kaiserpenguin -> Welcome to Thursday Drink Night!

TraderTiki -> is it that time Already?

rumdood -> WOOOOOOOOO!!!

TraderTiki -> Time to get shakin'

cocktailnerd -> heheh

kaiserpenguin -> Everyone grab yourself a beverage while we discuss the first new beverage.

kaiserpenguin -> Who is actually home to mix now? :)

TraderTiki -> I'm going to go get some ice crushed...

TraderTiki -> yo!

cocktailnerd -> 123 noit!

cocktailnerd -> notit!

mrsolivemartini -> not i

TraderTiki -> Rick, right here

cocktailnerd -> damn, you cats are going to be worthless by the end of this

cocktailnerd -> so YAAAAAAAY

kaiserpenguin -> Blair, will you take the first creation?

TraderTiki -> I'll take a pic even

TraderTiki -> sure

rumdood -> Of the creation, right?

TraderTiki -> want me to post, or to just make whatever you say?

TraderTiki -> all right, lets see here....

kaiserpenguin -> oh no

kaiserpenguin -> Blair, yes you just make up something

rumdood -> Please tell me that you're an expert at making "Your Mom" cocktails, Gabe

rumdood -> hahaha..."Gabe is an expert at making your mom"

TraderTiki -> Okay... how about my FI contest entry?  Mind if I use that?  Or something more top of the head

cocktailnerd -> I am totally doing 2 drinks: The Gabriel Alexander and Your Mom

cocktailnerd -> and holy shit, "Your Mom" is going to be my entry for the "Guilty Pleasure" MxMo

TraderTiki -> HA!

kaiserpenguin -> perhaps I should change the contest to whoever can go the longest w/o saying a your mom joke

cocktailnerd -> suck it!

TraderTiki -> bet your mom would win

TraderTiki -> damn!

cocktailnerd -> hehe

TraderTiki -> So Rick, top of my head or new recipe?

cocktailnerd -> any ingredient theme this evening Rick?

kaiserpenguin -> aren't they one in the same, Blair?

kaiserpenguin -> no ingredient theme this week

cocktailnerd -> cool

kaiserpenguin -> Save that for our next sponsored one.

TraderTiki -> pretty much.... one sec

cocktailnerd -> am so getting on that right now Rick...actually will forward you my proposed email

TraderTiki -> <em><strong> Old Gold </strong></em> <ul>  <li>1 1/2 oz El Dorado 12 (sub Lemon Hart 80)</li>  <li>1/2 oz Clement VSOP</li>  <li>1/2 oz Cointreau</li>  <li>3/4 oz Ginger Syrup</li>  <li>3/4 oz Grapefruit juice (1:1 white and red, if available)</li>  <li>2 dash Fees Bitters</li>  <li>2 drops Vanilla Extract</li>  <li>2 drops Don's Spices #2</li> </ul> Mix with 6 oz crushed ice in top-down, and pour into a small Hurricane  glass (sub chimney).  Garnish with a dash of Cinnamon and piece of  Candied Ginger.

cocktailnerd -> how did you DO that?!

rumdood -> Damn that looks tasty

TraderTiki -> Yeah, but it needs plenty of ice and dilution time

kaiserpenguin -> that looks awesome gabe... what would you sub for clement vsop?

TraderTiki -> it's PACKED

cocktailnerd -> that does look damned tasty - it will exclude 95% of us from being able to make it, just like a Tiki drink should

kaiserpenguin -> and will you detail don's #2 for us?

cocktailnerd -> I would sub your mom
TraderTiki -> 1:1 Vanilla Syrup and Pimento Dram

cocktailnerd -> especially since I didn't recommend it :)

TraderTiki -> for the VSOP... something gold, but dry.  Of course, you can always just use Cruzan Light (the universal sub)

TraderTiki -> Cruzan... the O POS of Rum

cocktailnerd -> I'll bbl kitty kats, gots to eat, get gin so I'm not comPLETEly left out, and hit the hotel room

mrsolivemartini -> this is where a flask would come in handy

kaiserpenguin -> appleton v/xx, blair?

rumdood -> A sub for Clement VSOP?  Hmmm...

kaiserpenguin -> I don't even think I have all the stuff to make that.  Even with subbing.

kaiserpenguin -> no ginger syrup

cocktailnerd -> and this is the part where tiki drinks make me crazy

rumdood -> The Appleton V/X wouldn't be nearly as dry

rumdood -> @cocktailnerd /agree

kaiserpenguin -> another suggestion matt?

kaiserpenguin -> what do you think of it Blair?

rumdood -> Ron Botran might work

rumdood -> Although even that...hmm

kaiserpenguin -> how about a sub normal people would have

kaiserpenguin -> not that normal people can make this drink

rumdood -> Well, the flavors would be different, but to match the dryness you could go with MGXO

sylvan -> normal? I've got everything but the ginger syrup and 80proof demerara. Got 151 tho, sometimes I dilute

sylvan -> no candied ginger, but hey

rumdood -> Seriously...Blair's drink has 5 ingredients I lack

TraderTiki -> I'm complex like that

TraderTiki -> okay, busting out something less complex... based on ingredients I only have upstairs

TraderTiki -> brb

kaiserpenguin -> Oh guys, if you didn't actually believe me: http://www.kaiserpenguin.com/live-blogging-thursday-drink-night/

mrsolivemartini -> glad i'm not the only one, i think all i had was the vanilla

rumdood -> That's nice of him

mrsolivemartini -> this is why i am buying a bottle per paycheck

sylvan -> I've been wrestling with the bum's books for a while now

kaiserpenguin -> who would like to step up with another idea that includes fewer than 15 exotic ingredients?

CraigH -> So I guess it would not come as a surprise that I could easily make the Old Gold when I get home, right?

rumdood -> I had all the booze...but not the syrup or the ginger or the grapefruit

kaiserpenguin -> I am only one ingredient away Craig :(

CraigH -> I think I have a problem.

rumdood -> Hmmmm...no craig...SurpriseOMatic is registering ZERO

rumdood -> It sounds like Rick is the one with the problem

kaiserpenguin -> yes Craig?

CraigH -> The multiple syrups and exotic ingredients that take up too much of the fridge problem.

kaiserpenguin -> yeah... my two growlers of egg nog, curing bacon, and way too many syrups are an issue

kaiserpenguin -> I was thinking about a "take an ugly pic of your fridge" post

TraderTiki -> ice crushed, grabing ingredients

sylvan -> I've got a basement fridge, but no sink at the bar

kaiserpenguin -> So who else is actually at home and mixing?

TraderTiki -> 1 1/2 El Dorado 12

rumdood -> I have...um...mason jars full of rum

CraigH -> I'm still 1:22 away from even leaving.

rumdood -> Leaving in 20 minutes...and then it'll be about an hour befor I get home

sylvan -> really? me too. on the mason jars. I'll be out of work in 20

TraderTiki -> 1/4 SE ALlspice dram

rumdood -> Rick and Blair are going to have to carry the load

kaiserpenguin -> That's alright.  I'm sure we can get each other drunk quite quickly.

kaiserpenguin -> good start blair

TraderTiki -> 1 oz grapefruit

TraderTiki -> dash angostura

TraderTiki -> 1/4 orgeat

kaiserpenguin -> ooh, orgeat and pimento = win

kaiserpenguin -> suggestion for an el dorado sub?  I only have lemon hart 151 when it comes to demerara

sylvan -> hmm, did a Japanese (orgeat) and a None But the Brave (pimento) last night, but never had the two together

rumdood -> You want a non-dem sub for a dem?  What Jamaicans do you have?

CraigH -> I committed a cardinal sin last Saturday. I made a Mai Tai with 2oz of Pusser's 15-year-old.

rumdood -> ...

rumdood -> But at least you subbed amaretto for the orgeat right?

TraderTiki -> make that 1/2 orgeat, 1/4 rock candy or simple

rumdood -> :D

TraderTiki -> a WEE dash of Grand Marnier

TraderTiki -> and a bucket of ice

kaiserpenguin -> keep the dram?

kaiserpenguin -> I have appleton XO ... or whatever it's called

rumdood -> V/X?

kaiserpenguin -> no

kaiserpenguin -> the darker one

CraigH -> The devil's going to roast your tongue for talk like that, Matt.

rumdood -> Extra?

kaiserpenguin -> yes!

rumdood -> Oh good...use the extra

kaiserpenguin -> ok
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rumdood -> I was hoping you'd have that or the reserve

kaiserpenguin -> Welcome to Thursday Drink Night achinghead!

achinghead -> gday

CraigH -> I WANT TO BE HOME WITH MY LIQUOR!

CraigH -> Howdy achinghead
TraderTiki -> okay.... so that's the formula

sylvan -> you said something about a problem?

kaiserpenguin -> &lt;ul&gt; &lt;li&gt;1 1/2oz El Dorado 12 (sub Lemon Hart 80)&lt;/li&gt; &lt;li&gt;1oz Grapefruit juice (1:1 white and red, if available)&lt;/li&gt; &lt;li&gt;1/4oz pimento dram (used St. Elizabeth Allspice which is usually a bit stronger than the homemade variety)&lt;/li&gt; &lt;li&gt;1/2oz orgeat (homemade)&lt;/li&gt; &lt;li&gt;1/4oz simple syrup&lt;/li&gt; &lt;li&gt;1 dash Angostura bitters&lt;/li&gt; &lt;li&gt;1 dash orange curacao&lt;/li&gt; &lt;/ul&gt;

kaiserpenguin -> that's the beast we're currently testing out

mrsolivemartini -> oh i actually LOLed

kaiserpenguin -> and gabe has turned off html parsing :)

kaiserpenguin -> whipping up one now blair

TraderTiki -> no grand marnier?

TraderTiki -> and yeah, still using that grapefruit 1:1

kaiserpenguin -> I was actually going to use gran gala

TraderTiki -> k

kaiserpenguin -> or I could go with marie brizard OC

rumdood -> 1 1/2oz El Dorado 12 (sub Lemon Hart 80)  * 1oz Grapefruit juice (1:1 white and red, if available)  * 1/4oz pimento dram (used St. Elizabeth Allspice which is usually a bit stronger than the homemade variety)  * 1/2oz orgeat (homemade)  * 1/4oz simple syrup  * 1 dash Angostura bitters  * 1 dash orange curacao  * 1 "teensy bit" Grand Marnier

TraderTiki -> not sure what gran gala is, your local manufacturer's cheapo?

kaiserpenguin -> grangala actually isn't bad... I think jay included it in his huge comparison with favorable results

TraderTiki -> posting a pic in a sec

TraderTiki -> frackin' digital camera battery just died, using the iphone

kaiserpenguin -> wow

kaiserpenguin -> this is sweet!

TraderTiki -> Yeah, it is a bit

kaiserpenguin -> like candy

kaiserpenguin -> what do you think about adding in 1/2oz lime?

TraderTiki -> stranger things have happened

TraderTiki -> I was considering using lime cordial instead of that last 1/2 simple

kaiserpenguin -> interesting

TraderTiki -> since I have some sitting in the fridge... had some limes soaking in simple

kaiserpenguin -> going to drop some lime in... bb

kaiserpenguin -> oh. yes.

kaiserpenguin -> that did it

kaiserpenguin -> 1/2oz lime

TraderTiki -> yup

TraderTiki -> I used 1/4, but my lime has gone a bit bitter

TraderTiki -> more than 12 hours in the fridge'll do that

kaiserpenguin -> I never save leftover

TraderTiki -> Ok, the drinks is called... Maluna Hai

rumdood -> Wassat mean?

TraderTiki -> Up and... dunno, Hai

rumdood -> hahahaha

TraderTiki -> made all out of ingredients that were upstairs at the time

kaiserpenguin -> got your pic up?

TraderTiki -> I'm still at work, and jsut got a swarm of IM

TraderTiki -> it's up, but be a second before posting

TraderTiki -> someone sent me a few paragraphs... told him I wasn't even going to read it unless it's in a ticket in the system
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mrsolivemartini -> that's it for me tonight get to go home now.

kaiserpenguin -> yes!

rumdood -> Bye!

kaiserpenguin -> achinghead, welcome.  You haven't said much.  Where do you hail from?

CraigH -> Darn you 4:00ers

kaiserpenguin -> ok, achinghead is now a brand rep :)

Xaga -> finally, the suspicion is off of me

kaiserpenguin -> hahaha

TraderTiki -> http://www.TraderTiki.com/maluna-hai-created-for-tdn/

TraderTiki -> gotta resize the pic, dammit... .nextgen does that sometimes

TraderTiki -> and add the dash of bitters

TraderTiki -> edited

rumdood -> Achinghead is from Down Under.

rumdood -> He runs myachinghead.net

TraderTiki -> where someone somethigns and men chunder

kaiserpenguin -> Blair, any ingredients you hope to see featured tonight?

rumdood -> Time to go home

rumdood -> See you all later

TraderTiki -> Allspice always seems to be popular

TraderTiki -> but in the spirit of recent events... Orgeat!

TraderTiki -> OAR-ZSA

Xaga -> bah, I dont have either

kaiserpenguin -> totally agree on orgeat

kaiserpenguin -> Xaga, are you home for mixing yet?

Xaga -> yep, i am where the booze is

achinghead -> I wish I wasn't at work though :)\

kaiserpenguin -> well then.  Care to throw out the next libation?

kaiserpenguin -> Because Blair's Maluna Hai goes down way too quickly.

Xaga -> lol, well, it doesn't involve allspice or orgeat, but one that ive been trying to get working

achinghead -> so I just thought I'd drop in and lurk :)

CraigH -> (So does your mom)

TraderTiki -> Not even halfway into mine and I'm feeling it

kaiserpenguin -> give it to us Xaga
Xaga -> 1:1:1 St. Germiane, Cointreau, Soho Lychee Liqueur (or some other lychee one, i dont know of others)

kaiserpenguin -> ah shit

TraderTiki -> then again, ain't been drinking so much lately

kaiserpenguin -> anyone have lychee liqueur?

TraderTiki -> I think I have a Soho mini, lemme check

kaiserpenguin -> ooh... i might too... from tales?

kaiserpenguin -> will go check

Xaga -> It's not quite as strong as some, but not overly sweet either

TraderTiki -> nah, bought mine awhile ago for the wife, she's a big lychee fan.

kaiserpenguin -> oh, I probably don't have it then

Xaga -> but it isn't quite right yet, I started with st germaine, soho, and a rum, but the rum took over the drink too much, i wanted the st germain and lychee to stand out

kaiserpenguin -> think we could sub veev? :)

kaiserpenguin -> what kind of rum did you use to take over 1oz of st. germaine?

Xaga -> Well, i guess the st germain still showed through on initial taste

Xaga -> but aftertaste was all rum

kaiserpenguin -> not seeing a problem...

Xaga -> I think it was ron matusalem gran reserva

Xaga -> I wanted something softer and subtler

kaiserpenguin -> what about a mild gin?

Xaga -> Hmm, I will have to try it, heck, the gin might fit well with all that i have in it right now

kaiserpenguin -> was thinking the same

Xaga -> Tanq 10? or Plymouth

kaiserpenguin -> plymouth

TraderTiki -> got it... one moment

TraderTiki -> going to log off for a sec, setup downstairs

kaiserpenguin -> What do you think about proportions Xaga?

kaiserpenguin -> I really wish I could try this, but I think I'm out w/o lychee.

Xaga -> Well, the proportions can certainly change, this is a work in progress afterall

Xaga -> i just felt like something easy

kaiserpenguin -> have you made one yet?

Xaga -> im making one for myself right now

kaiserpenguin -> perfect... adding the gin?

Xaga -> yep

TraderTiki -> in the galley now

TraderTiki -> SO that was 1:1:1 Soho, Cointreau, and St. Germaine?

kaiserpenguin -> deciding on adding gin

kaiserpenguin -> not sure the amount

Xaga -> hmmm

Xaga -> alright, i just made it equal parts of all

TraderTiki -> I've got ice and all the ingredients... what kind of Gin?

Xaga -> i used plymouth

Xaga -> you might wanna bump it to 1.5 gin

TraderTiki -> Hmm.... no Plymouth.  Maybe Aviation?

TraderTiki -> Beefeather?

Xaga -> i dont think beefeater would be best for this

TraderTiki -> I've got a decent selection, but not a lot of the UK stuff

Xaga -> try the aviation then

TraderTiki -> kk

Xaga -> my bottle of eagle rare 10 year, upon first opening it, the cork was broken

achinghead -> Gin never goes badly :)

Xaga -> ended up having to get it out with a corkscrew and substitute a cork from another bottle

TraderTiki -> like sucking ona  flower patch

TraderTiki -> not a fan, gotta say

kaiserpenguin -> hahhaha

Xaga -> lol, to sweet still?

TraderTiki -> WAAAY to sweet

kaiserpenguin -> 1oz lemon?

TraderTiki -> Hmm, I'm thinking Savoy styl

TraderTiki -> style

TraderTiki -> Maybe 1 1/2 Bluecoat or Dry Fly, and then 1/2 tsp of the rest

TraderTiki -> just a bolstered modern gin... maybe even a really dry not so botanical gin

Xaga -> it probably could get some help from some sour

TraderTiki -> It doesn;t help that me and St. Germain don't get along

TraderTiki -> but a whole 1/2 oz, fuggedaboddit
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TraderTiki -> Aloha BonzoGal!

BonzoGal -> Howdy all

kaiserpenguin -> Welcome to Thursday Drink Night BonzoGal!

kaiserpenguin -> where do you hail from?

BonzoGal -> Thanks-  I'm from the San Francisco area

Xaga -> lol, night already?

kaiserpenguin -> how'd you find us?

BonzoGal -> Through your blog!

kaiserpenguin -> cheers then!

TraderTiki -> w00t!

kaiserpenguin -> I'd recommend whipping up Trader Tiki's (Blair) last drink if you have the ingredients.

kaiserpenguin -> It's the 2nd recipe on kp

BonzoGal -> Yeah, that looked tasty

kaiserpenguin -> Xaga, so what's the final verdict?

Xaga -> it is definitely too sweet

TraderTiki -> Xaga loses points for trying to kill m

TraderTiki -> me

TraderTiki -> Too intense for my palate

kaiserpenguin -> BonzoGal, ready to throw out a random cocktail for us to try?

BonzoGal -> Ooh, lordy-  I have to admit that A.) I'm at work, and B.) I'm pretty new at this...

Xaga -> its okay, we'll do the drinking for you

BonzoGal -> I just wanted to come here and steal recipes!

kaiserpenguin -> indeed

kaiserpenguin -> as Xaga said

TraderTiki -> heh, Rick's EST... torturing the rest of us poor suffering bastards

BonzoGal -> Well, I made a good Manhattan last week and substituted orange bitters for the Angostura...

BonzoGal -> And called it a "Sacramento"

TraderTiki -> Actually...

TraderTiki -> or am I thinking Martini.  

BonzoGal -> 2 oz Rye, 1 oz sweet vermouth, stirred, 2 dashes orange bitters, half an orange slice for garnish

BonzoGal -> Nothing earthshaking.

sylvan -> the bitters quite flexible ina Manhattan - I had various Italian amari in there, as wll as cherry/vanilla bitters

TraderTiki -> Manhattan just calls for Aromatic bitters... I always use a dash of Regan's and Fees in mine

TraderTiki -> for kicks, giggles

TraderTiki -> So what's the next one?

sylvan -> sure, but try it with a little Ramazotti as the bitters some time

BonzoGal -> Sounds deelish!

kaiserpenguin -> blair, have navan?

TraderTiki -> but of course!

kaiserpenguin -> oh fucking hell

kaiserpenguin -> I'm sipping it for the first time

TraderTiki -> get it to make the Dead Reckoning?

kaiserpenguin -> got it because I didn't have it :)
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kaiserpenguin -> what's in the dead reckoning?

TraderTiki -> hehehe

Xaga -> always the right reason to purchase

TraderTiki -> dammit, my site just went down... it's on there somewhere

kaiserpenguin -> anyone else have navan?

TraderTiki -> http://www.TraderTiki.com/pre-nw-tiki-kon-v/

sylvan -> Dead Reckoning by Martin Cate of Forbidden Island  2 oz Cockspur 12 year  ¬Ω oz Navan Vanilla Liqueur  ¬Ω oz pure maple syrup  ¬Ω oz tawny port  1 oz fresh lemon juice  1 oz pineapple juice  dash angostura bitters Shake and strain into a hiball glass over fresh ice and top with 1 oz soda water. Garnish with pineapple wedge, mint sprig, and lemon spiral. 

Xaga -> I've got navan, but no port

kaiserpenguin -> that's ok

kaiserpenguin -> we can't make known drinks tonight :)

kaiserpenguin -> let's come up with a new one with navan

TraderTiki -> okay, how about... lets see...

kaiserpenguin -> I'm thinking, scarily, of using rye

TraderTiki -> lemme cleen my mixing glass first :)

TraderTiki -> REAEELY

kaiserpenguin -> I can see them matching up

kaiserpenguin -> maybe

kaiserpenguin -> We can't just drink rum all evening.

Xaga -> rye and navan?

TraderTiki -> How about starting out with a 2:1 Rye Navan

kaiserpenguin -> think it could work?

kaiserpenguin -> agreed

TraderTiki -> maybe... no, 3:1

kaiserpenguin -> does the Navan power through?

BonzoGal -> Rye, navan and Luxardo?

TraderTiki -> like a Monte Carlo, but with Navan in place of Benedictine

kaiserpenguin -> bonzo, wow

BonzoGal -> Wow good, or wow "eew"?  ;)

TraderTiki -> Luxardo.... that's a toughie

kaiserpenguin -> not sure :)

BonzoGal -> Heh!  I'm not sure either.

TraderTiki -> well, I'm down for trying.  How about just a dash of the Maraschino?

BonzoGal -> Yes, dash.

kaiserpenguin -> yeah

kaiserpenguin -> all booze?

sylvan -> garnish with a cherry

BonzoGal -> Maybe a squirt of soda?

kaiserpenguin -> thank you for the appropriate garnish Sylvan
TraderTiki -> stir!

kaiserpenguin -> soda = no!

BonzoGal -> Okily!

kaiserpenguin -> so... 1 1/2oz rye, 1/2oz navan, dash maraschino?

kaiserpenguin -> lemon twist

CraigH -> Ok, Time for me to get home, I'l be on in about an hour. And hey Sylvan, get your own avatar! :)

BonzoGal -> Sounds good

kaiserpenguin -> alright... mixing... bb

CraigH -> Hooray soon for the mixing!

Xaga -> what about some allspice dram...

BonzoGal -> That's one thing I don't have-  I'll have to go visit John Walker and Sons in SF to get some.

BonzoGal -> Where are all y'all located?

TraderTiki -> Not realy thrilling me

TraderTiki -> almost could go with more Navan

kaiserpenguin -> I'd be worried it would get too sweet

kaiserpenguin -> I disapprove

kaiserpenguin -> BonzoGal: Pennsylvania

TraderTiki -> trying a dash of Angostura orange

BonzoGal -> Alas.  

kaiserpenguin -> have to do fee's or regan's blair

Xaga -> i'll try the angostura orange

TraderTiki -> perked it up a lot, but still not.... nah, not hitting me

Xaga -> no?

Xaga -> drat

BonzoGal -> Is there a protocol for apologizing for a bad drink suggestion?  

kaiserpenguin -> no need

Xaga -> lol

kaiserpenguin -> there will be tons of them

kaiserpenguin -> mostly all by me

Xaga -> yes, lots, and lots of them

BonzoGal -> Hooray!

kaiserpenguin -> We must keep track of the worst, though, which I don't think we've encountered yet.

kaiserpenguin -> Ok... I'm dumping this... want to stay on the navan theme?

Xaga -> hmmmm

TraderTiki -> sure

kaiserpenguin -> the more I drink this the more I hate it

Xaga -> all i taste is rye

TraderTiki -> I'm a bit surprised... Navan feels heavily sweet, but doesn't do so when mixing

BonzoGal -> Mmm, rye...

kaiserpenguin -> what ryes did you use?

kaiserpenguin -> old overholt here

Xaga -> wild turkey

TraderTiki -> I used Wild Turkey

kaiserpenguin -> ok... so whiskey + navan = lose

Xaga -> eh, i wouldnt discount it yet

Xaga -> bourbon might be better

kaiserpenguin -> agreed

kaiserpenguin -> alright... let's go there

TraderTiki -> Navan and APplejack?

kaiserpenguin -> Welcome to Thursday Drink Night adamtus!

kaiserpenguin -> Where do you hail from?

Xaga -> what about a bit of drambuie?

kaiserpenguin -> drambuie is interesting (as is applejack)

TraderTiki -> Aloha adamtus!

TraderTiki -> I'm going with Applejack

TraderTiki -> Don't try and stop me!

kaiserpenguin -> let me see if I have any

adamatus -> NYC.  'bout to head home for the evening (still in the office) and was thinking on picking something up on the way hoome.  Suggestions?  Something to mix with gin perhaps?

Xaga -> anything?

kaiserpenguin -> have about 1 drink's worth of laird's bonded left

kaiserpenguin -> let's make it good!

kaiserpenguin -> adamatus... sure, what do you have in mind?

TraderTiki -> By the by, don't try those cocktails from the Laird's sponsored session at Tales... they NASTY

kaiserpenguin -> I wouldn't dream of it.

adamatus -> Anything within a reasonable budget... I've already got the standards (vermouth, campari) at home...

kaiserpenguin -> suggestions for Adam (assuming that's your name) to pick up?

adamatus -> 'tis

Xaga -> do you happen to have aperol?

adamatus -> Do not.

kaiserpenguin -> lovely aperol

Xaga -> might wanna go with tha then, should be bout the same price as campari

BonzoGal -> I have to go catch my shuttle home, I'll rejoin later this evening-  this is fun! 

kaiserpenguin -> see you soon!

kaiserpenguin -> Ok... we have Navan and applejack

Xaga -> yes

TraderTiki -> ANyone got Licor 43?

Xaga -> what about some chartreuse? benedictine?

kaiserpenguin -> no, sadly

kaiserpenguin -> navan, applejack, and chartruese.  awesome

adamatus -> Aperol it is then.  Off to the store and then a train ride home.  I'll check back in when I make it home.  Cheers.

TraderTiki -> yellow Chartreuse

kaiserpenguin -> cheers adam!

kaiserpenguin -> meh to yellow C

Xaga -> I'm gonna make one with some galliano in it

kaiserpenguin -> They should rename it fuck Chartreuse. :)

kaiserpenguin -> what do you think on proportions?  1 applejack, 3/4oz navan, 1/2 chartreuse?

Xaga -> what kinda applejack?

kaiserpenguin -> need something in there to cut on the sweetness

kaiserpenguin -> I only have laird's bonded

TraderTiki -> ok...

TraderTiki -> I went with Laird's bonded, Navan in equal proportions, and a dash of LIcor 43

TraderTiki -> smooth but a bit sweet

Xaga -> yeah, sounds like it

TraderTiki -> Licor 43 is like... what Navan wants to be

kaiserpenguin -> hahaha

kaiserpenguin -> Ok... going with 1oz applejack, 3/4oz navan, 1/4oz chartreuse, 1/2 lime.  objections?

Xaga -> eh, i think you might wanna go with 1/2 navan first

Xaga -> theres a lotta sweetness there

kaiserpenguin -> alright

kaiserpenguin -> oh my

Xaga -> Lions? Tiger? Bears?

kaiserpenguin -> applejack smacks you in the face, but the navan and chartreuse round out the finish so very nicely

kaiserpenguin -> the aroma is quite nice.  Like I harvested a bunch of herbs and smashed them up with some vanilla beans

kaiserpenguin -> in the fall

kaiserpenguin -> in an apple orchard

Xaga -> that sounds like it worked then

kaiserpenguin -> I think lemon would have made it too bright

kaiserpenguin -> I'm considering what a dash of bitters would do to it

TraderTiki -> that Laird's bonded is magical

Xaga -> quite a pity, i only have the nonbonded

stevideter -> ok, kids, i'm about the leave the office. seez you in a bit when i can participate!

kaiserpenguin -> yes!

TraderTiki -> oh, whew

kaiserpenguin -> you can probably do it with the non bonded

TraderTiki -> added a touch of Regan's bitters to mine

kaiserpenguin -> thoughts?

kaiserpenguin -> I'm wagering this is a really good drink, because I'm not a huge fan of applejack, and I'm digging it.

TraderTiki -> it's nice, but not really hitting and satisfying spots

TraderTiki -> but mine's the one with LIcor 43 in it

kaiserpenguin -> did you try the chartreuse version?

 bar

TraderTiki -> not just yet... 

cocktailnerd -> hey der evuhbudy!

kaiserpenguin -> Paul appeared magically!

 bar

TraderTiki -> 1, 3/4, 1/2 ?

kaiserpenguin -> dfan, Welcome to Thursday Drink Night!

TraderTiki -> whatthe...

kaiserpenguin -> where do you hail from?

cocktailnerd -> it smells like VICtory in here!

kaiserpenguin -> We're working on the following potion: 2oz applejack, 1oz navan, 1/2oz chartreuse, 1oz lime

TraderTiki -> Paul been on invis?

 bar

kaiserpenguin -> thoughts paul?

TraderTiki -> wait a sec, when did the lime get in?

BoozeFox -> Howdy, folks

kaiserpenguin -> BoozeFox, welcome to Thursday Drink Night!  Where do you hail from?

dfan -> Hi folks, Boston representing

kaiserpenguin -> Blair: when I added it because it was going to be way too sweet.

kaiserpenguin -> dfan, welcome

dfan -> I was alerted to this by Stevi

TraderTiki -> ahh, I see

kaiserpenguin -> well met

cocktailnerd -> woohoo, yay stevi!

BoozeFox -> Everydamnwhere, kaiserp: PA, to AL, to NC, to KY, to TN, and now CT!

kaiserpenguin -> where in PA?

dfan -> Looking up navan...

BoozeFox -> Born in Hershey/Palmira

cocktailnerd -> it's worth looking up, tasty stuff

TraderTiki -> Grand Marnier's Vanilla Liqueur

kaiserpenguin -> cool.  I grew up near Reading.

BoozeFox -> *sips some more Lemon Hart 80 and coke*

kaiserpenguin -> !

 cocktailnerd -> heh

BoozeFox -> ack!

dfan -> I am handicapped somewhat by having to finish this half bottle of wine first

BoozeFox -> it's light on the coke...

 kaiserpenguin -> gabe!

cocktailnerd -> camper!

kaiserpenguin -> You're supposed to represent quality.

sylvan -> he mentioned a hotel earlier, poor guy

cocktailnerd -> heh, I'm in shitsville, Colorado in a Days Inn

kaiserpenguin -> Alright... are we done with the navan drink?  There are many new souls here to suggest bad drinks.

cocktailnerd -> I have one! Seagram's and tonic...GO!

 Xaga -> A drink is never done, just put off for later

BoozeFox -> I'm slowly building my liquor cabinet... I'm now only two shy of all the base spirits.

  kaiserpenguin -> Alright... which one of you (BoozeFox or dfan) wants to throw themselves out there with a new cocktail idea

 BoozeFox -> Ye gods, not me.  I'm just new fish.

TraderTiki -> Typing right now from a fully stocked bar, lay it on!

cocktailnerd -> new "fox" you mean

dfan -> I have a couple of things here I need new things to do with - dark rum and Drambuie

cocktailnerd -> oh yum

BoozeFox -> oooo

BoozeFox -> what rum?

kaiserpenguin -> oh yes

 kaiserpenguin -> Do you new chaps have real names?

cocktailnerd -> your mom
dfan -> Mount Gay Extra Old

 cocktailnerd -> your parents must have hated you then

TraderTiki -> Damn, no Drambuie... okay, not fully stocked with everything, just... a lot

cocktailnerd -> "Mount Gay Extra Old" is a TERRIBLE name

 BoozeFox -> kaiser: Reed.

kaiserpenguin -> dfan, throw out an idea for a cocktail

     cocktailnerd -> anything goes, don't be shy

Xaga -> unfortunately, I'm gonna have to be gone for a bit, but don't worry, i'll be back

 cocktailnerd -> thanks Xaga, cya!

kaiserpenguin -> see you soon Xaga
   BoozeFox -> dark rum, sweet vermouth, and.........?

kaiserpenguin -> oh shit

TraderTiki -> Creme de Cacao

dfan -> My idea is to figure out to do with one of these ingredients :) The Drambuie I only use in Rusty Nails, and I'm not used to mixing rum

 kaiserpenguin -> I don't think I've ever had rum and sweet vermouth together... have I?

 bar

TraderTiki -> Building towards a Tortuga

cocktailnerd -> heyz Craigz!

kaiserpenguin -> oh, Craig has arrived.  Welcome!

dfan -> One local bar has a great dark rum & Fernet drink

BoozeFox -> Tortuga is what, TT?

kaiserpenguin -> dark rum and fernet!

TraderTiki -> shit, hide the pencils!

cocktailnerd -> heh

Dr. Bamboo -> Hey kids!

BoozeFox -> dfan, I'd almost just do Drambuie and the rum, 1:2.  

cocktailnerd -> For those of you who don't know, Craig (Dr. Boo), provided the artwork for this room and the posts

 cocktailnerd -> he's a genius

 dfan -> Interesting idea, BoozeFox, you don't think it would be too sweet?

kaiserpenguin -> I think it would be too sweet.

BoozeFox -> yeah...

kaiserpenguin -> But I'm usually wrong :)

cocktailnerd -> The Drambuie and Rum idea sounds interesting, throw Punt e Mes or some shit in there

TraderTiki -> Tortuga... 1/2 Orange 1/2 lemon 1/2 lime 1 oz Sweet Vermouth 1/2 curacao 1/2 creme de cacao 1/4 grenadine 1 oz Lemon Hart 151 3/4 oz Bacardi 151

 BoozeFox -> maybe a hit of orange bitters??  I may full of lies, though.

Dr. Bamboo -> Uh-oh, here comes the flattery!

cocktailnerd -> that's all you get, Craig

BoozeFox -> Dr. Bamboo, you run an excellent blog.  Nice art, too.

BoozeFox -> lol

 Dr. Bamboo -> okay-doke.

   Dr. Bamboo -> hey, thanks BF!

  BoozeFox -> Gack, Tiki!  Tiki drinks are always so full of ingredients.

Dr. Bamboo -> Now if i can manage to post more than once per month...

 kaiserpenguin -> Ok... let's bring this together.  We have Mount Gay XO rum

kaiserpenguin -> are we going with drambuie, fernet, or sweet vermouth?

BoozeFox -> Lillet Blanc.

cocktailnerd -> drambuie, I would say

kaiserpenguin -> that wasn't on the list!

cocktailnerd -> heh

BoozeFox -> *delights in his mischief*

TraderTiki -> Oops, gotta run... but the Tiki contingent appears to be well represented :)

cocktailnerd -> well played

TraderTiki -> Okole Maluna all!

cocktailnerd -> cya Blair, hope you can make it back in

kaiserpenguin -> thanks Blair... you know, for earlier.

TraderTiki -> ;)

TraderTiki -> because a wink makes it seem dirtier

cocktailnerd -> totally camper-like

Dr. Bamboo -> Bye Blair!

kaiserpenguin -> any other votes?  I'm all for fernet or SV

dfan -> I'm wondering if we could even go rum / drambuie / fernet

kaiserpenguin -> I think we can

kaiserpenguin -> the fernet would easily cut the cloying (I said it) sweetness of drambuie

dfan -> Right

cocktailnerd -> everytime "cloying" is used an angel dies and falls from heaven

dfan -> 2 : 1/2 : 1/4 maybe?

kaiserpenguin -> sounds good to me

cocktailnerd -> alright!

kaiserpenguin -> any objections?

dfan -> OK then!

BoozeFox -> going once, going twice...

kaiserpenguin -> 2oz mount gay XO, 1/2oz Drambuie, 1/4oz Fernet Branca

  cocktailnerd -> wow, what a pregnant pause - awesome, fellas

Dr. Bamboo -> BoozeFox-  do you have a blog?

cocktailnerd -> fuck a duck - this shit is 70-proof?!?!

Dr. Bamboo -> (realizing how many people here I've never met)

cocktailnerd -> it's a good crowd

cocktailnerd -> and more to come!

BoozeFox -> Dr. B: Nay, I haven't the time.  Full-time grad student.

Dr. Bamboo -> understood!

 cocktailnerd -> ;)

dfan -> OK, made

dfan -> Is it just me or does this taste like mint chocolate chip ice cream?

cocktailnerd -> and...  AND?!?

BoozeFox -> I'm just a geek who likes booze.  And of course!  I can do Engineering Analysis hw while chatting...

Dr. Bamboo -> I blame everything on my one-year-old

cocktailnerd -> good call

 cocktailnerd -> wb Matt!

sylvan -> dood!

rumdood -> SUP BITCHES?!

Dr. Bamboo -> But then i realized gabriel does all kinds of stuff and has THREE kids..so there goes that excuse.

cocktailnerd -> Dr. Bamboo it's ok, they're not mine

rumdood -> I had 3 kids once.  It was too much.  Go for smaller portions

rumdood -> Add steamed vegetables instead

 kaiserpenguin -> This is one viscous cocktail.

BoozeFox -> Cut with 1 oz distilled water?

kaiserpenguin -> dfan... yes

kaiserpenguin -> but in a nice way

cocktailnerd -> Matt, the recipe is: 2oz Mount Gay XO, 1/2 oz Drambuie, and 1/4 oz fernet branca

kaiserpenguin -> there will be no diffording of cocktails!

cocktailnerd -> dude, that guy is crazy with the water

rumdood -> So...going with the ingredients of that that I have, I'll go pour myself a glass of MGXO

cocktailnerd -> did you all shake, stir, or other?

BoozeFox -> An old friend of mine used to make something I call a Bearhug (he never had a name for it) made of 1 oz vodka, 1 oz amaretto, 1 oz Barenjager, and .5 oz water, so it wouldn't be like drinking syrup.

dfan -> I guess my tongue is interpreting the menthol as mint

dfan -> I shook but I have the feeling I was supposed to stir

kaiserpenguin -> stirring would be preferred, but you're not a heathen for shaking

cocktailnerd -> if it's good enough for Haigh...

kaiserpenguin -> Thoughts on the cocktail?

kaiserpenguin -> I'm enjoying it, but you could put fernet branca in a toilet, and I'd drink it.

 dfan -> kaiserpenguin, we can do that next

rumdood -> QUOTE SNIPPET

 kaiserpenguin -> I, unfortunately, thought the same thing.

cocktailnerd -> totally quotable

kaiserpenguin -> dfan, did you ever reveal your name?  or are you going to remain "mysterious" like Xaga?

dfan -> It's tasty, but I think it could use a push away from the mint chocolate chip ice cream thing

dfan -> I'm Dan

cocktailnerd -> I think you should all make the infamour vodka + soda cocktail so frequently requested (apparently)

cocktailnerd -> and by soda, I mean, club soda

kaiserpenguin -> who else made this?

rumdood -> Can I sub amaretto for any of the ingredients in there?

cocktailnerd -> why not!

kaiserpenguin -> It does surprisingly taste like mint chocolate ice cream.

dfan -> Amaretto for Drambuie would be reasonable

kaiserpenguin -> Don't encourage him!

dfan -> I wonder where I'm getting the chocolate from

cocktailnerd -> your mom
cocktailnerd -> (sorry)

dfan -> Could be

rumdood -> Have I missed the invention of the "Your Mom" cocktail?

cocktailnerd -> no, that will have to wait until next week when I'm acutally able to mix

rumdood -> Loser

cocktailnerd -> indeed

cocktailnerd -> what are you all calling this rum/dram/fernet thing?

rumdood -> Well, I'm sitting here all dry, so I'm gonna go pour myself some MGXO

kaiserpenguin -> yes, we need a name

cocktailnerd -> Fergie goes to Baskin-Robbins?

kaiserpenguin -> Matt, any chocolate notes in MGXO?

rumdood -> Pink Chocolate Mountain?

cocktailnerd -> good question

dfan -> This is a surprisingly good start, I'm wondering how to modify it

sylvan -> rick, your blog calls the last one two drinks by same name

kaiserpenguin -> I caught that and am fixing with this update, thanks

cocktailnerd -> poor blog

kaiserpenguin -> the first PM I get with a name for that drink determines it

 kaiserpenguin -> Darcy!

dsoneil -> hello

kaiserpenguin -> check kp for missed drinks

cocktailnerd -> Imagining what you're describing, dfan, I'm thinking a benedictine or chartreuse might dry it out and add complexity

cocktailnerd -> howdy Darcy!

dfan -> Hmm

dsoneil -> howdy nerd

cocktailnerd -> green, that is

BoozeFox -> hmm... marascino...?

kaiserpenguin -> I think it's fairly complex already... sort of

dfan -> I am the world's biggest Chartreuse fan but I'm not sure it would fit here

cocktailnerd -> I see

rumdood -> Chocolate in the MGXO?  Perhaps a bit

cocktailnerd -> Maraschino would add to the sweet I would thnk

rumdood -> More of a coffee IMO

kaiserpenguin -> coffee!

cocktailnerd -> Darcy, are you in Kentucky?

rumdood -> And...I'm in shock cause I'm out of MGXO

kaiserpenguin -> I can see what we thought of as chocolate being coffee.

dsoneil -> not 'til the 15th, it is different than Campers

dfan -> It feels a little weird to push this in an herbal direction

 cocktailnerd -> i see

rumdood -> I've been lax in maintaining my stocks!!!

BoozeFox -> Would you want to make it chocolatier?

dsoneil -> I'm going to the Woodford Reserve event

dfan -> kaiserpenguin, I can see that

cocktailnerd -> don't do it dfan, sounds like a flavor-diliutant (like coffee or tea) is the way to go

BoozeFox -> Darcy: Fuck yes, Woodford

cocktailnerd -> Woodford is soooo good

kaiserpenguin -> agreed

dsoneil -> they're releasing a new bourbon

cocktailnerd -> yeah?

BoozeFox -> One of my two favorite bourbons and I'm FROM Kentucky.

cocktailnerd -> hehe

BoozeFox -> a new Single?

kaiserpenguin -> Do you think simply adjusting the proportions could improve this cocktail?

Xaga -> whats the cocktail?

kaiserpenguin -> got it

dsoneil -> not sure yet, find out in oct

rumdood -> Try upping the rum to 4oz and dropping the other crap

dfan -> Ha ha

BoozeFox -> rumdood, LOL.

kaiserpenguin -> 2oz mount gay extra old, 1/2oz drambuie, 1/4oz fernet branca

sylvan -> I just made one with Cruzan dark. It's not bad at all

cocktailnerd -> go blackstrap!

rumdood -> Cruzan Dark subbed for MGXO?  Interesting choice.  I can see that.

sylvan -> no, th estate dark

rumdood -> GFD...need...need SOMETHING

cocktailnerd -> Darcy, someone came in here from a link on AoD last night; thanks for that

cocktailnerd -> but then they also recommended the "Poop in a Pool" cocktail, so slightly unthanks

kaiserpenguin -> hahahaha

kaiserpenguin -> Sylvan, I tend to agree.

dsoneil -> hmmmm, definately one of my readers

Xaga -> lol

sylvan -> and I'm all out of tootsie rolls

 BoozeFox -> lulz.

cocktailnerd -> hehehe

  dfan -> The more I drink this the less I'm convinced it needs to change

 BoozeFox -> I'd kind of like to appeal to this group to help me come up with cocktails I can make with a limited cabinet.

Xaga -> do you prefer the seagram to gordons?

kaiserpenguin -> Guys, there is a reasonable chance that Jeff "Beachbum" Berry will be stopping by tonight.  Don't want to get hopes too high, but he said he would try.

cocktailnerd -> No, GOrdon's is FAR better imo

BoozeFox -> kaiser, that'd be pretty neat.

cocktailnerd -> Ok, folks, BoozeFox has a request

cocktailnerd -> BF, what's in your cabinet, roughly

BoozeFox -> Ok.  Just moved, so it's small

sylvan -> 2 shy of ALL the base spirits

cocktailnerd -> np

  cocktailnerd -> Xaga, what is your take on Seagram's vs. Gordon's?

BoozeFox -> Gordon's, Four Roses, Stolichnaya, Lemon Hart 80, Kahlua, Noilly Prat Sweet, Angostura

 cocktailnerd -> Angostura rum or bitters?

BoozeFox -> bitters, sorry.

dsoneil -> KP - cool, I'm working on a drink from 1909 that was native to Singapore that seems to be influential in the world of tiki

Xaga -> I like gordons over seagrams

cocktailnerd -> word

kaiserpenguin -> Darcy... PM me about it.

Xaga -> i actually dont really like seagrams at all

cocktailnerd -> it's terrible, but gilbey's is worse

kaiserpenguin -> there is no liking of such bad gins

Xaga -> beefeater over seagrams as well

cocktailnerd -> oh bloody hell yes

Xaga -> lol, gilbey's comes in plastic

Xaga -> though, gordons does too

dfan -> BoozeFox, you can make Manhattans at least, that's the most important thing

sylvan -> drink must be good, my wife just stole it

cocktailnerd -> Anything else in your cabinet BF?

BoozeFox -> I luuurrve Manhattans

BoozeFox -> Uhm.  Heavy Cream, Milk, Coke, Tonic, Beer of all descriptions.... a half a bottle of Reisling?

 BoozeFox -> like I said, just moved 1000 miles across the country, poor grad student....

 dfan -> I grew up on Beefeater G&Ts, so it'll always have a special place in my heart

cocktailnerd -> Read a recipe today involving gin and milk

BoozeFox -> huh.

kaiserpenguin -> what about a demerara cream drink?

cocktailnerd -> would be far safer bet, Rick

 Xaga -> shaken hard and topped with tonic?

BoozeFox -> hmm... that sounds tasty.

sylvan -> hmm, gin &  reisling, no herbal liqueurs like Benedictine or St Germain?

BoozeFox -> Uhfortunately no, sylvan
cocktailnerd -> I thnk the vermouth could be used, lightly, to herbalize that a bit

BoozeFox -> Though, if I have an IPA, I've been thinking of makeing a Pipe Wrench (IPA+gin)

    sylvan -> lemon, lime or Lillet?

BoozeFox -> no, nay, and nyet.

CraigH -> Hey everyone, I'm finally home

cocktailnerd -> welcome, Craig

sylvan -> wb Craig

sylvan -> back with your LIQUOR!

cocktailnerd -> Ok, BF, go for something using the Lemon hart, cream, sweet v.

 cocktailnerd -> give us folks dimensions and GO

 BoozeFox -> hm... Lemon Hart, Cream, sweet V, tonic?

 BoozeFox -> Dash of Bitters?

kaiserpenguin -> proportions?

cocktailnerd -> proportions?

BoozeFox -> 2:1:.5:1?

cocktailnerd -> heh

 dfan -> OK, kaiserpenguin asked me to name the rum/Drambuie/Fernet drink, and for some reason the name "Best Man" popped up in my head and doesn't appear to be taken

cocktailnerd -> do it!

cocktailnerd -> done, dfan
dfan -> maybe because I just got married last month

BoozeFox -> Congrats

BoozeFox -> *hoists*

kaiserpenguin -> and so it's named

dfan -> Cheers!

kaiserpenguin -> and congrats!

cocktailnerd -> wow, congrats man!

CraigH -> Congrats, newlywed!

 BoozeFox -> So, does 2 Lemon Hart, 1 cream, .5 sweet v, shaken, topped with 1 tonic sound good?  Also, bitters or no, I wonder?

Xaga -> bitters at the end?

Xaga -> like a pisco sour?

 BoozeFox -> yeah

  BoozeFox -> ooh...

Xaga -> that sounds alright to me

 kaiserpenguin -> win

cocktailnerd -> go go go!

cocktailnerd -> sounds tasty

BoozeFox -> *goes*

cocktailnerd -> heh

kaiserpenguin -> also off

   cocktailnerd -> this is my favortie part

cocktailnerd -> when it's completely quiet and you can imagine the shakers rumbling and the glass tinkling

cocktailnerd -> and the keyboard becoming soon stained with boozy wet fingers excitedly typing their taste buds' will

Xaga -> lol

 cocktailnerd -> heh

 sylvan -> I'll pass on this one - I never do cream drinks

cocktailnerd -> I totally get that

cocktailnerd -> I do them rarely, but have a soft spot for a quality mudslide

cocktailnerd -> there, I said it

Xaga -> mmmm, they are tasty

rumdood -> Back

 dfan -> Oh man, I totally have to try this BARF

cocktailnerd -> hehehe

cocktailnerd -> the BARF was, apparently, quite good

rumdood -> Any particular kind of cream?

dfan -> 1/2 oz absinthe and 1/2 Fernet is a lot of stuff that I usually only use 1/4 oz of :)

  CraigH -> off to make that last one, brb

cocktailnerd -> cool

dsoneil -> it's all foreign to me when you speak

rumdood -> OK, I won't be around much longer because I forgot that I have dinner plans tonight...so quick idea that I'm going to throw out then go make as I finish this...

cocktailnerd -> heheh

rumdood -> 1.5 oz Appleton Estate Extra (12yo)

cocktailnerd -> cool, Matt, throw away

dsoneil -> actually I'm working on a post and peaking in to see what is happening

rumdood -> 1/4 oz Passion Fruit Puree

 rumdood -> 1/2 oz Galliano

  rumdood -> A few dashes orange bitters

rumdood -> Shake with ice, strain into rocks glass with ice, top with tonic

dfan -> I thought Galliano is required by law to only be used in Harvey Wallbangers

cocktailnerd -> I think there may be two of us that can make that, sounds good though

rumdood -> I'm off to try it

rumdood -> brb

cocktailnerd -> w00t!

: 71.58.78.59

 -> the BoozeFox -> Ok, so

dfan -> Stevi, thanks for the pointer via twitter

BoozeFox -> To report:

cocktailnerd -> hey there!

cocktailnerd -> yes, BF, how'd it go?

stevideter -> heya, dfan
BoozeFox -> I beleive I accidentally poured more like 1.4 oz of cream

kaiserpenguin -> I decided to omit the tonic and add an egg white.

cocktailnerd -> Welcome adamatus!

dfan -> I have already been forced to invent something

BoozeFox -> but the resultant cocktail is ratehr mild and sliiightly rummysweet.

cocktailnerd -> Welcome oncomouse!

BoozeFox -> the vermouth is clearly present though

kaiserpenguin -> it is quite tasty

cocktailnerd -> BF, is that a good or bad thing?

BoozeFox -> Kaiser, Iw as thinking of that!

BoozeFox -> I like vermouth

cocktailnerd -> so, omit tonic and add egg white?

BoozeFox -> I may add a hair more rum and a dash of bitters, just to see what happens

kaiserpenguin -> Welcome to Thursday Drink Night oncomouse, where do you hail from?

cocktailnerd -> what kid of bitters (he asked geekily)

cocktailnerd -> *kind

kaiserpenguin -> angostura

BoozeFox -> Angostura.... I can get Peychaud's at a local store though, so I may add that soon

oncomouse -> kaiser, i'm from state college.  we've actually met before (andrew).

kaiserpenguin -> this drink totally tastes like delicious candy

kaiserpenguin -> Andrew!

kaiserpenguin -> well shit then

cocktailnerd -> heh

kaiserpenguin -> it's a shame we aren't mixing together

rumdood -> BWD

rumdood -> This isn't bad

BoozeFox -> Mmmmmmmm, Bitter Makes it Better

cocktailnerd -> And, adamatus, where do you welcome us from?

kaiserpenguin -> any arguments for dropping the tonic?

cocktailnerd -> How is it Matt?

rumdood -> Tangy

adamatus -> In NJ now.  

cocktailnerd -> and congrats on not having the last entry this time, well done

BoozeFox -> the tonic cuts down on the thickness...

rumdood -> Stir after adding the tonic

BoozeFox -> *did*

cocktailnerd -> good to have you, adamatus and andrew

rumdood -> 3 dashes of Regan's Orange bitters

BoozeFox -> The bitters adds some nose interest and spices the cocktail up

oncomouse -> indeed.  we should set something up in the future.  i'm supposed to be preparing to teach, so I wasn't sure i could make it.  but i decided booze was more interesting than my students learning ...

BoozeFox -> Oh, i so wish, rumdood
cocktailnerd -> BF&lt; think Matt was referring to the drink he's made

rumdood -> Yeah, I was

cocktailnerd -> heh

BoozeFox -> Oncomouse, I'm theoretically doing Engineering Analysis homework right now.

rumdood -> I've gotta run after this drink and wanted to get my idea out before I left and forgot it

CraigH -> too subtle for this non taster I think

cocktailnerd -> Is it a keeper, Matt?

CraigH -> and dunno what the tonic is doing

kaiserpenguin -> agreed andrew

cocktailnerd -> CraigH, which one?

cocktailnerd -> we have two up right now, BF's and Matt's

CraigH -> the last one w cream, tonic

cocktailnerd -> ah

rumdood -> I'm not sure...I feel like it needs some tweaking.

 rumdood -> I almost want to add lime, but I worry that would make it too tart

cocktailnerd -> And, BF, what's the verdict on yours? Tonic, no tonic, egg white, both?

   cocktailnerd -> CraigH, you like the WIlson's South Road, so you're hopeless

rumdood -> This drink needs an orange wheel garnish

  BoozeFox -> I don't... I don't know?  This drink is SO thick with the heavy cream, I almost feel like I need the tonic (and maybe do half milk/half cream, to cut the vicosity.

 rumdood -> Shit, what have you people done to me.

CraigH -> I have a good deal of hope, just not a large concentration of taste buds.

 cocktailnerd -> you're all poncey with your cocktailian ways now, aren't you Matt?

  BoozeFox -> I just added half an ounce more rum, 2.5:1.5:.5:1 rum:cream:vermouth:tonic with a dash of bitters, and it balances better...

CraigH -> everybody ready for a new drink recipe?

  rumdood -> My brother is hoping I get a job in a dive bar to drive the snobbiness out of me

 cocktailnerd -> Yes, Craig, go - and then Adam is next

kaiserpenguin -> Craig, bring it

  CraigH -> This is the one that I got on the specials menu at Forbidden Island: Gannt's Caipirissima

 CraigH -> 1/4 Grapefruit, cut into 3 parts | 1 oz cinnamon syrup (or 2 Tablespoons cinnamon sugar) | 2 oz Gold Rhum Agricold (Celement VSOP preferred) Muddle Grapefruit and sugar/syrup in bottom of double old fashioned, add 4 oz of crushed ice and pour the Rhum. Stir and garnish with cinnamon stick.

 dfan -> Man, you guys are serious

CraigH -> Agricole*

kaiserpenguin -> enough poeple have C syrup?

rumdood -> lol

BoozeFox -> Dude, a quarter of a grapefruit is enormous.  Maybe an eighth?

rumdood -> Let's see...that's Craig...Blair.....there's craig......

cocktailnerd -> wow - looks bloody delicious, bt these tiki drinks make me insane

CraigH -> cinnamon sugar works better actually

CraigH -> about 2:1 sugar to cinnamon

 cocktailnerd -> Oh man, just cinnamon sugar and grapefruit sound awesome

kaiserpenguin -> sub for clement vsop?

CraigH -> mix that together first. THen you can put in on your toast in the morning. Delicious!

kaiserpenguin -> appleton extra

stevideter -> not one of those ingredients on hand.

kaiserpenguin -> or?

 oncomouse -> how much grapefruit juice is a quarter of a grapefruit?

CraigH -> do you have any agricoles?

Dr. Bamboo -> I've got the cin syrup but no grapefruit :( 

 stevideter -> nope. 

 CraigH -> 1 to 1.5 oz juice would work

kaiserpenguin -> we need a pre-TDN shopping list

cocktailnerd -> hehehe

rumdood -> No kidding

 rumdood -> We need a set list of ingredients that everyone will have

rumdood -> So that more than 2 people can have any one drink

Xaga -> lol, everything!

cocktailnerd -> that sounds wonderful though Craig

 CraigH -> but you really need the fruit - It's a caipirissima (caipirinha with rum instead of cachaca)

cocktailnerd -> exactly, Xaga
Xaga -> you should just send care packages out the week beforehand

rumdood -> There's a reason it's showing up on FI's specials menu

oncomouse -> CraigH: yea, but do you get much grapefruit oil out of the pith by muddling?

kaiserpenguin -> alright... Craig, we must veto because people are not as cool as the tiki folk.

cocktailnerd -> totes not

kaiserpenguin -> Who would like to step up with a new cocktail?

cocktailnerd -> who has rye?

dfan -> Who doesn't have rye?

rumdood -> I have rye

adamatus -> Finished my rye last night.   Bad timing...

CraigH -> the liquor draws out some, yeah. Plus it's a garnish. Ah, well!

 stevideter -> rye all gone.

kaiserpenguin -> rye = already done

stevideter -> i do have wild turkey 101.

cocktailnerd -> you CAN Matt!

cocktailnerd -> is it KP, ok skip it

 rumdood -> Craig, I will TOTALLY make that.  Or possibly just wait until TikiCrawl and have one at FI.  :)

   rumdood -> Don't feel bad...no one had Galliano either

BoozeFox -> I have Four Roses bourbon...

BoozeFox -> I need to get some rye.

Dr. Bamboo -> I have rye

cocktailnerd -> yes, you do need to get rye

cocktailnerd -> always rye

kaiserpenguin -> Stevi is up to the plate with the next dirnk

cocktailnerd -> Stevi!

rumdood -> Everyone not having rye makes me feel not so bad for not having other ingredients.

  rumdood -> And Gabe, this drink, it grows on me like a rash

        rumdood -> It makes me want to get my tonic water brewing

CraigH -> I'll be no one has clement creole shrub, neither, eh?

cocktailnerd -> oh wow

rumdood -> I do!

stevideter -> ok, here's my initial shot for your input:

rumdood -> :)

cocktailnerd -> I do - at home

CraigH -> clement vsop?

cocktailnerd -> go stevi!

rumdood -> I do!

 oncomouse -> i have the shrubb

CraigH -> lime/

rumdood -> I do!

oncomouse -> and clement vsop

BoozeFox -> *is considering deeply brewing his own mead..*

CraigH -> sidecar replacement: vsop for the brandy

cocktailnerd -> drink on deck!

CraigH -> lime for the lemon

cocktailnerd -> drink on deck!

 stevideter -> 1 1/2 oz cognac, 3/4 oz lemon juice, 1/4 oz allspice dram.

CraigH -> shrub for the cointreau

rumdood -> ooooh...that looks good Stevi

kaiserpenguin -> agreed

CraigH -> can do stevi!

CraigH -> brb

kaiserpenguin -> making

rumdood -> And Craig, I can tell you that one is good.  One of my fav bars makes that for me whenever I go

cocktailnerd -> Oh hey, a sidecar ringer, nice!

dfan -> Aw, I almost picked up allspice dram last week

cocktailnerd -> it's so good, but even better when you make your own

BoozeFox -> oooh.  Allspice Dram.  I need to make some-a that.

Dr. Bamboo -> Everything but the cognac...I'll watch from the sidelines on this one

cocktailnerd -> indeed you do

cocktailnerd -> Doc, just use brandy

rumdood -> OK, gonna make stevi's drink...

sylvan -> not even brandy, CraigM?

rumdood -> gfd

cocktailnerd -> you won't miss it THAT much

Dr. Bamboo -> even cheap brandy??

BoozeFox -> lol, just sub cheap brandy in for cognac, you'll tooootally never notice....

BoozeFox -> heh heh heh

cocktailnerd -> what brandy is it, Craig?

Xaga -> E&J all the way!

cocktailnerd -> hehehe

Dr. Bamboo -> I'm ashamed to reveal the brand

cocktailnerd -> do it!

BoozeFox -> *tries to understand parametrically defined space curves...*

 BoozeFox -> BTW, totally off topic:  Mr. Boston stuff is total crap, yes?

Dr. Bamboo -> Korbel *runs for cover*

cocktailnerd -> Yes

Xaga -> Haha, Korbel is my cheap brandy

Xaga -> Far better than E&J at least

stevideter -> maybe a little tart. at least w/ my lemons.

cocktailnerd -> Nah! That's fine Craig, now go make your drink!

BoozeFox -> juuust checkin'.  I thought I remembered that being the case.

 Dr. Bamboo -> Alright...off to warm up some ice cubes

rumdood -> Stevi was that a stir?

CraigH -> Some kind of cheap conac

cocktailnerd -> so back down the lemon and add 1/4 oz simple?

CraigH -> cognac

CraigH -> I did 1/2 pimento dram

CraigH -> and kept the lemon

cocktailnerd -> how is it that way, Craig?

CraigH -> balanced nicely for my taste

rumdood -> I did it on ice with a stir

rumdood -> I like it

CraigH -> stir, yes.

 cocktailnerd -> like a spicy sidecar or something else entirely?

 CraigH -> reminds me a bit of the "none but the brave," but clearer and cleaner

stevideter -> i added 1 teaspoon agave and i quite like.

stevideter -> and i shooke.

rumdood -> Oooh, that sounds GREAT

 cocktailnerd -> oh nice!

BoozeFox -> ooh, agave syrup?

rumdood -> DOH!  Shake!!!

: 71.58.78.59

 -> the cocktailnerd -> crrrrrraaazy!

CraigH -> yeah waiting for your drink, matt

CraigH -> bleah to agave

rumdood -> Which drink?

rumdood -> Oh, before I go, I'll throw in my drink from Tuesday night...which was an on-the-spot improv for the lead singer of the band I manage

kaiserpenguin -> I like!

oncomouse -> i shoke this sidecar-like drink, but i'm losing the pimento dram under the cognac.  are people using homemade dram?

rumdood -> brb

cocktailnerd -> go on with your bad self, stevi!

kaiserpenguin -> I actually used Berry Hill, which has a little more oomph

stevideter -> i'm using st elizabeth's and it's way dominant.

CraigH -> oh, the context - which drink is good? your bar makes it for you?

cocktailnerd -> winner winner chicken dinner!

cocktailnerd -> Stevi, what do you want to name this prize?

CraigH -> mine is 1/2 saint E - I tolerate a great deal of alspice though.

cocktailnerd -> non-taster

BoozeFox -> lulz

dfan -> I've only had one allspice dram drink and it was super-allspicy

CraigH -> it's perfectly balances with the finish of the congnac

cocktailnerd -> St. E made me choke the first time I tried it

CraigH -> not overpowering 'tall

cocktailnerd -> heh

rumdood -> I used St. E too

BoozeFox -> I can't decide if I'm a nontaster (loooove them Indian and Cajun spices!!) or a supertaster (can't stand raw onion, most leaf veggies, carrots...)

stevideter -> gimme sec on name idea.

rumdood -> Both drinks are good Craig

rumdood -> Stevi's and yours

cocktailnerd -> k, stevi

rumdood -> The sidecar riff is good

cocktailnerd -> Matt, you got something up your sleeve again?

oncomouse -> okay, i went up to 3/4 oz homemade dram with 2 oz cognac and 1 oz lemon, and i'm liking this better

CraigH -> Ah! Yeah, love that - the basic idea is also in grog log (or intoxica) as an "outrigger" ha ha ha don't you know

rumdood -> The bar I go to calls it the "Bourbon Rum Collins"

rumdood -> Or something like that

cocktailnerd -> so you upped the lemon too?

kaiserpenguin -> I can see that andrew

cocktailnerd -> interesting

stevideter -> how about the black river sidecar.

BoozeFox -> I'd kinda like to try that sidecar riff with bourbon, oranges, and nutmeg dram...

kaiserpenguin -> I'm also very happy that someone else in PA has pimento dram :)

cocktailnerd -> hehe

CraigH -> nutmeg dram you say?

cocktailnerd -> Oh hell stevi, you ARE a naming genius

kaiserpenguin -> awesome name

BoozeFox -> Indeed; smexy name

cocktailnerd -> BOOK IT!

CraigH -> mace dram would rock as well. hmmm. mace, cinnamon, and a touch of black pepper dram

oncomouse -> kaiser, haha yeah

cocktailnerd -> AND CHARGE FOR IT!

rumdood -> I like that name Stevi

BoozeFox -> Mmm, I could pestle up some fresh black pepper right now...

 rumdood -> OK, that's it, Stevi is the official drink namer for TDN

Dr. Bamboo -> Stevi-  I pretty much echo what the others said:Pull back the lemon and/or add a bit of sweetener.

 cocktailnerd -> totes

cocktailnerd -> wb dfan
CraigH -> maybe 5 or 6, that stuff goes FAR

Dr. Bamboo -> Nice job!

kaiserpenguin -> who is next.  PM me if you are ready with a cocktail idea!

BoozeFox -> rock candy syrup?

 -> Away

cocktailnerd -> Matt, did you have one or are you teasing me?

rumdood -> I'm gonna post my Tuesday night drink

rumdood -> 2 oz Castries Peanut Rum Cream 1 oz Cruzan Blackstrap Rum .25 oz St. Elizabeth's Allspice Dram .5 oz Creme du Nance  Mix ingredients with ice in shaker and shake until good and frothy.  Strain into cocktail glass with ice.  Sprinkle with grated cinnamon.  Garnish with a cinnamon stick.

Dr. Bamboo -> And i really am not a fan of brandy...but i'll drink this!

 stevideter -> my final was 1 1/2 oz brandy, 1/4 oz allspice dram, 3/4 oz lemon, 1 teaspoon agave.

rumdood -> On the crema de nance, you can sub amarula

 CraigH -> l do like 2:1:1 or 3:2:1 alc:sour:sweet

dfan -> I have decided I'm not such a brandy fan either, though I do like sidecars

rumdood -> Since I do not expect any of you to have Crema de Nance

CraigH -> as a general rule, so with that I tried to get closer to 1:1

cocktailnerd -> and Castries?

stevideter -> also, no amarula.

rumdood -> Um, there is no sub for Castries

BoozeFox -> stevi, I'd almost call that a Black Rio Sidecar

stevideter -> nor castries.

rumdood -> Castries is something that every bar should have

BoozeFox -> Amarula is delish.

rumdood -> Seriously....you can't sub for Castries

BoozeFox -> Creme du Nance is what?

 cocktailnerd -> Castries =  1 pt bailey's + 1 pt peanut butter + 1 pt coruba = blend for 8 days

  BoozeFox -> niiice

rumdood -> Nance is a fruit in Central America.

 rumdood -> DAMN GABE

rumdood -> That would probably work

cocktailnerd -> i NOES!

 rumdood -> Get the Castries anyway

rumdood -> :)

cocktailnerd -> and where?

cocktailnerd -> pray tell?

cocktailnerd -> Hi Time, i know i know

 rumdood -> You and I should talk offline.  :)

cocktailnerd -> Oh, it's on

cocktailnerd -> Ok, next up - who's game?

 CraigH -> shoot I should have some food - just with the two I'm toasty

rumdood -> Anyway, the crema de nance, you won't find it....I've only seen it in Honduras, so use Amarula

cocktailnerd -> gotcha, that I can actually get

CraigH -> Tomoato curry vegetable soup in on the stove.

CraigH -> tomato*

cocktailnerd -> ohyum

Xaga -> Is there anything I can do with Sambuca?

rumdood -> And I have to run before I drink anymore and can't make it to dinner

stevideter -> washington state does not believe in castries, apparently, not even special order.

cocktailnerd -> There are a lot of things you can do with Sambuca

rumdood -> Stevi, methinks you need to make a trip to the Golden State

CraigH -> Sambuca with millers gin?

CraigH -> and lemon?

kaiserpenguin -> I actually saw Castries at my local stores today.  I nearly fell over.

cocktailnerd -> most of them are illegal

CraigH -> anyone want to take that somewhere?

kaiserpenguin -> craig, are you trying to get in my pants?

BoozeFox -> This place.

CraigH -> There is no try. There is either do or do not.

BoozeFox -> Is filled with hilarity.

Dr. Bamboo -> I've got a candidate, but i think it's likely veto-bait due to obscure ingredients

cocktailnerd -> try us!

kaiserpenguin -> Dr. B.  Go!

CraigH -> Try me, evil Craig

dfan -> Heh, I was about to insist that the next recipe use pedestrian ingredients

BoozeFox -> We can always just think about what it might taste like?

cocktailnerd -> BF: indeed, I get much therapy from this joint

Dr. Bamboo -> Applejack, sloe gin, parfait amour and licor 43

rumdood -> OK folks, I'm off.

CraigH -> shit, not parfait amour

cocktailnerd -> cya Matt!

stevideter -> bye matt

BoozeFox -> Ok, that SOUNDS, delishious

rumdood -> Have fun...I may be back before everyone signs off, but doubtful

rumdood -> And I now need parfait amour

 stevideter -> has one of the four ingredients. 

CraigH -> see ya matt, and in about 4 weeks

rumdood -> dammn you craig

cocktailnerd -> Ok, but for Parfait Amour there are some worthwhile subs

rumdood -> Bia2u

kaiserpenguin -> craig, you're vetoed

cocktailnerd -> damn

Dr. Bamboo -> If it looks like a possibility, i'll give ya the proportions

BoozeFox -> Bye Matt

CraigH -> BURN

cocktailnerd -> please do

cocktailnerd -> I need something to do with my Parfait

Dr. Bamboo -> Oh, bother!

BoozeFox -> dag

 cocktailnerd -> agreed on the "pedestrian" ingredients recipe next

kaiserpenguin -> same here

  BoozeFox -> if I had some Campari, I'd want to screw around with a Negroni variation replacing gin with bourbon...

Dr. Bamboo -> lemme see what I can come up with on the pedestrian angle

cocktailnerd -> Gin (ANY sort), lemon juice, dark rum, and port (or red wine and simple)

dfan -> BoozeFox, I just had one of those!

dfan -> Check out the 1794

BoozeFox -> F'real??  Iss good?

dfan -> Very

CraigH -> how about a spicy red vermouth

CraigH -> no wine here

cocktailnerd -> that would work too I bet

Dr. Bamboo -> gabriel-  what type of dark rum?

cocktailnerd -> coruba preferably

kaiserpenguin -> proportion?

CraigH -> that sounds like a jamaican

cocktailnerd -> hmmmmmm... 1.5 1 .5 1

BoozeFox -> woah, awesome.

Dr. Bamboo -> So is corube available EVERYWHERE except PA?

kaiserpenguin -> yes

cocktailnerd -> heh, Myer's?

CraigH -> my thought 'xactly, Gabe

Dr. Bamboo -> *pouts*

 BoozeFox -> Sub a ruby port for spiced sweet vermouth?

cocktailnerd -> oh yeah

dfan -> OK, I can make this

cocktailnerd -> port would be even better

CraigH -> myer's would work, but it MAY throw shit off

dfan -> I don't think I've put port in a cocktail before

 CraigH -> can't ever tell, too much artificial there

cocktailnerd -> It's delicious

cocktailnerd -> port in a cocktail that is

CraigH -> Dark Reckoning that martin did for my event uses port, it is AWESOME

cocktailnerd -> I really dislike Myer's

cocktailnerd -> CraigM

cocktailnerd -> what dark rums you have?

cocktailnerd -> or hell, amber?

kaiserpenguin -> THE RECIPE: 1 1/2oz gin, 1oz lemon, 1/2oz dark J rum, 1oz port (or sweet vermouth)

CraigH -> myer's works sometimes, when it is the main 'point' of the drink.

CraigH -> OK I'm off to the kitchen

cocktailnerd -> cya man

Dr. Bamboo -> A bunch...but no port:( 

BoozeFox -> That sounda kinda great.  If only I had lemon and port.

oncomouse -> wow, i actually just kicked my last lemon ... that's embarrasing

dfan -> Off to the bar I go...

cocktailnerd -> doc, sweet vermouth though, no?

BoozeFox -> 1794 cocktail sounds nommy; I'll be trying it.

 BoozeFox -> Cock-nerd: Quit drinking them.

BoozeFox -> Also, lol Cock-nerd.

cocktailnerd -> hehehehe

cocktailnerd -> that's fuckin awesome, you win

Dr. Bamboo -> There are no shitty G&T's...some are just better than others

 cocktailnerd -> This one is pretty low on the totem, Craig, but thanks for the morale support

Xaga -> There are no shitty G & Ts?

Xaga -> That's dangerous to say

cocktailnerd -> anyone given the drink a shot?

sylvan -> well, I'm out, g'night

cocktailnerd -> cya sylvan, good to have you!

Dr. Bamboo -> What?  Is it Banker's Club and Walgreen's?

 cocktailnerd -> he lives!

cocktailnerd -> and went "away" faster than humanly possible

CraigH -> ok back with drink

dsoneil -> not quit, I'm actually "working"

cocktailnerd -> hehe, he heard that

cocktailnerd -> whatcha got, Craig?

CraigH -> the last drink - bar is in kitchen.

CraigH -> used carpano antica

cocktailnerd -> oh nice - how is it?

stevideter -> bwd. trying to think of ways to improve.

dfan -> BoozeFox, the proportions I have are 2:1:1 rye/Campari/sweet vermouth

cocktailnerd -> since, you know, I sure as hell can't taste it

 CraigH -> needs port definitely - not sour, but the lemon is too prominent

cocktailnerd -> stevi - the drink I put forth?

CraigH -> would rather use something with flavor rather than simple

cocktailnerd -> Ok, drop the lemon a tad, 3/4?

rowley -> hey drunkies

cocktailnerd -> heya Matticus!

CraigH -> howdy rowly

dfan -> I agree the lemon is a little prominent, although I often think that with citrus

BoozeFox -> dfan, innnteresting.  The recipe I just googled gave me 1.5:.5:.75

CraigH -> I like the flavor, but need to push it down a bit into the mix

CraigH -> sugar will do that, but I also find the finish is a bit lacking

cocktailnerd -> gotcha - in my imaginary taste buds I can't imagine it working w/o port

CraigH -> bitters would help, perhaps a orange liquer for some aromatics?

cocktailnerd -> not fully at least

CraigH -> 1/2 cointreau?

dfan -> I enjoy most citrus drinks more with a 1/4 oz of simple syrup

kaiserpenguin -> this drink is butt nasty

  dfan -> BoozeFox, my recipe is from http://lupecboston.blogspot.com/Xaga -> butt nasty?

cocktailnerd -> yeah Rick? You always think my Thrusday drinks are awful

kaiserpenguin -> maybe someone peed in my port

CraigH -> don't forget how a srong aromatic will hit the finish as well as the nose, my good man.

dfan -> which is a fine book in general

stevideter -> should have gone with the vermouth over the tawny port.

dfan -> I like the finish on this one more than the front

Dr. Bamboo -> I don't trust any of those LUPEC folks.

kaiserpenguin -> :)

CraigH -> I'm liking the jamaican:gin at this ratio.,

CraigH -> Really liking.

Dr. Bamboo -> Bad seeds.  All of 'em

kaiserpenguin -> seriously?

cocktailnerd -> ok, basic feedback is back down the lemon juice, use vermouth, and/or pour it down the drain

CraigH -> nice base to build on

stevideter -> i used appleton v/x ...mebbe not dark enough?

CraigH -> need a dirty jamaican

cocktailnerd -> Not sweet enough I would say

cocktailnerd -> hence the coruba rec.

CraigH -> coruba is awesome in its funkyness

stevideter -> yeah, not liking.

CraigH -> heh

 cocktailnerd -> ok, fail

dfan -> I'd like a little more sweet, yeah, but I have a sweet tooth for this sort of thing in general

CraigH -> how are people with punt e mes?

cocktailnerd -> non-tasters = shows promise!  tasters = "wtf?!?!"

CraigH -> any in the house?

kaiserpenguin -> craig, none

cocktailnerd -> I fuckin love punt e mes

kaiserpenguin -> well... I have 2 yr old open :)

cocktailnerd -> Gateway Campari

kaiserpenguin -> I assume that doesn't count

BoozeFox -> ain't that vermouth?

BoozeFox -> there's some at this local joint

cocktailnerd -> more bitter

CraigH -> gul durn I need you a care package, KP

Dr. Bamboo -> Same here.  the guy at the liquor store didn;t even know what it was *sigh*

kaiserpenguin -> that would be small 

CraigH -> if only you were coming to sf tiki crawl...

 kaiserpenguin -> I know!

 Dr. Bamboo -> I wanna go to that badly.

kaiserpenguin -> give me $600 :)

 CraigH -> whore yourself like B

BoozeFox -> This really tiny local joint called Holiday Liquors has like Campari and French creme de cassis and ports and Punt e Mes and such.

Dr. Bamboo -> Dammit.

BoozeFox -> it's kinda awesome

CraigH -> Don't forget to check your italian deli's wine area

BoozeFox -> chartreuse, couple of absinthes...

CraigH -> it's a wine, may be under different state lawas

CraigH -> laws*

BoozeFox -> I need to make a fuckton of money so I can actually buy these things

kaiserpenguin -> May I request that the next drink includes absinthe?

cocktailnerd -> who has absinthe or pastis?

kaiserpenguin -> everyone, or I'm banning them

oncomouse -> i'm good on absinthe

BoozeFox -> .5 absinthe, 2 bourbon, two dash bitters, .5 simple, 2 tonic.

cocktailnerd -> you had your admin rights taken away, Rick, no dice

cocktailnerd -> Oh, BF, nice shot!

BoozeFox -> maybe muddle slice of orange or do twist over.

cocktailnerd -> that came out of nowhere

Dr. Bamboo -> I have both. curious, since i hate the taste.

kaiserpenguin -> well shit that was fast

kaiserpenguin -> what does the tonic do?

BoozeFox -> Lol.  I dunno

CraigH -> what is it with the tonic!

cocktailnerd -> makes i tbubby, bitch

dfan -> I tried adding a little apricot brandy to the last one - right direction maybe but still too much lemon

BoozeFox -> I just spouted it out.  Drop the tonic if you like. I was highballin'

cocktailnerd -> dfan, please report on how that goes

cocktailnerd -> 2 oz seems too much, bt I like the principle

CraigH -> ok who has not hat "pernod and peppermint?"

cocktailnerd -> wtf?

CraigH -> because I feel it scares people, but I swear it is awesome

cocktailnerd -> srsly?

dfan -> I also worry that the solution to a 4 ingredient cocktail that needs a change is not to add a 5th ingredient

CraigH -> YES

rowley -> well, only as an enema

cocktailnerd -> Ummmmmm, like McGillicudy's Peppermint or wuh?

BoozeFox -> Pernod and peppermint???

BoozeFox -> please expound

CraigH -> 1 oz pernod, 1 oz peppermint schnapps, 1 oz lime, 1/2 to 3/4 simple, soda to top

CraigH -> You can curse me later, but they mix an knock each other out

BoozeFox -> huh.  Now that sounds complex in flavour.

cocktailnerd -> oh, see, now you're just being shitty...telling us it's all "pernod and peppermint" and then throwing the kitchen sink in

CraigH -> at least ot this non-taster (damn you Darcy | I love you Darcy)

 rowley -> LOL

cocktailnerd -> I bet Joana would love it, she can't get enough of Pernod

cocktailnerd -> \what drink are we fuckin doin in here?

Dr. Bamboo -> Anyone got Rumple Minze?

kaiserpenguin -> was wondering the same gabe

 cocktailnerd -> Oh, BF's

CraigH -> my wife the high-end normal taster swears it's good (she found it in the playboy drink book)

rowley -> wow really?

CraigH -> the p&p

BoozeFox -> ooh.  I kinda want some.  It sounds like liquid alcoholic Altoids.

cocktailnerd -> he came out with the absinthe/tonic bomb

cocktailnerd -> ought to try that

kaiserpenguin -> Oh fucking yes.  Duck confit rillettes topped with a wine-poached plum goo.

BoozeFox -> wish I had the 'sinthe to try it myself.

Dr. Bamboo -> Gabriel-  Laura wants to know why you have that.

CraigH -> OMG I love duck sooo much

 CraigH -> and goose. Gimme fat-laden foul.

kaiserpenguin -> Oh the non-taster joy.

CraigH -> Never discount any source, my friend.

cocktailnerd -> @Dr. Bamboo the same reason I still have Blue Island Pucker and RAZZMATAZZ, I was very very ignorant once

kaiserpenguin -> You know what would go good with this?

kaiserpenguin -> ABSINTHE

BoozeFox -> mm?

BoozeFox -> LOL

cocktailnerd -> your mom
cocktailnerd -> damn

CraigH -> the finest gems can be found in the dirtiest muck.

 bar

cocktailnerd -> heya Michael!

CraigH -> Oh shit, Dietsch is here

rowley -> yo mike

CraigH -> everybody scram!

Dr. Bamboo -> I'm  just kidding.

kaiserpenguin -> I'm going to make a frappe if you don't come up with anything better quickly.

CraigH -> :)

kaiserpenguin -> mike!

cocktailnerd -> he's going to shame us into submission

cocktailnerd -> Did no one try BF's suggestion?1

dietsch -> watch yourselves

CraigH -> he'll put the kaibosh on my heretica ways, that's for sure

Dr. Bamboo -> Hey Mike!

dfan -> I just kind of tried BoozeFox's suggestion

CraigH -> heretical, not the typeface

cocktailnerd -> heh

CraigH -> oh, wait, that's helvetica. Nevermind.

CraigH -> shit I need food

kaiserpenguin -> Perhaps we can con the newcomer.  We need an absinthe cocktail.

 dfan -> I don't trust my simple syrup (pretty old) so I used 2 oz bourbon, 1/2 Bactine, 1/2 absinthine, 2 dashes Angostura

dfan -> no tonic

rowley -> would the T be upside down?

dietsch -> mmm, bactine

BoozeFox -> Bactine??  

Dr. Bamboo -> Michael- as i speak, my wife is drinking your earl grey cocktails (the name of which i can't recall)

 dfan -> Benedictine

BoozeFox -> que es?

cocktailnerd -> wow - bactine; that's hard fuckin core

dietsch -> Earl Grey Marteani!

BoozeFox -> Oh, lulz

dfan -> Someday I will actually use Bactine

CraigH -> fo' shpo

BoozeFox -> nice.

dfan -> Any, the verdict is: not bad

cocktailnerd -> bbiabb

BoozeFox -> soothes the old throat injuries

Dr. Bamboo -> Exactly.  She LOVES them, and they're on her regular rotation.

dietsch -> Not mine, Craig, but glad Mrs. Dr. Bamboo approves.

dfan -> Has just the right amount of absinthe for me - very prominent but the other ingredients smooth it out

kaiserpenguin -> Alright.  Eff it.  2oz absinthe, 1/4oz simple syrup, 1/4 campari.  Swizzle

BoozeFox -> Ooo

BoozeFox -> that'll be... tart

dfan -> kaiserpenguin: Whoa

CraigH -> Um... no.

CraigH -> jujst no

 CraigH -> F you for not doing P&P

CraigH -> :)

BoozeFox -> heh, Add .5 Marascino and stir with a tonne of ice?

cocktailnerd -> holy fishpaste!

dfan -> I like how you pretend that adding 1/4 oz simple syrup will make it reasonable

cocktailnerd -> lol

CraigH -> Takes the sin off it.

cocktailnerd -> MATA HARI!!!!!!!!!!!

kaiserpenguin -> well, if you sub 1/4oz campari for anisette it would be delicoius

cocktailnerd -> really, THAT would make it delicious?

kaiserpenguin -> yes

dietsch -> I still ain't cracked my bottle of Mata Hari.

cocktailnerd -> though I guess it's a pure frappe

rowley -> ashamed to say that's what I was thinking

kaiserpenguin -> it would be a wonderful absinthe frappe, slut

rowley -> crack it

dfan -> I am actually digging this take on BoozeFox's recipe

dfan -> Did no one else make it?

cocktailnerd -> don't, unless you're mixing it buried among many other things, dietsch
kaiserpenguin -> what was it dan?

rowley -> skin that puckerwagon

CraigH -> back to sambuca, has everyone had the flaming sambuca coffee shot? I know it's lowbrow, but it's tasty.l

cocktailnerd -> I know, BF's recipe had promise I thought

dietsch -> Is it wrong that I like the Mata Hari label?

cocktailnerd -> CraigH, that is tasty

cocktailnerd -> no, the MH label is great, it's the ad on my blog that's wrong

dietsch -> HA HAH.

CraigH -> I love the actual MH label

CraigH -> the ad, not so much.

cocktailnerd -> yup

stevideter -> geez, bryan so totally doesn't get it. 

dfan -> BF's was " .5 absinthe, 2 bourbon, two dash bitters, .5 simple, 2 tonic"

dfan -> I made .5 absinthe, 2 bourbon, 2 dash bitters, .5 Benedictine

cocktailnerd -> back down on that tonic and it looks pretty damned interesting

stevideter -> i told him it's TDN! and he says, "what's that?" and i say, "It's the night we sit around and make up drinks!" 

dfan -> I backed down all the way :)

CraigH -> OK I'm on that

stevideter -> and he says, "and that's different from any other night how?"

cocktailnerd -> like EVERY night, but ONLINE

CraigH -> cut the toinc

kaiserpenguin -> on it too

CraigH -> brb in the kitch a'mixin.

cocktailnerd -> real-time drink take-downs, awesome

stevideter -> sounds like a very sweet, very absinthe bourbon sazerac.

dietsch -> getting more wine for me and the gal

 bar

cocktailnerd -> Michael, glad you're here man

cocktailnerd -> holy moly, Erik!

rowley -> same here: off to the dry sink to whip up a Green Bactine (as I've redubbed it)

BoozeFox -> reallt, the tonic was a start towards highballing the drink.  I should have said 0-1 oz tonic for lowball, 3-5oz tonic for highball

rowley -> yo, Erik ;)

dietsch -> Erik

cocktailnerd -> You have a place in the pantheon of awesome for your Orgeat alone, sir!

erik_flannestad -> Hey folks...

erik_flannestad -> uh, oh is that the many japanese cocktails talking?

cocktailnerd -> heh

rowley -> hai!

dfan -> I'm supposed to be packing for my trip tomorrow morning instead of getting wasted on improvised cocktails

cocktailnerd -> and great job on the "Making Your Own Ingredients" panel at Tales, sir; I never got to formally meet you

cocktailnerd -> dfan, live is shrt, fuckin live it

cocktailnerd -> get it, "shrt"

Xaga -> those cocktails getting to you already there?

erik_flannestad -> Thanks Gabe...

cocktailnerd -> wow, knew my name and everything!

cocktailnerd -> yw, Erik, in all seriousness

cocktailnerd -> What are you having, Erik?

Dr. Bamboo -> Hi Erik!

cocktailnerd -> i.e. which letter are you on?

kaiserpenguin -> ooh shit

kaiserpenguin -> this is a good drink

kaiserpenguin -> I even used Mata Hari

cocktailnerd -> FUCKIN TOLD YOU

erik_flannestad -> Sadly the Martinez waits for the Old Tom Gin.

dfan -> Anyone go for the tonic?

dietsch -> sad

cocktailnerd -> awww man, you have Hayman's yet?

kaiserpenguin -> what is the name of this tasty drink?

cocktailnerd -> BF, come forth with name, sir!

BoozeFox -> Hmmmmm...

BoozeFox -> homage or non-sequitor?

cocktailnerd -> homage

CraigH -> back!

BoozeFox -> Sazeractine isn't a bad homage-y one...

 cocktailnerd -> makes you look like you knew what you were doing

dfan -> Ha ha

CraigH -> Hey Erik, Great to read you

Dr. Bamboo -> I move we officially change the name of this event to "Getting Wasted on Improvised Cocktails" 

erik_flannestad -> Hayman's ain't in Northern CA yet.  I'm told next week or two.

erik_flannestad -> Hey Craig!

BoozeFox -> Dr. B: that's the subtitle. 

CraigH -> Well, you can't go wrong with whiskey, absinthe and benedictine.

kaiserpenguin -> Dan created it, he should name it.

cocktailnerd -> I haven't opened mine yet (thanks Jay) - but I'd love to try a Martinez with it

cocktailnerd -> absolutely

Dr. Bamboo -> Oh, sorry.

BoozeFox -> the "Can't Go Wrong"?

CraigH -> Heh!

cocktailnerd -> nice

dfan -> CraigH: 1 liter absinthe, 4oz benedictine, 1oz whiskey

Xaga -> deliciosu

BoozeFox -> snark.

dietsch -> we're maybe making a booze run to NYC in a couple weeks. Gonna be interesting to see what's new

dfan -> Can't Go Wrong sounds great

cocktailnerd -> ok, dietsch, you have a drink you'd like to propose?

Dr. Bamboo -> Are you taking orders?:) 

dietsch -> Uh

CraigH -> I even opened up my 2009 whiskey barrel aged fees brothers old fashioned aromatic bitters for this drink.

cocktailnerd -> heh

 bar

jentiki -> Good evening

cocktailnerd -> Jen!

cocktailnerd -> welcome

BoozeFox -> I clearly need to order some bitters online...

cocktailnerd -> indeed

 BoozeFox -> Also, on a slightly less cocktail-related booze note:  Anyone going to the Return of the Belgian Beer Fest in Boston next weekend??

Xaga -> Kegworks definitely does a wonderful job

 Dr. Bamboo -> Craig- those barrel bitters are great.

cocktailnerd -> You know what we've missed this evening, fresh ingredients

dfan -> BoozeFox, are you in Boston?

jentiki -> I have fresh ingredients

kaiserpenguin -> agreed gabe

dietsch -> Muddled celeriac and Midori!

cocktailnerd -> anyone have a cucumber or orange  or tarind they want grind up?

CraigH -> my wife is a genius. this curry tomato veggie soup is to die for.

kaiserpenguin -> How about the next cocktail includes orange

cocktailnerd -> *tamarind

erik_flannestad -> Celeriac, that sounds like a drink I would make.

cocktailnerd -> and agreed, orange is a go

erik_flannestad -> Parsnips are underrated.

cocktailnerd -> clerey bitters knocked my socks off at Tales

jentiki -> I don't have any orange :(

kaiserpenguin -> Erik, right on.

CraigH -> mmm celeriac - parsnips.

cocktailnerd -> ageed, erik

dfan -> I went to the last BeerAdvocate fest in Boston, probably not this one though

CraigH -> I love the roots.

jentiki -> I have ginger

jentiki -> that's a root

dfan -> Whoa, tamarind

dfan -> That sounds promising

CraigH -> swedes.... oh boy. Can't wait for winter

stevideter -> i have oranges and tamarind nectar. 

dietsch -> Beet-infused Mata Hari.

kaiserpenguin -> that actually might improve it michael

BoozeFox -> dfan, I'm in CT at UConn

cocktailnerd -> shit michael, that's mildly brilliant

dfan -> Stevi, is that homemade or storebought?

stevideter -> store bought. 

dietsch -> Only mildly? Hmpph

BoozeFox -> mmm.... homemade tamarind dram

cocktailnerd -> dietsch hehehe

dfan -> I'll have to look for it, I love tamarind and I'm already getting excited thinking about it in cocktails

erik_flannestad -> gotta go check on dinner, back in a bit.

 cocktailnerd -> Ok, what's our next drink 'sperimentation?

  jentiki -> Forbidden Island serves a drink called the Monkeypod that uses tamarind. It is Delicious!

CraigH -> I have to sit one out while I finish my delicious dinner

CraigH -> hahahah

cocktailnerd -> bastid!

CraigH -> I was oging to mention the monkeypod

jentiki -> are you all ready for my almost-award-winning recipe?

BoozeFox -> does it use Arrack?

 BoozeFox -> Jen, lay it on us!

dfan -> I think I'm going to finish my Can't Go Wrong and be done for the evening

dietsch -> jentiki I'm steeling myself fo rit.

kaiserpenguin -> ah shit, another tiki drink :)

CraigH -> good luck, these ne'er do wells didn't have grapefruit for my simple award winning drink

  jentiki -> okay, here it is

dietsch -> waiting

 jentiki -> 1.5 oz White Rum, I used Appleton

BoozeFox -> sounds delish

jentiki -> .75 oz Spiced Rum, I used Capt Morgan

jentiki -> 1 oz Orange Curacao

jentiki -> .75 oz Fresh Lemon Juice

jentiki -> .5 oz Ginger Infused Syrup

cocktailnerd -> damn

jentiki -> .25 oz Pimento dram

jentiki -> .25 oz Orgeat

cocktailnerd -> damn damn

kaiserpenguin -> All my faith in Cate is gone.

jentiki -> why?

BoozeFox -> .05 ubscure secret ingredient

kaiserpenguin -> captain morgan!?!

cocktailnerd -> that looks heavenly

BoozeFox -> obscure^

dfan -> 1 liter absinthe

dietsch -> kaiserpenguin Snob

Dr. Bamboo -> Damn. No ginger syrup here.

jentiki -> He'll probably use something other than Morgan. That's just what I had on hand

cocktailnerd -> hehe

kaiserpenguin -> The drink actually does look lovely, I just like to bash Martin.

stevideter -> damn. i gotta start making some syrups.

kaiserpenguin -> No one has ginger syrup, sadly

jentiki -> So you shake all those over crushed ice, pour them into a cocktail glass

BoozeFox -> add some freshly grated ginger to the shaker instead?

BoozeFox -> heh

 CraigH -> Nice, Jen. I approve heartily.

jentiki -> Then flame the oils from a piece of lemon peel into the glass, rub the peel on the rim, then drop it in

 CraigH -> Oh! flamed oils?

kaiserpenguin -> flamed oils is a huge win

jentiki -> I guess freshly grated ginger would work, with syrup

CraigH -> Mine is so simple by comparison

jentiki -> just try not to get the ginger bits into the drink

 kaiserpenguin -> everyone have enough goodness or subs to make it?

dfan -> Sounds pretty nice to me

  BoozeFox -> *'s cocktail fu is not strong enough*

jentiki -> maybe grate the ginger seperately, then put just the juice into the shaker

BoozeFox -> *tries again to understand the tangent to a parametric space curve, damnit*

cocktailnerd -> bbiab

  stevideter -> all the fresh ginger got used up by the cook. damn.

stevideter -> also no spiced rum.

Dr. Bamboo -> BoozeFox, have another drink and all will become clear.

 BoozeFox -> Dr. B, you're probably right.

 kaiserpenguin -> Here we go: 1 1/2oz light PR rum, 3/4oz spiced rum (or gold and throw in random crushed christmas spices), 1oz orange curacao, 3/4oz lemon juice, 1T ginger and 1/2oz simple syrup, 1/4oz pimento dram, 1/4oz orgeat

Dr. Bamboo -> Just kidding.;-)

    dietsch -> dayam, you cats are serious

 Dr. Bamboo -> Gimme a few minutes Rick...i need to get the ginger happening.

CraigH -> shoot I think I  may have to bow out

dietsch -> kaiserpenguin Sounds delicious

CraigH -> or at least go to lurking

jentiki -> why craig?

kaiserpenguin -> I didn't make it up!

kaiserpenguin -> it was jen's drink

 dietsch -> Ooops

CraigH -> too much liquor before food.

dietsch -> jentiki Sounds delicious

jentiki -> Thanks!

CraigH -> I have the recipe saved now, and have everything to make it too!

jentiki -> It's called "Mrs. Howell's Spicy Side"

 kaiserpenguin -> aweesome

dsoneil -> ok I've returned

kaiserpenguin -> how man minutes do we need before an officlal next drink?

CraigH -> Can't wait to meet you, Jen - how long have you been around? The gorgeous wife and I used to live in the bay area and in the tiki group there

jentiki -> So I guess you should probably skewer the lemon peel onto a paper parasol just for authenticity's sake

BoozeFox -> 2.718 min?

CraigH -> we moved out in 2004

jentiki -> I've been on TC since June 2006.

CraigH -> well then it will be a grand first meeting! :)

jentiki -> Didn't know about all the tiki people until FI opened

dietsch -> kaiserpenguin We're winding down with wine right now, can't help you.

CraigH -> See you thu night.

CraigH -> (are you going out thu of the crawl?)

CraigH -> sorry for turning this into IM - I should PM. Bad craig.

 bar

jentiki -> I'm not doing Thursday. Higher priority commitment. But I'll be there Friday and Saturday

jentiki -> BG!!!!

 BonzoGal -> JT!

BoozeFox -> BG?

BoozeFox -> BG!

 BonzoGal -> BF?

jentiki -> You gonna go to FI to taste my drink?

BoozeFox -> BF!

jentiki -> BFF!

jentiki -> Oh ... wait 

dietsch -> WTF!

BoozeFox -> heh heh heh

BonzoGal -> Sure, I'll go to FI to taste ANY drink!

achinghead -> good work guys... I've been away for a couple of hours, and a few beers later you are still here.

jentiki -> It'll be on the "Specials" menu starting Tuesday

achinghead -> maybe I should have had cocktails.

 BonzoGal -> Congrats!

jentiki -> It didn't "win" but it was a runner-up

BoozeFox -> aching, you're clearly not drinking the right beer

erik_flannestad -> Didn't some Canadian win?  (hey darcy!)

jentiki -> Yes, a canadian won

BoozeFox -> go grab some dopplebocks, belgian quads, and Imp Stouts.

 rowley -> drinking at the moment Tomme Arthur's Goeien saison

dsoneil -> hey erik

BonzoGal ->  A runner-up at FI is a pretty daaang good drink.

achinghead -> I'm on the Steinlager.

achinghead -> I'm really quite fond of it.

jentiki -> Thanks, BG! I'm pretty thrilled with it.

dfan -> I'm winding down here but the west coast folks should just be getting started

 jentiki -> Yes, we are!

rowley -> ramping up

BonzoGal -> Indeedily!

 BoozeFox -> aching, Steinlager?  Que Es?

 erik_flannestad -> New Zealand lager.

BoozeFox -> too, rowley, saison, eh?  how is it?

 rowley -> I've a sausage maker in the living room studying charcuterie books while I ply him with spirits. It's workign out well for both of us

 jentiki -> Mmmm... Sausage!

 rowley -> BF: tasty, a little funky, kinda hoppy, but low ETOH

 BoozeFox -> ETOH?

rowley -> is it wrong that I think it should marry up with some gin?

BoozeFox -> also, yay funky.

BoozeFox -> rowley, beer and gin is never a bad plan

jentiki -> I wonder if I could make a sausage cocktail

 erik_flannestad -> I was strangely attracted to the Green DRagon...

BoozeFox -> See: Pipe Wrench Beer Cocktail

erik_flannestad -> Though I left out the Gin.

dsoneil -> ETOH = ethanol = CH3CH2OH

dfan -> I've had some fine bacon-infused vodka

dietsch -> rowley We recently got the meat grinder attachment for the Kitchenaid. Sausages are in our near future.

rowley -> ETOH=ethanol

BonzoGal -> I read a recipe for a (horrible) bacon martini in a book recently...

dfan -> Ha ha, I was wondering what the hell "poser fluid" was

 Dr. Bamboo -> Rick- i just made your drink

BoozeFox -> ah, right.  

 Dr. Bamboo -> Not too shabby!

erik_flannestad -> Basically Belgian beer with a bit of Absinthe.

BoozeFox -> dso, you've chemist training, yes?

jentiki -> ya know ... Martin made a couple of meet cocktails before TOTC, and I gotta say, I didn't love them

rowley -> nice, Mr D. Might I suggest some linguica for your new locale?

BoozeFox -> falnn, that sounds frikkin' awesome

kaiserpenguin -> And Dr. B?

kaiserpenguin -> which one? :)

jentiki -> *meat cocktails

dsoneil -> yes

Dr. Bamboo -> The one with the two rums, orgeat, allspice, etc.

jentiki -> that's my drink

rowley -> um, I'll pass on nearly all meat cocktails EXCEPT

Dr. Bamboo -> laura really likes it. i think i'll have to make her one.

BoozeFox -> my chemistry is only so-so; I'm more of a MatSci kinda guy.

kaiserpenguin -> THAT IS JEN'S  DRINK!

kaiserpenguin -> :)

Dr. Bamboo -> What?

rowley -> the pulverised bacon rim on a bloody mary

dsoneil -> ick math, not my thing, even though I do ok with it

dietsch -> rowley Good call, Matthew. You remember Providence well.

 rowley -> I knows my sausage

jentiki -> No worries

BonzoGal -> rowley, my husband makes Bloody Marys with Clamato, which is kinda a meat cocktail... not my fave.

dietsch -> rowley Naughty.

  rowley -> LOL 

CraigH -> Oh hey - I hope you guys don't hate me. I blabbed about the reuben cocktail around daniel at tear drop, and guess what's on the menu? Yes. The reuben. Oops!

  dsoneil -> Bloody Mary with Clamato is a Caesar

rowley -> ooo, I approve of clamato, though

rowley -> did a post on it a while back

jentiki -> reuben? what's in that?

BoozeFox -> thanks, Darcy; I was about to have to go look that up to remember the name

BonzoGal -> Clamato = The Axis of Juice Evil

BoozeFox -> might make a good red clam chowder

dsoneil -> Caesars, the most popular drink in Canada 

 rowley -> freakishly enugh, good with no more than five dahses ofg absinthe

 Dr. Bamboo -> So whose drink am i drinking?

CraigH -> aquavit, mustard gastrique, coned beef garnish, pickles, &c,

jentiki -> Mine

jentiki -> yikes!

Dr. Bamboo -> My wife and my tiki mug are both smiling.

CraigH -> corned*

jentiki -> Cool!

Dr. Bamboo -> I was confused because Rick posted the recipe

 Dr. Bamboo -> I thought he had just come up w/ it

CraigH -> it was created at at tales between some of us.

  dsoneil -> well got to go, cheers everone

jentiki -> he just transposed my gibberish into something that made sense

Dr. Bamboo -> by the way, nice to meet you, Jen!

 CraigH -> we scared Darcy away

jentiki -> My pleasure!

  Dr. Bamboo -> What's it called?

jentiki -> Mrs. Howell's Spicy Side

BonzoGal -> LOL, great name!

jentiki -> thanks, bg

kaiserpenguin -> agreed

 Dr. Bamboo -> Laura just gave a thumbs-up to the name.

rowley -> feh ~ gotta run. Thuringer calls.

 jentiki -> the original name (before I changed the recipe a bit) was "She's a Spicy Tart".  Dr. Tiki said it sounded like a race horse name

dietsch -> Later, Matt.

Dr. Bamboo -> And suggested it could be shortened to 'Lovey's Spicy Side."

jentiki -> by Matt

jentiki -> bye

BonzoGal -> adamatus, what did you pick up on the way home tonight?

Dr. Bamboo -> She's a writer/editor.  Brevity is her watchword.

jentiki -> I thought about that, but decided that it sounded a bit more devilish with the "Mrs" in it

dietsch -> Alas, our 6 am wake-up call beckons too damn soon. Gnight all.

kaiserpenguin -> ---------------------------------------------------

jentiki -> "Lovey" is already too tart-like

kaiserpenguin -> Is everyone ready for a new drink including Tequila?

jentiki -> g'night dietcsch

BonzoGal -> TEQUILA!

Dr. Bamboo -> I completely understand!

CraigH -> nite!

CraigH -> ugh tequila

Dr. Bamboo -> Bye Mikchael!

jentiki -> I have no tequila :(

BonzoGal -> mmm, tequila

BoozeFox -> If only I had some tequila

adamatus -> Picked up Aperol and Lillet Blanc...  Drinking 1.5oz Gin (Blue Coat), 1oz Aperol, .5oz Lillet, .5oz Sweet Vermouth, 2 dashes Orange Bitters, 1 dash Peychauds if anyone wants to drink along.

 CraigH -> good on you, Jen.

BoozeFox -> adamatus... that sounds nice.

 dfan -> I was suspicious of tequila drinks until I tried the Rosita

kaiserpenguin -> well shit, go with adam's drink

  cocktailnerd -> go Adam!

BoozeFox -> good.  i'd been using *thing* form

 BoozeFox -> clearly I was in error

BonzoGal -> Yeah, adam, that sounds fab!

jentiki -> is this the "Adam" I know?

kaiserpenguin -> jen, no

CraigH -> Mmmm Blue coat

jentiki -> okay

kaiserpenguin -> The only spirit made in my lame state.

Dr. Bamboo -> I've got some Cuervo Black medallion that's actually not half bad.

BonzoGal -> Yum

BoozeFox -> gin, sw vermouth, bitters is an oldschool martini, yes?  Or am I trippin'?

adamatus -> The Blue Coat is very tasty...  Was my pick in a blind tasting (of 18 gins) a few weeks back.

Dr. Bamboo -> Other Evil Craig:  Do you like Bluecoat?

oncomouse -> kaiserpenguin, i think some guys are making potato vodka now.  saw it in the new plcb monthly

stevideter -> martinez. esp. if you add some maraschino.

jentiki -> Oh no! Mr.s Howell has just about run dry!

BonzoGal -> Lube up Mrs. Howell!

Dr. Bamboo -> Hose her down!

BoozeFox -> BG: That's... just wrong.

jentiki -> Aaaaghhhh! The visuals!!!!

kaiserpenguin -> Andrew, the Blue Coat folk?

jentiki -> Must claw out my eyes!!!

BoozeFox -> or, to quote Skwisgaar: "You are a GMILF.  That's a Grandmother I'd like to-"

oncomouse -> kaiser, maybe, but i don't think so.

Dr. Bamboo -> Skwisgaar!!!

CraigH -> yeah I love bluecoat

BonzoGal -> Sorry everyone...  ;)

kaiserpenguin -> Bluecoat is nicely floral and tasty.

kaiserpenguin -> What is the next drink?

CraigH -> I understand there were some "bad batches" of blue coat. I luckily never got any

adamatus -> Also comes in nice and strong at 94 proof.

jentiki -> DB - did you already have ginger syrup?

Dr. Bamboo -> I have to be the *only* booze nerd that considers that stuff undrinkable.  It's like someone liquified the inside of my grandmother's purse.

erik_flannestad -> damn slightly overcooked my ribeye

kaiserpenguin -> erik,   you're a failure

BonzoGal -> Dr. B, you mean gin in general?

jentiki -> nice

 dfan -> 2 parts ribeye, 1 part dry vermouth

erik_flannestad -> but didn't fuck up mounting the pan sauce with butter.

BonzoGal -> Ribeye = best steak

kaiserpenguin -> hahahaha

erik_flannestad -> Oh, that's hilarious.

Dr. Bamboo -> Oh God no!  I love gin.  It's my favorite spirit.

cocktailnerd -> hehehe

BonzoGal -> Dr. B:  Whew.

 jentiki -> Dr. B: did you already have ginger syrup on hand for Mrs. Howell, or did you do some last-minute grating?

Dr. Bamboo -> Yeah.  I just can't warm up to the floral 'big" gins.  I like mine crisp and medicinal.

BonzoGal -> Dr. B: Gotcha, and I agree.

BoozeFox -> I may be just about to make an oldschool sweet martini

BoozeFox -> with Gordons

BonzoGal -> Do it!

adamatus -> I second

Dr. Bamboo -> Jen- You'll beat me with a wet noodle for this, but for i just quickly muddled some cystallized gingr.

stevideter -> adamatus this is a total winner.

adamatus -> Glad you like

BonzoGal -> Muddling crystallized ginger = genius idea.

jentiki -> Dr. B - That sounds like a completely acceptable substitution to me!

cocktailnerd -> do it!

jentiki -> One of my other drinks briefly had crystallized ginger as a garnish

dfan -> I missed adamatus's recipe

Dr. Bamboo -> I came up with a Caipirinha variation a while back where i muddlesd some crystallized ginger, and i just remebered it for the Mrs. howell's.

BonzoGal -> I've got some ginger Altoids... I wonder if I could muddle them...

BonzoGal -> j.k

jentiki -> Um.... no

Dr. Bamboo -> Man, the evening's drinks are really affecting my typing.

jentiki -> although, I love those too

adamatus -> 1.5oz Gin (Blue Coat), 1oz Aperol, .5oz Lillet, .5oz Sweet Vermouth, 2 dashes Orange Bitters, 1 dash Peychauds

jentiki -> I don't have a single one of those ingredients

jentiki -> :(

BonzoGal -> Adam, what will you call that?

dfan -> I have neither Aperol nor Lillet but both are on my short list... I'll save this

Dr. Bamboo -> BonzoGal-  what are some of your favorite gins?

adamatus -> Mmmm... Didn't we have an official drink namer somewhere?

BonzoGal -> I like plain ol' Tanquerey at plain 'ol bars, and Bafferts...

jentiki -> Call it .... Blues in the Night

BonzoGal -> Good name!

adamatus -> I like

stevideter -> i'm quite liking the blue coat. 

Dr. Bamboo -> Damn..i gotta get some Baffert's.  i keep heraing about it.

BonzoGal -> It's great, an inexpensive, $17 

Dr. Bamboo -> Pennsylvania sucks.

jentiki -> BG, can you come to FI next Wednesday evening?

Dr. Bamboo -> pr more accurately, their liquor stores suck.

BonzoGal -> Yep, I can!

jentiki -> A Mrs. Howell on me!

BonzoGal -> By gum!

erik_flannestad -> Oh you tiki kids...

BonzoGal -> Woohoo!  Thanks JT!

jentiki -> around 7:30-:00 ish

jentiki -> 8:00ish

BonzoGal -> Okily dokily

Dr. Bamboo -> Jentiki-  how did you arrive at that recipe?

jentiki -> man! I can't type for sh*t in chat rooms

BoozeFox -> Did we get a name for the Bluecoat+herbals recipe?

jentiki -> Well Dr. B ... I love ginger.  I've made many recipes that include the ginger syrup.  I wanted one that also utilized the pimento and orgeat. So there you have it

BonzoGal -> JT is a tiki chick non pareil!

Dr. Bamboo -> You and me both

stevideter -> ok, dinner here. looks like sausage on a risotto pancake of some sort. 

adamatus -> Either 'Blues at Night' or 'A Revolutionary War'

 jentiki -> OMG! Stevideter! That sounds amazing!

jentiki -> I'm hungry

BonzoGal -> LOL, Adam...  

jentiki -> go with "a revolutionary war"

Dr. Bamboo -> BG-  is your name a Bonham reference?

adamatus -> Maybe drop the "A"... not sure how it got in the quotes...

BonzoGal -> Nope, it's a Bonzo Dog Doo Dah Band reference

Dr. Bamboo -> Ahhh.

BonzoGal -> They're an obsure 60s Brit band

erik_flannestad -> Wow, obscure!

jentiki -> or how about ... "revolutionary cocktail"

dfan -> I keep meaning to check them out

BonzoGal -> Yep!

Dr. Bamboo -> I thought maybe there waas a fellow drummer here.

BoozeFox -> I play steel pans, if that counts...

dfan -> Didn't they have one or more members in common with the Rutles?

jentiki -> makes it sound important

BonzoGal -> dfan, yes-  Neil Innes

BoozeFox -> Also, this oldschool sweet martini is teh nommy.

BonzoGal -> BF: Recipe?

adamatus -> How's you mix it BF?

Dr. Bamboo -> That totally counts, BF.

BoozeFox -> I'd not had one before.  but 2:1 Gordon's:Noilly Prat Sweet with a solid dash of Angostura is tasty!

adamatus -> How'd*

erik_flannestad -> And here I was getting excited about the fugs song in the new coen bros movie.

BonzoGal -> Fugs, omg!

BonzoGal -> I've got to see that movie

erik_flannestad -> Read and Burn, stay til the end.

kaiserpenguin -> I may have just made what is the worst drink I've ever made in my life.

erik_flannestad -> CIA Man

BonzoGal -> KP:  Share!

Dr. Bamboo -> I've always wondered how pan players do what they do.  So many little spots!

BoozeFox -> maybe the collective wisdom can improve it, kp

dfan -> We can improve it to the second-worst drink ever

BonzoGal -> Or make it worse!

kaiserpenguin -> 1oz Laphroaig, 3/4oz campair, 1/2oz orange curacao, top with ginger beer

dfan -> Wow

Dr. Bamboo -> Yeah, do tell Rick!

BonzoGal -> That's... yicky.

jentiki -> what is Laphroaig?

Dr. Bamboo -> Jesus.

adamatus -> Peaty scotch...

erik_flannestad -> and what was the worst drink?

BoozeFox -> Dr. B: Practice.  I took two semesters of a one-hour Steel Pan class at Vandy and ended up fairly capable on both Double Tenors and Guitar pans.

jentiki -> Yikes!

erik_flannestad -> oh oops.

dfan -> I love Laphraoig, I love Campari, and I will never allow them both in the same room

BonzoGal -> LOL

Dr. Bamboo -> you have my undying admiration BF

BoozeFox -> Something to either bridge the scotch and campari or tie them together/make the ginger beer less strange

jentiki -> I'm a huge fan of ginger beer, but seriously! It can only do so much!

BoozeFox -> Dr. B: Hooray!

dfan -> I have absolutely no idea how this drink can be saved

Dr. Bamboo -> I have yet to find a mixed drink w/ Scotch that i like.

kaiserpenguin -> I can't be saved.

kaiserpenguin -> I dumped it after 1/2 a sip

adamatus -> Pretty sure the Laphroaig and Campari can't be bridged... Maybe a subtler scotch... Maybe.

BoozeFox -> Dr. B: Try a Rusty Nail

BonzoGal -> Dr. B, ever had a Smoky Martini?

dfan -> I am partial to Godfathers and Rusty Nails, but I have a sweet tooth

BonzoGal -> Rusty Nails, mmm

adamatus -> Rusty Nails are great.

erik_flannestad -> 1 oz Compass Box Asyla; 1 oz Cinzano Rosso; 1/2 oz Campari; 1/2 oz Benedictine; Stir & Strain; Lemon Peel.

 bar

erik_flannestad -> It's kind of cool.

erik_flannestad -> Never thought of a name

jentiki -> brb... gotta make myself another drink

Dr. Bamboo -> i like scotch straight (Talisker is my current fave), buit i haven't cracked a good recipe yet.

BonzoGal -> What's Compass Box Asyla?

DrinkPlanner -> evening all

erik_flannestad -> It's a blended scotch.

BoozeFox -> Bourbon+Wild Turkey's American Honey = Rusty Spur

jentiki -> erik - Bella rosa!

BonzoGal -> BF, yum

adamatus -> The Asyla is tasty, not too in your face.

BoozeFox -> I thought Spur was a suitably American replacement for "Nail"

BonzoGal -> I've got Word open and I'm cutting and pasting all these recipes... thanks!

 -> Online

BoozeFox -> BG: Notepad++ for me!

pclarke -> I'm back -- jeez, you guys have been busy

erik_flannestad -> ya, Bobby MacGroney was the best I could come up with.

Dr. Bamboo -> Thank goodness someone is documenting this.

adamatus -> Uh oh... Vi.  Does that pigeon hole me...

erik_flannestad -> pathetic.

cocktailnerd -> I'm back too!

DrinkPlanner -> woo-hoo

pclarke -> yeah, but I'm sober

BoozeFox -> adamatus: WIN.

dfan -> Emacs!

cocktailnerd -> heya DrinkPlanner!

Dr. Bamboo -> It's probably our greatest chalenge.

cocktailnerd -> pclarke , that's not winning, sir

pclarke -> I'm quite aware of that. I'm running very far behind

cocktailnerd -> Is there a drink out on the table to be made?

dfan -> DrinkPlanner sounds like some cocktail database application I should be buying for $95

 DrinkPlanner -> SOLD

BoozeFox -> cocktail, shit.  Don't you have a bottle of vermouth and one of bitters around?

cocktailnerd -> Is Rick still alive to guide this ship?

Dr. Bamboo -> Dammit, Gabriel, stop harassing your G&T's!

cocktailnerd -> dude, they're asking for it

 dfan -> 1 bottle vermouth, 1 bottle bitters, shake and strain

 BoozeFox -> Who hasn't reciped in a while??

cocktailnerd -> Has DP yet?

  cocktailnerd -> god that looks dirty

 BoozeFox -> not unless it has olive juice, cocktailnerd
achinghead -> I don't know what we are onto.....

achinghead -> but my personal favourite get boozed drink is...

cocktailnerd -> now THERE would be a challenging ingredient, olive juice

cocktailnerd -> do it!

kaiserpenguin -> Redeemed with the 7th Hour: 2oz rye, 3/4oz aperol, 1/4oz lemon juice, top with ginger beer

achinghead -> half a lemon... half a lime....

Dr. Bamboo -> I drink olive juice neat.

cocktailnerd -> no you don't

BoozeFox -> Kais, now that sounds tasty.

BonzoGal -> Dr. B:  Blerrrrrrrggggh.

dfan -> Interesting point, why is olive juice only used in a dirty martini?

achinghead -> muddled, with a bit of sugar.

Dr. Bamboo -> Now and then.

cocktailnerd -> So, you've made sweet n sour, THEN WHAT!?

adamatus -> That I can roll with KP...

achinghead -> add a bit of simple syrup and a couple of nips of Absolut vanilla, and a couple of nips of 42 below passionfruit

achinghead -> with ice.

kaiserpenguin -> go forth adam.  It is one of my new favorites.

dfan -> I never know what "top with" means.  Is this a highball?

BoozeFox -> anybody remember the partial wrt t of cosh(t)?

cocktailnerd -> 42 Below is good stuff for an infused vodka I've found

erik_flannestad -> Non sequitor: It's weird, I'm not totally sold on the whole organic thing.  But organic potatoes seems always to be about 200% better than regular ones.

cocktailnerd -> is that Welch, BF?

achinghead -> I'm living in Queenstown at the moment...

dfan -> Partial?  What other variables are there?

BonzoGal -> EF:  Organic tomatoes, same.

achinghead -> we just had the 42 below world cup, so it's getting a bit of exposure

cocktailnerd -> it's good stuff as vodka goes, along with Hangar One

BoozeFox -> flannestad: I'm a capitalist and a libertarian and all sorts of other ephitets, but I love me some organic sodas and such.

BoozeFox -> also, cocktailnerd, yes.

 BonzoGal -> What is poseur fluid?

cocktailnerd -> DRINKAGE THAT DOESN'T REQUIRE ESOTERIC FOL-DE-ROL, STAT!

kaiserpenguin -> Dan, 2-4oz

kaiserpenguin -> I'd choose 2

jentiki -> Mmm.... I just made another fine cocktail. One that I entered into the FI contest that did not place.

DrinkPlanner -> I still need to find that one Jeffrey Morgenthaler wrote about a while back, Cirrus

jentiki -> But I like it better than Mrs. Howell

pclarke -> dude, esoteric folderol is my style

cocktailnerd -> heh, true nuff

BonzoGal -> JT, share!

 dfan -> BonzoGal, poser fluid appears to be what gets printed if you type "vodka"

kaiserpenguin -> Gabe, see your PM son

Dr. Bamboo -> I never thought i'd hear gabriel calling for a drink w/ no fol-der-ol.

BonzoGal -> dfan, lol, thanks!

 dfan -> I'm not sure why it didn't happen just then, maybe because I had the quotes

BoozeFox -> co-tai-ner: gin+tonic+bitters.  A little variance for you.

 Dr. Bamboo -> *elbow pokes nerd*

 erik_flannestad -> So if I type Boudreau what happens?

erik_flannestad -> snicker.

BonzoGal -> Um

 DrinkPlanner -> it used to be something else

 BoozeFox -> it did indeed

  jentiki -> 1.5 oz Cruzan Coconut rum, 1.5 oz Lemoncello, 1 oz ginger Syrup, shake over ice, pout into glass and top with 2 oz Ginger Beer (Bundaberg if at all possible). Then twist a thin stalk of lemongrass and use as a swizzle.

 BoozeFox -> Oooh

cocktailnerd -> nice!

 jentiki -> *pour

DrinkPlanner -> if I had any of those things I'd make it right now

BoozeFox -> sub Reed's Ginger Beer for Bundaberg and I could probably get hold of those in the next couple of weeks...

cocktailnerd -> all y'all, do it!

BonzoGal -> yummy!

dfan -> I am getting jealous of the fact that every recipe is ending with "top with ginger beer"

jentiki -> I call it "Thai Me Up"

cocktailnerd -> wow

BoozeFox -> jentiki, nice.  Lemongrass ftw.

cocktailnerd -> fucking ginger syrup keeps killing us

Dr. Bamboo -> I can get all kinds of ginger beer, BUT NO GOOD BOOZE!

BonzoGal -> There's a Thai restaurant I eat lunch at a lot in Millbrae (CA) called "Thai Stick", lol

BoozeFox -> no more ginger syrup?

   BoozeFox -> lulz

BoozeFox -> we should def. theme these TDNs

erik_flannestad -> Hmm...  Cold or hot process for ze ginger syrup?

cocktailnerd -> hehehe, hot

cocktailnerd -> fo shoze

BoozeFox -> like the theme "NO F#&@ing Ginger Syrup"

 cocktailnerd -> hehehe

cocktailnerd -> kinda what it's turning out to be this evening

Dr. Bamboo -> Well, now that I found the Fight Club liquor vendor, it's not so bad.

BonzoGal -> But... it cures flatulence!

cocktailnerd -> shoppersvineyard

cocktailnerd -> according to Lawlor

jentiki -> CN - 2 parts water, 3 parts sugar, more ginger than you'd ever think you need pulverized. Bring to a boil, reduce heat and simmer for 1 hour, macerate overnight. Strain through cheesecloth and bottle.

   kaiserpenguin -> &lt;-angry tiki-&gt; So this chat room has obviously succumbed to the tiki gods whims.  Many people and too few drink recipes.  Would you all send me a drink recipe of choice via PM (just double-click on my name on the right).  I will pick one at a time, and post them for everyone.  Don't ponder too long. Just compose!

erik_flannestad -> How long does it keep?

 jentiki -> about 3 months

jentiki -> in the fridge

erik_flannestad -> Everybooty I talk to sez the ginger gremlins evaporate quickly.

erik_flannestad -> Really, cool?

dfan -> KP, add that ginger syrup recipe to your post so I don't have to save it!

jentiki -> not true. they get stronger

 jentiki -> like I said ... use LOTS of ginger! And pulverize it in a food processor before adding it to the water and sugar

 erik_flannestad -> Lemongrass syrup, I find, gets weird with age.  bitter.

jentiki -> and leave it in the syrup overnight

 erik_flannestad -> not even that long.

cocktailnerd -> Lemongrass syrup is fantastic

cocktailnerd -> for about a 2 weeks

kaiserpenguin -> Michele has brought forth goodness! Everyone willing to make this and toast together?

kaiserpenguin -> 1 oz absinthe, juice of 1/2 lime, shaken on ice, in shot glass: Lime Hammer

BonzoGal -> I made cinnamon syrup a couple of weeks ago and it keeps getting better and better.

dfan -> Whoa

cocktailnerd -> lime and absinthe, interesting!

BonzoGal -> Shake it well!

cocktailnerd -> Ah, Michelle!

kaiserpenguin -> Gabe, one L

cocktailnerd -> do it!

BonzoGal -> Thanks KP

 cocktailnerd -> your mom has one L

dfan -> I said I was done for the night, but how much harm can this do?

cocktailnerd -> not much

cocktailnerd -> unless you use Mata Hari

kaiserpenguin -> everyone go mix it up and come back here... we will toast together

BonzoGal -> Um... none, none at ALL.

kaiserpenguin -> DO -NOT- use Mata Hari

cocktailnerd -> hehehe

Dr. Bamboo -> Will Kubler work?

DrinkPlanner -> haha

jentiki -> Can't do absinthe after the drinks I've already had tonight. Gotta work tomorrow

cocktailnerd -> yes!

kaiserpenguin -> craig, yes, that's what i'm using

cocktailnerd -> Kubler would work well for this I would think

cocktailnerd -> work will make you free

jentiki -> Does nobody have St. George?

cocktailnerd -> drinking will keep you from working

cocktailnerd -> almost picked it up, Jen. Hear it's vegetal in quality

BonzoGal -> I have St. George

jentiki -> It's delish!

BonzoGal -> Oh man, is it ever.

cocktailnerd -> but Paul is the man to go to for such things

jentiki -> And it's made right here in my town!

 BonzoGal -> Lime Hammer: tart and herby, good digestif

erik_flannestad -> Dude, you bought Le Tournemant?

 DrinkPlanner -> yeah he did

dfan -> OK, made and ready to toast

dfan -> This looks like egg whites

cocktailnerd -> I thought I'd seen Paul and Camper saying non-horrible things about it in here

cocktailnerd -> Apparently I was high or something

erik_flannestad -> Oh man...

BoozeFox -> I have options of buying Kubler or Lucid at a local joint.

BonzoGal -> dfan, all iced absinthe looks like eggs whites

cocktailnerd -> It's a beautiful bottle of mouthwash

BonzoGal -> BF, get Kubler

dfan -> Kubler here, btw

kaiserpenguin -> Everyone ready?

BonzoGal -> Si!

adamatus -> Had to sub lemon juice (lame corner stores...), ready...

jentiki -> yes, with my thai me up

 Dr. Bamboo -> Wait-  i gotta make it.

BoozeFox -> *is frying an egg*

kaiserpenguin -> be quick

cocktailnerd -> heh

BonzoGal -> Keep it cold!

cocktailnerd -> fried eggs in cocktail, THAT could be daring

: 69.243.109.182

jentiki -> Ewwwwww

 -> the bar

BonzoGal -> The drink not the eggs...  CN, erk

  SeanMike -> Holy crap it's crowded in here

 cocktailnerd -> your mom is crowded

kaiserpenguin -> sean, go shake up 1oz absinthe with 1/2oz lime juice and pour it into a shot glas

adamatus -> Crowdy and rowdy...

SeanMike -> well, yeah, that's why we all lover her.  Simultaneously.

cocktailnerd -> lol

SeanMike -> err *love

 jentiki -> lovey? ;)

  BonzoGal -> mrs.

 jentiki -> zactly

 SeanMike -> The last drink I had at the bar was St. George absinthe, tequila, mezcal, and pineapple juice.  I'm sticking with beer right now.

BonzoGal -> Holy crapamoly

jentiki -> OMG. I'd be on the floor

 dfan -> My Lime Hammer is getting warm

SeanMike -> that was the fourth of four :-)

erik_flannestad -> SM, just be glad your head didn't turn into a soccer ball.

cocktailnerd -> do it!

kaiserpenguin -> Everyone have their lime hammer?

BonzoGal -> Si!

jentiki -> Let's do this!

 adamatus -> Yup

 -> keeps sipping his Brooklyn Pennant Ale '55

cocktailnerd -> go go gogogo

BonzoGal -> Whee!

erik_flannestad -> Ridge Three 

 cocktailnerd -> errrrr plastic cup

 erik_flannestad -> Ridge Three Valleys for me.

 cocktailnerd -> I shouldn't have tried to be all pretentious like that

 kaiserpenguin -> It is great to meet everyone... I'm always amazed at how fun the cocktail community is.  I'm sure I'll see you at Tales next year, and if not... every Thursday.  Cheers!

dfan -> Prost!

BonzoGal -> Cheers!

jentiki -> Cheers!

DrinkPlanner -> Salud!

adamatus -> Cheers!

 cocktailnerd -> Prosit!

stevideter -> l'chayim!

cocktailnerd -> nice

erik_flannestad -> skol

Dr. Bamboo -> Ok, got it made.

jentiki -> and Okole Maluna!

dfan -> That was not half as bad as I expected

BoozeFox -> going slightly away for a time, guys.

cocktailnerd -> Dr. B - awesomely lagged

kaiserpenguin -> Dan, totally agree

cocktailnerd -> cya BF

 kaiserpenguin -> That was almost, refreshing

Dr. Bamboo -> I am Lord of Lag.

erik_flannestad -> sorta a short version of the green devil from "Art of the Bar"

cocktailnerd -> indeed

BonzoGal -> Thanks KP!

cocktailnerd -> LoL

kaiserpenguin -> Michele wins.

adamatus -> Lemon ~= lime...

dfan -> Wasn't it your recipe, KP?!

BonzoGal -> Gracias!

cocktailnerd -> It was Michele's

erik_flannestad -> add sum falernum and you'd be in business.

BonzoGal -> Ooh

cocktailnerd -> oh! nice idea

jentiki -> I LOVE falernum!

pclarke -> what about orgeat

Dr. Bamboo -> Who's still left to do this toast w/ me?

jentiki -> one of my favorite ingredients

Xaga -> i dunno, what's being toasted?

cocktailnerd -> I will!

jentiki -> I still have some of my drink DB

dfan -> Falernum and orgeat are on my medium list

Dr. Bamboo -> Nerd!

cocktailnerd -> w00t!

Dr. Bamboo -> Jen!

cocktailnerd -> cheers mate!

cocktailnerd -> may all of your years exceed your dreams!

jentiki -> Anyone besides me and BG see Cate's Zombie Symposium and the correct pronounciation of Orgeat?

Dr. Bamboo -> We're toasting the blending of Absinthe and lime juice

SeanMike -> I told so many people about how this chat last week made me forget my pants the next day....

cocktailnerd -> hehehe

cocktailnerd -> that's so awesome

erik_flannestad -> Saw Humu's picture.  chuckle.

jentiki -> Well, then I guess I'm out. I have no absinthe

BonzoGal -> Orrr zhaaaah

cocktailnerd -> I hope you all will continue to come and experience the magic of TDN! here

jentiki -> oar-zsa

SeanMike -> I got some magic RIGHT HERE (in my pants)

cocktailnerd -> whatev, "Or-zhat" is good enough for me AND my booze

BonzoGal -> SM, lol

cocktailnerd -> indeed

BonzoGal -> My husband says that all the time

Dr. Bamboo -> So is it "or-ZHAT" or "or-ZHAY"?

 BonzoGal -> Dr. B, the latter

jentiki -> OAR-ZSA

adamatus -> No hard T

jentiki -> Like zsa-zsa gabor

BonzoGal -> or... or-zhahhh

cocktailnerd -> Well, we are used to dropping our g's and t's in Okie-land

dfan -> This philistine said "or-jee-at"

SeanMike -> OR-gee-AHT

BonzoGal -> Kill him

cocktailnerd -> Or-ghee-awt

jentiki -> That was according to the french people who make it

BonzoGal -> With extreme prejudice

cocktailnerd -> they're all dead, no?

SeanMike -> damnit I meant the way Cocktailnerd said it

cocktailnerd -> heheh

dfan -> I thought I learned my lesson when I learned Fernet wasn't pronounced "fer-NAY"

 BonzoGal -> Fur-nut?

jentiki -> LOL

cocktailnerd -> Fuh-NAUGHT

jentiki -> I thought it was Fair-Net

dfan -> I thought I learned it was FER-net

BonzoGal -> Ferg-noud?

DrinkPlanner -> FER-NET

kaiserpenguin -> gabe, check your damn pm

cocktailnerd -> Fair-Nayt

    SeanMike -> FER-muh-ther-fuh-king-NET

 dfan -> but the last time I was at a bar someone who was obviously from the food industry ordered a fer-NET

  dfan -> so I dunno know

 erik_flannestad -> Fur-Net.

 DrinkPlanner -> I don't have either of them, so I don't care

dfan -> I could tell he was from the food industry because he ordered a bud and fernet

SeanMike -> I once dated a girl with a Fur-Net

 BonzoGal -> Is that like a merkin?

 -> has nothing relevant to add to conversations but innuendo

 erik_flannestad -> No, I think it is properly more like "Fair-net" if yer a pretitious italian git.

 SeanMike -> Erik: hahahahahahahahahahaha

        erik_flannestad -> hard "t".

 Dr. Bamboo -> Holy crap. I never thought i'd se the term "merkin" here.

  Dr. Bamboo -> wait.  yes i did.

BonzoGal -> LOL

  Dr. Bamboo -> This is *exactly* where I'd expect to see it.

 jentiki -> I'm new here, yet not at all surprised to see it

 DrinkPlanner -> I need a drink

cocktailnerd -> you up for a dare?

BonzoGal -> No

DrinkPlanner -> heheh

jentiki -> maybe

cocktailnerd -> Anyone up for a dare?

BonzoGal -> No no no

cocktailnerd -> hehe

kaiserpenguin -> oh my

dfan -> NO DARES

BonzoGal -> Ok, yes

kaiserpenguin -> and yes

cocktailnerd -> TOOOOO SOOOOOOOON

DrinkPlanner -> I probably don't have half the things you'll mention

  cocktailnerd -> bah!

jentiki -> me either

SeanMike -> don't make me break out the Veev, Gabe!

Dr. Bamboo -> No absinthe dares though.

cocktailnerd -> duck shit inn:

BonzoGal -> Bad alreayd

BonzoGal -> already

Dr. Bamboo -> Even though rick secretly desires one.

dfan -> Any dare automatically starts with me adding "1 liter absinthe

cocktailnerd -> 1/2 oz Midori

 SeanMike -> Rick secretly desires a number of things - I hacked his porn URLs

cocktailnerd -> 1/2 oz Tequila

cocktailnerd -> 1/2 oz kahlua

dfan -> Oh geez

BonzoGal -> erk

jentiki -> well, I'm out. still no tequila in the house

cocktailnerd -> 1/2 oz bailey;s

adamatus -> Retching already...

SeanMike -> thank god I don't own Midori

kaiserpenguin -> Can we layer it like a pousse cafe?

cocktailnerd -> layered in a shot glass

erik_flannestad -> I knew that was coming.

BonzoGal -> Good lord

DrinkPlanner -> yikes

cocktailnerd -> I've had it twice, for the record

jentiki -> oh, the potential tbtv drink

Dr. Bamboo -> Do we set it on fire too?

cocktailnerd -> and the name is apt

jentiki -> won't touch it! sounds nasty

erik_flannestad -> I don't think baileys could possibly burn

cocktailnerd -> only if you set it on someone';s porch

dfan -> Next week I am going to make you all drink "1/2 oz everything in your bar"

BonzoGal -> That would be... yummy.

 DrinkPlanner -> you have 250 bottles!?!

  SeanMike -> Dear nerds: can someone suggest a GOOD drink?

cocktailnerd -> I do

DrinkPlanner -> wow

cocktailnerd -> it's special

kaiserpenguin -> Sean, yes.  You can.

kaiserpenguin -> Will you?

Dr. Bamboo -> I can't do that.  i have Arbor Mist "merlot' in there.

cocktailnerd -> and a litmus test for people visiting my house

jentiki -> Sean - you mean WITHOUT ginger syrup?

dfan -> Actually, I have a challenge for you guys

cocktailnerd -> hehehe

kaiserpenguin -> And will everyone listen to your glory?

cocktailnerd -> do it!

DrinkPlanner -> DB: How did that happen?

SeanMike -> They listen at my glory hole...

cocktailnerd -> oh gawd

SeanMike -> give us the challenge!

cocktailnerd -> don;t

cocktailnerd -> go

cocktailnerd -> there

dfan -> Last time we had a cocktail party at our house, someone gave us a bottle of "Caramel Temptation"

BonzoGal -> ???

 jentiki -> sounds yummy so far

SeanMike -> oh dear lord

SeanMike -> I saw that on Cinemax

cocktailnerd -> lol

dfan -> The challenge is to actually make a good cocktail out of it

 dfan -> Ha ha

Dr. Bamboo -> caramel temptation??

   BonzoGal -> Step one: Pour one bottle Caramel Temptation down the drai.

jentiki -> does BevMo carry that?

BonzoGal -> drain

dfan -> Ha ha ha, BonzoGal
SeanMike -> What's it like?  Creme?  Just...chemical?  

SeanMike -> I'd say add Castries and work from there.

dfan -> Seriously, you all have one week to come up with something

 jentiki -> gotta find it first!

 BonzoGal -> Can it involve ice cream and a blender?

cocktailnerd -> drink

cocktailnerd -> drink

cocktailnerd -> drink

Xaga -> hehe, try something made with Hiram Walker Pumpkin Spice

 jentiki -> Oh.... the Voodoo Preistess!

SeanMike -> Xaga: there was a  party recently with some friendsof mine where that came out - and no one could salvage it

jentiki -> although, that's made with actual Pumpkin Spices

 kaiserpenguin -> Xaga, you ARE a brand rep

Xaga -> lol

dfan -> BonzoGal: Sure thing, we also have lots of gift certificates to a great local ice cream store as a wedding gift

 Xaga -> You caught me, I'm a hiram walker brand rep, trying to convince you all to use my products

Xaga -> dfan is a plant from E&J

cocktailnerd -> Cort!

BonzoGal -> Congrats, dfan!

cocktailnerd -> Welcome, man!

SeanMike -> Dfan: 1 ounce dark rum, 1/2 ounce Castries, 1/2 ounce Caramel Temptation, shake, top with grated nutmeg

Xaga -> hence the caramel temptation

 cocktailnerd -> thanks for lunch btw!

cocktailnerd -> SM, that sounds only slightly better than the Duck Shit Inn

DrinkPlanner -> I thought it was Grey Goose

Xaga -> I work many different places

Xaga -> its thursday, so its HW

Dr. Bamboo -> OK, as long as we're coming clean...i work for DeKuyper's

SeanMike -> YAY YAY YAY YAY the hot beer loving video gaming blonde chick fromMonday e-mailed me! 

cocktailnerd -> wow

jentiki -> pardon my ignorance, but what is "castries"?

SeanMike -> Castries - peanut rum-based creme liqueur

Xaga -> something that i need to get my hands on

SeanMike -> WONDERFUL

BonzoGal -> Peanut?!?

jentiki -> hmmm

erik_flannestad -> peanut orgeat?

dfan -> jentiki: I dunno, but it's been mentioned like three times already tonight, so I'm getting it, whatever it is

  Xaga -> anyone that carries it with a reasonable free shipping minimum?

cocktailnerd -> you all hae stopped drinking -this is not acceptable

 cocktailnerd -> *have

Xaga -> damnit! i shoulda bought when i bought my absinthe

BonzoGal -> CN, how do you know?

Dr. Bamboo -> Dammit Gabriel-  what the hell are you making those G&T's with??

cocktailnerd -> heh, point well-made

dfan -> We're all making too much sense

DrinkPlanner -> agreed

jentiki -> I would think castries and caramel temptation would require someting slightly salty to make them taste like cracker jack

cocktailnerd -> Seagram's Lime-Infused Gin and Canada Dry Tonic

cocktailnerd -> DON'T JUDGE ME!

DrinkPlanner -> I'm 2 manhattans in and BORED

Xaga -> lime infused gin?

erik_flannestad -> mmm...  Salted Caramel Ice Cream is delicious.

adamatus -> Yum...  Ack.

cocktailnerd -> sorry, not exactly

DrinkPlanner -> wow, segrams lime eh?

BonzoGal -> DP, how can you be bored with Manhattans?

cocktailnerd -> "Lime Twisted"

DrinkPlanner -> because I don't have another one ready yet

Xaga -> ugh....

dfan -> OK, Caramel Temptation is next week's theme ingredient, I expect you all to be prepared

SeanMike -> there was an interesting note about salt + Castries from a Castries rep a while ago, lemme see if I can find it...

cocktailnerd -> erik_flannestad I love salty ice cream

Xaga -> Though, I have to admit, I think Tanqueray Rangpur is pretty good, but it is incredibly limey

kaiserpenguin -> I can relate to being bored with manhatans

cocktailnerd -> kaiserpenguin weird-o

BonzoGal -> DP, use a different type of bitters, and no cherry- try an orange slice or lemon.

 BonzoGal -> Are you drinking them up or over?

adamatus -> Agrees with BG.  Wouldn't survive the winter without such rotations.

cocktailnerd -> We should develop the "new fashion" in here

  dfan -> I recommend the 1794 - cross between a Manhattan and a Negroni

cocktailnerd -> muddle papaya and 8 pomegranate seeds

jentiki -> or ginger syrup

BonzoGal -> DP:  kumquats!

DrinkPlanner -> bingo!

 kaiserpenguin -> you brought them to your hotel?

kaiserpenguin -> awesome

cocktailnerd -> oh

cocktailnerd -> hell, I don't have a fridge here!

jentiki -> ahhh, wrong fridge

erik_flannestad -> Bored with Manhattans?  How many whiskeys are there and how many vermouths and how many ratios?  Not to mention bitters.

Dr. Bamboo -> Hey gang..gotta bail out.

cocktailnerd -> what kind of fancy place you think they put me up in?!?1

SeanMike -> Okay, quote from one of cthe creators of Castries: As for savory, I would suggest doing this before trying a savory Castries cocktail: try Castries with a pinch of kosher salt. Seriously. Either on the rim, on your tongue, or in the drink itself. If you like the way it enhances the roasted peanut flavor, or makes you remember savory peanut applications, or just adds a balance to the cream and vanilla, then a savory cocktail may be for you.

jentiki -> Night Dr. B!

cocktailnerd -> cya Craig

BonzoGal -> Bye Dr. Bamboo, nice meeting you!

kaiserpenguin -> Farewell art glory man.

adamatus -> 'nite Dr. B

Dr. Bamboo -> Nice drinking witcha!

erik_flannestad -> night!

cocktailnerd -> thanks for your presence, good stuff

SeanMike -> Night, Evil Craig

Dr. Bamboo -> have a good night everyone...se you soon!

cocktailnerd -> erik_flannestad I would agree in principle about Manhattans but there are only so many permutations with deeply significant differences

cocktailnerd -> Mind you, I've not gone through enough of the to stop

cocktailnerd -> *them

erik_flannestad -> it's possible that I am overy smitten with Manhattans.

pclarke -> no such thing

adamatus -> I think I fall in the same boat...

BonzoGal -> I agree.

BonzoGal -> Smit away.

cocktailnerd -> I have almost finished this 375ml bottle of 70-proof swill. what do YOU have to show for yerselves?!

kaiserpenguin -> Paul bathes in Rye.

jentiki -> Hey gang, I gotta rustle up some dinner. You all have a great evening. Thanks for a good time!

cocktailnerd -> Ok, then - good point

BonzoGal -> Bye JT, see you next Weds.!

pclarke -> and I brush my teeth with vermouth

cocktailnerd -> What is your favorite Manhattan ratio, Paul and Erik?

pclarke -> I won't tell you what I do with the bitters

cocktailnerd -> hehehe

erik_flannestad -> haha!

dfan -> Bye Jen, thanks for the contributions, some day I'll be able to make them :)

erik_flannestad -> Cheers, jen, hope to see you at FI some day.
BonzoGal -> Erik do you live in the bay area?

dfan -> I just go with the standard 2:1 and use tons of bitters

erik_flannestad -> I live in San Francisco, yes.

pclarke -> My House Manhattan: 2 oz Rittenhouse bonded, 3/4 oz Carpano Antica, 2 dashes Bitter Truth JT Decanter Bitters (or Fee's whiskey barrel aged, or something else if I'm feelin' frisky), 2 dashes absinthe (of course--y'think I'd leave that out?)

BonzoGal -> I'm in El Cerrito!

erik_flannestad -> Bernal Heights to be exact.

cocktailnerd -> Paul, that looks like a damned tasty recipe

BonzoGal -> I was born in the Haight

pclarke -> Oh, lordy it is, it is

adamatus -> I like a 3 Rye: 1 Carpano, 2 dashes Fees orange, 2 dashes Regan's Orange.

pclarke -> nice, nice

BonzoGal -> yum

kaiserpenguin -> paul, I'm posting that recipe unless you yell at me

pclarke -> I went through a big orange bitters phase with my Manhattans. Like 'em.

pclarke -> Go for it--spread the gospel

BonzoGal -> I looooooove orange bitters

dfan -> I'll try orange instead of Angostura in my next one

cocktailnerd -> I do a 1 1/2 rye, 1 carpano, 2 dash Regan, 2 dash Ango

pclarke -> what ryes y'all using?

adamatus -> On the orange bitters front, are the Angostura Orange actually available anywhere?

erik_flannestad -> I was surprised by the response to my post about the JT reverse manhattan with cask strength.

BonzoGal -> Wild Turkey here

SeanMike -> hwo about using orange angostura?

SeanMike -> You can get them from Kegworks

cocktailnerd -> for the Manhattan I use 6yo Sazerac

erik_flannestad -> Funny when you find some ancient drink and get people to try it.

pclarke -> I have yet to try it Erik, mainly because I keep forgetting, but it sounds brilliant

dfan -> I haven't bothered with anything besides Old Overholt because it's both cheap and respected

pclarke -> absolutely--I introduced the Aperitif a la Italienne to Murray last night and he swooned over it

dfan -> but it's about to run out so I'll probably try something else for the next bottle

cocktailnerd -> but will be working the Pappy Van Winkle 13yo as soon as I land

dfan -> erik: URL?

  BonzoGal -> CN where are you right now?

adamatus -> Use either the Sazerac 6 or the Jim Bean.

  SeanMike -> Ack!  Jim Beam?!

cocktailnerd -> JB is godawful

adamatus -> Rye ain't bad...  As a grad student...

cocktailnerd -> I am in Fort Morgan, Colorado

Xaga -> Jim Beam isn'

Xaga -> t that bad

adamatus -> In NYC...

erik_flannestad -> http://forums.egullet.org/index.php?showtopic=88883&view=findpost&p=1598395

erik_flannestad -> does that work?

cocktailnerd -> yup

pclarke -> JB rye? It ain't that bad--kinda dull, but in something like a Blinker I think it fits right in

Xaga -> oh, their rye.....

dfan -> Super, thanks

Xaga -> I dont know about their rye

SeanMike -> oh fucky mcfuckcicles, it's past midnight.  Hot bus chick e-mailed me, all is absolutely great in the world, I'm going to head into bed...y'all, I will see y'all later.

  adamatus -> Yeah, the rye.  

dfan -> Now I just have to figure what pony and wineglass really mean

BonzoGal -> Bye SM!

DrinkPlanner -> night SM

pclarke -> how did you make that shitty blinker?

SeanMike -> pony = 1 L, wine glass = 750 ML

cocktailnerd -> cya SM, thanks for stopping in

erik_flannestad -> Hot bus chick?

pclarke -> shrug

cocktailnerd -> hehehe

DrinkPlanner -> hahah

DrinkPlanner -> totally missed that

cocktailnerd -> SM leads a fascinating single life of a reformed frat boy or something

pclarke -> reformed?

BonzoGal -> Welp, I'd better log off as well, Mr. BonzoGal is starting to play a bunch of prog music and I have to stop him...

cocktailnerd -> hah!

cocktailnerd -> you MUST!

DrinkPlanner -> yes, you must BG

BonzoGal -> No Emerson Lake and Palmer!

BonzoGal -> Agggh

cocktailnerd -> Paul, my first blinker, admittedly, was JB and with grenadine - hated it

dfan -> I admit to being an ELP fan back when I was a youngun

pclarke -> well, there y'go

BonzoGal -> This was fun!  See y'all next time, thanks!

cocktailnerd -> then I tried it with Sazerac 6yo and raspberry syrup

dfan -> Bye BG

adamatus -> 'nite

DrinkPlanner -> night BG

pclarke -> and still no dice?

cocktailnerd -> still didn't like it

erik_flannestad -> cheers!

BonzoGal -> Night!

cocktailnerd -> but I hate raspberry

pclarke -> that explains a lot

cocktailnerd -> so I may be a lost cause

erik_flannestad -> Grenadine?

cocktailnerd -> homemade cold process

kaiserpenguin -> Are we finally at a mangeable number that we can make bad drinks together?

erik_flannestad -> 's funny the whole red syrup thing.

pclarke -> Rick, your sink hates you

cocktailnerd -> I think so, though I've been making the same bad drink for nigh on 4 hours now

kaiserpenguin -> My sink has cost me probably $20 tonight

cocktailnerd -> hehe

dfan -> KP, how low do we have to go for suitably bad drinks?

Xaga -> ooo, i wanna make bad drinks now!

cocktailnerd -> I tried Duck Shit Inn

kaiserpenguin -> nono.. we like good drink

cocktailnerd -> apparently that's the low end

kaiserpenguin -> Anyone willing to come up with a proper, new good drink?

kaiserpenguin -> (and fuck... it's like 30F here)

cocktailnerd -> really?!

kaiserpenguin -> I have a coat on

cocktailnerd -> I would kill for that temp

cocktailnerd -> are you outside or some shit?

kaiserpenguin -> of course

kaiserpenguin -> I'm enjoying a cigar

erik_flannestad -> wha?  on your pda/

DrinkPlanner -> and that's why I need to get a small laptop

  kaiserpenguin -> ok, new drink

kaiserpenguin -> someone put themselves out there

cocktailnerd -> I did via PM man

cocktailnerd -> one of my guilty pleasures

dfan -> I'm done, I'm just spectating at this point

kaiserpenguin ->  1 oz light rum, 1 oz dark rum, 1 oz orange juice, 1 oz pineapple juice, dash of grenadine, 3 dash orange bitters

kaiserpenguin -> by mr. gabe

cocktailnerd -> I never should have shared that

cocktailnerd -> :)

Xaga -> is it bad?

kaiserpenguin -> Shall we craft?

cocktailnerd -> No, not at all actually

Xaga -> it sounds pretty sweet

cocktailnerd -> just a "friendly" drink

Xaga -> definitely very friendly

kaiserpenguin -> It sounds wonderful

cocktailnerd -> you're so supportive Rick

Xaga -> any specific orange bitters?

cocktailnerd -> Regan;s preferred

kaiserpenguin -> done. making

cocktailnerd -> But Fee will work too

cocktailnerd -> COLLINS!!!!!!!!

Xaga -> pity, I dont actually have orange juice on hand

dfan -> 1 oz pineapple juice sounds like a lot

Xaga -> I've been squeezing it fresh, and have run out of oranges

cocktailnerd -> Collins orange bitters = acid wash

dfan -> Even with my sweet tooth, I find that a little bit of pineapple juice goes a long way

DrinkPlanner -> agreed

cocktailnerd -> Let me qualify this, this is not a classy drink

adamatus -> Second

dfan -> Ha

Xaga -> but it will be very very easy to drink

cocktailnerd -> back down the pineapple if you prefer, but it's a "pitcher" drink when you're hosting a party and don't want to bother

cocktailnerd -> or u the dark rum

cocktailnerd -> *up

Xaga -> I think itd be more fun with some grenadine on the bottom as well as a high proof rum float

cocktailnerd -> oh, good idea!

cocktailnerd -> I've generally made this as sort of a "Bahama Mama" bulshit drink for my karaoke parties

cocktailnerd -> one pitcher labled "sweet and sassy" and one labled "dry and witty" and let people choose

DrinkPlanner -> heh

cocktailnerd -> I always end up making 2 more pitchers of the former

adamatus -> Good call.

cocktailnerd -> but I know my peeps from who takes on the second

DrinkPlanner -> what do you put in the "dry and witty" one?

Xaga -> pitcher of martinis?

dfan -> 1 liter absinthe, ...

cocktailnerd -> It's not a bad drink, just a, well, let's say that Jamie B would not be proud

cocktailnerd -> heheh

cocktailnerd -> No, in the "dry and witty" I've made frizzante mojitos, lion's tales, manhattans, etc.

cocktailnerd -> more "brown" spirits with no sweet juices

DrinkPlanner -> gotcha

cocktailnerd -> ancient mariners

cocktailnerd -> both pitchers go by the end of the evening, but I've, on many occasion, had to make refills of the "sweet and sassy"

kaiserpenguin -> Gabe, I don't like this drink at all.

cocktailnerd -> I figured

cocktailnerd -> :)

DrinkPlanner -> definitely a crowd-pleaser

Xaga -> lol

Xaga -> too sweet?

cocktailnerd -> If you thow some egg white, absinthe, and dry vermouth in there it'll be right up your alley, man

DrinkPlanner -> hahah

dfan -> There we go

cocktailnerd -> do it!

    DrinkPlanner -> I need to get out and do some karaoke

DrinkPlanner -> it's been too long

cocktailnerd -> so much fun

cocktailnerd -> bought it for "the kids" and all we do is throw adult parties that last until 4am screaming dueats at each other

adamatus -> Always turns out poorly for me.  Usually comes too late in the evening...

dfan -> Go find a bar that has Rock Band nights

cocktailnerd -> word

DrinkPlanner -> last time I did it at a contest in a bar, ended up taking second place 

adamatus -> That I can handle.  Get me behind a guitar, not a mic.

dfan -> (I am biased because I wrote it)

cocktailnerd -> I think Rick may never speak to me again

DrinkPlanner -> well, mostly because of the girl singing with me

adamatus -> Really dfan?  Killer work.

cocktailnerd -> wuhwuhwuh? You wrote "Rock Band"?

dfan -> Thanks!

dfan -> Well, many people did, but I am the lead gameplay programmer

Xaga -> very good work then

cocktailnerd -> awesome, man, well done!

adamatus -> Indeed.

Xaga -> You shoudl yell at the hardware designers

DrinkPlanner -> wow, well done sir

dfan -> I do daily :)

Xaga -> to make something work better with the foot pedal

  Xaga -> cause i know of 3 that have snapped

cocktailnerd -> heh

dfan -> The RB2 pedals are way better

  kaiserpenguin -> now wait

cocktailnerd -> you didn;t like that drink b/c you were smoking cigars, Rick

dfan -> but anyway this is a cocktail chat room

kaiserpenguin -> dfan was the lead gameplay programmer for rock band?

Xaga -> but still, the point is dfan, wonderful job

cocktailnerd -> that can be the ONLY explanation

adamatus -> Indeed.

Xaga -> no, I believe this is the bar, everything is free game in the bar

erik_flannestad -> This whole thing reminded me I needed to upload Michele's flip cam video from tales.

cocktailnerd -> absolutely

kaiserpenguin -> well then.

Xaga -> a drink!

cocktailnerd -> that sounds dirty, erik

kaiserpenguin -> Xaga, make it happen.

adamatus -> A drink!

cocktailnerd -> do it!

Xaga -> uh......

erik_flannestad -> sadly, no.

DrinkPlanner -> say "Grey Goose", I dare you

Xaga -> Well, you start with Hpnotq, then you add all 5 Alize.....

DrinkPlanner -> NICE

  cocktailnerd -> jess

Xaga -> Once you've got that all, drink half a bottle of grey gooze, pour it into said bottle, and shake

cocktailnerd -> That's

cocktailnerd -> the

cocktailnerd -> most

cocktailnerd -> awesome

adamatus -> Let me get out my day-glow glass.

cocktailnerd -> thing

cocktailnerd -> ever

dfan -> We have a super-big bottle of Grey Goose that I think was also a present at some point

dfan -> I need to get rid of it to clear off space on the booze shelf

cocktailnerd -> give da pegui a drink he won't toss dammit!

cocktailnerd -> *penguin

dfan -> The current plane is to make penne alla vodka every week

kaiserpenguin -> vodka should never be used in cooking

kaiserpenguin -> .... ok, maybe pie crust

Xaga -> lol, it works though

BoozeFox -> Alright, folkses

Xaga -> Alright, Pama, Chambord, Sloe Gin, Rum, Cranberry, Lemon Juice?

BoozeFox -> Did the Cognac Sour I sent you ever get posted, el kai-P?

dfan -> Now that sounds intriguing

cocktailnerd -> Good shot Xaga
kaiserpenguin -> Reed, there is a large chance it didn't.  What was it?

cocktailnerd -> Hmmmmm, how much on the chambord?

erik_flannestad -> durty: http://www.flickr.com/photos/erik_flannestad/2869710972/

Xaga -> 1:1:1:3:1:1?

cocktailnerd -> danerous stuff

Xaga -> maybe .5 on some of that stuff in the beginning

cocktailnerd -> agreed

Xaga -> and i think that it'll need soda water to cut it

DrinkPlanner -> your mom cuts it

cocktailnerd -> nah, leave it all concentrated and inense and whatnot

cocktailnerd -> YES!

cocktailnerd -> DP FTW!

kaiserpenguin -> Cognac Sour: 2 oz fine Cognac, 1 oz grapefruit juice, 1/2 simple, 1 egg white, shake like hell, strain into up glass, bitters.

kaiserpenguin -> that one

DrinkPlanner -> hahah

dfan -> With any proportions I just assume 1 = 1oz

dfan -> so that looks like a nice 8oz cocktail

cocktailnerd -> right-o

cocktailnerd -> a collins with like 8 pieces of ice

Xaga -> Alright, I'm off to try making this monster of a drink that I have just come up with

cocktailnerd -> what's the prob.?

kaiserpenguin -> Xaga is evil.

kaiserpenguin -> And a brand rep.

kaiserpenguin -> There can be no other explanation.

cocktailnerd -> hehehe

cocktailnerd -> your MOM is a brand rep!

cocktailnerd -> sorry, sorry

cocktailnerd -> that went too far

cocktailnerd -> please forgive me

cocktailnerd -> this is the last of the seagram's-lord, grant e strength

adamatus -> Erik that justs makes me hungry.  No fair...

  DrinkPlanner -> I kind of hate google analytics

cocktailnerd -> me too, but I hate most google interfaces

kaiserpenguin -> Because it makes your stats look pathetic?

kaiserpenguin -> Gabe, shut your hole

DrinkPlanner -> no, because the info it gathers blows

cocktailnerd -> hehe

DrinkPlanner -> StatCounter FTW

erik_flannestad -> Hey fellow cocktail bloggers, what do you think of the summary vs. whole post question?

adamatus -> Whole post!

cocktailnerd -> Oh, wow, bringing real topics and all to the fray

DrinkPlanner -> heh

dfan -> What is the question?

erik_flannestad -> I think whatever I do to make the content available is better.

cocktailnerd -> ummmmm, *hic*

DrinkPlanner -> I think the teaser or summary is kind of bogus

  adamatus -> Or at least a summary paragraph.  Title only = not read.

cocktailnerd -> Erik, i hate the way full post feeds make my front page look

  erik_flannestad -> But it does almost always look better in the page...

DrinkPlanner -> and knowing my own browsing behavior, I rarely click through if given a summary

cocktailnerd -> I do one paragraph and a &lt;--more--&gt; tag

cocktailnerd -> Man I totally read the summary and then click through

cocktailnerd -> if it's interesting in the slightest

erik_flannestad -> So many cocktail blogs!

cocktailnerd -> Granted, I'm biased towards certain writers (notrick)

adamatus -> Anything compelling will bring me out of google reader, but if it doesn't show up there, and with something interesting, it is ignore.

 bar

kaiserpenguin -> oh shit

TraderTiki -> NO NO NO NO NO NO NO

cocktailnerd -> Camper talks about how he feels if someone requires a clickthrough it's for advertising purposes

DrinkPlanner -> Gabe yours come through as full posts to me

cocktailnerd -> but that's not my goal at all

erik_flannestad -> So, do you think if you use the summary you should load your first paragraph?

cocktailnerd -> Really? what reader you use?

kaiserpenguin -> Blair, what is the drink of choice?

DrinkPlanner -> Google Reader

TraderTiki -> Just had the Wilson South Camp road cocktail

TraderTiki -> at Teardrop

kaiserpenguin -> ?!

cocktailnerd -> Now, to be fair, I do feed some full post if their of a certain length

kaiserpenguin -> they made it?!

cocktailnerd -> And

cocktailnerd -> AND?!?!

TraderTiki -> I'm thinking sub that dry for Carpano Sweet, you got yourself a DRINK

cocktailnerd -> I'm thinking it's ass on wheels

erik_flannestad -> yer such a hard ass.

kaiserpenguin -> Stroke that shit.

erik_flannestad -> did you tip?

kaiserpenguin -> 3 - 2 gabe

kaiserpenguin -> suck it

TraderTiki -> Hey Erik, nice to seeya

erik_flannestad -> ;-)

cocktailnerd -> that is NOT a win for you Rick

TraderTiki -> yeah, for David' effort, $20 on an $18 tab

cocktailnerd -> Like Vietnam, it's a TIE!

Xaga -> so, what i just made wanst actually half bad

TraderTiki -> However

cocktailnerd -> and what did you make?

TraderTiki -> I also had the... what the hell was that... some kind, weird rum

TraderTiki -> made in CA.. Carabay?

Xaga -> .5 pama, .5 chambord, 1 sloe gin, 3 rum (3 different kinds), 1 lemon

cocktailnerd -> Blair, that drink is bad, just admit it; it's ok - no need to spare Rick's feelings

TraderTiki -> I could name the label awhile ago

erik_flannestad -> Charbay?  Awful stuff.

TraderTiki -> Yeah

DrinkPlanner -> took out the cran?

TraderTiki -> It had a lot on the nose, but the nose was entirely misleading

erik_flannestad -> I don't know why they call it rum.  It's moonshine.

cocktailnerd -> No cran...yeah DP?

TraderTiki -> had no love in the body

cocktailnerd -> heh

Xaga -> well, forgot it actually

cocktailnerd -> HAH!

cocktailnerd -> awesome

TraderTiki -> Don't trust Xaga, he is here to kill us

TraderTiki -> 1:1:1 Soho to St. Germain to Cointreau.... I oughta send someone after you!

cocktailnerd -> RIck, mark it down "I forgot the ingredients to my own submission!" - Xaga
DrinkPlanner -> heheh

TraderTiki -> But anyway

TraderTiki -> Erik, glad you're here

Xaga -> hmm....this actually isnt nearly as sweet as i thought it would be

erik_flannestad -> heya

cocktailnerd -> WCSRC = the suck

TraderTiki -> you might have missed some things

Xaga -> thought, that may be because i didnt ad the cran

TraderTiki -> let me catch you up

cocktailnerd -> it doesn't call for Carpano Antica

TraderTiki -> first, your mom

erik_flannestad -> haha

TraderTiki -> second, F-bomb = Boudreau

cocktailnerd -> hence that would be a different drink

TraderTiki -> and third, SOPPING WET... fill in the blank

cocktailnerd -> TITTIES!

TraderTiki -> Gabe wins!

cocktailnerd -> YAAAAY!

TraderTiki -> Wow, drunk equals chatty, whodda thunk?

sTraderTiki -> had a few at New Old Lompoc, hit up Cupcake Jones and Teardrop

Xaga -> someone else wanna make one of these and tell me if im just crazy in liking this?

TraderTiki -> Xaga, no

cocktailnerd -> I would if I culd, Xaga
cocktailnerd -> *could

: 213.89.67.30

TraderTiki -> unless it's El Dorado 12 and magic, I ain't in

 -> the bar

TraderTiki -> HEY!

TraderTiki -> T!

DrinkPlanner -> ha

TraderTiki -> We had a Swedish dude in here earlier!

      pclarke -> I'd turn around and walk out again if I hadn't been watching this for so long.

  cocktailnerd -> hehehe

TraderTiki -> It's not pretty

cocktailnerd -> that is a very valid perspective

cocktailnerd -> wow, and  tiare is VEry forgiving

TraderTiki -> was it the SWT?

pclarke -> one glance at the participants and a quick calculation of how much booze has been poured, pretty intimidating for someone first thing in the morning

erik_flannestad -> Well, I'm off.  Nice to chat and all.  But I gotta wash the dishes I made for dinner before I go to bed so the house isn't a complete mess when the missus gets back tomorrow.

cocktailnerd -> 6:30 am for her, yeah

erik_flannestad -> see ya.

TraderTiki -> Cya

cocktailnerd -> Nice to see you here Erik, thanks

adamatus -> 'nite

DrinkPlanner -> night Erik

pclarke -> see ya erik

TraderTiki -> I scare people away, even Erik

erik_flannestad -> haha, not even.

pclarke -> hey, look at the time....

TraderTiki -> But anyway.  Wanna have fun?  Have a bartender look up and make you a Wilson South Camp Road cocktail

erik_flannestad -> later trader.

cocktailnerd -> dude, that's not fun

TraderTiki -> Cya Erik!  Oh, gotta... well, expect an email

cocktailnerd -> b/c then you have to drink and pay for it

cocktailnerd -> lose - LOSE

cocktailnerd -> you know what I just realized

pclarke -> if you ever come to seattle I'll be sure to tell murray, zane, boudreau and anyone else I can think of that it's secretly your favorite cocktail, and when you say "manhattan," you're actually asking for a WSCRC

cocktailnerd -> we have no way, once we select a winner for the door prizes, to determine how to get ahold of anyone since we don't require an email address to register

pclarke -> hah!

cocktailnerd -> pclarke I may kill you

cocktailnerd -> I have seen your address on google aps

cocktailnerd -> *maps

TraderTiki -> Me and Zane are like, soulmates yo

dfan -> Zane at Vessel?

cocktailnerd -> then have all the WSCRC you like, ugh

kaiserpenguin -> What does Paul think of the WSCRC?

pclarke -> you coming up for le mixeur? it's sounding like it'll be crazy big

cocktailnerd -> that there's a good quesitons

pclarke -> yeah, zane at vessel

TraderTiki -> and Murray... I plan to go highlander on him

TraderTiki -> when is that Paul?  

TraderTiki -> I've got it on facebook

dfan -> I was in Seattle on business a couple weeks ago, stopped at Vessel on a whim, Zane was awesome

pclarke -> Y'know, I like weird stuff, so the camp road just bounces off of me.

TraderTiki -> might be working

kaiserpenguin -> Paul, you sound like a politician.

kaiserpenguin -> Do you like it?

pclarke -> Teflon drinker

pclarke -> meh

cocktailnerd -> heh

TraderTiki -> vote Paul for Big Papa of the cocktail bloggers

cocktailnerd -> 3-3, bitch

pclarke -> I think it's October 5? Whatever that first saturday is

cocktailnerd -> if you can take Blair's replacement of an ingredient as a win, I can take Paul

cocktailnerd -> saying "meh" as one for my side

TraderTiki -> okay, got to go to sleep

pclarke -> have you even scared yourself off this time?

TraderTiki -> Later skaters

pclarke -> see ya

cocktailnerd -> What, it's like 9pm there?

adamatus -> Peace

pclarke -> 10

TraderTiki -> 10pm, grandpa's gotta take his medicine

cocktailnerd -> adios Blair, let me know what you think of the email

TraderTiki -> will do!

pclarke -> I resent that

TraderTiki -> Peace out!

cocktailnerd -> hehehe

cocktailnerd -> Heyaz  tiarez!

tiare -> Good morning folks!

pclarke -> Morning T

adamatus -> Yikes... No mention of morning.  That's trouble.

tiare -> I promised you a cocktail, want one?

cocktailnerd -> yesh!

cocktailnerd -> Not that I can make it

adamatus -> Absolutely.

tiare -> so i`ll give you the one i posted for the FI cocktail contest its called Forbidden passion

tiare -> You will need:

cocktailnerd -> oh noes 

tiare -> 1 oz rhum agricole blanc 1 oz rhum agricole vieux 

tiare -> 0.5 oz El Dorado overproof rum

kaiserpenguin -> I don't believe Paul ever stated his preference.  I deem it still 3-2

tiare -> rum 4-5 pineapple chunks 

kaiserpenguin -> Is anyone still drinkin? :)

cocktailnerd -> He said "meh"

 tiare -> 0.5 oz honey mix (equal parts water & honey)

dfan -> It's 1am here, I'm done

cocktailnerd -> cheers, dfan
tiare -> 0.5 oz cinnamon syrup 

tiare -> 0.5 ox Hibiscus grenadine 

adamatus -> Pretty much done here as well... (also EST)

cocktailnerd -> hope you enjoyed yourself

tiare -> 1.5 oz fresh lime juice

tiare -> Fill up with passsionfruit juice

dfan -> Next Thursday I won't drink anything with dinner

cocktailnerd -> heheh

tiare -> Garnish pineapple leaf, ¬Ω passionfruit shell and lime spiral

cocktailnerd -> excellent, you know where we'll be

tiare -> Muddle pineapple, cinnamon syrup and honey mix Add the rest except the grenadine. Shake, strain and pour over crushed ice in tall glass, top with grenadine.  Garnish with pineapple leaf, passionfruit shell topped with a lime spiral 

tiare -> Thats it

pclarke -> Rick! Report back!

dfan -> Wow

dfan -> This was awesome, I'll be back

kaiserpenguin -> Report back on what?

pclarke -> Oh, thought you were off to mix up T's drink.....

tiare -> OK, i`m off for work, this was a quick post

kaiserpenguin -> T, have a good day

adamatus -> G'day T.

pclarke -> bye t

tiare -> maybe my quickest..time flies here..bye see you later! have fun!

kaiserpenguin -> Paul, I am quite drunk, and making a smoked provalone grilled cheese and drinking water. :)

cocktailnerd -> Rick, he said "meh", if Blair's replacing an ingredient counts as a "win" for you then Paul's "meh" counts as a win for me. I would submit Paul's feedback was skewed more negatively than Blair's was positively

pclarke -> don't you have to work in the morning?

cocktailnerd -> But, I'll be willing to call it 2-2-2 if you like

kaiserpenguin -> Paul, do you like the WSCRC?

cocktailnerd -> heh

kaiserpenguin -> (telecommuting tomorrow)

cocktailnerd -> waits for the "User pclarke has logged out" meesage

pclarke -> hehehe

pclarke -> not really, no

kaiserpenguin -> fuck

cocktailnerd -> heh

kaiserpenguin -> damn super tasters

kaiserpenguin -> This is amusing because this is the only cocktail Gabe and I, so far, disagree on
cocktailnerd -> true that, everything else we're pretty close in opinion on

cocktailnerd -> which makes te turf war that much more intense

cocktailnerd -> nothing worse than fighting over 1000 acres on a border of 800 miles

kaiserpenguin -> Gabe, is there a reason you bought seagram's instead of, say, tanqueray?  bombay?

cocktailnerd -> Yes, and a very good one

cocktailnerd -> you ready?

kaiserpenguin -> yes

adamatus -> Looking forward to this...

dfan -> ....

Xaga -> type faster!

cocktailnerd -> There are no "smalls" of quality gins here... and EVERYTHING is overpriced... So, I have to choose between $30 750ml of which I'll toss half b/c I'm not willing to put an open bottle in my luggage

cocktailnerd -> or 375ml $7 bottles of swill

cocktailnerd -> which means Gilbey's or Seagram;s

Xaga -> fair enough

cocktailnerd -> And I will never....ever.....EVER

kaiserpenguin -> I would have sent you $

adamatus -> Drink the 750!

cocktailnerd -> do GIlbey's again

Xaga -> how much is gordons there?

kaiserpenguin -> or just drink the load

cocktailnerd -> no Gordon's, that's the fucked up part

kaiserpenguin -> your excuse is poor, imo

Xaga -> not all of us are filthy rich like you

Xaga -> sometimes we drink what we can afford

cocktailnerd -> it goes gilbey's/seagram's -&gt; Tanq/Bombay

kaiserpenguin -> hahahahahha

cocktailnerd -> Really, Rick? What would you have done?

kaiserpenguin -> I am the exact opposite of filthy rich :)

Xaga -> then you are certainly a man who knows where to spend his money

cocktailnerd -> Yeah, if anyone is in the position to waste $20 of booze between us it's me, I just can't do it....

kaiserpenguin -> I would have bought a 5th of gin and drank it all.

DrinkPlanner -> yep

dfan -> I remember a high school party long long ago

dfan -> When we all pooled our money

cocktailnerd -> If I had started yesterday, as I probably should have, that would be a good plan

Xaga -> I cant say id spend $30 on one night of drinking

dfan -> and determined that we could either buy two cases of Red White & Blue beer

Xaga -> well, if i was in a bar, id have no choice

cocktailnerd -> true

dfan -> or one case of anything else

Xaga -> the RWB won didnt it?

dfan -> We got the RW&B

dfan -> Bad decision

cocktailnerd -> absolutely you did

Xaga -> haha

cocktailnerd -> heh

adamatus -> Never

Xaga -> silly kids, think quantity&gt;quality

kaiserpenguin -> haha

cocktailnerd -> odd thing,  went for neither quality OR quantity, simply lack of waste and cost

kaiserpenguin -> Can anyone think of a reason I shouldn't make another grilled cheese with some other random cheese in my fridge?

DrinkPlanner -> nope

adamatus -> Because you aren't yet full?

Xaga -> because you can put sliced apples in the grilled cheese

cocktailnerd -> Do you have Boursin?!

Xaga -> or pears

kaiserpenguin -> apple slices!

Xaga -> grapes even

adamatus -> Oh wait, a reason you shouldn't? No.

kaiserpenguin -> I shall peruse the fruit drawer and create

kaiserpenguin -> bb

DrinkPlanner -> fruit on a grilled cheese?  blech

cocktailnerd -> I'm on my last drops of this 375ml bottle and feel good about my choice - I would be heart-broken to pour 200ml+ of Beefeater or Bombay down the drain tomorrow AM while packing

Xaga -> it is quite delicious, i assure you

cocktailnerd -> I've done it and hate it

dfan -> When I was a kid, there was just one thing to put in a grilled cheese:

dfan -> Fritos

cocktailnerd -> dear lord that sounds good

DrinkPlanner -> now that I can get down with

dfan -> As a bonus add some ketchup

Xaga -> eh...I dunno if I would do that

adamatus -> I support you there.  But surely you could have passed of the big bottle in the lobby?

dfan -> At the age of 12 it was pretty damn awesome

cocktailnerd -> drives my catering wife nuts but, for me, fruit + savory anything do not go together

DrinkPlanner -> I'm just not in to mixing sweet and non-sweet things...like I can't take fruit on my salad, get it OFF

cocktailnerd -> word

Xaga -> That's true, I hate fruit in salad

Xaga -> Though I did have great figs in a salad once.....

cocktailnerd -> adamatus, are you suggesting I give booze away?

Xaga -> leave it as a tip

cocktailnerd -> to STRANGErs?

DrinkPlanner -> Pay it Forward, yo

adamatus -> Absolutely.  I'll take any donations...

cocktailnerd -> hahaha, Pay it forward - man, I can only imagine the looks

DrinkPlanner -> heheh

cocktailnerd -> this a, ummmmm, unliberal area

cocktailnerd ->  this shit does get worse and worse the deeper I go into the bottle though

cocktailnerd -> don't know whether to blame the mildly flat tonic or horrid gin

adamatus -> That lovely fuel oil taste?

adamatus -> It's the gin.

DrinkPlanner -> Seagrams was once a proud brand, but they fell hard

Xaga -> Their Whiskey i shorrible too

cocktailnerd -> More of a tacky, 'your mouth has just been lined with bitter slime, enjoy!'

DrinkPlanner -> yes it is

Xaga -> did they not have normal seagrams?

Xaga -> id think that might taste better than the lime twist one

cocktailnerd -> oh gawd...yes...and I, erroneously, assumed b/c there's not a fresh lime to be had that this might serve better

cocktailnerd -> that I canot defend

DrinkPlanner -> you poor bastard

pclarke -> you poor, naive bastard

Xaga -> that was a very very poor decision

cocktailnerd -> lol

DrinkPlanner -> hahaha

cocktailnerd -> i get it i get it i GET it, dammit!

cocktailnerd -> wow

  cocktailnerd -> I've seen many many topics bandied about in here

 bar

Xaga -> have you tried tanqueray rangpur?

kaiserpenguin -> oh hell

kaiserpenguin -> welcome!

cocktailnerd -> in the past month and I'm not sure I've seen such universal commiseration and agreement as on that one

rhesuspieces00 -> HA! nice to see you too.

cocktailnerd -> Yes, I have

Xaga -> thoughts on it? I personally think it's a pleasant taste

adamatus -> Rangpur + Cointreau = Very easy to sip Dutchman...

rhesuspieces00 -> whose drunk?

cocktailnerd -> And I think Tanqueray Rangpur is a gin that is right for people who "don't like gin" as a starter gin and terrible for mixing any sort of drink where gin is a base component

adamatus -> Not me?

DrinkPlanner -> I think it's fine, definitely not for olive martinis, but G & T's and the like it's great

dfan -> Over the last year I slowly converted my wife from hating gin to enjoying it

cocktailnerd -> Too light, too citrus, and too flimsy to stand up in much beside.....yeah, something like a G&T

dfan -> The gateway drink was the Aviation

Xaga -> Definitely, it is more of a don't like gin thing, but things where its mostly gin and citrus, I still think it works great

kaiserpenguin -> well done dan

cocktailnerd -> Rhesus, your avatar is here

Xaga -> juniper deosnt come through much at all though

DrinkPlanner -> no

cocktailnerd -> nope - barely

adamatus -> Prety such it's not there at all

adamatus -> sure*

rhesuspieces00 -> oh yeah?  i dont see any avatars at the moment?

cocktailnerd -> Not good for using in classic drinks or anything you're looking for "gin" in

rhesuspieces00 -> oops, that was a statement not a question

cocktailnerd -> heh

DrinkPlanner -> I got converted to gin on another citrus-friendly one, Whitley Neill

cocktailnerd -> I love me some whitley neill

Xaga -> I think that Rangpur probalby has it's uses in something else, it's definitely a different kind of thing

Xaga -> like hendricks doens't work in classic gin things

rhesuspieces00 -> i think Hendrick's is a good introductory gin for people who "don't like gin"

cocktailnerd -> agreed

kaiserpenguin -> Grilled cheese with red grapes, cream cheese, and some random cheese that starts with an M

DrinkPlanner -> I won a bottle from a contest on gintime.com, before it was even available here

adamatus -> Hendricks is too out of the norm for normal gin drinks.

Xaga -> muenster?

adamatus -> Nice KP.

kaiserpenguin -> no... it's yellow with an orange rind and some vege ash in the middle

Xaga -> cause muenster is delicios, and a wonderful melter

cocktailnerd -> Rhesus, you hae to check out Rick's live blog post and catch up

rhesuspieces00 -> well, you can actually make a pleasant martini with hendricks, though it doesn't stand up to the vermouth as well as other gins.  mostly you just need to get people used to juniper.

kaiserpenguin -> yes, drink them all in succession in 10 minutes

cocktailnerd -> heh

rhesuspieces00 -> yes, that will definitely happen.

kaiserpenguin -> The Lime Hammer was effing awesome.

cocktailnerd -> Hendrick's, I would argue, is easier to work with to build drinks around that Rangpur

dfan -> OK, you have already kept me up an hour plus past my bedtime but enough is enough

DrinkPlanner -> hey guys, check your RSS feeds, drinkhacker's reviewed another vodka

cocktailnerd -> heheh good to have your here dfan
kaiserpenguin -> hahahahahah

adamatus -> Sure, but for classic Gin drinks?

rhesuspieces00 -> actually, sadly, I can't stay.  i have work i want, or rather, need to finish before bed.  but i wanted to poke my head in and at least see how things are going

cocktailnerd -> w00t!

cocktailnerd -> Adamatus, no

cocktailnerd -> not for classics

dfan -> This was a lot of fun - I'll probably be back next week, but if not then, then definitely another time soon

cocktailnerd -> excellent

dfan -> Good night all

DrinkPlanner -> night

cocktailnerd -> g'night

Xaga -> good night

Xaga -> alright, can we get to making bad drinks now?

cocktailnerd -> When first trying a "classic" I always start with Tanqueray as a baseline and build out from there

rhesuspieces00 -> hey KP, did you ever try the drink i was pushing on you the last time I was here?

Xaga -> wow, I am lagging so much on these posts.....

kaiserpenguin -> which one was that?

cocktailnerd -> I tried, Xaga, no one would take me up on the Duck Shit Inn..

DrinkPlanner -> hahah

kaiserpenguin -> That name is awesome btw.

adamatus -> I'm with you there, although I seem to always start with Beefeater..

cocktailnerd -> I &lt;3 Beefeater

Xaga -> Tanqueray makes a wonderful baseline, though I tend to use Gordons as a baseline due to price

Xaga -> yeah, I dont think id try duck shit inn either

cocktailnerd -> just not their media events :)

kaiserpenguin -> gordon's is a great mixing gin

DrinkPlanner -> same here CN, that's my martini gin standard

rhesuspieces00 -> 2 oz brandy/cognac, 1/2 oz Carpano Antica, 1/4 Cherry Heering, 1 dash Fee's whiskey barrel bitters, 1 dash angostura ORANGE bitters

cocktailnerd -> I have no deep overriding complaint with Gordon's at its price point

cocktailnerd -> shit man - that looks respectable

pclarke -> indeed

cocktailnerd -> New Amsterdam gives it a run but ends up to corn syrupy to be useful in a lot of things

kaiserpenguin -> Paul, stop chiming in eerily.

adamatus -> Damn.  I need to pick up the Angostura Orange.

rhesuspieces00 -> i am a man of wealth and taste

cocktailnerd -> shit, now I won't be able to get that song out of my head

rhesuspieces00 -> actually, no thats Satan.  im just a man of taste

kaiserpenguin -> It's like you're watching us and scribbling notes for a future post.

cocktailnerd -> heh

pclarke -> heh

adamatus -> In a blind taste I though the New Am was way overly cirtusy, almost artificial.  But I don't really think I should trust the blind.  I know they mixed up at least two of my tastes.

cocktailnerd -> "cocktailnerd shows signs of delusions of grandeur followed by a self-deprecating wit meant to hide insecurities surrounding..."

rhesuspieces00 -> my favorite basic gin: citadelle.  reminds me of junipero, but half the price

DrinkPlanner -> I agree, New Am is definitely citrusy

Xaga -> also, you shouldn't always trust taste tests, somethings work well in a simple taste test, but others might work better in a whole drink

cocktailnerd -> Fuck Citadelle is goooooood

adamatus -> Too true.

kaiserpenguin -> How succesful do you think a restaurant would be where everyone got drunk on good cocktails and then was presented a grilled cheese sandwich menu with 5 options?

cocktailnerd -> not very

DrinkPlanner -> ...poorly

adamatus -> Hugely succesful.  I'm willing to partner up.

cocktailnerd -> it would be a great fuckin bar though

rhesuspieces00 -> lul

adamatus -> Hmm...

kaiserpenguin -> I love the disparity.

Xaga -> id be up for it

DrinkPlanner -> not that I don't love a grilled cheese, but I think as a business venture it would be a sure failure

Xaga -> i think that it might do well at lunches

Xaga -> say in a big city

rhesuspieces00 -> even drunk people would resent paying $15 for a grilled cheese.

cocktailnerd -> adamatus, for whtever reason it took a long time for me tofigure out what i *didn't* like about New Am. but finally settled on the fact that it left a taste of Karo in the mouth with a slight tinge of tart

kaiserpenguin -> eff that.  grilled cheese costs the owner $.35

cocktailnerd -> I keep it in stock for simple drinks b/c of it's price

kaiserpenguin -> charge $5

Xaga -> exactly, the grilled cheese would be fairly cheap

cocktailnerd -> jeez...we've fallen so far, so fast

adamatus -> Late night in NYC I would kill for something like that.  As long as it was *cheap* grilled cheese.  I'm willing to pay for drinks, but drunk food should be cheap.

DrinkPlanner -> that's why I love the Waffle House

Xaga -> I think that something like that should expand to more sandwiches, not just grilled cheese

cocktailnerd -> waffle house is the bomb, if they would just take freaking credit cards

DrinkPlanner -> yeah, that part blows

adamatus -> I can definitely sense that.  My actual tasting note for the New Am was "Citrusy.  Sweet.  Pez orange candy?"

DrinkPlanner -> but patty melts...mmmmmmm

cocktailnerd -> good call, pez is a great analogy

DrinkPlanner -> hash browns, scatters smothered and covered

Xaga -> waffle house took my credit card when i went there....

cocktailnerd -> fuck yes

DrinkPlanner -> what state, Xaga?

Xaga -> Ohio

kaiserpenguin -> ok ok... what if instead, we just did the "Pate Box"

DrinkPlanner -> huh

cocktailnerd -> Bento Box Pate

DrinkPlanner -> they definitely don't here in GA

kaiserpenguin -> Gabe, you erally need to set up that filter

cocktailnerd -> eh?

kaiserpenguin -> add the frillies

rhesuspieces00 -> maybe you could do fancy grilled cheeses.  extra sharp chdder with pesto and prosciutto on 12 grain bread, or something

Xaga -> yeah, but fancy cost more money

    cocktailnerd -> ah, will loo into it so it doesn't read "head", eh?

    cocktailnerd -> are we stills eriously talking about this?

DrinkPlanner -> hahah

  Xaga -> what's wrong with this? this is a wonderful business venture

DrinkPlanner -> I'm really hungry now, to be honest

rhesuspieces00 -> ITS NOT BOOZE

cocktailnerd -> sheeeeeeeit

kaiserpenguin -> We don't talk about booze here.

cocktailnerd -> me too, DP

adamatus -> I'ts booze + tasty cheap food!

cocktailnerd -> let's go get a taco

Xaga -> bah, always about booze, booze booze booze, you're all a bunch of drunks

Xaga -> i would love some tacos right now

Xaga -> crap, i am hungry

DrinkPlanner -> PROUD drunks

adamatus -> Seriously

cocktailnerd -> I love when someone says, "Gabe, do we need to talk about your drinking?

cocktailnerd -> I say, "Shit, that's all I DO! Hell yeah let's talk about it"

rhesuspieces00 -> i say, "Sure, I love talking about drinking"

DrinkPlanner -> haha

rhesuspieces00 -> great minds think alike.  i wonder if the reverse is true?

DrinkPlanner -> most people know better than to approach me about my drinking

cocktailnerd -> then I serve the person transcendental drinks

DrinkPlanner -> they accept that I'm a "professional drinker" and leave it at that

adamatus -> Amen Gabe.

kaiserpenguin -> I am sad that we are all going to be dead before they stop producing vodka.

Xaga -> tch, the people i know dont just accept it, they revel in it

  DrinkPlanner -> they'll never stop making vodka

DrinkPlanner -> EVER

Xaga -> okay, so, personally, I think that a lot of cocktail bloggers have an unreasonable hate for vodka

kaiserpenguin -> I disagree

DrinkPlanner -> and I say that knowing that there's a bottle of it waiting for my review in my PO box

cocktailnerd -> Oh, hey, no nono

rhesuspieces00 -> i hosted a cocktail party as part of a friend's birthday party, and since then have been nicknamed "Bar Boy" among my friends (i attempted to explain that there is already a drink boy of some prominence, but it didnt help.)  I have been elevated to super hero status.  "Bar Boy, saving the world one drink at a time."

cocktailnerd -> discuss!

cocktailnerd -> Xaga, what makes you say that&gt;

cocktailnerd -> rhesuspieces00 "BarBoy" hmmmmmm

Xaga -> well, I understand, a lot of it is horrible

Xaga -> Smirnoff is especially bad

cocktailnerd -> well, tell me this

cocktailnerd -> what makes a vodka "horrible?

kaiserpenguin -> lack of flavor and cheap burn

cocktailnerd -> ok, so Xaga
adamatus -> I lose most everyone I drink with when I tell them gin is just a specifically flavored vodka.  Half of them are on board, the rest think I'm making shit up.

cocktailnerd -> what are "good" examples of vodka w/ character

cocktailnerd -> And I'm not being facetious here

kaiserpenguin -> vermont maple

DrinkPlanner -> morgenthaler stands by Cirrus, though I've yet to try it

Xaga -> I have heard from friends that zubrowka is nice

kaiserpenguin -> I'm sure difford would agree Xaga
cocktailnerd -> well, that's a flavored one, and yes it is, prepared correctly

Xaga -> I agree that most vodka is pretty worthless

rhesuspieces00 -> i ran a $6 bottle of vodka through a brita a few times, and the last thing through the brita was pimento dram, pre-sugar, so the vodka came out clean but with a hint of allspice.  its actually quite nice

Xaga -> nice

cocktailnerd -> heh

rhesuspieces00 -> def the best bottle of booze i've paid $6 for.

kaiserpenguin -> I just don't understand wanting to consume something that doesn't taste like anything

kaiserpenguin -> Then again, water is my favorite drink...

cocktailnerd -> Well, ok, Rick

Xaga -> were you putting homemade pimento dram through that?

cocktailnerd -> take the Vesper for example

adamatus -> It's not about the taste, it's all in the effect...

cocktailnerd -> vodka plays a damned critical role

kaiserpenguin -> you couldn't sub water?

cocktailnerd -> For me vodka provide a de-concentration effect

kaiserpenguin -> it already has 2.5oz of booze in it

cocktailnerd -> no, b/c ethanol has it's own character to bring to the party

cocktailnerd -> even if it's in body

rhesuspieces00 -> yeah, i filtered out the solids that clouded the pimento dram that way.

kaiserpenguin -> ok

cocktailnerd -> alcohol lighter than water

rhesuspieces00 -> but you need to filter it before you add the sugar syrup

DrinkPlanner -> I have no problem with it really, just understanding that it is a personality-free beverage, and that it will take on the qualities of whatever you mix it with, I don't see that as a problem, as long as it's understood that the point then is not what the vodka is, but mixing it with things to drink and get tipsy

kaiserpenguin -> rhesus, CI is big on that now apparently

Xaga -> If you wanna filter again, I'd actually say the Aeropress does a pretty good job

cocktailnerd -> See, I don;t think vodka is inherently shitty, just it's application of mainlining ethanl into idiots

rhesuspieces00 -> wait, who is CI?

adamatus -> Agreed.

kaiserpenguin -> Let us assume that no one ever wants to get drunk.  What is the puprose of vodka?

cocktailnerd -> I love concentrated flavors, bt to control that I might use vodka, sure

kaiserpenguin -> rhesus, Cook's Illstrated

adamatus -> To balance the dryness of drink???

rhesuspieces00 -> oh, right

cocktailnerd -> Rick, have you ever done a side-by-side tasting of 4-6 vodkas?

DrinkPlanner -> what I think is idiotic is pretending that it's more than it is, people acting like they catch all these nuances and shit in it, instead of treating it like what it is: a blank slate

Xaga -> some blank slates are in fact blanker than others

Xaga -> i would not touch smirnoff

cocktailnerd -> Agreed DP, but I dare you to take Sobieski and Rain side-by-side and tell me you don't tell a difference

cocktailnerd -> and not just in "burn"

DrinkPlanner -> Sobieski is actually the vodka waiting in my PO Box

cocktailnerd -> I was a bit taken aback

rhesuspieces00 -> the purpose of vodka as a cheap way to get drunk...ok.  thats not a lifestyle i envy, but to each his own.  but honestly, i think a $6 bottle of vodka is much more respectable than a bottle of Jewel of Russia or Grey Goose or whatever.  at least its honest about what its purpose is.

adamatus -> But how does that dif play into making drinks?

adamatus -> (I got killed on a Chopin vs. Grey Goose no diff bet, btw)

cocktailnerd -> I noticed a discernable and distinct difference making a vodka & tonic with sobieski, Rain, Oval, and Chopin

cocktailnerd -> same proportions, amount of lime, etc.

adamatus -> Agreed, but mixed with anything else does it matter?

rhesuspieces00 -> if you want to spring for skyy, fine.  its smooth without having to home filter, and it truly is a blank slate.  but again, unless you want to get drunk despite hating the taste of alcohol, there is no point

cocktailnerd -> good question; as muc as the difference betwee Gordon's and Tanq. Ten? No... but a difference, yes.

DrinkPlanner -> hell, I have an old Difford's Guide in front of me where he extols the virtues of Belvedere

rhesuspieces00 -> i read that belvedere won a blind tasting put on by a bunch of supposed vodka afficianados, but i dont remember where i read that.

cocktailnerd -> I wish Darcy were here, he made a good point in his Tales "Sensory" session about how if you "get" it from a vodka it's what it is

cocktailnerd -> i.e. your sense memory is playing tricks on you, but matters

kaiserpenguin -> Gabe, what do you think Matt would say if we said we filtered some Appleton Extra through a Brita?

cocktailnerd -> I did my tasting with 5 tasters blind and we very much agreed on things

cocktailnerd -> I would think he would say it was bland for an amber rum

kaiserpenguin -> before or after he killed us?

cocktailnerd -> heh

adamatus -> You had a pretty even spread.  Chopin vs. Belvedere vs. Grey Goose shocked me in the difference, but it was all in the burn.  Taste was identical.

rhesuspieces00 -> i did have one thought for a possible use for vodka.

Xaga -> using it in foods to bring out alcohol soluble flavors?

rhesuspieces00 -> my irritation with fat washing bourbon with bacon is that while you gain bacon flavor in the whiskey, you lose bourbon flavor that is absorbed by the fat.

cocktailnerd -> Ok, so personally, I don;t like adding water to cocktails a la Difford-style (not sure what his hang up is) but, at the very least, vodka provides a light dilution element

rhesuspieces00 -> im thinking of trying to super fat-wash some vodka, to get an intense bacon flavor, and then adding it to the whiskey

DrinkPlanner -> your mom fat-washes

cocktailnerd -> I had the fat-washed bacon bourbon at tales and I don't know wat to think

cocktailnerd -> nice one

rhesuspieces00 -> 20% more your mom jokes, indeed

adamatus -> Pretty sure they do that at PDT here in NYC, but I haven't made it out there to try...

  cocktailnerd -> hehehe

rhesuspieces00 -> its harder to do than it sounds.

  rhesuspieces00 -> hard to get a good balance.  enough bacon flavor without too much salt.

rhesuspieces00 -> btw.  as far as diluting cocktails, i dont think vodka is a good way to go.

cocktailnerd -> I don't mean it as a replacement for shaking and whatnot, but what are your thoughts there?

rhesuspieces00 -> i found that when i was first starting to mix drinks, it was often easier for me to appreciate them if i added soda water.  the carbonation and dilution makes it easier to discern some of the more subtle elements.

Xaga -> Usually I prefer something like soda or tonic water rather than vodka

cocktailnerd -> Ok, I challenge you this - generally I take the approach "Take any drinkg with vodka, replace it with gin, and see how much the drink improves..."

rhesuspieces00 -> mixing gin, various bitters and liqueurs...its like an assault on your tongue.  lots of intense flavors competing for attention

rhesuspieces00 -> definitely improves a cosmo

cocktailnerd -> however, go to the White Russian and Moscow Mule and tell me vodka's dilution/blank element isn't perfect

adamatus -> Lots of wonderful flavors harmonizing for attention...

cocktailnerd -> cosmo is another prime example

  cocktailnerd -> hehehe

adamatus -> Gin + milk = less than ideal...

DrinkPlanner -> haha

Xaga -> exactly, things like white russian and a moscow mule would be worse with something that had more character

rhesuspieces00 -> but vodka+milk = less than ideal as well

Xaga -> it certainly tastes delicious when you add kahlua to the mix

cocktailnerd -> they are, I've tried them both - mule gets busy and fussy, and w russian, well, it's bette never spoken of again

adamatus -> Never been a milk/coffee + alcohol fan.

rhesuspieces00 -> a white russian is an an attempt to make alcohol undetectable.  thats sort of antithetical to my definition of a cocktail

Xaga -> this is true

adamatus -> Agreed 100%

cocktailnerd -> Ah! So what of egg in cocktails?

Xaga -> okay, what about the use of vodka as a palate cleanser?

rhesuspieces00 -> egg in cocktails is the shit

adamatus -> Eggg is texture not flavor!

cocktailnerd -> Tell me that in a Marty Pickford the egg isn't used for two purpose

adamatus -> Wow.  Lots of g's/

cocktailnerd -> not a flavor in and of itself

cocktailnerd -> but a supressor

cocktailnerd -> I can't taste the alcohol in a Mary Pickford, which I love

rhesuspieces00 -> you think egg suppresses the taste of alcohol?

cocktailnerd -> b/c of the egg

cocktailnerd -> oh bloody hell yes

cocktailnerd -> just as cream does

rhesuspieces00 -> hmm.  apparently im not using enough eggs.

cocktailnerd -> heh

cocktailnerd -> or too much gin

rhesuspieces00 -> i mostly use them in drinks that have a low alcohol content anyway

cocktailnerd -> "Marty Pickford" - what a typo

cocktailnerd -> must develop that drink

rhesuspieces00 -> eg procrastinator, coffee cocktail

rhesuspieces00 -> but even if it does supress the alcohol flavor, thats not the reason its there.

cocktailnerd -> so, if a white russian is an attempt to make alcohol undetectable, what DO you consider egg for (that cream doesn't also suffice for in general)?

rhesuspieces00 -> were you here for the procrastinator?

cocktailnerd -> I agree it's primarily texture, but so is cream, to me, by that defintion

cocktailnerd -> Yup - and it was very good

rhesuspieces00 -> but its not the same texture.

adamatus -> First think that comes to mind is Ramos Gin Fizz.  All about texture.

rhesuspieces00 -> its velvety, not fatty

cocktailnerd -> No, but we're taling about "purpose"

cocktailnerd -> and someone said the purpose was to mask alcohol and hence it didn't fit their criteria for being a cocktial

cocktailnerd -> *cocktail

rhesuspieces00 -> and even more importantly, at least in the procrastinator, it produces a thick creamy head at the top of the drink.

cocktailnerd -> But the alcohol IS masked in the Procrastinator, just as cream would - though not as thoroughly, sure

cocktailnerd -> great drink, btw

rhesuspieces00 -> sort of like on a guiness, but a little different

rhesuspieces00 -> right, the procrastinator has 151, which helps it stand up to everything else going on

cocktailnerd -> I'm just trying to make the point that "hiding" the alcohol isn't antithetical to a cocktail, imo

rhesuspieces00 -> im not saying its absolutely necessary to make the taste of alcohol prominent in every cocktail

cocktailnerd -> It should be there and, in my white russians (1/1/1), it is

Xaga -> I tend to do 2vodka/1/1 white russians

cocktailnerd -> and do you detect the alcohol?

rhesuspieces00 -> but if the end goal of the creation is to make something that tastes non-alcoholic, its not a cocktail.  i feel thats the case with a white russian

Xaga -> not gonna lie, i havent had one in a long time, i give them to others who like them

rhesuspieces00 -> maybe i feel that way because i dont like them.  i think theyre sickeningly sweet.

cocktailnerd -> I can accept that premise, for sure, rhesus.

cocktailnerd -> But I disagree that's the intent of the White Russian or Mule

cocktailnerd -> A proprely-made White Russian is a very good thing AND tastes at least somewhat of alcohol in my experience

cocktailnerd -> now I don't turn to it very often

cocktailnerd -> it's not mystyle b/c it's too heavy

adamatus -> I agree it's not the intent, but I think the popular perception (at least among people I know who make White Russians) is that it's an easily sippable, not alcohol tasting drink (disclosure: I'm not far from college...)

rhesuspieces00 -> fair enough.  i dont care for white russians, and im not sure ive actually had a moscow mule.  i dont think ive ever made one because i typically dont have vodka around.

Xaga -> I should make a moscow mule sometime

  rhesuspieces00 -> yeah, ive got some vodka now, ill make one over the weekend

cocktailnerd -> The Moscow Mule is a great drink

cocktailnerd -> and I was SHOCKED when i tried it with gin and enjoyed it less

cocktailnerd -> blew me away

DrinkPlanner -> I think there are plenty of people who don't like the taste of alcohol but enjoy the buzz it gives them, and there's nothing wrong with that, cocktails without alcohol flavor are designed for them

rhesuspieces00 -> yeah.  i want to try both ways, actually

Xaga -> Vodka isnt as horrible as many cocktail bloggers make it out to be, it has its place, it happens to be a very very small place

adamatus -> I'll definitely do a side-by-side next shot I get.

cocktailnerd -> I think there are very VERY few drinks I think should be made with codka

cocktailnerd -> exACTly Xaga
cocktailnerd -> codka-the fishy vodka'

DrinkPlanner -> ha

Xaga -> at least it has character

adamatus -> lolz

cocktailnerd -> hehehe

Xaga -> in fact, it should be codkarp?

Xaga -> double the fishiness?

rhesuspieces00 -> im not sure though, that drinks made with vodka, where gin isnt a good substitute, might not be improved with some other hard alcohol

cocktailnerd -> Also, and this was brought up in our marketing/blogger thing, compare apples to apples

cocktailnerd -> rhesuspieces00 I admit to not having explored that to any depth

cocktailnerd -> Maybe a Carribean Mule is in order

cocktailnerd -> (i.e. a Dark & Stormy - which I found gross)

rhesuspieces00 -> what if you made a moscow mule with...some really light rum

Xaga -> I would admit, that in a White russian, some sort of distilled coffee vanilla thing would probably be much better

Xaga -> or maybe a distilled chocolatey thing

rhesuspieces00 -> wi think the patron coffee liqueur is a huge improvement over kahlua

Xaga -> don't like kahlua much?

cocktailnerd -> But comparing apples to apples (i.e. four vodkas in a row from the freezer and neat and then mixed, will give you a possibly of the differences - een if they're not as distinct as gins')

rhesuspieces00 -> the only thing i use kahlua for is milk shakes.

cocktailnerd -> *possibility

rhesuspieces00 -> and i would also venture that a white russian could be improved with a light rum

cocktailnerd -> hmmmm, that would be interesting

Xaga -> I actually think a darker rum might work better than a light one

Xaga -> more caramel flavors

cocktailnerd -> I may have to try that

rhesuspieces00 -> yeah, i think if you reduce the coffee, meyers would actually work wonders

Xaga -> I will have to try this sometime

cocktailnerd -> question gentlemen:

cocktailnerd -> I'm doing a post in the next month on vodkas that I've tried

rhesuspieces00 -> more importand question, where the fuck is KP?

cocktailnerd -> in a controlled tasting env. with 5 tasters and thought I might use some of this discussion

cocktailnerd -> to illustrate perceptions and realities re: vodka (with or w/o monikers)

cocktailnerd -> any objections (and if so, fully understood)

rhesuspieces00 -> fine by me

adamatus -> None here.

Xaga -> go ahead

DrinkPlanner -> DO IT

cocktailnerd -> Rick has passed to the great grilled cheese beyond

Xaga -> Though, uh, try to not put us in a negative light

DrinkPlanner -> heheh

adamatus -> I think he's out selling the business plan...

rhesuspieces00 -> also, here is a suggestion.  in the blind tasting, pick one vodka and use it twice.  but dont tell anyone

cocktailnerd -> that's a good idea

DrinkPlanner -> good call rhesus

cocktailnerd -> and no, actually, I would be presnting this discussion more as a foil to my own perceptions and what vodka has to overcome when it comes to discerning drinkers

DrinkPlanner -> I think that's a valuble thing

rhesuspieces00 -> *sigh*

adamatus -> Thankfully/Sadly the neighbor upstairs have finished vacuuming (at 2am) and I am off to bed.  Night 'gents.

DrinkPlanner -> night admantus

cocktailnerd -> g'night sir

cocktailnerd -> great to meet you

Xaga -> good night

rhesuspieces00 -> g'night

rhesuspieces00 -> heh

rhesuspieces00 -> sadly, one precipitates the other

cocktailnerd -> Gentlemen, I am hearing the siren call of a long day tomorrow of work and traveling home

cocktailnerd -> it's been a real pleasure

DrinkPlanner -> same here

rhesuspieces00 -> indeed.  next time i plan to drink something.

cocktailnerd -> as do I - this shit ain't workin for me

DrinkPlanner -> heh

cocktailnerd -> see ya soon - the room's always open

rhesuspieces00 -> anyway, i too need to depart and this seems like the right opportunity.  talk to you guys soon

DrinkPlanner -> night gents

Xaga -> and then there was none

cocktailnerd -> no shit

Xaga -> Maybe KP will come back to get the party started again
