuming less booze, as in the Little Island Iced Tea (here)





Of course, some cocktails are also just naturally low in alcohol, typically those that highlight wine (Adriatique Spritz, here), beer (Michelada, here), cider (Black Velour, here), vermouth (High Point, here), sake (Epilogue, here), and cordials and amari (Sicilian Frap, here) over hard spirits like whiskey and rum. Altogether, you’ll find thirty-six variations on these styles of low-proof drinking, organized by Session, our term for each occasion-focused chapter. It’s an appropriate word choice since “session” has a double meaning, referencing both low-alcohol drinks and music (recording session). In each Session, you’ll find cocktail recipes in three formats:




	 SINGLE SERVE: One cocktail for one person


	 PARTY SERVE: A large-format cocktail for the whole group, like the Rose Gold Punch (here)


	 BAR: A build-your-own cocktail set up with all the fixings, as in the Pimm’s Cup Bar (here)





Complementing these drinks in each Session are twenty-four interesting and fun recipes organized as Session menus (each serves about 10), and killer playlists by Charlie Hall, the drummer from the Grammy-winning band The War on Drugs. Charlie has graciously allowed us mere music mortals to add a few of our favorite cuts as well. Each playlist has an accompanying QR code; scanning will take you right to the IN SESSION Spotify. Clever cocktails, delicious food, scene-setting music—these are the core ingredients to entertaining for the low-proof lifestyle. Let’s get mixing.













Building the Low-Proof Bar


For the recipes that follow, you probably already have many of the ingredients we call for kicking around in your fridge or home bar. Others require a bit of scouting. Below you’ll find a comprehensive list of all the bottles you’ll need for the IN SESSION cocktails, with the exception of the six standard spirits: gin, mezcal, rum, tequila, vodka, and whiskey. The ABV (alcohol by volume) of each item appears next to it.


WINE




	White (dry) // 12 to 13.5%


	Sparkling orange (dry) // 12 to 13%


	Riesling (off-dry) // 8 to 12.5%


	Piquette (assorted) // 4 to 9%





BRANDY, VERMOUTH, AND FORTIFIED WINES




	Calvados // 40%


	Cognac // 40%


	Madeira (dry) // 20%


	Lillet Blanc // 17%


	Pedro Ximénez sherry // 15 to 22%


	Bianco vermouth (Contratto, Cinzano) // 15 to 18%


	Dry vermouth (Dolin, Lo-Fi) // 15 to 18%


	Sweet vermouth (Carpano Antica Formula, Cocchi di Torino) // 15 to 18%


	Fino sherry // 15 to 17%


	Manzanilla sherry // 15 to 17%




CIDER AND BEER




	Pommeau (Christian Drouin, Tamworth Garden) // 17 to 27.5%


	Cider (assorted) // 5 to 12%


	Mexican lager (Pacifico, Tecate) // 4.5%


	Stout (Guinness and assorted) // 4.2%




SAKE




	Junmai // 12%




CORDIALS AND AMARI




	Dolin Génépy le Chamois // 45%


	Faccia Brutto Centerbe // 45%


	Galliano // 42.3%


	Cointreau // 40%


	Fernet-Branca // 40%


	 Ferrand Dry Curaçao Yuzu Late Harvest // 40%


	Grand Marnier // 40%


	Tamworth Art in the Age Sierra Fig Cordial // 40%


	Maraschino // 32%


	Sloe gin (Sipsmith, Fords Gin) // 29%


	Bordiga Centum Herbis // 28%


	Campari // 28%


	Anisette // 25%


	Pimm’s No. 1 // 25%


	Faccia Brutto Aperitivo // 24%


	Heering cherry liqueur // 24%


	Walnut liqueur (Toschi Nocello, Nux Alpina) // 24 to 32%


	Amaro Montenegro // 23%


	Crème de cacao // 20 to 25%


	Midori // 20%


	Lo-Fi Gentian Amaro // 17.5%


	Cardamaro // 17%


	Berry liqueur (Chambord, St. George Raspberry Liqueur, Tamworth Art in the Age Black Trumpet Blueberry Cordial) // 16.5 to 25%


	Cynar // 16.5%


	Kahlúa // 16%


	Crème de menthe // 15 to 25%


	Crème de cassis // 15%


	Aperol // 11%


	John D. Taylor’s Velvet Falernum // 11%


	Plum wine // 10 to 15%





OTHER SPIRITS




	Plantation Stiggins’ Fancy Pineapple Rum // 40%


	Sochu // 25 to 35%




N/A SPIRITS




	Seedlip Spice 94 // 0%


	The Pathfinder // 0%
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Brunch Session




COCKTAILS


Peach Tea-sling Sangria


High Point


Saturn Returns


Carajilow


Pique Royale Bar







MENU


Bloody Shrimp Cocktail


Roasted Cherry Tomato Quiche


Strawberries and Zab







PLAYLIST
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Peach Tea-sling Sangria


Pop a pitcher of sangria on a table, and you’ve got a party. Fun, easy, and inherently festive—what’s not to like? Well, sometimes sangria can feel more like a drowned fruit cocktail than an actual cocktail, which is why our Peach Tea-sling gives the titular stone fruit a solo. Instead of an all-wine sangria, semisweet Riesling and dry vermouth share the stage, with iced ginger tea and lemon juice stretching the alcohol into a lower-proof pour.


MAKES ABOUT 10 COCKTAILS


2 cups / 480 ml off-dry Riesling


2 cups / 480 ml dry vermouth


1½ cups / 350 ml brewed ginger tea, cooled to room temperature


1 cup / 240 ml freshly squeezed lemon juice


½ cup / 120 ml simple syrup


1 peach, pitted and thinly sliced


½ lemon, sliced into wheels, plus more for garnish


20 mint leaves, plus sprigs for garnish


Combine all the ingredients in a large pitcher and stir. Chill the mixture in the refrigerator for at least 1 hour and up to 1 day before serving.


Pour the sangria into wine glasses, garnish, and serve.
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High Point


This bewitching refresher needs to be sipped to be believed. Coconut water and vermouth may not sound like natural pals, but the mild tropical sweetness of the former mixed with the gentle, aromatic bitterness of the latter really, really works, particularly on a Brunch menu—hydration, right? For the High Point, you want Lo-Fi Sweet vermouth, which is not as intense and heady as your typical Italian sweet vermouth. The complex expression of rhubarb, vanilla, and spice absolutely kill when combined with coconut and lime. If you can’t find Lo-Fi Sweet, substitute a French or Italian bianco vermouth.


MAKES 1 COCKTAIL


2 ounces / 60 ml Lo-Fi Sweet vermouth


6 ounces / 180 ml coconut water


Garnish: Lime wedge


Fill a tall glass with ice. Pour in the vermouth and coconut water and stir briskly to combine. Garnish and serve.




[image: A person sitting on a wooden step, putting on roller skates. A glass of beverage is nearby. ]








OEBPS/images/Art_P3.jpg
AT s
Solé .ff.&,f: o } |
53~',(fa" % ‘

KAA
5






OEBPS/images/Art_P5.jpg
A Lm@uﬂhbt

- AV 1dagd gy,
Al edvin gyl o
\..N—v‘w.q.*u\wﬁ. " ol

TafdrAd e

R TR o PR

-y ,

A S

#





OEBPS/images/Art_P6.jpg





OEBPS/images/Art_Pii.jpg





OEBPS/images/publisher-logo.png
RUNNING
PRESS





OEBPS/images/9780762489589.jpg
In Session

LOW-PROOF COCKTAILS FOR HIGH-QUALITY OCCASIONS
_ﬁixgé%
v/

B
\

STEVEN GRASSE AND ADAM ERACE with Lee Noble and Charlie Hall





OEBPS/images/Art_Pvi.jpg





OEBPS/images/Art_P1.jpg





OEBPS/images/Art_tit.jpg
In Session

LOW-PROOF COCKTAILS
FOR HIGH-QUALITY
OCCASIONS

STEVEN GRASSE AND ADAM ERACE
with Lee Noble and Charlie Hall

RUNNING PRESS
PHILADELPHIA





