kaiserpenguin -> Let the festivities begin!

pclarke -> yeah, now jay's gone, let's party

kaiserpenguin -> My "box" came today.

camper -> totes

camper -> what sort of box

 aiserpenguin -> So I'm now sipping a glass of unadultered carpano antica.

rumdood -> Is that an SV box?

kaiserpenguin -> oh... it is

sylvan -> was it all in one heavy box?

kaiserpenguin -> yep.  35lbs of pure joy

rumdood -> OK, so I need to pick up creme v, carpano antica, and what else?

sylvan -> you ordered that, what, yesterday?

kaiserpenguin -> creole shrubb

tiare -> KP, can i submit the first cocktail for the night? seen to that i shall go to work in 5 hrs from now?

kaiserpenguin -> (yes yesterday... awesome huh?)

rumdood -> I have that

kaiserpenguin -> Tiare, you sure may

kaiserpenguin -> let me see what else matt

tiare -> thanks1

camper -> oh crap tonight is drink night?

 kaiserpenguin -> that covers it

kaiserpenguin -> Camper, indeed it is.

tiare -> this is a drink invented today and is not tried by me yet, so u guys may try it

cocktailnerd -> hey e'rybudy!

  cocktailnerd -> cute

pclarke -> I've got a bunch of 7 year olds running around, I've gotta pick up and move to the library. bbiab

 -> Away

cocktailnerd -> how many 7-year olds can one man have?

camper -> bring a flask

rumdood -> Before it does, can you sign this piece of paper saying I get your bottles of Delamain?

camper -> i'm going to a delamain tasting tomorrow

cocktailnerd -> oh, I should have used THAT for the brandy in this

camper -> have not tried it yet

tiare -> Here is my cocktail, 

rumdood -> It's good stuff

tiare -> APEROL EXTRAVAGANZA

rumdood -> I'm not a cognac afficionado by any means, but damn, that stuff is good

tiare ->  2 oz Aperol

tiare -> 1 oz Appleton White

tiare -> 1 oz pink grapefruit juice

tiare -> 1 barspoon Agave nectar

tiare -> Shake, strain, pour over crushed ice in a tall glass top with pink champagne or a good rose wine Garnish: broad grapefruit spiral

tiare -> GET MIXING!

kaiserpenguin -> that sounds delicious

 tiare -> and tell me how it tastes, i never yet tried it

rumdood -> That looks delish T

 kaiserpenguin -> Jen!

sylvan -> wb, Jen

tiare -> i can`t make it until tomorrow, have no pink champ or rose wine..

JenTiki -> Aloha!

tiare -> Aloha!

kaiserpenguin -> Is anyone else home and near their bar yet?

cocktailnerd -> I is!

JenTiki -> Not me. Still at work.

 kaiserpenguin -> you making the aperol extravaganza?

kaiserpenguin -> Welcome back Jay

JenTiki -> Then I'm headed to Forbidden Island for Humuhumu's birthday party

kaiserpenguin -> nice

kaiserpenguin -> Give her a hearty hello from all of us.

jayhepburn -> i thought it had gone quiet in here... this place is a little buggy

JenTiki -> and I'm happy to say that my contest drink appears to be a big hit at FI!

kaiserpenguin -> jay, take that up with gabe :)

rumdood -> "Yeah, so, KP and a bunch of random drink nerds say hi or something.  I dunno, I think they're group-stalking you."

kaiserpenguin -> nice jen

rumdood -> I saw your tweet on that Jen.  Congrats!

JenTiki -> hehe, rumdood

camper -> i just spoke to martin cate

kaiserpenguin -> how's that little bitch doing camper?

rumdood -> I plan on having a few at the Crawl

 camper -> he is having a 'night in the city' and wanted to know what new bars have opened

kaiserpenguin -> welcome Dan

dfan -> Good evening all

tiare -> Hello

JenTiki -> camper, are you in SF?

rumdood -> sup dfan?

camper -> yep

rumdood -> Camper isn't IN SF.  Camper IS SF.

camper -> good point

JenTiki -> Cool. So am I, at the moment.

camper -> are you inside my head, or are you real?

cocktailnerd -> heya Dan!

kaiserpenguin -> gabe, you have the stuff for T's drink?

camper -> oh by the way i may have an extra tiki crawl bus ticket

cocktailnerd -> Nope - no aperol until SeanMike's package arrives

tiare -> MAYBE YOU CAN USE CAMPARI?

kaiserpenguin -> ah... I'm not sure if I have the wine

tiare -> oops my spelling again..

kaiserpenguin -> definitely no champage

JenTiki -> I already have a crawl ticket for Saturday. Can't make it Thursday.

rumdood -> Same here.  Finally realized I hadn't booked my hotel too.

JenTiki -> Camper, is your extra ticket for Saturday, or Thursday?

camper -> sat

camper -> i figured one of the folks from here

JenTiki -> It should be relatively easy to sell on Tiki Central

 camper -> there is also a photographer taking pics for a story i'll be doing and maybe he will come along instead

camper -> craigh is coming down but i think he's planning on driving right now

camper -> i'm not sweating the extra, figured a friend will need it

rumdood -> I believe Craig has a ticket for the Saturday bus.

camper -> a.k.a. the makeout bus

JenTiki -> Yes, I too think he has a ticket for Sat

camper -> oh

sylvan -> well, I'm headed home.

rumdood -> See ya

 -> the 

: 66.212.64.234

JenTiki -> Oh God! I hope there's no making out on the bus! That would be really yucky with that crowd!

camper -> wow the library must be close to your house paul

pclarke -> across the street

camper -> sweet

camper -> jentiki where in sf r u

pclarke -> yes, very convenient

camper -> i need a place outside my house

JenTiki -> Market & Fremont at the moment. But I live in Alameda

camper -> so much screaming

pclarke -> and that's just in your head

JenTiki -> kids?

camper -> i was jsut down at the mandarin oriental hotel for a tasting

camper -> i live next to a ghetto playground with daycare

JenTiki -> Hop on a bus to FI!

cocktailnerd -> Dude, I thought Paul had a library in his house - i was thinking of him closing sliding oak doors, putting on a velour jacket, and grabbing a pipe

tiare -> i remember that you said that

pclarke -> heh. working on that

camper -> its awful

rumdood -> That thought the same thing Gabe

tiare -> tried earplugs?

cocktailnerd -> heheh

tiare -> or more cocktails?

camper -> the screams of the preschoolers will cut through solid granite

camper -> i shut all the doors and windows and put on the stereo and i can still here it

camper -> nobody knows my pain

kaiserpenguin -> So what does everyone want to dip into tonight?  I'm hoping to use a bit of aperol, St. Elizabeth's, Creme de Violette, and lots of rum :)

 rumdood -> Shit, I don't have any rum

camper -> you lie

pclarke -> you should try it sometime

kaiserpenguin -> Yes, I skipped over the el dorado 15 from my list when you asked :)

tiare -> YOU don¬¥t have any rum..................liar!

rumdood -> Well not with me at the moment I don't

rumdood -> Or do I?  

pclarke -> where are you, in the shower?

JenTiki -> Craig!!!

 kaiserpenguin -> Do you guys enjoy / care that I liveblogged TDN last week?

: 69.243.109.182

rumdood -> You have a blog?

 -> the camper -> i plan to use cabana cachaca, don julio 1942, quail eggs, and prune juice

JenTiki -> Ummm.... didn't know that you did.

cocktailnerd -> lol

SeanMike -> hey everybody

cocktailnerd -> hey der!

jayhepburn -> hey seanmike, craig

tiare -> Hiya!

kaiserpenguin -> For you newcomers, we're currently attempting the following from Tiare:

cocktailnerd -> awesomest party on the web

JenTiki -> oh, btw, for those of you who do not have the awesome fortune of living less than a mile from Forbidden Island ... Craig's drink ROCKS!!!

kaiserpenguin -> [tiare2 oz Aperol [tiare1 oz Appleton White [tiare1 oz pink grapefruit juice [tiare1 barspoon Agave nectar [tiareShake, strain, pour over crushed ice in a tall glass top with pink champagne or a good rose wine Garnish: broad grapefruit spiral

tiare -> I`ll try it..do i live far from FI...1000000miles...

JenTiki -> The only one of those ingredients I have is the Appleton. And it's 15 miles away

tiare -> Shall i give you another drink then?

tiare -> TIKI

CraigH -> Thanks, Jen!

tiare -> 3 oz appleton 12

JenTiki -> Don't bother, since I'm still at the office.

JenTiki -> Thanks though

tiare -> 1 oz pineaplle juice

tiare -> 1 oz lemon juice'

rumdood -> I like where this is going so far

tiare -> 2 oz passionfruit syrup

cocktailnerd -> damn

tiare -> bitters

tiare -> crushed ice

tiare -> you have these ingredients+

kaiserpenguin -> 2oz pf syrup seems like a fuck-ton

tiare -> ?

CraigH -> 3:2:2

kaiserpenguin -> yes, but pineapple juice is sweet and pf syrup is tart :)

dfan -> That is a tiki drink all right

tiare -> sorry 1 oz pf syrup

rumdood -> I have those ingredients.  I'll make that when I get home

SeanMike -> I'm having a cat issue.

CraigH -> 3:2:1 oh yeah.

tiare -> i wrote it wrong

kaiserpenguin -> think el dorado 15 would work well?

CraigH -> In my head that tastes delicious. I'm still at work.

CraigH -> It's almost a hurricane

tiare -> the El D15 might be too overpowering

kaiserpenguin -> suggestions for subbing?

tiare -> Appleton reserve

kaiserpenguin -> no other jamaican rums (except dark)

tiare -> or try El d12

kaiserpenguin -> 12 is more intense than 15, no?

JenTiki -> Craig, I've had 4 of the top 5 drinks so far, and yours is better than the winner. At least a few people agree.

tiare -> no 12 is sweeter but 15 is more intense i think, Dood?

rumdood -> I think 15 has more complexity...more smoky notes.  12 is definitely sweeter

kaiserpenguin -> matt, what would you recommend for a sub?

rumdood -> Going with the 15 for the Extra should be OK.  *should*

tiare -> what do you think would best sub App 12?

kaiserpenguin -> T, is your pf syrup tart or sweet?

tiare -> its both

kaiserpenguin -> ok, what I have should work perfectly then

tiare -> but a bit more on the sweet i think

kaiserpenguin -> or not

CraigH -> I'm just happy I got on the menu!

tiare -> but not that sweet

kaiserpenguin -> ok, going in to make this baby

tiare -> it has no real name yet, i just wrote tiki..any suggestions?

SeanMike -> tiariki?

JenTiki -> virgin's passion?

tiare -> more suggestions?

 -> is not very good at coming up with names

tiare -> i myself have no clue, i`m not good with names

rumdood -> Rick's Dilemma (since he lacks the Appleton 12...which he lad last week)

tiare -> thats why i had that cocktail name contest a while ago that stevi won

cocktailnerd -> where's stevi!?!

tiare -> dunno

pclarke -> no reply to my e-mail

rumdood -> I have the same problem T.  I make drinks and people ask what they are and I just reply with, "Um, I dunno.  Stuff."

JenTiki -> "tale of tiare"?

tiare -> yeah its hard

camper -> im good with names

camper -> i named the BARF after all!

tiare -> that was catchy

rumdood -> I'm going to just start calling all of my drinks some sort of camper-themed name.

rumdood -> "That's the Happy Camper"

tiare -> maybe TDN?

cocktailnerd -> she's our naming goddess

rumdood -> "Camper French"

camper -> we used to play a game (perhaps a theme here for one week) where we would create a name for a drink then the bartender would have to make a drink to match it

tiare -> cool idea'

rumdood -> Well Gabe is supposed to create the "Your Mom" cocktail tonight.

kaiserpenguin -> T, this is delightful

tiare -> maybe we can ask KP to name that drink

camper -> sweet

rumdood -> And we need a "Boudreau Cocktail" as well.

cocktailnerd -> not tonight! nooooooooooes!

kaiserpenguin -> used 2oz eldorado 1oz cruzan gold

tiare -> good choice

SeanMike -> I usually just name the drink after whoever inspired it - thus my Cathy Cocktail (for my future sister-in-law Cathy) and the Adam Bomb

tiare -> maybe that can be the name+

tiare -> Good Choice

camper -> tiarajuana

rumdood -> I like it

tiare -> in rememberance of Ricks dilemma

kaiserpenguin -> That's the name of this drink?

kaiserpenguin -> ah, ok

tiare -> Good Choice

tiare -> is the name if anyone dont have any other suggestions?

kaiserpenguin -> anyone else mix one up?

tiare -> jen tiki had something on Tales

tiare -> Tales of TDN?

kaiserpenguin -> hey, napplegate is -not- a brand rep.  He's a reader and bartender from Milwaukee.  Welcome Nick!

CraigH -> What about "motu marae?"

rumdood -> We all know that the real brand rep here is that jayhepburn guy

napplegate -> haha

cocktailnerd -> no doubt

tiare -> Good name! i like it

 -> got his tasting strips today...

cocktailnerd -> i need a drink!

jayhepburn -> damn, my cover is blown

CraigH -> Island temple, or somthing like that.

kaiserpenguin -> gabe, make T's Good Choice

tiare -> that name appeals to me as i have always been reading about the polynesian culture which had maraes

camper -> he reps the flavor orange

cocktailnerd -> 0 oz passionfruit syrup is what I got

tiare -> Its now called motu marae

tiare -> period

tiare -> thanks craigH

camper -> hooray!

cocktailnerd -> nice name

kaiserpenguin -> agreed

kaiserpenguin -> does html work in here yet gabe?

cocktailnerd -> for admins, yes

JenTiki -> for those of you coming on the crawl ... I suggest that after you have Craig's drink, and mine, have the Golden Monkey Grog! It's fabulously delicious!

camper -> &lt;b&gt;Boudreau You&lt;/b&gt;

cocktailnerd -> heh, fancy, camper

CraigH -> You drink liquor with that mouth?

camper -> hehe

rumdood -> &lt;i&gt;admins suck&lt;/i&gt;

CraigH -> &lt;blink&gt;yes they do&lt;/blink&gt;

camper -> jen if we have three drinks at the first bar, it's going to get reeeel messy

rumdood -> Doh...forgot the &lt;blink&gt; tag

kaiserpenguin -> Alright... a drink for Gabe: 2oz gin, 1/2oz St. Elizabeth allspice dram, dash bitters

JenTiki -> That's why we have a bus! :} 

cocktailnerd -> oh, not sure about that

 cocktailnerd -> but I'm game

kaiserpenguin -> I'm -very- not sure about it. :)

CraigH -> &lt;font face="use css you fool"&gt;what?&lt;/font&gt;

cocktailnerd -> shaken, stirred or just shoot it?

kaiserpenguin -> stirred is probably fine

rumdood -> This drink suggestion scares me

cocktailnerd -> it's not promising

rumdood -> But it should be named the "Web Standards Scepter of Snooze"

cocktailnerd -> awesome

jayhepburn -> i've not opened my allspice dram yet, not sure i want that to be my first experience of it....

cocktailnerd -> shaken, rick?

 -> is writing...making this one tomorrow, soon time to sleep..dont want to work tomorrow

kaiserpenguin -> sure

camper -> totes that sounds like yuck

CraigH -> "None but the brave" is awesome, jay.

cocktailnerd -> ok, gfd

kaiserpenguin -> T, stay up and drink a ton then be sick :)

cocktailnerd -> this is going to suck

kaiserpenguin -> don't make it then

tiare -> can i sub St Elisabeth with my homemade dram?

cocktailnerd -> bah!

kaiserpenguin -> yes T, but probably up the quantity a touch

JenTiki -> make my drink with the St Elizabeth instead

tiare -> cant be sick important day tomorrow and i`m newly employed too

kaiserpenguin -> There are no pre-created drinks allowed!

tiare -> Is Syt Elisabeth stronger than homemade dram?

kaiserpenguin -> T, the Motu Marae is going down way too easily.

CraigH -> Not for the TDN, Rick, just a general smidgeon of opinion.

tiare -> St Elisabeth

kaiserpenguin -> T, most definitely

tiare -> KP is that not good? does it taste too weak?

kaiserpenguin -> St. Elizabeth is a fucking allspice bomb!

rumdood -> He's saying it's dangerously good

tiare -> Must get some!

kaiserpenguin -> oh, no... the drink is tasty

kaiserpenguin -> well-balanced

tiare -> I need a bottle of St elisabeth!

kaiserpenguin -> include that in your list if you can't find it T

tiare -> oh yes..i must admit, i haven¬¥t even made the list yet..been to busy..

kaiserpenguin -> that's ok, neither have I

 kaiserpenguin -> marleigh!

nerdling -> Hello darlings.

nerdling -> I have teh internets again!

tiare -> Hi

pclarke -> hey marleigh

jayhepburn -> hey marleigh

rumdood -> OMG

CraigH -> OMGWTFBBQ

kaiserpenguin -> Marleigh... current "drink": 2oz gin, 1/2oz St. Elizabeth's all spice dram, 1 dash bitters

nerdling -> And whose is this one?

kaiserpenguin -> the one who always makes the worst suggestions

 nerdling -> I assume you mean Blair?

rumdood -> He would like you to assume that

nerdling -> Hah. Are you already drunk, Rick?

kaiserpenguin -> no!

cocktailnerd -> oh wow, it was bad...

tiare -> :} 

cocktailnerd -> BUT

 cocktailnerd -> half a lemon and a dash of pineapple juice later

rumdood -> You should be for suggesting St. Eliz and gin

CraigH -> Craig!

nerdling -> Craig!

JenTiki -> Gotta go gang! Have a good evening!

 -> is still only drinking water with his dinner...

CraigH -> see ya Jen

cocktailnerd -> bye Jen!

tiare -> Hiya Bamboo! great great post today!

pclarke -> craig!

rumdood -> Have fun Jen

SeanMike -> See ya Jen

jayhepburn -> bye jen, hi craig

CraigH -> Great post, Craig

tiare -> bye jen

kaiserpenguin -> later jen!

cocktailnerd -> Rick, are you drinking this thing?

Dr. Bamboo -> Hi Gang!

kaiserpenguin -> no... was waiting for you :)

rumdood -> Both craigs in the same place at the same time again?  Is the world safe?

cocktailnerd -> Oh, I done did it

tiare -> its not

kaiserpenguin -> Is it good enough with your adjustments?

CraigH -> Everybody keep your eye on the curvature of the space-time continuum.

cocktailnerd -> Yes, worth trying, but use a lightly-flavored gin

kaiserpenguin -> awesome... will go make one

cocktailnerd -> like Rangpur

cocktailnerd -> up the pineapple a bit to cut that allspice bombing

cocktailnerd -> not horrible after that

cocktailnerd -> note: I've subjected Rick to so many horrible suggestions on this thing that I felt compelled to give this a shot

tiare -> OK guys and gals, i go to sleep now, i`m back in 3 hrs, lets see who are still here by then! see ya!

cocktailnerd -> night T!

SeanMike -> cya tiare!

Dr. Bamboo -> Thanks for the nice words re: today's post!

tiare -> :} 

kaiserpenguin -> well met Gabe

cocktailnerd -> what'ya think after the additions?

nerdling -> Off topic: is there some freaky internet thing going on today that I missed out on?

cocktailnerd -> and did you try it before?

kaiserpenguin -> didn't make it yet

cocktailnerd -> try it before and after

kaiserpenguin -> finishing up T

rumdood -> Freaky internet thing?

cocktailnerd -> not that I know of, Marleigh

cocktailnerd -> 'cept Palin's Couric interview

kaiserpenguin -> gabe, check your PM

SeanMike -> I was bored at work so I read all of Wikipedia, was that it?

cocktailnerd -> that was freaky

nerdling -> Huh. Yeah, my hits suddenly went up by about 9,000.

nerdling -> And I don't have any trackbacks for the post that is getting hit.

SeanMike -> I wrote your address on the stall wall in the DHS bathroom?

rumdood -> Weird.  You seeing anything specific in the referrals?

nerdling -> hahaha

kaiserpenguin -> which one?

nerdling -> Nevermind, I found it. StumbleUpon.

cocktailnerd -> that will do it, yup

CraigH -> I got about 5k hits back on sep 3 from StubleUpon

nerdling -> Yeah, but you have to work twice as hard to figure out where the hell its coming from.

CraigH -> StumbleUpon, rather

rumdood -> I keep meaning to sign up on SU

rumdood -> I'll have to do that when I get home

pclarke -> like a rampaging pack of monkeys for about 20 minutes, then they move off to the next one

rumdood -> Which, I need to head to now.  BBL

cocktailnerd -> a great time-sink

cocktailnerd -> but yeah, Paul's right

nerdling -> I wish I had the free time to play around with SU

pclarke -> it's like a tour bus pulls up to your site, everybody stops to take a picture, then it drives away. weird as hell.

nerdling -> but there is entirely too much Law & Order out there, and it won't watch itself.

kaiserpenguin -> Dr. B, up for suggesting a potion?

CraigH -> I'm outie! I'll see y'all much later if I get back on. Woo, painting multiple coats of no-cover crap paint, Woo.

CraigH -> Night all

Dr. Bamboo -> Yikes.  I was afraid I'd get called on early!

pclarke -> time to fix dinner--see y'all later, for rick's voyages into grilled-cheese sandwichland and gabriel's weekly defense of vodka

kaiserpenguin -> the rigors of being on the east coast...

 -> Away

Dr. Bamboo -> I got nuthin'.  I'll see what I can come up with

Dr. Bamboo -> I should have come better prepared.

kaiserpenguin -> whatever you come up with can't be as bad as my last one

SeanMike -> oh that reminds me - a friend is doing a cocktail party for his wife's birthday - her favorite booze is vodka (sigh)

napplegate -> i live in a vodka and pabst town

Dr. Bamboo -> I'm off to rummage through the liquor closet...hopefully i can come up w/ something.

napplegate -> im slowly trying to introduce people to the wonders of gin but it's like pulling teeth

nerdling -> My boyfriend has a Pabst tattoo on his arm ;)

napplegate -> milwaukee is a very conservative town in regards to drinking practices, it's really hard to change peoples habits

napplegate -> although i've made 10 pisco sours in the past week which is sadly mind boggling

SeanMike -> yeah - I have to be careful with what I come up for her...

kaiserpenguin -> Nick, while Craig is digging through his booze bin, would you like to suggest a potion for us?

napplegate -> oh my

napplegate -> i literally just moved

napplegate -> i have nothing at my disposal to play around with until unpacking

kaiserpenguin -> you don't need to make it... just dish us up something

SeanMike -> just no Veev, the heathens here don't appreciate it

SeanMike -> :p 

kaiserpenguin -> anyone get cherry bitters from fee's?

camper -> no

SeanMike -> no but dude I'm so excited about them I could plotz

napplegate -> my drink i've been tweaking as of late has been a nueske's infused bourbon flip

kaiserpenguin -> they are actually pretty decent

SeanMike -> I need those and the rhubarb ones

napplegate -> with fees whiskey barrel bitters and wisconsin mapple syrup

kaiserpenguin -> nick, detail; sounds delicious

napplegate -> im still tinkering with the bourbon portions as the infusion wasn't smoky enough for my liking

napplegate -> but i used about 2 1/4 bourbon

napplegate -> to a bit over a 1/4 oz syrup

napplegate -> and about 4 dashes of fees

SeanMike -> does anyone know where you can get the cherry bitters?  Kegworks doesn't have them yet

kaiserpenguin -> sounds tasty... everyone have the goods to make it? (i'm out of maple syrup, but I found a mysterious bottle of buckwheat honey)

jayhepburn -> i adore fee's barrel aged bitters, but their fruit ones are generally so bland and one dimensional. not tried the cherry ones though, so i reserve judgement...

kaiserpenguin -> Sean, email fee's and ask for them

kaiserpenguin -> Jay, I expected the cherry ones to be foul, and they weren't.

napplegate -> my potion for the remainder of this week is a blood and sand with homemade bing cherry brandy, and house cherry bitters

napplegate -> substituting bourbon for scotch

 BoozeFox -> ooowhy, helloooo, mixoloseum denizens!

SeanMike -> Howdy BoozeFox!

Dr. Bamboo -> Alrighty-  just whipped something up.

 -> is debating beer, wine, or if he has enough ice for mixed drinks

BoozeFox -> Sean: make a wine cocktail and a beer mix?

kaiserpenguin -> Nick, this is v-good.

kaiserpenguin -> buckwheat honey obviously changes the drink, but the concept is great

SeanMike -> I'm actually considering also just sticking with water :-)  

kaiserpenguin -> Sean, that is unacceptable.

SeanMike -> I was up until 3 AM last night drinking and playing Mercenaries 2...it's been a rough day.

kaiserpenguin -> Dr. Bamboo - hit us

BoozeFox -> *starts on the second half of the Saranac Hefe he was drinking with dinner*

Dr. Bamboo -> Whoops-  didn't realize wwe had a drink in progress...apologies!

kaiserpenguin -> Hey Michele!

Dr. Bamboo -> Damn scrolling!

Dr. Bamboo -> Okey-doke...

Dr. Bamboo -> 2 oz. Bourbon

Dr. Bamboo -> .5 oz. Creole Shrubb

Dr. Bamboo -> .5 oz. Licor  43

Dr. Bamboo -> .25 oz agave syrup

Dr. Bamboo -> 1 dash Peychauds bitters

kaiserpenguin -> damn... no licor 43 here

kaiserpenguin -> That sounds ... awesome.

SeanMike -> ooo, I have all that...

kaiserpenguin -> how is it?

jayhepburn -> finally a drink i can make, i'm in on this. any particular bourbon craig?

Dr. Bamboo -> shake everything w/ ice and pour into an ice-filled rocks glass

kaiserpenguin -> any chance navan could sub for licor 43?

SeanMike -> should I combine TND with rebuild my desktop computer night?

Dr. Bamboo -> top w/ club soda and squeeze in a lime wedge

Dr. Bamboo -> Jay-  I used Bulleit because I like it's rye-ness, but i'm thinking something a little spunkier might be better

kaiserpenguin -> old overholt?

Dr. Bamboo -> Like Maker's, Wild Turkey, etc.

Dr. Bamboo -> go for it, Rick!

kaiserpenguin -> Anyone on the Navan / Licor 43 sub?

jayhepburn -> i guess it might work

Dr. Bamboo -> I've never had navan, so i can't help there.

kaiserpenguin -> any better suggestions Jay?

camper -> i have all that

Dr. Bamboo -> I've heard they're somewhat comparable.

kaiserpenguin -> camper, make it happen

camper -> damnit, okay

BoozeFox -> Only thing I've heard about navan was that it was vanilla-y as all hell

BoozeFox -> You know, guys, one of these days I'll get an assistantship or a job or something and actually be able to buy more ingredients...

SeanMike -> crap, I don't think I have any limes...they were going bad and I juiced them all

Dr. Bamboo -> Use a lemon...what the heck!

nerdling -> One of these days I will have a kitchen, so I will be able to make drinks again...

camper -> how am i doing it? 

camper -> up ? garnish?

SeanMike -> those got in front of my relentless ruthless juicing ways, too, and at the store tonight I didn't think to buy more of either.  Moral: I suck.

napplegate -> iced rocks

camper -> shut up really?

napplegate -> haha yes

camper -> on the rocks or in an iced rocks glass no ice?

SeanMike -> Dr. Bambooshake everything w/ ice and pour into an ice-filled rocks glass

camper -> okay 

BoozeFox -> anyone know any simple recipes that involve cinnamon syrup?  Or are they all ridiculous tikis?

kaiserpenguin -> oh noes

kaiserpenguin -> out of club soda so made it up.

kaiserpenguin -> disapprove!

jayhepburn -> well i'm low on ice so i served it up, but this is really quite nice craig. tiny bit sweet perhaps, but i like it.

kaiserpenguin -> jay... the navan must have fucked it up

kaiserpenguin -> tastes like medicine

camper -> any garnish

nerdling -> BoozeFox, I don't know if you have strawberries at your disposal, but here you go: 

camper -> oh wait soda and lime hold on

nerdling -> 2 oz reposado tequila, 6 strawberries (hulled), 1 Tbsp agave nectar, 2 tsps cinnamon syrup. Blend all with ice.

kaiserpenguin -> marleigh, that a new creation?

BoozeFox -> Thanks, nerdling!  It'll be saved for later, at the very least.  Where do I get agave nectar?

BoozeFox -> ampersand what is it called?

kaiserpenguin -> Michele...local g-store hippie section

nerdling -> Rick, it's an older one, but the first drink of mine that appeared on a menu

nerdling -> BoozeFox, you can get it at any natural foods store or Trader Joe's, and it's called the Dulce de Fresa

BoozeFox -> Huh.  I'll look for it.

Dr. Bamboo -> Thanks guys-  Now that I'm having it, it's a bit too sweet for me too.  I'd pull back on the Shrubb & 43 maybe.

BoozeFox -> srsly, nerdling: any name for that thing?

camper -> i am having it too

 SeanMike -> Heck, I get mine in the regular grocery store (Harris Teeter) in the sweetener section

kaiserpenguin -> Welcome to 

camper -> agreed on teh sweetness

kaiserpenguin -> TDN VictorS

Dr. Bamboo -> I'd like it to be a bit more whiskey-ish.

camper -> yes

camper -> i used light bourbon though

camper -> Diet Bourbon

 kaiserpenguin -> Welcome to TDN samuraibartender

jayhepburn -> it's certainly a bit medicinal rick, but just on the right side for me. i'd maybe try it with rye and a little less agave.

kaiserpenguin -> Where do you new guys hail from?

samuraibartender -> Hail everybody!

nerdling -> BoozeFox: It's called the Dulce de Fresa :)

BoozeFox -> oh.  Sorry, i thought you meant the syrup!

samuraibartender -> kaiserpenguin: central NJ

Dr. Bamboo -> The sad thing is, diet boubon would probably sell.

SeanMike -> just like that "zero carbs" add campaign for bacardi and diet coke

Dr. Bamboo -> They could market it to the vodka crowd.

nerdling -> Nope! Agave nectar or agave syrup are the only things I have seen that syrup called.

VictorS -> We just moved to San Francisco from Boston

kaiserpenguin -> welcome both of you.  (what are your real names?)

samuraibartender -> Chris

VictorS -> Victor

Dr. Bamboo -> I'm gonna re-try this w/ rye and less sweet stuff.

samuraibartender -> Think we've had this exact conversation before Rick

samuraibartender -> ; )

kaiserpenguin -> Was it after 1am last Thursday? :)

BoozeFox -> snark.

BoozeFox -> It's ok, samuraib: He had me confused for a different gender.

samuraibartender -> Nope, haven't made it into a TDN yet; BoozeFox: that's unfortunate 

nerdling -> That's the problem with drunks: we forget things. I've introduced myself to a couple of bartenders, only to be reminded that we met weeks before.

SeanMike -> I assume everyone I talk to online is a beautiful woman unless proven otherwise.  

samuraibartender -> s'true

samuraibartender -> isn;t it?

camper -> well, i know i am

SeanMike -> But right now I'm just dying for the beautiful woman I went out with Tuesday night to e-mail me back.  It's killing me.  Dating sucks.

kaiserpenguin -> and we have the first quote of the evening.

nerdling -> Camper is a VERY beautiful woman.

camper -> i was jsut toweling off from the shower

Dr. Bamboo -> I assume everyone i talk to online is drunk.

jayhepburn -> glad i'm not the only one marleigh!

napplegate -> haha

nerdling -> hahaha! Me too Jay!

camper -> i just pretend like people know me

nerdling -> I went through my cards from Tales and only remembered about half the people. *shrug*

BoozeFox -> nice.

jayhepburn -> wow, half?

samuraibartender -> Oh Jay - I'd left a comment asking about this on your last post - any idea who distributes the Jensen's Gin in the US?

VictorS -> Half is good.

camper -> thats why i write on the back who the heck people are

SeanMike -> I told Marshall he needs to put the recipe for the Cockail a la louisiane on the back of his cards - he's always trying to get people to make it for him

jayhepburn -> no one i'm afraid! it's only available in like two shops in london

Dr. Bamboo -> I got a card from some chick named Marleigh, but i can't remember her at all.

nerdling -> Jay: I had a LOT of cards.

napplegate -> i was curious as to the same chris

camper -> oh, i am coming to london next month for a gin launch

BoozeFox -> I was about to say, their website says no one distributes for them

Dr. Bamboo -> :-)

samuraibartender -> Ah crap, that's what I was afraid of...

BoozeFox -> I say, someone here should email them and offer to distribute in the US.

kaiserpenguin -> Alright Chris and Victor.  One of you chaps needs to throw out a cocktail idea for us to try.

nerdling -> Dr. B, she was the weirdo who kept dragging you into the Mediterranean restaurant for pitas and Bloody Marys.

jayhepburn -> christian is a great guy though, and he is hoping to expand. he's good friends with simon difford so hopefully he can help give it a push.

samuraibartender -> Ok...

samuraibartender -> Pimm's alright for most of us?

kaiserpenguin -> yep

Dr. Bamboo -> Oh...I remember her now!

jayhepburn -> give me a shout if you're about camper

Dr. Bamboo -> By the way Marleigh-  Did Dan tell you we had adjacent rooms at Tales but didn't realize it 'til the last day?

camper -> i'll be there oct 28-30 jay

samuraibartender -> 1.25 oz. Pimm's No. 1, .5 oz Gin (Plymouth), .25 Orange Curacao, 1 oz. fresh Lemon, 1/2 oz. Simple (Demerara), 3-4 oz. Seltzer, twist of Lemon

samuraibartender -> "Pimm & Proper"

nerdling -> Yes! He said he ran into you on your way out and that you looked a bit worn out after getting shaghaied by the Thirsty Traveler.

BoozeFox -> nice name, samu

camper -> sounds good

kaiserpenguin -> damn you club soda people!

BoozeFox -> use tonic?

samuraibartender -> Should look like this: http://picasaweb.google.com/SamuraiBartender/CocktailPortfolio1#5195259519804996178

kaiserpenguin -> ginger beer suffice since it's pimms?

camper -> yes

 Dr. Bamboo -> Yeah...that's a whole story for another time.  Note to self:  Do not spend 13 hours straight w/ Kevin Brauch when you have to fly home the next day.

samuraibartender -> That'd probably be grand - might want to screw with the simple though, esp. if your ginger beer is sweet

jayhepburn -> as an englishman, can i just say i find the use of ginger beer in a pimm's cup offense and wrong

nerdling -> I expect to hear the whole story on the first night of Tales next year ;)

samuraibartender -> Oh crap, 1 dash of Angostura in that

jayhepburn -> offensive that is

kaiserpenguin -> But Jay, it's so tasty.

samuraibartender -> How do you feel about ginger ale then Jay?

VictorS -> umm... 2 oz. gin, juice of half a blood orange, 2 dashes Peychaud's, 1/2 oz. Cointreau.  

VictorS -> needs a name.

samuraibartender -> What gin Victor?

BoozeFox -> Victor:  Blood + Gin = the Bludgeon

VictorS -> I default to Plymouth.

samuraibartender -> Ditto on the default...not a bad name BoozeFox 

VictorS -> nice call, BoozeFox.:) 

jayhepburn -> well admitedly i'm not the biggest fan of ginger ale, but i just never heard mention of ginger beer until i read booze blogs... since i was a kid it was always lemonade (the english stuff, 7up if you must)

samuraibartender -> I don't have any fresh B.O. about (won't see that until wintertime), but I do have a B.O. nectar - figure what 1 oz? 3/4?

BoozeFox -> *drinks to celebrate a non-failed continuum mechanics exam!*

VictorS -> Probably a generous ounce.  I was drinking the last time I made one...

samuraibartender -> I'll try that with 1oz. then & move up if necessary, sounds good to start

Dr. Bamboo -> Samurai-  that sounds fantastic, but i just realized i have no lemons.  Dammit!

VictorS -> So is it just my liquor stores, or has the price of Plymouth skyrocketed lately?

samuraibartender -> jayhepburn - I'v never had a PC with Ginger beer, but they're pretty good with a heavy hit of lemon juice in ordinary ginger ale

nerdling -> Okay, time to go make dinner. Nice chatting with you all, I may see you later. Cheers!

samuraibartender -> Nope, in mine too - and the Sloe Gin took a climb as well

Dr. Bamboo -> Rick-  have you EVER seen a blood orange here in PA?

VictorS -> You can _find_ the sloe gin?  Wow.

Dr. Bamboo -> Victor, you can get sloe gin from:

Dr. Bamboo -> www.shoppersvineyard.com

samuraibartender -> Not often, but there's a place in north NJ that carries al kinds of odd stuff - the full haus alpenz line, antica formula, all that good stuff

VictorS -> thanks, Dr. B!

Dr. Bamboo -> Dammit!

samuraibartender -> hahaha

Dr. Bamboo -> Curse Gabriel and his substitutions!

samuraibartender -> I dunno, I never get tired of typing vodka

samuraibartender -> vodka

samuraibartender -> genius

SeanMike -> I like to type it "poseur fluid"

VictorS -> snerk.  

Dr. Bamboo -> I've actually taken to calling them "Fight Club Liquors" here at Casa de Bamboo.

napplegate -> we use absolut as a cleaning product at my bar

VictorS -> Absolut spotless?

kaiserpenguin -> Chris, love it.

kaiserpenguin -> favorite of the night for me

samuraibartender -> The P&P? Thanks Rick

napplegate -> no the poser fluid

napplegate -> haha

Dr. Bamboo -> Yeah, I'm definitely making that later.

samuraibartender -> Cheers!

kaiserpenguin -> oh... anyone who hasn't seen:http://www.cafepress.com/cp/customize/product.aspx?clear=true&number= 305181768

camper -> nice

kaiserpenguin -> hopefully this (or some better version) will be worn by all at Tales this year.

camper -> http://www.cafepress.com/alcademics.306309135

camper -> i'll be wearing that

samuraibartender -> rofl

VictorS -> Dr. B. -- could you try that sloe gin URL again?

VictorS -> So has anybody else been making the cinnamon syrup?

kaiserpenguin -> good question Victor

kaiserpenguin -> Any first-time cinnamon syrup makers?

 samuraibartender -> VictorS - with 1 oz "the Bludgeon" is a bit stiff, but with a scant 1.75 oz juice, that's pretty nice. Might also be the strength of my bottled juice compared to fresh

samuraibartender -> Cinn. Tincture count?

VictorS -> me, actually.  I couldn't find my cinnamon sticks, so I used the powdered stuff.  Straining it will be fun.

 kaiserpenguin -> Chris, no mr. infusion

samuraibartender -> : (

kaiserpenguin -> intense victor... that should be interesting :)

VictorS -> samuraibartender: glad it worked out for you.  Now that I think about it, you'd probably get a bunch of juice out of a blood orange.  

BoozeFox -> I'm thinking about making the cinn syrup, myself

samuraibartender -> My local liquor store keeps j wray 123 & everclear on the shelf just for me, so they claim

BoozeFox -> feel like I oughtta make simple first...

BoozeFox -> *just made a variation of that demerarra cream thing from last time...*

kaiserpenguin -> recipe?

Dr. Bamboo -> Cinnamon syrup is great..just don't grind it *too* fine or it will clog when you strain it.

jayhepburn -> ok, it's 2am here and i'm wiped out, see you all again soon...

VictorS -> Simple syrup is great for iced tea, too.  

SeanMike -> see you Jay

kaiserpenguin -> well met Jay!  have a good night

sylvan -> 'night Jay

Dr. Bamboo -> Bye Jay!

BoozeFox -> 2.5 Lemon Hart, 1.5 cream, 0.5 sweet vermouth, egg white,  Shake. dash of bitters, up.

kaiserpenguin -> that was a damn tasty one

sylvan -> so what drinks have we so far? I don't see the live blogging

kaiserpenguin -> ah shit.

kaiserpenguin -> you guys really want livebloggin? :)

Dr. Bamboo -> Fox, that sounds great...but I've got everything but cream.

kaiserpenguin -> Because I'm all over that shit if you do.

samuraibartender -> mm..hey on the 'clogging note', has anyone here gone for one of those buchner funnels?

sylvan -> well...yeah

napplegate -> back in a bit

 -> Away

sylvan -> I have a buchner rig

BoozeFox -> I don't think I like it better with the egg white in it...

kaiserpenguin -> sylvan, have pimm's?

sylvan -> alas, no

kaiserpenguin -> aperol?

sylvan -> but of couse. No pink champange, tho

kaiserpenguin -> see, you don't need livebloging...

kaiserpenguin -> :)

sylvan -> I was gone for 2 hours - nothing?

SeanMike -> Marshall got a buchner

SeanMike -> I believe

samuraibartender -> how's that work out? I'm trying to decide just how much I hate cheesecloth/coffee filters

kaiserpenguin -> what has everyone's favorite been so far?

sylvan -> the filtering is still slow, but it goes

samuraibartender -> I dig VictorS's pretty well (though it needs a little something), haven't got the cream to make BoozeFox's though 

kaiserpenguin -> [VictorSumm... 2 oz. gin, juice of half a blood orange, 2 dashes Peychaud's, 1/2 oz. Cointreau.

sylvan -> no cream here

dfan -> Ooh, I could use something to do with my Pimm's

kaiserpenguin -> chris 1.25 oz. Pimm's No. 1, .5 oz Gin (Plymouth), .25 Orange Curacao, 1 oz. fresh Lemon, 1/2 oz. Simple (Demerara), 1 dash angostura, 3-4 oz. Seltzer, twist of Lemon [samuraibartender"Pimm & Proper"

kaiserpenguin -> Sean, are you ready?  Because it's your turn.

VictorS -> I did that from (hazy) memory, so it may be missing... something.  

sylvan -> what I got is like 15 lemons and 15 limes from a wedding that I gots to use up

BoozeFox -> sylvan, got brandy?

SeanMike -> dude, I'm doing laundry and refreshing Gmail constantly to see if the girl has e-mailed me...give me a couple of minutes to think :-)

samuraibartender -> It's quite fine, maybe a little one-sided (no offense), maybe up the B.O. juice to 2 oz. and throw  dash of aperol on? or use creole shrub for the trip-sec?

sylvan -> certainment

VictorS -> Sylvan -- Pegu?

BoozeFox -> 2 brandy, 1 lime juice, 1 egg white, shake like hell, serve up, add bitters

napplegate -> ive never been one for emails for date communication

sylvan -> I thought it was no known drinks

BoozeFox -> with Pisco, that's a pisco sour.  with brandy, I guess it's a brandy sour...

kaiserpenguin -> sylvan, you are correct

kaiserpenguin -> all drinks must be made up

sylvan -> with a lemon to lime sub

VictorS -> oops.

kaiserpenguin -> No worries.  The rules are always "vague" in here :)

sylvan -> I do a palinka sour too, with honey syrup

samuraibartender -> Hey that sounds pretty good - don't have palinka though...maybe another country - jerez brandy mayhaps?

BoozeFox -> does sound good...

BoozeFox -> also, perhaps cognac for the the Pisco, grapefruit juice for the lime...?

 kaiserpenguin -> Hey Xaga / brand-rep

sylvan -> brandy, grapefruit and cinnamon syrup?

BoozeFox -> hmmm

kaiserpenguin -> that sounds good

kaiserpenguin -> grapefruit and cinnamon are quite the couple

VictorS -> brandy?  or rum?

samuraibartender -> that does - which color?

VictorS -> like an appleton

samuraibartender -> How about in the middle - VictorS - Rhum Barbancourt?

kaiserpenguin -> more uses for barbancourt are always good in my book

VictorS -> do we need more sour?

kaiserpenguin -> where's the sweet?

VictorS -> cinnamon syrup.

samuraibartender -> cinn syrup, no?

kaiserpenguin -> oh, yes. lost that

VictorS -> it's the Pimm's, no doubt.

samuraibartender -> Which? (It's always the Pimm's for me I'm afraid)

VictorS -> You lose track of the syrup after a few.

kaiserpenguin -> so what do we have for a final recipe?

VictorS -> and do we want to add, say, some lemon to it?

Xaga -> If it's a white grapefruit, I find those are plenty sour already

VictorS -> point.

BoozeFox -> I need to buy some small bottles to put syrups in.

VictorS -> this is my excuse for a case of half-bottles of wine.

BoozeFox -> Hah!

BoozeFox -> nice.

kaiserpenguin -> reed, those restaurant squeeze bottles work well if you go through them quick or cover the top

Dr. Bamboo -> Fox-  I use the bottles of marinades & sauces from Trader Joe's.

kaiserpenguin -> alleviates sticky rims too

Dr. Bamboo -> They're the perfect size.

samuraibartender -> Beer bottles & a crown capper fr small batches, wine bottles w/ universal corks for large ones on my end

SeanMike -> Marshall and I get ours from specialtybottle.com - cheap but shipping is a bit

kaiserpenguin -> that might actually make a good post.  Best way to bottle your syrups.

Xaga -> So, I actually like bottles of Amaretto Disaronno for syrup

Xaga -> The huge cap means that it is very unlikely to get stuck

Dr. Bamboo -> That is a good idea Rick.

samuraibartender -> indeed

kaiserpenguin -> awesome link seanmike

VictorS -> does anybody go to the trouble of canning syrups at home fro storage?

sylvan -> ok 1.5oz brandy, 1oz grapefruit juice, 1/2 oz cinnamon syrup

sylvan -> Gantt's Sidecar?

kaiserpenguin -> CraigH does, Victor

samuraibartender -> any brandy? what color gf?

Dr. Bamboo -> yeah, great link.

sylvan -> whatever you got. I got white. And Jacwues Cardin VSOP brandy

samuraibartender -> eh, nix that for me, no grapefruit on hand

VictorS -> I'm out -- no brandy(!) on hand.  Darn interstate moving, anyway.

VictorS -> Any other suggestions for a good mixing brandy?

kaiserpenguin -> chalfonte, salignac

kaiserpenguin -> (if you want cheaper than $25)

samuraibartender -> Raynal VSOP or Salignac

samuraibartender -> ...nice Rick

kaiserpenguin -> Chris, I'm not a huge fan of raynal

BoozeFox -> I'm thinking of picking up some of the smallish flip-top-type bottles, like a tiny version of come beligian beers' bottles.

VictorS -> I'm willing to spend the money, but I can't see mixing with, say, 1973 Darroze Armagnac.

Xaga -> grolsh bottles?

: 69.243.109.182

 -> the SeanMike -> I love it when my computer doesn't warn me before hibernating

samuraibartender -> I wouldn't do it straight for sure, but not too bad for cocktails imho...

kaiserpenguin -> Sean... it is bad that you sent that link out... I'm totally going to buy more bottles than I have room for.

SeanMike -> hahahahaha

SeanMike -> blame Marshall, he introduced it to me

kaiserpenguin -> they're virtually free!

kaiserpenguin -> though I'm sure the packer is going to be angry when I order one of every size to see which I like

SeanMike -> I got some of the spritzer bottles -- one I'm definitely filling with Pernod or Lucid to help with making Sazeracs

samuraibartender -> I'm not seeing orifice-reducer (bitters) bottles - am I just missing them, or...?

kaiserpenguin -> Anyone up for shouting out another cocktail idea?

SeanMike -> I never saw any - I just bought dropper bottles instead

samuraibartender -> Not a bad plan, certainly at that price

SeanMike -> I just read an article talking about "Black Manhattans" with rye, Averna, and BooBoo's cherry bitters, and I can't stop thinking about that

SeanMike -> It's always nice with an article ends with "Damn you Boudreau!"

SeanMike -> (okay, I officially do not like the B.oudre-au -&gt; f-bomb replacement...)

VictorS -> the blue dropper bottles apparently also have orifice-reducer inserts.

kaiserpenguin -> how about this: figure out a way to combine cinnamon syrup and absinthe (where the absinthe isn't just a dash)

VictorS -> bourbon or rye.

Dr. Bamboo -> Rick- I tinkered a bit with the earlier recipe, if no one has anything at the moment.

sylvan -> ok, since none of y'all are actually making drinks - I went and made the grapefruit cinn sidecar

samuraibartender -> I've got another one if you like Rick

SeanMike -> VictorS: really?  Are they separate?  Because I have the blue dropper bottles and they don't have those inserts

samuraibartender -> how is it?

sylvan -> threw in some Angostura orange for good luck

kaiserpenguin -> Chris, you aren't just pulling for your archive of well-tested recipes are you? :)

sylvan -> it's not too bad, but it's not genius either

samuraibartender -> nope

kaiserpenguin -> Chris, lay it on us then

sylvan -> a little sweet, but I think it's growing on me

kaiserpenguin -> would someone PM the sidecar so I can add it to the list?

 -> Online

samuraibartender -> 1 oz. white rum (something flavorful), 1 oz. fresh Lemon, 1/2 oz. Creme de Violette, dash Simple, shake w/ ice & strain into cocktail glass

samuraibartender -> Sort of honi honi meets aviation?

kaiserpenguin -> ooooooooh

kaiserpenguin -> can't do better than cruzan, brugal, MG white I don't think

Dr. Bamboo -> What are the odds I have Creme de Violette but NOT a lemon?

samuraibartender -> lol!!

kaiserpenguin -> ncie craig

Dr. Bamboo -> 'Cause that's the sad state of affairs here.

 SeanMike -> I always keep bottles of RealLime and RealLemon around, unopened, "just in case"

kaiserpenguin -> I definitely ran to the store at the last minute to get more citrus

kaiserpenguin -> welcome matt!

samuraibartender -> maybe lime? little less?

rumdood -> Back

samuraibartender -> heya!

rumdood -> They had not the creme de violette at the store...and I wasn't willing to drive all the way to Costa Mesa

Dr. Bamboo -> Hey Matt!

 samuraibartender -> kaiserpenguin - Brugal or Cruzan would probably do fine - they do in honi honi's

rumdood -> Hi everybody!

sylvan -> welcome drsmallc!

drsmallc -> hello!  glad to be here

samuraibartender -> hi!

kaiserpenguin -> Char!

Dr. Bamboo -> Matt-  how far to Costa Mesa for you?

sylvan -> there isn't really a sub for Creme de Violette, is there?

rumdood -> Um, about 20 minutes or so depending on traffic

Dr. Bamboo -> Creme Yvette.

Dr. Bamboo -> ;-)

BoozeFox -> Sean, do you think RealLime/Lemon is an adequate replacement for fresh juice

sylvan -> doh! silly me

rumdood -> NO!!!!

kaiserpenguin -> so we have 1oz white rum, 1oz lemon, 1/2oz creme de violette, dash simple?

rumdood -> I mean, "not really"

Dr. Bamboo -> Matt-  where are you specifically?

rumdood -> Orange

Dr. Bamboo -> Are you in san Diego County?

sylvan -> actually, the reallime ain't that bad. It IS better than the Santa Cruz. I'll use it in a pinch

rumdood -> Or did you want my current Lat/Lon coordinates?

samuraibartender -> sounds right enough

kaiserpenguin -> mixing up... brb

Dr. Bamboo -> The wife is making me ask all these questions

rumdood -> Orange, Orange County, California, USA, North America, Earth

Xaga -> sol?

rumdood -> Correct

rumdood -> Milky Way galaxy

rumdood -> The Universe

BoozeFox -> Eulerian-Newtonian-Einsteinian Dimension

Dr. Bamboo -> Sorry- she got " La Mesa" and "Costa mesa' confused.

Dr. Bamboo -> She grew up in Carlsbad.

Xaga -> Pity, quantum doensn't have a fancy person to be named after

rumdood -> hahaha...no worries.  I used to live in La Mesa.  Well El Cajon actually

rumdood -> Oh sweet.  I used to live in Encinitas too

rumdood -> I love North County SD

drsmallc -> anyone here have experience with the ABC liquor stores of Virginia?

sylvan -> they don't ship out of state, I know that

Dr. Bamboo -> Her mom was the head librarian for San Diego county (useless trivia)

sylvan -> your mom!

sylvan -> in law

Dr. Bamboo -> my mom-in-law!

VictorS -> So 1/2 oz. K√ºbler, 1.5 oz. rye, and 2 dashes of barrel-aged bitters is pretty awful.  

sylvan -> need some sweet. and less absinthe

VictorS -> oh, and 1/2 oz .cinnamon syrup.

Dr. Bamboo -> Victor, i love rye and the barrel-aged bitters, so we've got a good start!

kaiserpenguin -> Well, I've never had a -gray- cocktail before.

kaiserpenguin -> oh this is delightful

sylvan -> wait, you put cinn syrup in there? bold, if foolish

kaiserpenguin -> a name chris?

VictorS -> maybe some fruit juice?

Dr. Bamboo -> Put absinthe in anything and rick will like it ;-)

sylvan -> I was thinking red vermouth or something

drsmallc -> ha

VictorS -> sylvan -- it was the question above -- marry cinnamon syrup and absinthe.

kaiserpenguin -> Craig, only fernet branca, remember? :)

samuraibartender -> Holy smokes...anyone try that drink I threw out?

SeanMike -> drsmallc: I live in Arlington...so yeah

Dr. Bamboo -> Ack.

kaiserpenguin -> which one Chris?

SeanMike -> BoozeFox: Sorry, got distracted by OSU whupping up on USC

sylvan -> fernat in a toilet bowl's good, I hear

samuraibartender -> the violette one

Xaga -> oh crap, USC lost?

Dr. Bamboo -> The Curse of the Fernet Branca!!!

SeanMike -> BoozeFox: it's not as good, but it's better than most.

kaiserpenguin -> you don't like it chris?!

SeanMike -> Xaga: No, it's still just 7-0 OSU, but they're pummeling USC

SeanMike -> USC looks overrated 

sylvan -> Go Beavs!

BoozeFox -> SeanMike, it's cool. 

samuraibartender -> the color's awful, and I might've put too much simple on but not half bad actually

Xaga -> If USC loses, the my week get's worse

kaiserpenguin -> the color is... ... swamp water

kaiserpenguin -> but it tastes good I think

kaiserpenguin -> have a name for it?

samuraibartender -> little sweet, but the violet comes through pretty good

samuraibartender -> no idea

drsmallc -> seanmike: any rhyme or reason to the different inventories? my ABC in Norfolk is pathetic and picked over, but there are others that are much better

SeanMike -> I'd feel bad, but USC creamed my alma mater (UVA) so ... naaahhhhh :-)

sylvan -> the violette does that quick, the grey

kaiserpenguin -> I thought it was tart actually and almost added more SS

samuraibartender -> maybe Violet Honi?

kaiserpenguin -> how big ws your dash?

sylvan -> excuse me?

SeanMike -> drsmallc: I think it actually depends on the managers.  There's widely varying quality to the stores here in northern Virginia, I know.

sylvan -> your mom

samuraibartender -> The top came loose on my simple and it dripped a bit, so a dash turned into a 1/4+ oz I think

rumdood -> work calls...gotta run...bbiab

sylvan -> cya

samuraibartender -> laters's dood

kaiserpenguin -> SeanMike... certain stores have higher quantity of "licenses" based on population and can get better stuff

Dr. Bamboo -> bye!

SeanMike -> However, most stores seem to be pretty good about ordering anything on the price list, at least as far as I've found.

kaiserpenguin -> ah... mine was definitely about 1t

SeanMike -> I did not know that Rick.

kaiserpenguin -> I called up the main ABC office... they can tell you the stores that carry more stuff

drsmallc -> Rick, did joel do the cartoon for the chat room?

kaiserpenguin -> no... Dr. Bamboo

kaiserpenguin -> his blog is excellent; you should check it out: http://blogspot.drbamboo.com

Xaga -> the cartoon is mildly annoying, makes it hard to read things.

drsmallc -> but rick, i am sure the population in norfolk could support a better liquor store - it must have to do with management

sylvan -> and arty too

SeanMike -> So I would say, in short, that it means: you need to live in the right kind of area?  Maybe it's also done by economics...

kaiserpenguin -> The ones in VA Beach are better

SeanMike -> (not insulting your area...yet...:-) )

sylvan -> all those lovers are drinkers, it would seem

samuraibartender -> Rick - any ideas about what to do for the color?

kaiserpenguin -> close your eyes?

samuraibartender -> lol!

sylvan -> heh

SeanMike -> FOOD COLORING

kaiserpenguin -> what makes it gray?

BoozeFox -> sweet vermouth?

kaiserpenguin -> dark simple syrup?

Dr. Bamboo -> Damn annoying cartoons! ;-)

VictorS -> maybe some Peychaud's?

sylvan -> the violette, isn't it? with the lemon

kaiserpenguin -> there's nothing that's saving this color by addition

 Dr. Bamboo -> Thanks Rick-  your check is in the mail.

kaiserpenguin -> I'm the one who should be paying you... I request art on a whim :)

Dr. Bamboo -> Sometimes that's how the best art happens!

cocktailnerd -> where is our rainbbow-fighting Jesus dammit?!!!

Dr. Bamboo -> like these awesome drinks we get every Thursday.

VictorS -> So continuing to work the absinthe-and-cinnamon thing...

Dr. Bamboo -> I'm workin' on it, i'm workin' on it!

samuraibartender -> The lemon and the violette I'd guess, light yelow + deep purple = gray? Doesn't that drink in Mr. Haigh's book...um the parfait armour one look kind of like this?

kaiserpenguin -> Gabe... send Craig a bottle of lemon hart or el dorado, and I gaurantee you'll get your art.

samuraibartender -> Jupiter cocktail right?

samuraibartender -> ow's that going VictorS ?

drsmallc -> i just think the color can be overcome with a great name 

cocktailnerd -> violette and parfait amour are impossible to get drinks from that come out purple at all, and it's too bad

kaiserpenguin -> jupiter, yep

cocktailnerd -> look like ash

samuraibartender -> Looks kind of like this one...yup ashes

kaiserpenguin -> I really dig this potion.

VictorS -> I went tiki with 3 oz pineapple juice and half a lime, added another tablespoon of cinnamon and two more dashes of bitters.  It's drinkable, but not exciting.

 cocktailnerd -> craig, expect a bottle of el dorado in the near future, sir

samuraibartender -> I'm going to remake it, mines only gotten sweeter as i get further in

cocktailnerd -> heya michael!

kaiserpenguin -> michael!

Dr. Bamboo -> It'll have to be something else.  I get Lemon Hart from a friend in Ohio, and El Dorado from Fight Club Liquors

samuraibartender -> Hi!

VictorS -> and the absinthe is getting to be a background element.

dietsch -> Ladies, gentlemen, Gabe.

cocktailnerd -> "fight club liquors", nice

Dr. Bamboo -> Hey Michael!

cocktailnerd -> heeeeeeyyyyyyyyy

kaiserpenguin -> Dr. B: thanks for renaming SV in the best way possible

kaiserpenguin -> Gabe, my challenge was to combine cinnamon syrup and absinthe in a pleasing way

cocktailnerd -> oh shit....

cocktailnerd -> can we bury it in Carpano?

VictorS -> and boy, is it tough.

cocktailnerd -> 2/1/.5

SeanMike -> how do you make cinnamon syrup?

sylvan -> that is quite a challenge

kaiserpenguin -> link on the KP post SeanMike

SeanMike -> okay cool

Dr. Bamboo -> The renaming was collaborative to be sure.  it wasn't until all this happened that i started calling them that.

cocktailnerd -> yeah, the word replacement was my idea after reading you guys talk about worrying it might get overrun

cocktailnerd -> so I did a word replacement

cocktailnerd -> and Craig has made it famous

cocktailnerd -> I think I'm going to try it, carpano, cinn. syrup, absinthe (kubler)

BoozeFox -> *feels like he has missed something*

samuraibartender -> I was saying ealier that I'll never weary of typing "vodka"/ vodka

Dr. Bamboo -> good move.  i keep thinking i'm gonna log in one day and find the site *POOF* gone.

BoozeFox -> *as he is doing like 90 things at once*

kaiserpenguin -> proportions gabe?  I'll give it a go

cocktailnerd -> 2/.5/.5 stirred

SeanMike -> Okay, I'm going to be making some cinnamon syrup right now - brb

cocktailnerd -> in a rocks

kaiserpenguin -> oh shit seanmike... nice

cocktailnerd -> hehe

kaiserpenguin -> adding you to the short list of new CS makers

kaiserpenguin -> so frightened gabe... will make

cocktailnerd -> bah! it will be fine!

cocktailnerd -> gfd

Dr. Bamboo -> By the way Gabriel, thanks for that Italian bitters map.  i don't know who requested it, but it's pretty neat.

dietsch -> I've got a thing I did tonight, but it's not ready for prime-time: scotch, fruit brandy, and chartreuse, but I need to tweak the balance. Next week, I promise!

SeanMike -> if forced to use ground cinnamon, how much?

BoozeFox -> If people tell me this doesn't sound like crap, I'll make some syrup and use it:

dietsch -> brb

Dr. Bamboo -> i hadn't heard of half od that stuff.

VictorS -> SeanMike: I used 0.5 oz.  It turns our that 20" of cinnamon stick = 1 oz, and sticks are 4" standard.

samuraibartender -> Think they've got a bitters/amaro for & from everything over there...

BoozeFox -> 2 oz bourbon, 1 oz cinnamon syrup, .5 oz reallemon-type juice

VictorS -> BoozeFox -- no absinthe?

BoozeFox -> I has none!

BoozeFox -> it's expensive!

 cocktailnerd -> bwd!

BoozeFox -> But, anyway, any thoughts?

cocktailnerd -> and it's it's GOOD

 -> the 

: 216.162.199.93

dietsch -> We need a really good, entry-level absinthe, dammit! $20-25 a bottle!

kaiserpenguin -> fucking awesome in fact

cocktailnerd -> that is TASTY

cocktailnerd -> deep rich chocolate and spicy

VictorS -> Use raki or Lebanese arrack -- it's clear, but costs like $11 per bottle. 

kaiserpenguin -> Paul: make this immediately: 2oz carpano, 1/2oz absinthe, 1/2oz cinnamon syrup

dietsch -> Senator Clarke, good evening.

cocktailnerd -> dad!

pclarke -> howdy do

pclarke -> hey!

Dr. Bamboo -> Paul!

cocktailnerd -> i invented a drink that DID NOT SUCK!

VictorS -> cocktailnerd -- is this the Carpano thing?

cocktailnerd -> could use a lemon twist of oils

cocktailnerd -> yes Victor, it is

kaiserpenguin -> adding now gabe

cocktailnerd -> the kubler is perfect for it

VictorS -> I'll have to get me some of that, then.

BoozeFox -> f'real, though.  Does that sound good or crappy?  bourbon, lemon, cinnsyr

dietsch -> A little distracted. Listening to last night's dissed-by-McCain Letterman while chatting

cocktailnerd -> carpano = to die for

kaiserpenguin -> lemon twist = win

Dr. Bamboo -> Note to self:  On Thursday morning, GET LEMONS, YOU JACKA--!!!

cocktailnerd -> a whole ounce of syrup (my first proprotion, would be too much) - this is very very good

BoozeFox -> I need to buy a juicer...

samuraibartender -> Rick, I see what you mean with the sour in that violette-rum-thing, with less simple it's pretty nice. Still looks like the terrible but...

 VictorS -> Actually, this rye-absinthe-pineapple-cinnamon thing isn't half bad...

cocktailnerd -> that souds like it could be tasty, Victor

: 216.162.199.93

 -> the cocktailnerd -> dad!

SeanMike -> man, I was thinking rye and cinnamon syrup...maybe 2 oz and .5 ounces, .5 ounces sweet vermouth, and a dash of aromatic bitters...

kaiserpenguin -> gabe, I just built over ice and stirred... what did you do?

cocktailnerd -> same

cocktailnerd -> is just fine like that

pclarke -> {ashamed to admit I didn't make cinnamon syrup for the evening's festivities}

kaiserpenguin -> fail

cocktailnerd -> totes

BoozeFox -> *makes some damned cinnamon syrup, damnit.*

dietsch -> I didn't realize there was homework.

pclarke -> remembered it too late, realized no cinnamon in the house

kaiserpenguin -> for real reed?

VictorS -> so: 1/2 oz absinthe, 1.5 oz rye, 1.5 oz cinnamon syrup, 1/2 lime, juice of, and 3 oz pineapple juice, with 4 (yes 4) dashes barrel-aged bitters.

samuraibartender -> me neither paul - I'm wondering if cinn tincture mixed with regular simple will suffice...anyone?

cocktailnerd -> what would I call this...

SeanMike -> just use Goldschlager instead Paul :-)

pclarke -> I'll just use 

cocktailnerd -> In a pinch, but it's going to be a bit more acrid

kaiserpenguin -> that should work chris

pclarke -> Fernet Branca instead. Satisfied, Rick?

 cocktailnerd -> hehe

cocktailnerd -> I would call this...

samuraibartender -> rock on, I'll try gabe's wonder-libation, what was it 2 oz carpano-1/2 oz absinth - 1/2 oz cinn?

BoozeFox -> yes, for real.  I'm going to go make it, KP.

cocktailnerd -> hai!

samuraibartender -> brb

cocktailnerd -> I dub it, The Prodigal

pclarke -> Y'know--2 oz carpano, 1/2 oz absinthe, 1/2 oz Fernet would probably work

kaiserpenguin -> oh shit

kaiserpenguin -> that's the next one

Dr. Bamboo -> Victor, i'm going for that.

dietsch -> Honestly, should I have known there was a cinnamon-syrup theme? I feel a clueless.

BoozeFox -> *going to make cinnsyrp, brb*

pclarke -> It's just like the Aperitif a la Italienne, just ramping up the absinthe from 2 dashes to 1/2 ounce

kaiserpenguin -> If you can guess the exact # of cucumber sandwiches I've made for myself for dinner, I'll send you a syrup of your choice

pclarke -> And the AalI freakin' rules, by the way

VictorS -> kaizerpenguin: zero.

pclarke -> 5

SeanMike -> 6

samuraibartender -> 11-teen

kaiserpenguin -> anyone else?

dietsch -> 9

kaiserpenguin -> damnit to hell

pclarke -> hahahah

kaiserpenguin -> michael, email me the syrup you want at rick@kaiserpenguin.com with your address

kaiserpenguin -> hey darcy!

cocktailnerd -> darcy!

pclarke -> yo, darcy

SeanMike -> lol 

dietsch -> really? awesome!

SeanMike -> hiya darcy

dsoneil -> hello, I decide to do some work before I joined in

dietsch -> darcy!

kaiserpenguin -> Though I must warn you... my back-orders are at least until Christmas :)   (but yes, for real)

samuraibartender -> hi!

dietsch -> I don't even know what my choices are.

kaiserpenguin -> darcy, you missed a delightful beast: 2oz carpano, 1/2oz absinthe, 1/2oz cinnamon syrup

kaiserpenguin -> Michael, anything within reason... I'll make it if I don't have it

dsoneil -> interesting

dietsch -> Cinnamon syrup, then, dammit!

samuraibartender -> Gabe that "Prodigal" is great!!

cocktailnerd -> thanks man!

kaiserpenguin -> that's easy :)  email me

dietsch -> It's the theme of the night!

dsoneil -> but cinnamon is a key component of Mata Hari :p 

pclarke -> step on it, Rick--michael needs to join in

cocktailnerd -> Prodigal due to me just dropping in and landing a drink bomb in the middle of y'all

samuraibartender -> Is that why they want eighty bucks for it by me? (Mata Hari that is)

cocktailnerd -> fuckin mata hari, it's not the worst thing in the world, but it's more an herbal liqueur than absinthe, and too expensive for that

pclarke -> word

dietsch -> kaiserpenguin Emailed my address.

dsoneil -> I just like razzing you guys

cocktailnerd -> major props keep coming for your "poser fluid" inspiration, Darcy

dsoneil -> i've noticed it getting good attention

pclarke -> {tangential message: heard from Stevi, she's alive and well}

cocktailnerd -> hehe, yeah, I still intend on registering poserflu.id

cocktailnerd -> oh good Paul

cocktailnerd -> and if any of you bastards grab it before me.....

 bar: glowers 

dsoneil -> ya, you can do a vodka review site and have all the reviews the same

cocktailnerd -> would get samples out the wazoo!

cocktailnerd -> and it has to be all crappy flash

dsoneil -> but of course

 bar: does crappy flash like nobody's biz

cocktailnerd -> btw - my package of hard-to-get European liqueurs from Jay got delivered to the mailroom of the university 4 blocks away

cocktailnerd -> I have no explanation as to why, the address was correct...I guess the delivery guy figured, "Oh, that must be on-campus!"

SeanMike -> okay - AFK a bit to cook and drink some of this 2003 Tintara Cab Sauvignon

pclarke -> Rick, you tried that bitter prodigal yet? the Fernet relation (cleaning up after dinner & haven't had a chance to mix anything yet)

pclarke -> did they crack into your package?

kaiserpenguin -> no, but it's up next!

kaiserpenguin -> NO... my package is so lusty

pclarke -> heh

cocktailnerd -> don't know yet, hopefully not - I will be uber-distressed

cocktailnerd -> Paul, I would have if I had fernet branca

cocktailnerd -> I keep NOT buying it for some reason in Denver

pclarke -> wait, you don't ha....JESUS, YOU PEOPLE...

cocktailnerd -> yeah yeah, I know

pclarke -> actually I just picked some up a couple months back

samuraibartender -> speaking of samples - question for those of you running blogs way longer than I..

cocktailnerd -> I touch it every time and then get drawn into ryes and gins

cocktailnerd -> hai?

dietsch -> cocktailnerd they in yr base, drinkin yr b00z

cocktailnerd -> werd

pclarke -> loldrunkz

samuraibartender -> I'd just gotten an email, not from a spirits company, or even the marketing co for a spirits company, 

cocktailnerd -> is it from DAVE!

samuraibartender -> but ratehr from some odd ad agency wanting to send me some oddball vodka I've never heard of...

cocktailnerd -> Oval?

cocktailnerd -> :)

pclarke -> heehee

samuraibartender -> have to check, un segundo

dietsch -> I have a bottle of Fernet that's stalked me thru 2 states for over a  year

dsoneil -> On a chemistry level Oval kills me, or at least the marketing does

cocktailnerd -> I had a follow-up call with Steve about that Darcy

pclarke -> It'll get you in your sleep some night if you don't drink it, Michael

cocktailnerd -> Did you ask for more info?

dsoneil -> nay

samuraibartender -> "Sinuate Media, LLC - The Organic Marketing Company" for Sobieski

pclarke -> It's either you or the Fernet, one of you has to die, and that is just about the most alpha-dog booze out there

cocktailnerd -> They wanted me to chat with the distllers in Eastern Europe or something if I had more questions

dietsch -> pclarke I keep telling you, it scares me, Paul.

cocktailnerd -> SObieski's materials were sort of refreshing...looking like they came off a ditto machine

cocktailnerd -> and then the taping of the box actual stuck to the pages

pclarke -> Don't turn your back on it for long, it'll move around the room looking for a better position to jump you

Dr. Bamboo -> Victor, that pinaeapple-absinthe-cinnamon concoction is alright!

cocktailnerd -> most careless packing job ever, sort of endeared me to it

samuraibartender -> nope, didn't really give a damn about it so I didn't reply yet, I'm just not certain that it's actually from a legit group anyway

dsoneil -> Vodka goes on my shelf waiting for the day I buy a copper still, and then I'll use it to do the first distillation as cleaner (which is necessary)

cocktailnerd -> hehe, good call Darcy

dietsch -> For all the hair it puts on my chest, I'm turning into Yeti.

cocktailnerd -> welcome DP!

DrinkPlanner -> howdy

 bar: realizes how dirty that sounds

dietsch -> cocktailnerd I reallly like the Sobieski.

DrinkPlanner -> I just got my Sobieski stuff tonight

pclarke -> Seriously though, 2 oz antica, 1 oz fernet, coupla dashes Kubler and a dash of simple. I'm hooked on the damn things.

cocktailnerd -> That rye thing almost gives it a spiciness, unusual for a vodka

pclarke -> If Rick comes back with that variation, I'll be mighty curious

kaiserpenguin -> which variation?

kaiserpenguin -> (sorry, chatting with the Dr.)

cocktailnerd -> he will, he allllllways comes back

dsoneil -> ok Paul, here's a cocktail from 1901 called the Poet's Dream that you might like based on the fernet thing

VictorS -> Dr. Bamboo: Glad you liked it.

VictorS -> I think it needs even more bitters, though.

dietsch -> Damn. Antica's a special-order thing in Rhode Island. Assuming they can even order it.

dsoneil -> equal parts chartreuse and absinthe, iced, shaken into a frappe

pclarke -> can you go through SV?

cocktailnerd -> oof

kaiserpenguin -> Paul, it's now called Fight Club Liquors

pclarke -> that's it? served up or with all the icy bits

kaiserpenguin -> and which recipe?

cocktailnerd -> hehe

cocktailnerd -> shoppersvineyard

kaiserpenguin -> gabe, check PM

dietsch -> Rhode Island technically bans mail-ordered booze and wines. Don't tell Sam Harrigan, please.

dsoneil -> strained into a dainty thin cocktail glass, as per the article

Dr. Bamboo -> Rick- hit me again w/ the PM

samuraibartender -> heh...DRB tried to write that before & linked to a porno site

pclarke -> excellent. Newspaper?

dsoneil -> yes

pclarke -> specify green or yellow chartreuse or just leave it open?

dsoneil -> green

BoozeFox -> *pulls his cinna syrup off of the stove to steep*

pclarke -> holy jesus. That's one of those block and fall drinks you see in Savoy & other books, like the Bunny Hug

cocktailnerd -> ugh

VictorS -> Chartreuse... yum.

cocktailnerd -> It made total sense when Seamus came out a "I can put 80 of this strips in my mouth and get nothing" taster

BoozeFox -> gosh, two hours of steeping?

pclarke -> Powerful flavor, and kicks your ass mightily. 1901 equivalent of the Irish Car Bomb, or whatever the kids are pounding down nowadays

dsoneil -> ya, the end of the article states "The taste is delightful while going down, and the after effect glorious, making one ready to repeat the evening that is passed"

BoozeFox -> pclark, the kids are still pounding everclear, cheap vodka, powdered lemonade, and water, like fuc king always.

VictorS -> make tiny, tiny cocktails.  they stay cold that way, too.

dietsch -> Darby, what's the source for the article?

pclarke -> careful, there, you're makin' me all sentimental

SeanMike -> my roommates said i could make the syrup anytime I wanted it smells so good

BoozeFox -> American Sangria

cocktailnerd -> heh, "darby"

dsoneil -> I have to did it up, hold on

SeanMike -> though with 6 secs left on the 2 minute cover time it did boil over

cocktailnerd -> remind me to do a word replacement for "darcy" in here

dietsch -> gah, oops.

BoozeFox -> Sean, you gotta stay with it

dsoneil -> I answer to Darcy, Darby, "hey you" and "asshole" 

dietsch -> Sorry. Darcy. Geez. Good thing I'm not a copy editor, professionally. Oh wait.

SeanMike -> it's off heat now :-)  I was right there....

cocktailnerd -> ok then, darcy = asshole, DONE!

dsoneil -> ouch

samuraibartender -> wow

Dr. Bamboo -> Victor, the wife is digging the Absinthe-cinnamon-pineapple drink too.

pclarke ->  darcy

cocktailnerd -> dsoneil I wouldn't do that to ya Darby

Dr. Bamboo -> she said it has a holiday flavor

BoozeFox -> stupid steeping.  *waits for his syrup to steep to try a cinnasyr, bourbon, lemon cocktail*

dsoneil -> I like how Paul tried immediately

SeanMike -> i'll be trying the rye one i mentioned - i think maybe with a bit more cinn syrup then i originally said

pclarke -> hehe

dsoneil -> Poet's Dream: The Duluth News Tribune 18/02/1901

pclarke -> Duluth!

pclarke -> Excellent!!

kaiserpenguin -> I cannot believe I am about to say this.

SeanMike -> By the way, Xaga: OSU is winning 21-0 over USC at the half

kaiserpenguin -> 2oz carpano, 1/2oz absinthe, 1/2oz fernet branca, dash simple = gross

dsoneil -> if anyone wants a copy of the article let me know, I'll email it. It has two other cocktails

pclarke -> ah, crap. 

pclarke -> yo, over here darcy

SeanMike -> they are getting MANHANDLED

kaiserpenguin -> I tried... but the sink was hungry after 3 sips

samuraibartender -> too much going on in there or..?

dietsch -> dsoneil yah, I'm interested. 

kaiserpenguin -> just gross

kaiserpenguin -> balanced grossness

cocktailnerd -> Wow, Rick - i thought that would have been right up your alley.

cocktailnerd -> hehe

pclarke -> gross, yes, but BALANCED!

dietsch -> dsoneil adashofbitters@gmail.com

kaiserpenguin -> maybe I should have added 1oz of mineral water

dsoneil -> sent and sent

samuraibartender -> dsoneil: samuraibartender@gmail.com   if you don't mind

VictorS -> OK -- I have to go serve dinner.  Thanks, everybody!

samuraibartender -> Cheers Victor - thanks for the "Bludgeon"

pclarke -> gotta do family stuff for a bit--bbl

 -> Away

kaiserpenguin -> Alright... who's up next for a cocktail creation?

dsoneil -> sent

samuraibartender -> thanks!

kaiserpenguin -> Who hasn't come up with one yet tonight?

BoozeFox -> sigh.

samuraibartender -> not guilty

BoozeFox -> me, officially, I suppose

kaiserpenguin -> Reed: make it happen

BoozeFox -> hm

dietsch -> I mentioned earlier... I have one with scotch, fruit liqueur, and chartreuse, but it's not quite there. Gonna work on it for next week.

BoozeFox -> bourbon, lemon, cinn syrup,....    

Xaga -> so, has anyone answered cinnamon syrup and absinthe yet?

stevideter -> stops in to say hiz.

kaiserpenguin -> Xaga, no

BoozeFox -> I almost... I almost wanna put demerara in it...?

kaiserpenguin -> except for the delicious one by gabe

kaiserpenguin -> so yes

samuraibartender -> Darcy, I presume that by 'grande menier" this lady mean Grand Marnier right?

DrinkPlanner -> hi stevi

samuraibartender -> hi!

BoozeFox -> (Cinn Syrup, gin, absinthe?)

BoozeFox -> (to answer that problem)

kaiserpenguin -> woah

kaiserpenguin -> discuss

dsoneil -> correct on the Grand Marnier

samuraibartender -> Nifty article - many thanks

kaiserpenguin -> I am frightened by gin + cinnamon syrup

BoozeFox -> gordon's, kubler, cinnamon syrup... 2:.5:.25?

samuraibartender -> Whys that?

kaiserpenguin -> not sure

BoozeFox -> gin is aromatics.  that include herbs...

kaiserpenguin -> ratio good with everyone?

samuraibartender -> Worth a go....maybe I'll try out the Hayman's Old Tom - haven't opened that yet

BoozeFox -> oooh, old tom

kaiserpenguin -> I'll give it a go with the north shore goodness i just got

BoozeFox -> some of you folks need to live in CT/MA/RI

samuraibartender -> seems like it would fit a little better than plymouth

samuraibartender -> (or gordons)

dietsch -> BoozeFox uh. I'm in RI

dietsch -> BoozeFox Providence

BoozeFox -> oh

BoozeFox -> I'm in Tolland, CT

cocktailnerd -> stevi lives!

BoozeFox -> I'm just a poor grad student and low on liquor budget, is what I was meaning.

dietsch -> ah, gotcha

dietsch -> gotta go, gang. Sorry.

samuraibartender -> laters!

kaiserpenguin -> bwd

kaiserpenguin -> ...

kaiserpenguin -> aroma is quite unique

kaiserpenguin -> confused about the taste

BoozeFox -> bwd?

kaiserpenguin -> back with drink

Xaga -> So, are people ready for another stab at the challenge?

BoozeFox -> oh, neat

BoozeFox -> is it mine?

kaiserpenguin -> Xaga, pay attention!

kaiserpenguin -> 2oz gin, 1/2oz absinthe, 1/4oz cinnamon syrup

Xaga -> How is it?

kaiserpenguin -> I can't really say... I need another viewpoint

kaiserpenguin -> I keep wanting to try it to see what I think, so it's not bad :)

BoozeFox -> heh

BoozeFox -> unique?

kaiserpenguin -> I'm still trying to decide if it's genius or sink-worthy.

cocktailnerd -> rick, did you ever try my adjustment to your gin/allspice monster earlier?

kaiserpenguin -> no

kaiserpenguin -> but I might if you remind me later :)

samuraibartender -> back...that drink is...odd

kaiserpenguin -> my review exactly chris

kaiserpenguin -> I love the aroma

SeanMike -> i do feel a bit guilty sitting here with wine...:-)

samuraibartender -> yeah it smells really interesting, but I don;t really know what to make of it

cocktailnerd -> you guys working ove rthe gin/absinthe/cinn syrup thing?

BoozeFox -> add lemon juice or ... orange bitters?

kaiserpenguin -> yes

BoozeFox -> maybe?

kaiserpenguin -> I don't think it needs anything more

kaiserpenguin -> It needs a philospher.

BoozeFox -> heh

BoozeFox -> introspection: the art of getting high and thinking about stuff, then writing it down and calling it philosphy.

Xaga -> ready for a new one? I've got one that I just made and it doesn't taste half bad

kaiserpenguin -> yes!

cocktailnerd -> go Xaga!

Xaga -> 3/4 oz absintheo(I used Lucid), 1/2 oz cinnamon syrup, 1/2 oz peppermint schnapps(I used Rumple Minze), 1 oz overproof rum (I used stroh), stir for a good long while to get some water in it

cocktailnerd -> oh holy fishpaste

kaiserpenguin -> HOLY SHIT

Xaga -> i made one with less absinthe and more peppermints, but i can feel that the peppermint is taking over too much

cocktailnerd -> Yeah, I can imagine...man...

samuraibartender -> For real?

Xaga -> there is very very little on the front side, but a pleasant finish

kaiserpenguin -> We totally need a Stroh theme :)

dsoneil -> I have Stroh 54, but the 80 is now available

Xaga -> yes, yes it is

Xaga -> it gives a wonderful pink color too

samuraibartender -> No stroh here : (

Xaga -> lemon hart 151?

cocktailnerd -> No, we don't Rick

kaiserpenguin -> I actually have all the ingredients for that, but I'm so very afraid.

cocktailnerd -> unless they'll pay us handsomely

Xaga -> make a half portion then

SeanMike -> as long as you don't mean stroh's beer

cocktailnerd -> that would, ummmmmm. throw it off?

Xaga -> my only problem is that it is fairly sweet, hence i said stir a long time

kaiserpenguin -> maybe I can get out of making it since I only have jacquins peppermint schnapps?

Xaga -> make it!

kaiserpenguin -> aw fuck

kaiserpenguin -> ok

dsoneil -> do it do it do it

Xaga -> i want to know if i'm crazy in liking this

DrinkPlanner -> probably

rumdood -> Back

samuraibartender -> Hi!

rumdood -> And man do I need a drink now

rumdood -> Good lord

rumdood -> What's the current drink?

cocktailnerd -> your mom

Xaga -> uh, it's one of mine

Xaga -> and it's very very scary

samuraibartender -> It is at that

Xaga -> if i didn't already make one, i would be afraid to make it

samuraibartender -> Xaga what's the color like on that? Green-ish?

 Xaga -> uh, color is a pinkish

rumdood -> Missing most of those ingredients

Xaga -> absinthe color doens't come in much

samuraibartender -> really..?

Xaga -> stroh and cinnamon syrup

Xaga -> both have pinkish redish tones

 samuraibartender -> gotcha

kaiserpenguin -> how appropriate.  My peppermint schnapps was behind the cabana cachaca in the "dungeon" liquor cabinet.

cocktailnerd -> heheh, awesome

Xaga -> porn campaign cachaca?

samuraibartender -> wow...I somehow missed the second line of text there "...was behind the porn"

kaiserpenguin -> oh my fucking god

kaiserpenguin -> NO

kaiserpenguin -> evil

Xaga -> it's horrible?

Xaga -> i guess i'm just crazy then

kaiserpenguin -> I must perform a cleansing ritual now :)

kaiserpenguin -> not crazy.  I'm am totally into crazy combinations and trying them.

rumdood -> You're talking to a guy that drinks his fernet branca from the toilet

: 208.106.110.249

rumdood -> He'll drink anything...he's the cocktail equivalent of Mikey

 -> the SeanMike -> to be fair, that's the only bowl in his house big enough to hold enough fernet for him

kaiserpenguin -> Welcome to Thursday Drink Night Chipotle!

kaiserpenguin -> where do you hail from?

BoozeFox -> hola, dried pepper.

kaiserpenguin -> You guys are so mean.  and more correct than I'd like to admit

Xaga -> reconsituted in adobo sauze!

Chipotle -> Hi there. I'm in Foster City, CA, about 20 miles south of San Francisco.

Xaga -> sauce....

Xaga -> and it's smoked

Xaga -> KP: so the drink really is that bad?

kaiserpenguin -> yes, sorry

kaiserpenguin -> welcome!  Chipotle, have you a real name?

Dr. Bamboo -> Hi Chipotle!

Chipotle -> Watts. (Yes, real first name.)

kaiserpenguin -> nice

SeanMike -> oh crap left my wine in the other room

kaiserpenguin -> May I recommend a new drink?  best of the night imo: 2oz carpano antica, 1/2oz absinthe, 1/2oz cinnamon syrup

kaiserpenguin -> Who else hasn't come up with a cocktail tonight?

samuraibartender -> Xaga - the "porn cachaca" in question is the Cabana brand

SeanMike -> kaiserpenguin is drinking those by the pint glass

 samuraibartender -> hahahaha

samuraibartender -> damnit gabe!

 samuraibartender -> "Cabana"

rumdood -> OK, let me glance at my bar...

kaiserpenguin -> I wonder if it will be a rum cocktail?  That's good actually... not enough of those tonight.

samuraibartender -> that is really great...went with Prodigal for the name right?

SeanMike -> I only figured out what kind of cachaca it was when I was making fun of "Cabana Boy" brand rum

kaiserpenguin -> for which drink Chris?

samuraibartender -> 2oz carpano antica, 1/2oz absinthe, 1/2oz cinnamon syrup

kaiserpenguin -> cool

samuraibartender -> I think that's what Gabe called it at least

kaiserpenguin -> good name

samuraibartender -> true

Xaga -> KP: do you happen to have jagermeister and sambuca?

kaiserpenguin -> sambuca

Dr. Bamboo -> Rick has both on hand at all times.

kaiserpenguin -> jager is an abomination

BoozeFox -> lol

Chipotle -> I have Jagermeister! It was a gift from a German friend who apparently works for the company.

Chipotle -> I'm still not sure what to do with it.

BoozeFox -> jagerbombs, Chip.

BoozeFox -> Jagerbombs.

Xaga -> Yes, I agree, I don't touch it, but someone came in and asked for a jager drink, so i thought long and hard and made something that seemed decent to me, but perhaps it is horrible as well

kaiserpenguin -> Watts: pour out, fill with homemade pimento dram.

Chipotle -> Heh.

kaiserpenguin -> Nameless-xaga: hit me

Xaga -> 1.5 oz rye, 1 oz jager, .5 oz sambuca, peychauds, stirred with ice, put into an absinthe rinsed glass. Basically a sazerac with more prominent anise/licorice flavors

rumdood -> Oooh, that looks good

  SeanMike -> I keep a few minis of jager - just in case

kaiserpenguin -> no jager here either.  rye, sambuca, and peychaud has potential

 -> loves the "Popcorn" button on his microwave

kaiserpenguin -> so much anise tonight!

Xaga -> anyone else have jager and sambuca?

kaiserpenguin -> microwave popcorn is for lazy people

SeanMike -> no sambuca here

Xaga -> stovetop all the way

 -> is lazy.

kaiserpenguin -> stovetop = so lusty

samuraibartender -> none here, how's about raki?

Chipotle -> I did have a drink in Germany mixing Jack Daniels, pineapple juice and Jager, but I don't know what the proportions were. I tried to do an equivalent with rye.

kaiserpenguin -> raki?

SeanMike -> Oh, I'm sad.  Rumdood doesn't like to Scofflaw's Den. :-(

SeanMike -> errr *link

kaiserpenguin -> I think my blogroll stops at "C" because the task became too daunting.

Dr. Bamboo -> Chipotle-  isn't that a "Surfer on Acid?"

Xaga -> bah, i need a finer mesh strainer, my cinnamon syrup has cinnamon powder in it

kaiserpenguin -> cheesecloth? thin kitchen towel?

samuraibartender -> kaiserpenguin - for the sambuca maybe?

Chipotle -> Dr. Bamboo: That's not something I've heard of, but sure, why not?

Dr. Bamboo -> Xaga-  i use a coffee filter

rumdood -> That's because I don't understand your name SM

Xaga -> Eh, coffee filters are SO slow

BoozeFox -> alright.  Cinna syrup still steeping

BoozeFox -> I'm gonna go play Wii

BoozeFox -> Good luck on the cocktails!

samuraibartender -> cheers!

kaiserpenguin -> enjoy!

DrinkPlanner -> Surfer on Acid is jager, pineapple, and Malibu

rumdood -> OK, I'm thinking I'm gonna go make this...

Dr. Bamboo -> Ah, thanks DP!

rumdood -> 2 oz. RumMt. Gay XO)

rumdood -> 1 oz Amarula

SeanMike -> What about it?

rumdood -> .5 oz Amaro

rumdood -> Shaken with ice, pour over crushed ice...and it's going to need something but I can't think of it...

SeanMike -> jager?

rumdood -> SM: I'll add a link.  I thought I had one.

Xaga -> a banana for garnish?

rumdood -> I DON'T HAVE JAGER!

SeanMike -> rumdood: no problem, just wanted to tease you a bit :-)

rumdood -> Absinthe maybe?  Everyone else is doinng it.

rumdood -> :)

Xaga -> i cant see that working out well....

samuraibartender -> Where in the heck did you get ahold of amarula?

rumdood -> Um, it's everywhere here

kaiserpenguin -> 2nds that question

DrinkPlanner -> yeah, it's everywhere here too

Xaga -> It's pretty easy to find in cali

rumdood -> The bottles fall off of fruit trees out here

 rumdood -> I'm going to go make that drink so I can figure out what it's missing.

Dr. Bamboo -> More Useless Trivia:  The small town where they make Jager is my father's hometown 

Xaga -> worst case, you order from drinkupny with their free shipping

samuraibartender -> hmm...

kaiserpenguin -> Can we switch themes to a different ingredient?

Xaga -> what, away from absinthe?

kaiserpenguin -> please

Xaga -> but, it's so good!

kaiserpenguin -> totally agree

Chipotle -> Out here there's BevMo, at least, although Beltramo's in Menlo Park is pretty amazing.

Xaga -> I kind of want to go do a traditional absinthe right now

kaiserpenguin -> do it!

Xaga -> well, taht last drink that i had you make, was very very strong

kaiserpenguin -> It's still early :)

samuraibartender -> BevM made me want to cry...such an awesome selection, and I can;t have none

Xaga -> and, I dont have to wake up tomorrow!

Xaga -> oh, Bevmo is wonderful!

samuraibartender -> they have strongbow cider for fuck sake

Chipotle -> I did mix a drink of some kind - 1.5 oz. white rum (Flor de Cana), 1 oz. Midori, 2 oz. pineapple juice, 1/4 oz. falernum and a dash of Fee's orange bitters. I'm still not sure what I think of it, but no anise!

kaiserpenguin -> well then, decision made

kaiserpenguin -> midori?!

Xaga -> that sounds sweet

Chipotle -> Yeah yeah. I originally got it because I wanted to make a Kungaloosh to salute the now-dead Adventurers' Club at Disney World.

rumdood -> BWD

kaiserpenguin -> I think we need a list of banned ingredients for next week's TDN.

rumdood -> Oh God

Xaga -> I've got a bottle of midori, but I have no idea what to do with it

Dr. Bamboo -> Got everyhing but Midori

Xaga -> nothing is banned!

rumdood -> I think a restriction list would be nice.  Or a list of preferred ingredients

rumdood -> Ban cinnamon syrup!!!

Chipotle -> I had a strong feeling Midori would get a "what, really?" reaction from this crowd. :)

rumdood -> :)

Xaga -> Wacky crazy stuff is more fun

kaiserpenguin -> As long as it doesn't involve Stroh, I'll agree. :)

Xaga -> it's okay, I don't judge you for the midori

rumdood -> OK...this drink doesn't just kind of need something...it REALLY needs something.  The flavors sounded so friendly in my head

kaiserpenguin -> matt: sink?

Xaga -> Cynar + creme de banana?

kaiserpenguin -> If I had cynar, I would totally make a layered shot of that right now

Chipotle -> It's a neat color, although I'd like to get something... other than Midori, really. It's like... neon banana.

Dr. Bamboo -> Next week's theme:  Hot Damn! Cinnamon schnapps

rumdood -> I'm on a mission...there's something that could make this work...it just needs to be cut

rumdood -> It's....flemmy

rumdood -> or flegmy

rumdood -> however you'd spell that

kaiserpenguin -> phelgmy

kaiserpenguin -> no

rumdood -> that too

kaiserpenguin -> phlegmy

pclarke -> there y'go

kaiserpenguin -> maybe?

Xaga -> Nah, next week should be Lava

rumdood -> I know!  I'll add egg!  :D

kaiserpenguin -> Paul!

kaiserpenguin -> Save us

Dr. Bamboo -> the soap?

kaiserpenguin -> plese

pclarke -> rick!

pclarke -> uh oh--scrolled up and saw what y'all are up to, got frightened

kaiserpenguin -> we need salvation

Xaga -> which one scared you?

rumdood -> Darcy just flat-out left

samuraibartender -> Save us!

samuraibartender -> true

rumdood -> "Holy jeez...these Yanks have issues."

Dr. Bamboo -> paul, no one is allowed w/out absinthe and cinnamon syrup tonight

kaiserpenguin -> INCORRECT

pclarke -> seeing the words "stroh", "jagermeister" and ... well, isn't that enough?

Xaga -> hahaha

rumdood -> lol

Xaga -> I still stand by my second one

Dr. Bamboo -> OK, you need pineappple juice too.

kaiserpenguin -> Paul, I love how you spell out jagermeister to show how much you hate it.

rumdood -> Actually, as this gets colder, it's getting better

rumdood -> Or I'm delusional

pclarke -> and I am unfortunately cinnamon-free for the evening.

kaiserpenguin -> no, that's fortunate

pclarke -> as it gets colder, it makes you more delusional

samuraibartender -> I've been spiking plain simple with cinn tincture if it maks you feel better paul

SeanMike -> hey rumdood:  maybe pour it into a snowcone

rumdood -> I should have shaken with more ice

Dr. Bamboo -> Alrighty folks..I gotta scoot.  It's been fun as always!

kaiserpenguin -> night Craig

samuraibartender -> laters Doc!

rumdood -> Nigt Doc

Dr. Bamboo -> See ya!

Xaga -> cya

DrinkPlanner ->  night DB

pclarke -> I'll mix cinnamon listerine with simple syrup, see how that works

pclarke -> hey! I invented mata hari!

rumdood -> Yes...this drink must be shaken with ice, and served over crushed ice.  A lot of crushed ice

Xaga -> lol

rumdood -> A MOUNTAIN of crushed ice

Xaga -> lol

kaiserpenguin -> paul... i'm quoting you

DrinkPlanner -> hah

Xaga -> Alright, I'm off for a bit, but I will be back, and I wil expect drink suggestions

 -> the : 216.162.199.93

pclarke -> that makes me a mata hari drinker

rumdood -> Am I the only person here with Amarula?

pclarke -> crap, that didn't work...

kaiserpenguin -> yes

pclarke -> yes

rumdood -> Cause I keep trying to use these fruit creams and you people are killing me

rumdood -> THat's like 4 consecutive drinks with 4 different liqueuer creams

SeanMike -> rumdood i have it too

rumdood -> YOu have amaro and rum?

kaiserpenguin -> perhaps it's time to reflect... everyone pour a small glass of their favorite sipping spirit while we regroup?

Xaga -> Suntory 12 year!

rumdood -> Oh, and my HiTime order is ready!  Delamain cognacs coming home tomorrow!!!

rumdood -> I'm drinking this thing....

rumdood -> The...um...

SeanMike -> yes

rumdood -> Fruity Clog

rumdood -> Book it

SeanMike -> but i'm drinking australian wine right now

kaiserpenguin -> Sean, so lazy... :)

samuraibartender -> done & done, el Dorado 12 coming right up

pclarke -> ooh, el dorado....

rumdood -> Fine, I'll link to you

kaiserpenguin -> ED15 here (just got it today)

rumdood -> Go make the drink

rumdood -> tell me if I'm insane

rumdood -> Actually, i'm pretty sure I am

: 216.162.199.93

 -> the SeanMike -> which one?

 -> Away

kaiserpenguin -> Oh Matt, I love rum so much

 -> has been reading alcademics

rumdood -> Yes Rick, we all do

kaiserpenguin -> Now that we're all plyed, can we discussion viable options for a new drink?

rumdood -> In Rum We Trust

  SeanMike -> use castries

rumdood -> Almost no one has Castries either

rumdood -> Did that one night too

kaiserpenguin -> I can get it for next week if people are interested.. local shop has it

samuraibartender -> s'true...is it bad that I sometimes hope rum doesn't become popular, and therefore doesn't take off in price like other spirits of equal age?

rumdood -> No SB, you're not a bad person

rumdood -> Or at least that's not WHY you're a bad person

kaiserpenguin -> well, yes and no.  If it becomes popular, maybe PA would carry 400 varieties like it does vodka

samuraibartender -> well, no dood, I probably am a bad person, but thanks

samuraibartender -> ahh quick you are

samuraibartender -> ahh true rick

pclarke -> superpremium rum is one of the fastest growing segments of the liquor market. (Thanks, DISCUS)

rumdood -> I hate the label "superpremium"

kaiserpenguin -> agreed

samuraibartender -> the beginning of the end then paul?

pclarke -> yeah, it's their fancy way of saying "$30 and up"

kaiserpenguin -> might as well call it triple-distilled

rumdood -> But yes this explosion of "high end" rums is goingn to drive me broke

rumdood -> That and these evenings

kaiserpenguin -> If we pooled all the money we spend on liquor, we could probably run a small country.

pclarke -> fortunately, when a lot of the liquor companies see that, they think: "okay, so we'll put out a rum and charge $32 a bottle. And the most popular kind of rum is white, flavorless rum. How can we lose?"

SeanMike -> i'm being careful tonight - i don't want to forget my pants again

pclarke -> Meanwhile, yer El Dorados and Zacapas and so on at least remain in reach

pclarke -> that's what I keep telling myself, anyway

rumdood -> OK, I bought grapefruit...there's at least one tiki person in here...I demand a grapefruit drink

rumdood -> With that rum stuff

rumdood -> I expected there to be a greater tiki contingent.  The one night I'm here the tiki crew is gone?  WTF?

rumdood -> Do we maybe want to discuss ingredients that everyone (or almost everyone) has?

samuraibartender -> I'm sans grapefruit but I love to do a tiki drink - something long - I'm feling chimney glass after the last few short ones

Chipotle -> Hmm. Well, I've tried another drink that's kind of tiki-ish, also sort of inspired by the Kungaloosh, but Midori-free. 2 oz. gold rum, 1.5 oz. pineapple juice, 1 oz. lime juice, .5 oz. coconut cream, and a dash of orange bitters.

kaiserpenguin -> ooh

rumdood -> I've got rum, Bourbon, Canadian Whiskey, Rye, Orange Liqueuers, absinthe, vermouths, maraschino, fernet branca, gin, sloe gin, st. elizabeth, fallernum, bitters....

samuraibartender -> shaken & over ice?

Chipotle -> Yep.

rumdood -> Hmmm...I lack coconut cream.

samuraibartender -> I might have some...hang on have to ransack the cabinets

samuraibartender -> alas, no

rumdood -> I bet Castries would work too though.

rumdood -> It'd be different, but I bet it would work.

 Chipotle -> The original Kungaloosh is 1.25 oz. Cruzan coconut, 1.25 oz. vodka, .75 oz. Midori, 1 oz. pineapple juice and a splash of cranberry (which I don't have). I've been sort of playing around with the idea.

SeanMike -> Okay - afk a few to strain the cinnamon syrup.  I might try to make a Castries drink from it.  Or that rye drink I talked about.  I don't have a lot of ice...

kaiserpenguin -> Matt: 1oz coruba, 1oz appleton extra, 1oz grapefruit juice, 1/2oz simle syrup, 1 dash bitters.  Swizzle.  Float 1/2oz lemon hart 151 

rumdood -> Or maybe I'll make that

rumdood -> Wait....

 Chipotle -> I'm out of grapefruit juice, or I'd try that. Well, I don't have Coruba, either, actually. Hm.

kaiserpenguin -> Oh glory if I have a rum you don'tl.

rumdood -> It wouldn't be the first time

rumdood -> I lacked MGXO last time

rumdood -> And I lack Coruba this time

rumdood -> Shit shit shit shit shit

kaiserpenguin -> goslings would be ok... just watch the SS

rumdood -> gona try it

Chipotle -> Ah, I have that. But still no grapefruit juice.

samuraibartender -> ditto, I'll sit this one out for lack of gf, sounds tasty though

kaiserpenguin -> I'm slightly skeptical.

kaiserpenguin -> ED15 + cigar = win right now though :)

samuraibartender -> I'm setting up my nargile as we speak

samuraibartender -> (not much for cigars)

kaiserpenguin -> fun

DrinkPlanner -> I love my nargile

kaiserpenguin -> I feel like I'm missing some consumable hobby that hurts my body and credit card.

samuraibartender -> hookah?

DrinkPlanner -> you totally are

samuraibartender -> hang on a tic rick, let me grab the camera

SeanMike -> man I wanted a cigar tonight, but it was raining too hard

SeanMike -> and damn this syrup is thick

kaiserpenguin -> garage?

SeanMike -> live in a condo

kaiserpenguin -> how do you survive winter?!

SeanMike -> bundle up

SeanMike -> seriously, I'll wear like three layers 

kaiserpenguin -> totes

SeanMike -> smoking a cigar with gloves on can be difficult tho

kaiserpenguin -> hahaha

kaiserpenguin -> I'm quite enjoying this chill TDN.  Last week was insane.

rumdood -> bwd

rumdood -> mmmmmmmmmm

kaiserpenguin -> it's good?

rumdood -> I like it

rumdood -> I'd almost add a splash of soda to give it some effervescance

kaiserpenguin -> wouldn't do that myself, but could see how it would work

rumdood -> I think the drink is fine on its own, but I think that could be pretty good

kaiserpenguin -> try it!

rumdood -> BLOCKED

rumdood -> Hot damn...it's a game

rumdood -> Um, anyway, let me get some more room in my glass and I'll add some soda

kaiserpenguin -> Matt what do you think about hosting a future SSN?

rumdood -> Mmmmmmmmmmm

rumdood -> SSN?

rumdood -> Social Security Number?

kaiserpenguin -> "Spirit Sipping Night"

rumdood -> Oh, sure thing

SeanMike -> hahahah was thinking same thing Matt

rumdood -> You want me to sit in chat and describe what I"m sipping?

kaiserpenguin -> no

samuraibartender -> check your inbox rick, sent a picture along

kaiserpenguin -> make sure all guests have 5 or so sippers

kaiserpenguin -> and work it together

rumdood -> And OMG Rick, this drink is the BOMB with just under half an ounce of soda

kaiserpenguin -> I'll add it to the recipe

samuraibartender -> thats a good plan

rumdood -> Added just a touch and then gave it a very brief stir

kaiserpenguin -> what kind of grapefruit did you use?

rumdood -> Pink

kaiserpenguin -> no pictures yet chris

kaiserpenguin -> So what is the next spirit we're going to work with?

rumdood -> Let's change things up and use rum. 

rumdood -> :)

rumdood -> Have we done any bourbon yet?

samuraibartender -> nope

kaiserpenguin -> more than I would have liked

rumdood -> Tennessee Sour Mash?

rumdood -> Canadian?

rumdood -> Cognac?

rumdood -> Gin?

kaiserpenguin -> tequila?

kaiserpenguin -> oh shit

kaiserpenguin -> new challenge: tequila and orgeat

samuraibartender -> hmm...tequila he says...

samuraibartender -> I'm in

Chipotle -> Hm.

kaiserpenguin -> pandora is getting stale... anyone recommend a new channel?

rumdood -> 1.5 oz tequila, .5 oz orgeat, 1 oz lime...and...um...

rumdood -> Muddle with mint, shake with ice, strain into glass with ice, top with soda.

kaiserpenguin -> sounded good until the soda :)

rumdood -> LOL

rumdood -> What is it you have against soda?

samuraibartender -> how about throwing aprociot brandy in there?

kaiserpenguin -> ooooooh

rumdood -> oooh

kaiserpenguin -> do you actually have orgeat, matt?

samuraibartender -> 1.5 tequila, .5 orgeat, 1 lime, .5 ap brandy?

rumdood -> Do I ever have orgeat?

kaiserpenguin -> no

kaiserpenguin -> think 1oz lime is enough?

kaiserpenguin -> up to 2oz tequila maybe?

samuraibartender -> Yeah

rumdood -> Sounds good

samuraibartender -> shake to all hell & what up? over ice?

rumdood -> Yes, over ice

SeanMike -> one batch of cinnamon syrup done

samuraibartender -> kay, brb

kaiserpenguin -> seanmike: rock.  now make a jet pilot

rumdood -> I'm still enjoying Rick's grapefruit fizz

kaiserpenguin -> mixing up the Tequila brew

SeanMike -> I don't have 151 demerara or grapefruit juice (I think on the latter)

kaiserpenguin -> falernum? :)

rumdood -> In the tequila drink?

kaiserpenguin -> NO

SeanMike -> no specifically puerto rican rum either except bacardi 151

kaiserpenguin -> oh, firebreathing

kaiserpenguin -> Can we do pre-tales firebreathing?

rumdood -> Oh, Rick, instead of Goslings I subbed Zaya Guatemala

kaiserpenguin -> nice

kaiserpenguin -> pomp

rumdood -> So I subbed for the sub

rumdood -> So the tequila drink is fire?

kaiserpenguin -> no

kaiserpenguin -> bacardi 151 is fire

rumdood -> Oh

rumdood -> yes

SeanMike -> I was thinking...Goslings, Castries, cinnamon syrup

rumdood -> If you're gonna go Overproof, go lemonhart or Wray and Nephew

Chipotle -> As in, "Bacardi 151 is lighter fluid"?

rumdood -> Oh god that would be sweet

SeanMike -> sweet as in "good" or sweet as in "too much!"

rumdood -> Game over man

rumdood -> Fuck

rumdood -> Oh well...fuck you Sanchez

rumdood -> I hate to see SC lose, but I love to see Sanchez fail

rumdood -> I don't know if that drinkn would be too much SM.  It would be rather sweet flavor-wise

rumdood -> "It's a pair of two things"....I love sports announcers

kaiserpenguin -> eff that's sweet

SeanMike -> okay...going to go experiment now, brb

rumdood -> Whichch?

kaiserpenguin -> Chris, nice pic!  I love how you totally put the nargile in front of your cocktail books to be cool :)

kaiserpenguin -> I see you have the wood-bound "Here's How"  I love that one.

rumdood -> Rick, which drink is sweet?

kaiserpenguin -> 2oz tequila, 1/2oz orgeat, 1/2oz apricot brandy, 1oz lime

rumdood -> Drop the brandy

kaiserpenguin -> though... I really like it

 kaiserpenguin -> Welcome to Thursday Drink Night!

kaiserpenguin -> Where do you hail from drink-well?

rumdood -> Well, I'm empty, so I'll go try it

rumdood -> Did you do mint too?

drink-well -> The City of Angels

rumdood -> Cause I demanded mint

rumdood -> Another SoCaler!

rumdood -> w00t

rumdood -> I'm not alone!

kaiserpenguin -> oh, I forgot the mint

samuraibartender -> Back, I'm not really sure apricot brandy was a good idea

kaiserpenguin -> and am happy I did

kaiserpenguin -> Chris, I actually like it a good bit

rumdood -> gfd

samuraibartender -> ditto, I wasn;t sure if that was part of the soda suggestion that got tossed

kaiserpenguin -> what brands did you use

drink-well -> as a true socaler, today, i finally picked up the absolut los angeles. anybody had a chance to try it yet?

samuraibartender -> sauza white, marie briz. apry, homemade orgeat, lime

kaiserpenguin -> same here except half sauza hornitos (ran out) and half heradurra white

kaiserpenguin -> which orgeat recipe?  (fxcuisine here)

DrinkPlanner -> have not, drink-well...how is it?

kaiserpenguin -> drink-well, have a real name?

drink-well -> the blueberry is pretty strong (and tasty), but the rest creates a bit of a cough syrup taste

drink-well -> mark

rumdood -> Hmm...I am almost out of tequila

rumdood -> Like, there's not even 2 oz in the bottle

DrinkPlanner -> ahh

kaiserpenguin -> sub rum

kaiserpenguin -> :)

rumdood -> Hmmm...rhum agricole...

samuraibartender -> *scrolls up* cheers rick - room's a mess right now, my desk is the clearest spot to put it

kaiserpenguin -> there you go

kaiserpenguin -> hah, yes!

samuraibartender -> thanks, yeah Here's How is so funny, some tasty versions of drinks in there though

kaiserpenguin -> agreed

kaiserpenguin -> My copy definitely smells like super super old people :)

 kaiserpenguin -> Reed!  How was the Wii?

drink-well -> any tasty drink ideas come up tonight yet?

BoozeFox -> WOOT.  My Cinnamon Syrup is ready for chilling!

BoozeFox -> Excellente

samuraibartender -> kaiserpenguin - Darcy's Orgeat, ever so slightly tweaked

BoozeFox -> I made it from like 38% to 58% complete on SSB:B's single player mode

kaiserpenguin -> I hate that game.

drink-well -> BoozeFox, what cinnamon syrup recipe did you use?

kaiserpenguin -> But I am an weird.

samuraibartender -> kaiserpenguin  - Here's How -&gt; mine too

BoozeFox -> 1 C water, 1 C suger, three cinnastix, mortar-and-pestled into little flakes, boil, simmer, let seep two hours.

kaiserpenguin -> so what's the verdict on this drink chris?

kaiserpenguin -> at worst, orgeat + tequila works

samuraibartender -> certainly...

drink-well -> nice

samuraibartender -> I think I fixed it - needed bitters, 1 dash Peychauds

kaiserpenguin -> Mark, did you make a batch as well?

kaiserpenguin -> really?!

BoozeFox -> should I make some kind of cinnamon bourbon old-fashioned to break in the syrup?  or should I chill it/let it age first?

kaiserpenguin -> adding

SeanMike -> ok my drink is done

kaiserpenguin -> Chris, you are a hero.

SeanMike -> shoud've shaked it, but can't due to roomies going to sleep...it's a good dessert drink, might need some tweaking

samuraibartender -> BoozeFox - do it up...a teensy dash of pimento dram in an Old Fashioned is so freakin' great, the cinn. sounds equally kickin'

SeanMike -> 2 ounces Scarlet Ibis rum, 3/4 oz cinnamon syrup, 1/2 ounce Castries

samuraibartender -> Thanks Rick! That IS a goodly bit tastier

SeanMike -> &lt;Rachael Ray&gt;Yumm-o!&lt;/Rachael Ray&gt;

 samuraibartender -> SeanMike Now that sounds fab

SeanMike -> In fact, I'm going to name it the Rachael Ray just to piss off Rick :-P

samuraibartender -> (nt the rachel ray bit - the drink)

kaiserpenguin -> that sounds like I want it in a candy

SeanMike -> I have a serious sweet tooth in my drinks

SeanMike -> I'm betting when I gnosh on one of these tasting strips I'm a "nontaster"

kaiserpenguin -> there have been way too many good recipes for this TDN

samuraibartender -> I really wanted to check that session out...I'm totally coming to Tales next year

kaiserpenguin -> well done Chris

SeanMike -> i just bought a gazillion strips

samuraibartender -> Cheers & Thanks

drink-well -> no cinnamon syrup for me, but i did, less than an hour ago, start a couple cinnamon tinctures as experiments

kaiserpenguin -> SM: v-fun for friends and everyone

SeanMike -> if you want a few, samuraibartender, just e-mail me your address to seanmike@scofflawsden.com and I'll mail them to you

samuraibartender -> Yeah, that ones definately getting written down

samuraibartender -> oh cheers, thanks seanmike

SeanMike -> I'm a very lazy mailer just so you know :-) 

kaiserpenguin -> we need a word replacment for cheers

SeanMike -> how about "FUCK YOU YOU FUCKING FUCK"

kaiserpenguin -> SM - no way you are lazier than me when it comes to mailing

kaiserpenguin -> did it feel dirty to type his actual name twice?

samuraibartender -> Ditto - I just sent Blair his swizzle stick even though we talked about it just after Tales

 -> the : 213.89.67.30

kaiserpenguin -> Ah shit

samuraibartender -> Tiare!

kaiserpenguin -> T, you slept for like 4 hours

samuraibartender -> indeed

tiare -> Hi nice to be back again!

tiare -> yeah but i feel ok

kaiserpenguin -> Tiare, you missed SO many awesome drinks.

rumdood -> OK, if you leave out the apricot brandy, that drink goes from really sweet to really really really really really really really really really

 tiare -> so how is your drink night going?

SeanMike -> actually I neve rtyped it

rumdood -> really really really really really tart

kaiserpenguin -> Absolute highlight for me so far was from Gabe: 2oz carpano antica, 1/2oz absinthe, 1/2oz cinnamon syrup

SeanMike -> wb tiare!

kaiserpenguin -> Matt: what's tart?

rumdood -> The Tequito

kaiserpenguin -> tart/!

kaiserpenguin -> It was a candy explosion until the peychaud bitters

rumdood -> Yes

kaiserpenguin -> brand?

rumdood -> well, since I was out of tequila, I used your recommendation of using rhum agricole

 rumdood -> Well, you said rum, I chose agricole

rumdood -> To be more tequilaish

samuraibartender -> kaiserpenguin - gabe's was really great

kaiserpenguin -> ah shit

rhesuspieces00 -> i made cinnamon syrup.  did i win?

kaiserpenguin -> look who it is

kaiserpenguin -> did you make the syrup rhesus?

rhesuspieces00 -> thats right, mother fuckers.  im back

rhesuspieces00 -> i made syrup.

rhesuspieces00 -> im here to colect.

kaiserpenguin -> others made it too son

DrinkPlanner -> you're not a unique snowflake

BoozeFox -> Like me, yo.

BoozeFox -> DP, snark

BoozeFox -> also, lol DP

DrinkPlanner -> heheh

rhesuspieces00 -> yes, but they dont have my cool avatar.

kaiserpenguin -> Avatars are lame.

rhesuspieces00 -> says the guy with a picture of a penguin

samuraibartender -> true, on both counts

SeanMike -> and I made it too, and my avatar is of a ti' punch and a cigar

kaiserpenguin -> :)  so glad you made it!  Would you like a quick recap of the 5 drinks you must make immediately?

SeanMike -> a cigar - AGED IN RUM BARRELS

SeanMike -> !!!!!

samuraibartender -> nice

rhesuspieces00 -> you can immediately recap, but im ill and have atleast 3 hours worth of work left to do before bed, so the making and consuming will be decidedly less immediately.

rhesuspieces00 -> that said, i do have a drink for you to make and drink.

kaiserpenguin -> that is sad!

rhesuspieces00 -> indeed it is.

kaiserpenguin -> oh my

kaiserpenguin -> reveal it!

samuraibartender -> forthwith!

rhesuspieces00 -> its an improved version of the one i was pushing before but never got drunk:  2 oz apple jack (no cognac), 1/2 oz formula antica, 1/4 oz cherry heering, 1/8 oz yello chartreuse, 1 dash Angostura Orange bitters, 2 dashes Fee's whiskey barrel bitters

kaiserpenguin -> that does sound good

SeanMike -> my brother on my drink: "It just reminds me too much of Goldschlager, and that brings back so many bad memories."  Me: "Like my favorite drink in college, Mountain Dew and Goldschlager?"  "Oh god, that reminds me of the first time I got arrested

kaiserpenguin -> though no laird's about

rhesuspieces00 -> use cognac then

SeanMike -> no yellow chartreuse for me

rhesuspieces00 -> use green if you gotta

samuraibartender -> green yes?

kaiserpenguin -> cognac != applejack

tiare -> i wonder if i should have a cocktail for breakfast?

samuraibartender -> heh, true that

SeanMike -> of course.  How else could I make my Veev drink without Green Charmotherfuckingtreuse?

kaiserpenguin -> T, the question is not if, but which

rhesuspieces00 -> i know, but i used cognac the first few times i made the drink

SeanMike -> Ramos Gin Fizz

SeanMike -> now THAT is a breakfast drink

kaiserpenguin -> beautiful SM

SeanMike -> (and a workout)

tiare -> :} 

samuraibartender -> Well you [i]could[/iTiare

rhesuspieces00 -> i substituted applejack because it was too damn expensive to keep experimenting with

tiare -> A ramos would make me miss my subway

kaiserpenguin -> Laird's bonded is like gold; don't know what you're talking about :)

SeanMike -> subway is finnish for dog sled?

tiare -> even if i used my handmixer

SeanMike -> :-)

kaiserpenguin -> handmixer?!

rhesuspieces00 -> and it stands up a little better to the other ingredients in the drink.  the cognacs subtleties get lost, but it still makes a fine base for the drink.

SeanMike -> OH SORRY SWEDEN I GOT MIXED UP PLEASE DO NOT SEND A GLACIER MY WAY

tiare -> yea, handmixer

kaiserpenguin -> you don't have at least 3 slaves to shake your egg drinks?

tiare -> i`ll send you a ton of glaciers

kaiserpenguin -> That is what we haven't had tonight.  Drinks with eggs

tiare -> oh they are sleeping

SeanMike -> yeah, we've seen your picture, you don't have a bunch of muscle-bound slave-bartenders in leather collars?

samuraibartender -> will they be full of delicious & exotic tiki drinks?

SeanMike -> ahhhh

samuraibartender -> (the glaciers)

rhesuspieces00 -> ok, somebody try some variation of my drink.

tiare -> lol 

kaiserpenguin -> rhesus, yes. does anyone have the ingredients?

rhesuspieces00 -> btw, the chartreuse was morgenthaler's contribution.  must give credit where its due.

samuraibartender -> You can send a couple my way if they're filled with tiki drinks - that'd be cool

kaiserpenguin -> You know pool-boy?

samuraibartender -> ; )

SeanMike -> I always wonder what our chatter looked like sober.  I saw that earlier, and now I am drinking.  tiare, that means you need  - a corpse reviver #2!

rhesuspieces00 -> i live like 5 blocks from bel ami.

tiare -> Guess what? my slaves are sleeping, my subway is soon leaving and so i am i...tonight its cocktail time here!

kaiserpenguin -> quite cool.  It is sad that morgy can't make it.

tiare -> have a great TDN!

rhesuspieces00 -> yeah, he has to "work"

samuraibartender -> cheers & laters!

SeanMike -> I want a Fathead poster of Morganthaler

SeanMike -> and one of Boudrea

kaiserpenguin -> T, have a good day

tiare -> in ahour or so..but then you all will be too drunk to talk anymore

SeanMike -> bye tiare!

kaiserpenguin -> well, I might

tiare -> Bye!

rhesuspieces00 -> someone send me a link to a fathead poster of something...im not familiar

kaiserpenguin -> it's like 10pm for most everyone else

rhesuspieces00 -> later tiare

rhesuspieces00 -> who always seems to leave just as i arrive.

BoozeFox -> alright, guys, I'm out to go sample my cinnasyrup and go to bed

rhesuspieces00 -> *smells armpit*

kaiserpenguin -> That is because she lives in Sweden.

BoozeFox -> tty later!

kaiserpenguin -> later on Reed

rhesuspieces00 -> it doesnt really matter what time i check in.  if its 11 am, shes still just on her way out the door.

samuraibartender -> laters!

kaiserpenguin -> She's a busy fox.

kaiserpenguin -> and has access to more rums than we could even dream of

SeanMike -> rhesuspieces00 : http://www.fathead.com/

samuraibartender -> That's certainly true

rumdood -> IDid T leave already?

rumdood -> Dammit

 kaiserpenguin -> Mark, have you a libation for us to peruse?

kaiserpenguin -> (chris can you name the tequila cocktail?)

rumdood -> It's the Taquito!!!!

rhesuspieces00 -> thats not what i was expecting.

rumdood -> Or the Tequito!!!

: 24.223.193.153

 -> the rhesuspieces00 -> you want a hi quality vinyl poster of morgenthaler?

 rumdood -> Ew

 SeanMike -> no

kaiserpenguin -> hey, if jeff berry is there making drinks, I'm in

SeanMike -> but it was funny to suggest

SeanMike -> :-)

rhesuspieces00 -> heh

kaiserpenguin -> Oh!  That reminds me... Jeff will be joining us for a TDN in a few weeks.

SeanMike -> OH NOES

rhesuspieces00 -> after he gets back from germany?

kaiserpenguin -> yep

SeanMike -> the theme should be "drinks made with chlorinated water"

rhesuspieces00 -> nice

napplegate -> haha

kaiserpenguin -> I think the theme 'might' be tiki.

SeanMike -> sigh

rhesuspieces00 -> good, keep him out of his element.

SeanMike -> I like tiki drinks.  I don't like to MAKE tiki drinks.  :-)

kaiserpenguin -> you're a loser like Paul Clarke, you know that?

samuraibartender -> haha

SeanMike -> It's okay.  Guilty Pleasures MxMo will be easy for me.  "Straight hooch"

rumdood -> That's not guilty!

kaiserpenguin -> rhesus... have another potion up your sleeve?

rumdood -> Guilty pleasures is like, makng Island Doods

rhesuspieces00 -> what was wrong with that one?

kaiserpenguin -> no one has the ingredients

kaiserpenguin -> !

SeanMike -> straight...cheap...hooch

rumdood -> Which is kind of like a mai tai but with a lot of pineapple, and amaretto instead of orgeat

rhesuspieces00 -> apple jack is like $14/bottle!

napplegate -> you must have good prices

napplegate -> i just paid 22

rhesuspieces00 -> ouch

kaiserpenguin -> If you come to PA and buy me a bottle of bonded for $14, I'll pay for your plane ticket.

kaiserpenguin -> and cook you a 10-course meal

rhesuspieces00 -> how about i just bring you a bottle.

 kaiserpenguin -> that would fine

kaiserpenguin -> :)

kaiserpenguin -> Welcome to Thursday Drink Night paranoid

kaiserpenguin -> you were here last week, yes?

paranoid123 -> hello, yeah briefly

kaiserpenguin -> Make it a long stay this time!  What's your real name and where do you hail from?

paranoid123 -> Kevin - I live in NY

rhesuspieces00 -> bonded must be some other product not available here.

kaiserpenguin -> well met, please join in

paranoid123 -> thanks KP

kaiserpenguin -> bonded is the only applejack :)

napplegate -> lairds has bonded apple brandy

rhesuspieces00 -> how much do you pay for it?

napplegate -> which is what you might be thinking of

kaiserpenguin -> I can't get it.

SeanMike -> what about captain apple jack, KP?

kaiserpenguin -> what is that horror?

rumdood -> Captain Applejack!!  Defender of the weak!!!!

rhesuspieces00 -> then how about i send you a bottle of applejack and you send me some homemade syrups?

kaiserpenguin -> Oh, Port Royal.

kaiserpenguin -> How it will all end us in jail.

rhesuspieces00 -> can you not ship alcohol into pennsylvania?

kaiserpenguin -> well... just gabe.

SeanMike -> captain apple jack is an alternate labeling of laird's bottled in bond in certain states (at least according to what Marshall found out)

kaiserpenguin -> that's v-fun

kaiserpenguin -> rhesus, correct

kaiserpenguin -> except for the luscious smuggling of Fight Club Liquors

rhesuspieces00 -> ok, so when you say "bonded" are you referring to the basic run of the mill applejack, or is it some fancy schmancy 100 year old apple brandy?

rumdood -> again, a drink grows on me

kaiserpenguin -> can you take this one chris?

 bar

kaiserpenguin -> Ideas for another ingredient to work with?

samuraibartender -> yeah..I've got one more in me

samuraibartender -> yeah

rumdood -> Falernum!!!

rhesuspieces00 -> o shit.  i did have another drink i was gonna spring on you guys.

rhesuspieces00 -> what was it?

rhesuspieces00 -> gimme a sec

SeanMike -> okay guys - i'm off.  see y'all later

rumdood -> BYE SM

rumdood -> Well fine, log out before I can say goodbye

rumdood -> See if I link to you now!!!

rumdood -> pokpok!!!

kaiserpenguin -> hahaha

kaiserpenguin -> falernum is a win

rumdood -> OK, falernum drinks

kaiserpenguin -> everyone have some?

rumdood -> I'm thinking we need to experiment with falernum and gin or falernum and tennessee sour mash whiskey

samuraibartender -> Ok.. 1.5 oz. Jamaican Rum, 1.5 oz. white Rum (Brugal or puerto rican), 3/4 Falernum, 3/4 oz. fresh Lemon, dash simple, 1 dash angostura. Swizzle to all hell

rhesuspieces00 -> ok.  i havent tried this one yet.  it came to me yesterday while i was doing other things and couldnt get to the booze cabinet.  1 egg white, 2 oz light rum, 3/4 oz PARFAIT AMOUR, 1/2 oz lime juice, dash orange bitters.  shake it long and hard.

kaiserpenguin -> so much at once!

rumdood -> OVERLOAD!!!!

rumdood -> OK, I'm going to make SB's

rumdood -> Caue I don't have parfait amour cause I suck

Chipotle -> Hm. Parfait Amour.

kaiserpenguin -> same here

rhesuspieces00 -> man, i get nothin but static

samuraibartender -> cheers, and that seems like a crap-ton of Parfait amour

rumdood -> You people are going to drive me to dirnk

rumdood -> Wait

rumdood -> I mean broke

rhesuspieces00 -> i call it the Stay Puff Marshmallow Man

rumdood -> If I had parfait amour, I'd make it

rumdood -> You're my favorite person with rhesus in their name that I know

paranoid123 -> parfait amour is like creme de violette, right?

rumdood -> But I'm going to make SB's drink

rhesuspieces00 -> thanks rumdude. *blushes*

rhesuspieces00 -> well, its similar in color

napplegate -> whats the flavor profile most similar to

Chipotle -> I think Parfait Amour has almond and citrus notes.

rhesuspieces00 -> more like marshmallow and grape jelly beans

samuraibartender -> kinda sorta? Grapey-sweet...

Chipotle -> I like my description much better, even if it isn't accurate!

napplegate -> marshmallow and jelly beans is quite the profile

samuraibartender -> k, I'm gonna try this drink out, be right back...

rhesuspieces00 -> yeah.  but not grape like grapes, grape like candy.  very, very, very sweet.  and maybe some vanilla hidden in there

samuraibartender -> yeah - grape soda maybe?

rhesuspieces00 -> uhh. more like grape soda syrup.

Chipotle -> Hm. The first time I came across parfait amour was when I was looking for a drink recipe involving cloudberry liqueur.

rhesuspieces00 -> anyway, dont bother making my drink if you dont have the parfait amour.

kaiserpenguin -> the term "swizzle all to hell" is one of my favorites

napplegate -> is it worth picking up a bottle?

napplegate -> or is the versatility not really there

rhesuspieces00 -> the whole point is that parfait amour is the only liquid i know of that reminds me of marshmallows.  i wanted to tie that with the texture of the egg whites (think pisco sour) to makes something thats like drinking an actual marshmallow.

kaiserpenguin -> Chris this is good.

rhesuspieces00 -> theres a drink called the jupiter cocktail that uses it, which is very good.

rhesuspieces00 -> but it uses like 1/4 oz of it.

rhesuspieces00 -> one bottle of parfait amour is about 3 lifetimes worth.

kaiserpenguin -> rhesus, we actually had a drink earlier that was similar, at least in color, to the jupiter.

rhesuspieces00 -> im sorry to hear that.

kaiserpenguin -> 1oz white rum, 1/2oz creme de violette, 1oz lemon juice, dash simple

rhesuspieces00 -> yeah...thats in the same vein.  the orange juice and the purple liqueur make a peculiar shade of terrible.

rhesuspieces00 -> btw, when you encounter ted haigh's book, his picture of the jupiter is a fucking lie.

kaiserpenguin -> indeed

kaiserpenguin -> isn't it fairly gray though?

rhesuspieces00 -> he shows this pretty turquois looking thing.

rhesuspieces00 -> yeah, sort of a brownish ash grey.

napplegate -> has anyone made jamie's cherry bitters using his methodology?

kaiserpenguin -> oh yes... I remember now

samuraibartender -> back...not too bad of a swizzle

rhesuspieces00 -> looks like a cigarette tray.

kaiserpenguin -> no one makes jamie's recipes

napplegate -> haha

napplegate -> i wasn't minding the recipe until i got to the part about aging them in a shiraz soaked french cask

kaiserpenguin -> it's growning on me Chris

samuraibartender -> napplegate - god no

napplegate -> can i get by with fees cherry bitters

kaiserpenguin -> fees really aren't that bad

rumdood -> Hmmm...SB...this drink is interesting

rhesuspieces00 -> anyway, no one answered my earlier question.  laird's bonded = laird's apple jack?

kaiserpenguin -> I expected demons to fly out of the bottle when I opened it, but it's actually not bad

rumdood -> A tad bitter for my tastes

napplegate -> haha, glad to hear, i'll give them a try

kaiserpenguin -> oh, Chris, can you field rhesus's laird's question?

rhesuspieces00 -> hes ignoring you.

samuraibartender -> no the apple jack is a pecentage of grain alcohol cut with apple brandy

rhesuspieces00 -> he is too offended by my ignorance to speak

samuraibartender -> which is 80 proof whereas the bonded is 100 proof & 100% apple brandy

rumdood -> OH, then let me REALLY offend him

samuraibartender -> they also do a "7 1/2 year apple brandy" whch is super-awesome

samuraibartender -> rumdood - (not ignoring) - bitter - yeah I kind of get that...its not awful, just needs soemthing I think

kaiserpenguin -> ginger beer?

rumdood -> I agree...it needs more sweet

samuraibartender -> more simple?

samuraibartender -> yeah....

rumdood -> I'm thinking more simple

rumdood -> But ginger beer COULD work

rumdood -> Allow me to be the pig from guinnea

rumdood -> I'll try ginger, you try simple

kaiserpenguin -> win

samuraibartender -> surely

 rumdood -> Hmm...jamaican ginger beer might be a tad too strong

rumdood -> It's not too bad...but you probably don't want more than an oz

rumdood -> Otherwise it overwhelms the rest of the drink

rumdood -> I'm using Reed's Extra Ginger Brew

kaiserpenguin -> the simple did exactly as i thought.  made it vapid

kaiserpenguin -> so I added reed's

kaiserpenguin -> and now it's perfect

kaiserpenguin -> so... add both

rumdood -> VAPID!

samuraibartender -> mm extra 1/4 oz. simple (demerara) isn't too great

rumdood -> Add both sounds good

rumdood -> Would round it out nicely

samuraibartender -> how much reeds

kaiserpenguin -> fuckin hell chris

kaiserpenguin -> 1/4oz is a lot

samuraibartender -> (actually barritts)

rumdood -> Shit...my TV tray just broke

kaiserpenguin -> cocktail = floor?

rhesuspieces00 -> ok KP, is this what you're after: http://www.bevmo.com/Shop/ProductDetail.aspx?ProductID=3835

kaiserpenguin -> exactly

rumdood -> Oooh...Rick...good call on doing both

rhesuspieces00 -> and this will score me much pwnage on Port Royal?

kaiserpenguin -> perhaps...

rumdood -> BevMo FTW!

kaiserpenguin -> I think it's easier to find for most

kaiserpenguin -> just not me

rumdood -> Unless you can order from Hi Time

kaiserpenguin -> you like matt?

rumdood -> IN which case BevMo sucks the sweat off a....nevermind

rumdood -> I do

kaiserpenguin -> so what was the final recipe so I can record it?

rhesuspieces00 -> what would people be willing to trade for a bottle of Plymouth Sloe Gin?

kaiserpenguin -> PSG can be obtained from Fight Club Liquors

rhesuspieces00 -> i can order off bevmo, but probably i can convince my liquor store to special order it and not have to pay shipping that way.

rumdood -> 1.5 oz. Jamaican Rum,  1.5 oz. white Rum (Brugal or puerto rican),  3/4 Falernum,  3/4 oz. fresh Lemon,  1/4 oz simple syrup,  1 dash angostura. Swizzle to all hell, top with ginger beer

rhesuspieces00 -> ah.  oh well.  we just got it here in oregon this week.

rumdood -> Quick stir

paranoid123 -> it's late, I'm taking off

paranoid123 -> nite

kaiserpenguin -> night

samuraibartender -> laters!

rumdood -> Later PN123

rumdood -> I love you

rumdood -> Damn

rumdood -> I thought we had a connection

kaiserpenguin -> So do we have anyone else who made cinnamon syrup?  victor, seanmike, boozefox, and rhesus

 rumdood -> I think now I'm the odd man out

rumdood -> That's ok

rumdood -> I have 1.5 drinks in frnot of me

rhesuspieces00 -> nope, just me.

napplegate -> im going to throw together some cinnamon syrup tomorrow in the kitchen

kaiserpenguin -> excellent!

napplegate -> what recipe do you use

napplegate -> im assuming its relatively simple

kaiserpenguin -> Nick, have you shared a cocktail this evening?

rumdood -> OK Rick, just for you, i'm going to make orgeat this week

kaiserpenguin -> it is (link on KP)

napplegate -> i threw my bourbon flip out earlier

rumdood -> So that I'll have it next week

kaiserpenguin -> Matt, the real way?!

napplegate -> as well as my blood and sand

kaiserpenguin -> ah yes... that was tasty

rumdood -> No, not the real way.  I'm going to put Amaretto in a bottle labeled "orgeat"

 kaiserpenguin -> Whenever I visit, I'm going to pour all your amaretto down the sink

kaiserpenguin -> and replace it with real orgeat

rhesuspieces00 -> hahah

rumdood -> lol

rumdood -> Then we could go to Tiki Ti!!!!!

kaiserpenguin -> Matt, I loved how pompous that youtube video was.

kaiserpenguin -> You were easily the star.

rhesuspieces00 -> is there anyone from portland present here at the moment?

rumdood -> Which?

kaiserpenguin -> You didn't see it?!

napplegate -> link?

kaiserpenguin -> oh noes.  no link will be sent

samuraibartender -> ?

samuraibartender -> I turn around forone second to clean out a glass & what the heck do I come back to?

kaiserpenguin -> It's just us drinking out of bottles of clement vsop and rhum jm at tales... very late... after jeff berry gave them to us

kaiserpenguin -> fricken erik's wife taking video

kaiserpenguin -> Matt is very eloquent in his description.  and it's amusing to see all the swirling and smelling of the bottle neck

samuraibartender -> ahh fun fun

samuraibartender -> hah

kaiserpenguin -> erik made the video private at my request

rumdood -> fuckhead

kaiserpenguin -> me or erik?

rhesuspieces00 -> when did KP lose his taste for public humiliation?

rumdood -> both

kaiserpenguin -> I didn't record it!  I was complimenting you.

kaiserpenguin -> sort of

rumdood -> I only kihd of paid attention

kaiserpenguin -> Anyone have thoughts on the best drink of the night?

rhesuspieces00 -> ok, my efforts at multi tasking are failing.

kaiserpenguin -> (or another to try?)

kaiserpenguin -> ..... this swizzle keeps getting better as it sits

rhesuspieces00 -> im gonna have one drink with you guys before i head off.  what should it be?

rumdood -> T/s?

kaiserpenguin -> prodigal: 2oz carpano, 1/2oz absinthe, 1/2oz cinnamon syrup

kaiserpenguin -> pour in glass, add ice, stir

samuraibartender -> Prodigal

rhesuspieces00 -> i have a dry Pastis, but no absinthe.  good enough?

kaiserpenguin -> which one?

rhesuspieces00 -> la muse verte

kaiserpenguin -> never had it... anyone?

samuraibartender -> nope

kaiserpenguin -> I'd go for it

samuraibartender -> anything like pernod, herbsaint or ricard?

rhesuspieces00 -> the biggest complaint i hear about pastis from absinthe fans is that its too sweet, and this one isnt sweet, and that its not as complex.  this ones not as complex as absinthe, but better than most pastis

rhesuspieces00 -> drier than any of those, SB

samuraibartender -> k...

kaiserpenguin -> you'll def. be fine then

Chipotle -> I think I've had it. It seemed to be similar to Absente.

rhesuspieces00 -> i think it was made to be absinthe, but called pastis back before absinthe was re-legalized

rhesuspieces00 -> ok.  off to make the drink.  back soon.

samuraibartender -> tell you what, whatever portion you put up I'll put a near quantity of pernod or ricard and add a little dash of kubler into it, yes?

Chipotle -> Hm. I have absinthe and cinnamon syrup, but no Carpano.

kaiserpenguin -> vya?

Chipotle -> I only have Noilly Prat vermouth, I think.

samuraibartender -> no sweet at all?

 Chipotle -> I have the sweet. If it's a reasonable substitute I'll give it a try.

kaiserpenguin -> oh, the monkey

kaiserpenguin -> how's it going?

kaiserpenguin -> go for it.

samuraibartender -> yeah, couldn't be too bed

boozemonkey -> 6 plus hours of cocktailing with an out of town friend...not too bad:)

kaiserpenguin -> awesome.  glad you ended your night at TDN

boozemonkey -> what could possibly go wrong?

kaiserpenguin -> If you're up for more give the prodigal a try.  Gabe created it tonight: 2oz carpano antica, 1/2oz absinthe, 1/2oz cinnamon syrup

rumdood -> Don't have CINNAMON SYRUP!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

rumdood -> GODDAMMIT

kaiserpenguin -> Matt, that is because you don't want free syrupsl

rumdood -> Fuck you guys and youre precious syrups

kaiserpenguin -> they aren't precious

kaiserpenguin -> they are like homemade bacon

 rumdood -> mmm....bacon

kaiserpenguin -> a touch of effort for maximum joy

rumdood -> Bacon &gt; syrup

kaiserpenguin -> I won't argue that point.

rumdood -> I'mliking this tequito

kaiserpenguin -> you're still drinking that?

kaiserpenguin -> isn't it astronaut water by now?

rumdood -> And the...um...toher thing we addded ginger beer to

rumdood -> I may have made two

rumdood -> Possibly

kaiserpenguin -> If Xaga changed his name to Kaga, I'd stop calling him a brand rep.

rhesuspieces00 -> the prodigal take a garnish or anything?

Chipotle -> That's pretty good stuff.

kaiserpenguin -> lemon twist

rumdood -> What are we calling the gold + white + fallernum + ginger beer concocotion?

rumdood -> The 12th Monkey gets my vote

kaiserpenguin -> What's Gabe's mom's name?

rumdood -> Because I'm watching 12 Monkeys

rumdood -> Slutmonkey?

kaiserpenguin -> that is a weird / stupid movie

rumdood -> Yes, but it's on

rumdood -> It's that, Body of Evidence, or Big Trouble In Little China.\

rumdood -> Which is a better movie, but I can't think of a good drink name from it

kaiserpenguin -> what country produces the most ginger?

rumdood -> Gingerland

samuraibartender -> Big Trouble!

rumdood -> We could call the drink the Jack...Jack......what's his last name in this movie?

rhesuspieces00 -> this is nice.  i thought the liquorice would over power it

rumdood -> But I like the 12th Monkey

rumdood -> Maybe the 11th Monkey

rumdood -> Monkey 911

kaiserpenguin -> How about "Goa."

kaiserpenguin -> It's a german board game that deals with the spice trade.

rumdood -> The Kurt Russel

rumdood -> The Kreigspiel

samuraibartender -> Goa Swizzle? 

rhesuspieces00 -> i dont i want to use it on this drink, but ive decided im going to create a drink that lives up to the name "Jack's smirking revenge"

napplegate -> ive played goa

rumdood -> Nice

rhesuspieces00 -> for my favorite fight club scene

napplegate -> how do you play it again?

kaiserpenguin -> fuck yes

sylvan -> ok, what did I miss?

samuraibartender -> true

kaiserpenguin -> Goa Swizzle then?

rumdood -> I think that should be a week theme...like camper suggested...suggest a name and people create a dirnk to match

rumdood -> No

rumdood -> The Kingstown Swizzle

rumdood -> WTF is goa

rumdood -> ?

kaiserpenguin -> matt, you're drunk and vetoes

rumdood -> Damn right I vetoes

samuraibartender -> Isn't that a drink someplace?

rumdood -> How about the Samurai Swizzle?

samuraibartender -> Or was that a Capetown swizzle

samuraibartender -> haha

rhesuspieces00 -> Goa is a beach in India.

samuraibartender -> veto'd

kaiserpenguin -> oooooooh Samurai is a great german board game too

kaiserpenguin -> Nick, you a fan of eurogames?

rhesuspieces00 -> and the name of a trance sub-genre

rumdood -> Although that sounds like it should have ginger liqueuer or sake in it

sylvan -> not to mention Settlers of Catan

samuraibartender -> Settlers!

sylvan -> or Carcassonne

kaiserpenguin -> ok, pre-tales is having a full day of german board games

rumdood -> Sid Meier Swizzle?

kaiserpenguin -> but no die macher

kaiserpenguin -> hahahahah

napplegate -> rick

napplegate -> german is actually my second language

sylvan -> boobies!

kaiserpenguin -> sid meier swizle wins

napplegate -> although im admittedly rusty lately

kaiserpenguin -> nick... awesome

rhesuspieces00 -> sid meier swizzle IS win.

kaiserpenguin -> totally

rhesuspieces00 -> definitively

rumdood -> Wei gehts es einen or something

kaiserpenguin -> that just convinced -all- of my friends to drink at least 5 of them when they visit

 sylvan -> what is the final recipe of gold + white + fallernum + ginger beer/ Sid Meirer Swizzle?

 kaiserpenguin -> 1.5 oz. Jamaican Rum, 1.5 oz. white Rum (Brugal or puerto rican), 3/4 Falernum, 3/4 oz. fresh Lemon, 1/4 oz simple syrup, 1 dash angostura. Swizzle to all hell, top with ginger beer 

rumdood -> That

samuraibartender -> very possibly...we should have a game of lunchmoney in the midst of all those though

rumdood -> Although I used ONO Crystal rum

rumdood -> For the white

sylvan -> shit, I can do that one. Is it good?

kaiserpenguin -> v-good

rumdood -> I like it

boozemonkey -> couldn't do the prodigal proper. out of absinthe and no cin syrup. decided to go carpano, cin tincture, and junipero.

sylvan -> when you say gold and then Jamaican, what do you mean? I think of Jamaican as DARK.

kaiserpenguin -> Shouldn't the Sid Meier Swizzle have Stroh in it?

boozemonkey -> not so good

 rumdood -> ROFL

kaiserpenguin -> jamaican = appleton 12

kaiserpenguin -> or v/x

rhesuspieces00 -> Question for the tiki bloggers:  what rums should i own.  i dont have a very good selection.  and dont know which rums i should buy.  i have Meyer's Dark and Platinum, Lemonhart 151, and Mt Gay Gold.  And Clement Creole Shrubb, which isn't rum, but rum based.

rumdood -> I used V/X this time just to be difference

samuraibartender -> V/X here, and Brugal white

kaiserpenguin -> oh rhesus, that's an hour long conversation

sylvan -> rly? not, say Coruba?

napplegate -> here's a simple question

rumdood -> Actually, I'll be posting an article on that in the next few days

napplegate -> we're still ordering booze to set up the bar

sylvan -> ==&gt; rhesus, you in Oregon, too?

napplegate -> what rums should we have (within reason)

kaiserpenguin -> Matt, all you

rhesuspieces00 -> yeah i know.  but off the cuff, whats your first response.  if you could have 4 rums, and no other, and (had a limited budget) what would it be?

napplegate -> we've a 50k budget

rhesuspieces00 -> am in oregon

kaiserpenguin -> is this a commercial bar?

napplegate -> yes

kaiserpenguin -> ok

kaiserpenguin -> good :)

rumdood -> I recommend Appletone V/X, Matusalem Platino, Wray & Nephew Overproof, Lemonhart 80 and 151, ED 15, Mt. Gay XO...

kaiserpenguin -> w&N overproof is useless

rumdood -> You LIE

rumdood -> LIAR

rhesuspieces00 -> is there a jamaican dark in there somewhere rumdood?

kaiserpenguin -> others are good

kaiserpenguin -> coruba

 kaiserpenguin -> is your dark jamaican

kaiserpenguin -> acept no other

sylvan -> 4 rums? Flor de Cana white, Lemonhart 151, Coruba dark, Appleton gold

sylvan -> with economy in mind

kaiserpenguin -> well done sylvan

rumdood -> Sylvan, can you email me that, cause I'll forget, and I'm trying to collect opinions

rumdood -> dood@rumdood.com

kaiserpenguin -> opinions on economical rum?

rumdood -> 5 rums that everyone should own

rumdood -> I have 94 of them

rhesuspieces00 -> no one said Cruzan

kaiserpenguin -> that is an awesome post

rumdood -> So I kind of lack perspective

kaiserpenguin -> you should write it and let everyone generate your content

samuraibartender -> indeed

Chipotle -> Hm. I'm not sure I'd pick Flor de Cana, but I'm not sure what other white rum I'd use. I've generally liked Cruzan for cheap-but-drinkable.

sylvan -> sure, but Gabe has been doing transcripts of TDN

kaiserpenguin -> not that I've ever done that

rhesuspieces00 -> it seems like thats the base rum i see most

rumdood -> Gabe is slow and illiterate

sylvan -> the Matusalem Platino is well thought of for a white

rhesuspieces00 -> people like Appleton over Cruzan?

sylvan -> Cruzan is awesome for price

rhesuspieces00 -> or one gold the other white?

rumdood -> Cruzan Blackstrap is an absolute necessity

rumdood -> For whites, if you want the best, go for Oronoco

samuraibartender -> I was going to say, appletons in general, but blackstrap = awesome

rumdood -> Otherwise I like Havana Club or Matusalem

sylvan -> I like the stuff, don't get me wrong, but a necessity?

rumdood -> Cruzan?  Yes.  Necessity

rumdood -> Cause I use it all the time

rhesuspieces00 -> of rumdoods 94 rums, 87 are absolute necessities

sylvan -> no, blackstrap in a 4 rum list

rumdood -> No no no...93 of them

rhesuspieces00 -> yes.  the bacardi 151 is only sort of necessary

rumdood -> If I had to pick a dark rum, I'd pick old Zaya...but since that's in scarce supply, you should have Cruzan Blackstrap IMO

sylvan -> no it isn't. Only good for setting on fire

samuraibartender -> How can you easily make a corn n'oil without blackstrap I ask?

sylvan -> use Goslings black

samuraibartender -> nay

rumdood -> Goslings

sylvan -> or Coruba

rumdood -> Coruba would also work

rhesuspieces00 -> wait, you can use blackstrap as a sub for jamaican dark?

samuraibartender -> ok maybe

rhesuspieces00 -> or vice versa?

sylvan -> ennnh

rumdood -> Yes

kaiserpenguin -> disagree

Chipotle -> I like Gosling's, but Blackstrap is pretty distinctive, isn't it?

rumdood -> It's sweeter than jamaican black, but it's doable

kaiserpenguin -> I'll cede that

rhesuspieces00 -> i havent bought any black strap yet.  but i did not imagine it have the same profile as jamaican dark

kaiserpenguin -> It is a very unique rum

samuraibartender -> it doesn't really...it is rich though

rhesuspieces00 -> ok

rumdood -> I'll usuallly go for Appleton Extra, Zaya, and Cruzan Blackstrap if I lack jamaican black

kaiserpenguin -> black strap is like a fuckfest between coruba and molassas

rumdood -> 2:1:1

rhesuspieces00 -> to answer some other question posed earlier, about economical rums, its not on a shortlist, but i think bacardi 8 is good for the price.

kaiserpenguin -> rhesus, 100% agee

rumdood -> Bacardi 8 is the only good rum they make

kaiserpenguin -> agreed

rumdood -> Kim Cattral is hot in this movie

sylvan -> so?

rhesuspieces00 -> yeah, its made in jamaica instead of puerto rico

sylvan -> about the 8, not Kim

rhesuspieces00 -> i think

rhesuspieces00 -> on an unrelated note:  the prodigal is good for a sore thoat.  the pastis sort of numbs the pain a bit.

rhesuspieces00 -> on a different unrelated note: if next week is the third in a row i cant get a taker on any of my drinks, i will be a whiney bitch.  more than usual.  you have been warned.

rhesuspieces00 -> so stock your liquor cabinets!

kaiserpenguin -> yes, you must be unlike blair and craig

rumdood -> Come in and post requirements

rumdood -> Damn you rhesus!!!

rumdood -> Die in a fire

napplegate -> haha

sylvan -> huh? what awas his/her drinks?

rumdood -> For not posting that before you disappeared

sylvan -> *was

samuraibartender -> I thought it was die on fire?

 rumdood -> That's right, you better come back

sylvan -> wb, rhesus

 rhesuspieces00 -> sorry.  safari boots me any time i switch to a different tab

DrinkPlanner -> it's die in a fire

rumdood -> brb

samuraibartender -> I suppose both of them work

DrinkPlanner -> true

rhesuspieces00 -> his, sylvan

rhesuspieces00 -> i'd be happy to repeat them for you.

sylvan -> I know I was gone and sht, but what's in a prodigal?

samuraibartender -> One of Gabe's

sylvan -> before you die in a fire, rhesus

rhesuspieces00 -> prodigal (not my drink): 2 oz carpano, 1/2 oz absinthe, 1/2 oz cinnamon syrup

kaiserpenguin -> I have next week's contest

rhesuspieces00 -> what that?

kaiserpenguin -> oh hell like I'm revealing it ahead of time

rhesuspieces00 -> i havent even gotten the prize for winning the first one yet.

samuraibartender -> ah jeez

kaiserpenguin -> what was the prize?

rhesuspieces00 -> syrups

sylvan -> hmmm, drown it in Carpano, huh? where is Gabe, anyway?

rhesuspieces00 -> falurnum orgeat and pimento dram

rhesuspieces00 -> so, syrups and a liqueur, rather

samuraibartender -> he literally popped in for five minutes, in which he threw down that bloody gorgeous drink & promptly left

kaiserpenguin -> that was the prize for tonight

rumdood -> Sounds like gabe

kaiserpenguin -> there was no prize for the first one

rumdood -> Where's the Your Mom cocktail though????

sylvan -> what was in your drinks(s) rhesus?

rhesuspieces00 -> make this instead: 2 oz apple jack (or brandy your choice), 1/2 oz carpano, 1/4 oz cherry heering, 1/8 oz yellow chartreuse, 1 dash angostura orange bitters, 2 oz fee's whiskey barrel bitters.

rumdood -> Next week or the week after needs to be make a drink to fit name X

kaiserpenguin -> great idea matt

rhesuspieces00 -> 2 dash whiskey barrel bitters, rather

sylvan -> darn, out of chartreuse here

rhesuspieces00 -> sigh

sylvan -> rly no subs there

DrinkPlanner -> I like that idea Matt

rhesuspieces00 -> ok, try this instead.  (i havent made it yet, so it may need some work...in fact id bet on it)

rumdood -> Don't thank me...thank Camper

rumdood -> His idea

rhesuspieces00 -> 2 oz light rum, 1 egg white, 3/4 oz parfait amour, 1/2 of a lime juiced, dash orange bitters.  ice and shake the fuck out of it.

rumdood -> We need drinks named after our regulars

DrinkPlanner -> is he still in Kentucky or wherever?

rumdood -> The Cocktail Nerd, the Kaiser Penguin, the Traker Tiki, the Evil Craig, the Dr. Bamboo

DrinkPlanner -> heheh

rhesuspieces00 -> Rhesus Pieces would make an excellent drink name.  except no one would get the joke except when its printed.

rumdood -> Camper is in SF

sylvan -> here's my name with no drink: The Blinking Stiffy

rumdood -> Dude, RP, if I had parfait, I'd make that and provbably love it

 rumdood -> I like it

rhesuspieces00 -> it would be "WTF, this doesnt taste like peanut butter"

rumdood -> There needs to be a drink called the Grace Period

kaiserpenguin -> awesome

rhesuspieces00 -> i think we need one called Sportin' Woodies

kaiserpenguin -> I wrote down that idea matt

rumdood -> Which?

kaiserpenguin -> in fact... that's another good post idea that requires no effort on my part

rumdood -> I need to make a drink called the Pasadena Stalker

rhesuspieces00 -> Pillow Talk?

rumdood -> Jack Burton!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

sylvan -> the Grace Period ==&gt; 1.5oz gin, 3/4 lemon or lime, 1/2 oz marsachino, 1/4 oz absinthe, cinnamon syrup to taste

rumdood -> Old Jakc always says, "What the hell..."

kaiserpenguin -> you serious sylvan?

DrinkPlanner -> or the Porkchop Express

sylvan -> not really

rumdood -> Fuck you sylvan...if I had cinnamon syruP I'd make that

kaiserpenguin -> Oh, btw, next wek everyone is making Amer Picon.

rhesuspieces00 -> I think i will publish an entire cocktail manual based on drinks named after genetalia.  i will be rich.

rhesuspieces00 -> oh fuck.

sylvan -> I'd try everything but the cinn syrup, Boudreau

kaiserpenguin -> Oh, I'm just kidding.  We'll drink lots of gin.

rhesuspieces00 -> morgenthaler says the guy at teardrop makes a better amer picon.

rumdood -> Oh yeah

rhesuspieces00 -> i cannot confirm or deny

rumdood -> The vajayjay sounds like a great drink

rhesuspieces00 -> having never tasted amer picon of any variety.

Chipotle -> Okay, before I disappear, what's with the 'Boudreau,' dare I ask?

DrinkPlanner -> filter for f-to-the-uck

sylvan -> hrm - I doubt it, the fuck recipe is very good if expensive

kaiserpenguin -> Jamie B-oudreau is a lovely teddy bear.

rhesuspieces00 -> morgenthaler will have to defend himself when hes here.  or defend the guys at tear drop

kaiserpenguin -> a very good bartender and totally full of himself (in a loving way)

kaiserpenguin -> so we make fun of him

Chipotle -> Ah. :)

rhesuspieces00 -> speaking of: who has been to The Secret Society in Portland.  Is it awesome?

kaiserpenguin -> and his last name is wonderful

kaiserpenguin -> especially when you replace it with boudreau

rhesuspieces00 -> indeed

sylvan -> it is good - I only sampled other's drinks, but well worth going to

rhesuspieces00 -> is there some word that filters to f uck?  how do you not get fuck?

sylvan -> I type B oudreau

rhesuspieces00 -> ah

rhesuspieces00 -> wtf?  cocktail nerd was here all that time?

sylvan -> k icked goes to bounced, too

sylvan -> sometimes we call him cock-nerd

kaiserpenguin -> Everyone ready for another crazy concoction?  shot? bed?  drunk snack?

rhesuspieces00 -> im up for hearing one, but no more drinks for me tonight.

DrinkPlanner -> do it, if I've got the ingredients, i'll do it

DrinkPlanner -> keep in mind I have a pretty shallow bar, though

DrinkPlanner -> not like the 847 rums Matt has

rhesuspieces00 -> actually...goddammit.  im gonna make a staypuff marshmallow man, if im the only one with the ingredients to do so.

boozemonkey -> did somebody say shot?

rumdood -> Shallow?  Only 55 rums?

kaiserpenguin -> I would never say "shot."

DrinkPlanner -> ha yeah something like that 

kaiserpenguin -> can anyone beat the lime hammer?

rhesuspieces00 -> btw.  morgenthaler made me the jagerita.

rumdood -> "Pillars of Heaven

sylvan -> I still haven't tried that

rumdood -> THAT is a drink

boozemonkey -> well that just means your sober

DrinkPlanner -> how was it?

rumdood -> What is a lime hammer?

sylvan -> absinthe and lime

rumdood -> Ew?

kaiserpenguin -> 1/2oz lime juice, 1oz absinthe, shake the fucking piss out of it, stain into shot glass

rhesuspieces00 -> well.  i liked it.  and i hate jager. so i guess that means it was good.

DrinkPlanner -> yarf

sylvan -> yeah, it's a shooter

rhesuspieces00 -> but i liked other drinks he made better.

kaiserpenguin -> it's actually really good

rumdood -> Says the non-taster

kaiserpenguin -> oh don't be a pussy

sylvan -> mmmm, pussy

DrinkPlanner -> hahaha

rumdood -> Nobody calls me a....mmm.....

rhesuspieces00 -> jeffs best concoction:  key lime daiquiri custard.  made on the fly.

kaiserpenguin -> I'm so glad stevi and others are not here

rumdood -> It's probably

DrinkPlanner -> cue stevi logging in...

rumdood -> A good ting

rumdood -> Thing

kaiserpenguin -> Lime hammer?

rumdood -> Where is Stevi?  She's been absent all day

DrinkPlanner -> she stopped in for a minute, said hey and took off

sylvan -> she's Ok then?

kaiserpenguin -> yes

sylvan -> so JMo made a drink on your fly, rhesus?

DrinkPlanner -> right on the zipper...

DrinkPlanner -> let me see if I have the 2 ingredients for the lime hammer...

sylvan -> if nobody has nothing, I'll go make a goddamned lime hammer...

sylvan -> no staypuft marshmallow man?

kaiserpenguin -> is everyone passed out?

rumdood -> I'm hear

rumdood -> here

rumdood -> Rather

sylvan -> I was hoping you had a drink

sylvan -> to save me from the hammer

Chipotle -> I'm getting ready for bed, myself. No other drinks. :)

rumdood -> ./hear/here

kaiserpenguin -> sylvan, one sec

rumdood -> DRINK MORE LIQUOR!

kaiserpenguin -> 1/2oz cinnamon syrup 1/4oz pimento dram 1oz passion fruit syrup (quite tart) 1/4oz 1:1 simple syrup 1oz lemon juice 1/2oz 151 Demerara rum 1oz gold Puerto Rican rum 1oz dark Jamaican rum 6oz crushed ice

sylvan -> as long as I don't have to 'stain into a shot glass'

DrinkPlanner -> ok I have the hammer in hand

sylvan -> hmmm, what's it called?

rumdood -> I don't have cinnamon syrup

sylvan -> no prize for you

kaiserpenguin -> Martin named it some lame thing... like my last name.  But it was served at FI for a time :)

rumdood -> No premade DRINKS!!!!!

kaiserpenguin -> then again I completely just cheated by posting a drink I made up a while ago

rumdood -> JERK

samuraibartender -> s'ok I did that for my first drink

rumdood -> You're fired

samuraibartender -> But I posted a couple of others in whcih that was not the case so

DrinkPlanner -> lime hammer needed more lime

rumdood -> Step in to my office!  Why?  Cause you're fuckingfired

DrinkPlanner -> hahah

Chipotle -> Hm. Can one muddle melon, like honeydew?

DrinkPlanner -> I love that line

samuraibartender -> Chipotle - yeah why not?

 rhesuspieces00 -> ok, i made the stay puff

rhesuspieces00 -> and...its odd.

sylvan -> yeah?

samuraibartender -> and..?

rhesuspieces00 -> pleasant lavender color

sylvan -> what's in a staypuft?

sylvan -> it's either that or a Stutz

sylvan -> I'm leaning towards a Stutz, even with 8 ingredients

samuraibartender -> that's not like sta-prest trousers is it?

rhesuspieces00 -> well, heres what i used (what i had): 2 oz Meyer's Platinum, 1/2 lemon juiced, one egg white, 3/4 oz parfait amour, dash orange bitters

rhesuspieces00 -> shaken all to fuck.

sylvan ->  shaken all to Boudreau?

Chipotle -> Well, on that note, time to fall over. (More from being tired than being tipsy, really.)

rhesuspieces00 -> yes.

rhesuspieces00 -> you want it foamy

kaiserpenguin -> Watts, in the same boat.

samuraibartender -> ditto

rhesuspieces00 -> sadly, the parfait amour is not as prominant as i was hoping for.

samuraibartender -> night chipolte

kaiserpenguin -> Snacking on some delicious buttered toast with apple butter first. :)

DrinkPlanner -> nite

samuraibartender -> really? even at 3/4?

sylvan -> 'night

rhesuspieces00 -> yeah, i thought that would be way too much

Chipotle -> Goodnight.

rhesuspieces00 -> but maybe the egg white is hiding it.

samuraibartender -> maybe the egg white 

rumdood -> Night Chip

rhesuspieces00 -> and probably the Meyers Platinum is sub-optimal

DrinkPlanner -> frigging Sobieski coaster keeps sticking to the bottom of my glass

rhesuspieces00 -> should use something...drier.

rumdood -> If you must use white rum, use oronoco

rhesuspieces00 -> but whats most confusing...is if i hadnt mixed the drink my self, i'd say it had salt in it.

rumdood -> Then degrade to Matusalem Platino

rumdood -> From there Appleton White

rumdood -> From there...just don't bother

rumdood -> Oh, FDC is OK

rhesuspieces00 -> dont like cruzan white, then?

rumdood -> Cruzan white is OK if nothing else is available

rumdood -> IMO

rhesuspieces00 -> ok

rhesuspieces00 -> anyway.  wtf?  why does my drink taste salty?

samuraibartender -> No clue mate

rhesuspieces00 -> otherwise, its strangely bland.

samuraibartender -> egg & parfait again?

rumdood -> Phone....bbl

rhesuspieces00 -> still

rhesuspieces00 -> at least its a pretty color.

samuraibartender -> does the foam have a bit of purple or no?

rhesuspieces00 -> very slightly, but only under a pretty strong light.

rhesuspieces00 -> otherwise its hard to tell.

samuraibartender -> neat, kind of silver then

rhesuspieces00 -> yeah

samuraibartender -> cool

rhesuspieces00 -> sorority girls would eat this shit up.

 kaiserpenguin -> oh wait

samuraibartender -> well, on that note I'm off for the fridge & then bed

rhesuspieces00 -> yeah.  its time for me to depart as well, im afraid.

kaiserpenguin -> goodnight chris, thanks again!

samuraibartender -> night everybody - thanks for the drinks & a great evening

samuraibartender -> cheers!

rhesuspieces00 -> yeah.  see you all next week.

DrinkPlanner -> night

rhesuspieces00 -> i'll be expecting my syrups in the mail any day now.

kaiserpenguin -> Oh, it is very much 3am, and I need some naps.  Have a good night gents.

sylvan -> wait, I have your drink in hand

kaiserpenguin -> pausing

sylvan -> tall, and very tiki

kaiserpenguin -> the goal indeed

sylvan -> I had to use Cruzan dark for the 'gold' and Gosling for the 'dark Jamaican' but it's very good

kaiserpenguin -> that's perfectly fine... probably what I used when I created it

kaiserpenguin -> what pimento dram did you use?

sylvan -> I'm gonna keep track of this one. Homemade pimento, a la Chuck Taggart

kaiserpenguin -> nice

kaiserpenguin -> I'm pleased you like it.

sylvan -> and homemade connamon syrup

kaiserpenguin -> well doen

sylvan -> you came up with this?

kaiserpenguin -> sure did

sylvan -> well done

kaiserpenguin -> thank you kindly

kaiserpenguin -> I must away to a fluffy bed or I will surely be useless tomorrow morning

sylvan -> I;ve got some homemade passion syrup too. Yeah, I should've gone to bed myself, and not made this.

sylvan -> it's even later where you are

kaiserpenguin -> homemade passion syrup; intense

kaiserpenguin -> Good to chat with you.  I'm sure I'll see you tomorrow :)

kaiserpenguin -> night

sylvan -> yeah, I just didn't like the Torani s did the Loofa thing.

sylvan -> 'night

sylvan -> tell me I didn't just close this shit out

sylvan -> Boudreau. West Coast represent!

sylvan -> well, shit. Goodnight, Gabe.

