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FOREWORD

I have worked with alcoholic beverages since I was fifteen years old—OK, eighteen then, so as not to ruffle any feathers. I grew up in a popular tavern environment that has a long-standing place in Swedish food culture and is near and dear to the heart of the Swedish everyman. A typical meal is comprised of four small entrées with a sweet and sour sauce and ending with a dessert of deep-fried banana à la mode . . . you know the drill. My parents arrived in Sweden from Hong Kong to try their luck during the 1960s and ’70s. Their recipe for success turned out to be a Chinese hole-in-the-wall restaurant and a bar with musical entertainment in an industrial town in the province of Dalarna/Dalecarlia. In that bar, I got to know all the syrupy ‘90s crooners and learned to mix a grog. The latter took me to bartending jobs in Stockholm, London, New York, Barcelona . . . the world. During this journey the grog progressively morphed into cocktails, while I transformed myself from a hip guy from Dalecarlia into a nerd—a food and beverage nerd. I am such a geek that I also got myself a masters’ degree in Chemical Engineering from KTH (Kungliga Tekniska Högskolan—The Royal Institute of Technology), not because I wanted to dabble in nanotechnology, but because food and drink, in its purest form, is just that—chemistry. Through the years I’ve held titles such as tavern keeper, sommelier, and Bacardi Ambassador, and was named Innovator of The Year by the Swedish Bartenders’ Association in 2016.

I love my job, but alcohol in and of itself has never been the main attraction for me; it’s the experience I can create and deliver to a guest that inspires me. This is the skill I have always wanted to develop. Many of my own favorite food and beverage experiences have been alcohol-free. It’s probably because they took place in cultures where alcohol doesn’t feature as prominently as it does in Swedish life. However, in Sweden, celebrations, holidays, and other festive occasions are typically associated with the consumption of alcohol, whether we’re hosting a dinner at home or we’re invited to a party.

My first real eye-opener with non-alcoholic beverages in combination with food happened when my wife and I were expecting our first child. We often ate in restaurants, and the restaurants we frequented had ambitions to provide great food, drink, and service. Sadly, it quickly became obvious how the experience can be ruined when neither high-standard service nor well-thought-out drink recommendations take the teetotal dining guest into consideration. Hoping to improve the situation, I started to look for tannins in tomato stalks and pleasing sipping quality through means other than alcohol strength. At the same time, I got involved in the Fotografiska’s (The Museum of Photography) venture focusing on alcohol-free bar offerings and mindful consumption, and the food and beverage nerd in me reemerged.

Over the last few years I have also put a lot of effort into pairing alcohol-free beverages with food. I have done this so often that I now feel that I have something to contribute on the subject—something to add to the discussion. A drink must taste good, whether it contains alcohol or not. A beverage served with food must suit the food, whether the beverage is alcoholic or not. And your dinner company must enjoy a fantastic experience, with or without drinking alcohol.
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PAIRING FOOD & DRINK

LIGHT & FRESH DISHES

Autumn Punch

Blackberry Spritzer

Flavored Water

Harvest Collins

Lagermonade

Raspberry Punch

Rhub & Honey

Sekanjabin with Elderberry

Spice & Chamomile

Spring Garden

COMPLEX DISHES

Agua de Jamaica with Ginger & Cinnamon

Ayran Ginger Fizz

Blackberry Spritzer

Blooms & Bubbles

Chiles Michelada

Chiles Virgin Mary

Dalecarlia Woods

Fancy Tea Shake

Flavored Water

Garden of Life

Horchata de Almendras

Juniper Berry & Tonic

Lagermonade

Monsieur Cheng

Morning Glory Sigrid!

Orange & Fennel

Orange Blossom & Cucumber

Pan-Asia Tiki Lemonade

Peppery Agua Fresca with Watermelon

Roots & Juice

Ruby Red Kombucha

Sangria Presso

SCOBY Colada

Sekanjabin with Elderberry

Swanky Pineapple Cocktail

Tomato on the Vine with Basil

Tropical Matcha Mojito

Yuan Yang Tea—Hong Kong Style

HEARTY & FLAVORFUL DISHES

Ayran Ginger Fizz

Blueberry Hill

Coffee Juice

Dalecarlia Woods

Flavored Water

Ginger & Beer

A Glass of Red

Apple Must & Chamomile

Open Sesame

Red Tea Punch

Sweet Violet

Watermelon & Rosemary

 

If you know which dish you want to prepare, look at the list below to find a suitable drink to serve with it. For a more complete explanation of each food category, check out pages 20 to 22.


GRILLED FOODS

Agua de Jamaica with Ginger & Cinnamon

Backyard Highball

Blueberry Hill

Coffee Juice

Chiles Michelada

Fancy Tea Shake

Flavored Water

Ginger & Beer

Ginger Summit

Apple Must & Chamomile

Mimosa Marmalade

Monsieur Cheng

Morning Glory Sigrid!

Open Sesame

Pan-Asia Tiki Lemonade

Peppery Agua Fresca with Watermelon

Red Tea Punch

Sangria Presso

SCOBY Colada

Swanky Pineapple Cocktail

Sweet Violet

Tropical Matcha Mojito

RICH DISHES

Aperitivo

Autumn Punch

Bittersweet Spritzer

Blooms & Bubbles

Chiles Michelada

Chiles Virgin Mary

Flavored Water

La Fleur de Vie

Ginger Summit

A Glass of Red

Harvest Collins

Juniper Berry & Tonic

Juniper Berry Coffee with Tonic

Mimosa Marmalade

Raspberry Punch

Rice & Shine

Roots & Juice

Sunrise

Spice & Chamomile

Spring Garden

Sweet Violet

Tomato on the Vine with Basil

Traditional Cranberry Drink

DESSERTS

La Fleur de Vie

Fruity Hops

Ginger & Beer

Horchatas de Almendras

Juniper Berry Coffee with Tonic

Monsieur Cheng

Open Sesame

Poor Man’s Port Wine

Rice & Shine

Tropical Matcha Mojito

CHEESE PLATTER

Aperitivo

Autumn Punch

Bittersweet Spritzer

Fruity Hops

Mimosa Marmalade

Poor Man’s Port Wine

Sangria Presso




PAIRING FOOD & DRINK

A successful food and drink combo can happen anywhere. Maybe the supermarket’s new breakfast juice makes the chia pudding actually taste edible. The new coffee machine at work can turn the afternoon break into something more than a mere lifesaving pause. Or perhaps the invitation to the Nobel Dinner arrives and you will be able to experience the culmination of hours of painstaking combination planning. Anyone can tell when something doesn’t work. You don’t need to be an educated sommelier to understand that toothpaste and orange juice is a bad mix. But if you take an interest in food and drink, you’ll immediately notice when you stumble on that great combination at the breakfast table or at the coffee machine. Perhaps you would also like to know why this particular combination is such a success? There are quite a few tips and tricks for you to find along the road. Call them what you will: philosophies, theories, rules, or whatever. Read them. Learn from them. But never take them so seriously that they remove the fun from it all.

THE ROLE OF THE MEALTIME BEVERAGE

A mealtime drink can serve many functions. Perhaps you drink because you’re thirsty, perhaps because you’re in the mood for a certain drink, or perhaps because you need it to help you swallow your food. You might also feel that you want something more from your drink. Naturally, you’ll want something nice to drink when you have prepared a really nice meal. The beverage should taste great on its own, but also suit the food you’ve taken care to prepare. This book is about the latter kind of drink—the drink that both tastes good and goes with the food you eat.

A successful food and drink combination can heighten either the food experience or the drink experience. In the best-case scenario, the food and the drink will boost each other’s qualities and contribute to the whole package, including the ambience, resulting in a greater social atmosphere. Your drink has just the right amount of acidity and freshness, the food on the plate is in perfect harmony, the summer evening feels a few degrees warmer, and suddenly your date is more attractive. If you’ve ever had this experience, you probably thought that it was due to the alcohol in the drink. It did its job and made everything seem just a little better. You might be right in your assumption. However, I’m now going to show you that the same effect can be had without alcohol adding in its two cents.

We have a few more things to cover while we’re on the subject of atmosphere and social mood. The role of some mealtime drinks is purely social. Imagine that you’re giving a dinner party at home. You go to a high-end wineshop and tell the person behind the counter what type of meal you’re going to serve, and that you’re wondering what kind of wine would go well with it. This person talks about grapes and “body,” information that you memorize and repeat later on when you open the bottle at the table. You inhale the wine’s scent, taste it, taste it again while eating, and then the comments begin. This whole process is repeated during the appetizers, entrées, desserts, and maybe also with coffee and so on even later—well, you know what I mean. Now imagine that someone at the dinner party doesn’t drink alcohol and so will be left out during the smelling and tasting, and, of course, won’t be able to add his or her opinions. Talk about feeling excluded. I myself have experienced how alcoholic drinks, and therefore the person imbibing alcohol, take priority over the teetotaler. With this type of lopsided treatment, guests who prefer to remain alcohol-free risk an inferior overall experience compared to those who drink alcohol. This isn’t necessarily because of the non-alcoholic beverage itself; it could just as well be a result of the social setup associated with, or better yet not associated with, the beverage—the careful selection, the interest shown in its flavor, how well the beverage goes with the food, and, not least, how it is served. This often comes naturally to someone who is interested in food and drink when it comes to beverages but is mostly ignored for the alcohol-free. I hope that this book will help elevate the status of alcohol-free beverages at the table, and further assist in the inclusion of all who prefer to go alcohol-free in the social context of the dinner table.

HEADS UP!


I use Angostura bitters in some of the recipes in this book. This is an alcoholic (44.7 percent) spice mix from Trinidad that has flavors of cacao, cardamom, bitter orange, and dried herbs. The small quantities used in the recipes bring the alcohol level in the prepared drinks to below 0.1 percent, which is still considered alcohol-free. Just leave out the Angostura if you want a totally alcohol-free drink.



ALCOHOLIC VERSUS NON-ALCOHOLIC

OK, let’s give alcohol-free beverages their due, but it would be a lie to pretend that alcohol doesn’t have a role to play. This doesn’t mean that alcohol makes a drink taste better or makes it a better match to meals, but it does have certain functions that are good to be aware of (aside from its intoxicating effect, of course). The vapor from a drink containing alcohol helps transport the aromas to the nostrils, which enables us to experience the drink’s subtle scents and flavors more easily. In practice, this means that we can experience—both in smell and in taste—fruitiness or other sweetness in an alcoholic wine without the wine actually being sweet. In contrast, juice will neither smell nor taste of fruit or other sweetness without actually being sweet. The subtle aromas and tastes in alcoholic beverages contribute to their flavor complexities. The tastes arrive in intervals and linger longer in the mouth. The drink becomes thrilling, more sip-friendly, and fun to analyze.

Alcohol also affects the beverage’s texture and body. The higher the percentage of alcohol, the more full-bodied and creamy the beverage will taste. It is this phenomenon that makes it suitable to serve beverages with high alcohol content alongside fatty, rich, and creamy dishes. Check out aquavit at your local liquor store, for example. Apart from warming the body, the alcohol also generates a warm sensation in the mouth, which is important when the dishes are spicy. Heavily spiced foods feel even spicier when eaten together with a highly alcoholic beverage.

Let me also make clear that within this book’s context, I don’t see any reason to try to make alcohol-free beverages mimic alcoholic drinks. This is partly because it is seldom particularly successful, and partly because it doesn’t showcase alcohol-free beverages in their own right. Different beverage categories have a variety of properties, and it is more fun and fruitful to work with these individual properties than to try to make the drinks something they are not. Having said that, however, there are times when you want a drink with certain properties, even when it is alcohol-free.

It isn’t hard to prepare a good alcohol-free drink that goes well with a certain dish, but when the alcohol-free drink is analyzed using parameters such as taste complexity, it often comes over as a little flat and boring. Not much happens taste-wise after the first mouthful, and very few things happen in the alcohol-free drink that invite slow sipping and deep discussions about flavor. Nevertheless, it is possible to avoid the ho-hum experience by mixing the drink so that you create the sensation of layer upon layer of tastes. In the book’s recipes, I often start out with a basic recipe and then proceed to add in different ingredients. Naturally, what I add depends partly on what I’m going to serve it with. Another reason for the different ingredients is to give the drink some of that complexity that I mentioned above. Different products and ingredients are allowed to add their different properties, and together make a beverage with an interesting complexity that is suitable for a special purpose or a certain prepared dish.

To return to the example of fatty and rich food that’s well served by alcohol: I have sometimes replaced alcohol with an acidic element that “cuts” through the tongue’s fatty layer, which otherwise would hinder the taste buds from experiencing all the flavors. This acidic element can come from several sources, such as, say, citrus fruits or vinegar, and it also contributes in creating the sensation of several layers of taste.
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