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To my parents, John Ed and Jean Withers, consummate entertainers who kept my sister and I well fed through the ’70s and ’80s as they cooked their way through midcentury classics by Helen Corbitt, Craig Claiborn, Julia Child, and James Beard, and who loved to end a great meal with a brandy Alexander, crème de menthe over ice cream, or a boozy coffee drink. Cin cin to you both. You have always made life fun!






INTRODUCTION

Milk and cookies became a “thing” for a reason. When something crumbly, warm, and sweet collides with a rich, creamy liquid, the contrasts of temperature, texture, and flavor wow the senses. Dunking a crunchy, nutty biscotti into a piping-hot cappuccino topped with a raft of milky foam satisfies in a similar way. There is delight within these culinary contradictions, but when the two come together they morph into magic. It’s no wonder that people have been dunking and drinking like this for ages.

Sadly, at some point, this delightful “thing” became the stuff of kids—milk and cookies was a pairing relegated to the world of after-school snacks and treats for Santa. Meanwhile, alcohol-spiked adult cream cocktails were seen as passé—milky punches sipped by bridge-playing, cheese straw–nibbling old ladies in front parlors. Bartenders rolled eyes at Dude-wannabe requests for White Russians à la The Big Lebowski. It seemed that the velvety cocktail had lost its luster. Usher in a new century with the focus on waistlines, gluten sensitivities, lactose intolerances, nut allergies, and flavor-of-the-month diets, and this category of cocktails all but disappeared from radars.

Thankfully, a new era is upon us. Retro cocktails are trending—Harvey Wallbanger, anyone? And the burgeoning craft-cocktail movement is showing no signs of retreat. Like mad scientists, bartenders around the country are coming up with spirited ways to tap into milky nostalgia too. Gone are the days where cocktail menus offer up only the decadent dessert-in-a-glass standards like Mudslides, Grasshoppers, and Bushwackers. Today Momofuku Milk Bar’s Cereal Milk inspires the spirited Midnight Breakfast cocktail at Birmingham’s Queen’s Park, proving cream cocktails can be breakfast-in-a-glass, too. At The Treasury in San Francisco, Zaytinya in Washington, DC, and Melfi’s in Charleston, bartenders are using aquafaba, the whipped water from canned or cooked chickpeas, to lend the kind of froth and body to cocktails that even vegans can get behind. At Elsa in Brooklyn, rich coconut milk serves as the dairy-free base for a spiced 24 Karat Nog that has made more than a few knees buckle. Bartenders today continue to employ the age-old technique of milk clarification, used to preserve boozy fruit punches during Colonial days, for the rich crystalline cocktail it achieves. Others are tinkering with a riff on that technique called “fat washing” to infuse booze with a wisp of rich flavor from dairy, nut or vegetable fats, and even meats (though some question the practice from a food-safety standpoint). On the commercial side, the archetypal Baileys Irish Cream has a trendy newcomer in its multiflavor lineup, Baileys Almande, that fills the ever-widening nut-milk niche. Other liqueur makers are following suit.
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Whether you crave a cutting-edge milky cocktail that is a sensory surprise on every level, a milk-free spin on the classic boozy milkshake you haven’t slurped in years, or a hot, soul-warming nightcap to close a perfect wintry evening, on the pages that follow, this eager sippologist brings you a sampling of dreamy drink recipes crafted to entice. Every creamy quaff is paired with a savory or sweet cookie sidekick so that you can nibble or dunk while you drink… the way “milk and cookies” were meant to be enjoyed. Cheers!





DAIRY IN COCKTAILS

Whoever whipped up the first milk-based cocktail with success is lost to history, but the addition of dairy likely had less to do with flavor and more to do with texture and the tempering of alcohol’s burn. Just as fat carries flavor in cooking, the fat in a creamy cocktail can highlight subtle nuances in the drink, bringing out warm spicy notes or tempering overtly fruity flavors.

Beyond dairy, staples like egg yolks and egg whites are also successfully blended into liquids to provide substance, heft, and a luxurious mouthfeel. Other ingredients perform a similar function—purees of fruit, viscous sugar syrups, and potent nondairy liqueurs. In this book, the focus is on cocktails that incorporate fats from dairy (milk, cream, yogurt, and even butter), alternative dairy milks made from nuts and seeds, cream liqueurs (as opposed to crème liqueurs, see “Liqueur Lingo” page xii), and aquafaba (whipped chickpea water). I even slip one avocado-based cocktail in the mix because its high-fat content puts it in a league with heavy cream and coconut milk, in my mind. Some of these ingredients weave their way into the complementary cookie sidekicks, too.

Incorporating creamy additions into your nightly tipple may seem like child’s play, but there are some notable rules for emulsification success. The key to remember is that milk curdles when it comes into contact with acids like citrus. To avoid this, use fresh, full-fat cream (or alternative milks—except soy, which can also curdle) and vigorously blend or shake it to emulsify with other ingredients. Derivatives of milk, like buttermilk, yogurt, and kefir, are a bit more forgiving because they are already sour, making them more easily combined with citrus and other acidic mixtures. If a cocktail has a low acidity, then whole milk or even lower-fat dairy may be incorporated with success.

CLARIFYING METHODS

To be clear, sometimes curdled milk is desirable, at least as a step in the process of making a clarified milk punch (see Here Nor There’s Milk & Honey). Unlike citrus-free, creamy milk-based brandy or bourbon milk punches—such as the Whiskey-Pecan Milk Cowboy Russian from The Kitchen at Commonplace Books—clarified milk punch uses whole milk as a means to remove impurities, color, and cloudiness from a punch, thereby extending the drink’s shelf life and quality. Pouring a boozy citrus-spiked punch into a pot of hot or cold fresh milk causes the proteins in the milk to coagulate, forming a raft of curds that sinks to the bottom of the pot—a process that today is often referred to as “milk washing.” Some bartenders prefer to clarify the punch base and add the booze later. The order of things depends on the flavors and traits you wish to highlight or temper in the finished punch. During the clarification process, spoilable impurities in the liquid are captured within the solids, astringent or woody flavors are neutralized, and other flavorful essences meld with more pleasing results.

Once clarified, the punch is very slowly filtered through a cheesecloth- or a coffee filter–lined sieve and refrigerated. It is not uncommon for a clarified punch to be strained multiple times before storing for months or even years. While it may seem tedious, this is a great method for making a big-batch punch cocktail in advance of an event, and it’s a helpful technique for bartenders because the punch is fully mixed, stable, and ready to serve.
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Of course, if curdled cottage cheese punch ever becomes a thing, you can throw caution to the wind and will know how to whip one up like a pro, no straining required.



LIQUEUR LINGO

The word “liqueur” comes from the Latin word liquifacere which means “to make liquid or melt.” The process of making a liqueur starts by capturing and preserving the aromatic and flavorful essences of nuts, seeds, fruits, herbs, or roots in a distilled spirit base. The resulting infused spirit can become a potent, unsweetened, single-ingredient tincture or multi-ingredient bitter, but if sugar is added to the infusion, it is referred to as a liqueur or cordial. Liqueurs rose to popularity in the United States during Prohibition because they tamed the burn and bite of bootlegged spirits. They also were used in cooking. Four varying techniques are employed to produce a liqueur.

MACERATION: Through this extraction method, the chosen ingredient soaks in an unheated spirit for weeks to up to a year to permeate the liquid with flavor. The liquid is strained and blended with a neutral spirit and sometimes redistilled. The resulting “tincture” forms the base of the liqueur.

INFUSION: Temperature and time differentiate infusion from maceration. Here, raw ingredients steep in a gently heated base alcohol, which yields a flavorful result much more quickly and economically than the cold-extraction method.

PERCOLATION: This method relies on a setup that looks much like a Chemex coffeemaker or classic stovetop percolator. Ingredients are placed in a perforated chamber set over a spirit, and through pressure, a warm or cold spirit is continuously pumped over the basket. Vapor or liquid percolates back down through the raw material in the chamber, extracting flavorful essences on the journey back into the base liquid. This process may take weeks or months.

DISTILLATION: In this method, the flavoring ingredients are placed in vats of a base spirit, where they are often left to macerate for a time before being heated—often with the addition of other spirits—and distilled.

After these processes, the resulting mixtures are further “compounded” to fit a proprietary recipe. This may include filtering, blending, fining with a clarifying agent, or adding color before being sweetened and bottled. You can find liqueurs that range in potency from as low as 8% to as high as 60% alcohol by volume (ABV), with dairy-based cream liqueurs typically falling in lower ranges.
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The key distinction between a liqueur and a flavored liquor is that liqueurs are spirit-based with added sweeteners unlike flavored liquors, which have no added sugars.

Crème liqueurs such as crème de menthe, crème de cacao, and crème de violette have a higher sugar content than other liqueurs, which gives them a viscous, creamy texture, but they are not to be confused with cream liqueurs. Cream liqueurs are comprised of dairy—whole milk or cream—or in some instances egg yolks or alternative milks.



COOKIE CONFIDENTIAL

I’ll let you in on a little secret: Anyone can make the cookies in this book! These are not the complex confections you might find on baking competition shows, nor will you see the lengthy ingredient lists you might expect of pastry chef recipes. Each cookie on the pages that follow was crafted simply to complement the flavor profile of the cocktail with which it is paired.

WHAT MAKES A GOOD PAIRING?

Sometimes it is the yin and yang of sweet and savory. Other times it is the ingredients used to ground a duo geographically, such as pecans and bacon in a cookie paired with a Southern-style milk punch, or five-spice powder as an exotic note in a gingersnap companion for an elegant coupe infused with Southeast Asian flavor. Other times a cookie rides a wave that is similar to its cocktail companion—smoky with smoky, sweet with sweet, mint with mint, chocolate with chocolate. The takeaway here is that there really are no rules. If you want to devour a Chocolate-Almond Cookie with the mezcal-spiked Beet Happening, go for it! Create your own magic and trust your own palate. So raise a glass, break cookies together, and enjoy the communion of cocktail hour any way you like it.

BETTER BATCH BASICS

1. Avoid Overmixing. Mix dough just until streaks of flour disappear.

2. To Grease or Not to Grease? Grease pans only if a recipe calls for it. Better yet, forego the need altogether by using parchment or a silicone baking mat for easy cleanup every time.

3. Master Timing. Always preheat the oven. For soft, chewy cookies, remove the pan from the oven at the lower range of baking time. For crisper cookies, stick to the longer range.

4. Baking Two-Step. If baking on two baking sheets simultaneously, rotate pans halfway through baking. (For one baking sheet, center the rack in the oven for even baking.)

5. Storage. Store cookies in airtight containers or tins. Freeze cookie dough up to six months. Thaw to form and bake. Unfrosted and unfilled baked cookies can be frozen in freezer bags up to six months.



KNOW HOW TO HOLD ’EM

While outfitting a bar would be much simpler if every drink was served in the same basic glass, cocktails wouldn’t be as distinctive. There is a rationale behind glass styles and how a particular shape impacts the enjoyment of a drink. The range of available glass types is broad, but below are the glasses used in this book.

STEMMED & FOOTED GLASSES

Stemmed glasses offer a place to grasp a drink, while the foot provides steady support and a bit of protection for the surface of the bar or table.
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Brandy Snifter The wide balloon is meant to be cupped to warm the wine and enhance enjoyment.
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Champagne Flute A conical shape reduces surface area, maintaining the wine’s carbonation.
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Coupe Elegant, easily spilled, this all-purpose cocktail glass is ideal for complex strained drinks served up sans ice.
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Margarita Ample room for garnishes and a ring of rim salt; a version of this saucer-style glass has a unique well that helps the drinker hold the top-heavy cocktail with ease.
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Martini Also called a cocktail glass, this comes in a range of sizes and is used for drinks without ice or creamy classics, like the Alexander.
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Sour Also called a delmonico glass, it’s narrow with slanted sides and resembles a short champagne flute, though a flared lip distinguishes it.
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Wineglass Larger bowls allow the aeration and flavor development of red wines, while smaller-bowled glasses reduce oxidation, retaining the more delicate notes of white wines. Either may be used as an all-purpose cocktail glass.
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Footed Pilsner The shape of this glass is designed to maintain the head of a beer, but it is also a versatile glass used for specialty drinks and cocktails.
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Hurricane Taller and wider than a highball glass, this glass is named for the Hurricane cocktail and patterned after tapered glass hurricane lamps. It is often enlisted for tiki drinks like the Piña Colada.
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Parfait A soda fountain staple for shakes and floats, this glass is enlisted for blended cocktails and specialty drinks.
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Pousse-Café Resembling a baby parfait glass with a long stem, this small glass is for liqueurs, cordials, and layered cocktails that are meant to be slowly sipped.


TEMPERED GLASSES & MUGS

Engineered to retain heat, tempered glass mugs, much like porcelain or ceramic ones, can be preheated with boiling water before emptying to fill with a hot cocktail, while a handle allows them to be sipped comfortably.
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Cappuccino Mug A five- to six-ounce mug that is typically smaller at the base and wider at the rim to accommodate a raft of steamed milk.
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Irish Coffee Mug This clear mug shows off the drink’s layers, while stem and base protect the bar surface. A wine goblet is also often used for serving Irish Coffee.
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Mug Thick-walled to retain heat, this is a classic for hot tipples and toddies, as well as hot or cold nogs.
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Teacup Daintier than a mug, this is a classic choice for a hot toddy or punch.
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TUMBLERS
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Collins or Fizz Tall and narrow, this straight-sided glass is tailor-made for long drinks.
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Highball Tall and wider, this is the go-to for on-the-rocks drinks topped with water, soda, or a mixer.
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Pearl Diver Born of the mid-twentieth century tiki drink craze, this glass was created for the Pearl Diver cocktail, but used for an array of tropical tipples or any tall drinks.
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Pint Designed to hold sixteen ounces of beer, this glass has an outward taper to accommodate the foamy head of a beer, and is also used for mixed cocktails served over ice with soda, juice, or additional liquids, as well as boozy milkshakes.
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Rocks This short glass is used for spirits or mixed drinks served over ice without additional soda or mixers.
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Shot For tossing back a serving of liquor or for layering several types of spirits.
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Stemless Wineglass This multi-purpose stemless glass is popular for its stability and versatility.
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CHAPTER 1 [image: Image] LIGHT & BRIGHT







PROHIBITION

After years of bartending in New York, Jim McCourt and two fellow Belfast boys, Ray Burns and James Walsh, made the move to Charleston to open Prohibition in 2013. It’s an Irish pub minus the stereotypical kitsch, known instead for its elevated food and creative cocktails with a Southern bent, served in an atmosphere that is unpretentious and inviting. Inside, rough-hewn planks of wood, black steel, and pressed-tin ceiling tiles create a multi-era mash-up of styles that works. Outside, an expansive tented patio with whiskey barrel accents and a full bar keeps the fun al fresco year round.

With close to ninety bottles, Prohibition offers the most expansive assortment of Irish whiskeys below the Mason-Dixon Line, and that’s not even counting the bourbon and scotch. The fifty or so cocktails on offer change perhaps once a year, but there is always a seasonal mix thrown into the rotation. Regulars return for the perfectly executed mainstays: The Pistachio Fizz, a Bacon Maple Old Fashioned made with bacon-infused bourbon, and the 547 Manhattan with its touch of Grand Marnier so beloved by Charleston liquivores.
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