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Wherever the Catholic sun doth shine,

There’s always laughter and good red wine.

At least I’ve always found it so.

Benedicamus Domino!

—HILAIRE BELLOC

I’ve found it so too, which is why I wrote Drinking with the Saints. The Catholic contribution to the spirits world is almost as impressive as its contribution to the spirit world. Consider the following:

       • Beer may have been invented by the ancient Egyptians, but it was perfected by medieval monasteries, which gave us modern brewing as we know it. To this day, the world’s finest beer is made within the cloister.

       • The méthode champenoise was invented by a Benedictine monk whose name now adorns one of the world’s finest champagnes: Dom Pérignon. According to the story, when he sampled his first batch, Pérignon cried out to his fellow monks: “Brothers, come quickly. I am drinking stars!”

       • Whiskey was invented by Irish monks, who probably shared their knowledge with the Scots during their missions. Whiskey was first prescribed medicinally as a cure for “paralysis of tongue,” and apparently it works: no Irishman since has ever been accused of having a paralyzed tongue.

       • Chartreuse, the world’s most magical liqueur, was perfected by Carthusian monks and is still made by them. Only two monks at any time know the recipe.

       • The California wine industry began when Blessed Junípero Serra and his Franciscan brethren brought the first wine grapes to the region. And its rebirth in Napa County after Prohibition was thanks in large part to a chemistry teacher and LaSalle Christian Brother named Brother Timothy.

       • The liqueur Bénédictine DOM (an abbreviation of Deo Optimo et Maximo, “To God, Most Good and Most Great”) was invented by Dom Bernardo Vincelli to “fortify and restore weary monks.”

       • Frangelico liqueur, which today comes in a brown bottle shaped like a monk with a cloth cincture around its waist, was invented by a hermit monk of that name during his solitude by experimenting with various nuts, herbs, and berries he had gathered.

       • Rompope, a kind of Mexican eggnog, was invented by nuns in Mexico when it was still a Spanish colony.

And that is just the beginning.

Now to teetotalers and anti-Catholic malcontents, this litany of accomplishments may only confirm their association of Romanism with rum and the rabble (did you know that Prohibition was animated in part by a backlash against America’s papist immigrants?). But I prefer the view of the wine and whiskey encyclopedist E. Frank Henriques, who took the fact that some of the world’s greatest liquors originated from men and women who left the world to follow Christ as a fulfillment of Matthew 6:33: “Seek ye therefore first the kingdom of God, and His justice, and all these things shall be added unto you.” I also agree with H. H. Munro, a novelist who wrote under the nom de plume Saki: “People may say what they like about the decay of Christianity; the religious system that produced green Chartreuse can never really die.” And I am in accord with G. K. Chesterton, who is said to have converted to Catholicism because it was the only religion that could reconcile the pipe, the pint, and the Cross.

We could sit on the back porch all night and discuss why this is so over a good bottle of scotch or bourbon, but at the risk of cutting the conversation short let me suggest that the ultimate cause is both a gratitude for the goodness of creation as well as an understanding of that creation as “sacramental.” To the Catholic mind, not only can earthly, physical things be turned by the agency of God into channels of divine, invisible grace (as we see with the seven sacraments), but all creation is a sacramentum, or “divine sign,” pointing to the luminous goodness of God. Like William Blake, Catholics see a world in a grain of sand and a Heaven in a wildflower. And they even get a foretaste of that Heaven in the simple pleasures of table and tavern.

And did I mention friendship? Thanks to the charity of God poured forth into our hearts by the Holy Spirit, we love God as Our Father and all of mankind as our brother or neighbor. And we break the ice with our brethren better when sharing a nip or two. Candy is dandy but liquor is quicker. Or as our separated Episcopal brethren like to say, where two or three are gathered in His name, there is a fifth.

Now, none of this means that we should become lushes. Chesterton, who was known to bend the elbow, put it this way: “We should thank God for beer and burgundy by not drinking too much of them.” For the great St. Thomas Aquinas, alcohol can be consumed in a moral manner usque ad hilaritatem, to the point of cheerfulness. That point does not include holding up the lamppost or three-sheeting it to the wind.

In fact, Drinking with the Saints has as one of its aims the promotion of the refined and temperate art of drinking, an art which involves a discerning palate, a sense of moderation, and a generous dose of self-knowledge. The art also calls for a certain mindfulness or contemplative presence: the wise drinker thoughtfully appreciates the rivulets trickling over his tongue rather than mechanically quaffing torrents in order to short-circuit his God-given intelligence. Spring-break binges and other such riotous extremes are as alien to genuine Catholic tippling as pornography is to fine art. You can be sure that when Our Lord made wine so good that it impressed even the seasoned steward at the Wedding of Cana, He was endorsing only the best forms of imbibing.

Thus, like the stone jars holding the good wine brought into existence by a loving Lord in obedience to His interceding mother, Drinking with the Saints contains ideas and recommendations to help celebrate with friends and family one of the great jewels of Catholic life, the liturgical year. The Catholic sanctification of time is so celebratory that even a generic weekday on which a special feast day does not fall is called in Church Latin a feria, or “feast.” Even the periods of fasting, which were plentiful prior to Vatican II, were there not to make us morbid but to prepare us for the ensuing celebration (the joy of Easter is just not the same without forty days of real asceticism). And even those fast days were not meant to be dour or dismal: as the traditional Gospel for Ash Wednesday reminds us, “When you fast, be not as the hypocrites—sad.”

And so Drinking with the Saints is to help you be not sad but glad of heart and to put something special in your glass when you toast our friends and intercessors in Heaven, the saints. Every recommendation in this book has been tailor-made for a particular saint or feast day; and like the Gospel householder who brings forth out of his treasure things new and old, it contains original concoctions (over two dozen) as well as classic recipes and revered beverages (more than three hundred cocktails, and that’s not including wine and beer recommendations).

Of course, it may sound strange to think of yourself drinking with the faithful departed, but do you remember that line in the Creed about the Communion of Saints? It affirms that we in the Church militant below are united with the Church triumphant above for the simple reason that death, that silly stingless thing, has no dominion over the Mystical Body of Christ. My departed holy brother or sister in Christ is as alive to me as my pewmate kneeling next to me, for exactly when one of that cloud of witnesses has shuffled off this mortal coil is spiritually irrelevant thanks to the Resurrection that has trampled death by death. And yes, perhaps it is ironic that we are toasting to and drinking with the saints, some of whom were renowned for their extraordinary self-denial. Yet even John the Baptist, who drank “neither wine nor strong drink” (Lk. 1:15), is now rejoicing at the Wedding Feast of the Lamb. And if Cana is any indication of Our Divine Bridegroom’s preferences, you can be sure that the celestial vintage is being enjoyed by all.

And so to those already at the Wedding Feast, Orate pro nobis, and to those still on pilgrimage here below, Prosit!


INTRODUCTION
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HOW TO USE THIS BOOK, HOW TO MIX, AND HOW TO TOAST



HOW TO USE THIS BOOK
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There is no need to follow this book religiously, so to speak. Use it when the spirit moves you. Every Catholic family or community has a special fondness for particular saints or feast days. Perhaps it is a family member’s birthday or name day, the feast day of the saint after whom he or she was named. Perhaps it is the titular feast day of your parish, your town, or your country—and your country can be either your current place of citizenship or the homeland of your ancestors (think of Irish Americans on St. Patrick’s Day and Mexican Americans on the feast of Our Lady of Guadalupe). Perhaps it is the feast of the patron saint of your profession: you can buy a round for your coworkers and evangelize them at the same time! Or perhaps it is the saint(s) to whom you have turned in your life for solace, intercession, inspiration, or instruction. Procuring or mixing a special beverage for the occasion adds an extra note of jubilation and recognition.

You’d have to be a serious dipsomaniac to have everything you need for the whole year already in your liquor cabinet, so for those holy days that have a special meaning to you, make sure to plan ahead. Keep in mind that some of the ingredients may take time to track down or to special-order, and their availability may depend on where you reside and local laws regarding interstate shipments of alcohol. We have tried to provide a range of options for each feast day, but even so, there is no substitute for planning ahead.

One of the goals of this book is to encourage Catholic friendship and merriment and to increase the number of pious parties across the land. As a good host, you will obviously encourage your guests to sample your offerings, but some of them may have taken The Pledge: be sensitive and don’t push it if they say no. Have tasty nonalcoholic alternatives on hand (like a virgin drink or a sparkling mineral water named after a saint—see pages 194 and 63). Also, be aware that just as the Holy Spirit hath given different ministries to different members of the Body of Christ, so too hath He given different levels of tolerance. Again, don’t push it, lest you have to bear some of your guests’ infirmities.

If you have the large cocktail glasses that are popular these days, do not fill them to the top, for these unwieldy tubs discourage moderation. The drink warms up and tastes bad near the bottom, forcing the drinker to gulp it quickly if he is to enjoy it. He may think he has “had only two drinks” after finishing two of these mondo-cocktails, when in fact he has drunk the equivalent of three or four. Also, don’t fill someone’s glass without his permission; otherwise it is difficult for him to keep track.

Regarding the Church calendar, kindly consult Appendix I, which explains why Drinking with the Saints has dates for the 1962 calendar followed by dates in parentheses (for the 1970/2002 calendar). As for the calendar in general, don’t forget that the Church follows the Hebrew reckoning of a day, and thus a feast day begins the evening before, on its vigil. In other words, you can begin on the evening of January 24 to celebrate the feast of St. Paul’s conversion (January 25). Sometimes the feasts of more than one saint fall on the same day. When this happens, feel free to borrow the idea for one saint and apply it to the other. Finally, don’t be afraid to expand on what we have written with whatever comes to mind. As we discovered and as you will soon see, matching particular saints to particular drinks is an entertaining and addicting exercise (the matching part, not the drinking part).

HOW TO MIX
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You may have heard the joke about the rich man who wanted to give a Lexus to a religious order if they prayed a novena for him. The Franciscans replied, “Sure we’ll pray a novena, but what’s a Lexus?” The Dominicans replied, “Sure we’ll pray a novena, but what’s a Lexus?” And the Jesuits said, “Sure we’ll take a Lexus, but what’s a novena?” We suspect that our readers will similarly fall into two groups that do not always overlap: those who know their way around a bar and those who know the Communion of Saints. To bridge this gap, Appendix II gives you some important terms from the world of alcohol that are used throughout this book (see p. 445). Here are some other tips.

Make sure you own a cocktail shaker, which usually comes with its own strainer built into the lid. The key to a good cocktail is making it well mixed and ice cold. In Drinking with the Saints, we recommend shaking a drink forty times—a nice biblical and penitential number. It’s easy to keep track by counting in five sets of eight: for the last set, we shake even more vigorously to get those magical tiny shards of ice that float on the drink.

You can generally use the same shaker to mix two or possibly three drinks at a time (depending on the size of the shaker), but be careful not to overfill it with ingredients or the ice will not be able to work its magic. And use fresh ice for each batch.

Don’t fill large cocktail glasses to the brim (see pp. xiv–xv). In the post–World War II days of the three-martini lunch, the standard cocktail glass held four ounces, giving you a drink of about two and a half ounces. (If you don’t believe me, watch Alfred Hitchcock’s North by Northwest and notice how small the martini in Cary Grant’s hand looks when he is with Eva Marie Saint on the train.) Today, a cocktail glass can have a capacity of seven ounces or more. Three of those martinis, and lunchtime is over.

When using an old fashioned glass or a highball, fill it with ice. The more ice, the cooler the drink, and the cooler the drink, the less it will melt the ice and water down the drink.

For best results, use fresh lemon or lime juice. It takes more effort, but it is well worth it. Store-bought juice is less sweet and has a narrower range of flavors.

HOW TO TOAST
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Drinking isn’t about drinking; it’s about conviviality. And part of the art of conviviality is the toast, no matter how simple. Toasting is about as old as drinking itself and just as important, although it is in a lamentable decline these days. And it has deeply religious roots. The original “libation” consisted of pouring out the first portion of one’s drink to the gods with an invocation. 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.

As for the etiquette of pious imbibing, the lives of the saints provide some helpful guidelines. Sts. George (see pp. 83–86), Benedict (see pp. 58–63), Portianus (see pp. 324–25), and, most famously, John the Evangelist (see pp. 372–75) foiled assassination attempts by blessing a poisoned cup before drinking from it. While we cannot promise the same results, you can still incorporate a blessing in your toast. In the Rule of St. Benedict, a monk is to be deprived of his wine if he misses grace before meals three times, while at St. Margaret of Scotland’s table, no one was permitted to have his after-dinner drink until grace after meals had been said (see p. 130–31). To this day, the postprandial round of scotch is known as the Grace Cup. Both Benedict’s and Margaret’s rules remind us of the importance of subordinating our quaffing to pious ritual and restraint.

With this in mind, Drinking with the Saints occasionally offers toasting or other practical advice near the end of an entry under the heading Last Call—although for you it will often be the inaugural part of the evening. You can also draw from the entry’s explanation of a feast day to welcome your guests and get the ball rolling officially, or you can use, either in whole or in part, the benedictions given below. It won’t have the same spiritual oomph (to use a fancy theological term) as a blessing from a validly ordained priest, but every baptized layman can and should bless his food, his drink, and his family. And if a priest is one of your guests, ask him to give the blessing.

Finally, there is nothing wrong with using a prayer or blessing as a toast—it all depends on your perspective. A Franciscan and a Jesuit, both fond of the drink, wanted to have a draught while they prayed the Breviary, and so they asked permission from their superiors. The Franciscan was turned down because he asked if he could drink while he prayed, but the Jesuit’s request was granted because he asked if he could pray while he drank.

The following blessings are all from the traditional Roman Ritual. Gotta love that ol’ time religion.

Blessings

          Formal Opening (Adapted for Lay Use*)

          All make the sign of the cross as the leader says:

               [image: ][image: ]. Our help is in the name of the Lord.

               [image: ][image: ]. Who made Heaven and earth.

               [image: ][image: ]. O Lord, hear my prayer.

               [image: ][image: ]. And let my cry come unto Thee.

He then says one of the following blessings:

          Blessing of Beer

          Let us pray.

          Lord, bless this creature beer, which by Your kindness and power has been produced from kernels of grain, and let it be a healthful drink for mankind. Grant that whoever drinks it with thanksgiving to Your holy name may find it a help in body and in soul. Through Christ our Lord.

          [image: ][image: ]. Amen.

          Blessing of Wine for the Sick

          (Though perhaps it can be used on the healthy too—aren’t we all just a wee bit sick?)

          Let us pray.

          Lord, Jesus Christ, Son of the living God, who in Cana of Galilee changed water into wine, be pleased to bless and to hallow this creature, wine, which You have given as refreshment for Your servants. And grant that whenever it is taken as drink or poured into wounds it will be accompanied by an outpouring of grace from on high. Who lives and reigns forever and ever.

          [image: ][image: ]. Amen.

          Blessings of Wine and Other Beverages

          (Taken from the feast of St. John the Apostle and Evangelist—see p. 372–75.)

          Let us pray.

          If it please You, Lord God, bless and consecrate this vessel of wine (or any other beverage) by the power of Your right hand; and grant that, through the merits of St. John, apostle and evangelist, all Your faithful who drink of it may find it a help and a protection. And as the blessed John drank the poisoned potion without any ill effects, so may all who today drink the blessed wine in his honor be delivered from poisoning and similar harmful things. And as they offer themselves body and soul to You, may they obtain pardon of all their sins. Through Christ our Lord.

          [image: ][image: ]. Amen.

          Let us pray.

          O Lord Jesus Christ, who spoke of Yourself as the true vine and the apostles as the branches, and who willed to plant a chosen vineyard of all who love You, bless this wine and empower it with Your blessing; so that all who taste or drink of it may, through the intercession of Your beloved disciple John, apostle and evangelist, be spared every deadly and poisonous affliction and enjoy bodily and spiritual well-being. Who lives and reigns forever and ever.

          [image: ][image: ]. Amen.

          Let us pray.

          God, who in creating the world brought forth for mankind bread as food and wine as drink, bread to nourish the body and wine to cheer the heart; who conferred on blessed John, Your beloved disciple, such great favor that not only did he himself escape the poisoned potion but could restore life by Your power to others who were dead from poison; grant to all who drink this wine spiritual gladness and everlasting life. Through Christ our Lord.

          [image: ][image: ]. Amen.

Toasts

Finally, easy and well-known toasts can be worked into any occasion, such as:

       • “Cheers”

       • Ad multos annos (“To many years” in Latin, the rough equivalent of “many happy returns”)

       • Cent’anni (A contraction of the Italian cento anni, or “one hundred years,” used to toast to one hundred years of health)

       • Chinchín (Equivalent of “cheers” in Spanish. However, it is also Japanese slang for the male sexual organ. Avoid this toast with Japanese guests!)

       • “To your health”

       • Salut, Salud, Za zdorovie, Proost (“To your health” in French, Spanish, Polish/Russian, and Dutch, respectively)

       • Prost (“To your health” in German, used with beer)

       • Zum Wohl (“To your health” in German, used with wine)

       • Prosit—(“To your health” in Latin, it appears in the traditional Latin Mass in a prayer before the priest’s Holy Communion)

[image: ]

* Instead of “O Lord, hear my prayer,” etc., a priest or bishop says, “The Lord be with you,” to which the others respond, “And with thy spirit.” A priest or bishop also makes the sign of the cross over the object at the words “bless,” “hallow,” or “consecrate” in the prayer.


PART I
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THE FEASTS OF THE SAINTS

(THE SANCTORAL CYCLE)


CHAPTER ONE
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January

SAINTS

FOR JANUARY 1 THROUGH 6, SEE THE TWELVE DAYS OF CHRISTMAS, PAGE 367
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ST. EMILION, JANUARY 7
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St. Emilion (d. ca. 767) was a monk from Brittany who, after being treated unjustly at a Benedictine monastery, came to Aquitaine in southwestern France. According to one account, he promised to manage a local count’s finances but was fired for giving some of his master’s bread to the poor. Emilion decided to become a hermit and settled in a small limestone cave. He began to carve out an entire subterranean monolithic church (a church made from just one stone), a task that would take his monastic successors three centuries to complete. The amazing church, which is the largest of its kind in Europe, is now a UNESCO World Heritage Site along with the village of Saint-Émilion that grew up around the saint’s humble hermitage.

St. Emilion is also said to have discovered spring water in his cave with miraculous healing power, which was particularly useful to the pilgrims who came. Another useful service that the monks of St. Emilion provided was the wines that they produced. Today, Saint-Émilion remains one of the principal areas of Bordeaux for red wines. There are no fewer than five appellations bearing the saint’s name: Montagne-Saint-Émilion, Saint-Georges-Saint-Émilion, Lussac-Saint-Émilion, Puisseguin-Saint-Émilion, and Saint-Émilion.

Spain too honors today’s saint. The Bodegas Emilio Lustau in the Jerez region makes a fine sherry called San Emilio.

OUR LADY OF PROMPT SUCCOR, JANUARY 8
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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,” if you need a more modern idiom). It was devotion to Our Lady under this title that obtained victory for the United States during the Battle of New Orleans on January 8, 1815. The night before the battle, the local 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 two thousand 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.

[image: ]

In honor of Our Lady’s speedy aid, we present a drink invented for the NOLA wedding of our friends Kevin and DeAnn Stuart: Prompt Succor Punch. Consider the play on words a reminder of how the British must have felt after the Battle of New Orleans. Herbsaint, a liqueur that originated in New Orleans, gives the punch a wry soupçon of anise. And Chartreuse is always good for the soul (see pp. 273–74).

[image: ]

Prompt Succor Punch

2 cups sugar

2 cups water

2 cups lemon juice

2 cups lime juice

2 cups gin

¾ oz. yellow Chartreuse

¾ oz. Herbsaint

thin slices of lemon and lime

[image: ]

In a saucepan, mix sugar and water and bring to a boil, stirring until the mixture is clear. Remove from heat and let cool to room temperature.

Add to a punch bowl or pitcher filled with ice, along with all the other ingredients, and stir well. Makes 8 cups.
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ST. ERHARD, JANUARY 8
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Little is known of St. Erhard of Regensburg or Ratisbon except that he was born in Ireland in the seventh century, came to the Continent as a missionary bishop, and founded several monasteries there, including the convent of Niedermünster in Regensburg, Bavaria.

St. Erhard is a premium German beer that comes in a clear glass bottle that reveals its luminous orange-gold color. St. Erhard is exported mostly to Asia, but if you happen to have a bottle and did not know when to drink it, your crisis is over. And any Irish or Bavarian beer would be a suitable replacement for today’s saint.

ST. HILARY, JANUARY 14 (JANUARY 13)
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St. 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 even though he was married with a daughter (St. Abra).

Hilary’s name means “cheerful” in Latin, so it is difficult to resist the temptation to bend the elbow on his feast day. St. Hilary was such an effective opponent of heresy that he was known as the “Hammer of the Arians,” yet his writings are smooth and eloquent. In honor of these two qualities, we suggest a Velvet Hammer.

Wine

Hilary’s city of Poitiers is located in the region of Poitou-Charentes, which has several reputable wine-producing areas, including Vins du Thouarsais, Vins de Saumur nord Vienne, Vins d’Anjou Deux-Sèvres, and Vins du Haut-Poitou. Haut-Poitou, which has been producing wine since the time of St. Hilary and is the closest to Poitiers, was recently awarded AOC (appellation d’origine contrôlée) status. Domaine de Martinolles is a winery that keeps alive the traditions and vineyards begun by the monks of the Benedictine Abbey of Saint-Hilaire in 1531. The winery makes a number of still and sparkling wines, such as their Le Berceau Brut.
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Velvet Hammer

¾ oz. vodka

1 oz. cream

¾ oz. crème de cacao, light or dark

[image: ]

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

[image: ]
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LAST CALL

In Catalonia, there is a toast invoking St. Hilary used throughout the year. Unfortunately, it is vulgar: “St. Hilary, St. Hilary, whoever does not empty his glass is an SOB.” (And that’s a nice translation: the Catalan is even rougher.) We were not able to find any explanation for 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 “SOB” with “monkey’s uncle” or “Arian heretic.”









ST. MAURUS, JANUARY 15 (OCTOBER 5)

[image: ]

St. Maurus was the first disciple of St. Benedict of Nursia. According to Pope St. Gregory the Great, Benedict ordered Maurus to run across the surface of a lake in order to rescue St. Placidus from drowning, which he did.

[image: ]

Maurus eventually founded the first Benedictine monastery in Gaul, Glanfeuil Abbey on the south bank of the Loire River near Angers. It is said that the Chenin Blanc grape, one of the most versatile in the world, was first cultivated here. It can be used to make dry white wines and sweet dessert wines, sparkling wines and fortified wines; and although it is still prized in the Loire region of France, it is also produced in California, in South Africa (where it is the most widely planted variety), and throughout the world.

Finally, the Maurus Winery in the Hungarian wine country of Mór bears the saint’s name.

If you prefer a cocktail or liqueur, you may toast this Benedictine pioneer with any of the libations poured out on the feast of St. Benedict (see p. 58–63). Or for this ideal monastic disciple, have a Monk cocktail.
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Monk

1½ oz. gin

¾ oz. lemon juice

¾ oz. Bénédictine

[image: ]

Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.
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ST. HONORATUS, JANUARY 16
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St. Honoratus (ca. 350–429) came from an illustrious pagan family in northern Gaul. After converting to Christianity, he undertook a pilgrimage with his brother Venantius to the Holy Land, but they never made it to their destination. Venantius died in Greece, and Honoratus returned to Gaul. Passing through Provence, he took up his abode in what was then the wild island of Lérins, off the bay of Cannes, in the beautiful Mediterranean Sea. (Today, the island is known as Île Saint-Honorat.) Honoratus wanted solitude, but his sanctity attracted numerous disciples, and so around 405 he founded a monastery.

[image: ]

The Île Saint-Honorat is still home to that monastery, although it is now called l’Abbaye Notre Dame de Lérins and has been Cistercian since the mid-nineteenth century. The monks grow eight hectares of vines that have been cultivated on the island since medieval times. They have seven world-famous vintages: Saint Salonius, Saint Lambert, Saint Césaire, Saint Sauveur, Saint Cyprien, Saint Honorat, and Saint Pierre. They also produce a number of enticing liqueurs, including a green and yellow Lérina (their answer to Chartreuse?). Best of all, if you can’t make it out to the island, you’ll be happy to know that they have a website: http://excellencedelerins.com/.

ST. ANTHONY, JANUARY 17
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St. Anthony is the founder of 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” (Mt. 19:21). Taking the verse as a call 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 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.
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Anthony’s symbol in Christian iconography is a pig, the most plausible theory being that a medieval order bearing his name (the Hospitallers of St. Anthony) was allowed the special privilege of letting its swine run free in the streets. The Pisgah Brewing Company makes a bacon stout that would be apt for the occasion, and there are also Bakon [sic] vodka and Old Major Bacon bourbon on the market. The producers of these liquors promise that their products enhance existing cocktail recipes in new and enticing ways. Further, proprietary bacon cocktails (with a slice of bacon as the garnish!) have become a trend in swank bars across the United States. Serving any of these drinks in a curved or bell-shaped glass would be a nice touch, since the bell is also a symbol of St. Anthony.

Other beer options, depending on where you live, are the products of the microbrewery Saint Antoine Abbé in Franklin, Québec. (They also make mead.)
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Tequila Sunrise

4 oz. orange juice

2 oz. tequila

2 oz. grenadine
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Stir the orange juice and tequila in a mixing glass filled with ice and strain into a highball glass. Add ice. Pour in grenadine slowly around the inner perimeter of the glass. The grenadine will settle to the bottom and create a sunrise effect.
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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. Anthony—and his solitude only if they want it.









Or to give a nod to St. Anthony’s time in the desert, have some tequila, a distilled spirit made from the agave plant, which grows in arid regions (see p. 323). Fine tequila, which can be sipped neat like a single-malt scotch, is a work of art, but even bottom-shelf tequila can make a decent cocktail like the Tequila Sunrise. And grenadine is made from a common Christian symbol (see p. 106).

BL. GONZALO DE AMARANTE, JANUARY 17
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On the same day as St. Anthony’s feast, the Dominican order celebrates the memory of Blessed Gonzalo de Amarante (1187–1259), also known as Gonçalo or Gundisalvus. A highborn Portuguese, he entered the Dominican order but was allowed for a while to live as a hermit, during which time he built a bridge on the River Tâmega. According to one story, the laborers he had persuaded to help him ran out of wine. Worried that they would quit, he prayed and struck a rock with his staff. An “abundant supply of excellent wine” is said to have then gushed forth from a fissure.

Gather your friends together and share with them an abundance of excellent wine, toasting to Blessed Gonzalo’s admirable application of Catholic social teaching.

ST. CANUTE, MARTYR, JANUARY 18 (JULY 10)

[image: ]

St. Canute (1042–1086) was a king of Denmark and a generous patron of the Church. He was martyred near the altar in a chapel during a peasant uprising and became Denmark’s first canonized saint. St. Canute can be toasted with any Danish spirit, such as the aquavit Aalborg Akvavit, which is enjoyed neat or in a cocktail such as the Aquavit Fizz. The drink’s red color is a nice touch for a martyr’s feast.
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Aquavit Fizz

1½ oz. aquavit

1 oz. lemon juice

½ oz. cherry liqueur (e.g., Maraschino, Heering)

1 tsp. simple syrup

1 egg white

soda water

red cherry
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Pour all ingredients except soda water into a shaker filled with ice and shake forty times. Strain into a flute glass and top with soda water. Garnish with a cherry.

Speaking of cherries, Denmark is also home to Kijafa, which makes a cherry liqueur and a delicious yet subtle Chocolate Cherry Fruit Wine Liqueur.
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ST. SEBASTIAN, JANUARY 20
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At your next cocktail party, you can pose to your guests the following question: Which saint was martyred twice? The answer is the reason for today’s 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 two 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 a hedgehog. 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 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.
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The San Sebastian cocktail was most likely named after a town rather than the martyr, but it’s still a good choice. For added effect, garnish with a cherry pierced by an arrow-shaped cocktail spear.
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San Sebastian

1 oz. gin

¼ oz. light rum

½ oz. grapefruit juice

¼ oz. triple sec

½ oz. lemon juice
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Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.
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Wine and Beer

There are two American wineries that bear our saint’s name. Sebastiani Vineyards and Winery in Sonoma County, California, is over one hundred years old, while San Sebastian Winery in St. Augustine, Florida, began in 1996. There is also a Sebastiano Vineyard in the Santa Rita Hills of California that Siduri Wines uses to make a Pinot Noir.

For a cold one, the Belgian brewery Sterkens currently makes a St. Sebastiaan Dark and a St. Sebastiaan Grand Cru.

ST. AGNES, VIRGIN AND MARTYR, JANUARY 21
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Agnes (291–304) was only thirteen when she dedicated her maidenhood to Christ, much to the outrage of her many suitors. When she refused to change her mind, Agnes was handed over to the authorities. According to one story, they first tried to despoil her purity by putting her in a brothel, but any man who made advances on her was blinded and paralyzed. They then tried to burn her at the stake, but the wood would not ignite. Finally, she was decapitated on the Via Nomentana outside of Rome. Agnes went to her execution, St. Ambrose tells us, “more cheerfully than others go to their wedding.”

Agnes’s name is derived from agnus, the Latin word for lamb, and it also evokes the Greek word agnos, meaning “pure.” Her feast day is best known for the charming custom in which two lambs raised by the Trappist monastery of Tre Fontane outside of Rome are taken to the Sisters of the Holy Family of Nazareth in Rome, where they are decorated with roses and a mantle. They then go to the basilica Sant’Agnese fuori le mura, where they are blessed on the altar by the abbot. From there, they are taken to the Vatican, where the pope himself receives and blesses them. The lambs are later shorn on Tuesday of Holy Week, and their wool used by the nuns of the Benedictine convent of St. Cecilia in Trastevere, Rome, to make palliums for newly installed metropolitan archbishops and patriarchs.
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Given Agnes’s association with lambs, Lamb’s Wool (see p. 391) would work well for this feast, especially if you were too busy drinking rounds of Three Wise Men on the feast of the Epiphany to enjoy it then.

Wine and Beer

Seifried Estate in New Zealand has a Nelson “Sweet Agnes” Riesling that has been well received by critics. The California AVA region Santa Ynez Valley in Santa Barbara County is named after the Santa Inés, or St. Agnes, Mission, one of the twenty-one California missions founded by Bl. Junípero Serra (see p. 151–52). The spelling was later changed to “Ynez.” The valley has two AVA subregions, Sta. Rita Hills (see p. 116) and Happy Canyon of Santa Barbara (see p. 337), and over one hundred wineries. One of them is the Three Saints winery, which takes its name from the wine-growing regions where its grapes are cultivated: Santa Maria Valley, Santa Rita Hills, and Santa Ynez Valley.

Regarding beer, Carmody Irish Pub and Brewing in Duluth, Minnesota, has an Agnes Irish Red Ale, though its circulation is limited. Or try to find any of the products of Tre Fontane Abbey, which raises the lambs for today’s ceremonies (see p. 146): you can then raise a glass not only to St. Agnes but to the caretakers of her lambs. Failing that, any Trappist beer will do (see pp. 222–23). Likewise, you can honor the Benedictine nuns who make the palliums with any product associated with St. Benedict (see pp. 58–63) or St. Scholastica (see pp. 30–32).








LAST CALL

Suggested toasts include:

First round: “To St. Agnes, a pure bride of Christ and a true lamb of God.”

Second round: “To St. Agnes: May this little lamb lead us to the Lamb of God.”

Third round: “To St. Agnes: May her prayers keep the Devil from fleecing us.”









ST. VINCENT THE DEACON, JANUARY 22
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(JANUARY 23 IN U.S.)

Also known as St. Vincent of Saragossa, Vincent of Huesca, and Vincent Martyr, this saint was born in Huesca, Spain, and martyred in Valencia around the year 304. He and his bishop, Valerius, were put on trial, and because his bishop had a speech impediment, Vincent spoke for both. His brash and outspoken manner angered the governor, and instead of being exiled (like the bishop), he was sentenced to torture and death. Vincent’s body was protected by ravens until it could be recovered by Christians, and the shrine for St. Vincent in which his remains were interred was likewise guarded by ravens. The ravens kept their watch through years of Moorish rule (when the place was called [image: ][image: ], the Church of the Raven), until St. Vincent’s relics were translated to Lisbon in the twelfth century, the ravens accompanying them on the ship.

Beer and Wine—and a Cocktail

Anything from the Black Raven Brewing Company in Redmond, Washington, or a Raven’s Eye Imperial Stout by the Eel River Brewing Company in Fortuna, California, would be appropriate—assuming you can find them in your area.

St. Vincent is a patron saint of winemakers and vintners, as well as the towns or cities of São Vicente and Lisbon in Portugal, Valencia in Spain, and Vicenza in Italy—all wine-producing areas. São Vicente is on the island of Madeira off the coast of Portugal, a perfect invitation to enjoy their fabled fortified wines (see pp. 289–90). And Vicenza is the DOC title (denominazione di origine controllata) of the Veneto wine region of northeast Italy. In the same region is the Anselmi winery (see p. 83), which has a San Vincenzo bottling consistently praised for its quality and value. In New Mexico, there is a winery owned by the Gruet family from the Champagne region of France called Domaine Saint-Vincent. (Looking to expand outside of France, they discovered that New Mexico has surprisingly good conditions for making sparkling wine.) The Bordeaux region of France has a Mission St. Vincent winery. In the Loire Valley, the Delhommeau winery has an affordable Cuvée St. Vincent Muscadet, and Les Vignerons des Coteaux Romanais have several bottlings called Le Grand St. Vincent Touraine. At the bottom of the globe, Douglas Green Wines, one of the oldest winemakers in South Africa, makes a dry white, aromatic St. Vincent wine.
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Your easiest alternative in the United States, however, will no doubt be a bottle of wine from the Ravenswood Winery in Sonoma, California.

And if you are having difficulty locating a wine from an area under St. Vincent’s patronage, you can always have a cocktail. An obvious choice is the St. Vincent (see p. 174), but you could also try a mixed drink named after the martyr’s favorite bird.
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The Raven by Colleen Graham

½ oz. vodka

½ oz. rum

½ oz. blue curaçao

¼ oz. Chambord
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Pour the vodka, rum, and curaçao into a shaker filled with ice and shake forty times. Strain into a highball glass with fresh ice and carefully pour the Chambord over the back of a spoon or on a Black and Tan spoon to create a luminous, layered effect.
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LAST CALL

Whatever your choice, knock back a couple tonight and feel free to be brash and outspoken in imitation of St. Vincent—but don’t be surprised when you meet a similar fate.









CONVERSION OF ST. PAUL, JANUARY 25
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St. 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 AD 35, when he went from being a persecutor of Christianity to one of its greatest promoters. Saul of Tarsus was a well-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). Afterward, Saul discovered that he was blind and did not eat or drink for three days.

You can toast St. Paul’s turn to the Lord with any of the drinks mentioned on June 30 (see pp. 146–47), or you can zero in on the details of his conversion—except the part about not drinking for three days—with the following.








LAST CALL

As we will see in our next entry, Paul was obviously an inspired man, for he counseled St. Timothy to drink wine for his health. So tonight you have two choices: Savor a good glass of wine, possibly one with St. Paul’s name on it (see p. 147), perhaps while reading one of his epistles from the New Testament. Or have a couple of rounds with your friends and ask them to guess when Saul’s name was changed to Paul. We bet that most of them will answer at his conversion—and they’ll be wrong (see Acts 13:9).
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The Knockdown

1 oz. gin

¾ oz. dry vermouth

½ oz. pastis (an anise-based liqueur like Absente, Herbsaint, Pernod, and Ricard)

¼ oz. white crème de menthe

1 cherry or mint sprig (for garnish)

[image: ]

Pour all ingredients except the cherry or mint into a shaker filled with ice and shake forty times. Strain into a cocktail glass and garnish with cherry or mint.
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The Kicker

2 oz. Daiquiri rum

1 oz. Calvados brandy

2 dashes sweet vermouth
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Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.
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We’re not sure why this tasty drink is called the Blinder, since it is more of a refreshing pick-me-up.
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The Blinder

2 oz. scotch

5 oz. grapefruit juice

1 tsp. grenadine
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Pour scotch and grapefruit juice into a highball glass filled with ice. Pour the grenadine into the center of the drink.
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ST. JOHN CHRYSOSTOM, JANUARY 27
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(SEPTEMBER 13)

John (347–407), patriarch of Constantinople, 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.

Apropos of this book, St. John was also a passionate defender of the consumption of wine. Commenting on 1 Timothy 5:23, the saint has this to say (suggestion: read this slowly and out loud for the full effect):
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          In writing to Timothy, [Paul] bid him take refuge in the healing virtue of wine-drinking. Not that to drink wine is shameful. God forbid! For such precepts belong to heretics. . . .

              But since our discourse has now turned to the subject of blasphemy, I desire to ask one favor of you all, in return for this my address, and speaking with you; which is, that you will correct on my behalf the blasphemers of this city [i.e., those who are saying that wine is evil]. And should you hear anyone in the public thoroughfare, or in the midst of the forum, blaspheming God, go up to him and rebuke him; and should it be necessary to inflict blows, spare not to do so. Smite him on the face; strike his mouth; sanctify your hand with the blow, and if any should accuse you, and drag you to the place of justice, follow them thither; and when the judge on the bench calls you to account, say boldly that the man blasphemed the King of angels! For if it be necessary to punish those who blaspheme an earthly king, much more so those who insult God.*

You heard the man: sanctify your knuckles on anyone who tells you not to drink wine. But a safer alternative is to take refuge in the healing virtue of wine-drinking with a good bottle of vino and toast the saint who so eloquently affirmed the wholesomeness of the blood of the grape.

Or, to honor this golden-tongued Church Father, have the cinnamon schnapps made with gold flakes called Goldschläger (see p. 391).

ST. MARIUS, JANUARY 27
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This saint’s name has a fair number of variations, such as Maire, Maurus, May, Mere, and even Mary. Maurus of Bodon (d. 555) was the founder and first abbot of the monastery of Bodon in France. When he became ill, he made a pilgrimage to the shrine of St. Denis near Paris to pray for a cure. Once there he had a dream in which St. Denis appeared to him and healed him; the next morning he awoke fully recovered from his malady. Later in his life he told a bishop of another dream he had in which he saw the Blessed Virgin Mary and the angels prostrate at the feet of God, pleading for Italy. The dream foretold the devastation of that country by barbarian invaders.

The dreams of the abbot St. Marius beckon us to a cocktail called the Abbot’s Dream.

Or, if you are already celebrating the feast of St. John Chrysostom (see above), you can kill two birds with one stone with a wine from the general vicinity of Saint-May, a village in Provence where his monastery once stood. Try to find the wines from the Drôme region under the vin de pays or IGP (indication géographique protégée) classification of Drôme. Should that prove infeasible, any wine from Provence (which has over six hundred winemakers) will do.
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Abbot’s Dream

2 oz. Bailey’s Irish Cream

1 oz. Frangelico

½ oz. banana liqueur

½ oz. cream
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In the original recipe, all ingredients are put into a blender with one cup of ice, blended until smooth, and poured into a highball. You can also, however, mix all ingredients in an old fashioned glass filled with ice.
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ST. FRANCIS DE SALES, JANUARY 29
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(JANUARY 24)

Francis (1567–1622) was born into the noble Savoyard or Sales family and received a top-notch 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, his Introduction to the Devout Life stands out for inviting not only the clergy but the laity in all walks of life to the pursuit of holiness.
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St. Francis is a doctor of the Church with the title of “Doctor of Charity,” and he has also been called “the Gentleman Saint” because of his gentle approach. But for showing the path of holiness to ordinary Christians, he could also be called the Doctor of Holy Living. To honor this great theologian and spiritual master, we recommend a bottle of St. Vivant Armagnac, a high-quality French brandy. (Armagnac, produced only in the French region of that name, is like cognac but with a drier taste.) Saint Vivant, which means “holy living,” derives its name from a now-defunct French abbey. The brandy is distinctive for the crooked neck of its bottles, a peculiarity chosen by the nobleman St. Vivant de la Salle, who began bottling it in 1559. It goes particularly well with a warm fire and a copy of the Introduction to the Devout 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’s devotion to the Sacred Hearts of Jesus and Mary, and St. Francis’s own heart was kept as a relic in Lyon, France, after he passed away in that city.

There are two different cocktails answering to the name of Heart Warmer; the one we include here is ideal for a cold winter’s night (see p. 119 for the other).
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Heart Warmer No. 1

½ oz. vanilla liqueur

½ oz. peppermint white liqueur

½ oz. amaretto

6 oz. hot black coffee
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Pour all ingredients into an Irish coffee cup or coffee mug and stir.
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Wine

St. Francis’s hometown of Thorens-Glières is in the French winegrowing region of Haute-Savoie, which has its own AOC appellation. Several Haute-Savoie wines are available in the United States, but should they prove elusive in your neck of the woods, you can broaden your search to any wine labeled Roussette de Savoie or Vin de Savoie. Failing that, go for any French or Swiss wine, knowing that St. Francis, like Our Lord, is concerned more about what comes out of the heart than what goes into the mouth.

Cordials

Lastly, St. Francis’s Introduction to the Devout Life compares a spiritual director to a “medicine that cures” and “a cordial that comforts our hearts.” What, pray tell, is a cordial? It is a liqueur, that is, a sweet distilled spirit that is at least 2.5 percent sugar. Cordials are often served neat after dinner in dainty glasses. Tonight, pick your favorite cordial (Chartreuse? Bénédictine? Limoncello? Sambuca? An absinthe liqueur?) and pray that St. Francis de Sales comforts your heart.

ST. MARTINA, JANUARY 30
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St. Martina was a virgin and martyr from the early Church about whom little is known. The daughter of an ex-consul who was left orphaned at an early age, she openly testified to her Christian faith and, despite torture, refused to renounce her faith. She was beheaded around the year 228.

Martina’s name is obviously evocative of a martini, but since a virgin martini would be an empty glass with an olive in it, we suggest an extra-dry version instead. Because her symbols in Christian art include a two-pronged fork, a plastic cocktail fork could be used as a spear for the olives.
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Martini, Extra Dry

2 oz. gin

1 splash vermouth

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

[image: ]

[image: ]

ST. GEMINIANUS, JANUARY 31
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St. Geminianus (d. 397) was the bishop of Modena, Italy. He is said to have offered hospitality on different occasions to Sts. Athanasius and John Chrysostom when they were in exile and to have been in touch with St. Ambrose. The citizens of Modena believe that St. Geminianus saved their city from invading Huns by conjuring up a dense fog to hide it. The people who lived near the castle of Silvia thought so too, which is why they changed the name of the castle to San Gimignano in AD 450. Eventually, the town that grew up around the castle also took on the saint’s name.

The area of Tuscany around San Gimignano produces two outstanding kinds of wines. Vernaccia di San Gimignano DOCG, made from a local grape of that name, is considered to be one of Italy’s finest white wines. Be careful, though—according to Dante, it was this wine that led Pope Martin IV to the sin of gluttony and a long stint in Purgatory (Purgatorio XXIV). Equally tempting is a Vin Santo named San Gimignano DOC, a sweet white or rosé dessert wine (for more on Vin Santo wines, see p. 364). Or enjoy a Foggy Day, a cocktail named after St. Geminianus’s favorite cloaking device.
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A Foggy Day

1½ oz. gin

¼ oz. pastis

1 lemon twist
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Pour all ingredients except lemon twist into a shaker filled with ice and shake forty times. Strain into an old fashioned glass filled with ice and garnish with lemon twist.
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* Homilies on the Statues, 1.7.


CHAPTER TWO
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February

SAINTS



ST. TRIFON, FEBRUARY 1
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In Bulgaria and Montenegro, St. Trifon (also spelled Tryphon or Trypho) is known by many names. He is called Trifon the Snub-Nosed, it is said, because he laughed at the Blessed Virgin Mary one day as he was pruning, and as punishment, he was caused to cut off the end of his nose with his own shears. He is also called Trifon the Drunkard because of his love of his vineyards and their products. But he is best known as Trifon Zarezan, or Trifon the Pruner, because this is the day in Bulgaria that the vineyards are given their first pruning of the year.
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Many charming customs surround the feast day of this bizarre saint. Vine-growers will be joined by their friends and families as they go to their vineyards for the first pruning. All show their respect for the land and encourage it to be fruitful with festive songs and dances and a table ritually laid out among the vineyards. The best vine-grower in the village is named Vine King of the Year and honored with a crown made from the first prunings of the day. Everyone wants to be blessed by the Vine King, it is said, and all are eager to treat him with their wine. It is believed that “the more wine is poured on that day, the more generous the next harvest will be.” Vine-growers will also sprinkle wine on their vineyards in a similar attempt to seek a blessing from the saint.

Today is surely a good time to sample Bulgarian or Montenegrin wine. The region produces inexpensive red and white table wines, and some of them are exported to the United States (check wine-searcher.com for an importer near you). Failing that, any folksy red or white wine will do.

ST. BRIGID, FEBRUARY 1
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St. Trifon is all about wine, but if you want a saint who is all about beer, look no further than “the Mary of Ireland,” who, along with Sts. Patrick and Columba, is one of Ireland’s patron saints. St. Brigid of Kildare (451–525) was an early Irish abbess who founded several convents. She is associated with the St. Brigid’s Cross, a famous Irish symbol of Christianity made from rushes or straw. But to beer aficionados, Brigid is best known for her poem “The Lake of Beer.” True, the poem is probably from the tenth century, but it is nevertheless attributed to her and nicely reflects the Catholic affirmation of the goodness of creation and love of the poor.








Lake of Beer

I should like a great lake of beer for the King of Kings.

I should like the angels of Heaven to be drinking it through time eternal.

I should like excellent meats of belief and pure piety.

I should like the men of Heaven at my house.

I should like barrels of peace at their disposal.

I should like for them cellars of mercy.

I should like cheerfulness to be their drinking.

I should like Jesus to be there among them.

I should like the three Marys of illustrious renown to be with us.

I should like the people of Heaven, the poor, to be gathered around from all parts.
















LAST CALL

Recite the poem as a toast and then drink beer—what else? Or, if you can get your hands on rushes or straw, have a cross-making party and serve beer (instructions for making the crosses are available online). Or, if you are fabulously wealthy, recreate Brigid’s lake of beer in your swimming pool, inviting over your friends and the poor (in compliance with the poem), and have one heck of an imitation of Heaven.









ST. IGNATIUS OF ANTIOCH, FEBRUARY 1
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(OCTOBER 17)

St. Ignatius (d. ca. 98–117) succeeded St. Peter the Apostle and St. Evodius as the third bishop of Antioch. Ignatius is one of the five “Apostolic Fathers,” so called because they personally received the Gospel from one or more of the original twelve Apostles. In Ignatius’s case, it was St. John the Evangelist. His letters are valuable witnesses to the early Church’s belief in the power of the sacraments, the holiness and unity of the Church, and the hierarchy of clergy and laity; it is also where we first see the phrase “Catholic Church.” St. Ignatius was martyred, it is believed, in the Coliseum by being fed to wild beasts.
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Ancient Antioch was located in what is now modern Turkey, and the unofficial Turkish national drink is raki, an anise-based liquor not unlike absinthe (see p. 57). In other Middle Eastern countries, raki is called arak (see p. 180), and in Greece it is called oúzo (see p. 331), names you may need to remember if you cannot find the raki label at your local liquor store. Turkish raki is typically made from grapes, figs, or plums. Like other distilled spirits containing anise, it is best served neat mixed with water (one part raki, two parts cold water). In Turkey, this mixture is called Lion’s Milk—another reason to drink it on the feast of the lion-mauled Ignatius.* The addition of water unleashes the oils of the anise in an emulsification process called the “oúzo effect,” giving the mixture an eery, milky appearance. Raki is at its best when served with solid fare like melons, feta cheese, and seafood.








LAST CALL

Wine for St. Trypho, beer for St. Brigid, and raki for St. Ignatius: sounds like the shortest of months is off to a good start.









If you lack the courage of a lion or disdain the taste of anise, you can opt instead for another leonine cocktail such as a White Lion or Red Lion (see p. 79).

PURIFICATION OF THE BLESSED VIRGIN MARY,

[image: ]

FEBRUARY 2

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 (Lk. 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.

A nice way to commemorate the grand Candlemas processions of old is with a flaming, minty after-dinner drink called a Medieval Candle. The wide mouth of a cocktail or liqueur glass works best; we found that a snifter, with its narrow top, inhibits the combustion of the surface fumes. (It also helps that the ingredients are at least at room temperature.) Finally, the 100-proof Southern Comfort is preferable for combustion purposes. And don’t worry—some of that alcohol will be burned off.








LAST CALL

One of the old candle blessings for this day makes an ideal toast, especially when a Medieval Candle is being served. “To our good Lord, a Light to the revelation of the Gentiles, who was presented in the Temple on this day. May we one day be presented in the Holy Temple of His glory, inflamed by the fire of His most sweet charity.”
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Medieval Candle

½ oz. white crème de menthe

½ oz. Southern Comfort (100 proof if available)

[image: ]

Build ingredients in a small cocktail glass or cordial glass and light the top.

Turn off the lights in order to enjoy the full effect. It will be tempting to let the mesmerizing blue flame continue burning, but remember that the longer it does, the hotter it will make the rim of the glass (and we do mean hot). You may even need to pour the drink into another glass to be on the safe side. And yes, you’ll want to blow out the flame before attempting to consume.

[image: ]
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ST. BLAISE, FEBRUARY 3

[image: ]

Blaise (d. 316) was the bishop of Sebaste in Armenia (now a part of Turkey) and is one of the Fourteen Holy Helpers. He is invoked against diseases of the throat because he once saved a boy choking on a fishbone by praying for him at the request of his desperate mother. St. Blaise received the crown of martyrdom when he was tortured with steel combs and beheaded for the faith.


[image: ]



St. Blaise can be honored with something from his old homeland. Armenian brandy such as Ararat or Dvin, oghi (an Armenian fruit vodka), and Armenian wine are all options. In fact, Armenia is one of the oldest wine-producing regions in the world, although its availability will depend on where you live. On the other hand, Biagio Cru and Estate Wines import to the United States a number of Italian Biagio wines, “Biagio” being the Italian version of “Blaise.”

That said, almost anything to warm the gullet on this winter’s day would be an appropriate way to honor the patron saint of throats. How about a drink called Down the Hatch?

We also give you the Roman Ritual’s blessing for the feast of St. Blaise.








LAST CALL

Given St. Blaise’s protection of the mouth and throat area and his association with fish (or at least its bones), you can add to a cry of “Down the hatch!” an Irish toast: “The health of the salmon to you: a long life, a full heart, and a wet mouth.”
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Down the Hatch

1½ oz. bourbon

¾ oz. blackberry brandy

2 dashes orange bitters

[image: ]

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

[image: ]

[image: ]








Blessing of Bread, Wine, Water, and Fruit: For the Relief of Throat Ailments on the Feast of St. Blaise

       Let us pray.

       O God, Savior of the world, who consecrated this day by the martyrdom of blessed Blaise, granting him among other gifts the power of healing all who are afflicted with ailments of the throat; we humbly appeal to Thy boundless mercy, begging that these fruits, bread, wine, and water brought by Thy devoted people be blessed and sanctified by Thy goodness. May those who taste these gifts be fully healed of all ailments of the throat and of all maladies of body and soul, through the prayers and merits of St. Blaise, bishop and martyr, You who live forever and ever.

       [image: ][image: ]. Amen.









ST. AGATHA, FEBRUARY 5

[image: ]

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.

[image: ]

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, wet nurses, torture victims, and even bakers, as some folks in the Middle Ages thought that her tray was holding loaves of bread!

St. Agatha was martyred in Catania, Sicily, and the region now has a DOC appellation of red, white, and rosé wines named after her: Sant’Agata dei Goti. At the opposite end of Italy is a winery called Cantine Sant’Agata in Scurzolengo, and almost a dozen locales in between are named after the saint, several of which have their own local wine.








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.”









Or, if you’re in an impish mood, how about a Twin Peaks cocktail? The drink may not have miraculous powers, but you can at least put two of them on a tray.

[image: ]

Twin Peaks

1½ oz. whiskey

½ oz. sweet vermouth

1 tsp. orange liqueur (e.g., Cointreau, Grand Marnier)

1 twist of lemon
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Pour all ingredients except lemon twist into a shaker or mixing glass filled with ice and stir well. Strain into a cocktail glass and garnish with lemon.
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ST. DOROTHY, FEBRUARY 6
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Dorothy was a virgin martyred in AD 311 in Caesarea, Cappadocia. According to tradition, a pagan lawyer named Theophilus mocked her on her way to the gallows, saying, “Bride of Christ, send me some fruits from your bridegroom’s garden.” Moments before her execution, she sent a six-year-old boy (an angel in disguise?) to Theophilus with her headdress. One version of the story claims that it contained three roses and three apples. Theophilus converted, and Dorothy has been portrayed ever since in Christian art with roses and apples.
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Something made from apple is an apt choice for this day: e.g., apple brandy, applejack, hard apple cider (see Adam and Eve, pp. 354–56). Anything but an appletini; this book does not condone heresy.

Better yet, take your apple brandy in a Jack Rose cocktail so you can work in a reference to St. Dorothy’s roses.

[image: ]

Jack Rose

2 oz. apple brandy

1 oz. lime juice

½ oz. grenadine (for more on grenadine, see p. 106)

[image: ]

Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.
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ST. AMAND, FEBRUARY 6
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The sixth of February is a doubly good day for tipplers. Saint Amand or Amandus (584–675) was born in the French province of Poitou of a noble family that was not pleased with its son’s decision to enter religious life. Amand first became a monk and then a hermit, living for fifteen years on nothing but bread and water. Eventually he became a missionary bishop without a fixed diocese (although he was the bishop of Maastricht for three years), preaching and establishing monasteries throughout what is now France, Belgium, and Germany. He was a tough fellow, butting heads with powerful figures like King Dagobert over the latter’s sinful life. St. Amand died at the age of ninety at a place that is now named after him: Saint-Amand-les-Eaux in northern France, not far from the Belgian border.

St. Amand is the patron saint of brewers, innkeepers, bartenders, vine-growers, vintners, merchants, and—oddly enough—Boy Scouts. Presumably he took on the alcohol-related patronages because of all the time he spent doing missionary work in wine- and beer-making regions. Whatever the cause, it is good reason to turn to the beers and wines of France and Belgium—especially the latter, since St. Amand is considered by some to be the principal evangelizer of that nation. Château de Trazegnies and Grafe-Lecocq are probably Belgium’s most popular wineries.

But Belgium is far more famous for its beers. Just about any will do (they are all that good). The Brunehaut Brewery has a regional beer called Abbaye de St. Amand. Of course, one can never go wrong with a Trappist beer (see pp. 222–23). Finally, in Belgium, a lager beer often serves as a chaser to a popular spirit called jenever or genièvre. Pairing the two is called a kopstoot, or “head-butt.” You and your guests can head-butt tonight in memory of St. Amand’s clashes with King Dagobert.

As for France, the Castelain Brewery has a St. Amand French Country Ale, and St. Amand’s home province of Poitou is close to the Loire Valley and its celebrated wines.

ST. SCHOLASTICA, FEBRUARY 10
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Scholastica (480–542) was the sister of St. Benedict, the founder of Western monasticism (see pp. 58–63). After her brother founded his monastery on Monte Cassino, she 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, perhaps 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 and 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.

[image: ]

A Dark and Stormy cocktail is a fitting way to pay tribute to our illustrious saint’s last night with her brother (see p. 310). You can also mix your guests some mimosa. On St. Scholastica’s Day, bright yellow mimosa flowers are distributed by Benedictine monks after Mass to the townsfolk of Norcia, Italy, since mimosa is the official flower of St. Scholastica. Why not have the eponymous cocktail as homage to this charming custom? The fact that mimosa is usually considered a morning beverage can symbolize the daybreak that Scholastica and Benedict greeted together.

[image: ]

Mimosa

1 part champagne or sparkling wine, chilled

1 part orange juice, chilled

[image: ]

Mix and serve in a flute glass or stemmed goblet.
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Or in honor of St. Benedict’s vision of his sister’s departed soul, try a delightful White Dove for dessert.
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White Dove

¾ oz. amaretto

¾ oz. white crème de cacao

2 cups vanilla ice cream

chocolate syrup

1½ oz. whipped cream

1 cherry

[image: ]

Pour amaretto, crème de cacao, and ice cream into a blender and blend until smooth. Line the inside of a snifter glass with chocolate syrup. Pour drink into the glass and top with whipped cream. Garnish with a cherry on top.

Note: You can adjust the proportions of this drink by reducing or eliminating the ice cream. We replaced it with ¾ oz. half-and-half and some ice and loved it just as much.

[image: ]








LAST CALL

At the beginning of your drinking party, say, “To St. Scholastica, and the primacy of charity!” After several rounds, 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!”









Next, Combier Liqueurs makes a Roi René Rouge cherry liqueur from a recipe invented by Reverend Mother Gautron of the Benedictine Abbey of Saumur, France, in 1632. Roi René Rouge, its makers claim, “is a gentle but sweet cherry liqueur that will make any cocktail blush,” and it could also make a nice tribute from one Benedictine mother superior to another. Or, track down a liqueur from the spiritual descendants of St. Hildegard of Bingen, another great Benedictine abbess (see pp. 249–51).

OUR LADY OF LOURDES, FEBRUARY 11
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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 been defined by the pope four years earlier. The Blessed Virgin instructed Bernadette to dig in the grotto where she appeared. When the girl obeyed, a spring of water gushed forth that has miraculously cured myriads.

St. Bernadette’s hometown and Our Lady’s grotto are in the wine region of South West France. Look for the appellations Jurançon for a dry white and a popular sweet white, Madiran for Madiran red wines, and Pacherenc du Vic-Bilh and Pacherenc du Vic-Bilh Sec for Madiran white wines, as these are not far from Lourdes.
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White Rose

1 oz. port

¾ oz. gin

¾ oz. cherry liqueur (Maraschino, Cherry Heering, etc.)
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Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.
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White Rose No. 2

1½ oz. gin

½ oz. Maraschino liqueur (or any cherry liqueur, such as Heering, etc.)

½ oz. orange juice

¼ oz. lemon or lime juice

1 egg white

[image: ]

Pour all ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass.
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In honor of our all-pure Lady and her favorite flower, you can also fix yourself and your friends a White Rose. There are a couple of cocktails with this name, both of them incredibly smooth and delicious. The second version has a golden hue, reminiscent of the roses on Our Lady’s feet.

ST. GOBNAIT, FEBRUARY 11

[image: ]

Talk about a saint with numerous aliases! Gobnait (fl. 6th c.) is also known as Gobnet, Gobhnet, Gobnaid, Gobnata, Gobnatae, Abigail (which is Irish for Gobnait, or “brings joy”), and Deborah, since Deborah is from the Hebrew for honeybee, and today’s saint is the patroness of beekeepers.

St. Gobnait’s apiarian association derives from the legend that she was the second beekeeper in Irish history, having received her hive from St. Modomnoc (see February 13, p. 34–35). She used honey in various ways to heal the sick, but she also had a protective nature. In one story, the saint stopped a band of marauders by unleashing swarms of bees on them.
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You can either spend this evening toasting the saint with Irish Mist (see p. 35) or combine your libation with that of St. Modomnoc (see pp. 34–35).

ST. JULIAN, FEBRUARY 12

[image: ]

We have little solid historical data on the early saint Julian the Hospitaller or Julian the Poor, but we do have a colorful story about him from the medieval Golden Legend, where he appears as a PG, Christianized version of Oedipus Rex. Julian, hexed by witches at birth to kill his parents, leaves home and marries a young bride but accidentally kills his folks twenty years later when the Devil deceives him into thinking that the two people at home in his bed (his visiting parents) are his wife and another man. After slaying them, he repents of his error and, following the good counsel of his wife, throws himself on the mercy of Christ and dedicates his life to building seven hospitals and twenty-five poorhouses. The story is obviously apocryphal, but it does a nice job of turning the tragic and hubristic bleakness of old Oedipus’s tale into hope in Christ’s love.

[image: ]

More than eighty locations in France take their name from Julian the Hospitaller (or perhaps St. Julian of Le Mans—as we said, the history is fuzzy). Five of the great winegrowing regions of France pay homage to St. Julian one way or another. In Beaujolais, there is the little winemaking town of Saint-Julien; in Provence, there is the winery Domaine de Saint-Julien-les-Vignes; in Languedoc, there is the winery Château Saint-Julien-de-Septime; in the Loire Valley, the commune of Saint-Julien-de-Concelles, home of the famous Muscadet grape; and in Bordeaux, the town Saint-Julien-Beychevelle, which lends its name to the AOC appellation Saint-Julien for a celebrated red wine in the Médoc subregion. (Your best chances are finding a wine with this appellation.)

Or, in commemoration of St. Julian’s warm reception of weary travelers and the poor, how about a hot cup of Southern Hospitality?
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Southern Hospitality (Two Servings)

1 cup peach liqueur

2 cups apple cider

2 cinnamon sticks

1 tbsp. vanilla extract

[image: ]

Add all ingredients to a saucepan and warm on stove for approximately five minutes. Do not let it boil. Remove cinnamon sticks and serve in a coffee mug or Irish coffee cup.
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ST. MODOMNOC, FEBRUARY 13
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Modomnoc of Ossory (d. 550), an Irish bishop and missionary, was a disciple of St. David in Wales. He was the monastery’s beekeeper and would walk among them talking to them without ever getting stung. (Modomnoc’s conversation with the bees ties into an old Irish folklore custom of “telling the bees,” keeping the bees informed of all family news so they will not grow offended and leave the hive.) When it was time for him to return to Ireland, his beloved bees followed him, forming a swarm in the ship’s mast. Modomnoc turned the ship around twice to return the bees to the monastery, but by the third time St. David gave him permission to keep them. Consequently, just as St. Patrick is credited with banishing snakes from Ireland, St. Modomnoc is credited with introducing bees to the island.

This patron saint of beekeepers would no doubt appreciate a mug of honey wine or mead, or perhaps a glass of Irish Mist, a liqueur made in Dublin from aged Irish whiskey, heather, and clover honey with a recipe that is said to be a thousand years old. Drink it neat, on the rocks, or in the following cocktail. And you might want to offer a toast to St. Gobnait as well (see p. 33).
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Milk and Honey

1½ oz. Irish Mist

milk

cinnamon sprinkle

[image: ]

Fill a highball glass with ice. Pour in Irish Mist, and fill with milk. Sprinkle with cinnamon.
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ST. VALENTINE, FEBRUARY 14
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Valentine was a priest in Rome who was martyred on this day in AD 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 being 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.
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Strega liqueur from Italy is a good after-dinner drink. According to legend, couples who drink it together will remain united in love forever. There are also a couple of cocktails named after St. Valentine. Here are two: the Valentine is great before dinner, and the Chocolate Valentine after.
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Valentine

2 oz. banana liqueur

1 oz. vodka

3 oz. cranberry juice

[image: ]

Pour ingredients into a shaker filled with ice and shake forty times. Strain into a red wine glass.
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Chocolate Valentine

¾ oz. vanilla vodka

¾ oz. dark crème de cacao

½ oz. cherry juice

1 splash cream

1 splash soda water

1 sprig of mint

[image: ]

Pour ingredients into a shaker filled with ice and shake forty times. Strain into a cocktail glass and garnish with mint.
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ST. ONESIMUS, FEBRUARY 16
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Onesimus is the subject of St. Paul’s shortest book in the Bible, his Epistle to Philemon. A slave of Philemon of Colossae, Onesimus had run away from his master, most likely after stealing something. St. Paul met the fugitive in Rome and converted him. Paul’s letter was a request to his friend and spiritual disciple Philemon to forgive and emancipate Onesimus, and the noble Colossian did so. Onesimus was returned to Paul, who used him to send his Epistle to the Colossians. Later, according to tradition, Onesimus became a bishop and a martyr.

[image: ]

Onesimus is derived from the word “useful” in Greek, a meaning on which St. Paul plays when he writes that the ex-slave was once useless to Philemon but is now useful both to Paul and Philemon (verse 11). If St. Paul can pun on Onesimus’s name, so can we. We are therefore pleased to present a semi-original cocktail called Make Yourself Useful. One year, we made some champagne left over from Valentine’s Day useful by splashing it onto a sour Derby cocktail, and voilà!
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