food & drink

K AT I E
M. LO E B

HAN DYNASTY
RESTAURANT
Philadelphia

“Everybody likes
hot cider in the
wintertime,”
says Loeb. “A
little vanilla and
cinnamon and
voila! Tastes like
pie. This drink
pairs well with a
chilly evening. It’s
very restorative,
and it’s got the
flavors that
everybody
loves.”

MOUTH-WATERING

mocktails
These four libations were not only handcrafted by
expert mixologists, they’re packed with myriad
health benefits too. Want a cocktail instead?
Just add alcohol.
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HOT A P P L E P I E
Taste the season in your
glass with this festive
mocktail.
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BRANDON
LO C K M A N

RED STAR TAVERN
Portland, Ore.

“I like this drink
because the
ginger and the tea
work perfectly
together. The
balance of the
flavors and the
fact that it isn’t
too heavy, like
many other
autumn drinks,
is also a plus. It’s
crisp, just like a
cool fall day.”

3 oz. Mighty Leaf
green tea tropical
4-6 discs fresh ginger
2 tsp. sugar
3 oz. soda water

Steep the tea and let cool.
In a Collins or highball glass
(something smaller than a pint),
muddle ginger with sugar and a
splash of soda water to make a

TIKI
TIKI

paste. Add ice, then green tea.
Top with soda water.
MAKE IT A COCKTAIL: Steep
the tea and let cool. In a highball
glass muddle 2 or 3 “discs”
fresh ginger with 1 tsp. sugar
and a splash of soda water to
make a paste. Add 2 oz. tea, 1
1 ½ oz. Yazi ginger vodka, ice and
shake. Top off with soda water.

HOT APPLE PIE

H A RV E S T
MO ON

¾ oz. dessert spiced syrup*
¼ oz. lemon juice
6 oz. hot apple cider (Note: To make the drink more
holiday friendly, Loeb says to use cranapple juice.)
Few drops of vanilla extract
Dash orange bitters (Note: “The bitters add a miniscule
amount of alcohol to the drink, so skip it to go completely
alcohol-free, although the drink is less sweet and better
balanced if it is included,” says Loeb.)
Garnish: lemon rind studded with cloves,
cinnamon sticks
Add dessert spiced syrup, lemon juice, vanilla and bitters to
a heatproof mug. Pour heated apple cider or juice over to
mix.Garnish with clove studded lemon rind and a cinnamon
stick stirrer.
*To make dessert spiced syrup: Bring 3 cups of water to a
boil in a small saucepan. Add 6 cinnamon sticks (broken up),
18 whole cloves, 4 star anise, 12 allspice berries, 12 black
peppercorns and ¼ teaspoon red chili flakes. Let boil for three
minutes. Add 3 cups of sugar and stir to dissolve. Lower
heat and allow the syrup to simmer for 10 minutes, stirring
occasionally. Turn off the heat and allow it to cool to room
temperature. Strain out spices before using and funnel into
clean glass bottles for storage. Refrigerate for up to one month.
MAKE IT A COCKTAIL: Substitute 1 ½ oz. of vanilla vodka (or
bourbon, if you prefer whiskey) for vanilla extract
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non-alcoholic beverages,
are having a moment in the
cocktail scene, popping up
at bars and restaurants all
over the country.
Often made with
ingredients like ginger (aids
in digestion), cinnamon
(lowers blood sugar and
cholesterol) and freshly
squeezed juice (packed
with folate, vitamin C and
potassium), mocktails
also boast plenty of health
benefits. Plus, they’re easier
to make at home than you
might think.
“When you make fresh
drinks yourself, you always
know the provenance of
what you’re putting in your
glass, so you can be sure
there’s nothing artificial or
made using high-fructose
corn syrup,” says Katie M.
Loeb, author of Shake, Stir,
Pour: Fresh Homegrown
Cocktails.
We asked four mixologists
from around the country
to share their mocktail
picks that are the perfect
combination of festive,
healthy and fun. And if
you’re looking to kick it
up a notch, try the easy
adds to take your beverage
from mocktail to cocktail.
Bottoms up!

HARVEST MOON

DUA N E
SY LV E ST R E

BOURBON STEAK
Four Seasons Hotel
Washington, D.C.

“People always
think of tiki drinks
as summer drinks
but this is refreshing,
and cinnamon
certainly speaks to
colder temperatures.
Plus, grapefruit is in
season. It’s a winner
in the winter.”

Lee
recommends
pairing with
seafood or
something
spicy

TIKI TIKI

2 oz. grapefruit juice
1 oz. cinnamon syrup*
¾ oz. lime juice
2-3 oz. club soda
Garnish: grapefruit zest

JA M E S
LEE

THE BITTER BAR
Four Seasons Hotel
Boulder, Colo.

“I wanted to use
blueberries, the best
super fruit at the
grocery store. And
the basil gives you
the green, vegetal
and earthy flavor I
love to have in my
drink.”

Muddle blueberries and basil in a cocktail
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BLU E
BAS I L

shaker. Add lemon juice, agave nectar
and a handful of ice. Shake for five
seconds, then add water and shake again
for five seconds. Strain into a tall glass
with fresh ice. Garnish with a basil leaf
and some blueberries on top.
MAKE IT A COCKTAIL: Substitute water
for 2 oz. Leopold Bros. Silver Tree Vodka

*To make cinnamon syrup: In a
saucepan, add 10 sticks of cinnamon
to 2 quarts of water. Bring to a boil.
Once boiling, reduce heat, cover and let
simmer for 20 minutes. Strain out the
remaining water and combine with an
equal amount of sugar (if 1 cup of water
remains, add 1 cup of sugar) and stir
over medium heat until sugar dissolves.
MAKE IT A COCKTAIL: Substitute
Chairman Reserve Rum for the club
soda, and the Tiki Tiki becomes Donga
Punch. In a cocktail shaker, combine 1 ½
oz. Chairman Reserve Rum with 1 oz.
grapefruit juice, ½ oz. cinnamon syrup
and ¾ oz. lime juice. Shake with ice
and serve in a highball glass with
crushed ice.
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BLUE BASIL

5-6 blueberries
1-2 leaves of basil
1 oz. fresh lemon juice
1 oz. agave nectar
5 oz. water
Garnish: blueberries and basil leaf

In a highball glass, combine all
ingredients. Stir well. Add crushed ice
and stir lightly. Garnish with a piece of
grapefruit zest.

