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To my kith and kin, living and departed—the Foleys, Rouleaus, Joe and Bobbie Forgey, and many more—who taught me the art of merriment. And to the Ryan clan, who has kept me in good practice.
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PREFACE


HOW TO DRINK LIKE A SAINT

While researching our first book Drinking with the Saints, my wife, friends, and I were looking for what drinks we could recommend on the feast days of the liturgical year. What we did not expect to discover was a lesson in how to drink them. That lesson can be distilled into five key points, which we now happily share with you as the preface to our new book Drinking with Saint Nick. We are especially pleased to present our findings here as an antidote of sorts to the abuse of alcohol that unfortunately takes place during the secularized holiday season.

And so, to drink like a saint—that is, to enjoy alcohol the way it was meant by God to be enjoyed—one must drink . . . 

1. WITH MODERATION


Moderation is not only the morally responsible thing to do, it is also the more pleasant. The Epicureans of old were moderate in their appetites because of their commitment not to virtue but to maximizing their physical pleasure, for they knew that excess would rob them of the carnal goal they sought. Christians are free to profit from this insight, for God wants us to derive pleasure from His creation.

Moderation is also important because it fosters health, which is one of the reasons the Church has historically tolerated and even supported the consumption of alcohol (think of medieval religious orders and their production of beer, wine, whiskey, and liqueur). In the Middle Ages and beyond, alcohol purified contaminated water or served as a substitute for it, and it also acted as a medicine for different ailments. To this day, when Carthusian monks in the Grand Charterhouse (located high in the drafty French Alps) catch a cold, they take a tablespoon of their delicious herbal liqueur, chartreuse.

Lastly, moderation is key to fostering fellowship. Drinking just enough to relax the tongue but not enough to have it reel away from dispassionate thought is highly conducive to good conversation and camaraderie. As the poet Ogden Nash puts it in his poem “Reflections on an Ice Breaker,” “Candy is dandy but liquor is quicker.”

2. WITH GRATITUDE


Moderation is also an expression of gratitude to God for the goodness of the grape and the grain. As Chesterton puts it: “We should thank God for beer and burgundy by not drinking too much of them.” Gratitude is a much-ignored virtue these days, as we fixate more and more on our rights and entitlements and less on what we owe to others. Indeed, for some modern philosophers such as Kant, gratitude is a bad thing, a threat to our autonomy, for it implies that we are in someone else’s debt.

But for the Christian, it is a joy to give thanks to the God who creates, redeems, and sanctifies us and to see His goodness in all the goods around us, including those in our glass. Such gratitude should be especially prominent during the Christmas season, which recalls the astonishing fact that God freely chose to humiliate Himself by taking on lowly human flesh and being born in a stinky stable, all out of His delirious love for us. All genuine Christian culture, including the cultivation and consumption of strong drink, is a grateful response to God’s love. Note the gratitude fermenting in this statement by St. Arnold of Metz, a patron saint of brewers: “From man’s sweat and God’s love, beer came into the world.”

3. WITH MEMORY


Catholic piety is centered on the Eucharist, which means “thanksgiving,” and hence an attitude of gratitude permeates all aspects of Catholic life. But the Eucharist is also a memorial, a fulfillment of the command to “Do this in memory of Me.” Gratitude requires memory, specifically, the memory of the good things undeservedly given to us.

One of the key differences between healthy and unhealthy drinking is whether the imbiber is drinking to remember or drinking to forget. Consider the difference between the drinking that goes on at a truly good and noble wedding and the drinking that often goes on at a bar. At a good wedding, multiple generations gather to celebrate the triumphant and honorable nuptials of a faithful man and a faithful woman; they gather to celebrate the love of this new couple which, God willing, will only grow over the years and lead to more children and more love. And when they do so, they also remember the love in their own marriages, the love in their parents’ marriages, and on and on. They remember a great chain of love, and they raise their glasses to it. And something similar obtains at a great Christmas festivity, when loved ones from several generations gather to celebrate and remember the love of the Christ Child.

Contrast this picture with that of a solitary man at the end of the bar drinking alone. He laments his loneliness, his dead-end job, his lost youth. The man orders round after round not to remember the good but to forget the bad. Such a use of the drink falls far from the fine art of Christian quaffing.

4. WITH MERRIMENT


Another way to consider the difference between healthy and unhealthy drinking is to reflect on the notions of “fun” and “merriment.” “Fun” implies a form of entertainment that is not necessarily bad but is usually superficial and can be enjoyed alone. Perhaps a young man would have more fun playing video games with his friends, but it is conceivable that he can still have some fun playing the game by himself.

“Merriment,” on the other hand, necessitates fellowship. People usually do not make merry alone in a room; they make merry at a festival or a great banquet—hence the phrase, “the more the merrier.” At least to our mind, merriment presupposes strong community and a truly divine and memorable reason to celebrate: think of how absurd it would be to say “Merry Administrative Professionals’ Day.” But “Merry Christmas” still has real theological meaning, and not just because Christ’s Mass is mentioned. When we wish someone to be merry on Our Lord’s birthday, aren’t we hoping that he or she will have more than just a good time? Aren’t we invoking a kind of blessing upon them? There is almost something sacred about real merriment.

Of course, all of this involves risk: there is an obsolete term in English, “merry-drunk,” that suggests as much. But as Josef Pieper points out in his work In Tune with the World: A Theory of Festivity, all festivity contains “a natural peril and a germ of degeneration” because all festivity carries with it an element of lavishness. But just as lavishness need not involve decadence, “wet” merriment need not involve drowning.


5. WITH RITUAL


Pieper’s book calls to mind another aspect of merriment: ritual. “The ritual festival,” Pieper goes so far as to assert, “is the most festive form of festivity.” How? Because true festive joy cannot exist without God and without a tradition of celebration involving ritual praise and sacrifice. Without religious ritual, Pieper concludes, a holiday becomes not a “profane festival” but something worse: a contrived and artificial occasion that becomes a “new and more strenuous kind of work.”

We pious drinkers can appropriate Pieper’s wisdom with two simple practices. First, our celebrations should be grounded in the liturgical year, that grand recurring narrative of the mysteries of Christ and His saints. Catholic liturgy, Pieper writes, “is in fact ‘an unbounded Yea- and Amen-saying’ to the “whole of reality and existence,” and each saint’s feast day is both a celebration of a saint’s having said Yes to God and an invitation for us to do so as well. And, of course, this celebration takes on added meaning during the Advent and Christmas seasons, when we ritually anticipate and rejoice in the Word made flesh at the same time that we honor those saints whose feast days flank, as it were, the Lord’s manger.

Second, there should be some ritual component to one’s celebration, no matter how humble. The easiest way to accomplish this goal is with the ritual of a toast. In Drinking with Saint Nick, the last part of an entry is often a call-out entitled “Last Call” that features a toast. Toasting is about as old as drinking itself and has deeply religious roots. The original “libation,” along with uttering some invocation to the divine, consisted of pouring out the first portion of one’s drink to the gods. And according to one account, the custom of clinking glasses is a Christian invention, its tinkling sound imitating the peal of church bells driving away demons. Catholics should be natural toasters, for ritual is in our blood: we recognize that formality does not replace spontaneity or joy but completes it, channels it, enriches it. And the universal desire to toast to someone’s health finds new meaning in the high Christian aspiration for more than a mere absence of bodily ills. All it takes is one toast to make your amorphous get-together an event, perhaps even a holy one.

May the joys of this sacred season gladden your hearts now and throughout the year. Wassail!

    —Mike and Alexandra Foley and their merry band of Drinkers with the Saints

Advent “Stir Up” Sunday 2017
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INTRODUCTION


HOW TO USE THIS BOOK


In May 2015, we published Drinking with the Saints: The Sinner’s Guide to a Holy Happy Hour (Regnery), in which we paired beer, wine, and cocktail suggestions with the feast days of the Church year. The book was an instant success, and soon there were calls for more rounds. Like a good host, we are only too happy to oblige. Just in time for the holidays, we are pleased to present Drinking with Saint Nick, a book that draws from the original but presents new material never seen before. In Drinking with Saint Nick you will find:

• Drinks for every day in December leading up to Christmas: a “wet” Advent Calendar, if you will

• Drinks for “The Golden Nights” (December 17-23), a special period of preparation before Christmas

• Drinks for the Twelve Days of Christmas, which begin on December 25 and end on January 5

• Drinks for each verse of the Christmas carol “The Twelve Days of Christmas”

• Drinks for the Feast of Epiphany (January 6) and a few straggler feasts thereafter

With Drinking with Saint Nick in your possession, your holiday drinking and party needs are more than covered.

FORMATTING, FLIPPING, AND PLANNING


There are sixty-three entries in this book: forty-four calendar days and two overlapping sections: The Golden Nights and the “Twelve Days of Christmas” song. When preparing for a soiree, feel free to toggle back and forth until you find something you like. Aren’t crazy about the drinks for Our Lady of Solitude on December 18? Then see what the offerings are on the second Golden Night. Not interested in the recommendations for Childermas on December 28? Then check out the fourth day of the “Twelve Days” song with its theme of Four Calling Birds. In fact, do not limit yourself to the calendar but feel free to combine suggestions from any part of the book to slake your guests’ thirst. For the letter killeth, but the spirit quickeneth.

Recipes are in separate call-out boxes, but be sure to consult the main text as well for other drink suggestions. And don’t forget the “Last Call” feature, which provides toasts and other ideas for your festivity.

Regarding the entries for calendar days: there will occasionally be two dates, one immediately following the title and one in parentheses. The first date is that of the traditional Roman calendar in use until 1969, the second that of the post-Vatican II calendar. Often, however, the two calendars are the same, in which case only one date is shown.

As for planning, apply the Boy Scout rule of being prepared to the Adult Swim of your happy hour. You would have to be a serious sot to already own every ingredient mentioned in this book, so be sure to shop ahead for what you don’t have. Perhaps you and your beloved can give each other one or two bottles for Christmas that are currently not in your liquor cabinet—it will be a happy confirmation of the cliché that it is better to give than to receive. Another suggestion is to see if your liquor store has a desired but seldom-to-be-used item in a small bottle, such as 50 ml or 375 ml (these are generally found on or behind the cashier’s counter). And if they don’t have the item at all, see if they can order it for you. Liquor chains often have merchandise at one branch but not another because of variations in local taste, but they can ship a product to the branch near you. Failing that, you can always make a “packy run” (as they say in New England) the next time you visit a more cosmopolitan center. Finally, you can find some items such as bitters and syrups online.


A NOTE ON OUR SELECTION PROCESS


Our beer and wine suggestions speak for themselves: the only thing we cannot predict is their availability in your locale, which will vary greatly according to state and county laws and market forces. We figured that with beer and wine it would be better to cast the net wide by mentioning as many as we could, including limited regional offerings, rather than have you miss out on a good microbrew or vintage that may be in your neck of the woods.

The availability of liquors and liqueurs also varies greatly from place to place, but here we followed a somewhat different logic. It may not always seem like it, but we tried not to include too many cocktail recipes that require rare or unusual ingredients—no easy feat in this age of ever more creative libations. With only a few exceptions, we used our adopted hometown of Waco, Texas as the canary in the mine. Waco’s alcohol retail market is not as vast as that of a major metropolis, but neither is it a dry town. We reckoned that if we could find an ingredient in our area, chances are good that you can too. And it is for you, and not the high-falutin’ mixologists living in the big city, that we are writing this book.

As for how we paired specific drink suggestions with this or that feast day, we let the Spirit be our guide to the spirits, allowing a variety of associations, no matter how tangential, to inform our decisions. In endorsing our flagship Drinking with the Saints, Fr. Mitch Pacwa playfully remarked that the book’s connections “between the saints and [its] featured beverages may be as strained as some of the cocktails, but they are just as interesting.” Our only objection to this observation is: may be strained? Let us be clear. It is not true that parts of Drinking with the Saints and now Drinking with Saint Nick are a stretch; rather, their entire content is a stretch. We are, after all, creating a dubious new genre: the Catholic cocktail manual.

CRISIS OF FAITH


In Drinking with the Saints, we offered a variety of tips for hosting a pious party. Our recommendations still stand, with two exceptions. Since the publication of our first book, we have had a crisis of faith, and we need to confess it before you and Our Lord. It is this: we have changed our opinion on the infamous shaking versus stirred controversy. We initially privileged shaking all cocktails because of the cool look that the little shards of ice have as they float on the surface of the drink. But shaking, we have since come to learn, is not always the right call. Depending on the ice used, shaking tends to water down a drink more than stirring, thus diluting its taste. We have all heard from James Bond that a martini should be shaken not stirred, but 007 made that call in the 1950s, when the proof of liquor was generally higher than it is today. It therefore made sense back then to go with shaking, which is why all the bartenders’ books from the 1920s on recommended it.

Bond also preferred a vodka martini, and vodka, especially when made from potatoes, is oilier than gin; shaking was said to disperse the oil better. But a gin martini is another matter. Gin, it is said, “bruises” when shaken; and like an insecure person with a fragile ego, when gin is bruised, it grows bitter. Hence a stirred gin martini is smoother than its shaken counterpart, with less of a sharp aftertaste.

As good Catholics, we were understandably confused about these new doctrines (new to us anyway), and since the pope and the Magisterium refused to answer our dubia, we decided to do a blind taste test. To our surprise, we found that we preferred the stirred martini over the shaken. Since we don’t want to force our religion on you, we suggest that you try the same experiment yourself. We can at least assure you that, in this case at least, the new policy is not inconsistent with immemorial teaching.

So now our rule of faith is this: When any of the ingredients are opaque—such as citrus juices, dairy, or eggs—shaking is the best way to mix those ingredients up. But for clear ingredients, go with stirring. Stirring does, however, take longer than shaking to chill a drink, so be prepared to put a little more effort into the preparation. In Drinking with Saint Nick, we recommend stirring forty times just as we recommend shaking forty times—it is the biblical number for penance and a good mortification prior to your reward. And those cool bar spoons with the spiral handles make it easy to stir and spin the spoon at the same time for maximum effect.

In Drinking with Saint Nick we generally preserve the original recipe, including the inventor’s instructions on shaking or stirring, but let your conscience and your patience be your guide.

A CHERRY JUBILEE


Second, we have come to learn that not all cherries are created equal. Most cocktail recipes call for a generic maraschino cherry, but if you want the gold standard in these little red babies, then look no further than the rich taste of Luxardo’s Original Maraschino Cherries. Luxardo, however, can be pricey, so our daily driver for cherries is now Toschi’s amarena black cherries—in our opinion, the best value overall. (Our local supermarket has them, but you can often get a better deal by buying in larger quantities on amazon.com.) We’re not trying to turn you into snobs, but once you try Luxardo or Toschi, the cheap maraschino cherries will taste like soggy balls of wax.

THE PARTING GLASS


Despite some changes in our taste, our goal nevertheless remains the same: to encourage Catholic friendship and merriment and to increase the number of pious festivities across the land. For us, drinking is not so much about drinking as it is about fellowship, and that is especially true during the Christmas holidays, hailed from the first moments of English Christendom as the time of good cheer and “wassail” (see p. 110). It is our hope that Drinking with Saint Nick will help wash out the bad aftertaste left by consumerism, raucous office parties, or the holiday rush, and enable you and yours to recover the original joy, innocence, and cheer of waiting for, celebrating, and raising a glass to the Christ Child. Wassail!
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ADVENT CALENDAR


FROM DECEMBER 1–24

You may have seen those Advent Calendars with little bottles of whiskey for each of the first twenty-four days of December. We like the idea, but the portions can be awfully small and the variety sometimes wanting. A better alternative, we think, is an Advent Calendar of cocktail, beer, and wine suggestions with the saints’ days as our inspiration.

But really: drinking during Advent? Although Americans have long abandoned the penitential aspects of the weeks before Christmas for shopping sprees and bacchanalian holiday shindigs, there are still a number of pious folks who want to keep a tight rein on merry-making until the actual feast of Christmas. So do we, but keeping your powder dry for the Twelve Days of Christmas does not mean that you can’t get in a little target practice beforehand. And it may be the case that the only opportunity you will have to make merry with friends is during Advent, before they leave town for a long Christmas vacation.

But before we present the Drinking with Saint Nick Wet Advent Calendar, here are some generic suggestions for Advent as well as some specific suggestions for a couple of its Sundays.





THE DAYS OF ADVENT






An excellent option to warm the frosty nights of Advent is German mulled wine. Known as “glow wine” because of the hot irons once used to make it, Glüwhein or Glüwein is traditionally consumed during the winter around Christmas, although it is also associated with the season of Advent. Here is a simple recipe for one person, followed by another for two to four.
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GLÜWHEIN (INDIVIDUAL)





4 oz. claret (or any hearty, dry red wine)

1 stick cinnamon

1/2 tsp. sugar

1 orange peel

1 lemon peel

1 whole clove

Build in a small saucepan, bring to the boiling point, let cool a little, and serve in Irish coffee cups or coffee mugs. (Note: do not allow the mix to boil, or the alcohol will evaporate—unless, of course, you are serving children and want it to evaporate.)
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GLÜWHEIN (SERVES 2-4)





1 bottle of claret or any hearty, dry red wine

3 sticks cinnamon

3 tbsp. sugar

1 orange, sliced

1 lemon, sliced

3 whole cloves

cardamom or ginger, to taste

Build in a saucepan, bring to the boiling point, let cool a little, and serve in Irish coffee cups or coffee mugs. (Note: do not allow the mix to boil, or the alcohol will evaporate—unless, of course, you are serving children and want it to evaporate.)


ADVENT SUNDAY OR FIRST SUNDAY OF ADVENT





The beginning of the liturgical year is also called Stir-Up Sunday because the Collect in the traditional Missal begins with the words, “Stir up, we beseech Thee.” Stir-Up Sunday also became the occasion for stirring up Christmas pudding in preparation for the great holiday. It even inspired a little ditty:

Stir up, we beseech Thee,

The pudding in the pot;

And when we get home

We’ll eat the lot.

As we mentioned in the introduction, cocktails with clear ingredients are better stirred while cocktails with opaque ingredients such as lime juice are better shaken (pp. xxii). In honor of Stir Up Sunday, guess which kind you should focus on tonight.

With one exception: If you are following the 1962 Missal or if the readings in the new Missal have as the Gospel this year the ominous Matthew 24:36-44, toast to the end of the world with the magnificent cocktail called the Last Word (which must be shaken).
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LAST WORD





3/4 oz. gin

3/4 oz. green chartreuse

3/4 oz. maraschino liqueur

3/4 oz. lime juice

Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.


GAUDETE SUNDAY, OR THIRD SUNDAY OF ADVENT





Most folks remember this Sunday in Advent as the one where the priest wears “pink” vestments. Just don’t say that to the priest or he’ll never wear them again (priests are men too, after all). The technical name for this beautiful liturgical hue is rose. Symbolically, rose can be seen as a lighter shade of the penitential color of violet, and thus it still evokes the penitence of the season but with an added dimension of joyful anticipation. The name Gaudete or “Rejoice” comes from the opening word of the traditional Introit (Entrance Antiphon) and the theme of the Epistle; it expresses the jubilance of waiting with hopeful certainty in the Lord’s fulfillment of His promises. The Sunday also constitutes a slight relaxation of the rigors of Advent, a sort of catching of one’s breath before the final penitential push.

And Drinking with Saint Nick is all about exploiting such relaxations. Catch your breath tonight with a pink or rose-colored cocktail. Have recourse to your favorite one, or try one of the three we recommend here. Let’s start with the classic Pink Gin, made famous by Great Britain’s Royal Navy in the nineteenth century. In 1824 it was discovered that bitters could cure seasickness. To encourage sailors to drink them, the Navy served bitters with something it knew its seamen would like—gin. To be more specific, the High Command mixed bitters, which gives the drink its pink color, with “sweet” Plymouth gin instead of “dry” London gin.
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PINK GIN





11/2 oz. Plymouth gin, chilled

1 dash Angostura bitters

1 lemon twist

Take a chilled cocktail glass, add the bitters, and coat the interior of the glass with the bitters by swirling it around. Add gin and garnish with lemon twist.

You can also dazzle your friends with your knowledge by asking them if you “want it in or out”, that is, if they want the remaining bitters tossed out after it has coated the glass or left in.

If you have only dry London gin on hand, try a Pink Rose.
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PINK ROSE





11/2 oz. gin

1/4 oz. grenadine

1/4 oz. cream

1 egg white

1/4 oz. lemon juice

Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.

Or, try this lovely and refreshing libation that we discovered in a 1934 cocktail manual. It is called a Bacardi Cocktail, but in our household we refer to it as a Jubilee.
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BACARDI COCKTAIL





2 oz. Bacardi rum

1/2 oz. grenadine

1/2 oz. lemon juice

Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.



ST. EDMUND CAMPION, DECEMBER 1





Edmund Campion (1540–1581) was a rising star in Elizabethan England and in the Anglican Church when he threw it all away for union with the Bishop of Rome. Campion first fled to Ireland, where he escaped arrest and torture by adopting the pseudonym “Mister Patrick.” He then studied at the Catholic English College of Douai in France and, after being ordained a priest in the Society of Jesus, taught rhetoric and philosophy at the Jesuit college in Prague. In 1580, when the Jesuits began a mission to England, St. Edmund was among them. The night before he left, one of his fellow priests was moved to write over his doorway: “Father Edmund Campion, Martyr.”
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