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to amazing party ideas
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Balsamic-marinated
flank steak and a
Portuguese red wine
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AVANT-GARDE BAR AT NYC'S NEW BOOKER AND DAX, DAVE A
DRINKS WITH A 1,500.DEGREE POKER AND L IQUID NITROGE

NOLD MAKES
MOFUKU.COM

|

MIXOLOGISTS ON THE MOVE

Five US bar openings starring some of the world’s top drink innovators.

YT ——
[ ROMEE DE GORIAINOFF |

[RYAN MAGARIAN [ MISTY KALKOFEN JAMIE BOUDREAU | JACKSON CANNON
= l

He's a co-creator of Strong, stirred drinks The Parisian The journeyman Long at Boston's

Aviation Gin; now (all $10) are n:iu:!n;hl ]\;l\&][\l'[h'li Seattle bartender Eastern Standard,
he’s making drinks at Kalkofen's specialty a new outpost of his finally has his own Cannon’s new
Portland, OR’s Brick & Mortar Experimental Cocktail place, Canon, lounge, The

pizza-cocktail bar, in Cambridge, MA. Club in Manhattan. which specializes in Hawthorne, is just
Oven ker. brickand experimental whiskey drinks. next door. the

ovenandshakercom mortarbar.com. cocktailelubny.com. canonscattle.com. hawthornebar.com.
— ——
BEST BAR FOOD
-
double cheeseburgers with i i

. * A mix of shredde
caramelized onions e i

Chef Ron Boyd serves this over-the-top bar burger at Daniel Gruyére top this
Patterson’s new restaurant Plum, in Oakland, CA. Juicy burger.

. |
\f) TOTAL: 45 MIN * 6 SERVINGS \

2 tablespoons unsalted butter 1 tablespoon chopped
1 sweet onion, thinly sliced flat-leaf parsley

Salt and freshly ground 6 ounces shredded
black pepper Gruyere cheese
/2 cup mayonnaise 6 ounces shredded sharp
1 tablespoon fresh lemon juice cheddar cheese

1 small garlic clove, mashed 3
1¥2 teaspoons smoked paprika
/2 teaspoon cayenne pepper

pounds ground beef
chuck, shaped into twelve
1-inch-thick patties

Y4 cup extra-virgin olive oil
1 tablespoon chopped
cornichons

Toasted brioche buns, bread-and-
butter pickles, shredded
lettuce, for serving

1. In a skillet, melt the butter. Add the onion, cover and cook over moderately
“low heat. stirring. until softened. 15 minutes. Uncover and cook over moder-
ate heat, stirring, until the onion is caramelized, 20 minutes; add water if
necessary to keep the onion from burning. Season with salt and pepper.
2. In a small bowl, whisk the mayonnaise with the lemon juice, garlic,
paprika and cayenne. In a steady stream, whisk in the olive cil and season
with salt and pepper. Fold in the cornichons and parsley.

3. Heat a griddle. In a bowl, mix the Gruyére and cheddar. Season
the patties with salt and pepper and cook over high heat for
2 minutes. Flip the burgers and top with the mixed cheeses.

and the cheese is melted.

4. Spread the paprika mayonnaise on the bottom
halves of the buns and stack 2 patties on each. Top
with the onions, pickles and lettuce and serve. @
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