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  “My rule of life prescribed the drinking of alcohol before, after, and if need be, during all meals and in the intervals between them.”

  — Winston Churchill
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  To state the obvious before getting into the curious, wine has long been the indispensable companion to fine dining. But curiously, as the profession of bartender becomes more like that of a chef, collaboration between bar and kitchen has progressed. “The marriage of food and wine should allow for infidelity,” suggested culinary writer Roy Andries de Groot. Ingredient-driven cocktails, made with top-shelf liquors, fresh seasonal fruits, flavored bitters, and other artisanal components, have begun to reflect a restaurant’s artful cuisine and to challenge wine’s dominance as the dinner beverage of choice. The secret is out—our food is having an affair with cocktails.

  The mutual attraction of cocktails and food was noticed as early as 1933 in the book What’ll You Have? by Julien J. Proskauer: “The perfect hostess never serves cocktails without some little appetizer accompanying them.” This book explores cocktail pairings beyond the traditional accompaniments. Forty-four original pairings, including appetizers, soups, salads, entrées, and desserts were collected from restaurants around the United States.

  First-rate food and mixed drinks—judiciously and harmoniously paired—become something more than the sum of their parts. Cocktails at Dinner serves as a primer to these progressive combinations for the home kitchen and bar, for cooks and bartenders at all levels. It showcases a range of innovative, yet accessible recipes from a diversity of cuisines, opening the door to new possibilities in dining and entertaining.

  This compendium is a coming out of sorts for a restless band of artisans who have in common the desire to deliver something more and the willingness for open exchange. An idea may originate in the kitchen and then work its way out to the bar. Or a bartender’s novel concoction might provide inspiration for a new dish by the chef. Parisian bartender Colin Peter Field suggests that, “like great sauce chefs, bartenders must be experienced and thoughtful as far as their ingredients are concerned.” The joint efforts of chefs and bartenders featured here provide unexpected pleasures and stretch palate perspectives. The process or methodology by which each pairing came together is explained, leading the reader on a sensorial journey to new and interesting partnerships at the table.

  Cocktails can lend a more festive atmosphere to special occasions, and playing matchmaker with food and drink could liven up the menu at your next get-together. Successful pairings require familiarity with the flavors and aromas of spirits and liqueurs, as well as an understanding of food preparations, ingredients, and the ways different flavors harmonize and connect. For you, dear reader, we offer a book’s worth of examples and guidance. With this volume as trusted accomplice, you’ll be able to recreate a variety of enlightened pairings with precision and confidence.
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  Like jazz, a successful pairing can’t always be explained in specifics, but you know it when you taste it. The flavors and textures of a well-paired dish and drink will play off of each other in surprising and pleasing ways. Sometimes a cocktail works so well with a dish, you can’t imagine one without the other. When experimenting with new pairings, begin by tasting each in your mind. If food drives the cocktail, consider the dish’s flavor profiles and then fashion a complementary drink. If a cocktail inspires a counterpart from the kitchen, find a proper balance, with neither food nor drink dominating the other.

  The Italian sartorial art of contrasting jackets and trousers is called spezzato, a term we have appropriated from menswear to describe a food/cocktail pairing gone wrong. The benefits of experimentation are undeniable, yet one should avoid a spezzato at the dinner table like a mismatched top and bottom. The following principles are intended to inspire and guide your own successful matchmaking:

  •   Buy fresh, high-quality ingredients for both dish and cocktail. Professional mixologists build their drinks from the same pool of ingredients used by the chef.

  •   A cocktail pairs well with a dish by one of two means—matching or contrasting its flavors. For example, the smoky, woody flavor of a bourbon-based drink heightens similar flavors in barbequed meat. On the flipside, a cocktail can temper extreme flavors—for example, a sweet or fruit-driven drink can bring a cool contrast to a spicy dish.

  •   Complement a dish by using a common ingredient (or ingredients) in the cocktail recipe. Herbs can be used in this capacity, either muddled or added as garnish for their aroma and visual appeal.

  •   If a cocktail’s predominant flavors come from the mixers, rather than the spirits, use those to guide the pairing. For instance, the lemon in a margarita instead of the tequila might better define a partnership with a seafood dish.

  •   For a dish with complicated flavors or multiple seasonings, serve a cocktail that’s simple and distinct. Don’t overpower the dish.

  •   Avoid pairing a high-alcohol cocktail with a dish that has especially subtle flavors. On the other hand, dishes with strong flavors such as fried foods or those containing cheese or smoked fish, can stand up to the taste of alcohol.

  •   Consider the texture or consistency of a cocktail. Thicker cocktails made with liqueurs are awkward with red meat or rich sauces. Frozen cocktails can overwhelm the palate, while carbonated cocktails pair well with full-flavored foods. A cocktail can reflect a textural element of the dish by incorporating spices and herbs.

  •   A dish paired with a cocktail may need more acidity than if it were paired with wine. Fatty or salty foods pair best with cocktails high in acidity. Salinity can tire the palate. Acidity enlivens, cleanses, and balances.

  •   For the dessert course, a cocktail should be sweeter than the dessert. Pay attention not only to flavor, but also to mouthfeel. Consider a full-bodied cocktail for the end of the meal, just as you might serve a cordial.

  •   Serve cocktails in small portions if pairings are offered with multiple courses.
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  Small Plate Pairings

  What's Your Twenty?

  +Tempura Eggplant Chips

  Barley's Ghost

  +Lamb Pintxos with Harissa

  35-MM Manhattan

  +Duck Confit with Blue Cheese and Huckleberry Gastrique

  Pisco Sour

  +Sea Bass “Tiradito”

  Ward Eight

  +Grilled Watermelon and Heirloom Tomato Salad

  Amareno Trois

  +Sirloin Carpaccio

  Herbaceous Tequila Bramble

  +Prawn Ceviche with Crostini

  Mexican Brush Fire

  +Oven-Roasted Oysters with Chili-Tequila Butter

  Juniper's Twist

  +Escolar-Stuffed White Mushrooms

  The Last Word

  +"Still Life" with Garden Tomatoes, Ricotta, Crispy Chicken Skin, and Basil

  Better Living

  +Cucumber Salad with Strawberries and Grilled Ricotta Salata

  Savannah Spoken Word

  +Snapper Crudo with Juniper-Infused Butter

  The Whiskey Shiver

  +Roasted Sweet Potatoes with Gremolata and Pepper Jam

  The Sunday Morning

  +Blue Corn Hushpuppies with Voodoo Dipping Sauce

  Right up My Alley

  +Lamb Tartare with Celery Root Remoulade

  Red Wedding

  +Sweet Onion Soup with Bone Marrow Dumplings

  Sazerac

  +Calf Sweetbreads with Dumplings

  Cane Salato

  +Grilled Escarole “Sotto Aceti”

  Disco Volante

  +Thai-Style Chicken Wings

  Nightshade

  +Escabeche de Pescado in Avocado Cups

  Rouge

  +Truffle Popcorn with Pecorino Romano Cheese

  Main Plate Pairings

  Apples to Apricot

  +Seared Maine Sea Scallops with Sweet Corn Soup

  The Wilbur Mary

  +Bison Burger with Charred Tomato Barbeque Sauce

  Fireside 75

  +Bourbon-Glazed Chicken & Waffles

  Sarsaparilla Old Fashioned

  +Yak Meatloaf with Chipotle Mashed Potatoes

  The Brandy Bishop

  +Veal Tournedos Chantal

  Tongue Tied

  +Salt & Pepper Wood-Fired Pork Ribs with Saba

  Braised Pineapple-Vanilla Martini

  +Cavatelli with Broccoli Rabe, Anchovy & Spicy Peppers

  The Witch

  +Vermouth-and-Fennel Steamed Mussels

  Corpse Reviver #2.1

  +Grilled Lamb Skewers with Garlic Mint Yogurt and Tomato Marmalade

  New Cuban

  +Jumbo Scallops with Roasted Red Pepper Chimichurri

  Johnny's Appleseed

  +Pork Mignon with Brussels Sprouts and Fingerling Potatoes

  Morte Rossa

  +Polenta Terra e Mare

  Little Mr. Sunshine

  +Potato Pierogi with Citrus Lavender Marmalade

  Highbury Cocktail

  +Flounder “Muffuletta”

  "Breakfast in Denver" Bloody Mary

  +Freakin' Denver Omelet

  The Playboy

  +Plantain Polenta with Spicy Tomato Ragu

  All Hands on Deck

  +Grilled Jerk Quail with Banana Rum Jam

  Pimm's Blue Ribbon

  +Skate Wing Fish & Chips

  Dessert Pairings

  Lavender Bee's Knees

  +Lavender Goat Cheese Tartlets

  Smoked Peach Manhattan

  +Southern Peach Cobbler

  The Lonely Hunter

  +Chocolate-Banana-Nut Trifle

  Bella Lugosi's Dead

  +Orange Cardamom Chocolate Financiers

  Elephant Flip

  +Crème Fraiche Cheesecake
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  The Rosebud team worked in perfect unison to create an interesting dining experience, challenging the diner’s notion of how food and cocktails could relate. “I like to think of my cooking as very approachable,” says Chef Ron Eyester, “yet I want to convey a sense of depth. You usually will not find more than three or four different flavors on any of my plates.” Ron chose eggplant as the focal point of the dish and called in Jeff Jackson, resident drinksmith and “wine dude” to work on a compatible cocktail. With his experience both in the kitchen and behind the bar, Jeff’s approach was methodical. “Coming from a wine background, I wanted to use a riff of the champagne cocktail, but with the fried dish I needed higher alcohol. Ron suggested a bold, smokey note, so I added a well-aged scotch to the recipe along with lime and orgeat in a kind of tantalizing tart/sweet dance. Distinctive as it was pleasurable, the cocktail came to life alongside the dish.”
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  WHAT’S YOUR 20?

  PAIRED WITH

  TEMPURA EGGPLANT CHIPS
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  ROSEBUD, ALTANTA, GA

  JEFF JACKSON, MIXOLOGIST

  RON EYESTER, CHEF
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  The eggplant is a thing of beauty. Its ability to balance multiple flavors makes the vegetable a perfect complement to any meal involving several ingredients, and according to Mr. Eyester, its own mild flavor broadens the space for a range of influences. “Fried and crunchy foods pair well with high-intensity cocktails,” explains the chef, whose beer-batter tempura meets its match with Mr. Jackson’s complex drink.

  

  [image: image]

  [image: image]     WHAT’S YOUR 20?     [image: image]

  MAKES 1 SERVING

  The name is slang for “what’s your location?” or “identify your position,” a sly reference to the point at which a combination of ingredients is successful. The drinksmith begins with an aromatic Scotch, slightly sweet and fruity, with vanilla notes. It mixes well with the creamy texture of champagne liqueur, tartness of lime, and rich almond of orgeat. Complex yet drinkable—flavors and aromas bleed into one another.
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  1½ ounce Glenlivet 12-Year-Old Single Malt Scotch Whiskey

  ¾ ounce Henri Giraud Ratafia de Champagne

  ½ ounce freshly pressed lime juice

  ½ ounce orgeat syrup

  Combine all ingredients with ice in a shaker. Shake vigorously and strain into a pre-chilled coupe.
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  MAKES 4 SERVINGS

  The chef uses this easy and clever technique to fry eggplants—sliced into chips, coated in batter, and dropped into searing hot oil so they cook quickly for an extra-crispy tempura crust. The cocktail is an excellent partner, stimulating the appetite with its “incense” and heightening the eggplant’s flavors. Tempura is best served immediately and can be garnished with crumbled feta or goat cheese, and if you wish, a side of a favorite dipping sauce.
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  1 (12-ounce) bottle lager beer

  3 cups tempura flour + flour for coating

  8 cups soda water

  1 teaspoon granulated garlic

  1 tablespoon salt

  1 large eggplant, peeled and cut into ½-inch slices

  chopped parsley, for garnish

  crumbled feta cheese, for garnish

  Combine the beer, tempura flour, soda water, granulated garlic, and salt into a bowl. Mix to create tempura batter. Dip slices of eggplant into bowl of flour before dipping into the tempura batter. Cover the eggplant chip completely before frying. Fry at 350°F until golden brown, about 4 minutes on each side. Remove from the oil with a slotted spoon onto a plate lined with a paper towel (to absorb excess oil). Garnish with the parsley and feta cheese, and serve immediately.
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  What's Your 20? and Tempura Eggplant Chips
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  BARLEY’S GHOST

  PAIRED WITH

  LAMB PINTXOS WITH HARISSA
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  AUTRE MONDE CAFÉ, BERWYN, IL

  MARCUS LANE REIDY, MIXOLOGIST

  DAN PANCAKE AND BETH PARTRIDGE, CHEFS
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  In the Northern Basque region in Spain, pintxos (pronounced “peen-tchos”) are the region’s answer to tapas—skewered bites of grilled meats and veggies (the term comes from the verb pinchar, meaning to skewer or puncture). Usually eaten in local bars, these sociable dishes are rooted in the tradition of sharing food with friends. At Autre Monde, kitchen and bar take on the art of pintxos with grilled lamb, ﬁred-up with Tunisian hot chili, and set into play with a seductive cocktail.

  

  [image: image]

  [image: image]     BARLEY’S GHOST     [image: image]

  MAKES 1 SERVING

  Orgeat (pronounced “or-zsa,” like Zsa Zsa Gabor) syrup is made from almonds but was originally derived from barley water, according to food historian Ray Sokolov, and was an extraction of raw barley sweetened with sugar. The cocktail’s reference point, an ingredient Sokolov calls “barley’s ghost,” adds texture, almond flavors, and nutty aromas to Mr. Reidy’s composition. Oak-aged rum provides bittersweet, maple-like notes, and Crema’s mescal-agave mix works its smoky-spicy magic in partnership with the spicy lamb dish.
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  1¼ ounces Zaya Gran Riserva

  ¾ ounce Small Hands Orgeat (almond syrup)

OEBPS/Images/cover.jpg
Cocktails

at

Dinner

DARING PAIRINGS OF DEL\C\OUS RECIF’ES
AND ENTICING MIXED DRINKS

Al &

MicHAEL TURBACK & JuLia HASTINGS-BLACK






OEBPS/Fonts/MinionPro-BoldIt.otf


OEBPS/Images/top.jpg





OEBPS/Images/imgr.jpg





OEBPS/Images/imgl.jpg





OEBPS/Images/star.jpg





OEBPS/Images/line.jpg





OEBPS/Fonts/MinionPro-It.otf


OEBPS/Images/iii-4.jpg





OEBPS/Images/iii-3.jpg





OEBPS/Images/img.jpg





OEBPS/Images/13-1.jpg





OEBPS/Fonts/MinionPro-Bold.otf


OEBPS/Images/i-1.jpg
GOGKTAIL3 AT DINNER

DARING PAIRINGS OF DELIGIOUS DISHES
AND ENTIGING MIXED DRINKS

by Michel Turback
od
Julia fostings-Black

Skyborsc Publishing





OEBPS/Images/bottom.jpg





OEBPS/Images/iii-2.jpg





OEBPS/Images/iii-1.jpg





OEBPS/Images/9-1.jpg
ERR e b W






OEBPS/Fonts/MinionPro-Regular.otf


OEBPS/Images/9-2.jpg





OEBPS/Images/8-2.jpg





OEBPS/Images/8-1.jpg





