cocktailnerd -> heya Xaga!

Xaga -> hi

kaiserpenguin -> oh hello!

stevideter -> ok, time to go volunteer. later, folk.

DrinkPlanner -> hey guys

cocktailnerd -> heya DP!

SeanMike -> Ick.  I just got a mouthful of mold from some citrus my cats had hidden from me...

mbrownerhamlin -> so I haven't done a TDN before (I'm not going to be able to stick around for tonight -- I'm meeting friends for dinner), but how does it work?

SeanMike -> I might need to find Dr. Nick rather than quote him...but anyways: Hey everybody!

DrinkPlanner -> hey SeanMike

DrinkPlanner -> well I believe the ingredient for the evening is...honey syrup, if I remember right

SeanMike -> ayup, honey syrup

SeanMike -> just 1:1 honey and water, warm it up, let it cool

sylvan -> sounds like a tiki power grab to me

DrinkPlanner -> agreed

sylvan -> mbrownerhamlin, basically people throw out suggested recipes for new cocktails and they are made and adjusted by all those who have the ingredients. So having a bigger bar means you get to try more drinks. At the end (or rather the next day), the 'best' drink is selected.

mbrownerhamlin -> thanks sylvan -- that's what i guessed, but wanted to be sure

sylvan -> I'm not sure how critical it is to use the 'theme' ingredient. Might be required to win the prize, but I'd think ppl would make anything interesting.

mbrownerhamlin -> i'm going to have to do a serious liquor run before i can join in. just moved to DC from Alaska and all I have is a bottle of jameson 12 yr

sylvan -> I can just picture your credit card screaming

DrinkPlanner -> heheh

mbrownerhamlin -> tell me about it

mbrownerhamlin -> well i'm off to a dinner party (with a stop at a liquor store on the way). have fun tonight -- i'll be looking for winning recipes from the night

SeanMike -> so I am amazed at how thoroughly my cats have actually secretly trashed my room

SeanMike -> now I'm digging broken glass from one of my specialtybottles.com bottles out from behind a bookcasea

SeanMike -> sigh.  I love my cats.  

jayhepburn -> i wish my landlord allowed pets... would love a cat or dog

SeanMike -> Right now I'd say that I'd box up Master Shake or The RZA and send one of them to you...but to be honest I can't stay mad at them

jayhepburn -> yeah cats are good at that aren't they

SeanMike -> I've gotten into trouble for having late night drunken converstations with them because they are very talkative
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tiare -> Hi again!

melamine -> whats up room

 bar

SeanMike -> wb tiare, howdy melamine, oh, you again, kaiser penguin

melamine -> whats up sean

melamine -> hopefully not too many drinks with really rare ingredients, lol.

SeanMike -> I just signed up for a once every two weeks for ten weeks cocktail class tonight...I'm excited about it!  woohoo.

melamine -> i live in ohio, and alcohol is controlled by the state

melamine -> so there isn't that much variety

SeanMike -> Where in Ohio?

SeanMike -> if I may ask

melamine -> columbus

kaiserpenguin -> hello seanmike, and welcome melamine

tiare -> alcohol is controled by the stae in sweden too

SeanMike -> My parents lived in the German village for a number of years

melamine -> lolol.

melamine -> oh cool!

melamine -> german village is nice

SeanMike -> I loved visiting Cow-lumbus.  

melamine -> its very pretty

melamine -> the bars suck

melamine -> but, whatever.

melamine -> funny,

melamine -> i don't know if anyone else heard this,

melamine -> but the smith and wollensky here - the bar got in trouble, and 8 people were fired, because they were filling expensive bottles of liquor with the cheap stuff and charging the top-shelf prices, lol.

melamine -> thats what you get when you live in ohio

melamine -> lol.

Xaga -> good riddance

melamine -> so when does this thing get started?

Xaga -> whenever people start throwing out drinks

melamine -> LOL.

melamine -> well, i did have an idea, which i never carried out.

kaiserpenguin -> Things will get started pretty soon

kaiserpenguin -> If you haven't made honey syrup, raspberry syrup, or coffee syrup, hop to it! :)

melamine -> i swaw someone on drinkboy.com ask for recipes with M&R bianco

melamine -> oh gzee, is it okay to use those Torani syrups?

melamine -> i don't think torani makes a honey syrup

melamine -> lol.

Xaga -> raspberry? aren't they out of season?

SeanMike -> I only made honey :-)

melamine -> when its out of season - they ship it from s.america

kaiserpenguin -> honey syrup is quite simple, just melt equal parts honey and water

kaiserpenguin -> xaga, yes, but I made it special for T's drink

melamine -> i guess you could also use frozen raspberries

melamine -> its not like you're mising anything when you cook it all down

melamine -> lol.

kaiserpenguin -> Melamine, is that your name?

melamine -> what do you mean.

melamine -> like in real life? LOL.

kaiserpenguin -> ye :)

melamine -> no, i was making a joke about the chinese millk industry

melamine -> its also the stuff that they make those new plastic serving bowls out of - that you can't microwave

kaiserpenguin -> Ah, what's your real name?

melamine -> andy

melamine -> i'm a dude.

kaiserpenguin -> good to meet you; how did you find us?

melamine -> :P

sylvan -> I have a raspberry coulis I made for T's drink too

melamine -> i can't remember

melamine -> i strated blogging about liquor,

melamine -> and i was looking at other peopel's blogs

melamine -> probably just fell into it somehow

melamine -> probably looked at that one guy's blog,

melamine -> paul something something

melamine -> mixologist - wrote that article about vermouths

melamine -> saw his blog, and i think i clicked my way here

achinghead -> what's your blog address?

melamine -> really, i think it was fate that lead me out of this frickin cow town to online civilization

melamine -> lol.

melamine -> i kid.

melamine -> www.liquorblog.com

melamine -> i only started, so don't start criticizing my bad writing skills

melamine -> lol.

melamine -> oh wait thats not it.

melamine -> liquorblog.blogspot.com

melamine -> i'll shut up now.  nobody else is talking

SeanMike -> sorry, I was cyber-ing with KP

melamine -> LOL.

melamine -> you know, "cybering" has a very different connotation in some circles

SeanMike -> it passess the time.

kaiserpenguin -> We don't make fun of writing, only bloggers who talk about vodka.

kaiserpenguin -> :)

SeanMike -> I know exactly what it means

melamine -> LOLOL.

melamine -> what are examples of poser fluid?

melamine -> you mean like pimento dram?

SeanMike -> And I really wasn't, but I like to try to start a controversy

melamine -> lolol.

SeanMike -> v.o.d.k.a

SeanMike -> it auto-replaces in here

melamine -> hey, vodka is actually really interesting.

melamine -> sorry, i mean vodka.

melamine -> wow

tiare -> i`m gonna make a blog post about vodka later on

kaiserpenguin -> hahahaha

melamine -> you got it to replace v.o.d.k.a with poser fluid, LOLOLOL&gt;

melamine -> heeelarious

tiare -> i dont like it but it has its place like everything else i think

SeanMike -> Ikon confirmed that they're shipping me a bottle of poseur fluid, so I'll get to have my vod.ka battle royale here soon.

jayhepburn -> vodka has its place. the clubland has changed my opinion of it

SeanMike -> And the Zyr rep I think drunk e-mailed me.

tiare -> exactly

melamine -> so i have a home bar,

kaiserpenguin -> Doesn't offend your British sensibilities Jay? :)

melamine -> and what i'm doing is i'm going to require people to pass a taste test before they request top shelf vodka.

melamine -> because nobody can tell the fricking difference

SeanMike -> just so you know melamine, there are a few substituions in here...  fuck used to get substituted, but I don't know if it still is or not...

tiare -> jay, how did the Clubland taste?

SeanMike -> oh hey, it oes.

melamine -> i get all these "grey goose snobs" that couldn't tell if it was grey goose or kamchatka, asking me to serve them expensive vodka when they can't taste the difference.

melamine -> whats boudreau?

melamine -> lololol.

jayhepburn -> not totally rick, no :p

melamine -> LOLOLOLOLOL.

melamine -> what is bou.dreau

SeanMike -> just fyi: Boudreau is another word

kaiserpenguin -> Our lovely Jamie

SeanMike -> ahhhhh hahahahahahahahahahaha it still goes the other way too 

melamine -> god you guys are hilariuos

melamine -> i should dfeinitely come here every thursday

SeanMike -> I wanted him to set it to make "the" to "teh" and opposite

Xaga -> hilarious? I think crazy....

melamine -> LOL.

SeanMike -> then there's porn campaign cachaca...

melamine -> what does it translate to spell bou.dreau?

kaiserpenguin -> SeanMike, I forced him to turn the "the" filter off.
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melamine -> oops - accidentally logged off

Xaga -> that porn campaign cachaca was hilarious, does it taste any good?

kaiserpenguin -> no

Xaga -> haha

melamine -> ?

melamine -> i guess i'm out of the loop

kaiserpenguin -> Andy, that will change quickly if you stick around long enough :)

jayhepburn -> i'm constantly confused by the in jokes too, don't worry!

melamine -> so what is the bets cheap cachaca to get?

SeanMike -> Leblon

melamine -> i've got a bottle of 61, 

melamine -> but i saw Pitu at the store,

melamine -> i never got it though

melamine -> the lobster scared me

SeanMike -> it's more expensive than a few other kinds but I thought worth it - then again, I got it on sale at VA ABC so it was only $5 more

melamine -> oh, ABC is a chain???????

melamine -> we've got an ABC in columbus.

melamine -> i didn't know it was a chain though

sylvan -> state store

melamine -> aaah okay

melamine -> i'm learning so much!

melamine -> lol.

SeanMike -> Alcohol Beverage Control

melamine -> ooooooh.

melamine -> i thought they just weren't very creative

melamine -> lol.

SeanMike -> VA is a state controlled liquor industry, also, but it's run fairly well as those go - however, I'm lucky, I live near DC and can go to where it's more unregulated. :-)

melamine -> its weird,

melamine -> i wodner if variety is severely affected because of state control,

melamine -> because they have to set the prices for everything,

Xaga -> of course it is

melamine -> and i wonder if they won't sell something unless they've had somebody set the price fo rit

melamine -> meh.

melamine -> booooo.

kaiserpenguin -> It is time!

melamine -> it sucks,b ecause bevmo won't send here.

Xaga -> thats why you should order things online

Xaga -> ah...some states are real picky that way

melamine -> they don't allow shipping to ohio

melamine -> (it's time to start putting out drinks?)

Xaga -> yes, thats why he left

Xaga -> he's afraid

melamine -> LOL.

melamine -> aah i thought there'd be more people.

Xaga -> There will be

tiare -> there will be, coming and going all night

melamine -> aaah okay

Xaga -> for many hours

melamine -> so someone suggest a drnk!

Xaga -> Id say at least 6 hours

melamine -> i'm ready to get hammered.

melamine -> this is pretty fun though

tiare -> when i log back in in the morning there`s still a bunch of people here

melamine -> just don't use pimento dram as an ingredient an di'll be okay

Xaga -> dangerous things to say

tiare -> u cant escape pimento dram here..

melamine -> LOL.
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melamine -> *rolls eyes*

Xaga -> always coming and going

kaiserpenguin -> welcome message updated with a bit of a surprise for next week

melamine -> well maybe I'll suggest drinks that have ingreidents i don't think other peopel have.

melamine -> :P

Xaga -> good luck

Xaga -> well, it can't be too hard

SeanMike -> I may have to take a break from TDN at some point tonight in order to have a cigar, after the day I'm having.

kaiserpenguin -> SeanMike = laptop outside

melamine -> i'll suggest using that tick-beer with the dogs, in that simpsons episode

kaiserpenguin -> If no one objects, lets get started.

tiare -> i`ll do mu usual thing, take my 4 hr nap and the log in the morning

Xaga -> so start us uoff

achinghead -> Can I just quickly make a bit of an announcement....

kaiserpenguin -> As always, I welcome Tiare to the floor to give us what prove to be some of the best cocktails each TDN.

kaiserpenguin -> achinghead, please do

tiare -> ok ready?

achinghead -> I'm having a bit of a cocktail competition on my blog.

tiare -> FUNKIN`RASPBERRY 

tiare -> 2 oz Bourbon 1 oz Raspberry pur√©e 0.5 oz Honey mix 0.5 oz Lime juice 0.4 oz Marschino liqueur 2 oz Passionfruit juice  Shake. Double strain over crushed or cracked ice Garnish with a small mint leaf and a cherry  Raspberry puree: Take a handful of raspberries and mix in mixer with some water to get a puree. Squeeze through cheesecloth to get all the seeds away. Add some water if it gets to thick. You may add some sugar to sweeten. 

tiare -> I have one more tonight

achinghead -> http://myachinghead.net/beer-cocktail-competition/

kaiserpenguin -> passionfruit juice!  you didn't tell me me that!

tiare ->  OLD HAITI 

tiare -> 2.5 oz Barbancourt 5 star 1 oz fresh lime juice 1 oz passionfruit juice 1 oz Honey mix (1:1 honey + water) Dash Trader Tiki`s falernum bitters  Crushed ice Shake and strain. Garnish lemon twist.  

achinghead -> Partly, cause I don't get to play with you guys here every Thrusday night, cause I'm at work./

tiare -> You can see them on my blog: http://amountainofcrushedice.blogspot.com/

melamine -> hey achinhead,

tiare -> Hope its not too hard with the ingrediets

melamine -> have you ever tried the "Dog's nose" recipe from joy of mixology?

SeanMike -> Oh, achinghead: sounds like fun, I'll definitely have to come up with something!

kaiserpenguin -> Cool contest

Xaga -> no passionfruit

tiare -> And away with that Fruity post where the greek guy stole my pic..

jayhepburn -> your recipes always sound delicious tiare, but always use at least one syrup or fruit juice i don't have!

melamine -> double-strain means strain, and also strain with a fine seive?

tiare -> i do?

kaiserpenguin -> T, I don't have passion fruit juice, only syrup

tiare -> but u have  a lot of bitters jay that i dont have

Xaga -> strain through a fine mesh strainer, to get rid of little bits of ice

SeanMike -> That's Jay - always bitter

tiare -> ok use syrup with another juice

SeanMike -> :)

melamine -> lol.

kaiserpenguin -> suggested sub?  I have orange, lemon, lime, grapefruit, and pineapple

tiare -> pf syrup and pineapple juice?

kaiserpenguin -> what ratio?

tiare -> grapefruit would be nice too

tiare -> dunno find out a good ratio KP

Xaga -> use both

tiare -> a barspoon pf syrup to 2 oz juice

SeanMike -> I've been plotting out a honey syrup drink using a couple of things...hmmm...better chill down some cocktail glasses methinks

kaiserpenguin -> T, trying the funkin

kaiserpenguin -> gfd

SeanMike -> gfc (going for chicken)

tiare -> JKay, how many bitters do you have? I shall blushingly admit i have only 3..

tiare -> well 4

tiare -> no 5

jayhepburn -> 20ish

melamine -> i think i have 8....? if you include amaro

melamine -> 9 if you include jagermeister, lol.

jayhepburn -> plus i have some more coming in the mail soon hopefully

melamine -> so whats the practice then.

melamine -> do we go and make the two drinks suggested, to try them out?

sylvan -> if you can

tiare -> yes try those you can

melamine -> lol, okay.

melamine -> well maybe i'll stock up the next time i show up.

melamine -> sounds delicious though

achinghead -> raspberry and passionfruit go so well together.

achinghead -> not really sure why I said that.

melamine -> fruits go really well together.

SeanMike -> basically...people will throw out recipes...make them if you want, or not, up to you...say wht you think about them...

tiare -> but you can also sub some things i think...

SeanMike -> and then, after people have had a chance, we'll kind of get things rolling to new drinks

melamine -> okay, sounds good

melamine -> can we mindlessly chatter in between, or is that a distraction?

tiare -> Where is Stevi?

tiare -> no chatting is encouraged!

melamine -> okay

melamine -> lol.

sylvan -> depends on how mindless and how distracting

melamine -> well, i mean about liquor

kaiserpenguin -> T, the color on the funkin is beautiful.

sylvan -> where's Gabe?

kaiserpenguin -> I added a dash of Angostura

tiare -> nice

tiare -> thanks KP

tiare -> and Dood?

tiare -> how did the Angostura do in it?

kaiserpenguin -> They'll be here surely

kaiserpenguin -> T, very good... it needed something to spice it up since I used pineapple juice

tiare -> yeah

kaiserpenguin -> you meant 1/4oz maraschino, right?

melamine -> (i was just goint o say.   .4 oz?)

tiare -> yeah not too much as its abit overpowering i think

sylvan -> she's metric, really

tiare -> i used Luxardo

melamine -> LOL.

melamine -> oh god, i fi could get my hands on luxardo

tiare -> o.4 oz

melamine -> i've been asking around.

melamine -> i wanted to make the florida daquiri or floridita

tiare -> 0.4 is 1/4 right?

melamine -> what are good substitutions for luxardo?

Xaga -> .25 is 1/4

melamine -> i take it cherry heering isn't a good substitutino?

sylvan -> Maraska

melamine -> since it tastes like cough syrup?

melamine -> lol.

tiare -> maraska best

melamine -> is kirschwasser, or kirchwasser-flavored-brandy a bad substitution?

melamine -> (i refer to the dekuyper bottling of the latter)

SeanMike -> bwd (Bud American Ale, so sue me) and food...

tiare -> hm..well, could be used but not the same thing though, 

melamine -> okay.

tiare -> better than nothing

SeanMike -> cherry heering is completely different...original stock makes a maraschino if you can find it

melamine -> original stock? - as in the vermouth Stock?

SeanMike -> the brand is just called "Original Stock" ...

melamine -> aah okay

tiare -> thanks Zaga i must change that in my blog pronto

SeanMike -> I don't know what else they make

kaiserpenguin -> Anyone else make either of T's?

SeanMike -> don't have the raspberry stuff unfortunately

kaiserpenguin -> Did anyone log out and refresh to see the surprise for next week's TDN?

Xaga -> you could just tell us

kaiserpenguin -> That's less exciting

SeanMike -> you know he doesn't do that!

 bar: is a bitch like that

Xaga -> then i will log off and log back in, and tell everyone

SeanMike -> YAY FOR XAGA!

 -> the bar
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 bar

Xaga -> Next week's TDN will begin early and feature a Garnish Panel with Tiare, Jeff Berry, and myself. The Beachbum will be sticking around for TDN, so get working on your tiki syrups now!

Xaga -> where myself is KP i think?
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tiare -> KP i dont see the surprise for the next week?

tiare -> aha..

melamine -> aaah so there's a theme for each night

melamine -> good to know

SeanMike -> sort of...

kaiserpenguin -> Andy, not always, but there has been lately

melamine -> thats cool.

melamine -> so today is honey-syrup

kaiserpenguin -> T, when and how do you work up these wonderful cocktail ideas?

kaiserpenguin -> indeed.  honey syrup

tiare -> dunno..in my head

sylvan -> she cheats and does it in advance

melamine -> LOL.

kaiserpenguin -> But do you try them before posting?

tiare -> haha..no i dont

tiare -> yes i try them one time of course

melamine -> LOLOLOL.

kaiserpenguin -> I really like the Funkin' Raspberry

tiare -> cant we do that?

SeanMike -> if the prize for best cocktail tonight is allspice dram, does that automatically disqualify drinks that have allspice dram in them?

kaiserpenguin -> seanmike, no

kaiserpenguin -> tiare, of course you can

tiare -> i try them say 1 hour before to taste how it tastes

tiare -> but i make them up also about 1 hr before too

melamine -> hey,

SeanMike -> cheater cheater pants on fire...oh, no wait, that's not it...:D :D :D

melamine -> can we substitute Barenjager for honey syrup?

melamine -> lol.

Xaga -> pumpkin eater

kaiserpenguin -> sure

kaiserpenguin -> that's actually a good sub

melamine -> maybe i can play after all!

melamine -> lololol.

melamine -> btw, don't get that wild turkey american honey crap

melamine -> i HATE it

kaiserpenguin -> You could also make honey syrup in 3 minutes; that's how long it took me

SeanMike -> Hey, I like that "crap"

tiare -> we are here to have fun, so play!

melamine -> i don't haev honey

melamine -> honey

kaiserpenguin -> I've not had the american honey.. what do you use it in SM?

SeanMike -> Marshall and I used to pour it on the rocks and dip the ends of cour cigars in it after cooking big ass steaks on the grills

sylvan -> well, I'm headed home - cya later

SeanMike -> of course, that was when we were heathen college students, I still have an old bottle with the old labeling in my cabinet

tiare -> tomorrow sylvain

kaiserpenguin -> SM: I need to visit you guys

SeanMike -> cya Sylvan!

Xaga -> wait.....

SeanMike -> KP: Yes.  Yes you do.  Tomorrow.  For the bar crawl.

Xaga -> Cabana is the porn cachaca isnt it?

kaiserpenguin -> yes

Xaga -> they now advertise on chow

kaiserpenguin -> SM: I'm actually free tomorow night, but I'd like to visit sometime when I can meet up with my docter friend.

SeanMike -> seriously, are they as bad as Ikon?  Ikon sent me topless pictures of ladies for their vodka.  Not that I minded...but if I'd been at work...yikes

Xaga -> nah, this is classier porn

SeanMike -> Oh, is that for that infection?

SeanMike -> :P

 bar

kaiserpenguin -> ah hell, look who it is.

rhesuspieces00 -> heh heh

SeanMike -> Well, you'll miss out.  We're going to Bourbon ( www.bourbondc.com ) first, hopefully meet up with some bartenders we know there, then over to Central Michel Richard, where the bar manager there has promised to make up some drinks just for us :)

kaiserpenguin -> John... here are T's drinks

rhesuspieces00 -> you guys started already?

kaiserpenguin -> FUNKIN`RASPBERRY [tiare2 oz Bourbon 1 oz Raspberry pur√©e 0.5 oz Honey mix 0.5 oz Lime juice 0.25 oz Marschino liqueur 2 oz Passionfruit juice Shake. Double strain over crushed or cracked ice Garnish with a small mint leaf and a cherry Raspberry puree: Take a handful of raspberries and mix in mixer with some water to get a puree. Squeeze through cheesecloth to get all the seeds away. Add some water if it gets to thick. You may add some sugar to sweeten.  OLD HAITI [tiare2.5 oz Barbancourt 5 star 1 oz fresh lime juice 1 oz passionfruit juice 1 oz Honey mix (1:1 honey + water) Dash Trader Tiki`s falernum bitters Crushed ice Shake and strain. Garnish lemon twist.

kaiserpenguin -> having the funkin now... it's delicious

melamine -> (.4 ozs maraschino)

kaiserpenguin -> very jealous

kaiserpenguin -> .4 = 1/2oz

rhesuspieces00 -> haha

kaiserpenguin -> well, today it does

rhesuspieces00 -> 4th times a charm

rhesuspieces00 -> i still have no passionfruit juice.  i guess i need to pick some up.

kaiserpenguin -> syrup?

kaiserpenguin -> I used pineapple juice and a spoon of passion fruit syrup

rhesuspieces00 -> no syrup either.

kaiserpenguin -> hell, make it with pineapple.. it's delicious

rhesuspieces00 -> is there a brand that doesnt suck, or do you just buy the juice and make the syrup?

SeanMike -> I wouldn't mind making the Old Haiti but I could've sworn I had passionfruit juice -- but do not.  Oh well.

kaiserpenguin -> I get this random brand at my local asian market

SeanMike -> I'll wait for my chance to spooge out a drink.

kaiserpenguin -> it contains... passionfruit and sugar

melamine -> LOL.

kaiserpenguin -> and is delicious

rhesuspieces00 -> nice

melamine -> spooge out a drink

kaiserpenguin -> try your local one

melamine -> thanks for that

rhesuspieces00 -> will do.

SeanMike -> After today, I feel crude. :-)

melamine -> lol.

rhesuspieces00 -> i have things to do, and will be in and our tonight, so i'll probably hold off on the consuming of alcohol until a bit later, but that does sound delicious.

kaiserpenguin -> sounds good john

rhesuspieces00 -> is there a theme or competition tonight?

kaiserpenguin -> didn't you see the welcome message?

melamine -> honey syrup

tiare -> when i dont have passionfruit juice i just use pineapple juice with some pf syrup instead

rhesuspieces00 -> oops, no

melamine -> now if you could make baklava in a glass, you'd have my vote.

kaiserpenguin -> check it out... it has a tasty bite for next week

kaiserpenguin -> andy... that's it

kaiserpenguin -> create a cocktail that tastes like baklava

rhesuspieces00 -> honey syrup.  nice

melamine -> honey syrup,

melamine -> some nut liqueur

kaiserpenguin -> we need nocino probably

melamine -> and melted butter

melamine -> LOLOLOL.

melamine -> i don't think any of the nut liqueurs i have really get the taste right

tiare -> you know what i think is really nice? its honey-cream-mix..honey, butter, sugar, JWray overproof

melamine -> but someone else can ocme up with te drink!

SeanMike -> I haven't had baklava in so long...I'd probably start with Castries or Amarula

melamine -> i'll see what i can do

melamine -> lol.

SeanMike -> I think I'm going to come up with a hooker cocktail.  Something that sounds good at the moment but burns in the end...

kaiserpenguin -> hahaha

SeanMike -> oh wait, maybe that was my Veev and Chartreuse drink...

kaiserpenguin -> oh god... honey mix is my lover

SeanMike -> sticky, sweet, and goes bad after a week or two?

 bar

kaiserpenguin -> Michele!

BonzoGal -> Rick!

SeanMike -> oh by the way, I"m getting a bottle of that Ri (1) rye whiskey on Saturday

kaiserpenguin -> SM: from jason?

SeanMike -> along with FEe's Rhubarb bitters and a second bottle of cherry -- KP: No, from my local liquor store (THAT RULES)

SeanMike -> also probably some Firefly Sweet Tea Vodka

kaiserpenguin -> for free?!

kaiserpenguin -> Michele, you ready for cocktails yet or still at work?

SeanMike -> no I'm paying for it.  I have what they call "a job", and it gives me money in return for making my every single living moment hell.  I use that money to buy "hooch" to make the pain go away for a little while.

BonzoGal -> I'm at work

kaiserpenguin -> I'm sorry

BonzoGal -> Which means that I'm ready for cocktails.  ;)

tiare -> hehe

kaiserpenguin -> SM: just email jason falls and tell him to send you some

SeanMike -> I do not know who that is...

kaiserpenguin -> hold on

melamine -> LOLOL.

Xaga -> Where can i get ahold of fee's cherry bitters?

melamine -> bonzogal, hoepfully you don't operaet heavy machinery

tiare -> oh cherry bitters!! /a want those...

rhesuspieces00 -> OKay, picking between Harry Johnson's and Jerry Thomas' bar guides, which would you get first?

kaiserpenguin -> SM, check your email

kaiserpenguin -> email info@feebrothers.com

SeanMike -> My local liquor store is just getting them in - if you live in a non-control state, they can order them no problem

melamine -> does harry johnsons have a guide for making drams and tinctures?

SeanMike -> otherwise, you can e-mail them, or go through Kegworks (which is how I used to always do it)

melamine -> if not, go with jerry thomas

tiare -> anyone tried those cherry bitters ?

SeanMike -> I have, and I like them a lot

tiare -> i want

SeanMike -> Harry Johnson's is better for kind of historical fun.  

BonzoGal -> I want the rhubarb ones!  Mmm, rhubarb...

SeanMike -> tiare: I"ll see if I can add a bottle to the box we're sending you

tiare -> yeah? wow? that would be awesome! but then i want to add something more here too, let me do that

rhesuspieces00 -> oh, thats right.  i remember one of the mudpuddle books was supposed to have lots of recipes for homemade ingredients.  which one was that....

tiare -> maybe a arrak syrup?

BonzoGal -> Tiare, send him a lutefisk.  

tiare -> hahahahha

melamine -> (mudpuddle)?

melamine -> egad, lutefisk

SeanMike -> You know taire, you've already got the punsch...send me something cool and local I couldn't get elsewhere

BonzoGal -> Mmm, fisky

tiare -> Bonzogal...do you know what lutfisk is???

SeanMike -> I'll trust your judgment :-)

BonzoGal -> Yeah, my Finnish grampa ate it.

melamine -> and did he keep it down?

tiare -> its the most horrible....since surstromming...(rotten fish)

BonzoGal -> He ate it with big glasses of buttermilk!

melamine -> ewwwwww.

BonzoGal -> Those Ohio Finns are weird.

melamine -> now you're trying to gross me out on purpose

rhesuspieces00 -> OH Byron's Modern Bartender...between that and Jerry Thomas, which is your first choice?

tiare -> lol 

BonzoGal -> That's why Finns drink so much!

melamine -> lolol.

tiare -> yes they really do!

rhesuspieces00 -> @melamine: checkout www.cocktailkingdom.com   they reprint olc cocktail books

tiare -> but swedes tooo

melamine -> is it run by Ross Bolton?

rhesuspieces00 -> no idea

melamine -> i saw a bunch of reprints by him on Amazon

tiare -> Dood showed me a diagram yesterday where it shows that people from Stockholm is leading the internet googling for rum!

SeanMike -> Did he say that it was all your fault, tiare?

tiare -> he said it was bec of me

SeanMike -> hahahahaha

BonzoGal -> LOL

kaiserpenguin -> that's clearly statistically correct

tiare -> well...

melamine -> yeah it is ross bolton

melamine -> at least the ones i saw on amazon

tiare -> i dont know what to say to my defense

kaiserpenguin -> no need to defend wise choices

melamine -> i'm gong to get a bunch of those and host an old fashioend cocktail party for my colleagues some time

BonzoGal -> Invite us!

melamine -> LOLOL.

BonzoGal -> We're your "colleagues"

melamine -> well, *sigh* you'd have to come to.....*sigh*  Ohio

rhesuspieces00 -> true

melamine -> i finally mixed myself a clover club cocktail a week ago,

melamine -> it was pretty tasty, i was shocked.

BonzoGal -> Oh, nice

melamine -> so i'm excited to try some of those other out of fashion drinks

melamine -> that said,

BonzoGal -> Try an Aviation!

melamine -> i did read an article about this woman, who blogs abotu allergies

melamine -> she was really offended, when a bartender put eggwhite in her drink without her knowing.

kaiserpenguin -> don't trust people with allergies

melamine -> because she was all like "hey, what if i had an egg allergy?  i'd be dead!"

 bar: looks at himself

melamine -> LOLOLOLOL.

BonzoGal -> Oh brother

kaiserpenguin -> that's ridiculous

Xaga -> which is why the bartender should always ask

kaiserpenguin -> people with deadly allergies are careful about that shit

SeanMike -> At the same time, when ordering a drink, if you know you have allergies, you need to ask before doing so.

tiare -> but it shouldnt be done without the guest knowing i think

kaiserpenguin -> T, I disagree

tiare -> you do?

SeanMike -> admittedly, some people might not know that you can/do put egg whites in drinks

kaiserpenguin -> Yes, raw eggs are 99.999999999999999999% safe

kaiserpenguin -> safer than walking out your front door

SeanMike -> Anyone ready for a new drink?

tiare -> oh i know..but not all know

kaiserpenguin -> SM: hell yeah

BonzoGal -> Yes

tiare -> its a question of service

kaiserpenguin -> The minute you single it out, people get wary.

kaiserpenguin -> It's no different from any other ingredient.

tiare -> i know

SeanMike -> okay here it is:  2 ounces of bourbon, 1 ounce honey syrup, 1 ounce lemon juice, 1/2 ounce allspice dram, 2 dashes cherry bitters (if not cherry, either aromatic or orange...something like the Fee's)

SeanMike -> I haven't made this yet but I'm about to

tiare -> but true though..at tikiroom eggwhites are in most drinks actually

 bar

rhesuspieces00 -> ok, my first drink submission.  i havent tried it yet

BonzoGal -> SM, that sounds yummy

kaiserpenguin -> SM, sounds delightful

SeanMike -> gfd

kaiserpenguin -> gfsmd

tiare -> looks goooood

BonzoGal -> I can't see how that'd miss!

rhesuspieces00 -> the Himlet: 2 oz dry gin, 1 oz lime juice, 1/2 oz honey syrup, muddled mint

BonzoGal -> Himlet, lol

kaiserpenguin -> nice

tiare -> ok, i`m leaving, back tomorrow morning. Have a great great fun drinking night friends!

rhesuspieces00 -> i need to pick up some mint, too.  down side of living in apartment...no room for an herb garden

JenTiki -> Oooh, SM's drink sounds fabulous! Wish I were home to mix one up!

JenTiki -> But alas, I am still working. :(

melamine -> lol.

tiare -> Bye!

rhesuspieces00 -> gnite

rhesuspieces00 -> oops, too late

BonzoGal -> JT, me too

JenTiki -> and Hello peoples!

JenTiki -> BG, when are you gonna get yourself to FI?

BonzoGal -> This Saturday-  I'm on the crawl (finally)!

BonzoGal -> And Mr. BG has caved as well

JenTiki -> Cool! Me too!

BonzoGal -> RP, you can grow mint in your toilet tank

BonzoGal -> Just stop flushing...

BonzoGal -> Er, I mean, on the back of your tank, heh...

melamine -> okay so i've got a submission.

melamine -> i'll wait a bit though

melamine -> for pepel to try out those other ones

melamine -> lol.

BonzoGal -> Jen, we're going to FI, skipping Conga and Kona, and rejoining at Trader Vic's

melamine -> btw, what counts as a "dry" gin?

BonzoGal -> We have a dinner we can't skip Sat. night

melamine -> as in london dry?

melamine -> as in, nouveau no-juniper corianter-cucumber-heavy gins don't count as dry?

rhesuspieces00 -> sadly, i need my toilet for other purposes

rhesuspieces00 -> london dry.  i.e. not plymouth or aviation

melamine -> okay

rhesuspieces00 -> i like citadelle.

melamine -> never had aviation

rhesuspieces00 -> although, its not as dry as some

 bar

kaiserpenguin -> SM, this is good

Marshall -> Hey folks!

kaiserpenguin -> seems like it's missing something

kaiserpenguin -> Hey Marshall

melamine -> hey marshall

Marshall -> OHS NOES!

Marshall -> I forgot the honey syrup!

melamine -> LOLOLOLOL.

SeanMike -> KP: think it might could use a bit more allspice dram

kaiserpenguin -> definitely disagree with that

kaiserpenguin -> St. Liz is a fucking allspice bomb

SeanMike -> what kidn of bitters did you use KP?

kaiserpenguin -> must eat dinner... back v-quick

kaiserpenguin -> cherry

Marshall -> off to check the cuppard for some honey, brb

 bar

melamine -> can i put up my offering?

melamine -> lol.

BonzoGal -> do it

melamine -> now i'm really nervous,

melamine -> because i haven't tried it, and i never posted anythinjg bfre

melamine -> you'll have to help me iwht the balance.

SeanMike -> no reason to be nervous.  I suck at making up drinks.  And yet people listen to me until I suggest something like 2 ounces of Veev with Green CHartreuse and simple syrup...

BonzoGal -> My first drink was a bomb, it got unanimously poured down the drain.  

rhesuspieces00 -> we all produce bad cocktails, regularly

melamine -> honey-nut-buttered rum:  2 oz Pyrat XO, 2 oz honey syrup (i used barenjager), .5 oz amaretto, .5 oz frangelico, - put into a large coffee mug, fill with boiling water, and add a tablespoon of butter shavings

sylvan -> bw with Tiare's raspbery drink

SeanMike -> my usual drain is down my throat...

SeanMike -> oh wow that sounds good on a cold night

rhesuspieces00 -> you should try fat-washing the rum with butter.

BonzoGal -> Yeah, whenever I make a drink where the instruction is to "swish (ingredient) around glass and pour out", I drink it.  Why waste?

melamine -> well, i was going for the baklava thing and i failed.

sylvan -> no pistachio liqueur?

melamine -> so i looked up the Hot Buttered Rum from Schumann and went from there

melamine -> no, sorry, LOL.

melamine -> if you have it, try it out.

SeanMike -> any suggestions on other rums?  I do not have any Pyrat XO.

sylvan -> no, jk

melamine -> well, its supposed to be a variation on hot buttered rum,

melamine -> so use a dark rum, if you have it

BonzoGal -> Is there such as thing as pistachio liqueur?  There should be.

sylvan -> SeanMike can you repost your drink?

rhesuspieces00 -> melt some butter in a pan, till it becomes ffragrant, then pour it into a bottle with some rum, shake around, freeze, and strain:  butter flavored rum

melamine -> hey, has anyone tried Praline before?

SeanMike -> Mine which needs a name:  2 ounces bourbon, 1 ounce honey syrup, 1 ounce lemon juice, 1/2 ounce allspice dram (pimento dram), 2 dashes cherry bitters (if not cherry, either aromatic or orange)

melamine -> i saw it at the store and wanted to get it, but i never did

sylvan -> Dumante Verdenoce Italian Liqueur

BonzoGal -> ooh

sylvan -> I think I just made a sale

rhesuspieces00 -> SM's drink:  Honey Bunny

sylvan -> what about cherry vanilla bitters in there, SM?

SeanMike -> CHERRY VANILLA?  Oh fuck yeah!

rhesuspieces00 -> good call

melamine -> fuck

melamine -> LOL.

melamine -> i figured out what bou.dreau was

BonzoGal -> SM: Cherry Pie Ala Mode?

melamine -> it took me a while

BonzoGal -> Cherry "Pah"

SeanMike -> do you have extra of those bitters, and can you send them to me?

sylvan -> what ya got to trade?

SeanMike -> It's not really very cherry at all.  The spice really kicks through.  I was thinking just "Spiced honey whiskey sour" or something boring like that

sylvan -> they are awesome with bourbon or rye, in say, a Manhattan

SeanMike -> what do you need? :-) 

rhesuspieces00 -> im gonna go acquire some ingredients.  i'll be back later tonight, guys.

BonzoGal -> Sylvan, whereabouts are you from?

sylvan -> I'm up nort from you in Portland

Marshall -> alright, now have a cup of honey syrup cooling in an ice bath

BonzoGal -> Oh, that's right

BonzoGal -> My husband and I drove from here to Olympia and hit a few Oregon wineries on the way home

BonzoGal -> I want to do that again and stay longer in Portland.

melamine -> wow, that was pretty quick marshall

SeanMike -> honey syrup really don't take no time no way to make nuh-uh

melamine -> you should go on iron chef

BonzoGal -> Okay, off to catch my shuttle home, cyer later tonight.

SeanMike -> Tonight's special ingredient: Chicken Fried Steak.  Marshall laughs maniacally...

melamine -> LOLOLOL.

Marshall -> SWEET!

Marshall -> I just made chicken fried steak syrup.

Marshall -> I'm mixing with VeeV and Green Chartrueuse

melamine -> country-fried-bloody-mary:  take a glass of V8 and blend it with one portion of chicken fried steak. add tabasco, celery salt, worcetershire, and pour it into KFC bucket.

SeanMike -> BTW, tonight is one of my "OH MY GOD I LOVE MY NEW LAPTOP"...so much screen real estate with 1920x1200!

Marshall -> well aren't you special?!?!?!

Marshall ->in that short bus kind of way)

melamine -> lol.

Marshall -> so when Rick gets back I yell at him for not coming down tomorrow right?

SeanMike -> yep

Marshall -> eggs-cellent

SeanMike -> Oh, I offered him couch space.  At your house.

SeanMike -> :P

Marshall -> oh, how nice of you.  lol 

Marshall -> btw, I like this Magic Hat you left over here.

SeanMike -> cool

SeanMike -> did you pull a rabbit out of it?

melamine -> LOL, magic hat is pretty good

Marshall -> no, but the pick face thing on the label is creeping me out a little

Marshall -> errr, pink face

melamine -> i have one of their glasses that i got free with a pint of magic hat

melamine -> when i went out to philly

 bar

Marshall -> melamine, I haven't officially introduced myself.  I'm Marshall.

kaiserpenguin -> I have returned!  what did I miss?

melamine -> i'm Melamine

kaiserpenguin -> and lamb is fucking delicious

melamine -> lol.

Marshall -> DAMN YOU KP, YOU BETTER GET YOUR ASS DOWN HERE TOMORROW!!!

SeanMike -> okay...no drinks offered up in a bit other than the hot buttered rum, and it's too warm out here to make that (no offense, melamine, but it sounds REALLY good in the cold)...so I'm going to try that Himlet if I can find some mint

melamine -> is that your first nape?

melamine -> name?

kaiserpenguin -> Himlet for me as well

Marshall -> yep

SeanMike -> I find lamb better if you marinade it "from the inside" first, if you know what I mean.  We call that "Virginia Tech " style around here.

Marshall -> well, middle name if you get technical

melamine -> oh, okay *rolls eyes*, i'm andy

kaiserpenguin -> marshall, I'm quite tempted

melamine -> don't call me andy though

 -> promises to leave his pants on

Marshall -> dooooooooooood

melamine -> its really disturbing calling me by my first name online

kaiserpenguin -> SM, that sounds dirty

SeanMike -> you don't like your lamb "salty"?  It yes...it was meant to be so.

melamine -> oh, lol, no offense taken.

Marshall -> no, seriously, if Sean offers to keep his pants on, take him up on that!

melamine -> its already gotten a bit nippy her ein ohio

kaiserpenguin -> gfd

melamine -> so it suited me well

melamine -> you cna only drink so much in one day

melamine -> or so i hear

Marshall -> I think we scarred Rhesus away . .. 

Marshall -> errr scared

sylvan -> what was in a Himlet?

SeanMike -> okay, my  mint is what the kids would call "really goddamned brown" so no Himlet for me

sylvan -> I need live blogging!!

SeanMike -> 7:45 PM [rhesuspieces00the Himlet: 2 oz dry gin, 1 oz lime juice, 1/2 oz honey syrup, muddled mint

 bar

kaiserpenguin -> himlet is delightful

SeanMike -> sounds good if I had good mint.  I could use a dash or two of mint bitters but that might NOT be A Good Thing

Marshall -> okay.  2oz brandy, .5oz lemon, .5honey syrup, .5cinnamon, 2 dashes whisky barrell bitters

kaiserpenguin -> mmmmmmmmmmmmmmmm

SeanMike -> I hope my cinnamon syrup from whichever night it was we used it is still good

kaiserpenguin -> marshall... chance that would be too sweet?

SeanMike -> I've been keeping it open under my heater

kaiserpenguin -> why wouldn't it be sm?

sylvan -> the cinnamon should keep it

kaiserpenguin -> oh.

SeanMike -> ;) 

Marshall -> may be right about the sweetness . . . I'd take out the cinnamon syrup and add 2 dashes of Peychauds

kaiserpenguin -> but the cinnamon syrup excitede me

sylvan -> Marshall what would you say about the 4 Roses? What would it compare to?

Marshall -> sorry, answering a few questions for KP.  :-)

Marshall -> well, we could keep the syrups, but would need to add something to tamp down the sweetness

Marshall -> Sylvan, heaven in a glass.  Heaven in a glass.

sylvan -> some fernet?

SeanMike -> that's just because I put a "pearly gate" in there when you weren't looking

SeanMike -> maybe up the lemon to 1 oz?

Marshall -> no fernet here.  green chartruese?

Marshall -> I'm afraid the extra lemon would mask some of the nuances of the brandy. 

sylvan -> something orange but not sweet. Amer Picon?

sylvan -> oh yeah

sylvan -> Ramazzotti

kaiserpenguin -> too much lemon is a loze

kaiserpenguin -> lose

SeanMike -> Oooo, I've got Ramazzotti

Marshall -> now thats an idea!!!

kaiserpenguin -> no ramazzotti here :(  subs?

SeanMike -> MARSHALL: RECALCULATE AND REDISTRIBUTE OKTHXBYE

Marshall -> KP, averna?

sylvan -> is that orange?

sylvan -> Aperol?

sylvan -> Campari?

Marshall -> well, it's an amaro and a few dashes of orange bitters would simulate the orange in ramazzotti

kaiserpenguin -> have both aperol and campari

 bar

melamine -> ramazottie is supposed to be one of the sweeetest amari

melamine -> or so i'm told

Marshall -> 2oz brandy, .5oz honey syrup, .5 cinnamon syrup, .5oz (maybe more) ramazzotti, 2 dashes whiskey barrel bitters

sylvan -> that's why I was thinking Picon, but I bet few have it

Marshall -> gfd :-)

sylvan -> R isn't that sweet, but it is more after dinner than before

melamine -> yeah i  talked to an italifn friend of mine, they're all served as after dinnner drinks

melamine -> neat

melamine -> or, at most with some hot water and lemon

 bar

SeanMike -> okay, i'm gfd too...btw KP I never wrote up the post I was hoping, but I'd say Aperol if you don't have Ramazzoti

kaiserpenguin -> Welcome to Thursday Drink Night srankin!

kaiserpenguin -> have you been here before?

srankin -> nope!

srankin -> just thought I'd see what it's about

srankin -> how is it going?

kaiserpenguin -> good!

kaiserpenguin -> where do you hail from

srankin -> Colorado Springs

kaiserpenguin -> cool... have a real name?

srankin -> yes, Stephen

Marshall -> bwd

Marshall -> wow, I dig this

Marshall -> (if I do say so myself)  :} 

Marshall -> garnished with a flamed lemon peel

kaiserpenguin -> cool!

kaiserpenguin -> I'll have to try it next

Marshall -> I shall call it "A Sidecar to Milan".  So shall it be.

srankin -> Nice name.

kaiserpenguin -> Seanmike, name your cherry bitters drink

SeanMike -> Spiced Honey Sour

SeanMike -> hmmm, maybe just Spiced Bourbon SOur

SeanMike -> or a Kentucky Spiced Sour?  Damn.  I hate naming drinks.  Where's Stevi?  She's really good at that!

SeanMike -> stevideter : name my drink!!! :-)

SeanMike -> So - my second bottle in a row of this armagnac had the cork break in it.  I flamed lemon peel might've helped the drinik, but I think the way I made Marshall's it needed adjusting.  Less good brandy than he uses, I know, and my cinnamon syrup seems a bit strong

 SeanMike -> Howdy Darcy!

dsoneil -> ola

 (Marshall -> Heya Darcy!

 (dsoneil -> hello

sylvan -> Jamaica Sour

sylvan -> @ SeanMike

Marshall -> SeanMike: did you do a lemon twist?

melamine -> hey

melamine -> whats the best substitute fo whiskey barrel bitters?

SeanMike -> not on the Milan sidecar drink....

melamine -> is tihs like a spicy sidecar?

srankin -> Whiskey barrel?

melamine -> its one of the fees brros bitters

sylvan -> barrel aged bitters

melamine -> (i think?)

Marshall -> there's actually not much spice to it.  I would think the ramazzottii could be increased by .25

sylvan -> that's where the Amer Picon comes in

srankin -> Are you all making drinks on-the-fly?

melamine -> (i think so srankin)

Marshall -> pretty much  :} 

kaiserpenguin -> stephen, yep.

kaiserpenguin -> That's what TDN is about.

Marshall -> for a sub, I would use angostura.

Marshall -> maybe a dash of peychauds and angostura

sylvan -> not fee'd old fashioned?

sylvan -> fee'd

sylvan -> fee's!

SeanMike -> Marshall: I added a lemon twist, it helped...

Marshall -> well, yes, yes it would!  HAHAHAHA!

sylvan -> I always think of Serge in Beverly Hills Cop

SeanMike -> I feel like we do a lot of rum and whiskey drinks, with brandy coming up behind, on TDN.  Not as many gin drinks.
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SeanMike -> wb RP - the exception to what I just said - though I didn't have mint that was any good so I couldn't make it :-)

rhesuspieces00 -> thanks

kaiserpenguin -> agreed SM

rhesuspieces00 -> I went to the only place that carries Fee's bitters in Eugene, and bought everything i didnt already have (mint, lemon, grapefruit, peach) Sadly, they didn't have Cherry.

rhesuspieces00 -> also, i have some passion fruit juice now.  Yay!

SeanMike -> cherry is still pretty new, so places are still getting it - it's even newer than rhubarb

rhesuspieces00 -> yeah, no rhubarb either.

Marshall -> Love me the rhubarb!

Marshall -> I use it to brush my teeth.

stevideter -> you people and yer fancy bitter havin'.

Marshall -> At your mom's!!!!

Marshall -> arghhh

Marshall -> STEVI!!!!

kaiserpenguin -> So... is the drink worth making?

SeanMike -> I'll get cheesecake pictures of me made up with nothing more than bottles of bitters in strategic places.  That'll be the sexy thing to get people to our blog!

Marshall -> which one?  mine?  DO IT!

Marshall -> I just threw up a little in my mouth . . . 

sylvan -> how is the rhubarb? What would it go in?

SeanMike -> Marshall's is worth it if you use the lemon twist...
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Marshall -> a negroni!!!

Marshall -> seriously.  it is crazy good!

sylvan -> MONEY!

rhesuspieces00 -> sorry, accidently hit my back buttton.  WTF was that about brushing your teeth with rhubarb bitters?

sylvan -> I gargle with a negroni before bed

rhesuspieces00 -> lol

Marshall -> lol 

sylvan -> can you imagine the taste in your mouth when you get up?

Marshall -> (shudder)

rhesuspieces00 -> someone remind me of tiare's drink from earlier. the one with raspberry, passionfruit, etc

sylvan -> http://amountainofcrushedice.blogspot.com/

srankin -> Who's blog is that?

kaiserpenguin -> FUNKIN`RASPBERRY [tiare2 oz Bourbon 1 oz Raspberry pur√©e 0.5 oz Honey mix 0.5 oz Lime juice 0.25 oz Marschino liqueur 2 oz Passionfruit juice Shake. Double strain over crushed or cracked ice Garnish with a small mint leaf and a cherry Raspberry puree: Take a handful of raspberries and mix in mixer with some water to get a puree. Squeeze through cheesecloth to get all the seeds away. Add some water if it gets to thick. You may add some sugar to sweeten.

sylvan -> the raspberry one is good but I had to bastardize it a bit

kaiserpenguin -> Anyone have coffee syrup?

SeanMike -> srankin: it is tiare's

sylvan -> I used PF syrup so left out the honey

srankin -> I don't know that one.

sylvan -> and my rasp puree was a little effervescent

SeanMike -> it's still pretty new

kaiserpenguin -> new and lusty

srankin -> I see.

rhesuspieces00 -> man, tiare is into elaborate cocktails.  in my mind, strained raspberry puree+sugar = raspberry syrup

kaiserpenguin -> anyone on the coffee syrup?

sylvan -> she's in Sweden and so is in bed now

srankin -> hah

Marshall -> no coffee syrup here  :( 

stevideter -> ok, we ready for another drink? i have an idea to start

rhesuspieces00 -> as far as the honey mix, do people find it necessary to heat it, or will mixing water and honey at room temperature work ok?

sylvan -> we sure are

kaiserpenguin -> Stevi, most definitely

sylvan -> you gotta heat it

rhesuspieces00 -> i have a drink idea!

Marshall -> HAHAHAHAHAHA  (sorry, The Office just had a "Let's Get Ethical" montage to the music of "Let's get Physical)

stevideter -> ok, here's the initial idea, ready for your input:

sylvan -> Marshall what kind of brandy did u use in yours?

stevideter -> 1.5 oz gin, 1 oz campari, 1/2 oz honey mix, 2 dashes orange bitters. 

SeanMike -> ooo, that sounds good

Marshall -> Chalfonte

kaiserpenguin -> oh stroke that

SeanMike -> what kind of gin were you thinking?

rhesuspieces00 -> 2 oz formula antica, 1 oz apple jack, 1 oz gin, 1/2 oz honey mix, 1/4 oz pimento dram, 1/oz cinnamon syrup, 2 dashes orange bitters, 1 dash whiskey barrel bitters.

kaiserpenguin -> also sounds good

stevideter -> only english dry i have on hand is boodles. 

rhesuspieces00 -> honey and alcohol makes me think of mead and mulled wine, so i wanted something wine-based

SeanMike -> oooo, an applejack AND gin drink...okay...stevi's comes first...while I debate Old Tom vs. Dry gin in it...

stevideter -> you and your old tom havin'.

rhesuspieces00 -> im gonna go make some honey mix

SeanMike -> Until I get a girlfriend, Old Tom (and my little girl cat The RZA) will have to fill in.  No.  Wait.  That sounds wrong.  (sigh)

kaiserpenguin -> Yes, Stevi first.  gfd

SeanMike -> I think I'm going to try Hendricks because I'm a wild and crazy guy.  gfd.

Marshall -> gfd (stevi's)

SeanMike -> (and thinking of RP's while doing it...)

 bar

 bar: bows 

kaiserpenguin -> oh bloody hell Stevi.  Best use of honey syrup tonight imo

samuraibartender -> Hail everybody

kaiserpenguin -> hail chris!

 bar

stevideter -> bwd.

sylvan -> which orange bitters are ppl using?

stevideter -> i upped the honey to 3/4 oz and added 1/2 oz m&r bianco 

stevideter -> regan's here.

kaiserpenguin -> stevi, I think it's perfect w/o those additions

kaiserpenguin -> used fee's

sylvan -> campari can need soothing

kaiserpenguin -> I think I need a second toilet.

sylvan -> to drink your fernet out of?

kaiserpenguin -> no, to drink campari out of

stevideter -> i confess to still developing my taste for campari.

stevideter -> and i went way heavy on the regan's dashes. dashed with great force.

sylvan -> I like the stuff, but I'm not to the point of enjoying it with soda

kaiserpenguin -> I have one of those big bottles that "drops" rather than "dashes," so I went heavy too

kaiserpenguin -> campari is delicious with just ice

kaiserpenguin -> Let me catch you guys up who just showed up

sylvan -> no toilet required?

kaiserpenguin -> FUNKIN`RASPBERRY [tiare2 oz Bourbon 1 oz Raspberry pur√©e 0.5 oz Honey mix 0.5 oz Lime juice 0.25 oz Marschino liqueur 2 oz Passionfruit juice Shake. Double strain over crushed or cracked ice Garnish with a small mint leaf and a cherry Raspberry puree: Take a handful of raspberries and mix in mixer with some water to get a puree. Squeeze through cheesecloth to get all the seeds away. Add some water if it gets to thick. You may add some sugar to sweeten.

kaiserpenguin -> OLD HAITI [tiare2.5 oz Barbancourt 5 star 1 oz fresh lime juice 1 oz passionfruit juice 1 oz Honey mix (1:1 honey + water) Dash Trader Tiki`s falernum bitters Crushed ice Shake and strain. Garnish lemon twist.

kaiserpenguin -> SeanMike: Kentucky Spiced Sour okay here it is: 2 ounces of bourbon, 1 ounce honey syrup, 1 ounce lemon juice, 1/2 ounce allspice dram, 2 dashes cherry bitters (if not cherry, either aromatic or orange...something like the Fee's)

kaiserpenguin -> [rhesuspieces00the Himlet: 2 oz dry gin, 1 oz lime juice, 1/2 oz honey syrup, muddled mint

SeanMike -> Oh, Stevi, that is darnheckbutt good.  I used Hendricks and Bitter Truth orange bitters.  Might could use a bit more of either hendricks or honey, but is still damn awesome.

kaiserpenguin -> A Sidecar to Milan [Marshall2oz brandy, .5oz honey syrup, .5 cinnamon syrup, .5oz (maybe more) ramazzotti, 2 dashes whiskey barrel bitters

sylvan -> SeanMike did you add extra honey and/or M&RE bianco?

stevideter -> ok, for a name, how's about Campari Dolce

Marshall -> bwd.  Stevi, this is tasty!!!

SeanMike -> no I did not

sylvan -> I envy her naming abilities

Marshall -> I used Damrak gin and Pegu Club formula orange bitters

stevideter -> those all sound like better gin choices than the boodles, which is just on a trial run in my home bar.

kaiserpenguin -> plymouth here

kaiserpenguin -> oh

SeanMike -> stevideter, when kaiserpenguin does his wrap-up, if he adds in the "try this variation" I will probably make it

SeanMike -> I'm not a huge M&R fan but the bianco is pretty good

stevideter -> sounds agreeable to me. the campari dolce is as originally spec'ed, and then the varation with more honey and bianco.

SeanMike -> Hey rhesuspieces00, did you come up with a name for your carpano/applejack/gin drink yet?

rhesuspieces00 -> not yet

melamine -> hey stevi, we think its a little bit heavy ont he campari

melamine -> lol.

rhesuspieces00 -> iif anyone makes that drink, add an oz fresh orange juice

rhesuspieces00 -> and by that point, its enough fluid for 2 drinks

kaiserpenguin -> noted to add to post SM

SeanMike -> RP: I might ask you to repost it when I'm done with this one

rhesuspieces00 -> did anyone ever try the Himlet?  I left shortly after proposing it, and haven't had a chance to make one yet

rhesuspieces00 -> np

SeanMike -> My mint was bad, but I really wanted to

melamine -> hey rhesus, - whats hte recipe again?

melamine -> i was going to try itout

SeanMike -> http://www.thinkgeek.com/tshirts/sciencemath/aff5/

rhesuspieces00 -> so it goes.  i dont have any mint.  i just bought some mint bitters.  im gonna try making it with that later tonight

SeanMike -> oops sorry guys, wrong tab

SeanMike -> hahaha, rp, I'd thought about doing the same thing

melamine -> is the mint bitters the fees bros mint bitters?

 -> thought his mom would love a shirt that had a "Ferrous Wheel" on it

rhesuspieces00 -> Himlet:  2 oz dry gin, 1 oz lime juice, 1/2 oz honey mix, muddled mint (or mint bitters) to taste

Marshall -> If anyone finds a good use for the fee bros mint bitters, please share.

samuraibartender -> Honey mix 1:1?

SeanMike -> ayup

Marshall -> yessir

kaiserpenguin -> yes

rhesuspieces00 -> yeah

kaiserpenguin -> marshall: sprinkle on your doorstep

samuraibartender -> awesomes, I have no drink at present, so I shall attempt this one

SeanMike -> samuraibartender: glad you liked the tasting strips.  I still have a gazillion of them if anyone else wants some. :)  And I haven't tasted them myself!

rhesuspieces00 -> I WANT TASTING STRIPS

Marshall -> KP, that might just work!

sylvan -> OK you broke me down - the honey mix is heating

SeanMike -> I was CONVINCED that I was going to get arrested sending them...people would think they were anthrax or something

samuraibartender -> I was thoroughly amazed at the # of them you sent - now I get to find out just who is what kind of taster for about everybody I make drinks for ; )

Marshall -> I meant to take some tasting strips to work . . . BWAAHAAHAAA

samuraibartender -> brb, gonna make this thing

rhesuspieces00 -> name for the carpano/applejack/gin drink:  the new antiquity.

rhesuspieces00 -> i have no idea where that came from.  just popped into my head.

SeanMike -> cool name

Marshall -> nice name!

stevideter -> that's where the best names come from!

rhesuspieces00 -> yeah, sadly sometimes the quality of my names surpass the quality of their respective drinks.  i think this drink is pretty good though.

kaiserpenguin -> rhesus, will you list that recipe again?

 bar

sylvan -> 2 oz formula antica, 1 oz apple jack, 1 oz gin, 1/2 oz honey mix, 1/4 oz pimento dram, 1/oz cinnamon syrup, 2 dashes orange bitters, 1 dash whiskey barrel bitters.

sylvan -> Ok back with Campari Dolce

rhesuspieces00 -> i've revised that one sylvan

sylvan -> used Beefeater and Angostura orange. 3/4 oz honey mix, no vermouth

sylvan -> good but heavy Campari flavor at beginning. grows on you

kaiserpenguin -> Stevi, I txted gabe your recipe.  He's making it.

Marshall -> where is Gabe?

kaiserpenguin -> Oh God, where can I get angostura orange?

stevideter -> is gabe having technical difficulties?

kaiserpenguin -> Gabe is hosting friends

kaiserpenguin -> I told him to get his ass on here... we shall see.

melamine -> there's angostura orange??????

Marshall -> www.kegworks.com

rhesuspieces00 -> The New Antiquity:  1 oz formula antica, 1/2 oz applejack, 1/2 oz dry gin, 1/2 oz fresh orange juice, 1/4 oz honey mix, 1/8 oz cinn syrup, 1/8 oz pimento dram, 1 dash orange bitters, 1 dash whiskey barrel bitters

kaiserpenguin -> john... think it's worth a post on the recap?

Marshall -> that's where I got mine.

rhesuspieces00 -> yeah the angostura orange is good.  more complex than fees.  

Marshall -> You can also get Fees Rhubarb

SeanMike -> I like the Angostura a lot

sylvan -> and more orange than Regans'

rhesuspieces00 -> i still use fees sometimes...its a bit sweeter.  sort of.

sylvan -> the Angostura is far and away the best

SeanMike -> I use fee's when I don't want "spicy" orange

rhesuspieces00 -> right

Marshall -> A 50/50 mix of Fees and Regan's is awesomesauce!!!

rhesuspieces00 -> i think fees, regans, and angostura orange all have their place.

sylvan -> I haven't compared the 50/50 to Ang yet.

rhesuspieces00 -> not so sure about stirrings

kaiserpenguin -> this is ridiculous.  we haven't had a rum drink yet

sylvan -> meh, don't bother

sylvan -> about stirrings, not rum drinks

rhesuspieces00 -> heh

kaiserpenguin -> I'm not saying that because tiki music showed up on my playlist.  honest.

SeanMike -> ohhh, music would make me feel less like a desperate loser holed up in my room

Marshall -> KP, email me your fav tiki albums!!!

samuraibartender -> rhesuspieces00 - that's (Himlet) not too bad - a little...limey, but a teensy bit more honey syrup = nice

sylvan -> yeah we figured whoever picked honey mix was going for a tiki power grab

kaiserpenguin -> SM: yes

rhesuspieces00 -> so gabe is having a party, where is trader tiki tonight?

kaiserpenguin -> Marshall, I'm way not intense about it and you'll probably make fun of me.  Since I like Don Tiki :)

kaiserpenguin -> john, blair is working

kaiserpenguin -> Gabe should be here

kaiserpenguin -> gabe picked honey mix

Marshall -> I think I have some Don Tiki myself.  :-)  

kaiserpenguin -> I approved, heartily.

rhesuspieces00 -> that sounds right SB.  i based mine off morgenthaller's richmond gimlet.  as i recall from making his, it needed less sugar AND less lime.  i forgot i had reduced the lime as well.

sylvan -> I really like this campari drink of Stevi's

kaiserpenguin -> Am I really the only one with coffee syrup?  Where the hell is craig?

samuraibartender -> Used Hyaman's & my honey mix is orange blossom honey-based; five medium-sized mint leaves for muddle

samuraibartender -> That's why I went with the haymans OT

kaiserpenguin -> Did a honey tasting last night for the crazy dinner I put on.  Avacado honey was the best.

samuraibartender -> figured the lime-honey was a mite steep

kaiserpenguin -> It trumped the delicious local wildflower honey

samuraibartender -> avocado...really?

kaiserpenguin -> yep

rhesuspieces00 -> avacodo?  interesting

sylvan -> I've got berry honey

SeanMike -> I used commercial wildflower honey - I liked it a lot

melamine -> oh friggin avocaod

melamine -> you and lucy brennan can go fuck yourself.

melamine -> lolol.

melamine -> sorry, i'm totally just kidding

rhesuspieces00 -> theres lots of honey varietals in oregon, but avacados dont grow here, that one might be hard to find.
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samuraibartender -> nifty... I grabbed this lavender variety a while ago, and promptly wasted it in a batch of mead what went south

rhesuspieces00 -> lavender and clover are good

Marshall -> yeah, clover is my everyday honey

samuraibartender -> mm ditto

melamine -> recipe:

rhesuspieces00 -> i go through honey pretty quickly (for smoothies, mostly).  i tend not to have more than one kind at a time

 bar

SeanMike -> I had a friend who used to make lots of beer and mead.

SeanMike -> He made a raspberry mead that came in second in a statewide competition.  He asked the judges what he could've done better.

SeanMike -> They said "Uh, well, nothing.  Yours was perfect as is.  The first place was just...better."

melamine -> 1 oz dark rum, 1 oz honey syrup, .5 oz lychee liqueur, 2 oz ruby grapefruit juice.  needs a name

rhesuspieces00 -> haha

samuraibartender -> Oddly enough I've never done a beer myself...only cider, mead and a wine or two

samuraibartender -> nice..

Marshall -> BILL MURRAY ON SNL!!!!

Marshall -> HELLS YEAH!

samuraibartender -> unless that ginger beer recipe of morganthaler's counts?

kaiserpenguin -> andy, sounds great... no lychee liqueuer :(

melamine -> LOL.

sylvan -> I've got the berry 'cause it's cheapest around here

melamine -> its the most popular liqueur in france and japan!

sylvan -> and I got a gallon for palinka

stevideter -> i made a hella nice mead once.

rhesuspieces00 -> ive been meaning to start brewing beer for years.  hard to make room for it in an apartment, though

SeanMike -> I've got a can lf lychees...

sylvan -> I'va got some 12 year old raspberry mead sitting

melamine -> hey whatever works

SeanMike -> errr *of

melamine -> i think oney and lychee works well

melamine -> but thats just mee

melamine -> or me

SeanMike -> but been meaning to buy the lychee liqueur

rhesuspieces00 -> 12 year?  wow

melamine -> its okay, just be sparing with it

kaiserpenguin -> that came up last week too, didn't it?

melamine -> it can overpower things reallllly easily

kaiserpenguin -> what's a good brand?

sylvan -> it's a stuck ferment but it tastes real nice

samuraibartender -> rhesuspieces00 - my roomate's a pastry chef, so he's already laid claim to our pantry closet as a fermentation room - works for me just fine, lots of room to throw infusions &c

rhesuspieces00 -> nice

sylvan -> pastries are fermented?

sylvan -> Chinese?

rhesuspieces00 -> i need a garage

samuraibartender -> sylvan - red star premiere cuvee....stuff never gets stuck ever

sylvan -> I got some of that in there already

sylvan -> it is a powerful one thoi

rhesuspieces00 -> what does "stuck" mean, in reference to fermentation?

rhesuspieces00 -> also, what are people making/drinking at the moment?

SeanMike -> hmmm, think I need to write down RP's recipe before making it...

kaiserpenguin -> dry, actually

SeanMike -> 'the new antiquity

sylvan -> well, my time here is done until much later if at all - night folks!

SeanMike -> (going to make it)

rhesuspieces00 -> The New Antiquity:  1 oz formula antica, 1/2 oz applejack, 1/2 oz dry gin, 1/2 oz fresh orange juice, 1/4 oz honey mix, 1/8 oz cinn syrup, 1/8 oz pimento dram, 1 dash orange bitters, 1 dash whiskey barrel bitters

sylvan -> SeanMike I'll talk to you later

samuraibartender -> he does alot of work on bread, so he's constantly making starter

rhesuspieces00 -> night sylvan

Marshall -> night sylvan

kaiserpenguin -> later sylvan!

samuraibartender -> rhesuspieces00  - the yeastie stop making booze, either because they died or are starved

rhesuspieces00 -> ah

melamine -> nobody has lychee liqueur? lol.  awww shucks

rhesuspieces00 -> do they usually die because the alcohol content gets too high?

rhesuspieces00 -> no lychee here

samuraibartender -> yup

Marshall -> no lychee round these parts

samuraibartender -> hough the most common reason for a stuck ferment is that too few of them got reconstituted when you pitch them int your brew

samuraibartender -> or that your ferment conditions aren't ideal for them

rhesuspieces00 -> i know thats sort of a big deal with beer brewing.  there are lots of brewers who covet their yeast strains because of their resilience to high alcohol content.  so far as i know, no one has made a beer above about 18%

samuraibartender -> melamine - nope sorry

samuraibartender -> 'cept sam adams, and their oh so delicious eutopias

melamine -> lol, its oka

melamine -> i gotta figure out what you guys have and emulate

SeanMike -> ahhh, non random shuffle. ... going from Hera to House of Pain is a bit of a "oof"

SeanMike -> gfd

melamine -> lol, i totally thought you said House of Palin

samuraibartender -> hahaha

rhesuspieces00 -> those $200 beers?  i havent trie one of those.  i thought i read they were cheating, though.  

melamine -> its only separated by one letter!@

melamine -> its like house of pain, except you get shot by a rifle

rhesuspieces00 -> no, thats house of cheney

melamine -> LOL.

melamine -> stop it i'm going to pee my pants

Marshall -> melamine: if you want to know what Sean or I have you can check it out here:  http://scofflawsden.com/blog/the-scofflaws-bars/

samuraibartender -> dunno...if the drunken slurring of jim koch (that's his name right) are to be udnerstood correctly, they sue a bunch of different highly-resliant yeasts

kaiserpenguin -> Violet Bee:  2oz light Puerto Rican rum , 1/2oz orange juice , 1/2oz honey syrup , 1/4oz creme de violette

samuraibartender -> and then theres all sorts of weird aging in different barrels

rhesuspieces00 -> could be.  i havent read anything about it in a year or three, so my memory isnt to be trusted

samuraibartender -> kaiserpenguin - that sounds really nice, might run into the same color issue as the last time we played with CdV

Marshall -> KP:  Add a float of 151 and call it a Viole(n)t Bee  lol 

melamine -> marshall - dyo have a link for your bar stockroom?

melamine -> if you do, i can't find it because i'm drunk

Marshall -> http://scofflawsden.com/blog/the-scofflaws-bars/marshalls-bar/

samuraibartender -> I dunno...its a strong as a liqueur, but delicious, kind of maple syrup meets extra dry sherry-like

kaiserpenguin -> worth trying?

melamine -> nevermidn, i found it

melamine -> thanks.

melamine -> lolol.

samuraibartender -> Sounds like...give me a moment to put back this Himlet thingy

Marshall -> no problemo

kaiserpenguin -> gfd

 bar

 bar: has no creme de violette

samuraibartender -> : (

melamine -> you  have BACON INFUSED BOURBON??????

melamine -> LOLOLOL.

melamine -> i almost wet myself

melamine -> marshall you're fantastic

melamine -> i almost had an orgasm when i saw that

melamine -> lol.

rhesuspieces00 -> bacon infused bourbon is the shit

samuraibartender -> How is that stuff? I keep seeing that video of don lee making it

samuraibartender -> yeah?

Marshall -> hahahaha!  Yes, yes I do

melamine -> you could probably make a killer bloody bull

melamine -> or a savory flip

rhesuspieces00 -> its not as straight forward to make as it sounds.  its hard to end up with a balanced product

melamine -> my jewish friend asks if you have a turkey-bacon bourbon

rhesuspieces00 -> eww

samuraibartender -> gack

melamine -> LOL.

melamine -> what?  did i go too far?

Marshall -> that's true.  Mine  has a smokiness and a very little bacony flavor.

rhesuspieces00 -> i tit a bacon taste test to see what bacon made the best bacon whiskey.  of those i tried, i think Beelers was the winner.

samuraibartender -> I started wondering when we'd start to see foi-gras -infused spirits

samuraibartender -> ; )

rhesuspieces00 -> tit-did

melamine -> LOl

Marshall -> SeanMike tried to get me to make bacon infused kosher vodka

melamine -> oh god, i'm definitely coming back next thursday

rhesuspieces00 -> dunno about fois gras, but i plan on doing truffle-ionfused cognac

kaiserpenguin -> ugliest cocktail EVER

rhesuspieces00 -> lol

samuraibartender -> now THAT sounds great

melamine -> you've got to get really down into it.

kaiserpenguin -> but tasty

rhesuspieces00 -> worse than the juniper?

samuraibartender -> if, as rick said, uber-nasty looking

melamine -> duck confit infused vodka

Marshall -> my pecan infused rye is the shizznit though

kaiserpenguin -> wow... really tasty

kaiserpenguin -> a touch sweet maybe, but tempered by the violet at the end

melamine -> i seriously think that they need to come out with more savory ingredients

samuraibartender -> Violet Bee? Did you toss the 151 on or not?

stevideter -> pecan. infused. rye.

melamine -> steviedeter - have you tried praline?

rhesuspieces00 -> the key on bacon bourbon is you need a bacon with a big meaty flavor, medium smokeyness, and not to sweet, not too salty

melamine -> i saw it at the store, and i want to try it

rhesuspieces00 -> pecan infusion sounds pretty damn good

kaiserpenguin -> chris, no

stevideter -> praline infused liquor or a liqueur?

kaiserpenguin -> think it would ruin it

melamine -> its called "praline"

melamine -> its a pecan infused netural grain psirits

melamine -> or bourbon infused spirits, not sure

melamine -> its sold as a "souther liqueur"

melamine -> i saw it at ABC.

samuraibartender -> kind of like soco but pecans then?

melamine -> i guess so

melamine -> haven't trie dit out

melamine -> not too expensive

melamine -> but trying to feel it out before i buy it

melamine -> unfortunately, the liquor stors don't take credit card here, for the most part

samuraibartender -> could be good - theres a pecan ratafia in the F&W cocktails for this year

rhesuspieces00 -> ouch

melamine -> (F&W?)

rhesuspieces00 -> so, whats a good use for grapefruit bitters?

stevideter -> oooh, there may actually be some available here in WA. although it's listed as a liqueur. 84 proof.

samuraibartender -> food & wine's cocktails rhesuspieces00 -> and peach bitters

Marshall -> Scofflaw Pecan Pie = 2oz pecan infused rye, .75oz Lyle's Golden Syrup, 3-4 dashes Fees Whisky Barrel-Aged Bitters

melamine -> grapefruit biters - you mean the fees brothers?

melamine -> i've had a hard time finding good uses for them.

melamine -> because they make them with essential oils

melamine -> i don't think they do infusions

melamine -> and i don't tihnk they include extra spices

samuraibartender -> much as meh as I am on F&W magazine, when they go round to all these great bars and collect recipes, can't go wrong there

rhesuspieces00 -> it seems like two or three TDNs ago, fee's grape fruit bitters were all the rage

rhesuspieces00 -> i'll have to dig through the logs, i guess

SeanMike -> OKay, bwd

melamine -> fees bros fruit bitters - they don't have a much of a citrus character to them

samuraibartender -> Didn't they reformulate them a bit after Doc Haigh told 'em off?

SeanMike -> I made the "big" version of the New Antiquity

rhesuspieces00 -> oh yeah?

melamine -> and if they dotn' have a mjuch of  a citrus bite tot hem, then whats the point?

SeanMike -> I hate 1/8 of an ounce measuremments :-)

melamine -> LOL.

melamine -> .1256743 maraschino.

melamine -> LOL.

melamine -> sorry

SeanMike -> It's good.  It sure has enough ingredients!  My brother and his fiancee were looking at me funny as I lugged out bottle after bottle...:-)

melamine -> i'm all metric up the ass

rhesuspieces00 -> heh

SeanMike -> I used Tanqueray regular as the gin.  Bitter Truth orange bitters.

Marshall -> Sean sees 1/8 oz and multiplies everything by 16

rhesuspieces00 -> lol

SeanMike -> NO FRACTIONS OR DECIMALS BIZNITCHES

kaiserpenguin -> SM: scant teaspoon = 1/8oz (or 3/4t to be exact)

rhesuspieces00 -> I made a pint of the new antiquity

Marshall -> I dare you to say that .25 percent louder!

SeanMike -> it's not bad...I could see making it again...probably in quantity for a party, then pouring it into smaller portions

SeanMike -> it almost tastes like spiced apple cider to me

rhesuspieces00 -> yeah, i think its good for the first 3 ounces

rhesuspieces00 -> then it wears out its welcome

rhesuspieces00 -> i stirred mine rather than shaking...think colder would have been better

rhesuspieces00 -> since were doing honey mix tonight, heres a drink they had at The Secret Society when i was there last weekend:

SeanMike -> I shook mine.  I often take after Ted Haigh...might as well shake everything.  Including babies.

rhesuspieces00 -> Kill Bee's Knees:  Tequila, lemon juice, honey mix.  

SeanMike -> Great.  I click on the link that Stevi just tweeted and Minibosses come onto iTunes.  Nice way to reinforce what I am. :)

rhesuspieces00 -> dunno proportions, guessing 5:2:1

stevideter -> rhesuspieces00 oooh, i still have some tequila por mi amante, bet that'd be great.

rhesuspieces00 -> yeah, i dont have any tequila at the moment.  all the tequilas i like are too damn expensive for the frequency for which they get used.

rhesuspieces00 -> though i had som cazadores the other day...not bad, better than a lot of top shelf stuff (e.g. patron, milliagro)

rhesuspieces00 -> but im partial to corazon reposado

stevideter -> Lunazul is pretty good for the price point.

SeanMike -> I usually have at least a bottle of Cuervo tradicional ...

SeanMike -> An ex-girlfriend got me into Cazadores straight (or, actually, ,usually on the rocks)

stevideter -> but tequila is an area i'm not well versed.

SeanMike -> which reminds me, I need a new future ex-girlfriend

Marshall -> me either stevi

 bar

kaiserpenguin -> Hey Ben!

stevideter -> heya, ben.

SeanMike -> Skal!

garnishbar -> Hey. Finally made it. ... sorta. I'm working late from home again so I won't be able to really get into any conversations.

rhesuspieces00 -> SeanMike : a blog post of mine from a while back:  http://www.xanga.com/rhesuspieces00/642585054/item.html

 -> finds as the night goes on he slips into MMORPG mode

samuraibartender -> rick, what was that Violet bee recipe?

kaiserpenguin -> Can you drink Ben?

samuraibartender -> I'm done with this Himlet

kaiserpenguin -> 2oz light PR rum, 1/2oz orange juice, 1/2oz honey syrup, 1/4oz creme de violette

SeanMike -> nice RP :)

garnishbar -> I'll try to have one or two. ;)

rhesuspieces00 -> sounds like the himlet was a failure

rhesuspieces00 -> oh well

rhesuspieces00 -> cant win em all

kaiserpenguin -> I must recommend Stevi's drink: Campari Docle: 1 1/2oz gin, 1oz campari, 1/2oz honey syrup, 2 dashes orange bitters

samuraibartender -> No no rhesuspieces00 - not "I'm done with this" it's all gone

rhesuspieces00 -> ah
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kaiserpenguin -> RP: not at all, I loved the Himlet

garnishbar -> copied and pasted.

kaiserpenguin -> Hey Jen!

samuraibartender -> wasn't bad, and after about an extra tsp of honey syrup it was pretty nice

rhesuspieces00 -> oh, good.  i'll make one later tonight then

jentiki -> You!

kaiserpenguin -> Chris, I liked the Himlet nice and dry.

jentiki -> Oops! I meant "Yo!"

samuraibartender -> How much mint did you use?

SeanMike -> yeah, RP, I think you had the bad luck of posting two recipes, both just after someone else had posted one :-)

kaiserpenguin -> 5 leaves

rhesuspieces00 -> it happens

samuraibartender -> hmm...

rhesuspieces00 -> i think it was three TDNs before i even got anyone to try one of my drinks

kaiserpenguin -> what gin?  used tanq here

samuraibartender -> haymans OT

kaiserpenguin -> crushed ice?

jentiki -> I've got something I don't think I like very much in my glass.

rhesuspieces00 -> haha

kaiserpenguin -> Jen, sink it

samuraibartender -> shook with cube, strained over cracked

samuraibartender -> whats that jentiki ? water?

jentiki -> Can't! Expensive ingredients!

kaiserpenguin -> meh

kaiserpenguin -> save your liver for goodness :)

jentiki -> I'd feel bad

samuraibartender -> ahh

rhesuspieces00 -> booze is so expensive.  pouring down the drain is just as painful as drinking it

rhesuspieces00 -> damn liquor lobby

jentiki -> I'm trying to decided what to change about it to make it quaffable

kaiserpenguin -> that reminds me... stop putting ED15 in drinks that Matt (rumdood) suggests

rhesuspieces00 -> whats in it presently, JT?

samuraibartender -> *shrugs* could be my honey syrup Rick. It's not as sweet as I recall a clove honey-based one being

kaiserpenguin -> chris, 1:1?

samuraibartender -> yup, I used Orange bolssom, really mild stuff

samuraibartender -> good for tea and not much else

jentiki -> RP, I don't want to change the flow of the room by posting my so-far-failing recipe

kaiserpenguin -> Oh, Chris, do you have coffee syrup?  no one else does and I just made some tonight to try

samuraibartender -> as in a coffe-flavored syrup?

kaiserpenguin -> yes

rhesuspieces00 -> i was gonna try to salvage.  try adding soda water and an egg white.  that makes everything better

samuraibartender -> no...I do have a coffee-infused vodka and a liquer made from that

samuraibartender -> but no syrup as such.....I could have a go at mixing the liqueur with plain simple....?

rhesuspieces00 -> uh oh, time for me to head out.  i'll be back in a couple hours, folks.

kaiserpenguin -> thanks for the first quote of the night RP

samuraibartender -> laters!

kaiserpenguin -> cya

rhesuspieces00 -> ttys

SeanMike -> cya 

samuraibartender -> How is this syrup rick?

samuraibartender -> (just coffee brewed in simple?)

jentiki -> I only have 10 minutes before I need to take off too. Anyone want to try to salvage my beverage?

kaiserpenguin -> no

samuraibartender -> haha

jentiki -> okay

samuraibartender -> whats in it?

kaiserpenguin -> cracked coffee beans simmered in 2:1 for 2min, steeped for 1hour

kaiserpenguin -> no wasn't to you jen

kaiserpenguin -> it was to SB

jentiki -> I think I know what the problem is anyway. I'll try it again next week.

SeanMike -> jen: add lots of green chartreuse

jentiki -> ewwww, no!

SeanMike -> weak

Marshall -> okay, fine, yello chartreuse

SeanMike -> yellow?

SeanMike -> Goddamn you Marshall

samuraibartender -> Interesting (by the by I thought he [i]was[/ispeaking to you jen)

Marshall -> that's what I said, booby traps!

SeanMike -> I blame Gabe.

SeanMike -> weird.  The Blues Bros. Soundtrack in iTunes gets the album art from "Aretha's Best" 

jentiki -> I think I just used the wrong rum. Maybe I'll try it again when I get back later tonight. 

jentiki -> But, goodnight to all for now!

Marshall -> g'night!

kaiserpenguin -> they shouldn't even make yellow chartreuse

Marshall -> BLASPHEMER!!!  lol 

samuraibartender -> laters!

SeanMike -> it is for wimps

kaiserpenguin -> Why don't they come out with malty beverages (like mike's or smirnoff ice) for things like chartreuse.

kaiserpenguin -> I'd buy that shit in gallons.

SeanMike -> oh hell yeah

kaiserpenguin -> Can you imagine it?  Campari Cooler.  Fernet Fizz.  oh

Marshall -> that would be tasty.

samuraibartender -> Yo I would totally buy a bottled campari cooler

SeanMike -> the orange campari milkshake at Stand was so tasty

Marshall -> I've thought about using my Isi soda siphon to make carbonated alcohol.

stevideter -> don't they sell a campari cooler in italy?

samuraibartender -> carbonated ED 12 or 15!!!

samuraibartender -> ; )

Marshall -> I think Stevi's right.

SeanMike -> Ahhh stop that samuraibartender!  No carbonated rum!

samuraibartender -> maybe? Like those Pimm's cups in a can in the UK?

SeanMike -> oooo, now THAT sounds good

kaiserpenguin -> Pimm's cup in a can!

Marshall -> Seanmike, you have to hit the keys to communicate.  

kaiserpenguin -> If they sold cucumber sandwiches and pimm's cups in vending machines I would die in 5 years.

samuraibartender -> he wrote in white so only i could see

SeanMike -> hmmmm, have I been drinkking too much when I switch to white to post?

samuraibartender -> ?

samuraibartender -> nah, not enough

SeanMike -> or something like that

SeanMike -> I keep thinking if I find the right color it'd be really cool

kaiserpenguin -> and you'd be wrong

samuraibartender -> thats not the one

Marshall -> I think that one fits Sean perfectly!

samuraibartender -> wow holy eye sraining blue batman

samuraibartender -> *straining

Marshall -> :} 

SeanMike -> You're right.  How can I hope to be cool when (clicks randomly on user bar) is online?

kaiserpenguin -> Anyone ready to spraint out the next drink?

 bar: hopes no one knows what "spraint" means

SeanMike -> it's olde english

Marshall -> I needs me a drinky-drink

stevideter -> ok, i has an idea.

stevideter -> 2 oz gold rum, 1 oz campari, 1 oz honey, 1/2 oz lemon juice.

kaiserpenguin -> stevi, you're a lovely devil

samuraibartender -> rum and campari eh?

SeanMike -> spraint: http://www.ottersite.btinternet.co.uk/spraints.htm

 bar

SeanMike -> spraints are otter shit

SeanMike -> gold rum - scarlet ibis?

samuraibartender -> ummm

kaiserpenguin -> I've not had this magical scarlet ibis you continue to flaunt.

Marshall -> YES!!!

kaiserpenguin -> do tell

SeanMike -> well, RICK, since you can't seem to come visit...guess that'll continue. :-P :-) 

samuraibartender -> me neither ; (

Marshall -> It's a mix of three Trinidadian rums commissioned by Death & Co. in NYC

kaiserpenguin -> you're a bitch

stevideter -> i was gonna try the old mill i haven't tried yet. or appleton v/x

SeanMike -> you could ask for a bottle to be shipped or saved for you...maybe...:-)

Marshall -> Higher proof for more flavor

samuraibartender -> is there still any available? thought it was just the surplus that was for sale?

stevideter -> you know, because they're so NOT similar.

Marshall -> Samurai, supplies are limited, but I think it can still be found.

samuraibartender -> interesting...

samuraibartender -> another botle on the list I suppose

melamine -> oh god

melamine -> i didn't realize the stock market is at 8500

samuraibartender -> actually...I'm going to D&C next weekend, I'll try some there

melamine -> somebody make a depression cocktail to make me feel better

SeanMike -> melamine: 2 oz Veev, 1/2 oz green chartreuse, 1/2 oz simple syrup

kaiserpenguin -> gross

kaiserpenguin -> !

kaiserpenguin -> drink challenge: make a cocktail with JWNOP

melamine -> JWSNOP?

samuraibartender -> I don't know if a negroni will make you feel better but the biterness in your mouth will at least be a tasty one

melamine -> JWNOP?

kaiserpenguin -> wray and nephew overproof rum

samuraibartender -> TING & JW&N

samuraibartender -> !!!!

kaiserpenguin -> fucking hell

kaiserpenguin -> tiare is posessing you

kaiserpenguin -> :)

samuraibartender -> It's weird, I'd never seen Ting until she started mentioning it at MoR a ways back

samuraibartender -> and the next day my local supermarket has the stuff next to the Goya products'

kaiserpenguin -> I've never seen it

kaiserpenguin -> I'll have to check

samuraibartender -> do..if not, theres some soda company....I'll have to find the link, what ships it (as well as barritts)

kaiserpenguin -> Who hasn't thrown out a drink yet?

samuraibartender -> Me!

kaiserpenguin -> go ninja!

Marshall -> I haven't thrown anything out yet.  And I'm empty!

stevideter -> ok, i really like my rum and campari drink. made with appleton estate v/x

stevideter -> and the color is kinda AWESOME.

Marshall -> okay, stevi's rum and campari drink it is!

kaiserpenguin -> agreed

melamine -> whats the recipe

 bar

kaiserpenguin -> Reed!

BoozeFox -> Suuuup.

samuraibartender -> Hail!

stevideter -> 2 oz jamaica rum (appleton estate vx is recommended) 1 oz campari 1 oz honey mix 1/2 oz lemon juice. shake shake shake your booty.

BoozeFox -> yet another reason for me to buy Campari...

SeanMike -> yeah, I 'm thinking a stronger, darker rum might've been better

SeanMike -> (stronger in taste)

SeanMike -> I'm not digging this one

BoozeFox -> *waits on the oven to preheat so he can put in his chocolate chip cookies*

BoozeFox -> theeere we go.  Now, to wait.

SeanMike -> BoozeFox: Seriously, I thought I didn't like Campari.  I found out that I was wrong and stupid.  I wasn't worthy of Campari yet.  Now, I am.  And I love it.

melamine -> boooh, lol.

BoozeFox -> I ordered an Americano at a restaurant the other day and liked it...

samuraibartender -> shaken....is that strained & up stevi or over ice of some ilk?

melamine -> campari is okay as long as you sweeten it enough.

stevideter -> strained and up.

SeanMike -> I shook and strained into a chilled cocktail glass

stevideter -> i like it as is, but maybe taking seanmike's suggestion for a bigger rum would make it even better.

SeanMike -> But as I todl my bro before this drink: last one of the night.  I need a WAR fix and honestly, I'm getting a bit Boudreau-ed

stevideter -> i totally taste chocolate in it. 

samuraibartender -> done & done

samuraibartender -> love the color

BoozeFox -> what is that, like, ruby red?

SeanMike -> It's growing on me, and the color is almost like a ruby red grapefruit red

samuraibartender -> ever so slightly grapefruity colored

SeanMike -> Campari really does help make beautiful colors

Marshall -> Stevim this is interesting.

BoozeFox -> it's pretty!

samuraibartender -> yeah as SeanMike  said

Marshall -> Errr Stevi that is.  :} 

Marshall -> Not as sweet as I was expecting

samuraibartender -> it is...not nearly as bitter as I expected

SeanMike -> I'm honestly thinking like - Goslings or maybe even a sweet spiced rum?  Maybe that's just my leftover allspice dram hits kicking in

BoozeFox -> Myer dark?

Marshall -> maybe lime juice instead of lemon?

SeanMike -> I need to buy some Myer's but I haven't...have a "thing" against it...some bad experiences :-)

samuraibartender -> I'm going to dash some...peychauds in and see what happens

SeanMike -> maybe a dash of cinnamon syrup

stevideter -> Marshall yeah, that may be a good idea, too.

stevideter -> next time i get pusser's i'm going to try that with this...but goslings might be the right direction.

stevideter -> it's...so...close. imho.

samuraibartender -> 1 dash peychauds didn't do anything discernable

kaiserpenguin -> My rum selection is a total fail.  Subbed ED15 and pussers

kaiserpenguin -> delicious

samuraibartender -> cinnamon jah?

samuraibartender -> ooh now that's a combo

kaiserpenguin -> it sounded fun

Marshall -> firearms!

Marshall -> woops, wrong text box

stevideter -> i wonder if the cockspur 12 yo rum would work here.

BoozeFox -> Marshall: Fuck Yes, Firearms

Marshall -> :} 

stevideter -> heh. today bryan was trying to convince someone that pistols were better b/c you can't sneak a rifle into a theatre. the person who overheard the convo was...scared.

BoozeFox -> You can too!

BoozeFox -> er

BoozeFox -> so I'm told.... &gt;.&gt;

stevideter -> BoozeFox not without walkin' funny.

BoozeFox -> a compact 16" AR with a one-point sling and a trench.

BoozeFox -> Done

SeanMike -> a dash of cinnamon - not bad.  Not a save-all, but maybe a bit more...ahhh, well, not using my finger anymore.  Keyboard is sticky enough as it is.

BoozeFox -> collapable buttstock, of course

stevideter -> oh, REALLY, S&M.

SeanMike -> WHAT?  I've been mixing drinks next to my computer all night!

Marshall -> do we really want to know?

SeanMike -> geez

SeanMike -> assume the worst

SeanMike -> also, earlier, I was looking at Internet porn.

BoozeFox -> lulz

 -> laughs and laughs

kaiserpenguin -> MC Hammer came up on my playlist and I didn't change it.

stevideter -> kaiserpenguin so you like this w/ the ed/pussers mix?

kaiserpenguin -> i do

BoozeFox -> kp, dint get the survey?

kaiserpenguin -> but it has campari in it

stevideter -> yes. and it does show up in the aftertaste, as campari is wont to do.

BoozeFox -> Recommendations needed vis a vis what to drink with chocolate chip cookies.

samuraibartender -> I don't [i]mind[/iit with the appleton's V/X, but much as rick said, it has campari in it. Think there might be soemthing to the "stronger" rum arguement though
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stevideter -> philadelphia filly.

samuraibartender -> BoozeFox  - Brandy Milk Punch!!

stevideter -> BoozeFox equal parts bourbon, creme de cacao and cream.

kaiserpenguin -> welcome to Thursday Drink Night oysterschnapps!

kaiserpenguin -> Where do you hail from?

oysterschnapps -> wow, the scrollback is...fascinating :-)

oysterschnapps -> hi Rick!

oysterschnapps -> I'm in Pittsburgh, my fellow PLCB hostage :-)

kaiserpenguin -> no shit!

kaiserpenguin -> have you a real name?

stevideter -> i was just showing bryan what he needs to get me next: http://www.find-me-a-gift.co.uk/ak-bullet-ice-cube-tray.html

oysterschnapps -> oh, Nathan!

Marshall -> howdy, Nathan!

oysterschnapps -> hi all!

samuraibartender -> hi!

oysterschnapps -> What'd I miss?

BoozeFox -> stevideter: That is AWESOME.

BoozeFox -> Those had better be headspaced correctly, too...

kaiserpenguin -> a fuck ton

oysterschnapps -> bf: agreed

kaiserpenguin -> nathan: you know craig (dr. bamboo)?

oysterschnapps -> I read his blog...

kaiserpenguin -> you should hook up if you're so close!

oysterschnapps -> where is he?

kaiserpenguin -> pittsburgh

oysterschnapps -> really!

samuraibartender -> really?

oysterschnapps -> I had no idea

kaiserpenguin -> correct

stevideter -> BoozeFox his response was let him know when there's a .45 version.

Marshall -> Hell, I don't think I knew that!

oysterschnapps -> heh

BoozeFox -> Heh.  Proper.  I do so love my little 1911...

kaiserpenguin -> Yeah, that little bitch suffers under the sapphire fist of PA

oysterschnapps -> does he show up to these little Thursday cocktail jams?

kaiserpenguin -> he does indeed

stevideter -> BoozeFox he's a collector of 1911's

samuraibartender -> where is doc tonight anywho?

melamine -> sorry i'm back

melamine -> was gone for a little whiel

BoozeFox -> where's the Blair, anywho?

samuraibartender -> him too

oysterschnapps -> would be nice to have somebody local to split MHW and Capital minimum orders... :-)

BoozeFox -> also, stevideter, awesome.  what's his fave he's got right now?

kaiserpenguin -> Just txted dr. bamboo to get his ass in here

oysterschnapps -> anyway, I need a drink. any recommendations? ;-)

oysterschnapps -> kp: ha, thanks :-)

stevideter -> BoozeFox his custom caspin, 5", high polish blue over solid nickle two-tone.

stevideter -> r/caspin/caspian/

BoozeFox -> mmmmmm Caspian.... *drool*  

stevideter -> although lately he's been passionate about 357 S&W's.

BoozeFox -> I lurve my SA Ultra-Compact, but my dad's Gunsite Colt is pretty much the bomb.

 bar

samuraibartender -> heya!

kaiserpenguin -> Hey xaga

Xaga -> hey

BoozeFox -> Anyway, LIQUOR!

kaiserpenguin -> nathan: 1 1/2oz gin, 1oz campari, 1/2oz honey syrup, 2 dashes orange bitters (Stevi's creation, the Campari Dolce)

BoozeFox -> What should be next on my shopping list, guys?

kaiserpenguin -> we also need a new berage

oysterschnapps -> rick: I'm on it

stevideter -> BoozeFox http://i225.photobucket.com/albums/dd275/kamerer/1911s/Rebel%20Girl/IMGP2329.jpg?t=1223607621

kaiserpenguin -> reed: all items at SV.com

oysterschnapps -> what kind of gin?

kaiserpenguin -> your call

stevideter -> oh, and SA Ultra-Compact elicited a "oh, that's nice!"

oysterschnapps -> I just got some Hendrick's, I'll try that

SeanMike -> Okay guys - I'm going offline - well, off the chat room.  Some Ramones and WAR sounds like it'll hit the spot while I let the last cocktail go down, then to bed.

samuraibartender -> what happened to the rum one? or was that a newer variation?

SeanMike -> Marshall and I have a lot of drinking to do tomorrow night!

Marshall -> damn straight!

kaiserpenguin -> night SM!

samuraibartender -> Laters SeanMike! 

Marshall -> Night buddy, see you 6ish in the pm!

oysterschnapps -> night SM, was good meeting you earlier!

kaiserpenguin -> Any new ingredients we should be working with?

SeanMike -> Something like that!  We'll make fun of Rick via drinks!

kaiserpenguin -> stroh, perhaps?

Xaga -> hehehe, stroh

kaiserpenguin -> because stroh needs more honey

samuraibartender -> maybe Brandy?

melamine -> so whats up

BoozeFox -> What booze should I buy next, folks?  What do I just NEEEED?

melamine -> what are the drinks we're tyring out

melamine -> booze fox, do you have your liquor cabinet online?

samuraibartender -> Hayman's OT gin?

BoozeFox -> malamine: What you say?!

BoozeFox -> How can this be done?

melamine -> how would we know what you shoudl buy if we don't know what you have

melamine -> a lot of bloggers have a list of their current liquor cabinet

BoozeFox -> huh.  Fair enough

melamine -> lol.

melamine -> otherwise, i'd suggest something stupid like Smirnoff

melamine -> LOL.

melamine -> j/k

samuraibartender -> Not me : (   Guess that's what I get for sticking with Blogger though...

Marshall -> STREGA!!!

melamine -> and then you'd be like "i already have that you condescending bastard"

kaiserpenguin -> no more strega

melamine -> and i'd be like, "well i didn't know you had it.

Marshall -> you must buy strega

kaiserpenguin -> (ran out and local store was out)

samuraibartender -> indeed

BoozeFox -> Here: Gordon's (almost out, need moar), Stoli, Four Roses, Kahlua, Noilly Prat sweet (need moar), Lemon Hart, Angostura bitters.

melamine -> boozefox,

melamine -> do you have Vya brand vermouths?

Marshall -> not to drink KP, for Boozefox to buy

melamine -> i think they are kinda fun

kaiserpenguin -> oh yes

kaiserpenguin -> just buy a case of lemon hart 151 and be content :)

samuraibartender -> Well he should buy some Witch & then drink it!

stevideter -> i like the vya sweet, but the extra dry not so much.

melamine -> i was surprise,d i thought the vya extra dry was going to kick my ass when i mixed with it

melamine -> but it was really fun.

Marshall -> 151 fireballs are a bad idea.  especially when you spray the rum on your hand holding the lighter.

Marshall -> not that I would know . . . 

melamine -> LOL.

stevideter -> mmm. four roses. nice bourbon.

samuraibartender -> oh god..see that's why I never tried out fuck 's Rosewater Rickey

oysterschnapps -> stevi, campari and honey? what were you thinking??

samuraibartender -> some cary-looking flames on that sucker

samuraibartender -> *scary

oysterschnapps -> no, it's actually good

 bar

BoozeFox -> *is a Kentuckian*

melamine -> boozefox - you should take the opportunity to explore

BoozeFox -> I want to!

melamine -> like i've been wanting to figure out Port,

Xaga -> oh man, I can probalby make that rosewater rickey, just haven't had a chance yet

melamine -> and figuring out how to mix it

melamine -> i wanted to make a Port Manhattan, and such.

BoozeFox -> My shopping list is like: Chartreuse, creme de cacao, marascino, campari, creme de cassis, abinthe...

melamine -> just take some ingredient, and figure out how to mix ti with stuff

samuraibartender -> I've got the stuff to, just taking these on fire drinks one at a time...finlly got the hang of the blazer and cafe diablere

melamine -> well, in your case boozefox,

melamine -> i'd suggest filling out your list of basic liqueurs.

melamine -> get creme de cacao, cassis, definitely

oysterschnapps -> Thumbs up on the Campari Dulce, although I added another 1/4 oz honey syrup

melamine -> as long as you have the basic liquors - brandy, vodka, whiskey, gin, tequila,

oysterschnapps -> everclear

melamine -> after than, fill up on your basic liqeururs

Marshall -> I would argue that vodka could be left off that list

melamine -> start out with the generic brands,

BoozeFox -> I need to pick up tequila (anejo and blanco), light rum, and brandy

melamine -> and then fill up on the proprietary brands

BoozeFox -> Marsh: already have it for white/black russians

 (oysterschnapps -> boozefox: which cassis do you use? I haven't found one that makes me especially happy yet

melamine -> he doesn't have it yet
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kaiserpenguin -> I like marie brizard reasonably well.

melamine -> i actually think dekuypers doesnt' suck

oysterschnapps -> ahh oops thanks mel

melamine -> i heard mari brizard is th e best

deviator -> hi all

kaiserpenguin -> Welcome to Thursday Drink Night deviator.

stevideter -> samuraibartender i know! just crazy!

Marshall -> hello deviator

kaiserpenguin -> Where do you hail from?

deviator -> seattle - I have no cocktail blog though :)

kaiserpenguin -> that's no requirement!

deviator -> heh

samuraibartender -> What's that, stevideter? On-Fire drinks? 

kaiserpenguin -> have you a real name?

deviator -> I'm Brian

melamine -> oh geez, deviator, i have a cocktail blog and it's like amateur night at the apollog.

kaiserpenguin -> well met

melamine -> no need to feel bad for nto having a blog

melamine -> lol.

stevideter -> samuraibartender no, campari and honey in my drinks tonight.

kaiserpenguin -> Are we ready for a new creation yet?

Marshall -> melamine, what's your site?

oysterschnapps -> rick: What's the theme tonight?

kaiserpenguin -> honey syrup

samuraibartender -> indeed melamine

deviator -> java hates me

samuraibartender -> ahh..

deviator -> anyhow I am friend with "firmaments" craig ;)

kaiserpenguin -> best cocktail wins a bottle of St. Elizabeth allspice dram

BoozeFox -> melamine: was that amateur night at the ApolloGY?

deviator -> friends

oysterschnapps -> ahh, good. was afraid you were going to say Campari

melamine -> LOL.

BoozeFox -> snark

samuraibartender -> I love me some campari and honey syrup is like the new "ohh, ahh" sweetener for me so rock on

melamine -> sorry - amateur night at the apollog

melamine -> damnit

kaiserpenguin -> A friend of Craig.  evil craig in fact.

melamine -> amateur night at the apollog

deviator -> haha

melamine -> LOL.

melamine -> tonight, i'm going to sing my rendition of "unbreak my heart" by toni braxton

melamine -> LOL.

melamine -> (sorry, i hope somebody gets that)

deviator -> did someone say campari and allspice dram?

deviator -> (tend to concatenate information at times)

BoozeFox -> thanks for the advice, though, guys

kaiserpenguin -> No more campari drinks!

deviator -> so I am a n00b, but I was sorta going for some sort of cinnamon apple thing tonight

deviator -> &lt;--- loves campari

melamine -> boozefox - find some old ingredient and figure out how to work it into standard drinks in a way nobody else does

deviator -> i swapped cinnamon syrup for grenadine in a jack rose and it sorta works

 bar: drinks campari out of the toilet

BoozeFox -> soon as I snag some money (wrangle some out of this damnable grad program, I mean), I'll pick up the rest of the bases and start in on the cremes and junk

 bar

melamine -> or boozefox,

BoozeFox -> Dr. B!

samuraibartender -> damn it rick we'll buy you glasses, no toilet slurping required!

melamine -> buy some standard bartending books,

kaiserpenguin -> Craig, meet nathan (oyster)

oysterschnapps -> brian, campari and pimento actually kinda works

samuraibartender -> hail Doc!

melamine -> and then it'll give you some ideas for what you shoudl buy next

BoozeFox -> mela, I'm not short of recipes

oysterschnapps -> doctor! good to meet you!

BoozeFox -> that's the problem!

melamine -> lololol, okay

deviator -> hi Dr. Bamboo

Dr. Bamboo -> Hi gang!  Hi Nathan!

deviator -> oyster: umm...

Marshall -> Heya, Craig!

deviator -> oyster: ok...

deviator -> :)

BoozeFox -> I have at least 3 drinks that sound delish and call for each of a list of ingredients as long as my arm!

oysterschnapps -> try it! :-)

melamine -> LOLOL.

Dr. Bamboo -> Hi everyone!

deviator -> oyster: ratio? :)

oysterschnapps -> 1:1?

deviator -> oyster: 99% campari 1% allspice? :)

kaiserpenguin -> anyone think absinthe and honey syrup could work?

oysterschnapps -> although that may be the last campari drink colouring my judgement

deviator -> is it one of those 'they knock each other out' things craig likes? :) haha

Dr. Bamboo -> Somebody called me on the BambooPhone *Rick*cough*Rick*

melamine -> kaiser, as long as you go easy on absinthe

melamine -> that stuff is strong shit

melamine -> like they say on iron chef,

samuraibartender -> rick - kind of like some of Donn's combos?

kaiserpenguin -> meh.  absinthe is like delicious bacon

BoozeFox -> deviator: You need to switch to parts per million.  Like, 1 oz campari, 1 ppm allspice dram.

oysterschnapps -> craig, rick tells me you're in pgh too

melamine -> the drink should highlight the main ingredient in question

deviator -> bf: yes. ;)

Dr. Bamboo -> Yeah!  Where are you?

deviator -> &lt;-- totally going to try campari & allspice next just to disprove oysterschapps ;)

oysterschnapps -> I'm here too!

oysterschnapps -> Squirrel hill

BoozeFox -> deviator: how?  with brandy as a base?

BoozeFox -> Or something else?

deviator -> base?

deviator -> :)

samuraibartender -> Anyone have lillet (blonde)

BoozeFox -> Oh Lord...

melamine -> i totally want lillet blond

BoozeFox -> preserve this poor deviator's soul...

melamine -> everywhere i go, its sold out

deviator -> bf: there exist drinks without a base...

deviator -> let me think of one..

melamine -> vermouth cocktails

melamine -> don't have a base

melamine -> at least some of them

oysterschnapps -> trident

melamine -> thats a europena thign though

melamine -> european

oysterschnapps -> that has like three bases

oysterschnapps -> duplex?

BoozeFox -> vermouth is totally a base!

BoozeFox -> like in an Americano!

melamine -> what???

melamine -> gin's the base in an americano

BoozeFox -> No, that's a Negroni

oysterschnapps -> that's a negroni

melamine -> oh, LOL.

melamine -> okay, i stand corrected

deviator -> but negroni is equal parts

deviator -> so does that really mean gin is the base?

melamine -> yeah.

oysterschnapps -> americano is it vermouth and campari

melamine -> whatever deviator says

melamine -> lolol.

melamine -> vermouth doesn't count as a base

BoozeFox -> and soda

BoozeFox -> I want it to

melamine -> well, we all want lots of things.

melamine -> :P

deviator -> has anyone tried cinnamon or spiced applejack drinks? :)

samuraibartender -> hey wait, I've got one to try

melamine -> deviator, i made an appletini with applejack - which was really good!

melamine -> sorry apple.tini drink wiht applejack

melamine -> LOLOL.

Dr. Bamboo -> Oyster- sorry for the dealy..

Dr. Bamboo -> delay.

melamine -> applejack is fun

oysterschnapps -> np, I'm not going anywhere :-)

melamine -> you got to be careful, because the apple is subtle

Dr. Bamboo -> Where in Squill are you?

oysterschnapps -> guarino road

oysterschnapps -> next to the park between beacon and hobart

oysterschnapps -> (usually I don't give out this kind of personal information 10 minutes into a new chat room! :-P)

deviator -> mel: haha

kaiserpenguin -> Who wants to throw out a new drink?

deviator -> mel: what else is in an apple    tini besides that dayglow stuff?

BoozeFox -> it's ok, oyster.  We're decent sorts...

deviator -> vod ka?

deviator -> :)

melamine -> depends.

melamine -> vodka,

samuraibartender -> 1 1/2 oz. dry Vermouth, 1/2 oz. Gin, 1/2 oz. fresh Lemon juice, 1/2 oz. fresh Lime, 1/2 oz. Honey syrup, 1 dash Angostura. Shake, Strain into iced chimney & top with Ginger ale

 bar: wonders why he doesn't hang out here more often.

melamine -> the first recipe involve maker's mark

melamine -> i tried applejack

Dr. Bamboo -> hah!  Just curious.  I'm over the hill in Forest Hills

melamine -> something to add some dignity to the drink

melamine -> gary regan uses gin

melamine -> supposedly

samuraibartender -> kind of like a honeyed, spiked-up roof garden cooler?

Dr. Bamboo -> But I drive through Squill all the time

BoozeFox -> akvavit, sweet v, pernod, honey syrup; 2:1:.5:.5

oysterschnapps -> Yeah, I'm in Forest Hills a lot :-)

Dr. Bamboo -> And went to CMU, so I'm somewhat familiar w/ the area.

Dr. Bamboo -> Really, what for?

oysterschnapps -> cool, my wife went through their design program

kaiserpenguin -> Chris, that sounds wonderful.  I've been jonseing for ginger beer all night

oysterschnapps -> lately, mostly to strangle my broker

melamine -> CMU = carnegie mellon?

oysterschnapps -> mel: yep

melamine -> sorry, carnegie midori

melamine -> *smirk*

deviator -> mel:

samuraibartender -> tell you what rick, give that go - I've got to head for a bit - let me kow what you think

deviator -> I have to say, the dayglo stuff is actually tasty. :)

melamine -> i know.

melamine -> actually

deviator -> yes, you can all tar & feather me now

deviator -> :)

deviator -> more flavor than vod ka

melamine -> i prefer the Mr. Boston brand to the Dekuyper brand

deviator -> itneresting

melamine -> Mr. Boston is more natural tasting

melamine -> dekuyper is more sour and artificial.

melamine -> look,

deviator -> though given the choice between apple pucker and a Last Word, I'd take the last word ;)

BoozeFox -> Mel, I think you may be the first person (?) I've ever heard (?) say that

melamine -> if you ignore what the hoi polloi want, then you stop being a servant tot he people

melamine -> and bartenders are servants to the people

BoozeFox -> heh, fair

melamine -> LOL.

samuraibartender -> be back hopefully...laters all!

oysterschnapps -> craig, we should get together some time, I'm always curious to hear how a cocktailian survivies on the western side of PLCB-land

deviator -> OK

deviator -> I am going to attempt campari & pimento dram

Dr. Bamboo -> Oyster-  No kidding!  I bet a lot of my stuff via Fight Club Liquors ;-)

deviator -> brb

deviator -> Fight Club Liquors?

oysterschnapps -> heh

melamine -> ?

Dr. Bamboo -> Oh gosh...how do I type this?

melamine -> lol.

kaiserpenguin -> oh fight club liquors

kaiserpenguin -> Craig, give it out, you die.

oysterschnapps -> we all have our secrets

kaiserpenguin -> well, you can give it to nathan

oysterschnapps -> it's like the fucking 20s over here

kaiserpenguin -> since he lives in PA

oysterschnapps -> mmm filters

oysterschnapps -> I have a list

oysterschnapps -> well, a database more precisely

oysterschnapps -> and _most_ of what's in it is PLCB information

Dr. Bamboo -> Oyster- where in Forest Hills is your broker?

kaiserpenguin -> Alright... here we go...

oysterschnapps -> in the little shopping center on Ardmore with the Citizens bank

kaiserpenguin -> 2oz absinthe, 1/2oz honey syrup, 1oz cream, 2t fernet branca

oysterschnapps -> oh my

Dr. Bamboo -> Dude, I live right next to that place.

oysterschnapps -> serious?? my old accountant is right across the street too

Dr. Bamboo -> We're the house with the ass-high weeds and the Obama yard sign.

oysterschnapps -> or at least he used to be

Marshall -> alright gang, time for me to head out.

oysterschnapps -> dude, that describes every other house in this county

kaiserpenguin -> night marshall!

Marshall -> got a lot of drinkin to do tomorrow!

oysterschnapps -> might!

oysterschnapps -> night!

melamine -> so is there going to be a summary posted tomorrow which lists the drinks to try out?

kaiserpenguin -> not if people don't suggest more

melamine -> sorry - i'm still not familiar with the entire format

kaiserpenguin -> (and likely posted early next week)

melamine -> aaho kay

oysterschnapps -> geez

Dr. Bamboo -> But i blame the weeds on us having a one-year-old.

deviator -> omg

oysterschnapps -> I've got half a recipe, although it doesn't follow the theme

deviator -> that is the most disgusting drink ever

melamine -> LOLOLOLOLOL.

kaiserpenguin -> which one?

deviator -> the pimento is WAYYYYY too strong. :)

Dr. Bamboo -> it's a convenient excuse.

deviator -> 1oz campari 1oz st. elizabeth

deviator -> :)

melamine -> that shoudl be a theme.

oysterschnapps -> thanks brian, you just saved me having to get off the couch

Dr. Bamboo -> for EVERYTHING.

melamine -> "the most disgusting drink ever"

melamine -> LOL.

deviator -> so I added 1/2 oz of lemon juice *and nothing happened*

kaiserpenguin -> I'd be surprised if it is worse than the one with stroh and peppermint schnapps from a couple of weeks ago

oysterschnapps -> it might have been more like 2:3

deviator -> so I added 1/2 oz of Batavia-Arrack (something completely insane) and it got slightly better

oysterschnapps -> I just eyeballed it

deviator -> oyster: ha. not falling for that again :)

deviator -> I may add like 2 oz batavia-arrack, in a separate glass of course, and just drink that :)

kaiserpenguin -> nathan, what's your idea?

oysterschnapps -> 1.25 oz maraschino, 1 tsp angostura bitters, 2 oz ?????

deviator -> maybe I should add some chartreuse...

oysterschnapps -> the third ingredient is the trick

kaiserpenguin -> woah!

kaiserpenguin -> water?

melamine -> a tsp of angostura/

BoozeFox -> Oyster: Anejo tequila.

oysterschnapps -> if you use 1 oz dry sherry and 1 oz dry vermouth, it's basically a mutilated coronation but it's the best I've found so far

BoozeFox -> and make it 3 oz

deviator -> a teaspoon of angostura? :)

kaiserpenguin -> reed: nice

oysterschnapps -> some bacardi 8 is also nice

kaiserpenguin -> t of angostura is nothing

melamine -> lol.

Dr. Bamboo -> Rick, sorry for being late to the party tonight.  I had to pound some straight rye and make a blog post.

kaiserpenguin -> try the amalgaoozlum

oysterschnapps -> brian: the angostura counters the maraschino really well for some reason

melamine -> oyster - how about espresso

melamine -> lol.

BoozeFox -> kaiserpenguin drink a pint of straint bitters with breakfest ever morning

 bar

deviator -> oyster: what is the 3rd ingredient though?

kaiserpenguin -> Dr. B.  no worries, I'm glad my Norse summons brought you.

BoozeFox -> wow.  shit.  Breakfast.

deviator -> :)

deviator -> oyster: the 'last word' syndrome - very strong ingredients mellow each other out

BoozeFox -> also, shit.  disregard my lack of abillity to spell things, there for a second

Dr. Bamboo -> It's like the batsignal.

oysterschnapps -> brian: that must be it! next we'll try cynar and malort

kaiserpenguin -> 2oz carpano antica, 1 1/2oz maraschino liqueur, 1t angostura

deviator -> malort?

oysterschnapps -> uhhhh it's a weird swedish bitters

deviator -> ahh

oysterschnapps -> It's big in chicago for some reason

deviator -> that's one ingredient I do not know

Dr. Bamboo -> Oyster-  so wher do you go to get a decent cocktail (aside from your own kitchen)?

 bar: may be a n00b but he has a good basic grasp of most ingredients ;)

kaiserpenguin -> Brian, want to suggest a drink?

 bar

 bar: wonders what oyster schnapps tastes like

kaiserpenguin -> oh shit, john's back

oysterschnapps -> rick, unfortunately, no antica yet, but I should try M&R sweet vermouth

rhesuspieces00 -> thats right motherfuckers

deviator -> kp: no - I generally refer to books :)  or craig :)

kaiserpenguin -> Dr. Bamboo only knows how to draw.  

rhesuspieces00 -> what did i miss?

kaiserpenguin -> Well, unless he has stopped putting vodka in his top 10 list. :)

oysterschnapps -> craig, I haven't found too many places. oddly enough rock bottom has an excellent bartender on monday night and half a decent liquor selection

deviator -> kp: I suggest Jet Pilots, only because I've been making them all week. :)

oysterschnapps -> I've been meaning to try Kelly's since LUPEC designed their cocktail menu, and Le Mardi Gras, as they're supposed to be big on the fresh juices

kaiserpenguin -> Brian, though that is a phenomenal idea, only new libations can be consumed this eve.

deviator -> Jet Pilot... PLUS GRENADINE!

BoozeFox -> scotch, campari, lemon juice, honey syrup; 2:1:1:.5

deviator -> this is why I am not quite ready for new drinks. :)

 bar: vetos campari

 bar: sads 

BoozeFox -> Uhm

melamine -> LOL.

rhesuspieces00 -> i think there have been over 9000 campari drinks tonight

melamine -> kaiser, yo'ure not Bush.

melamine -> kaiser, yo'ure not Bush.

melamine -> LOL.

melamine -> j/k

 bar: wants to remind the crowd that he loves campari and only recently joined, so the drinks are new to him

BoozeFox -> rhesus: You win 2 internets

rhesuspieces00 -> lulz

oysterschnapps -> boozefox: agreed

rhesuspieces00 -> tits or gtfo

oysterschnapps -> we're drinking here! who has time for tits?

BoozeFox -> pics or it didn't happen

BoozeFox -> scotch, your favorite amaro, lemon juice, honey syrup; 2:1:1:.5

 bar: would like to gently remind people that campari and St. Elizabeth's Allspice Dram *do not mix* (though he would love it if someone disproved this)

 bar: types every 4chan meme

 bar: is actually on EDramatica right now.

BoozeFox -> the Sarah Palin article is full of Win

rhesuspieces00 -> i had no idea TDn was full of /b/tards

oysterschnapps -> kitten break!

rhesuspieces00 -> i can haz stomach pump?

kaiserpenguin -> Swizzle: 2oz lemon hart 151, 1/2oz honey syrup, 1oz lime juice, 8 drops absinthe or herbsaint, 2 dashes angostura

kaiserpenguin -> lolcatz are forbidden!

oysterschnapps -> rick, you trying to kill us?

melamine -> BF - the only amaro i have is china martini, and it would make teh whole drink taste like china martini

kaiserpenguin -> ferboten!

oysterschnapps -> I mean, that's brilliant, I'll try it immediately

BoozeFox -> Rick: That sounds AWESOME

kaiserpenguin -> gfd

rhesuspieces00 -> im finally going to make my goddam fuckin raspberry

rhesuspieces00 -> gfd

melamine -> i thought it was funkin raspberry

melamine -> lol, nevermidn

Dr. Bamboo -> Oyster-  I haven't found too many great places either.  

BoozeFox -> le sigh

Dr. Bamboo -> Hole-in -the-wall sort of joints mainly.

BoozeFox -> anejo tequila 2 oz, drambuie 1 oz, allspice dram .5 oz, stir liek the dickens with ice, sip.

oysterschnapps -> hey, I'd love to hear other ideas

melamine -> booze where' sthe honey

melamine -> or is this the honeyless drink you mentioned

oysterschnapps -> any place where I don't have to squeeze garnish to get a drink with fresh juice is welcome

 bar: gave up trying to fix the campari+allspice, so has switched to straight cynar

deviator -> :)

melamine -> or is the honey in the drambuie

melamine -> lol.

BoozeFox -> si

melamine -> lolol, okay i get it

BoozeFox -> I was just dreaming up crazy things

melamine -> hey thats cool.

BoozeFox -> also, brb, need a cinnamon Old Fashioned

melamine -> brb

deviator -> cinnamon old fashioned? :)

melamine -> deviator, its an old fashioned made by a care bear

deviator -> haha

deviator -> old fashioned with red hots added

melamine -> lolol.

BoozeFox -> cinnamon syrup, bourbon, ice, 1:2-3:a bunch

BoozeFox -> +anguostura bitters

deviator -> hmm, that would totally work

deviator -> :)

melamine -> sounds good

 bar: wishes he had bourbon

deviator -> would rye work as well? hmm

oysterschnapps -> bourbon is important

melamine -> what about black velvet

melamine -> :P

oysterschnapps -> rye definitely works in an old fashioned

deviator -> yukon jack

melamine -> what if all i have is a flask of MD 20/20

kaiserpenguin -> anyone else make the swizzle?

melamine -> is that an okay substition?

oysterschnapps -> rick: I got distracted on my way to the juicer

deviator -> 2 oz MD 20/20, 1 tsp angostura bitters, 4 oz St. Elizabeth Allspice Dram

melamine -> LOLOLOLOLOLOL.

rhesuspieces00 -> BWD:  funkin rasp

melamine -> sorry deviator, i almost oculn't breathe after tha

oysterschnapps -> damn, I'm all out of MD 20/20

kaiserpenguin -> nathan, I recommend it.  and recommend swizzling for a full minute

deviator -> mel: heh

oysterschnapps -> ok, lime juice, coming up

deviator -> oh, I forgot the campari... :)

melamine -> lol.

srankin -> ok, the MD 20/20 replacement is funny

melamine -> what!

deviator -> cynar is so delicious.

melamine -> srankin, my populist intuitions tell me you're an elitist arugula eating .... uh, elitist.

deviator -> haha

rhesuspieces00 -> MD 20/20?   is that sort of like WD-40?

deviator -> same chemical formula

srankin -> I'm totally voting for Nader, you're right

melamine -> lolol.

 bar: contemplates having to down 4 oz of allspice dram

 bar: would rather die, he thinks

 bar: tests 

melamine -> LOL.

 bar: tests 

srankin -> Bad idea

melamine -> deviator, didn' you see charlie and the cocolate factory?

BoozeFox -> srankin: do it

deviator -> I mean, I like Christmas pies too, but...

rhesuspieces00 -> id rather do 4 oz pimento dram than 4 oz of jager

melamine -> you're going to turn into a big piece of nutmeg or something

deviator -> :)

deviator -> I'd rather do the jager

deviator -> at least jager is "balanced" :)

BoozeFox -> If you vote third-party, then you can always say "Don't blame me; I didn't vote for this jackass" in a year.

Dr. Bamboo -> Wait...did someone just suggest an arugula/allspice cocktail?

deviator -> hahaha

melamine -> LOL.

deviator -> f*cking elitists :)

Dr. Bamboo -> :-)

deviator -> obama-lovers ;)
melamine -> i dont' even know how you would put arugula into a drink

 bar: is writing in Dennis Kucinich

deviator -> with their spices and greens with flavor

melamine -> lololol.

BoozeFox -> ‚ÄúAlways vote for principle, though you may vote alone, and you may cherish the sweetest reflection that your vote is never lost.‚Äù John Quincy Adams

srankin -> You could muddle arugula, in honor of Republican policies

deviator -> hahaha

BoozeFox -> I may just write in Paris Hilton, for that excellent ad she ran

melamine -> i dare someone to make a maverick cocktail

Dr. Bamboo -> Drink!

deviator -> I wonder if one of those wheatgrass presses would juice arugula

rhesuspieces00 -> i made one last week, sort of

melamine -> LOL.

BoozeFox -> melamine: It's 10 oz of unadulterated greed

melamine -> LOLOL.

melamine -> or, to be fair,

deviator -> what would a palin-referenced cocktail be?

srankin -> Maverick = 2 oz Rye + 2 oz Simple

melamine -> has wolves blood,

BoozeFox -> Oh, who did that brilliant Palin cocktail...

deviator -> srankin: wow, that's very mavericky

melamine -> and engine oil from a helicopter

deviator -> haha

 bar: bows 

Dr. Bamboo -> Sorry- I was playing the Mccain drinking game.

melamine -> or, to be fair, i'm sure we could come up with an obama cocktail

rhesuspieces00 -> the wasilla thrilla was my doing

BoozeFox -> oooh

deviator -> an obama cocktail would actually have to be something good and smart though.  that's work.

deviator -> :)

melamine -> LOL.

BoozeFox -> rhesus, there ya go

BoozeFox -> post your link!

deviator -> wasilla thrilla?

melamine -> damn, i was trying to be bipartisan

melamine -> LOLOL.

rhesuspieces00 -> http://www.xanga.com/rhesuspieces00/

melamine -> sorry, i shoudln't have said anything remotely political

Dr. Bamboo -> an Obama cocktail is simply a glass full of hope.

melamine -> LOL.

deviator -> haha

melamine -> what is a glass full of hope?

melamine -> i know,

melamine -> its a glass, half full of water

melamine -> if yo'ure obama, then the glass if ahlf full

BoozeFox -> also, Obama: 2 oz gin, .5 oz cassis, 1 drop vanilla extract...?

BoozeFox -> I need more african and hawaiin ingredients?

melamine -> what counts as an african ingredient.

BoozeFox -> Also, something from either Iraq or Afghanistan?

rhesuspieces00 -> dark rum will have to do

BoozeFox -> that honey liquor...

BoozeFox -> zquixzlqq or whatever

rhesuspieces00 -> there are african rums, but dont remember the name

BoozeFox -> Oh!

BoozeFox -> AMarula will do

melamine -> oooh yeah!

rhesuspieces00 -> comes in a red triangular bottle

deviator -> rhesus: ahh! wasilla thrilla!

melamine -> i treid amarala at the store, it was pretty good

BoozeFox -> I love the stuff

deviator -> amarula is delicious

melamine -> i do't know how to mix it other than replace baileys'

melamine -> but it was tasty

deviator -> someone posted a peanut-amarula-something or other thing on one of the blogs today

oysterschnapps -> rick: made a swizzle. I like it--the honey goes well with the LH

kaiserpenguin -> Did I miss any official cocktails while I was moving my setup inside?

oysterschnapps -> although I did shake it rather than swizzling

kaiserpenguin -> nathan, agree... first sip I was worried it was too strong, but it mellows quite nicely

kaiserpenguin -> I hope you're not drinking it straight up!

oysterschnapps -> ...

oysterschnapps -> why not?

kaiserpenguin -> holy hell man

rhesuspieces00 -> who's winning so far tonight, KP?

rhesuspieces00 -> tiare?

BoozeFox -> anyone try the Voyant Chai liqueur or the Zen Green Tea Liqueur

oysterschnapps -> so...rocks?

melamine -> BF - i was thinking of getting both

kaiserpenguin -> crushed ice for me

kaiserpenguin -> RP: wouldn't you like to know :)

oysterschnapps -> ah

rhesuspieces00 -> :)

BoozeFox -> I like the Voyant, but I found it hard ot mix with.  Yet to try the Zen

Dr. Bamboo -> hey kids, i gotta call it a night.

BoozeFox -> night, good doctor

oysterschnapps -> craig, send me some email

oysterschnapps -> oysterschnapps@gmail.com

rhesuspieces00 -> g'nite Dr. B

deviator -> I had a zen & tonic last night - it was REALLY sweet

oysterschnapps -> and thanks for dropping by to meet me :-)

BoozeFox -> Zin & Tonic should be Zen, Gin, and Tonic

Dr. Bamboo -> You got it oyster!  i'll give you a shout asap.

oysterschnapps -> ok!

oysterschnapps -> we'll play schedule battleship and get together

deviator -> bf: yes, that would have been better

deviator -> :)

Dr. Bamboo -> G'night everyone.

oysterschnapps -> night!

kaiserpenguin -> cya craig

deviator -> :)

deviator -> gnight one-of-the-evil craigs

rhesuspieces00 -> Something with grapefruit bitters:  thats my challenge to you all

Dr. Bamboo -> Bye !

rhesuspieces00 -> something good, with grapefruit bitters

deviator -> 2 oz grapefruit juice, 2 oz gin, 1 tsp grapefruit bitters :)

oysterschnapps -> rick: appreciate you paging the doctor for me ;-)

 bar: plays it safe

oysterschnapps -> you forgot the campari

deviator -> 4 oz grapefruit bitters, 4 oz st. elizabeth's allspice dram

rhesuspieces00 -> yeah, your really pushing boundaries tonight

rhesuspieces00 -> LOL

deviator -> :)

deviator -> oh, you said GOOD

melamine -> devaiator, have you treid the hiram-walker grapefruit schnapps?

rhesuspieces00 -> eww

deviator -> no, I have not - it sounds good though

melamine -> its okay

melamine -> they haev a few different schnapps, that aare all allegedly made with all-natural ingredients.

BoozeFox -> anywho, folks.  Gotta run

melamine -> it tastes like what it says - but just needs a ltitle somethign extra

deviator -> what is the diff between schnapps & flavored vodka?

deviator -> marketing?

rhesuspieces00 -> gnight BF

deviator -> just wondering

oysterschnapps -> see ya bf

melamine -> schnapps has extra sugar

deviator -> bye bf

melamine -> and is usually  more colored

BoozeFox -> dueces.

oysterschnapps -> and cheaper

deviator -> but doesn't the german definition of schnapps not have extra sugar?

rhesuspieces00 -> theyre dropping like fries

rhesuspieces00 -> flies

deviator -> oh american schnapps ok

deviator ->  ;)

deviator -> like dekuyper

melamine -> well, since when did the germans define anything?

melamine -> lol

kaiserpenguin -> ahem

deviator -> I thikn they defined the word, "schapps' :)

deviator -> ergh.

melamine -> damn

kaiserpenguin -> German board games.

melamine -> lolol.

rhesuspieces00 -> heh

deviator -> anyhow I will go look for it - it sounds tasty

deviator -> have you had any other flavors?

melamine -> eh,

rhesuspieces00 -> who?

melamine -> pomegranate - not very pomegranatey

melamine -> pear - tastes like pear

melamine -> i forgot whoever did a review of the pomegranate schnapps a while back

oysterschnapps -> I have too many pomegranate liquors already

oysterschnapps -> That flavor is dead to me now

melamine -> yeah me too

rhesuspieces00 -> grenadine=enough pomegranate

oysterschnapps -> If it wasn't for the Jack Rose I don't think I'd bother stocking even that

rhesuspieces00 -> i use pomegranate in my cocktail cherries.  i usually use syrup from that if i want pomegranate

melamine -> then again, wha telse do you use applejack for?

oysterschnapps -> I drink it strait

 -> the bar

: 208.106.110.249

oysterschnapps -> straight

melamine -> lol.

rhesuspieces00 -> applejacks great.  i use it all the time.

melamine -> okay, fair enoguh

oysterschnapps -> rick's swizzle is getting to me

kaiserpenguin -> Watts

kaiserpenguin -> !

oysterschnapps -> damn it is good though

kaiserpenguin -> Nathan, me too... hell

melamine -> its ncie

melamine -> i agree

chipotle -> Hi there.

rhesuspieces00 -> ohms?  volts?

oysterschnapps -> hey chip

chipotle -> I should find something tiki-ish, since I didn't make it to Palo Alto.

oysterschnapps -> oh is that this weekend?

oysterschnapps -> you should make rick's swizzle

chipotle -> Yep, starting earlier today.

rhesuspieces00 -> whats the swizzle everyone keeps talking about?

oysterschnapps -> as long as you don't have anything else to do tonight

rhesuspieces00 -> i jsut finished my drink

boozemonkey -> 2 rye, .5 luxardo, .5 lemon, grapefruit bitters?

kaiserpenguin -> 2oz lemon hart 151 1oz lime juice 1/2oz honey syrup 8 drops herbsaint 2 dashes Angostura bitters

boozemonkey -> that seems wierd but, you know

oysterschnapps -> I like it a lot better than the 151 daiquiri from Jeff Berry, and I used to drink a lot of those

rhesuspieces00 -> actually, that doesnt sound bad BF

oysterschnapps -> hmm, I can see I need to order a full fee's bitters set

rhesuspieces00 -> but needs honey mix

kaiserpenguin -> I surprisingly agree

melamine -> rheius - don't necessarily need to get all of them

rhesuspieces00 -> i just bought a bunch of new Fees flavors, but still dont have cherry or rhubarb

chipotle -> Hm. I could do that (The one from KP). With absinthe instead of Herbsaint.

melamine -> some of them are a little one-dimensional

kaiserpenguin -> absinthe is quite acceptable

rhesuspieces00 -> s'ok, as cocktail ingredients go, bitters are cheap, long lasting, and dont take much shelf space

melamine -> personally i think they could try a litle harder

rhesuspieces00 -> rick, thats A LOT of  151

oysterschnapps -> that is basically what I said

oysterschnapps -> but with more cussing

rhesuspieces00 -> i love the whiskey barrel bitters, so I'll forgive them their other transgressions

melamine -> LOL.

boozemonkey -> crazy gibbering of the night -- could sloe and grapefruit bitters work in something?

chipotle -> I did notice that (the lot of 151).

melamine -> i actually dnot' have the whiskey barrel bitters

melamine -> so maybe i got the wrong ones

rhesuspieces00 -> remind me, what makes a drink a swizzle (aside from a swizzle stick)?

oysterschnapps -> chip: I used Pernod which is my usual for dashing tiki drinks

melamine -> i think with sloe you'd woudln't notice the grapefruit bitters much

melamine -> unless youw ere light on teh sloe

deviator -> ok going to go watch tv - byeeee

oysterschnapps -> rhesus: apparently you're supposed to end up with something with ice in it

kaiserpenguin -> RP: add ingredients to glass, fill with crushed ice, stir... a lot

boozemonkey -> that's what I thought

kaiserpenguin -> Ideas for a name for this beast?

rhesuspieces00 -> La Muse Vert is a better pastis than Pernod, and same price (much cheaper than absinthe)

melamine -> which beast?

oysterschnapps -> yeah, if you live in a state where you can buy such things

kaiserpenguin -> the lemon hart swizzle

rhesuspieces00 -> the one with lethal dosage of 151

melamine -> could you repost?

kaiserpenguin -> Oh Nathan, we can commiserate on so much PA pain

kaiserpenguin -> 2oz lemon hart 151, 1oz lime juice, 1/2oz honey syrup, 8 drops herbsaint, 2 dashes Angostura

oysterschnapps -> rick: I used to live in Alaska. My standards for pain are a little higher.

oysterschnapps -> at least with regard to obtaining rare products

kaiserpenguin -> nice

rhesuspieces00 -> Sorry, KP, but im gonna do 1 oz 151 and 1 oz Mt Gay.  I want to have other drinks tonight 

kaiserpenguin -> The PA system isn't honestly that bad

kaiserpenguin -> RP: that should be good

kaiserpenguin -> just swizzle less :)

oysterschnapps -> no, I'm kind of fond of having everything in one huge inventory database with a single number to call for special orders

kaiserpenguin -> you can SLO a ton of good stuff, and they aren't bad about trying to find new things

kaiserpenguin -> When LH went off the SLO list, they got it back on asap when I bugged them

rhesuspieces00 -> Alaskas not that bad any more.  The Brown Jug Warehouse is pretty good

oysterschnapps -> are they? I've been told by several distributors that it takes an act of god to get new product codes

rhesuspieces00 -> as are two other liquor stores i dont remember the name of

oysterschnapps -> rhesus: I admit it's been 10 years since I've lived there. Are you talking about Anchorage?

rhesuspieces00 -> yeah, anchorage

rhesuspieces00 -> Yukon spirits is also good

oysterschnapps -> rick: you mean the 151? last I checked the standard proof isn't available

oysterschnapps -> rhesus: I lived in Juneau

oysterschnapps -> and how do you know this stuff? :-)

rhesuspieces00 -> and theres another liquor store i really like, but they only carry rare beers and wines

rhesuspieces00 -> I lived in Anchorage for 15 years

oysterschnapps -> oh wow, that's cool

rhesuspieces00 -> yeah, i like Ak

kaiserpenguin -> I usually only get the 151 and use El Dorado for 80 proof

rhesuspieces00 -> anyway...gfd

kaiserpenguin -> hell this drink is intense

oysterschnapps -> So the 151 was deactivated for a while? I didn't realize that

kaiserpenguin -> quite

oysterschnapps -> oh wow

kaiserpenguin -> I almost cried.

kaiserpenguin -> well, not really; I just emailed them immediately.

oysterschnapps -> huh. I should try that

kaiserpenguin -> If we can find distributors for stuff they don't have, like coruba, el dorado, etc., they'll try to get it

oysterschnapps -> Bols Orange Curacao just got deactivated too

melamine -> (deactivated?)

kaiserpenguin -> btw, if you want in on a case of 151 anytime, I know craig (and Gabe from OK) want some

oysterschnapps -> delisted, but still in the database in case it omes back

oysterschnapps -> I just got a case of 151 actually :-)

kaiserpenguin -> Isn't bols lame compared to MB and others?

kaiserpenguin -> I actually have been using grangala for my orange curacao lately

melamine -> i haven't had bols yet

oysterschnapps -> I don't know. I tried to SLO some MB from 8060 at one point but it got taken off the order, presumably because it was out of stock

melamine -> kaiser - Lucy Brennan uses grangala too

kaiserpenguin -> It's not bad for the price point.

oysterschnapps -> I have another 8060 order coming up, but I think I might instead get some Senior Curacao from "elsewhere"

melamine -> she says its nice becasuse its lighter and doesn't overpower.

melamine -> then again....

kaiserpenguin -> Though I must defer to Jay's intense orange liqueur extravaganza for recommendations.

melamine -> she says the same thing about cointreau, so maybe she's full of shit.

melamine -> :P

oysterschnapps -> yeah no kidding

kaiserpenguin -> 8060?

kaiserpenguin -> I feel like I should know this.

oysterschnapps -> The Bols is plenty good for mixing and at $17 a bottle I wasn't complaining

oysterschnapps -> 8060 is the vendor code for Southern

kaiserpenguin -> oh :)

 bar

kaiserpenguin -> Gabe is suggestings (I think) a state system panel for Tales this year that should be interesting.

kaiserpenguin -> Oh, the lusty slut has arrived.

cocktailnerd -> ola beetches!

oysterschnapps -> I actually like Southern a lot. I know a lot of people hate them but they don't have a minimum SLO order (for this county anyway) and they don't overcharge for SLO products

oysterschnapps -> ha

oysterschnapps -> hey Gabe

melamine -> (SLO?)

cocktailnerd -> how goes things?

kaiserpenguin -> special liquor order

melamine -> aah okay

kaiserpenguin -> Gabe, did you make the swizzle?

cocktailnerd -> No, I am upstairs and the bar is closed, and my freezer no longer makes crushed ice - I am a sad boy

cocktailnerd -> but isn't that a 151 swizzle? or am i missing something?

kaiserpenguin -> what does "the bar is closed" mean?

rhesuspieces00 -> bwd

cocktailnerd -> does it not compute for you, kimosabe?

oysterschnapps -> it has honey rather than simple

cocktailnerd -> ah!

kaiserpenguin -> it is quite different

oysterschnapps -> and it actually works much better

 bar: pets Nathan

oysterschnapps -> awh

cocktailnerd -> I'll admit to only having passed the 151 swizzle by in the Berry book

cocktailnerd -> but it rang a significant and strong bell when Rick texted me on it - how is it?

kaiserpenguin -> Gabe, I'm going to come out there and force you to make tiki drinks.

cocktailnerd -> I also killed off my 151 tonight

oysterschnapps -> nooooooooo!

kaiserpenguin -> !

chipotle -> Hm. I discovered I am out of limes (!), so I used 1/2 ounce of lime juice, and 1/2 ounce of pineapple, which makes it something else. But still very intense.

cocktailnerd -> i noes!

kaiserpenguin -> Hell, I guess that order for 151 might come sooner than expected.

oysterschnapps -> ...where is Gabe?

kaiserpenguin -> Watts, lots of crushed ice?

cocktailnerd -> hehe, I'm in for it man

oysterschnapps -> I mean, where are you Gabe?

cocktailnerd -> Tulsa, OK

kaiserpenguin -> OK... far worse than PA

cocktailnerd -> try not to laugh

oysterschnapps -> Yeah. Sucks to be you.

chipotle -> Lots of crushed ice, yep.

kaiserpenguin -> You can submit SLOs, but they require you to fill out a 400 page document then deny your order.

oysterschnapps -> neat

cocktailnerd -> as I told Rick earlier, my last bottle of 151 Demerara shattered in my luggage on a bus. trip home

kaiserpenguin -> I just made that up, but I'm sure it's mildly accurate.

oysterschnapps -> holy crap

rhesuspieces00 -> ouch

oysterschnapps -> don't light up around your clothes

rhesuspieces00 -> that sounds...flammable

melamine -> oooh, somebody do honey/lemon/cayenne

chipotle -> That sounds neat.

kaiserpenguin -> OH!  I discovered something wonderful two nights ago.

cocktailnerd -> yeah, they immediately needed a wash at midnight upon coming home

 -> the bar

: 213.89.67.30

melamine -> its a diet drink that some people use to detoxify

melamine -> lolol.

cocktailnerd -> you have to unzip your pants first, Rick

kaiserpenguin -> Absinthe is delightful for firebreathing.

oysterschnapps -> tiare! hiya!

tiare -> Still alive...

oysterschnapps -> gabe, you didn't need to go there

rhesuspieces00 -> ooh...god damn...thats what i need to make!  a chili powder Liqueur!

cocktailnerd -> heya T!

kaiserpenguin -> T!

melamine -> my old roommate drank that to detoxify

melamine -> and lose weight

tiare -> Hi all

melamine -> LOLOL.

melamine -> chilli powder liqueur

cocktailnerd -> Yes, I did, rick - it was a moral imperative

chipotle -> I've made a pineapple chipotle margarita a few times, but I do not think it helped detoxify anything.

tiare -> had a fun night?

rhesuspieces00 -> dont laugh.  it will be EPIC

melamine -> LOLOLOLOL.

oysterschnapps -> rick's swizzle is about to do me in

kaiserpenguin -> where the hell did boozemonkey come from?!

 bar: grinds his own chili powder

melamine -> i did a pineapple cayenne collins a week ago

melamine -> it was pretty tasty

rhesuspieces00 -> KP, I'll be honest, this swizzle needs less lime.

kaiserpenguin -> yes not using all 151

tiare -> interesting topics in here..absinthe firebreathing, chili cocktails?

melamine -> cayenne is a great ingredient.

melamine -> lol.

tiare -> it sure is

oysterschnapps -> didn't you just wake up?

rhesuspieces00 -> tiare's back.  how did i not notice that

melamine -> i did a peanut-banana-cayenne cocktail a whiel back

melamine -> it was really good

boozemonkey -> TDN and online poker is not the best combo

boozemonkey -> just sayin'

rhesuspieces00 -> KP, you balance lime with burning?

oysterschnapps -> whiner

kaiserpenguin -> RP: indeed

tiare -> I have a feeling that me and coffee are going to be close friends today

rhesuspieces00 -> heh

rhesuspieces00 -> im going to balance it with more honey...brb

melamine -> the only problem is the cayenne sinks to the bottom.

melamine -> which is why a chili liqueur would be awesome!

oysterschnapps -> chili-infused vodka

melamine -> lol.

melamine -> except not called absolut pepar

melamine -> lol.

oysterschnapps -> I'm afraid if I soaked chilis in grain alcohol it would spontaneously explode

melamine -> oyser - but if you make it, you can sell it bobby flay, and he'll have an orgasm.

srankin -> hehe

srankin -> true

melamine -> the only way you could improve is doing a mango salsa vodka

 bar

rhesuspieces00 -> yes.  by 2 TDNs from now, I will have a chili liqueur

oysterschnapps -> man, I need to do more gelatin filtration

cocktailnerd -> yay!

rhesuspieces00 -> i propose that as a TDN theme ingredient

melamine ->  LOL.

melamine -> you hsould have someone post a standard recipe for chili liqueur

cocktailnerd -> chili liqueur?

rhesuspieces00 -> i'll make one

rhesuspieces00 -> yes

rhesuspieces00 -> i'll even divulge my recipe for chili powder

cocktailnerd -> Send it our way, I'm game for that if everyone has a std. recipe to start from

melamine -> and,

cocktailnerd -> rhesus, which  book you choose?

melamine -> you should require that they aren't all bloody mary variants

melamine -> lol.

tiare -> right melamine

melamine -> thats too obvious

rhesuspieces00 -> hmmm...as i think about this, i remember pimento dram takes a month to make.  it might not be done in 2 weeks.

rhesuspieces00 -> I think I'm gonna go with Jerry Thomas' guide

oysterschnapps -> is it worth making pimento dram yourself now that Eric bottles it?

tiare -> But isnt it online at Darcys site?

kaiserpenguin -> Wise call T.

oysterschnapps -> yep

rhesuspieces00 -> dunno.  i made mine right about the time it came out (or about the time i heard of it)

kaiserpenguin -> Nathan.........!  yes!

tiare -> so choose something else

kaiserpenguin -> St Liz is like an allspice Punch to the Face(tm)

rhesuspieces00 -> i think i can probly make it cheaper than buy it, but its probably not worth the labor investment

oysterschnapps -> yes it is

kaiserpenguin -> homemade is more complex and subtle

oysterschnapps -> ah, like syrups

cocktailnerd -> I agree

cocktailnerd -> I prefer my own in most drinks

rhesuspieces00 -> havent had a chance to try st liz yet, to compare to my own

oysterschnapps -> I'll make it but only if it keeps forever

kaiserpenguin -> it does

oysterschnapps -> awesome

rhesuspieces00 -> it does

kaiserpenguin -> and gets better as it ages

cocktailnerd -> it absolutely does

oysterschnapps -> I guess I'll round out my 2423 SLO with some Wray overproof

cocktailnerd -> told you, rick

cocktailnerd -> JWNO is a good prize

tiare -> so what have u giys  and gals been drinking tonight?

kaiserpenguin -> T, a lot.

cocktailnerd -> heh

kaiserpenguin -> want me to email you the list?

tiare -> :} 

cocktailnerd -> I tried the violet bee and the Campari Dolce

oysterschnapps -> heh, only if you added my angostura mess

rhesuspieces00 -> Gabe and/or Rick:  does a TDN theme ingredient need to be something you can make in like a day?  or can it be something that takes time, like pimento dram?

tiare -> Campari Dolce sounds like my kind of drink..

kaiserpenguin -> T, emailed

tiare -> thanks

kaiserpenguin -> RP, it could be anything.

cocktailnerd -> agreed

oysterschnapps -> tiare, are you really going to start testing drinks first thing in the morning?

rhesuspieces00 -> ok, sweet.  im gonna work on a chili powder liqueur

kaiserpenguin -> I'd bet T would if she didn't have work :)

oysterschnapps -> heh

tiare -> no of course not (laughs) i`m soon off to work!

oysterschnapps -> I work from home. It's a precarious decision process here.

tiare -> if i could

oysterschnapps -> tiare: ok, I guess it's just me then

tiare -> :} 

tiare -> the drinks looks deliscious and i will test whatever i can this weekend

tiare -> i`m going to stay home and relax with well cocktails

oysterschnapps -> good plan

cocktailnerd -> do it!

tiare -> i`m off, i might login again from work if i see anypeople still here in 1 hr, see ya later!

srankin -> chipotle! do you have a drink we should give a shot here this evening?

srankin -> cya T!

oysterschnapps -> hmmm it gets quiet

cocktailnerd -> heh

oysterschnapps -> only four hours of drinks tonight

cocktailnerd -> that's not enuff

rhesuspieces00 -> ok, here is how i make chili powder, for anyone else interested in making the chili liqueur

cocktailnerd -> go!

kaiserpenguin -> Any ideas for a name for the swizzle?

oysterschnapps -> oh yeah

cocktailnerd -> 151 Ways to leave Your Lover

oysterschnapps -> hmmmm

kaiserpenguin -> Nathan, there is a evil evil part of me that wants another one of these.

melamine -> lolol.

rhesuspieces00 -> when you buy dried chilis, they should still be flexible, not brittle.  should be sort of like really big raisins

kaiserpenguin -> that part, however, will lose... so I don't die.

 bar: has really big raisins

oysterschnapps -> why not? It's only like three shots

melamine -> LOLOLOLOL.

kaiserpenguin -> Gabe, that's not what she said.

cocktailnerd -> what, you talk to your mom about THAT?

oysterschnapps -> the recipe should cut in half really easy

kaiserpenguin -> I think 12-15+ ounces of 80-proof spirit for TDN is enogh.

rhesuspieces00 -> 2 parts ancho chilis, 2 parts new mexico chilis, 1 part pasilla chili, 1 part cayenne.  buy whole chilis, dried

cocktailnerd -> rick, you getting this?

oysterschnapps -> well, I was planning on making another trip to the mexican grocery

kaiserpenguin -> Hey, you help support my liquor purchases with your rendesvous, Gabe.

cocktailnerd -> chipotle, srankin was right - you have a drink to proffer to us this evening?

rhesuspieces00 -> lay them out on cookie sheets, and stick them in the oven at about 225¬∞F for 10-20 minutes

cocktailnerd -> What, you buying Barton's these days?

rhesuspieces00 -> you want them to puff up, and dry out, but you dont want to cook them.

chipotle -> I'm not sure. I was playing around with a sort of honeydew nectar I'd made (basically, puree honeydew thunks and strain them) but haven't quite figured out what to do with it, other than replacing Midori.

rhesuspieces00 -> remove, let them cool, remove stems, and most of the seeds.  removing all the seeds would be a huge pain...just get most of them.

cocktailnerd -> damn, anything melon has me stumped - and pissed

cocktailnerd -> andtime I work with it

oysterschnapps -> does midori get used for anything these days?

cocktailnerd -> *anytime

melamine -> yes!

melamine -> i had a June Bug a few days ago

kaiserpenguin -> The bottle is nice for putting syrups in.

melamine -> uses midori, and it was really tasty

oysterschnapps -> I have an old bottle I'm trying to use before it goes bad

rhesuspieces00 -> btw, none of these chilis are that hot, so take a little peice of each type, and munch on it, just to get a sense of the different flavors.  its actually quite pleasant to do

oysterschnapps -> ha!

oysterschnapps -> chipotle, that should light up anything that needs mango or guava

melamine -> yeah rhesus 0 it sounds like it'll be a really fruity chilly powder

rhesuspieces00 -> once destemmed and deseeded, stick them in a cuisenart and grind them till theyre a fairly uniform powder.

chipotle -> I don't know. I was trying to do a sort of new version of the Kungaloosh, which was 3/4 oz. Midori, 1.25 oz. each v-dka and coconut rum, 2 tbsp. pineapple juice and a splash of cranberry.

chipotle -> I have guava, still. Hmm.

oysterschnapps -> guava and honeydew would probably be good

melamine -> chipotle,

cocktailnerd -> he cheated the word replacement filter

cocktailnerd -> he will pay

melamine -> think of honeydew as having a cooling effect similar to cucumber

rhesuspieces00 -> anyway, thats the powder i use as my base for making chili.  we'll see how it does for a liqueur.

cocktailnerd -> I can totally see that

oysterschnapps -> rhesus, I'll take your word on how it turns out

rhesuspieces00 -> and yeah, melamine, i think a sort of fruiti chili powder should make a very nice liqueur

melamine -> cucumber has a nice cooling effect, but its hard to get it to work right in a drink

cocktailnerd -> how are you going to keep the liqueur from being gritty, rhesus?

melamine -> (cocktailnerd - strain with coffee-filter)

melamine -> same with melon - don't mix with things that hve strong flavors.

melamine -> try melon and sake

melamine -> there's lots of sakes to try

oysterschnapps -> rick, what honey syrup recipes did I miss before I came in?

chipotle -> I tried it with coconut cream, rum, pineapple juice and the honeydew, but fell back on coconut rum for the second version just for the consistency.

oysterschnapps -> I have half a gallon of orange flower honey syrup that probably needs to go

cocktailnerd -> I still find if things like this are ground too fine, you can get a "coating" effect in the final product

kaiserpenguin -> ah hell... a lot

oysterschnapps -> damn

kaiserpenguin -> what's your email address?

cocktailnerd -> problem with homemade tonic wate

cocktailnerd -> *water

oysterschnapps -> oysterschnapps@gmail.com works

oysterschnapps -> or I can wait until you post 'em

kaiserpenguin -> emailed

oysterschnapps -> you rock

rhesuspieces00 -> in my liqueur, i think im going to add 1/2 of a de-seeded, smoked jabe√±ero for some heat 

cocktailnerd -> that will do it

melamine -> aaaah.

kaiserpenguin -> I can't believe no one else had coffee syrup tonight.

melamine -> you know, cocktailnerd - i take it the coating effect has to do with the presence of oils in the final product?

cocktailnerd -> you really can't believe that?

rhesuspieces00 -> i have a pretty good patron coffee liqueur

melamine -> hey how is the patron?

melamine -> compared to khalua and whatnot

oysterschnapps -> rick: what needed coffee syrup?

chipotle -> I don't have any coffee syrup, unless you count Kahlua.

rhesuspieces00 -> much better than kalhua

cocktailnerd -> That could very well be, melamine, I just find crushing or coarsely cutting things comes out with better results overall

kaiserpenguin -> nathan: nothing.  I just wanted to make it... it's quite tasty.

kaiserpenguin -> Any ideas for a cocktail?

cocktailnerd -> you all have grapefruits?

rhesuspieces00 -> i also have kahlua as well, but i mostly only put it in milk shakes

kaiserpenguin -> yup

oysterschnapps -> I have the fees stuff but it's utterly unimpressive

rhesuspieces00 -> no grapefruit at the moment, except grapefruit bitters

cocktailnerd -> gingerbread liqueur?

cocktailnerd -> :)

rhesuspieces00 -> my roommate finished off my tropican ruby red

kaiserpenguin -> no

kaiserpenguin -> it broke in shipping

cocktailnerd -> srsly?

rhesuspieces00 -> boo

melamine -> lol, gingerbread liqueur

melamine -> the closest thing you can get to soylent green.

cocktailnerd -> packing-fail

melamine -> its made with gingerbread people!

cocktailnerd -> they had it coming

boozemonkey -> not off the top of my head, but something a friend and I concocted a few weeks ago. 1 oz black seal, 1 oz applejack, .5 falernum, .5 lime, .5 creole shrub, two dashes peach bitters. shake, strain into a old fashioned glass with fresh ice.

cocktailnerd -> sounds nice!

kaiserpenguin -> ooooooooooooooh

rhesuspieces00 -> what is black seal?

melamine -> its a dark rum istn' it?

boozemonkey -> rum

kaiserpenguin -> gosling?

cocktailnerd -> rick can never deny himself falernum

rhesuspieces00 -> like black strap?

cocktailnerd -> gosling, yes

cocktailnerd -> but not like blackstrap to me

 bar: needs a better rum selection in his liquor cabinet

kaiserpenguin -> blackstrap != goslings

melamine -> oh geez, how many rums do you nee?

melamine -> lol.

kaiserpenguin -> andy: 70 according to matt (rumdood)

cocktailnerd -> ugh

melamine -> then again i have 20 vodkas. so i should just shut up

cocktailnerd -> hahaha

rhesuspieces00 -> ouch

 bar: bans Melamine

melamine -> LOLOLOLOL.

cocktailnerd -> that's a blod statement around these parts, friend

cocktailnerd -> and bold, too

rhesuspieces00 -> i currently have about 4 rums

melamine -> hey, vodka is a respectable liquor.

melamine -> its just misunderstood

cocktailnerd -> *cough*

 bar: really bans melamine

rhesuspieces00 -> i've said it before and i'll say it again

rhesuspieces00 -> vodka is to gin and an abortion is to a baby

melamine -> LOLOL.

cocktailnerd -> heh

oysterschnapps -> nice

melamine -> well, it has a lot of philosophical merit to it.

cocktailnerd -> it's like a tradition now

cocktailnerd -> rhesus has to break out the abortion joke every TDN

melamine -> if you do philosophy or psychology, vodka is an intersting test case

kaiserpenguin -> Gabe, remember to edit that out of the transcript... 1:13am EST

cocktailnerd -> hehehe indeed

oysterschnapps -> do we get edit rights? score!

rhesuspieces00 -> sooner or later it'll make it as a blog qotd

kaiserpenguin -> nathan: hell no :)

oysterschnapps -> aww

cocktailnerd -> later, much later

cocktailnerd -> we want people to like us

rhesuspieces00 -> i like us.

cocktailnerd -> hehe no doubt, me too

cocktailnerd -> but I understand my sense of humor is about 25 shades blacker than most

kaiserpenguin -> Is there anyone besides me w/o drink in hand?

oysterschnapps -> ummm...

rhesuspieces00 -> if people knew the things i laughed at, they wouldnt let me talk to children

boozemonkey -> no we don't -- we're rebels, there are things about us you can't know...Don't wan't to know

rhesuspieces00 -> i just finished the swizzle

oysterschnapps -> I thought you were gonna make yourself another swizzle rick

oysterschnapps -> or maybe you did, and you already finished

rhesuspieces00 -> i still havent made a himlet, and its my own damn drink

melamine -> lolol.

melamine -> i woulda made the himlet if i had mint leaves

melamine -> or at least mint bitters

melamine -> i woudln't want to substitute creme de menthe

melamine -> lolol.

rhesuspieces00 -> yeah, i think im gonna make one just to see if the mint bitters are as disappointing as everyone says they are

melamine -> LOL.

rhesuspieces00 -> UNLESS...we want to do a communally defined drink.  i think its about time for one of those.

boozemonkey -> the mint bitters have left me cold from the get-go

melamine -> i think it just takes time to find where ingredietns have their place

melamine -> like the fees brothers - peach, lemon, grapefruit bitters

melamine -> it took me a while to figure out where they belong.

boozemonkey -> I agree, but the mint are so mint-tastic that they seem to overwhelm everything

rhesuspieces00 -> while i'll concede they arent as impressive as angostura orange bitters, my liquor cabinet will never be without Fee's Orange bitters

rhesuspieces00 -> nor the Whiskey Barrel bitters

kaiserpenguin -> I didn't make another swizzle.

oysterschnapps -> hmm...is the ramazzotti worth keeping around? I was gonna turn the whole bottle into Amer Boudreau

kaiserpenguin -> I do ahve to work tomorrow :)

melamine -> orange is different

melamine -> it has more spices and shit in it

melamine -> the lemon, grapefruit and peach are basically like essential oil of fruit X, with sugar-water

melamine -> or something like that g

melamine -> glycerine

melamine -> or whatever

melamine -> so, the recipe makes it one-dimensional

oysterschnapps -> that was basically my take on them

rhesuspieces00 -> 3.5 oz Junipero Gin + 0.5 oz Noilly Prat + 2 dashes Fees Orange Bitters = best martini ever.

oysterschnapps -> I bet

melamine -> and its faint - so you gotta tiptoe around the ingredient when you use the fees.

melamine -> but you can do the tiptoe dance and make it work - but it just takes a lot more effort

melamine -> subtle-light tasting ingredients.

oysterschnapps -> so not all the fees bitters are as flat as their peach bitters?

kaiserpenguin -> If I go to bed, are you guys going to stay up and keep mixing?

melamine -> i think the orange is a bit better.

rhesuspieces00 -> thats fine.  for $5 a bottle, that will last me for year, its worth it

oysterschnapps -> well I have like three more recipes to catch up on

melamine -> but peach, lemon and grapefruit are a little flat.

oysterschnapps -> hm, OK

melamine -> you don't get the citrus kick you might expect.

melamine -> and they don't haev spices added

oysterschnapps -> I guess I'll try and get ahold of their full line

melamine -> so you don't get the extra depth

rhesuspieces00 -> i consider Fees orange and Fees whiskey barrel as essential to the liquor cabinet as Angostura

melamine -> but they have their place

kaiserpenguin -> If you guys create any more inspiring cocktails, please email them to me.  Thank you for a fun night everyone!

melamine -> does anyone have an opinion about the Stirrings Blood Orange Bitters?

rhesuspieces00 -> to bet already kp?

oysterschnapps -> I have regans' and stirring's and I figured that would do me for orange bitters

melamine -> i have it at home - just got it, but not sure what to make of it

kaiserpenguin -> John, indeed.  Work on the morrow.

oysterschnapps -> OK rick, good to meet you, thanks for introducing me to Craig!

rhesuspieces00 -> of the 4 orange bitters commonly available on the market, stirrings is the inferior

melamine -> lol, okay

kaiserpenguin -> Well met Nathan, I hope to see you in here again, and soon.

rhesuspieces00 -> alrite, g'nite

kaiserpenguin -> Good night everyone!

oysterschnapps -> I'll be here every week if I can :-)

rhesuspieces00 -> stirrings is passable if thats what you have.

boozemonkey -> I like the flavor of the stirrings but they are a bit mild for me

melamine -> well i got the fees

melamine -> but i wanted to get regan's - but i haven't seen it anywhere

oysterschnapps -> Stirrings seems to be kind of a special purpose thing. I treat it like an Amaro.

rhesuspieces00 -> i have angostura and fees.  i might pick up some regans at some point, but its low on my priority list

melamine -> is angostura count as oragen????

rhesuspieces00 -> angostura recently started making an orange bitter

rhesuspieces00 -> its more complex than Fees

oysterschnapps -> rhesus: I definitely recommend the Regans'. For the $5 or whatever, if you can get it easily, do so.

melamine -> ooooooooooooooooooooh okay, sorry \

oysterschnapps -> Kegworks sells Regans'. Their shipping is steep for one bottle but it's like $6 for three bottles.

rhesuspieces00 -> angostura orange is still a bit of a pain to find (i.e. buy on the internet) but its worth it.

rhesuspieces00 -> theres a place in town with regans.  i just havent picked any up

melamine -> yeah,

melamine -> you forget people can't ship alcohol to ohio

melamine -> well, mabye if its below 40 proof

rhesuspieces00 -> thats what port royale is for

melamine -> maybe i'll check itout

chipotle -> I have Regan's and Fee's orange bitters. And Peychaud's and Angostura. This strikes me as a lot of bitters, except around here.

rhesuspieces00 -> you can never have to many bitters

oysterschnapps -> kegworks sells mixers, not alcohol. of course. :-)

melamine -> lolol.

rhesuspieces00 -> my favorite bar, the Teardrop Lounge, in Portland, has about 80 different kinds of bitters...all of which they make themselves

oysterschnapps -> damn

melamine -> rhesus - have you been to Mint?

rhesuspieces00 -> no, where is it?

melamine -> there's a mixologist Lucy Brennan - who has a bar/restaurant in portland

rhesuspieces00 -> i think ive heard mention of it.

melamine -> has a book called Hip Sips out

rhesuspieces00 -> I went to the Secret Society on my trip to portland last weekend.  i havent been to many other bars...the blue hour, which will make a decent cocktail if you tell them how.  go there for the fondue, not the booze.

boozemonkey -> where were these awsome bars when I was still on OR?

melamine -> another bar called 820??

melamine -> hired by momokowa sake to develop a line of saketinis for them

rhesuspieces00 -> heh

rhesuspieces00 -> portland is teh awesome for cocktails these days

melamine -> i got the momokawa pamphlet - ordere dit online - to get some saketini ideas

rhesuspieces00 -> From waht i can tell, the Teardrop is in the top 3 places to go for cocktails in the country (th other two: Death&Co and PDT, in NYC)

boozemonkey -> I know! AND I grew up in eugene but where was that Morgenthaler guy? Nowhere, so I had to settle for $@ tues. at Dics.

boozemonkey -> docs

melamine -> i just know a few years abck, she was named ont e of the top 10 mixologists in newsweek or something

melamine -> in the country

rhesuspieces00 -> haha?  your from eugene?  I live in eugene

boozemonkey -> the first 24 years of my life

rhesuspieces00 -> lucy brennan?  does she have a blog?

melamine -> let me look her up

melamine -> see what i can find

boozemonkey -> should be back there soon, unless I want my mom to kill me

rhesuspieces00 -> i moved her a little over a year ago.

rhesuspieces00 -> and am extremely thankful for Bel Ami, though I do most of my drinking at home

rhesuspieces00 -> let me know when you're coming.  we should get some drinks.

 bar

melamine -> random site talking about her:

melamine -> http://www.iktome.com/tales/lucybrennan.html

melamine -> top 5 mixologists according to food and wine magazine

oysterschnapps -> what to muddle with if I don't have a muddler?

boozemonkey -> don't ignore the vet's club -- not good for cocktails, but killer dive

melamine -> http://www.mintand820.com/about_lucy.shtml

DrinkPlanner -> ice cream scoop could work

melamine -> page from her restaurants website

DrinkPlanner -> depending on what you're muddling

melamine -> note - i don't think her food pairings are very good.

oysterschnapps -> mint

oysterschnapps -> for the himlet

rhesuspieces00 -> Blair (trader tiki) is coming down some time this month.  i told him he should do a tiki tuesday at bel ami.  sounds like it could actually happen.

oysterschnapps -> no ice cream scoop either

melamine -> says her restaurant is in north portland

rhesuspieces00 -> do you have a mortar and pestle?

oysterschnapps -> nope

oysterschnapps -> I have a pretty gimpy kitchen other than my bar tools

boozemonkey -> no shit? I might have to do an emergency trip for that:)

oysterschnapps -> and the muddler

rhesuspieces00 -> oh, thats right by the secret society.

melamine -> she's supposed to be the shit, but maybe its all talk

oysterschnapps -> back of a knife works

rhesuspieces00 -> i'll check it out next time in portland

rhesuspieces00 -> yeah, of the back of a spoon, on a cutting board, with a few grains of sugar

rhesuspieces00 -> ok, im gonna make a himlet.  

rhesuspieces00 -> gfd

oysterschnapps -> that's a good point. just because the drink doesn't have a teaspoon of sugar doesn't mean you can't use a few grains to muddle against

oysterschnapps -> oh this is good

oysterschnapps -> nice one rhesus

boozemonkey -> as with my last drink, not off the top of my head -- 2 oz makers, .5 oz luxardo, 3 dashes orange bitters. shake and strain into a cocktail glass rinsed with green chartreuse.

melamine -> i thoguht ti was supposed to have honey

oysterschnapps -> kind of a cherry old fashioned, huh?

melamine -> or is it just a loose rule

oysterschnapps -> I think it just means you don't qualify for the contest

melamine -> LOL, okay

rhesuspieces00 -> bwd

boozemonkey -> yeah, it was sort of a combo manhatten old fashioned sort of thing. We came up with it as a birthday preasent for a friend of mine.

boozemonkey -> preasent?

rhesuspieces00 -> ok, aside from the food coloring, the fee's mint isnt as bad as everyone made it out to be.

boozemonkey -> I haven't been drinking!

boozemonkey -> really? You didn't find it a bit too powerful?

rhesuspieces00 -> well, i used it sparingly.

boozemonkey -> I like the flavor but it seems pretty hard to use 

rhesuspieces00 -> i wouldnt consider it a replacement for fresh mint, but when i dont have mint on hand, i think i'd be thankful to have it around.

boozemonkey -> Yeah, I think it's a no more than a one dash bitters

boozemonkey -> and that's a good point 

rhesuspieces00 -> yeah, it is pretty strong

boozemonkey -> I hadn't thought of it as a mint replacement at all

boozemonkey -> that's actually a good point

melamine -> well, bitters should be strong enough taht you can measure it in dashes

rhesuspieces00 -> mission accomplished

boozemonkey -> :)

oysterschnapps -> I wonder what kind of wonderful flavor you get from soaking mint leaves in alcohol

oysterschnapps -> mint extract, I guess

rhesuspieces00 -> for the record (BLOGGERS PAY ATTENTION) the final version of the Himlet is 2 oz dry gin, 1/2 oz lime juice, 1/2 oz honey mix, 1 dash mint biiters OR 5 lime leaves, muddled

melamine -> LOLOL.

melamine -> (5 lime laeves???)

oysterschnapps -> dude, I used like 20 leaves

rhesuspieces00 -> well, whatever suits you, then

oysterschnapps -> mint leaves

rhesuspieces00 -> i dont want my drinks to look like swamp water

oysterschnapps -> it is mintyfresh

rhesuspieces00 -> it also depends on how muddled the leaves are, i suppose

oysterschnapps -> the mint is not overpowering, so....

rhesuspieces00 -> anyway, someone mentioned manhattans a minute ago.  i want to describe to you all the manhattan i had the last time i was at the Teardrop

rhesuspieces00 -> they have a smoke gun, which is sort of like a bong.  it sucks smoke though a liquid to infuse the smoke flavor

oysterschnapps -> THAT IS SO COOL

oysterschnapps -> seriously. that's a great idea.

melamine -> ........for manhattans???

rhesuspieces00 -> i foget which bourbon they used, but they had smoked formula antica with cherry bark and then used cherry bark bitters for my manhattan

oysterschnapps -> why not?

rhesuspieces00 -> OMGFG

melamine -> why don't they just haev a model put a cigarette out in your manhattan.

melamine -> wouldn't that get the same effect?

melamine -> lol.  j/k

rhesuspieces00 -> no.

oysterschnapps -> that's a little too...ennui

boozemonkey -> http://drinkdogma.com/air-infusions-smoked-rye/

boozemonkey -> they did the same thing

boozemonkey -> and it looked interesting

rhesuspieces00 -> nice

rhesuspieces00 -> thats one of the many projects i want to undertake in the next year

rhesuspieces00 -> i also want to distill my own gin, but the ATF frowns on that.

boozemonkey -> there's no law against buying alembic stills

boozemonkey -> :)

rhesuspieces00 -> its not the buying, but the using

oysterschnapps -> and most states are cool with experimental distillers, as long as you don't mind paperwork

boozemonkey -> they are?

rhesuspieces00 -> i might see what oregon law has to say about that.

oysterschnapps -> I shouldn't say "most". But it's common.

oysterschnapps -> Basically you just have to document everything you make and what you do with it.

rhesuspieces00 -> illegal distilling is no small infraction.  the ATF can and will comfiscate YOUR HOUSE if you distill at home.

boozemonkey -> yeah, my understanding is that you have to jump through pro hoops to distil

oysterschnapps -> Again

oysterschnapps -> It's mostly just some paperwork

rhesuspieces00 -> yeah.  one more project: navegating buraucracy

oysterschnapps -> It's like 1000x easier than getting a radio station license, or owning machine guns

rhesuspieces00 -> navigating bureaucracy...sory i cant handle too many typos in one comment

oysterschnapps -> OK, I may be a little jaded, having worked for the air force...

rhesuspieces00 -> heh

melamine -> rhesus - what you if you secretly distill at someone else's home?

melamine -> wil they confiscate their home?

melamine -> lol.

rhesuspieces00 -> they could comfiscate my friends house...which is marginally better, but hard on friendships

oysterschnapps -> that would be an awesome court transcript

melamine -> um, distill at your enemies house?

melamine -> two birds?

rhesuspieces00 -> indeed

boozemonkey -> I met a guy at a cocktail comp here in San Francisco who had distiled his hown cherry booze

oysterschnapps -> trying to prove that you didn't know that there was a fully functional still in your basement

boozemonkey -> you can do it

boozemonkey -> just can't get caught

rhesuspieces00 -> there is a reason bootleggers would hide their stills out in the middle of nowhere

oysterschnapps -> my wife's friend used to distill his own creme de cacao

boozemonkey -> and can but very small alembic stills that are sold for pulling essential oils from botanicals

melamine -> ????

melamine -> why would you distill creme de cacao?

melamine -> unless you  had like chocolaet wine or something weird like that

oysterschnapps -> historical recreation

melamine -> oh.

melamine -> okay

oysterschnapps -> re-creation

oysterschnapps -> anybody can make their own 14th-century ale, but historical distilling isn't very widely practiced

rhesuspieces00 -> http://www.gin-vodka.com/index.htm

rhesuspieces00 -> arg...text filter broke my URL

oysterschnapps -> oh nice

oysterschnapps -> professional guides for amateurs

melamine -> but what did they distill to make the creme de cacao?

rhesuspieces00 -> http://www.gin-v-dka.com/index.htm

boozemonkey -> heh -- it's like morgenther.com

rhesuspieces00 -> guide to home distillation

boozemonkey -> oh!

boozemonkey -> it didn't work

rhesuspieces00 -> also, check out the alaska bootlegger's bible

boozemonkey -> joke fail!

melamine -> mvodka

melamine -> vvodka

melamine -> there you go

melamine -> lol.

rhesuspieces00 -> you forgot some letters.  m o r g e n t h a l l e r

boozemonkey -> oh!

rhesuspieces00 -> morgenthaller

boozemonkey -> I've been drinking!

boozemonkey -> fail:(

rhesuspieces00 -> me too

rhesuspieces00 -> sorry 1 l

rhesuspieces00 -> morgenthaler

boozemonkey -> nobody tell Jeff

rhesuspieces00 -> 1 L

oysterschnapps -> mel: I didn't find out his process

rhesuspieces00 -> he doesnt re-distill after infusion

oysterschnapps -> the himlet is damn good

rhesuspieces00 -> sweet

oysterschnapps -> I'd forgotten how much I like mint

rhesuspieces00 -> mint is awesome.  and under utilised

rhesuspieces00 -> utilized?

oysterschnapps -> yeah, that

rhesuspieces00 -> wtf did Gabe go?

oysterschnapps -> my wife hates it or it would already be on the herb shelf

oysterschnapps -> heh

boozemonkey -> so I've got to head out but can I leave you all with a drink (again, not off the top of my head but something a friend and I played with a while ago)?

oysterschnapps -> but if we can grow catnip, we can sure as hell save some space for a mint plant

rhesuspieces00 -> ok, im definitely buzzed, but not so drunk i'll be hung over tomorrow.  that means i can have one more drink before bed.  

rhesuspieces00 -> maybe i should have a glass of water first, though

oysterschnapps -> yeah, bring it on

boozemonkey -> feel like I should contribute something:)

oysterschnapps -> heheh

boozemonkey -> water is for the weak (says the guy who has been sipping scarlet ibis and needs to be at work in8 hours)

rhesuspieces00 -> so whats the drink?

oysterschnapps -> ooh is the scarlet ibis worth ordering?

rhesuspieces00 -> and you can sleep when your dead.  im a puss

boozemonkey -> oh yeah

oysterschnapps -> cool, it's on the list now

boozemonkey -> it took a long time to grow on me as a sipper

oysterschnapps -> yeah

boozemonkey -> but is fantastic in cocktails

oysterschnapps -> so...the drink?

boozemonkey -> 2 oz pisco, .25 oz lime juice, .75 oz, pinapple. shake and strain into a collins glass with fresh ice and top with ginger beer

oysterschnapps -> f. no pisco yet.

rhesuspieces00 -> that sounds good, but alas, no pisco

oysterschnapps -> ooh, nice try boozemonkey

rhesuspieces00 -> which, btw, is a situation to be remedied immediately.  morgenthaler made me a pisco sour last time i was a t bel ami.  WTF!  why didnt anyone tell me about those?!

oysterschnapps -> I am, however, totally the one to blame for not having Pisco.

oysterschnapps -> Yeah, Pisco Sours are basically the only reason Pisco is on my list

boozemonkey -> me either, I'm kind of fortunate that one of my best friends works in one of the better cocktail bars in san francisco and the owner lets us play around with his booze to create things.

oysterschnapps -> oh.

oysterschnapps -> wow.

rhesuspieces00 -> pisco sour is the best cocktail ive had in...ever

boozemonkey -> yeah!

oysterschnapps -> my friend is trying to get a bartending job in SFO and he's interviewing at bars way over his head

oysterschnapps -> he is, for example, unaware that Creme de Violette still exists :-)

rhesuspieces00 -> i make a goo cocktail party host, but i would make a terrible bar tender

oysterschnapps -> yeah, same here

boozemonkey -> well, there are many bars at which that wouldn't be a problem

rhesuspieces00 -> well, it exists in the sense that some people havent used all of theirs yet (although there are rumors of a resurrection)

oysterschnapps -> that probably goes for everyone else from TDn who's not already a bartender :-)

oysterschnapps -> rumors

stevideter -> ok. here's a crazy simple but approved by me and bryan drink: 2 oz appleton estate v/x, 1 oz honey mix, 1/2 oz lemon juice

oysterschnapps -> you don't like Rothman?

stevideter -> honey daiquiri. yumtastic.

rhesuspieces00 -> besides the fact that i dont multitask for shit, i think i would have serious problems serving alcohol to an alcoholic.

oysterschnapps -> whoa, wb stevi

boozemonkey -> creme de violette is back from hause alpenz

boozemonkey -> it's all over the place here

rhesuspieces00 -> stevi the lurker

oysterschnapps -> not here, but y'know

oysterschnapps -> MHW has a 12-bottle minimum order :-(

rhesuspieces00 -> ok, im calling big Y liquor tomorrow and placing my order for creme de violette

oysterschnapps -> DrinkUpNY and Wally's Wine have it as well

boozemonkey -> sorry, I take living in SF for granted

oysterschnapps -> f off :-P

boozemonkey -> sorry!

stevideter -> also, it's a crime the crap pisco we get in this country.

rhesuspieces00 -> send me a bottle, dammit

oysterschnapps -> rhesus, where are you?

rhesuspieces00 -> eugene

oysterschnapps -> ahh

oysterschnapps -> you should be able to orderit

rhesuspieces00 -> Big Y can get it, probably.  it will take 2 months (the length of time it took me to get Plymouth Sloe Gin), but it will arrive, eventually.

rhesuspieces00 -> one more frink friends, what is it?

boozemonkey -> rhesus -- I may drive up when I go to visit. If I do I'll get in touch with you and perhaps I can bringyou a stash

rhesuspieces00 -> frink=drink, for drunk people

rhesuspieces00 -> sweet.

oysterschnapps -> I'm making me another himlet

rhesuspieces00 -> i'll trade you some home made maraschino cherries...when i make some more...whcih might be a while since cherries are still like $10/lb

boozemonkey -> no worries, I always take care of my oregon peeps.

rhesuspieces00 -> I made about 2 pounds worth when cherries were $2/lb.  i should have made about 10 times that

rhesuspieces00 -> im down to half a jar already, and its only been about 4 months

boozemonkey -> and you would think 2 lbs would be plenty

oysterschnapps -> yes

oysterschnapps -> I can't remember the last time I used a maraschino cherry

rhesuspieces00 -> yes, you would think that.  i thought that.  i thought wrong.

rhesuspieces00 -> thats because you used the store bought kind.

oysterschnapps -> I get it

boozemonkey -> was talking to a bartender I know who said he had made 8 lbs for the bar he works at and said that that much would be fine for home, but not for the bar

oysterschnapps -> Is your recipe posted somewhere

oysterschnapps -> ?

rhesuspieces00 -> i promised KP i'd do a write up with my recipe after i revise it.

oysterschnapps -> cool

rhesuspieces00 -> basically, i need to figure out how to use gypsum to firm up the cherries a bit...otherwise they get soft during boiling.

oysterschnapps -> well, I apparently supposed to go to bed now

boozemonkey -> me too

oysterschnapps -> insert an "am" in there somewhere

rhesuspieces00 -> dont have the recipe in front of me, but the ingredients are: bing cherries, pomegranate juice, maraska maraschino liqueur, sugar, kirschwasser, nutmeg, allspice, vanilla, almond extract, cinnamon, cloves, and a little lemonhart 151 to up the alcohol content

boozemonkey -> good gravy, another TDN ofdoom:)

oysterschnapps -> doom?

rhesuspieces00 -> yes, friends, it was a lovely evening.

oysterschnapps -> why maraska? luxardo is a lot easier to get around here?

boozemonkey -> well, there was a lot of drinking and whatnot, but awesome as always

oysterschnapps -> yup

oysterschnapps -> my first time

oysterschnapps -> I'll be back next week

rhesuspieces00 -> maraska is easier here, and a bit sweeter.  either shoudl eb fine

oysterschnapps -> ah good

rhesuspieces00 -> should be fine

rhesuspieces00 -> calling it a night then?

boozemonkey -> night all, rhesus I'll get in touch if I am making a NW booze run

oysterschnapps -> it would be prudent, yes

oysterschnapps -> 2:30 here

rhesuspieces00 -> my username at gmail.com works

oysterschnapps -> mine too

boozemonkey -> perfect

rhesuspieces00 -> only 11:30 here, but more sleep wont hurt

oysterschnapps -> although, I'm sure we'll all be back :-)

boozemonkey -> I may even offer a mail o booze thing

rhesuspieces00 -> yeah, talk to you soon

boozemonkey -> to all

oysterschnapps -> night!

rhesuspieces00 -> gnite

