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This book is dedicated to the memory of Michael Bordlee, Mario Cortez, and Peter Fivel, and to all others who have suffered on account of alcohol abuse.vi
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Introduction
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After the publication of Drinking with the Saints (2015), Drinking with Saint Nick (2018), and Drinking with Your Patron Saints (2020), a friend whose son had recently taken the Pledge suggested that I write a book for those who are abstaining from alcohol. It was not the first time that someone had recommended a sequel, although usually, the recommendation was in jest. When the first book came out, one friend asked if the sequel would be Hangovers with the Saints while another (a Southerner) asked if it would be Cussin’ with the Saints.

But this request was different. It was made out of love for a son and was applicable to a growing number of sober-curious souls. And her request came at just the right time. During the lockdowns of Covidtide in 2020, alcoholic consumption increased 20 to 30 percent and alcohol-related deaths went up 25 percent. Several of the non-alcoholic spirits now on the market were invented in response to the binging that took place during the pandemic. And thanks to these new concoctions, we are currently witnessing an unprecedented growth in mature alternatives to hard liquor, some of which cleverly mimic our favorite cocktails, others of which include mood-enhancing ingredients such as kava, ashwagandha, and lion’s mane mushrooms. We’ve come a long way from having to choose between a Shirley Temple and a Roy Rogers.

And a “mocktail book” is not just for teetotalers or folks recovering from COVID-era cabin fever. The effects of alcohol on health are being scrutinized as never before, and although we still maintain that a moderate consumption of alcohol is both ethical and healthy, it is also the case that excessive drinking can disrupt sleep, weaken the immune system, and make things like cancer, heart disease, and liver disease more likely. And even the most dedicated of drinkers knows that a plenitude of reasons exists to warrant a dry night (or fortnight): taking certain medications, pregnancy, illness, a Lenten resolution, a sober October or a dry January, the periodic need to rejuvenate your liver, or simply a desire to get up earlier in the morning and with more energy. At the very least, every host should be prepared to serve nonalcoholic beverages to a guest who, for whatever reason, is abstaining.

And so we are pleased to present Abstaining with the Saints: No and Low Alcoholic Beverages for Sober Souls. Like its predecessors in the With the Saints series, Abstaining offers drink suggestions for the feast days of the ixChurch year. Like its predecessors, it offers more than recipes for mixed drinks (we also include nonalcoholic beers and wines). And like its predecessors, it is written in order to encourage merriment, fellowship, and gratitude to God for the blessings of friends, family, and the fruits of the earth, except now, you can invite the kids to your evening happy hour—if you want, that is (grin).

Abstaining differs from other manuals of its kind in three respects. First, we are more comprehensive. In addition to the latest breakthroughs in nonalcoholic wines, beers, and spirits (the latter being a relatively new and promising category), we include a venerable, international panoply of alcohol-free potations, such as the Gunner from Singapore and the Atole from Mexico. Different cultures have been producing different delicious booze-free beverages for centuries, and this book tracks them down for you.

Second, a minority of our entries include trace amounts of alcohol, thanks to bitters, kombucha, and residual alcohol in some beers and spirits (usually less than 0.5% ABV). Popular bitters like Angostura may be as high as 89 proof, but two dashes of the stuff lack the power to intoxicate. (We used a breathalyzer to test a drink with ten dashes of Angostura bitters—five times the normal amount—and found that it failed to affect our blood alcohol content.) In Trinidad, where Angostura was invented, locals young and old use it as a topping on a wide variety of foods, including ice cream. (That said, there are several nonalcoholic bitters currently available on the market, and so you can always use one of these products instead.) Similarly, Abstaining contains a few recipes with kombucha, a beverage made with sweetened black or green tea. Homemade kombucha usually contains 0.5-1.5% alcohol while bottled kombucha marked as nonalcoholic must contain less than 0.5% (most cough syrups, by contrast, are more than 20%). In the United States, one does not have to be the legal drinking age to purchase or consume bitters or kombucha. But please take heed: if you are pregnant or a recovering alcoholic, you may wish to avoid these offerings. Many rehab centers and counselors, for example, advise against even the smallest amounts of alcohol for fear that it will put one on a slippery slope or awaken bad habits. Please consult your therapist or sponsor about what is best for you.

And speaking of warnings, although we do not include anything that has THC or CBD (the active ingredients in marijuana), several beverages contain xmood-enhancing agents like adaptogens and nootropics (see Appendix III, Glossary of Terms). Caveat potor: Let the drinker beware. Such drinks may not be suitable, for example, for drinkers under the age of twenty-one. Check out our list of mood-enhancing beverages in Appendix I (Soberish Septuagesima) to be on the safe side.

Third, we are especially pleased to include a practical program for going “soberish,” that is, rebooting one’s appetites to regain control of one’s life and one’s relationship to the Drink without necessarily going dry for life. For as with so many of God’s creatures, alcohol may be a great handmaid, but she is a cruel mistress. Our Soberish Septuagesima program, which is designed for current drinkers who wish to go sober or “soberish” (that is, moderate), is included as Appendix I.

How To Use This Book

Abstaining with the Saints gives specific suggestions for specific feast days, but do not be beholden to our pairings. If the Spirit moves you to enjoy one beverage more than another, feel free to have it whenever you want. The saints are not jealous.

One advantage to drinking or serving no- and low-alcoholic beverages is that you are not limited by local supply; for unlike many beers, wines, and liquors, the ingredients can easily be purchased online. The disadvantage, however (at least at the time of this writing) is that not all local retailers have caught up to demand. Because online shopping obviously requires time for your shipment to arrive, be sure to plan ahead. Also, be prepared for sticker shock: nonalcoholic spirits can be pricier than a single-malt scotch, but that is because the same amount of craft, time, and ingredients that go into an alcoholic spirit go into their nonalcoholic equivalent. It is not the C2H6O in a bottle of Lagavulin Islay that makes it expensive; it is everything else.

Several of the recipes use jargon from the world of mixology or botanica. Turn to our helpful Glossary of Terms in Appendix III when there is a word you do not recognize.

Abstaining with the Saints can also be part of a wet night. Dr. Peter Butt, an expert on alcohol consumption, recommends alternating between an alcoholic drink and a nonalcoholic one as a way of slowing your alcohol xiintake and making you feel full: the practice is called “zebra striping.” A mocktail or two is also a superior alternative to black coffee as the denouement to an intoxicating evening. Thanks to this book, you can make the parting glass refreshing, recuperating, and rehydrating rather than one step closer to a DUI.

As with our other books, Abstaining follows the traditional Roman calendar in use before Vatican II. If you see two dates for an entry, the first date in boldface is for the 1962 calendar and the second date in italics is for the 1970/2002 calendar; if you see only one date, it usually means that the feast falls on the same date in both calendars, at least implicitly. For cross-referencing, please consult Appendix II.

To your health and holiness, and may we all be left high and dry!


—Michael and Alexandra Foley

May 4, 2025
(Traditional) Feast of Saint Monica, patron saint of alcoholicsxii
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Chapter One
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January

Saints

For January 1 Through January 6,
See Part Ii: The Liturgical Seasons (The Temporal Cycle)
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Our Lady Of Prompt Succor, January 8

[image: The image is a close-up of a statue of the Virgin Mary and the infant Jesus, both wearing crowns.]

As every son and daughter of New Orleans knows right well, the patroness of their city, of the Archdiocese of New Orleans, and of the state of Louisiana is Our Lady of Prompt Succor (“quick help”). It was devotion to Our Lady under this title that obtained victory for the USA during the Battle of New Orleans on January 8, 1815. The night before the battle, the Ursuline nuns, who had introduced this devotion to the city, prayed that if God saved New Orleans from the British, they would have a Mass of Thanksgiving celebrated every year. Their prayers were answered. Although the battle lasted roughly thirty minutes, it claimed over 2,000 British casualties and only a few dozen American. General Andrew Jackson, though a Protestant, personally thanked the Ursuline nuns for their intercession. And a Mass of Thanksgiving continues to be said every year on January 8 in the Ursuline convent.

In honor of Our Lady’s speedy aid, we present a nonalcoholic drink invented for the NOLA wedding of our friends Kevin and DeAnn Stuart: the Almost Prompt Succor Punch. Consider the play on words as a reminder of how the British must have felt after the Battle of New Orleans.


Almost Prompt Succor Punch

Makes 8 drinks

2 cups sugar

2 cups water

2 cups lemon juice

2 cups lime juice

8 thin slices lemon and lime

[image: The image is a blank black square with a white border.]

In a saucepan, mix sugar and water and bring to a boil, stirring until the mixture is clear. Remove from heat and let cool. Add to a punch bowl or pitcher filled with ice, along with all the other ingredients, and stir well.

[image: A simple line drawing of a punch bowl and glasses.]
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Saint Agatho, January 10

[image: The image is a circular portrait of a bearded man with a halo behind him.]

Pope Agatho (577–681)—or if you want to translate his name from Greek, Pope Good—was a Sicilian monk well-versed in Latin and Greek when he was elevated to the throne of Peter in 678. That same year, St. Wilfrid of York appealed to him for being unjustly deposed from his bishopric, and Agatho ruled in his favor. But Agatho was also worried about the condition of the Church in Britain, and so he sent envoys to the English to teach them chant and to report back. This good pope also helped define the doctrine that because Jesus Christ has two natures (human and divine), He also has two wills. St. Agatho succumbed to a plague in 681.

Saint Wilfrid of York owes Agatho a solid, and so let him provide the drinks tonight. Wilfred’s Non-Alcoholic Aperitif is outstanding, with hints of rosemary and bitter orange (the flavors of St. Agatho’s native Sicily). Another compelling option on St. Agatho’s Day is Curious Elixir’s delicious No. 4, Sicilian Blood Orange Spritz.




Spritz by Wilfred’s

Makes 1 drink

1½ oz. Wilfred’s Non-Alcoholic Aperitif

3 oz. tonic water

1 orange slice, garnish

[image: The image is a blank black square with a white border.]

Pour liquid ingredients into a large wine glass with ice and stir. Garnish with orange slice.

[image: A simple line drawing of a wine glass with a bowl and stem.]




Saint Satyrus, January 12

We do not know much about St. Satyrus except that he was probably born in Arabia and that he was martyred for performing a rather peculiar miracle. Satyrus was in the Greek region of Achaia when he passed by an idol. No doubt miffed by the sight of this false god, he breathed upon it and made the 4sign of the cross over it. The idol immediately fell to the ground, and Satyrus was subsequently beheaded.

When Our Lord breathed upon others, He worked miracles and gave His Apostles the power to forgive sins, and so we are confident that the breath of His faithful disciple Satyrus had in it more holiness than halitosis. The image of someone’s breath making a stone statue crumble to the ground might sound like it belongs in a mouthwash commercial, but in this case it was the saint’s odor of sanctity that caused the idol to faint.

To celebrate St. Satyrus’ fragrant soul, try Sentia’s GABA Gold on the rocks, but smell it in the bottle first. It has an amazing bouquet.


Satyrus’ Breath

Makes 1 drink

1½ oz. Sentia GABA Gold

1 orange slice, garnish

[image: The image is a blank black square with a white border.]

Pour GABA Gold into an old-fashioned glass with ice. Garnish with orange slice.

[image: A simple, hand-drawn, monochrome, square-shaped, rectangular box.]




Saint Hilary, January 14 (January 13)

[image: The image is an old-style illustration of a group of men in robes and hats, one of whom is being crowned.]

Hilary of Poitiers (300–368) is a Confessor and Doctor of the Church. A powerful opponent of the Arian heresy, he labored tirelessly to promote the orthodox teaching on Jesus Christ as true God and true man and was persecuted for it. A convert from neo-Platonic philosophy, he was chosen to be Bishop of Poitiers in France even though he was married with a daughter (Saint Abra).

Hilary’s name means “cheerful” in Latin, and Three Spirit makes a dark herbal elixir called Social that promises precisely such a mood. Social can be used in several different mixed drinks. We include two here: one for a group on a cold winter’s night and one for individual servings, whatever the weather.
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Mulled Social Cider

Makes 7 drinks

30 oz. apple cider

12 oz. Three Spirit Social

3 lemon wheels

3 orange wheels

1 stick cinnamon, broken

5 cloves

1 star anise

1 black cardamon pod, cut open

5 allspice berries, crushed

7 orange wheels, garnish

7 cinnamon sticks, garnish

[image: The image is a blank black square with a white border.]

Pour all ingredients (except garnishes) into a pot or crockpot. Heat gently and stir slowly until the liquid comes to a low simmer. Pour into Irish coffee glasses or wine glasses and garnish with orange wheels and cinnamon sticks.




Light & Stormy

Makes 1 drink

2 oz. Three Spirit Social

3–4 oz. ginger beer

1 lime wheel, garnish

[image: The image is a blank black square with a white border.]

Pour Social into a highball with ice, top with ginger beer, and stir. Garnish with lime wheel.

[image: A simple, hand-drawn image of a glass or container with a rough, unpolished edge.]




Last Call

In Catalan, Spain, there is a toast invoking Saint Hilary used throughout the year. Unfortunately, it is vulgar: “Saint Hilary, Saint Hilary, whoever does not empty his glass is an S.O.B.” (and that’s a nice translation: the Catalan Spanish is even rougher). We were not able to find any explanation as to why the saintly Bishop of Poitiers was brought into this particular judgment about imperfect drinkers, but perhaps we can clean up the sentiment by replacing “S.O.B.” with “monkey’s uncle” or “Arian heretic.”
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Franciscan Protomartyrs, January 16

[image: The image appears to be a painting of a group of men in medieval clothing, likely an artistic representation of an event or scene from that era.]

Three priests (Berardo, Pietro, Ottone) and two lay brothers (Adiuto and Accursio) are called the Protomartyrs of the Franciscan Order because they were the first members of that order to give their lives for Christ. Following an ardent wish of St. Francis of Assisi to see all Muslims converted to the Catholic Faith, the friars first preached in Seville, Spain, which was then under Muslim rule. The king was not amused and had them exiled to the Kingdom of Morocco. There they boldly preached the Gospel and denounced Islam, leading the locals to wonder if they were insane. They were exiled more than once but kept returning. Finally, they were imprisoned and, after refusing to apostatize, beheaded by the frustrated Moorish king with his own scimitar. When their bodies were returned to Europe and solemnly processed through Portugal on their way to Assisi, a young man was so moved that he left the Canons Regular of St. Augustine of which he had been a part and joined the Franciscans. His name? The great Saint Anthony of Padua.

A marocchino is an Italian espresso drink so named because it resembles the color of Moroccan leather; it is especially delicious during the doldrums of January. Whip one up to honor these Italian friars whose blood watered the sands of Morocco.


Marocchino

Makes 1 drink

2 tsp. chocolate spread or Nutella

1 shot espresso

⅓ cup milk

cocoa or cacao powder

[image: The image is a blank black square with a white border.]

Spread the chocolate spread or Nutella along the inner surface of an Irish coffee glass or clear small glass. Add espresso. Heat the milk and froth it with a milk frother; pour the milk over the espresso. Using a fine mesh sieve, dust the top with cocoa or cacao powder.
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Last Call

See if you can figure out the meaning of this line from Bing Crosby and Bob Hope in the 1942 movie Road to Morocco: “Like Webster’s Dictionary, we’re Morocco-bound.”




Saint Antony The Abbot, January 17

[image: The image is a painting of an old man with a long white beard, holding a pen and paper, in a style that suggests it is a work of art from the 16th or 17th century.]

Antony is the founder of Western monasticism. At the age of twenty, he walked into church just as the Gospel was being proclaimed: “If thou wilt be perfect, go sell what thou hast” (Matthew 19:21). Interpreting the verse to refer to himself then and there, he relinquished his possessions and took up the ascetical life. Initially, he stayed near his village, residing in a tomb outside of town, where he was assaulted by the devil in the form of terrifying beasts. Later, he withdrew into the Egyptian desert, where for twenty years he did not set sight on another human being. Eventually, however, a group of disciples gathered around him, and so he agreed to become their spiritual director. He instructed this community of monks for five years and then withdrew again, spending the last forty-five years of his life as a hermit and dying at the age of 105.

In his old age, Antony struggled with the proud thought that he was the first hermit. Our Lord then led him further into the desert, where he met St. Paul the First Hermit. Paul had been living on half a loaf of bread that a raven carried to him each day, but when Antony visited, the raven dropped a full loaf. When Paul died, Antony dug his grave with the help of two lions.

For this great monk of the desert, we present an original mocktail called the Desert Au Pair—you can think of the “pair” as the friendship of Antony and Paul. And if you want the mocktail to enhance your mood, add one ounce of Ketohol Raw Concentrate by Hard Ketones, the motto for which is “Real buzz, no booze.” The concentrate comes in two-ounce bottles, but because it is extremely bitter, we prefer a one-ounce dose. (For more on Ketohol, see January 20).
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The Desert Au Pair

Makes 1 drink

1 oz. desert pear syrup

½ oz. fresh lemon juice

4–6 oz. sparkling water

[image: The image is a blank black square with a white border.]

Pour syrup and lemon juice into a shaker with ice and shake 40 times. Strain into a cocktail glass and top with sparkling water.

[image: A simple line drawing of a wine glass.]




Last Call

Since it is a universal custom to toast to someone’s longevity, on this day toast to your guests and wish them the long life of St. Antony—and his solitude, only if they want it.




Saint Sebastian, January 20

[image: The image is a painting of a man being crucified, with a tree and a sky in the background.]

At your next cocktail party, you can pose to your guests the following question: Which saint was martyred twice? The answer is today’s reason for festivity. St. Sebastian (d. 288) was a soldier in the Roman army who exhorted imprisoned Christians to stand firm in their faith despite torture and death and who was responsible for a number of conversions. He was appointed by both Emperors Diocletian and Maximian to be captain of the Praetorian Guard, neither of them knowing that he was a Christian. When Diocletian discovered the truth, he ordered Sebastian to be bound to a tree and killed with arrows. The saint was shot so many times that his biographers say he looked like an urchin. Yet when a saintly widow came to bury his body, she discovered that he was alive and nursed him back to health. Undeterred, Sebastian found Diocletian and upbraided him. When the stunned Emperor recovered from his shock, he again ordered Sebastian to be executed, this time by being beaten to death with clubs. A tough saint through and through, St. Sebastian is the patron of athletes, soldiers, and archers.

9
The current king of the no- or low-alcoholic beer market is the Athletic Brewing Company. They produce a variety of brews, but the two that best tie into Saint Sebastian’s patronage of athletes are a lager called Cerveza Atlética and Athletic Lite.

Other options are Ketone Aids and Hard Ketones, which promise “clean energy for athletic performance, mental clarity, metabolic health, and deep sleep.” Ketohol converts to ketones, a longevity molecule your body naturally produces after fasting or a keto diet. You can choose between several canned carbonated drinks or small bottles that can be added to your favorite mocktail. The products do indeed provide a healthy boost, but all of the products except their Ketohol Raw Concentrate contain stevia, which we do not care for. Perhaps as a soldier-athlete, Sebastian would simply tell us to suck it up.


Our Lady Of Altagracia, January 21

[image: The image is a painting of the Virgin Mary holding a baby Jesus, with a halo and a crown, surrounded by stars and palm trees.]

The spiritual protectress of the people of the Dominican Republic is the Blessed Virgin Mary under the title of Our Lady of Altagracia (“High Grace”). According to the legend, a father asked his daughter what he could get her when he went to the city for supplies, and she told him that she wanted an image of Our Lady of Altagracia, which she had seen in a dream. The father looked everywhere, even asking the archbishop, but no one had ever heard of this devotion. Staying at an inn on his way home, the father was sharing his woes when an old man approached him and gave him a parchment with the image of Our Lady of Altagracia on it. When the father went to thank the old man the next morning, he was gone. The father gave the image to his daughter, who joyfully showed it to those present. The group was under an orange tree, and the date was January 21.

The Dominican Republic. A dream. Oranges. A sweet ending. A traditional Dominican beverage that captures some of these details is a Morir Soñando, which means, “to die dreaming.”
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Morir Soñando

Makes 6 drinks

4 cups evaporated milk, chilled

¾ cup sugar

1 tbsp. clear vanilla extract, optional

2 cups ice cubes

2½ cups fresh orange juice, without pulp

6 orange wheels, garnish

[image: The image is a blank black square with a white border.]

Put milk, ice, sugar, and vanilla in a pitcher and stir. Slowly pour in orange juice while stirring vigorously. Serve in highball glasses with ice and garnish with orange wheels.

[image: A simple, empty, and plain glass container.]




Saint Raymond Of PeÑAfort, January 23 (January 7)

[image: The image is a painting of a man in a white robe, holding a staff, with a halo around his head, and a sea monster in the background.]

Raymond of Peñafort (1175–1275) was a Spaniard and a relative of the King of Aragon. A famous professor of law at the University of Bologna, he entered the Dominican order at the age of forty-seven. Raymond was also instrumental in founding, along with King James I of Aragon and St. Peter Nolasco, the Order of Our Lady of Ransom, a.k.a the Mercedarians. The brave members of this order took a fourth vow to die for Jesus Christ if necessary and to offer 11themselves as slaves in order to emancipate a Christian enslaved by the Muslim Moors.

Speaking of the Moors, St. Raymond’s most famous miracle took place while he and King James were on the island of Majorca trying to convert the Moors who were living there. James, however, had brought his mistress with him (not exactly a great move in terms of evangelical witness), and Raymond insisted that either she go or he go. James was not about to dismiss his concubine, but he did not want Raymond to leave either, so he forbade any captain from giving him passage. Undeterred, Raymond went down to the shore, tied one end of his cappa (the large black Dominican cloak) to his staff, and threw the other end on the water. Hopping on the cappa and making the sign of the cross, he then sailed the 160 miles to Barcelona in an impressive six hours. Dozens of sailors saw him and cheered him on, and a crowd of amazed spectators saw him land. After that, the king dumped his mistress.

Hiyo produces nonalcoholic seltzers (blackberry lemon, peach mango, strawberry guava, and watermelon lime) made from organic adaptogens, natural nootropics, and functional botanicals. Hiyo claims that their drinks provide a stress-relieving, mood-boosting lift they like to call “the float”—an apt term for our floating Raymond, the unofficial patron saint of windsurfers. Throw a Hiyo party tonight and see how close you get to Barcelona.


Last Call

Combine the name of the manufacturer, the signature cry from the Lone Ranger, and St. Raymond’s miracle into a toast: “Hiyo, cappa, away!”



Yoro also makes two products that fit the theme of our evening. Their Surf Pineapple Ginger can is formulated with Rhodiola root extract and B12 to restore energy midday while boosting clarity and mood, while their Surge Guava Passionfruit (sic) is made with Panax Ginseng and Guarana to energize you without giving you the jitters (caffeine- and sugar-free).


Conversion Of Saint Paul, January 25

[image: The image is an oil painting of a horse's hindquarters and a man's head in an intense, darkly lit scene.]

Paul (ca. 5–67) shares his principal feast day on June 29–30 with the other Prince of the Apostles, St. Peter. Today’s feast focuses on Paul’s dramatic conversion around A.D. 35, when he went from being a persecutor of Christianity to one of its greatest promoters. Saul of Tarsus was a 12well-educated Pharisee on his way to Damascus to round up Christians and return them to Jerusalem as prisoners when a light from heaven suddenly shone around him and a voice spoke to him saying, “Saul, Saul, why persecutest thou Me?” (Acts 9:4). Afterwards, Saul discovered that he was blind and did not eat or drink for three days.

“Buzzkill” might be an apt way to describe Saul’s experience after going from a hyped-up zealot to the “least of the Apostles.” Buzzkill Wines Sauvignon Blanc from California comes in a can and delivers everything that a Sauvignon Blanc lover might want from a glass, with notes of tropical fruit like pineapple and mango, juicy peaches, and green herbs. Another option is from Seedlip, which has a cocktail named after Saul’s destination.


Damascus

Makes 1 drink

2 oz. Seedlip Spice 94

1¼ oz. cold coffee

2 tsp. cherry cordial

1 Toschi Amarena cherry, garnish

[image: The image is a blank black square with a white border.]

Pour all liquid ingredients into a mixing glass with ice and stir 40 times. Strain into a wine glass or cocktail glass and garnish with cherry.

Note: To make cherry cordial, take the syrup from a high-quality jar of cherries such as Toschi Amarena cherries.

[image: A simple line drawing of three cherries with stems and leaves.]




Saint John Chrysostom, January 27 (September 13)

[image: This is a mosaic of a bearded man in a white robe with a gold halo behind him.]

John Chrysostom (347–407) was a Patriarch of Constantinople. He was so powerful a preacher that he was given the posthumous epithet Chrysostom, meaning “golden mouthed;” and he was so unbending in the face of the Church’s enemies that he was once called “the man without knees.” In the Eastern churches, Chrysostom is considered one of the Three Holy Hierarchs, the other two being St. Basil the Great and St. Gregory of Nazianzus.
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There is a plethora of golden drinks with which to toast today’s Golden-Mouth (he almost sounds like a Bond villain, doesn’t he?). Here are a few:

De Soi’s Golden Hour comes in a can and bursts with sunny citrus notes of lemon and bergamot, perfectly balanced by earthy hops, rosemary, and bay leaf. With a blend of adaptogens like reishi mushroom, lion’s mane, and L-theanine, this refreshing spritz promotes relaxation and mental clarity in every sip.

Sentia’s Gaba Gold has an amazing citrusy nose with a spicy ginger finish. Enjoy it neat or on the rocks.

Athletic Brewing Company’s Upside Dawn is a golden non-alcoholic ale that will not disappoint.


Golden Hour Highball

Makes 1 drink

2 oz. The Pathfinder Hemp & Root Spirit

½ oz. fresh lemon juice

4 oz. dry ginger beer

lemon wedge, garnish

[image: The image is a blank black square with a white border.]

Pour liquid ingredients into an old-fashioned glass with ice and stir gently. Garnish with lemon wedge.

[image: A simple line drawing of a lemon slice.]




Saint Francis De Sales, January 29 (January 24)

[image: The image is a Francis St. Jane de Chantal, he founded the Order of the Visitation.]

Francis (1567–1622) was born into the noble Savoyard or Sales family and received a topnotch education in theology and law. His family’s great plans for him were dashed when he broke off an arranged marriage to become a priest. He was appointed Bishop of Geneva over an area that had become overwhelmingly Calvinist, but through his hard work and patience he won back seventy thousand souls to Catholicism. Together with St. Jane de Chantal, he founded the Order of the Visitation. Of his many great writings, 14his Introduction to the Devout Life stands out for making the devout life accessible not only to the clergy but to the laity in all walks of life.

St. Francis was also an expert on the human heart who not only understood humanity in all its spiritual and psychological complexity but who wrote in a way that touches the reader’s heart and gives it the courage to improve. The heart is an apt symbol for St. Francis in other ways as well: his work on the heart of Mary as the perfect model for loving God inspired St. John Eudes’ devotion to the Sacred Hearts of Jesus and Mary, and St. Francis’ own heart was kept as a relic in Lyon, France, after he had passed away in that city.

De Soi’s Très Rosé strikes us as a fitting tribute to this heart-warming saint. Crisp and refreshing, Très Rosé is created with adaptogens, such as lion’s mane and reishi mushrooms that support a mood-boosting buzz without the booze.


Saint John Bosco, January 31

[image: The image is a sepia-toned portrait of a man with short hair and a serious expression.]

“Don Bosco” (1815–1888) was the founder of the Salesian Order who worked tirelessly with underprivileged youth such as street children and juvenile delinquents. The kind-hearted saint often used magic tricks to attract their attention and then teach them about God or take them to Mass. St. John Bosco also pioneered a pedagogy of love rather than punishment later known as the Salesian Preventive System. In 1946 Pope Pius XII declared Don Bosco a patron of Catholic editors for his authorship of highly popular religious books and for replacing suspect passages in non-Catholic books with acceptable Catholic statements.

One fun way to honor Don Bosco’s work with children through magic tricks is with a Magic Cotton Candy Daiquiri Mocktail. Supermarkets occasionally sell cotton candy and you can make your own or order online, but your best bet is to find a good candy store—and pick up an extra treat for yourself while you’re there.
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Magic Cotton Candy Daiquiri Mocktail

Makes 1 drink

2 oz. nonalcoholic light rum (like Lyre’s White Cane Spirit or Caleño Light & Zesty)

1 oz. fresh lime juice

1 oz. simple syrup

cotton candy

1 lime wheel, garnish

[image: The image is a blank black square with a white border.]

Place a big fluff of cotton candy in a cocktail glass. Pour rum and lime juice into a shaker with ice and shake 40 times. Strain into the cocktail glass, which “magically” dissolves the cotton candy. Garnish with a lime wheel.

[image: A simple, hand-drawn illustration of a glass in the style of a classic cocktail glass.]



Your second option for the feast day of this native son of Turin, Italy is Turin’s favorite coffee drink. Bicerin (bee-cher-een) has three temperatures and three layers: coffee, cocoa, and frothed milk. Here’s how to make it:


Bicerin

Makes 1 drink

2 oz. heavy whipping cream

2¾ oz. milk

2 oz. dark chocolate (60–70%), chopped

1 tsp. dark cocoa powder

2 oz. espresso

[image: The image is a blank black square with a white border.]

Make hot chocolate by pouring cream and ¾ oz. milk into a small saucepan over low heat and adding the chocolate and cocoa. Whisk until a relatively thick, homogenous mixture has formed. Remove from the heat and keep covered.

Froth the remainder of the milk with a milk frother until it is as thick as possible.

Pour the espresso into a large wine glass or an Irish Coffee glass. Next, pour hot chocolate over a Black and Tan spoon into the glass (to layer the drink). Top with frothed milk.

Note: Do not stir the drink, but enjoy the flavors of each layer.




Last Call

May the prayers and example of St. John Bosco fill our hearts with a magical wonder and love for God and keep our kids out of juvie.16
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Chapter Two



[image: The image is a circular portrait of a young woman from the 17th century, holding a small object and looking directly at the viewer.]

February

Saints
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Purification Of The Blessed Virgin Mary, February 2

[image: The image is a Renaissance-style painting of the Madonna and Child with figures in a circular architecture.]

Forty days after giving birth to Our Lord and in keeping with the Mosaic Law, Our Lady presented Jesus in the Temple and was ritually purified (Luke 2:22–32). Subsequently, the Latin Church keeps the Feast of the Purification of the Blessed Virgin Mary on February 2, forty days after Christmas. The feast is also nicknamed “Candlemas” (Mass of the Candles) because it was the occasion for great candlelight processions to chase away the darkness of winter and to celebrate Jesus Christ who, as the prophet Simeon puts it on this day, is a “Light for the revelation of the Gentiles.” Candles would be blessed on this day and used in the home throughout the year.

In Bolivia, today is known as the feast of Our Lady of Copacabana, so named after a town therein. Admit it. When you learned of this Marian title, you immediately heard in your mind Barry Manilow’s 1978 hit, “Copacabana.” If you are ignorant of the finer points of American pop culture history, find the song online and try not to groove to it. We dare you.

Everleaf Mountain nonalcoholic aperitif is an aromatic blend of sustainably sourced botanical distillates and extracts carefully chosen to capture mountain flavors. That profile maps well with Bolivia, which includes the Eastern Andes Mountain Range. And strawberry is a symbol of the Blessed Virgin Mary because like Mary’s fruitful virginity, the plant both flowers and fruits at the same time. Time for a Shaken Strawberry Daiquiri:


19
Shaken Strawberry Daiquiri

Makes 1 drink

2 oz. Everleaf Mountain

1 oz. fresh lime juice

1 oz. strawberry syrup

strawberries, for garnish

[image: The image is a blank black square with a white border.]

Pour liquid ingredients into a shaker with ice and shake 40 times. Strain into a champagne coupe glass or cocktail glass and garnish with strawberries.

Note: To make strawberry syrup, pour half a cup water and half a cup sugar into a saucepan over medium-high heat and stir until the sugar dissolves. Then mix in 1 cup diced strawberries and bring the liquid to a boil for 10 minutes. Reduce heat to medium-low and let simmer until all the strawberries are mushy and becoming more of a sauce. Strain liquid into a sterilized jar.

[image: A simple line drawing of a wine glass.]




Last Call

After listening to “Copacabana,” make the following toast: “To Our Lady of Copacabana: with her guidance, may music and passion be always in fashion.”




Saint Agatha, February 5

[image: The image is a portrait of a woman with a pearl necklace and holding a small device, likely a musical instrument, in her hand.]

Agatha (d. ca. 251) is one of the saints who has the honor of being mentioned in the Canon of the Mass (known as Eucharistic Prayer I in the ordinary form of the Roman rite). A beautiful native of Sicily, she consecrated her life to God and refused to apostatize, even when a lustful governor had her breasts cut off (hence her depiction in Christian art holding a tray with two breasts on them). Happily, she was miraculously cured that night by a mysterious visitor to her cell who identified himself as an apostle of Christ.

Agatha eventually died from other wounds inflicted by her tormentors and quickly became a powerful intercessor in Heaven, curing St. Lucy’s mother of an ailment. Today she is the patron saint of breast cancer patients, 20wet nurses, torture victims, and even bakers, as some folks in the Middle Ages thought that her tray was holding loaves of bread!

In Drinking with the Saints, we impishly recommend a Prohibition-era cocktail called Twin Peaks. Thanks to a new garnish, our Twin Mounds Mocktail is in even poorer taste (socially, that is: its flavor profile is great).


Twin Mounds (a.k.a Zambra)

Makes 1 drink

2 oz. Feragaia

2 tsp. balsamic vinegar

grapefruit soda

2 red currants, garnish

2 lychees from a can, garnish

[image: The image is a blank black square with a white border.]

Pour Feragaia and vinegar into an old-fashioned glass with ice, top with grapefruit soda, and stir. For garnish, spear 2 lychees with a cocktail sword and place a red currant on each.

[image: A simple, hand-drawn, box-like shape with a flat, square base and a flat, square top.]




Last Call

An appropriate toast would be, “To St. Agatha: may we have her faith, her fortitude, and her prayers.” An inappropriate toast would be, “To St. Agatha: like the tray she holds, may she always be supportive and uplifting.”




Saint Apollonia, February 7

[image: The image is a painting of a scene from the story of David and the prophetess in a dark room.]

Apollonia (d. 249) was an early virgin-martyr from Alexandria whose teeth were pulled out in an attempt to make her apostatize. She is frequently depicted in art with her teeth or a pair of pincers and is understandably associated with dentistry and toothaches.

The Casamara Club’s Superclasico is a canned bittersweet, Italian-style aperitivo made with real ingredients, including top-quality Demerara cane sugar. We’re not saying that Demerara cane sugar causes cavities; on the contrary, it reminds us that we have a sweet tooth and that we should be grateful 21that we have any teeth at all (before modern dentistry, our ancestors were not so lucky).


Apollonia’s Superclassico

Makes 1 drink

1 can Casamara Club Superclassico

1 orange slice, garnish

[image: The image is a blank black square with a white border.]

Pour a can of Superclassico into an old-fashioned glass with ice and garnish with orange slice.

[image: A simple, hand-drawn illustration of a watermelon slice.]




Last Call

A toast: “To St. Apollonia: may she help us get to the Pearly Gates with pearly whites and keep us from the place where there is wailing and gnashing of teeth.”




Saint Scholastica, February 10

[image: The image is a painting of a nun in a black habit with a white veil, surrounded by angels and a book.]

Scholastica (480–542) was the sister of St. Benedict, the founder of Western monasticism (March 21). After her brother founded his order on Monte Cassino, Scholastica founded a community of nuns about five miles away. Benedict and Scholastica used to meet at a house not far from the monastery gate once a year to discuss spiritual matters. At their last meeting, Scholastica, having a premonition of her death, begged Benedict to stay the night and talk. Benedict refused to spend a night outside the cloister and declined. Scholastica then prayed to God, and immediately a violent storm broke out that prevented his departure, the rain pouring down from heaven like the tears running down her face. When Benedict chastised her, she merely replied, “I asked a favor of you, and you said no. I asked a favor of God, and He said yes.” Brother 22and sister then spent the entire night speaking of heavenly things. Gregory the Great praises Scholastica’s prayer, for although St. Benedict was thinking in terms of justice, she was motivated by charity, and since “God is charity” (1 John 4:8), “she rightly did more who loved more.” Three days later, Benedict had a vision of a white dove ascending to Heaven, and he knew that his sister had passed to her eternal reward.

A Dark and Stormy or a Light and Stormy cocktail is a fitting way to pay tribute to our illustrious saint, and so is a Paloma, which means “dove” in Spanish. Little Saints makes a canned Paloma.


Dark and Stormy

Makes 1 drink

¾ oz. GABA Black

1 dash fresh lime juice

ginger beer

[image: The image is a blank black square with a white border.]

Pour GABA Black into an old-fashioned glass with ice and add a dash of lime juice. Top with ginger beer.

[image: A simple line drawing of a lemon with a leaf.]




Livener Paloma

Makes 1 drink

2 oz. Three Spirits Livener

3–4 oz. grapefruit soda

1 grapefruit wheel, garnish

sea salt or Tajín seasoning

[image: The image is a blank black square with a white border.]

Rim a highball glass by rubbing the edge with grapefruit wheel and dipping it in sea salt or Tajín. Add Livener and fill with ice. Top with grapefruit soda, stir, and garnish with grapefruit wheel.
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Cut Above Paloma

Makes 1 drink

2 oz. Cut Above Agave Blanco

1½ oz. fresh pink grapefruit juice

¼ oz. agave nectar

soda water

salt

1 grapefruit slice, garnish

[image: The image is a blank black square with a white border.]

Rim a highball glass by rubbing the edge with grapefruit and dipping it in salt. Add ice. Pour Cut Above Agave Blanco, grapefruit juice, and agave nectar into the glass, top with soda water, and stir. Garnish with grapefruit slice.

[image: A simple, hand-drawn illustration of a glass container.]




Everleaf Paloma

Makes 1 drink

1½ oz. Everleaf Marine or Everleaf Mountain

pink grapefruit soda

any citrus wheel for garnish

[image: The image is a blank black square with a white border.]

Pour Everleaf into a highball glass with ice and top with soda. Stir gently. Garnish with grapefruit, lime, or bergamot wheel, or any other citrus.

[image: A simple, hand-drawn image of a watermelon.]




Feragaia Paloma

Makes 1 drink

2 oz. Feragaia

1 oz. pink grapefruit juice

1 pinch salt

grapefruit soda

1 grapefruit wheel, garnish

[image: The image is a blank black square with a white border.]

Pour Feragaia, juice, and salt into a highball glass with ice and top with soda. Stir gently. Garnish with grapefruit.




24
Seedlip Paloma

Makes 1 drink

2 oz. Seedlip Notas de Agave

1 oz. fresh grapefruit juice

½ oz. fresh lime juice

½ oz. simple syrup

3 oz. sparkling water

1 grapefruit peel

[image: The image is a blank black square with a white border.]

Pour Seedlip, grapefruit juice, lime juice, and simple syrup into a shaker with ice and shake 40 times. Strain into a highball glass with ice and top with sparkling water. Stir and garnish with grapefruit peel.

[image: A simple hand-drawn sketch of a bottle.]




Lyre’s Paloma

Makes 1 drink

2 oz. Lyre’s Agave Blanco Spirit

½ oz. fresh lime juice

¼ oz. agave syrup

3 oz. bottle pink grapefruit or blood orange soda

black salt

1 grapefruit wheel, garnish

[image: The image is a blank black square with a white border.]

Rim a highball glass by rubbing the edge with grapefruit wheel and dipping it in black salt. Add ice. Pour in all liquid ingredients and stir. Garnish with grapefruit wheel.




Little Saints’ Nostra Paloma

Makes 1 drink

2 oz. St. Ember

½ oz. fresh grapefruit juice

½ oz. Monin Triple Sec syrup

½ oz. fresh lime juice

hibiscus salt

1 lime wedge, garnish

[image: The image is a blank black square with a white border.]

Rim a highball glass by rubbing the edge with lime and dipping it in hibiscus salt. Add ice. Pour in all liquid ingredients and stir. Garnish with lime wedge.

[image: A simple, empty, and plain white rectangle with no content or features.]
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Spiritless Paloma

Makes 1 drink

2 oz. Spiritless Jalisco 55

4 oz. grapefruit soda

¼ oz. fresh lime juice

1 grapefruit peel, garnish

[image: The image is a blank black square with a white border.]

Pour Jalisco 55 and lime juice into a highball glass with ice. Top with soda and stir gently. Garnish with grapefruit peel.

[image: A simple, empty, and blank image of a box.]




Last Call

At the beginning of your drinking party, say “To St. Scholastica, and the primacy of charity!” As the night goes on, pick one man and one woman from your group to play Sts. Benedict and Scholastica and have them break into dance while singing, “Good morning, good morning! We’ve talked the whole night through!”




Our Lady Of Lourdes, February 11

[image: The image is a painting of the Virgin Mary and her child, surrounded by a rock formation and a young girl.]

Beginning on February 11, 1858, and ending on July 16 of the same year, the Blessed Virgin Mary appeared eighteen times to a young girl named Bernadette Soubirous in the small village of Lourdes, France. Our Lady, dressed in white with a blue sash and golden roses on her feet, announced that she was the “Immaculate Conception,” a phrase unknown to the illiterate Bernadette even though the dogma of the Immaculate Conception had recently been defined by Pope Pius IX in 1854. The Blessed Virgin instructed Bernadette to dig in the grotto where she appeared; when she did so, a spring of water gushed forth that to this day has miraculously cured myriads.

A “dirty soda” is a Mormon invention designed to circumvent their prohibition on alcohol, but it aptly describes our saint’s hands as she dug into the grotto.
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St. Bernadette’s Dirty Hands Soda

Makes 1 drink

1 can Dr Pepper (or your favorite cola)

2 tbsp. coconut creamer

1 lime, squeezed (approx. 1 oz.)

[image: The image is a blank black square with a white border.]

Pour cola, creamer, and lime juice into a highball with ice and stir.




Saint Valentine (And Saint Antoninus), February 14

[image: The image is a painting of a woman, a man, and an angel, with the woman and man looking at each other and the angel looking at them.]

Valentine was a priest in Rome who was martyred on this day in A.D. 270. There are several theories regarding his patronage of young lovers. According to one, he administered Holy Communion and last rites to Christian prisoners before becoming imprisoned himself. As a prisoner, he wrote a letter to the jailer’s daughter, signing it “your Valentine.” Another version has it that the saintly priest played matchmaker for the jailer’s daughter. But the most likely reason is historical happenstance. Valentine’s martyrdom falls on the day before the Roman Lupercalia, when young people would choose courtship partners for a year or even propose marriage. It was only natural that once the old gods were dethroned, the Christian faith should baptize some of these harmless customs.

Curious Elixirs’ Curious No. 2 is described as “a chance encounter between a spicy Margarita and a Dark & Stormy.” Its ingredients include damiana, which was used by the Mayans as an aphrodisiac. Please don’t tell us if it works.
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Valentine Surprise

Makes 2 drinks

1 bottle Curious No. 2, chilled

salt

2 lime wedges, garnish

[image: The image is a blank black square with a white border.]

Rim 2 old-fashioned glasses by rubbing the edges with lime wedge and dipping in salt. Pour Curious No. 2 into the glasses with ice and garnish with lime wedges.



We don’t recommend Valentine’s Day for a first date, but for established couples it is nice to treat Valentine’s Day like it’s a first date. De Soi has a First Date mocktail made with their Purple Lune, a relaxing aperitif with notes of blackberry nectar, vanilla oak, and rose petals.


First Date

Makes 1 drink

2 oz. De Soi’s Purple Lune

½ oz. mint simple syrup

2 cucumber slices

1 mint sprig, garnish

1 cucumber slice, garnish

[image: The image is a blank black square with a white border.]

Muddle 2 cucumber slices in an old-fashioned glass. Add ice, Purple Lune, and mint syrup and stir. Garnish with a sprig of mint and cucumber slice.

Note: To make mint simple syrup, put half a cup water, half a cup sugar, and half a cup mint leaves in a saucepan and heat over medium heat, stirring occasionally, until the sugar dissolves. Let cool. Strain into a sterilized glass jar.

[image: A simple, hand-drawn image of a single, closed rose.]



And since it doesn’t feel like Valentine’s Day unless chocolate is involved, we recommend for your after-dinner drink a can of St. Agrestis’ Phony Cacao Negroni, which is made from Brazilian cacao beans and has “indulgent, rich aromas of chocolate.” Simply pour into an old-fashioned glass with ice and garnish with an orange twist.

Saint Valentine does not need any help interceding for lovers, but today also happens to be the feast day of Saint Antoninus of Sorrento (d. 625). After the monastery of Monte Cassino was destroyed by the Lombards, Antoninus moved to the city of Sorrento and served there as both bishop and the abbot of San Agrippino. Sorrentini (the townsfolk of Sorrento) love Antoninus, as 28he is said to have saved a child from a whale that swallowed him and to have saved the town from a Moorish invasion. His relics continue to work miracles, “most chiefly in the delivery of them that are vexed by evil spirits.”

Well, we know that at least some evil spirits won’t be vexing users of this book. Let us toast to the patron of Sorrento with this tasty spritz.


Spicy Sorrento Spritz

Makes 1 drink

1 bottle De Soi Spritz Italiano

2 oz. pineapple juice

2 oz. ginger beer

2 oz. pomegranate juice

Tajín seasoning

1 lime wedge, garnish

[image: The image is a blank black square with a white border.]

Rim a glass (highball or old-fashioned) by rubbing the edge with lime wedge and dipping it in Tajín. Add ice. Pour in all ingredients except wedge and stir gently. Garnish with lime wedge.

[image: A simple black and white drawing of a pineapple.]




Saint Simeon, February 18

[image: A stained glass window of St. Simon and the sheep in a field.]

Simeon (d. 66 or 67) succeeded St. James the Less as Bishop of Jerusalem after the latter was martyred. Simeon, who is mentioned in the New Testament three times and was a cousin of Jesus Christ, guided the local Church under difficult circumstances: He was warned in a dream of the impending destruction of Jerusalem by the Romans, and relocated his flock to a small city called Pella on the other side of the river Jordan. He was probably crucified in the year 110, at the astonishing age of 120.

We’re going with Curious Elixirs again. Their No. 5, Smoked Cherry Chocolate Old Fashioned, both speaks to Simeon’s age and the conflagration in Jerusalem that he avoided.
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Simeon’s Old-Fashioned

Makes 2 drinks

1 bottle Curious No. 5, chilled

2 orange wheels, garnish

[image: The image is a blank black square with a white border.]

Pour No. 5 into 2 old-fashioned glasses with ice and garnish with orange wheels.

[image: The image is a brown, hand-drawn illustration of a water lily.]




Saint Paula The Bearded, February 20

The story of this saint, declares the esteemed hagiographer Rev. Alban Butler, “would not deserve notice, but that it is sometimes represented in Spanish art.” And “it is impossible to say,” he concludes, “what foundation of truth there is in this curious story.”

The story that has Fr. Butler flummoxed is that of St. Paula. Born near Avila, Spain to poor parents, Paula was very beautiful. As a result, a young nobleman became obsessed with her and started stalking her. The creep followed her to an oratory in the forest where she often prayed. Knowing that his intentions were evil and that there was no one around to help, Paula embraced the crucifix and begged Jesus to save her. “At once,” the legend states, “a beard sprouted on her chin, and moustaches on her lip.” (Moustaches? How many moustaches can the same face have?) The youth barged in and, not recognizing Paula, asked her if she had seen a young damsel pass by. Good Christian that she was, Paula did not lie but simply said that no one had entered the chapel except herself. The stalker was satisfied and took off.

None of the drinks in this book will put hair on your chest or chin, but Everleaf has a Picante cocktail that echoes some of the details of this legend. “Picante” is the Spanish word for “spicy,” but it can also mean “itchy,” which is how Paula’s new beard must have felt to her. And the cocktail is made with Everleaf Forest, a bittersweet blend of sustainably sourced botanical distillates and extracts carefully chosen to capture the flavors of the forest, like the one Paula was in.
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Picante Cocktail

Makes 1 drink

1½ oz. Everleaf Forest

½ oz. fresh lime juice

¼ oz. agave nectar

2 fresh chili peppers, divided

2–3 coriander leaves
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