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FOOD & DRINK

HOW'S YOUR DRINK?
By Erie Felten

Consider the Trimmings

\AL.

haue sehool of architecture, wonld
nat filoe miost md_-r:nlhthwe days,

He was always railing

belmn® used to concead “the verities of strac
ture under a welter of hoterogeneous oriss-
ment.” In other words, he was anti-garnish.
A mew schood of bigh-end bartending em-
brares this Baibsus aseetielsm. Jackson Can-
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ALTER Grorres, foumder of the Baw-  Uve seriows crafters of cockails, what we

mlght eall the Farmer's Market crovnd,
g on the West Coast, in cities such o
I *florid aesthet-  San Francisco and Portland, the Farmer's
Market school hae Nourished whers there is
ready access (o dxkodic and groovy roughage
At thee better bars on the Bay, you're as likely
o et eandied peels of bergnmots ar rangpur
Llimes as a plain okl lemen skin. Greg

mon. who mines drinks at Bogton's Eastern Stan-  Lirdgren bosts a monghly origisal codkdail

dnre, fsn't opposed to garndsh i the triming
ity iisalioe & case for wiy it should be in the

competition at the San Francksco bar Rye,
ond he sgys that many of the conbestanis aam

lass. But ahsewt o compeling reason to embel-  f0 wow mone with garmish than with the [

lesh, the glass goes unadorndd, Mr, Cannon
mobes that wihen his bartesder friends get 1o

wid contents of the glass. There was a drink
rimmed with white truffle dast; a num cock:

gether o test new recipes on one mother, they  tail served with a cobe of crime brilbée; and,

varely add garmish, seeing it @3 a distraction,

af course, many glasses garnished with edi-

Garnish in cocktails is something of n mys-  ble Nowers. Some swerve (nla the silly: Mir,
tery. Alter all, no one feels the need to dréss.  Lindgren has seen slices of Snickers bars;

a glnss of Chitem Lafite
Rothschald with slray er-
dités, And aside from the
[k in-ome's-Corona affec-
tathon, beer ks also free
fromn the garniture lmpera-
tive, But from the frst
days of cocldtails, the my-
thology of the drink has
inwvolved frou-frou. Deae of
the earflest (though no
doubt apecryphal) tales
af the imvention of this
distinctively AmErscin
drink has a patriotic Reve-
lwtignary barmaid names
Betty Flanagan phacking
the tail-feathera frnm &
Tory's prize rocsters and
uskng them 1o adorn
drinks in ber tavern—
thiuis the pame “cock-tail.”
When the cociall cams
\ivbg bts oo, in e - bo-
late 19th century, mma-
ment was all the rago,
Gilded Age drinks were of-
e famcy things, huosri-
casdy draped with bowhs
of mint and piled high with
frudl, But such evcesses
oo stripped away in the
19208, wien twa Forces (me
torsecied. The (hEg was
practical—Profibition
made bartending a neie
wtilitarian alfalr. The sec-
o wins philosoglibal -t
style of the modem age
cabbed for streamiining.
Given tlose forces, itsa
wapdier that garnlsh dide’t
drsappear aliogether 1 sus-
pect it wonld have, long

agn, & the ode bit of folisge didn't serve Some
furelnmental parpose. Good gammish doss accen-  brandy,
tuate the podithees in o jless. Bt by the samo
toker, bad ormameniation |s the death of one’s
drirk, Bar maru Dale DeGroff despalrs of the
Jang black, segmented plastic tray with the

and o teguila Bloody
Mary with a jumbo corn
chip balanced agross the
rim, uin which was
plopped a dollop of gua-
camale. But soch bapaes
arg & sl price 1o pay
for a movement cilebral-
Img eveativity. “Oar per-
woilal approach ks to focus
on flavor and simphicity,”
says Mr Lindgren of the
= parnishes be uses, such
as the frosh basil leaf tha
goes |n his Basil Gimbet
Julie Reiner of New
York's Flatinoi Ladige
keeps some 20 garnbihes
at bt bar bug insists that
& “garnizh should always
! have a purpose,” whether
it is to accentunte a fla
vor already in the mix or
bring & toach of soma
other savor oo drink
that akters the way vou
tnste the iguid part.
A Marting withoit an
odive ts still o Martini.
The anme goes for & Man-

Bramify Crusis

1% D2 COZNa

4 OF OTAREE CUracan

Y% o maraschino lgueur

I squeeze fresh lemon julce
I dash Angostura bitters

-mmrea:::ihm;m hattan without n cherry,
jproperky prépared Prepan or even an (d-Fashboned
glasis Ehuesly: Maisten the dm of a small wiithout Frisit of any seet.

shallow wing glass wWith a pRece of BB g 'C e b
peel, and dig It in superfing Sugir. TRER, oy oo the drink,
tut a8 broad and long ashco ol peel 88 ool e fw pare

you can Trom anound the squator of a i
lemion. Arrange it inside the kg of 1he h&:z:: iﬁ:ﬂﬂ:rr
ghass w0 that the peel extends well

At the rim. The bast step, socordrg Eﬁﬁhz:lﬂ.:zmr

ta 19th-century bartencerfuthor Jeery s e

Tharmies, & to step back, admirn your Qe of the sartliat

work, il "yl “faney drinks,” the
Bramily Grusta s distin-

walshed not by {ts fgukd ingredients—

. arange curacao asdfor maraschino
ligueur, bemon juice and bitters—ht by the
sugar on its rim and the large swath of
leman peel tucked Inside the ciroumference
of the glnss's lip. It's tricky Lo make—the

clear plastic lid thar sits behind most bars, con-— challenge has made it a favorite of those bar

taining & room-lemperature Edoction of
wizened olives, shiriveled lime wedges, and
leathery hemon twists. “How maony af my Ky
Martinis lave boen ruined by o hesdless bar-

tenders wha call themselves “cockiail geeks,”
juat a8 it was for the geperation of bartend-

ers who [nded away with Proehibition, One of
e was o giay nomed Jobin, working behind

tender skewering three luge heat-bambs of ol the stick st @ Mew York spenkeasy called The

ves and thiusting them inbo my drink™ be la-

e,

Too few bars bather to think about

Loyig Cabin. Cortoonist Al Hirschfold found
him there (0 the last days of Prohibition, “an
obd-timer in the prolesskon,” pining for the

whether the garnkshes they are slinging make  lost days of glorions garniske “He'll befriend

their drinks better. And all boo often, ome's

ths first man who seriensly asks lim for o

drimk gets adorned with tse wrong thing alto-  bramdy crusia.”

gether, A good mensune of your bartenders

Mowadays, you should befriend any bar

savyy 18 whethor he or she thinks about gar-  tender who knows how to make o Brandy
mish. The betler mivers are scrupubous abowt  Crusin, whatever drink you plan to order, a3
thie trimmings—when, what sort, or whether  he's the sort of fellow who knows better than

% Al For the Raulaus orowed, thal means
avolding garnish unbess the drink demands
it. But there 5 4 competing school srmong

to simk your Martin with an alive heat bonsh,

Ernnl e arr anicfeltandwsioom




