cocktailnerd -> Rick and I are having a contest submission-off

oysterschnapps -> whoa

SeanMike -> you want to see who is the most submissive/

SeanMike -> ?

cocktailnerd -> and I will pWn him

cocktailnerd -> absolutely

cocktailnerd -> it's like MMA up in here

cocktailnerd -> TDN Theme = MMA

oysterschnapps -> I guess I'll get out my bottle of whupass

oysterschnapps -> unless you insist on fresh-squeezed

cocktailnerd -> Rick is going to lie and say he doesn't like my drink to shake my confidence

cocktailnerd -> I can FEEEEEEEEEL it!

cocktailnerd -> hey chipotle!

cocktailnerd -> welcome to TDN

kaiserpenguin -> hey watts

chipotle -> Hi there.

cocktailnerd -> heya Frederic!

cocktailnerd -> Welcome to TDN!

Frederic -> Hello!

cocktailnerd -> Where do you hail from, sir?

cocktailnerd ->assuming sir here)

Frederic -> Somerville, MA.  Co-blogger for CocktailVirgin.blogspot.com

cocktailnerd -> oh nice!

Frederic -> dfan told me about this placealthough I later saw the Liqurious post about it)

SeanMike -> yay another east coaster!

oysterschnapps -> did the transcript from last week go up somewhere?

sylvan -> cya for now

oysterschnapps -> I kinda passed out at some point in the evening and I'm curious what happened right before that

Frederic -> lol

kaiserpenguin -> Gabe: NASTY

kaiserpenguin -> Welcome Frederic, are you new in these parts?

oysterschnapps -> apparently I started making some hot-mix grenadine right before I passed out

Frederic -> First time here.  Is there some sort of hazing drink I have to do?

kaiserpenguin -> well, if you were to make Gabe's gingerbread liqueur drink, that would suffice.

kaiserpenguin -> I really enjoy your blog, however, so I think we can spare you.

oysterschnapps -> I think you kind of end up hazing yourself at some point in the evening

kaiserpenguin -> Nathan is also correct :)

kaiserpenguin -> Is anyone near their bar that we could begin mixing?

SeanMike -> okay, I'm out to find food - be back in a few

oysterschnapps -> k sm

 -> Away

kaiserpenguin -> Frederic, have you been briefed on the rules?

oysterschnapps -> I just finished my dinner too

Frederic -> Thanks.  Luckily the CV founder is starting to post as is my gf so there are now 3 of us posting.

Frederic -> No clue what the rules are.

kaiserpenguin -> Super simple.  Come up with new cocktails.  Nothing that you've ever seen before.

kaiserpenguin -> don't be shy... we dump shit down the drain all the time

kaiserpenguin -> there isn't a theme, so anything goes

oysterschnapps -> ooh rick, we should do a hot-drinks theme some week now that the weather's cold

kaiserpenguin -> If you have to step out and need to catch up on drink submissions, check www.twitter.com/mixoloseum

kaiserpenguin -> the room will be hopping in a little bit, so things get a little crazy

kaiserpenguin -> nathan, superb idea

oysterschnapps -> I just got some apple cider and I'm trying to figure out what to mix it with

 bar

kaiserpenguin -> rum would be pretty traditional

oysterschnapps -> besides everclear

cocktailnerd -> hehe

oysterschnapps -> it seems to go pretty well with everything really

oysterschnapps -> maybe not gin

oysterschnapps -> it's pretty good with zirbenz actually

kaiserpenguin -> what's that?!

oysterschnapps -> rick, don't tell me you don't have any? it's an eric seed liqueur

oysterschnapps -> Stone Pine Liquor of the Alps

cocktailnerd -> very distinctive

cocktailnerd -> stone pine liqueur

kaiserpenguin -> I don't have his whole collection, sadly.

oysterschnapps -> it's awesome stuff and very unusual flavor

oysterschnapps -> it's kind of overpowering like the st liz

oysterschnapps -> like getting violated with a christmas tree

oysterschnapps -> kind of difficult to mix for that reason

cocktailnerd -> correct

oysterschnapps -> but zirbenz and hot apple cider invokes the whole ski lodge thing

cocktailnerd -> so, submission!

Frederic -> First drink -- was thinking about gin before and went with 1 1/2 oz Jonge Genever, 1/2 oz creme de peche, 1/2 oz dry vermouth, and 3 dashes homemade grapefruit bitters.  has a sort of martinez-y taste to it

cocktailnerd -> nice!

cocktailnerd -> and good timing

oysterschnapps -> wow, I'm missing pretty much all of that

oysterschnapps -> what's creme de peche?

cocktailnerd -> a fancy peche brandy

cocktailnerd -> *peach

oysterschnapps -> ooh, I bet that's good

cocktailnerd -> but world's better than a HW or DeKuyper

Frederic -> peach skin, leaf, and stone to flavor a sweetened winefortified?)

kaiserpenguin -> that sounds quite good.  missing creme de peche here too

cocktailnerd -> I have the Massenez eau de vie version

Frederic -> Our 3 peach are that, RinQuinQuin, and Fee's peach bitters

cocktailnerd -> it's very tasty

oysterschnapps -> 070565  SLO         MASSENEZ CREME DE PECHE            $33.29  750 ML    40 pf

oysterschnapps -> you like it gabe?

cocktailnerd -> very much so

cocktailnerd -> I don't go for fruity but it's a very clean flavor

cocktailnerd -> so if I'm looking for peach touches in something, I reach for it confidently

kaiserpenguin -> I love how we paste plcb pages back and forth Nathan.

kaiserpenguin -> Frederic, this one have a name?

Frederic -> oh man, give me a sec

oysterschnapps -> This is pretty much the hardest part of TDN :-)

cocktailnerd -> heh, true that

cocktailnerd -> I think I'll call a recipe using King Eider Dry Vermouth so no one on the planet can make it

oysterschnapps -> min qty 6, so it's either capital or southern.

kaiserpenguin -> the best I could do with be apricot brandy for the creme de peche... I'm guessing that wouldn't suffice

oysterschnapps -> I'll have to call PLCB tomorrow but I got 15 product code from them today so if I get Jane again she'll probably hang up on me

kaiserpenguin -> hahahaha

oysterschnapps -> err, vendor codes

kaiserpenguin -> Jane Bailey, huh

kaiserpenguin -> Has she hung up on you? :)

oysterschnapps -> talked to her before? :-)

oysterschnapps -> I think she was ready to today. She's definitely the grumpy one.

kaiserpenguin -> who's the other one who's nice?

cocktailnerd -> Frederic, I'll be trying your drink this weekend

oysterschnapps -> Rhonda

oysterschnapps -> She's a sweetheart

kaiserpenguin -> there's a jennifer too I think

Frederic -> Um, best I can come up is Fuzzy Martinez.

cocktailnerd -> heh, nice

oysterschnapps -> yeah, I think they have a Jean, a Jen, and a Jane

kaiserpenguin -> jennifer smith

oysterschnapps -> nice Frederic :-)

oysterschnapps -> I'd have to look through my receipts

cocktailnerd -> Was anyone else able to make Frederic's?

kaiserpenguin -> if I can use apricot brandy :)

oysterschnapps -> man, gimme a week :-)

 bar: misses his bar

cocktailnerd -> do it!

Frederic -> Which apricot?  Might have to cut it down to 1/4 oz...

cocktailnerd -> we don't need no steenkin rules!

 bar: would agree with the cutting back though

chipotle -> I couldn't, nope. I may have to be getting very cheap stuff to replenish the bar after being laid off yesterday.I should make a cocktail called "Laid Off" or something.)

cocktailnerd -> if it's DeKrapyer's

oysterschnapps -> oh, that sucks chip

Frederic -> Hell, I learned to tend bar at home after being laid off.  Cheaper than going out.

cocktailnerd -> damn, chipotle, sorry to hear that...but yes, you must make a drink by that name this evening

kaiserpenguin -> marie brizard

cocktailnerd -> do it!

kaiserpenguin -> no genever gin either

cocktailnerd -> oh well hell's bells

kaiserpenguin -> plymouth, tanqueray, north shore, death's door, tanq 10

Frederic -> Plymouth is always safe

chipotle -> Frederic: I think that's about when I started getting interested in tiki drinks - the last time I was unemployed. I had enough free time to make them then.

kaiserpenguin -> Ok, gfd

oysterschnapps -> oh crap, I forgot to get more plymouth today

oysterschnapps -> I'll have to make do with the Sapphire and Hendrick's

cocktailnerd -> poor dear

oysterschnapps -> Well, the Plymouth is definitely my favorite :-)

cocktailnerd -> honestly, I may never understand the love for Plymouth

cocktailnerd -> I like its lighter body, but it just doesn't have character to me

oysterschnapps -> I think it's more because it's the best mixing gin I have. I'd probably be happy with Tanqueray too

chipotle -> Plymouth seemed to be very good as a mixer, in that it didn't really call a lot of attention to itself like Hendrick's and No. 209 do.

cocktailnerd -> I know I'm in a huge minority on that

 bar: waits for the oxymoron comment

oysterschnapps -> It's a rock-solid gin but yeah it's not distinctive. I think that's the point though.

cocktailnerd -> no wonder I don't care for it

Frederic -> It's also half the price of Hendricks when it's on sale.

cocktailnerd -> their sloe gin is to die for

cocktailnerd -> heh, true

cocktailnerd -> I've backed off using hendrick's recently

cocktailnerd -> lost some of my zeal for it after having Junipero finally

 bar

cocktailnerd -> but I like Hendrick's a great deal

cocktailnerd -> hey erik!

erik_flannestad -> hey!

oysterschnapps -> heya erik!

cocktailnerd -> Citadelle and No. 209 are in my Top 5

chipotle -> Here's a drink I was thinking on, sort of inspired by a drink a friend made months ago called a "vanilla vixen"even though this has almost nothing in common with it). 2 oz. white rumMt. Gay), 1/2 oz. each sweet vermouth, cinnamon syrup, and lime juice

oysterschnapps -> oh wow, sweet vermouth and rum

cocktailnerd -> simple...how much lime juice?

chipotle -> 1/2 oz of that, too.

cocktailnerd -> and cin. syrup?sweet vermouth + cinnamon syrup = win)

Frederic -> Sweet vermouth and rum is a good combo although I usually steer towards Punt e Mes

cocktailnerd -> oh "each"

cocktailnerd -> I missed it

chipotle -> Yep. It was very simple counting. :)

oysterschnapps -> can I sub cruzan for the mt gay?

oysterschnapps -> I also have Matusalem, but that's it for whites

chipotle -> As far as I know. :) That's the only white rum I have right now, which made picking it simple.

oysterschnapps -> heh, cool

cocktailnerd -> heh

cocktailnerd -> do it!

Frederic -> For the vanilla part of the vixen, Old Monk comes to mind.

cocktailnerd -> chipotle, have you tried this drink yet?

chipotle -> The original vanilla vixen drink wasI think) vodka, vanilla syrup, and lime juice. I was thinking of trying to make it a golden-colored drinkI don't know why) and changing the base liquor to something more interesting.

kaiserpenguin -> definnitely needed the full 1/2oz of apricot brandy imo

cocktailnerd -> you decided to cut it back to 1/4?

kaiserpenguin -> yeah

Frederic -> That was my suggestion but I'm overly sensitive to apricot I guess

kaiserpenguin -> I added the extra 1/4oz

cocktailnerd -> gotcha, and?

chipotle -> I just did try it, yes. It seems good, although it'd be better if my vermouth wasn't old, probably.It only recently sank in that vermouth = wine = take care of it better...)

cocktailnerd -> hehe

cocktailnerd -> a hard lesson

kaiserpenguin -> yes, keep in the big fridge

kaiserpenguin -> how much lime juice watts?

cocktailnerd -> it just goes sort of flatter and flatter for awhile...and then bad

chipotle -> 1/2 oz.

cocktailnerd -> ok, I'm near the airport good friends, have a great evening!

chipotle -> cocktailnerd: Yes, I suppose this is flat. It isn't terrible, but the next bottles I will take care of better.

chipotle -> Have a good flight?

cocktailnerd -> I'll be thinking of the bloody lot of you

cocktailnerd -> yes, going home

kaiserpenguin -> oh, "each."  missed that

oysterschnapps -> yeah? drink some overpriced little bottles of booze and think of us.

kaiserpenguin -> watts: good enough to try?

cocktailnerd -> will do!

cocktailnerd -> I will submit a TDN submission via text to Rick, of drinks one can make on the airplane

kaiserpenguin -> cya gabe!

chipotle -> kaiserpenguin - I think it's worth trying, yes. Not great, but not bad.

kaiserpenguin -> oh scary

cocktailnerd -> with ingredients from the conourse and the bev. cart

oysterschnapps -> snapple and tanq

cocktailnerd -> toodles!

cocktailnerd -> heheh, yp

cocktailnerd -> the "Airborne Sunrise"

oysterschnapps -> nice!

cocktailnerd -> hehe

 -> the bar

: 99.174.177.8

oysterschnapps -> let us know how that works out for you

kaiserpenguin -> hey melamine!

cocktailnerd -> indeed I will

melamine -> hey whats up KP

cocktailnerd -> later

kaiserpenguin -> got a name for this beast, watts?

kaiserpenguin -> melamine, check twitter for drinks

melamine -> cool, cool  whats the link?

kaiserpenguin -> twitter.com/mixoloseum

chipotle -> I don't, really. "Cinnamon Vixen"after the Vanilla Vixen that inspired it) is possible, but it makes me think of a strip club.

 bar

kaiserpenguin -> Craig!

melamine -> is creme de peche different in kind from peach schnapps?

Dr. Bamboo -> Hi Kids!

oysterschnapps -> hey craig! good to see you could take some time off work :-)

melamine -> sorry if you guys already talked about this.

Frederic -> Less sweet and less distinctly peachy.

kaiserpenguin -> craig, check twitter for the drinks you've missed

kaiserpenguin -> watts: trying yours in a sec

 bar

 bar

achinghead -> gday

Dr. Bamboo -> Rick-  I don't have a clue how to use Twitterbut you probably guessed that ;-)

achinghead -> just go to http://twitter.com/mixoloseum

achinghead -> cinnamon and rum go so well together

 bar

Dr. Bamboo -> Cool Thanks, AH.

kaiserpenguin -> Watts, this isn't bad

kaiserpenguin -> hell, it filled up while I was mixing

kaiserpenguin -> welcome guys

kaiserpenguin -> I wonder how a more assertive rum would fare in this

rhesuspieces00 -> i put up a drink last nite for the sake of my contribution to the garnish challenge, incase you guys wanna try it.

kaiserpenguin -> link us john

kaiserpenguin -> Or Watts.. what about a dash of rhubarb bitters?

rhesuspieces00 -> http://bit.ly/garnish

melamine -> hey rhesus.  hows the liqueur coming along

rhesuspieces00 -> its strong

chipotle -> What other rums might you try in it? I don't have any rhubarb bitters. I could do orange, but for now that's about as exotic as my collection gets. :)

kaiserpenguin -> john, I'm going to forbid you from making tiki drinks

melamine -> strong as in spicy or alcoholic, or knocked you over when you smelled it kinda strong.

rhesuspieces00 -> what?  that ones easy

kaiserpenguin -> rhubarb bitters = lose

chipotle -> *looks at Rhesuspieces00's linked drink* Good lord.

rhesuspieces00 -> @melamine:  yes.

oysterschnapps -> ok john, first of all that is an awesome pumpkin :-)

kaiserpenguin -> Can anyone else make John's drink?

 bar

oysterschnapps -> I am missing some things, most notably blackstrap

melamine -> lol.

melamine -> oops. i forgot

kaiserpenguin -> !

 bar: will forgive others if they omit the garnish

melamine -> eh, just sub in bacardi gold for all the rum.  it'll make it easier to make his drink.  :P

kaiserpenguin -> no!

oysterschnapps -> and the creole shrubb, and the meyer's platinum

chipotle -> I am missing the Blackstrap. And maple syrup and pimento dram. And grapefruit juice. And Creole Shrubb. Do I have any almond extract? Hm.

oysterschnapps -> I know, I am sad for missing blackstrap. :-

kaiserpenguin -> meyer's platinum is foul, yes?

oysterschnapps -> It is on the Southern shopping list that I mentioned earlier

oysterschnapps -> is it?

rhesuspieces00 -> the blackstrap is fairly necessary, the meyers platinum is fairly negotiable

kaiserpenguin -> I greatly dislike it

sylvan -> back with Cinnamon Vixen

kaiserpenguin -> one of the worst whites I've ever tasted

oysterschnapps -> the bum is fairly dismissive of it too

sylvan -> used Flor de Cana white and added a dash of Hess bitters - I like it

rhesuspieces00 -> meyers platinum?  i don't hate it, but i doubt i'll ever buy another bottle

oysterschnapps -> I guess "fairly" is the word of the night

melamine -> i didn't know they made a white rum.

chipotle -> Some kind of bitters might be good for the Vixen. Next time I make it I'll play around with that. But not rhubarb, apparently. :)

rhesuspieces00 -> i've got about 4 ounces left..its almost gone from the liquor cabinet.

melamine -> but the real question - rhesus is the bottle pretty?

sylvan -> I like the way the cinnamon comes to the front, little lime, and the weet vermouth fades back

erik_flannestad -> curse you openldap, why do you core dump on my during compile.

oysterschnapps -> openldap is dark and mysterious

erik_flannestad -> hey, it is about time to go home!

sylvan -> a more assertive rum would be the obvious improvement. Onlly other white here is Cruzan

melamine -> how is cruzan in general.

oysterschnapps -> a bargain

sylvan -> very good value

kaiserpenguin -> agreed

rhesuspieces00 -> it looks like the meyers dark rum bottle, but clear instead of brown.  and a blue cap.

melamine -> i see it at the store, but i always end up getting bacardi.

achinghead -> You could use the Cruzan Dark, or maybe bundaberg

oysterschnapps -> oh god stop with the bacardi silver

kaiserpenguin -> john, what pimento dram did you use?

oysterschnapps -> get cruzan light instead. period.

melamine -> okay, will do, ha.

 bar: is stoked that blackstrap is &gt; $15 for a fifth

chipotle -> I've liked the Cruzans I've tried.Even the coconut. Shh.) It strikes me as notably better than Bacardi for the same price.

oysterschnapps -> even though they are rapidly backing off on how long they age it.

rhesuspieces00 -> home made

kaiserpenguin -> yes, cruzan is far greater than bacardi

sylvan -> down to 14 months, right?

melamine -> in what sense exactly?

oysterschnapps -> 12 now

kaiserpenguin -> It tastes better?

oysterschnapps -> new bottle design for "Cruzan Aged" instead of Cruzan Estate Light

kaiserpenguin -> The new bottle design is nce

oysterschnapps -> Although it's the least aged product they've ever sold

oysterschnapps -> Yeah, agreed on the look :-)

rhesuspieces00 -> since we're discussing the merits of various rums, whats the best rum for making mojitos?

sylvan -> hmmm, product moves slowly here. Haven't seen the new bottle

oysterschnapps -> the minimum your customer is willing to accept

kaiserpenguin -> Ok, John, going to make this monstrosity.

sylvan -> see you in 20

oysterschnapps -> john: it's really a matter of preference, like daiquiris

rhesuspieces00 -> sweet

sylvan -> for Mojitos, I'd really rec the Cruzan, myself

rhesuspieces00 -> well, its supposed to be cuban white.  whats the closest we can get in the states?

achinghead -> I like the Havana Club Anejo Reserva

oysterschnapps -> matusalem platino

rhesuspieces00 -> yeah, thats troublesome to acquire

oysterschnapps -> Which is awesome stuff, especially for the price

chipotle -> I liked mojitos about a decade ago, when I was living in Tampa. But I don't know what rums the good ones were made with. It might have been... yes, that. Matusalem.

rhesuspieces00 -> yeah, heard good things about matusalem

sylvan -> so far with the Flor de Cana, I've been a little disappointed. No taste in a cocktail

 bar

chipotle -> I remember they always used "cane juice" as the sweetener.

erik_flannestad -> appleton not horrible for mojito.

oysterschnapps -> The "Extra dry"?

sylvan -> th HC white isn't very memorable either

chipotle -> And always included a slice of sugar cane as part of the garnish.

dfan -> Evening, folks

sylvan -> yes, 'Seco' or 4 yr whote

sylvan -> evening, dfan

oysterschnapps -> hey dfan

rhesuspieces00 -> i've had maybe 3 mojitos, and have made none.  some friends want me to make mojitos for them, and am doing some research.

rhesuspieces00 -> i about choked when i read morgenthaler's suggestion of bacardi white

oysterschnapps -> Is the FdC white worth buying? It's a special order for me

melamine -> well, i'llh aev to wait before i do a blind taste test.

achinghead -> I think the most important thing about mojito is using palm sugar

erik_flannestad -> Montecristo white makes a very nice mojito.

Frederic -> dfan!

melamine -> you never know.  taste is so open to suggestion.

rhesuspieces00 -> palm sugar?  interesting

sylvan -> ehh, I think I like the Cruzan better. and it's cheaper. But I haven't tasted them side by side yet

dfan -> Hello, "Frederic"

melamine -> i'll be interested to try the cruzan out.

melamine -> i was takling with rumdood a while back actually,

melamine -> i was asking him about how to collect rums,

 bar

melamine -> it turns out he's working on something about how to collect rums.

melamine -> maybe just a bunch of blog posts or whatever.

sylvan -> don't you just get as many as you can?

erik_flannestad -> "open wallet.  cry."

melamine -> HA HA HA.

oysterschnapps -> right on

sylvan -> dood [i]was[/italking about a short list of 'must have rums'

rhesuspieces00 -> i think all thetiki bloggers should vote on the 10 most essential rums to have in the liquor cabinet. for making cocktails, not for sipping)

rhesuspieces00 -> i think that would be hugely helpful.

chipotle -> That would be nice to have.

sylvan -> he was asking for a list of 4

melamine -> and then do another list for vodka!!!!!!!!

 bar: kills melamine.

oysterschnapps -> Isn't that basically what Jeff Berry has in the back of Sippin Safari?

melamine -> tee hee

rhesuspieces00 -> dunno, dont have sippin safariyet).

melamine -> well, you'll just have to tell us what it says in the back of that book.

oysterschnapps -> If you're planning on making tiki drinks, buy that, and that'll tell you which rums to get

kaiserpenguin -> John, damn

rhesuspieces00 -> i have grog log.  i try to make about 50% of the drinks in one cocktail book before moving to another.

rhesuspieces00 -> any good?

sylvan -> I believe he was including the blackstrap as 'essential', but he's obviously crazy

kaiserpenguin -> like it a good bit

kaiserpenguin -> I still do -not- like creole shrubb

chipotle -> I don't think he really has a list of rums there as much as 'here's a good representative for this region' in the ingredients list, but that does have some good suggestions.

kaiserpenguin -> it hits this high syrupy note I just can't stand

rhesuspieces00 -> its definitely not as useful as i'd hoped.

sylvan -> http://www.swankpad.org/drinks/grogalizer/

kaiserpenguin -> great drink though

erik_flannestad -> high syrupy note?

oysterschnapps -> My list is basically Cruzan Lightfor cuban/PR light), Cruzan "Dark"cuban/PR gold and VI amber), Appleton Gold or VXgold Jamaican), Meyers or Corubadark Jamaican), Mt Gay EclipseBarbados), Bacardi 8dark PR)

Dr. Bamboo -> Rick-  I don't think i'm wild about the shrubb either.

kaiserpenguin -> erik: don't know how to describe it... pungent orange

rhesuspieces00 -> i think from now on, cointreau and grand marnier are the only orange liqueurs im going to bother stocking.

oysterschnapps -> lemme go check the liquor cabinet

erik_flannestad -> pusser's!

kaiserpenguin -> gran gala is a great sub for grand mariner

rhesuspieces00 -> everyone says that

erik_flannestad -> is missing from the list.

kaiserpenguin -> anyone else throw out a drink?

kaiserpenguin -> Dandfan), good to see you back!

melamine -> or what about harlequinn?

rhesuspieces00 -> i have gran gala.  i was disappointed.

melamine -> i haven't had either of them.

kaiserpenguin -> harlequin is acceptable

 bar

erik_flannestad -> so few drinks that use grand marnier...

kaiserpenguin -> gran gala is my orange curacao

melamine -> and patron citronge

kaiserpenguin -> citronge isn't bad either

sylvan -> that's an amazing list, oysterschnapps. Can you paste it again real quick?

erik_flannestad -> i dig the luxardo triplum for an orange curacao substitute.

kaiserpenguin -> I have a bunch of drinks that people "dropped off" because they couldn't attend.  Anyone ready for another libation yet?

dfan -> YES

oysterschnapps -> Lemon Hart 80 and 151 for Demerarahow could I forget!), Bacardi 151 for PR overproof, Barbancourt 5-star and Gosling's black seal

kaiserpenguin -> Tiare :  Tribute to the TDN, its 2 oz Appleton Extra, 0.5 oz Creme de Cacao Dash of Angostura Orange Bitters . Add to mixer glass with ice, stir, strain and serve in chilled cocktail glass, garnish with a orange spiral and kumquat.

oysterschnapps -> sylvan, ok, I'll consolidate :-)

rhesuspieces00 -> Bacardi 151 is good for nothing but spitting fire.

melamine -> HAHA HA.  ... and a kumquat

sylvan -> do you mind if I mail this to Dood?

kaiserpenguin -> oh firebreathing

chipotle ->Gran Gala seems to be great for margaritas, at least...)

kaiserpenguin -> I was surprised to learn that absinthe works quite well for firebreathing.  Mata Hari has worth now!

oysterschnapps -> Cruzan Lightfor cuban/PR light), Cruzan "Dark"cuban/PR gold and VI amber), Appleton Gold or VXgold Jamaican), Meyers or Corubadark Jamaican), Mt Gay EclipseBarbados), Bacardi 8dark PR),  Lemon Hart 80 and 151 for Demerara, Bacardi 151 for PR overproof, Barbancourt 5-star and Gosling's black seal

rhesuspieces00 -> I have 0 of those ingredients

oysterschnapps -> That's pretty much a consolidation of recommendations I've come across from the last 3 months of tiki obsession

melamine -> you don't have creme de cacao?

melamine -> :P

rhesuspieces00 -> nope...wait...maybe.  but if i do its either de kuyper or hiram walker

kaiserpenguin -> nathan: I'll say use gosling'seven though it's sweeter) over Meyers any day

kaiserpenguin -> bacardi 8 and cruzan dark interchange fairly well too

oysterschnapps -> you can do whatever you want with that list. it's really geared toward Pennsylvania liquor stores though, so there are equally-usable rums that you may find better.

kaiserpenguin -> el dorado is the way to go for 80 proof demerara if you can find it

rhesuspieces00 -> bacardi 8 is good for the price, but im not sure its an essential.

erik_flannestad -> recently tried Coruba, that is a very funky good dark rum.

oysterschnapps -> rick, Meyers and Goslings have a hugely different flavor to me

sylvan -> my '4' was Cruzan light, Appleton gold, Coruba, 151 Lemon Hart 

kaiserpenguin -> coruba is an awesome rum

kaiserpenguin -> nathan, totally agree

oysterschnapps -> bacardi 8 is a good representation of a dark Puerto Ricani.e. tasteless) in my opinion and it's pretty affordable here compared to a lot of the other things I buy

oysterschnapps -> I would use more coruba if it was easier to get :

kaiserpenguin -> same here

oysterschnapps -> Pretty much I switch between the Meyers and Appleton Extra depending on the drink

sylvan -> Coruba is made by Appleton. It's stocked by the state stores here

melamine -> wow.  rum is rpetty fun.

kaiserpenguin -> damnit!

melamine -> i ddin't know i had agricole rum.

oysterschnapps -> But if you're just starting your collection I think Meyers is pretty affordable and works well enough for most tiki drinks that need a dark Jamaican, which is like all of them :)

erik_flannestad -> ok folks, I'm off to catch the bus.  might stop by later after dinner.  have a good night, if not.

sylvan -> ah yes, if the list went beyond 4, a rhum would be next. Prolly Clement VSOP

erik_flannestad -> cheers!

sylvan -> night, erik

oysterschnapps -> oh right, you also need a martinique for some drinks. Clement VSOP should do ya

oysterschnapps -> bye Erik!

dfan -> I never have enough ingredients to compete here

kaiserpenguin -> Dan, what do you have?

achinghead -> dfan often the best are the simplest

kaiserpenguin -> totally

melamine -> yes.

rhesuspieces00 -> i'm planning on trying Coruba once I've polished off my 1.75 of Meyers.  But i have no gripes against Meyers.  Not very complex, but its the most rum flavor you can get.  It makes the best bananas fosters you can get.

dfan -> Enough to impress all our non-cocktail friends but not enough to make anything from TND :)

melamine -> the drinks from frederick and watts were pretty simple.

dfan -> What were they?

melamine -> http://twitter.com/mixoloseum

dfan -> or have they already been webbed?

Frederic -> All this talk of rum- here's drink #2 of the night.  Needs work:  1 1/2 oz amber rum, 1/2 oz lime juice, 1/2 oz sherry, 1/2 oz creme de cacao, dash orange bitters

achinghead -> personally I'd steer clear of coruba

kaiserpenguin -> dry sherry?

Frederic -> lustau east india solera

melamine -> i never got the combination of lime and chocolate.

rhesuspieces00 -> I don't even have any Genever.

melamine -> i know its an old-timey thing.

kaiserpenguin -> achinghead: it's easily my favorite dark Jamaican; what don't you like about it?

Frederic -> chocolate bitters from the bittermens have won me over

melamine -> dfan - instead of genever use....?

achinghead -> kaiserpenguin: maybe we are talking about different coruba, here it's cheap and nasty?

kaiserpenguin -> any gin!

sylvan -> achinghead can prolly get Inner Circle

dfan -> Genever I actualy have

dfan -> actually

kaiserpenguin -> It's not expensive, but highly awesome.

melamine -> ha, cool.

sylvan -> Coruba has more flavor than fucking Myers

rhesuspieces00 -> sweeter ginsplymouth, aviation) make the better sub for jenever

chipotle -> I've never had genever. I'm apparently missing out.

oysterschnapps -> I'd put them about equal. They're both clearly mixing rums though.

kaiserpenguin -> Frederic, what do you think needs to be changed?

achinghead -> what do you drink it with kaiser?

melamine -> or, just add nutrasweet to a bottle of Gordon's.  whatever works.

kaiserpenguin -> anything calling for dark Jamaican rum

sylvan -> tiki drinks

Frederic -> beginning to like it.  maybe using old monk for a little vanilla flavor otherwise pretty drinkable

achinghead -> I'll reassess my opinion of it then :)

kaiserpenguin -> a use for old monk?!  unthinkable

Frederic -> There are a few good ones I've had with old monk.  One is Brother Cleave's from the LUPEC Boston drink book. 

rhesuspieces00 -> is anyone else making, or planning to make, the chili liqueur I'm working on?

kaiserpenguin -> I definitely don't have the sherry for that

achinghead -> I've been working on this cocktail for a while... and I'd be surprised if anyone actually tried it.

achinghead -> http://myachinghead.net/melamine -> as long as it doesn't require three different rums to make, i might give it a shot.

chipotle -> rhesuspieces00 What would I do with it? I like liqueur and I like chile, so I'm slightly intrigued. :)

kaiserpenguin -> it requires, if I remember right, brie-infused somethign :)

melamine -> ha ha

dfan -> Wow, a cheese cocktail

achinghead -> yeah, and I think maybe brie is too subtle.

rhesuspieces00 -> I dont know yet, but im thinking something with kirschwasser and chocolate

dfan -> The latest ingredient I'm trying to figure out how to work into something is fish sauce

melamine -> hey rhesus,

dfan -> For a while it was liquid smoke, but then I actually saw a recipe with it

kaiserpenguin -> Dan, NO!

achinghead -> but it was certainly an interesting experiment.

sylvan -> there's a couple of bleu cheese cocktails out there

oysterschnapps -> liquid smoke? really?

melamine -> is dekuyper's kirschwasser-flavored brandy an acceptable substitute for kirschwasser?

rhesuspieces00 -> fish sauce is not for drinking.  ever.

kaiserpenguin -> melamine, no

achinghead -> sylvan: really? 

achinghead -> have you a link.

sylvan -> yeah, hold on

melamine -> yes.  its called a martini with a bleu-cheese stuffedo live.

melamine -> :P

Dr. Bamboo -> Speaking of kirsch, i really need to get abottle of the real stuff-  any brand recommendations?

oysterschnapps -> oh, and bacon whiskey. I just make some so I need some drinks to mix it in.

oysterschnapps -> Schladerer

oysterschnapps -> hands-down

melamine -> oystershcnapps - try that recipe at boudrea.u's website

oysterschnapps -> which?

rhesuspieces00 -> i think there are easier ways to brie-wash your brandy.

kaiserpenguin -> Craig, the Trimbach I have isn't bad.

Dr. Bamboo -> That's what I figured...now i just need to find a bottle!

melamine -> i dunno - the teaser list for the new place

oysterschnapps -> mel: I'll just search his site for "brandy" :-)

rhesuspieces00 -> maple syrup old fashioned is the obvious choice.

oysterschnapps -> wow where did that come from

oysterschnapps -> I meant "bacon"

melamine -> HA HA HA

melamine -> i was confused too

oysterschnapps -> I don't usually mix those two up

Dr. Bamboo -> Yeah, Schlad & Trim are the 2 names I see most often.

chipotle -> Surely you've had brandy, lettuce and tomato sandwiches before.

melamine -> its his blog, i forget.

oysterschnapps -> Craig, I'll put a little schladerer in a flask for Tuesday if you want to try it

oysterschnapps -> k, I'll take a look in a sec

melamine -> he announces hsi move to the new place, and has a teaser list of drinks.

Frederic -> brandy comes from sows?

achinghead -> what do you mean rhesuspieces00?

sylvan -> http://scofflawsden.com/blog/ Sacre Bleu

rhesuspieces00 -> i think clear creak is supposed to make a good kirsch

sylvan -> Sacre Blue 1 1/2 ounces Bombay Sapphire 3/4 ounce Lillet blonde stir and strain; traditionally it should be garnished with a cube of blue cheese on a toothpick but I use a blue cheese-stuffed olive

oysterschnapps -> huh

Dr. Bamboo -> Awrsome!  Yes please...I have an original recipe I'm working on and need real kirsch.

sylvan -> the other is St Pete's Denial, but I don't think the recipe is out there

rhesuspieces00 -> what do i mean about what?  

kaiserpenguin -> Anyone have an ingredient they'd like to experiment with?

oysterschnapps -> Oh, nice. I'll just loan you the bottle then. I don't use it but once a month.

oysterschnapps -> Cinnamon Syrup

oysterschnapps -> I have like three ounces in a bottle that I want to use up

rhesuspieces00 -> chili infused tequila

kaiserpenguin -> everyone have cinnamon syrup?

 bar

rhesuspieces00 -> got it.

kaiserpenguin -> hey reed!

dfan -> Hi BF

BoozeFox -> Hola, Rick!, Dan.

BoozeFox -> !

kaiserpenguin -> reed: www.twitter.com/mixoloseum

dfan -> I think I'm going to try to do something with this Pimm's

kaiserpenguin -> was that a yay or nay to cinnamon syrup?

oysterschnapps -> yay!

kaiserpenguin -> pimm's and cinnamon syrup?

Frederic -> I'm up for pimms

rhesuspieces00 -> cinnamon it is.

oysterschnapps -> no pimms here :

dfan -> I have no cinnamon syrup, but you folks go on ahead

BoozeFox -> nice

 bar: got no pimms

kaiserpenguin -> Dan, frederic, why don't you do pimms

Frederic -> no cinnamon here

kaiserpenguin -> and we'll do cinnamon syrup

melamine -> yeah iw as giong to get pimms last week.

oysterschnapps -> me too

kaiserpenguin -> For cinnamon syrup, I'm thinking something besides rum

 bar: still has some cinn syr

melamine -> its so charming-looking.

rhesuspieces00 -> gin!

BoozeFox -> gin

dfan -> I'll see if anything comes to mind

kaiserpenguin -> gin frightens me... but let's do it

oysterschnapps -> aquavit?

melamine -> you know, you could always add it to vodka.

chipotle -> Gin and cinnamon syrup. Hm.

BoozeFox -> I've been sorta playing around with gin and tawny port.  They seem to cancel each other out...

rhesuspieces00 -> this will be awesome

oysterschnapps -> you can add anything to vodka. it's like butter.

melamine -> BF - i wanted to try a manhattan with port

melamine -> um, oysterschnapps.  you can't add molten lead to butter.

rhesuspieces00 -> gin+cinn+lillet+grapefruit bitters

melamine ->wtf did i just say?)

oysterschnapps -> you don't use molten lead in the kitchen though

kaiserpenguin -> no lillet :

BoozeFox -> melamine, that may be my first drink of the evening

sylvan -> hey Michelle!

rhesuspieces00 -> ZOMFG

sylvan -> or is it Michele, sorry

dfan -> OK, Fred, here's my first stake in the ground, tell me if you have ideas where to take it

rhesuspieces00 -> how can you live without corpse revivers?

oysterschnapps -> whew, I'm not the only one who doesn't have lillet

kaiserpenguin -> john: out of it

melamine -> BF - its just some red vermouths have too much of that oxidized taste that i HATE.

oysterschnapps -> I mean, I did, but I used it up

dfan -> 1 oz Pimm's, 1 oz applejack, 1/2 oz lemon juice

kaiserpenguin -> I'll add it to my list

melamine -> and port doesn't haev as much of it.

oysterschnapps -> right after pimms

Frederic -> dfan, you want me to make it along with you?

dfan -> Once you improve it :)

dfan -> or does that actually sound reasonable?

oysterschnapps -> ok, gin and cinnamon syrup. and lemon?

dfan -> I just tasted a bit of Pimm's and tried to imagine where it could go

kaiserpenguin -> 2oz gin, 1oz lime juice, 1/2oz cinnamon syrup, 1/4oz apricot brandy, 1 dash whiskey barrel aged bitters

rhesuspieces00 -> ok, gin+cinn+kisrch+lemon bitters

melamine -> it sounds tasty - but i don't know what pimms really tastes like.

BoozeFox -> rhesus, you are brilliant with a gourd and a knife

Frederic -> Sounds like a start.  I'm new with the pimms.

rhesuspieces00 -> thanks BF

Dr. Bamboo -> Pimm's is hard to describefor me anyway)

oysterschnapps -> ooh, no wba bitters yet

dfan -> OK, let's try it out

dfan -> Off I go

Dr. Bamboo -> But it's good!

oysterschnapps -> old-fashioned bitters or angostura?

kaiserpenguin -> angostura

rhesuspieces00 -> i think i only have de kuyper's peach brandy

Frederic -> Pimms tastes like gin and sweet  vermouth

oysterschnapps -> k, gfd

kaiserpenguin -> john... hmm

rhesuspieces00 -> no apricot

kaiserpenguin -> omit?

kaiserpenguin -> simple syrup?

melamine -> if only we could pass liquor bottles online.

rhesuspieces00 ->i will be rid of the de kuypers some day)

BoozeFox -> anyone know the sg of yellow chartreuse or lillet blanc or galliano?  *is trying to come up with a layered candy corn pousse cafe

Frederic -> I'm going to try the lime version since that's what I have squeezed.

melamine -> then i could pass my bottle of apricot brandy over to other people.

kaiserpenguin -> reed: should be in regan's book

kaiserpenguin -> gfd

melamine -> dekuypers makes some decent stuff.

rhesuspieces00 -> what if we do kirsch instead of apricot/

BoozeFox -> huh

kaiserpenguin -> try it john

rhesuspieces00 -> ok, gfd

rhesuspieces00 -> wait, what kind of gin?

rhesuspieces00 -> i think i have plymouth, brokers, and tanq 10

 bar

Dr. Bamboo -> Hi Jen!

JenTiki -> Hi!

oysterschnapps -> bwd, rick, this is really good :-)

JenTiki -> Have I missed anything terribly exciting?

melamine -> BF, you'll have to tell me how the port manhattan is, if you make it.

Frederic -> dfan, is your drink  ready?

dfan -> OK, this is a less than complete success

melamine -> if in doubt, add some simple syrup to it.

melamine -> :)

oysterschnapps -> jen, we took a while to get going, the drinks have been divided between "meh" and "I don't have that"

dfan -> It might just need a little sweetness

melamine -> you see?

melamine -> :)

Frederic -> I went with limealready squeezed from drink #2) instead of lemon.  has possibilities

JenTiki -> thanks OS

dfan -> It's better than a Grandma's Sofa, at least

kaiserpenguin -> hey jen

kaiserpenguin -> bwd

kaiserpenguin -> tried it w/o the apricot

oysterschnapps -> you made cinnamon syrup and gin work together. admirable.

JenTiki -> Just here for a few minutes before heading home

 bar: thinking gin + cinnamon syrup = fail

kaiserpenguin -> do you pimm's folk have a final recipe?

kaiserpenguin -> nathan, you like it?!

oysterschnapps -> yeah, I do

kaiserpenguin -> did you use the apricot brandy?

melamine -> kaiser.

oysterschnapps -> mostly the apry comes though, surprisingly, but even more surprisingly is that it doesn't taste gross :)

dfan -> Speaking of apricot brandy!

melamine -> use grapefruit instead of lime juice.

kaiserpenguin -> Ok, I'm adding the apricot brandy :)

dfan -> I just added a little to this Pimm's drink, I think it helped

oysterschnapps -> definitely do that

dfan -> KP, I dunno if this is worthy of recording yet

kaiserpenguin -> wow

kaiserpenguin -> that completely makes it not taste like ass

oysterschnapps -> that is pretty much my opinion of it as well

kaiserpenguin -> think it's worth posting?

oysterschnapps -> um...maybe at the bottom

kaiserpenguin -> I'll take that as a no and move on :)

 bar

oysterschnapps -> The combination rated much better than I would have predicted

kaiserpenguin -> camper!

oysterschnapps -> heya camper

camper -> oh right, it's thursday

kaiserpenguin -> nathan, agreed

dfan -> Hi Camper

Dr. Bamboo -> Get out the shaker, Camper!

camper -> not for me. i've got hours of work to do

Dr. Bamboo -> TDN is in YOUR FACE!!!

dfan -> I read that as Campari and got excited

oysterschnapps -> yeah, we're having a completely unfocused TDN tonight

kaiserpenguin -> camper always lames out

camper -> i'll be the designated driver tonight

oysterschnapps -> I mean, themeless

Frederic -> campari? qua?

kaiserpenguin -> Campari is next yes!

oysterschnapps -> campari and cinnamon syrup!

SeanMike -> OMG my computer stayed logged in all this time!

oysterschnapps -> wb sm

 -> Online

kaiserpenguin -> campari and bourbon?

melamine -> KP you should name that a drink:

kaiserpenguin -> melamine: "The Suck"

dfan -> One day one of you will come up with a drink that does not have cinnamon syrup

Frederic -> I'd give campari and bourbon a shot

achinghead -> Can I offer a recipe, bear in mind I'm sitting at work. :) 1oz Vanilla Galliano, 1oz Mt Gay Rum, cinnamon syrup. Stir and serve over ice.

melamine -> no: "not taste like ass"

melamine -> its a great name.

SeanMike -> vanilla galliano?

oysterschnapps -> dan: not until I've used the other two ounces of this bottle that I want to reclaim

kaiserpenguin -> Frederic... campari, bourbon, and?

kaiserpenguin -> ginger beer

Frederic -> Oh man, let me finish off #3 before I contemplate #4...

oysterschnapps -> bitters?

dfan -> I guess sweet vermouth is the obvious choice

melamine -> is vanilla galliano just galliano??

 bar

dfan -> for the Campari & bourbon drink

kaiserpenguin -> welcome back liza

Frederic -> Hey liza!

liza -> Hello!

kaiserpenguin -> for newcomers, check out the recipes that haven't sucked at: www.twitter.com/mixoloseum

rhesuspieces00 -> bwd.

rhesuspieces00 -> sorry KP, thats terrible.

kaiserpenguin -> hahahaha

kaiserpenguin -> it is

achinghead -> possibly melamine, the same liqueur of harvey wallbanger fame

dfan -> btw, the other day I made a Manhattan but substituted Maraschino for half the sweet vermouth.  Kind of nice

Frederic -> dry vermouth would make an old pal -like drink

melamine -> oh okay.  yes it is the same.

oysterschnapps -> wow, procrastination paid off :P

melamine -> i thought for a second there was a bottle that was even taller than galliano

kaiserpenguin -> I actually have a gin and cinnamon syrup drink from nick:

kaiserpenguin -> Cinammon Basil Smash:  2 oz. Martin Miller London Dry 1/2 oz. Fresh Lemon Juice 3/4 oz. Cinammon Syrup 4-6 decently sized basil leaves Barritt's Ginger Beer

oysterschnapps -> nick...?

liza -> I'm drinking beer, do I have to leave?

kaiserpenguin -> napplegate = nick

oysterschnapps -> oh hell yes I have all of that

kaiserpenguin -> liza, not at all

melamine -> liza - just make a beer cocktail out of it - and submit it to achinghead

dfan -> Hey, that sounds pretty good

kaiserpenguin -> gfd

Frederic -> beer cocktails?

oysterschnapps -> "variations on the car bomb"

dfan -> Here, let me pour my Pimm's concoction into liza's beer glass

liza -> NO

melamine -> he's got a beer cocktail competition

SeanMike -> Liza, last night I was mixing beers!  Well Dogfish Head 90 Minute IPA and 60 Minute IPA to make Alehouse 75s...

Frederic -> one bar here in Boston had a section of beer cocktails for a while.  Amer-Beer was the only one I triedamer picon + czech pilsner)

achinghead -> I absolutely love black and tans...

melamine -> i still want to make a dog's nose

rhesuspieces00 -> i WILL finish this drink.

melamine -> i haven't gotten around to it

achinghead -> pisco goes well with beer.

rhesuspieces00 -> ok...i have an idea.  brb.

 bar

SeanMike -> why are my cats such assholes?  Oh.  Guess I answered that already.  They are cats.

oysterschnapps -> well, poop. applet froze and I lost my scrollback

Dr. Bamboo -> Anyone feel like shifting gears and dipping into the whiskey?

oysterschnapps -> can somebody post nick's recipe that rick posted? with the basil?

SeanMike -> I do

melamine -> sure.

melamine -> i just got my first bottle of straight rye whiskey finally

dfan -> I'm still thinking about this bourbon + Campari idea

Dr. Bamboo -> I was fiddling w/ this the other night:

SeanMike -> 2 ounces of rye, 1/2 ounce maple syrup and I need advice on the last part: Drambuie, Benedictine, or Licor 43?

oysterschnapps -> craig: I'ma gonna order some pisco. Did you get some yet or should I add a bottle for you?

rhesuspieces00 -> omg, thats a hundred times better

Dr. Bamboo -> Oh yeah!  I need some for sure.

Dr. Bamboo -> Thanks!

oysterschnapps -> Macchu Quebranta OK?

Dr. Bamboo -> i'l take anything!

dfan -> SeanMike, if I were totally guessing I'd say the Drambuie might make it too sweet

SeanMike -> yeah I'm afraid of that with most of them

rhesuspieces00 -> i added what, for lack of a better name, i'm calling "mulled wine syrup" to the cinnamon+gin+lime abomination.

oysterschnapps -> You're trusting. :-) Ok, I'll make it two bottles

kaiserpenguin -> OH SUCCESS

SeanMike -> and there would be bitters in there, of course

oysterschnapps -> rick...?

Dr. Bamboo -> okay here we go...

achinghead -> I've got the office to myself, I'm thinking about zipping to the liquor store :)

Dr. Bamboo -> 2 oz. Irish whiskey

kaiserpenguin -> nathan: love it

melamine -> the drambuie and benedictine sound good i tihnk.

SeanMike -> oooo, Conroy has been asking me for Irish whiskey drinks

oysterschnapps -> Nick's recipe? I had a...technical issue and lost my scrollback. : Paste it again?

SeanMike -> melamine: benedictine was my original choice

Dr. Bamboo -> .5  oz. CognacI used martell VSOP)

rhesuspieces00 -> mulled wine syrup:  take all the citrus pulp and ground spices you strain out of your mulled wine, stick it in a jar with some water in the back of your fridge and forget about it.  when you go to clean out the fridge, pull it out, strain, reduce, and add lots of sugar.

Dr. Bamboo -> .5 oz. Maraschino

melamine -> i think somehow the drambuie would "match' the maple syrup better for some reason

Dr. Bamboo -> shake w/ ice and strain into cocktail glass.

dfan -> I can make that!  If I can sub rye or bourbon for the Irish whiskey

melamine -> reemmber too - benedictine is brandy-based isn't it?

melamine -> and drambuie is whiskey-based.

rhesuspieces00 -> more specifically, its scotch based.

melamine -> so maybe that might affect one pair working bertter than the other.

SeanMike -> yeah...that's why I was debating between the two.  The Licor 43 is just because it was so good :)

kaiserpenguin -> check twitter

melamine -> ha ha

oysterschnapps -> oh! right! :)

Dr. Bamboo -> Dfan-  let me know what you think with those...i thought it was better w/ Irish.

dfan -> or scotch

kaiserpenguin -> Craig, what did I miss?

dfan -> What do you suggest as a substitution, or shall I wing it?

SeanMike -> is that it, evil Craig?  2 oz Irish, 1/2 oz Cognac, 1/2 oz Maraschino?

kaiserpenguin -> oooooooh

Dr. Bamboo -> yeap.

rhesuspieces00 -> i was here and cant tell you what you missed.

kaiserpenguin -> let me know how that turns out

melamine -> seanmike - is this chilled?  served on the rocks?  neat?

Dr. Bamboo -> Dfan...i'm thinking the rye might be better than Bourbon.

SeanMike -> oh mine -- just a second on mine

dfan -> Here I go

SeanMike ->moving locations in the house while debating cigars)

kaiserpenguin -> I need a smoking room

chipotle -> Hm. I think I have the Irish whiskey and -- nothing else. :)

kaiserpenguin -> What do you guys think about a TDN devoted to muddling?

melamine -> ha ah.

melamine -> would be very difficult.

rhesuspieces00 -> i need a pug

Dr. Bamboo -> i used jameson's and thought it worked pretty well.

chipotle -> That could be cool.

melamine -> yo'ud have to make sure everyone had the same ingredients to muddle

kaiserpenguin -> melamine, not hard

rhesuspieces00 -> what do you muddle besides lime and mint?

melamine -> ginger

kaiserpenguin -> any fruit

melamine -> cucumber

kaiserpenguin -> any herb

kaiserpenguin -> andy spice

melamine -> yeah

Dr. Bamboo -> Rick-  thumbs-up on the muddle chat.

kaiserpenguin -> any meat

kaiserpenguin -> ...

melamine -> :P

rhesuspieces00 -> nice

melamine -> cherries,

achinghead -> personally I don't think you should muddle mint

rhesuspieces00 -> im muddling ground pork in a drink.

achinghead -> oranges

kaiserpenguin -> you know... muddled bacon...

kaiserpenguin -> I bet muddled shrimp in a bloody mary would be delicious as hell.

chipotle -> I like gently muddled mint. I think the first drink I've had with cucumber in it also had mint.

rhesuspieces00 -> infused bacon &gt; muddled, methinks

Dr. Bamboo -> right on.

achinghead -> on the topix of the beer cocktails http://tinyurl.com/57r46s

chipotle -> I'm not sure about the muddled meat, no, though.

achinghead -> I'd love to send someone a few bottles of really good beer.

rhesuspieces00 -> GIMME

melamine -> how about muddled raw fish

melamine -> yum

 bar

melamine -> or a can of tuna

chipotle -> Sushi-tini?

sylvan -> frying bacon, mmmmmmmmm

achinghead -> you are making me feel woozy.

melamine -> ha ha

kaiserpenguin -> gin + raw fish isn't bad

rhesuspieces00 -> I will dominate your beer-cocktail competition.

Dr. Bamboo -> I muddled crystallized ginger in a caipirinha once and thought it waasn't bad.

kaiserpenguin -> though it's often separated into cocktail and food

dfan -> Craig's drink is not bad at all

kaiserpenguin -> good enough to post Dan, Craig?

dfan -> Absolutely

rhesuspieces00 -> ok achinghead, what kinds of beers do you like?

 bar

Dr. Bamboo -> Hi Darcy!

dsoneil -> hello

Dr. Bamboo -> Glad you like it, Dan...what whiskey did you end up subbing?

achinghead -> hahah... lager, ale, dark, pretty much anything.

dfan -> I used Sazerac rye

kaiserpenguin -> heya darcy

Dr. Bamboo -> Cool...I have that!

rhesuspieces00 -> what do you have on hand at the moment?

kaiserpenguin -> Dr. B.: what's the name of this drink?

achinghead -> I'm at work at the moment... you come up with something, I'll sort it out tonight :)

Dr. Bamboo -> i have no idea.  i didn't get that far!

kaiserpenguin -> make it up immediately

Dr. Bamboo -> Ack!

sylvan -> oop!

rhesuspieces00 -> i havent decided.  if you have some good beers on hand, i'll try to work with that.

rhesuspieces00 -> don't suppose you keep bottles of chimay laying around?

sylvan -> doesn't everyone?

rhesuspieces00 -> they should.

kaiserpenguin -> Craig!

SeanMike -> bwd -- Dr. Bamboo's Irish whiskey drink

rhesuspieces00 -> actually, i like tripel karmelite better, and maredsous 8

melamine -> what about people who suffer from celiac disease

achinghead -> No I don't but I'd be happy to get some, though it's similar in value to gold around here :)

Frederic -> Dfan, back to bourbon + campari, what about cointreau /cherry heering + dry vermouth3+1+1+1)

kaiserpenguin -> Frederic: woah

melamine -> achinhead - they sell chimay at the gas station here

achinghead -> heh.

rhesuspieces00 -> ok.  safeway carries it here.

SeanMike -> yeah I can get it all over the place here

rhesuspieces00 -> lemme think...i wouldnt want to waste a good belgian

dfan -> Frederic, sounds intriguing - it'll have to wait until I get through this one though

achinghead -> I think the key is to keep the beer as just another participant.

chipotle -> Hm. I have Hoegaarden. And pumpkin ale. :)

dfan -> I like the idea

achinghead -> Hoegaarden is good.

Frederic -> Cointreau or cherry heering?  

achinghead -> I've got to run for a meeting, keep me posted.

dfan -> I only have Cointreau

kaiserpenguin -> was about to say neither :)

rhesuspieces00 -> hoegaarten is good, but im afraid it wouldn't stand up to many other ingredients.

Frederic -> Cool.  I'll give it a shot once #3 is finished and my cat won't get pissed for me chucking him off my lap

rhesuspieces00 -> im thinking chimay red +cherry heering

Frederic -> omg.  chimay + cherry heering.

rhesuspieces00 -> trying to decide what else....some cognac, for sure

melamine -> blech.  cherry heering.

melamine -> :)

oysterschnapps -> hell f'ing yes! rick, this drink rocks!

dfan -> Am I the only person who always reads that as Cheery Herring?

Frederic -> cherry heering + lemon makes a great combination.

 bar: loves cherry heering, hates cherry marnier

oysterschnapps -> dan: me too

oysterschnapps -> frederic: yes, the ankle breaker uses that to good effect

SeanMike -> dfan: I always read it as cherry herring, like some weird scandinavian fish dish

kaiserpenguin -> nathan, which?

oysterschnapps -> nick's drink

kaiserpenguin -> oh, yes, that one

kaiserpenguin -> it does, huh? my fav. of the night so far

rhesuspieces00 -> im not sure i want to add sour to chimay...

oysterschnapps -> I just got back from making it. had to squeeze lemon and seek basil rights from the wife

kaiserpenguin -> basil rights are important

rhesuspieces00 -> but maybe a drop of lemon bitters

oysterschnapps -> foundation of a good marriage

oysterschnapps -> but yeah, this is my favorite so far.

oysterschnapps -> like surprisingly good. this may go on my wall.

chipotle -> Sadly, I only have dried basil, which would not be a good subsitute.

oysterschnapps -> nope. :-/

kaiserpenguin -> correct

kaiserpenguin -> watts, are you drinkless?

Frederic -> ok, the cat off the lap part is done.  Just need to finish #3...

SeanMike -> So Dr. Bamboo's Irish whiskey drink: did anyone else like it?

chipotle -> At the moment, yes.

SeanMike -> 'cause - no offense there Evil Craig - I'm not digging it.

kaiserpenguin -> SM, dfan and craig did

SeanMike -> The maraschino is hitting me too hard, I think.  I'm still building up on maraschino.

dfan -> Aw, that's nothing as far as maraschino goes

kaiserpenguin -> yeah... SM, based on the recipe I'd agree with dan

SeanMike -> which irish whiskey did y'all use?

dfan -> You can barely taste it!

dfan -> I don't have any Irish whiskey so used Sazerac rye

SeanMike -> that'd be MUCH better.

kaiserpenguin -> wow, yeah, completely different

rhesuspieces00 -> OkayTHE ULTIMATE BEER COCKTAIL:  Mix 1.5 oz cognac, 1/2 oz cherry heering, 2 dashes whiskey barrel bitters, 3 drops lemon bittersor squeeze some lemon oil from a twist) and pour into a champaign flute.  top off with chimay red, swizzle a little, and dust with nutmeg.

melamine -> well, geez, i'll have to name mine the SUPER ULTIMATE BEER COCKTAIL.

rhesuspieces00 -> its not so much a name as a title.

kaiserpenguin -> Dr. B, have a name yet?

SeanMike -> man I start surfing the web a bit and everyone shuts up!

rhesuspieces00 -> If you want something more pedestrian, we could do the POSSIBLY PENULTIMATE BEER COCKTAIL:  3 oz hoegaarten, 1/2 oz Hendrick's gin, 1/2 oz gran marnier, 1/4 oz lemon juice, a dash of orange bitters and a sprig of mint.

rhesuspieces00 -> my worry here is that the hoegaarten will have roughly the same effect as soda water.

BoozeFox -> mein gott, beer cocktails!  &lt;3

BoozeFox -> BWD and Dinner, btw

rhesuspieces00 -> yeah, 20 minutes ago you couldnt change tabs without completely losing track of the conversation.  maybe i intimidated them all with my beer cocktail.

BoozeFox -> Port Manhattan: Pretty good!

BoozeFox -> very passable

kaiserpenguin -> Gabe is txting in an ingredient soon.

rhesuspieces00 -> ruby port, or tawny?

chipotle -> Heh. Well, I'll see if I can come up with ... something resembling the penultimate beer cocktail.

oysterschnapps -> one ingredient? that's not quite a recipe.

kaiserpenguin -> for us to abuse, nathan

BoozeFox -> tawny

oysterschnapps -> oh, a proto-recipe

BoozeFox -> Sheffield Cellars

rhesuspieces00 -> artichoke infused applejack

kaiserpenguin -> I could drink these basil smashes all day

oysterschnapps -> something he found in the terminal, I hope

SeanMike -> WHY?!?!?!

BoozeFox -> with Four Roses bourbon and Angostura Bitters

SeanMike -> WHY WOULD YOU INFUSE APPLEJACK WITH ARTICHOKE?!?!

kaiserpenguin -> nathan, actually he just txted saying that's -exactly- where he is getting his inspiration from

rhesuspieces00 -> because it makes people angry.

oysterschnapps -> yeah, this is definitely going on the wall. rated some stars from the wife as well

oysterschnapps -> does this thing have a name?

kaiserpenguin -> what's this "wall" you speak of

kaiserpenguin -> Cinnamon Basil Smash

oysterschnapps -> the thing that holds up my drink recipes

oysterschnapps -> well, partial recipes

BoozeFox -> which recipe is going up on the wall?

SeanMike -> I write my recipes on bathroom stall walls with Rick's phone number

oysterschnapps -> reed: nick's basil thing

SeanMike -> "For a good drink, call 555-1212"

SeanMike -> "and he'll hook up with you"

oysterschnapps -> that would be a hilarious conversation with the directory operator

kaiserpenguin -> that's not my number

kaiserpenguin -> it's 814-883-6580

 bar: thinks that was a mistake.

SeanMike -> I thought PA had 418 area codes

oysterschnapps -> 412

SeanMike -> ohhhh

oysterschnapps -> and that's just western

kaiserpenguin -> PA is a bit bigger than one area code

oysterschnapps -> I think there's 5-6 area codes in the whole state

rhesuspieces00 -> what does google reverse lookup say?

SeanMike -> I thought you were being sneaky, and putting your number but backwards or something

oysterschnapps -> "your mom"

SeanMike -> In other words: I overestimated you

rhesuspieces00 -> its actually his.  i figured he was putting blairs up or something

kaiserpenguin -> There has been no abinsthe tonight.

 bar

oysterschnapps -> I would be coming up with another drink but I like this basil smash too much

kaiserpenguin -> nathan, mine is almost gone

SeanMike -> KP: that is a good thing

kaiserpenguin -> first drink I've finished

SeanMike -> Okay, I'll put up my drink now

kaiserpenguin -> SM: Noes!

rhesuspieces00 -> morgenthaler let me taste his stash of Marteau for my b-day.  let me say, I APPROVE.

Frederic -> THE CALVINOtry #1):  1 1/2 oz bourbon, 1/2 oz campari, 1/2 oz cointreau, 1/2 oz dry vermouth, 1 d Angostura and a lemon twist would be nice if I had one.

oysterschnapps -> yeah, anything you actually finish should go on the list

oysterschnapps -> I hope that was a filter john

Dr. Bamboo -> Sory folks-  unexpected phone call, then had to switch computers.

kaiserpenguin -> nathan: it is

oysterschnapps -> craig, you didn't miss any drinks

oysterschnapps -> I don't think

Dr. Bamboo -> Cool.

rhesuspieces00 -> no, i always type jeff's name like that

oysterschnapps -> If I'm wrong I just totally insulted somebody

SeanMike -> Frederic: is that a new drink?

Frederic -> Campari and bourbon was dfan's idea.  I  just filled in the blanks

SeanMike -> ahhh okay.  I will have to drag my ass off the lounger then.

dfan -> Someone else had campari and bourbon I think

 -> goes to dump out this irish whiskey drink

rhesuspieces00 -> In order of preference: Marteau, Kübler, St. George, and Lucid. havent tried trillium)

oysterschnapps -> ok, gfd, although I'll be damned if I pour out the last one

oysterschnapps -> you like Kubler better than St George? that's good to know

rhesuspieces00 -> kübler beats st george only because it costs half as much.

oysterschnapps -> oh

rhesuspieces00 -> otherwise, tie.

oysterschnapps -> not here it doesn't

BoozeFox -> I'm thinking of picking up a bottle of Kubler.  How much do they go?

oysterschnapps -> like $60

Dr. Bamboo -> SeanMike-  thumbs-down on the whiskey/cognac/maraschino concoction?

oysterschnapps -> for 1L

SeanMike -> Dr. Bamboo: I think, for me, the maraschino overwhelms the Irish and the cognac.  

oysterschnapps -> 010800  Regular     KUBLER SWISS ABSINTHE SUPERIEURE   $59.99  1.00L    106 pf

BoozeFox -> sweet.

rhesuspieces00 -> like $85 and $55 here, so more like 2/3

BoozeFox -> it doesn't have a tag on at the local joint what has it

chipotle -> The penultimate beer cocktail is good. Although it might be a very fine cocktail with soda.

Dr. Bamboo -> You know...I think I screwed up-  It should only be .25 oz. Maraschino.  I looked at the wrong notepad.

rhesuspieces00 -> i was afraid of that.

 bar

BoozeFox -> if we're still Jonesin' for an absinthe cocktail, I've got an idea...

BoozeFox -> but I can't try it

SeanMike -> that would probably be much better Craig :)

chipotle -> I think the Hoegaarden does add a bit of subtle spice, though.

rhesuspieces00 -> i only have pastis here

Dr. Bamboo -> Yeah, I think the first time I made it I realized the same as you...then pulled back the Mara

sylvan -> finally made Cinn Basil Smash with the last of my cinnamon syrup

rhesuspieces00 -> im out of beer, atm, so i'll have to try it later.

sylvan -> good, but kinda sweet. Too sweet.

oysterschnapps -> I think more lime to taste wouldn't hurt at all

kaiserpenguin -> kubler is the way to go

oysterschnapps -> good to know--that's what I've got

 bar: is waiting for marteau

kaiserpenguin -> marteau is quite tasty

BoozeFox -> Muddle mint with .25 oz simple syrup, .25 oz cinnamon syrup, Add 1 oz absinthe, 1 oz 100+-proof rye, fill with ice, top with tonic.

Dr. Bamboo -> Rick-  If you're recording the recipes, can you adjust the Maraschino in mine to .25 oz. instead of .5?

rhesuspieces00 -> am gonna try the cinnamon basil smash.  are you guys muddling the basil?

rhesuspieces00 -> all i have is thai basil...

kaiserpenguin -> john, yes

kaiserpenguin -> craig, yes

sylvan -> I  muddled it - it IS a 'smash'

rhesuspieces00 -> ok, gfd.

chipotle -> Hm. I have rye, but not 100+ proof rye. Isn't the absinthe proofy enough?

kaiserpenguin -> hell that's intense reed

kaiserpenguin -> did you try it?

BoozeFox -> I will as soon as I buy that damn Jubler

BoozeFox -> Kubler

 bar: shakes his fist at his laptop's keyboard.

kaiserpenguin -> It's ok, it reminded me of Jubel Early

oysterschnapps -> frederic: can't say I'm too fond of the calvino

BoozeFox -> reminds me of Jubal Harshaw

oysterschnapps -> it does have a really, really interesting flavor though

Frederic -> What would you change?

BoozeFox -> But, Rick, do you think it may have potential?

kaiserpenguin -> I'm tempted to try it, to be honest

oysterschnapps -> thinking about it...

kaiserpenguin -> It has potential to be gross, that's for sure :)

BoozeFox -> cool.  Heh, yes it does

kaiserpenguin -> I'll try it now

Frederic -> Not sure if bourbon was the best choice

BoozeFox -> I thought about bitters and marascino, but want to see if the thing can stand on its own

oysterschnapps -> it's balanced, though, I'll give you that

Frederic -> amaro instead of cointreau?

SeanMike -> Frederic: Maybe Aperol instead of Campari

oysterschnapps -> no, the cointreau is ok

oysterschnapps -> hm

SeanMike -> I don't mind itI used Buffalo Trace bourbon and Noilly Prat vermouth) but the Campari is a bit overpowering

oysterschnapps -> yeah, the campari comes out more than anything

oysterschnapps -> I think it might be the dry vermouth

Frederic -> same here - buffalo trace + noilly.  

SeanMike -> maybe a bianco vermouth?

oysterschnapps -> or sweet, cuz no bianco here :-)

Frederic -> no bianco and not sure if it needs to be sweeterfor my taste buds that is)

oysterschnapps -> lemme add a dash of sweet

Frederic -> Half the campari volume?  3:1:1:1/2?

oysterschnapps -> basically it's a big mouthful of herbs with some bitter aftertaste

Frederic -> and that's a bad thing?

oysterschnapps -> goes either way :-)

oysterschnapps -> it's just...unfocused, I guess

dfan -> You guys are going to kill off the Calvino before I even get to it

BoozeFox -> oysterschnapps: throw some proof at it?

dfan -> although the concept of "too much Campari" is alien to me

Frederic -> So would dropping the dry vermouth help?

kaiserpenguin -> reed: this isn't bad
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SeanMike -> with the Calvino I don't immediately announce "I wanna dip my BALLS in it" but eventually it builds up to $240 worth of pudding.

BoozeFox -> hooray!  Not bad!

kaiserpenguin -> reed: wait... it is

kaiserpenguin -> sinked

BoozeFox -> Daaaaaaaang

SeanMike -> pkay who wants a new drink?

BoozeFox -> man.  No playin' with it?

oysterschnapps -> SeanMike: that is the most interesting drink review I've ever read.

SeanMike -> I was wondering if anyone would catch The State references :)

oysterschnapps -> No. I didn't.

SeanMike -> Okay new drink: 2 oz. rye, 1/2 oz. Drambuie, 1/2 oz. Maple Syrupor simple syrup HEATHEN), 2 hearty dashes whiskey barrel bittersor aromatic, or rhubarb)

SeanMike -> lemon twist

rhesuspieces00 -> bwd.

kaiserpenguin -> oooooooooooooooooooh

Frederic -> I'm still pondering SeanMike's comment...

SeanMike -> I call this one the Canuckian

SeanMike -> or the Snowback, haven't decided

kaiserpenguin -> I'm making that next... and also still pondering SM's comment

rhesuspieces00 -> has anyone else had problems with your ginger beer continuing to ferment after you put it in the fridge?

oysterschnapps -> Frederic: I tried this: 1.5 oz bourbon, 1/2 oz sweet vermouth, 1/2 oz lemon juice, 1/2 campari, 1/2 oz cointreau, 2 dashes Peychaud's and it worked better for me

oysterschnapps -> Drambuie. That's the ingredient of the night. I guess it goes on my list.

rhesuspieces00 -> twice i've about had an eye put out opening a bottle of ginger beer

BoozeFox -> &lt;3 drambuie.

rhesuspieces00 -> yeah, ive seen more drambui cocktails tonight than ive seen in the rest of my drinking career

oysterschnapps -> I always thought I didn't like it but then it occurred to me that the only time I'd tried it was when I found a 30-year-old open bottle of it in my mother-in-law's liquor cabinet

rhesuspieces00 -> haha

SeanMike -> I bought a round of shots of drambuie for my kickball team and almost got my ass kicked

BoozeFox -> nice

oysterschnapps -> heh

BoozeFox -> the first cocktail I ever really ordered in a barunderage, no less!) was a Rusty Nail.

oysterschnapps -> "ever really ordered"?

BoozeFox -> ever ordered, I believe.  I'm making allowances for my terrible memory.

rhesuspieces00 -> while on the topic of scotch based cocktails...jeff has something called "smokers delight" on the menu at bel ami.  it has 10 year laphroiaghow the fuck is that spelled), chocolate liqueurgodiva, i think) and i forget what else.  its sort of amazing.

BoozeFox -> Laphroaig looks right to me

BoozeFox -> ooooh

oysterschnapps -> ooh is right

BoozeFox -> I need to get some limes up ins.  I realized yesterday that I can mix La Floriditas if I buy some limes

oysterschnapps -> that sounds like basically what happens when you drop your chocolate bar in an ashtray

oysterschnapps -> la floriditas == A+

kaiserpenguin -> Now I really want a cigar

achinghead -> rhesuspieces00 how did you go with the beer cocktails? do you want to send it over or on your blog?

kaiserpenguin -> but it's so cold outside

BoozeFox -> *cracks open a Samuel Smith's Imp. Stout*

rhesuspieces00 -> um, i can post them on the competition web site, if you want.

 bar

kaiserpenguin -> oh hell yes

cocktailnerd -> TA DAAAAAAAAA!!!!

rhesuspieces00 -> wel well well

oysterschnapps -> mother of god, laphroig and godiva actually works

cocktailnerd -> ok, now that means you all's crazy asses are up to no good and bein dangerous

cocktailnerd -> "laphroaig and godiva"

oysterschnapps -> it's jeffrey morganthaler, not us!

oysterschnapps -> I guess I spelled it wrong

cocktailnerd -> that shit just ain't right

oysterschnapps -> no, but it's TASTY

chipotle -> ...Laphroaig and Godiva.

cocktailnerd -> hail and well met, everyone... how's it going?

chipotle -> Fortunately, I don't have any Godiva.

oysterschnapps -> good

oysterschnapps -> gabe...this basil smash thing...

cocktailnerd -> I'll have to check out the recap, I've been looking for something to do with my Godiva

oysterschnapps -> nick's drink. check the twitter. it's life-altering.

rhesuspieces00 -> no, i'll vouch for that one.  ive actually ordered more than one of them.

SeanMike -> okay - my drink fucking rules

cocktailnerd -> wow...ok, going to check it out

SeanMike -> I used Ri 1, Drambuieof course), and two healthy dashes of Fee's Whiskey Barrel bitters, with a lemon twist

oysterschnapps -> it's BASIL and CINNAMON

cocktailnerd -> interesting...sharp

oysterschnapps -> man, seanmike, now I have two phone calls to make tomorrow

kaiserpenguin -> how'd it turn out SM?

dfan -> If I blogged about Guilty Pleasures MixMo it would have been about drinking Drambuie straight

oysterschnapps -> and a trip to the liquor store for drambuie

cocktailnerd -> oh my, nick, that looks glorious...but I'm a sucker for gin and lemon

SeanMike -> I'm loving it.  I didn't have Nick's drinkno basil) but this drink is nice.

kaiserpenguin -> nick isn't here gabe

oysterschnapps -> heheh

kaiserpenguin -> SM, making yours

kaiserpenguin -> what is it again?

SeanMike -> and I name this drink "The Snowback"

SeanMike -> 2 oz rye, 1/2 oz Drambuie, 1/2 oz maple syrup, 2 dashes whiskey barrel bitters

melamine -> ugh, the main problem with drambuie is that it's too damned expensive

cocktailnerd -> 3/4oz cinnamon syrup AND ginger beer and it's not too sweet? nice

SeanMike -> shake, and add a lemon twist

cocktailnerd -> holy crap, SM 

kaiserpenguin -> gfd

cocktailnerd -> Rick, the drinks for TDN have improved ten-fold since we started this

SeanMike -> what's that Gabe?

oysterschnapps -> mel, it's not like you go through a lot of it

melamine -> yeah, thats true i guess

cocktailnerd -> we should go back and look at the horrific concoctions we started with

rhesuspieces00 -> i might have used too much ginger beer, but i like the cinnamon basil smash as well.

oysterschnapps -> just buy one bottle and you're good for like two years

cocktailnerd -> SM, just that that looks divine

cocktailnerd -> and we don't have a sponsor for this yet why?!

oysterschnapps -> john, I think I used about 3 oz of US barritt's

SeanMike -> I used the Ri 1 for a reason. :)  

oysterschnapps -> gabe, I was thinking that the other day

dfan -> Gotta go

SeanMike -> see ya dfan!

dfan -> I'll report on the Calvino later

oysterschnapps -> at least some distributor could donate a sampler for a weekly prize

dfan -> Bye all

oysterschnapps -> cya dan

rhesuspieces00 -> hmm...i probably only used about 2 oz, but its morgy's recipe and the ginger flavor is pretty strong

Frederic -> bye!

cocktailnerd -> is te basil smash a Morgey recipe?

rhesuspieces00 -> no, just the ginger beer

cocktailnerd -> ah!

cocktailnerd -> they're going to start boarding and I'm going to get stuck grinning my ass off

kaiserpenguin -> oh SM

kaiserpenguin -> this rocks

kaiserpenguin -> Does anyone else's bar become a complete clusterfuck during TDN?

cocktailnerd -> heheh mine does...grabbing bottles I rarely use and rushing to get back to the PC

rhesuspieces00 -> yes

SeanMike -> I take my laptop into the kitchen...tho my bar IS in the bedroom

oysterschnapps -> if by bar you mean kitchen counter, oh yeah

kaiserpenguin -> gabe, you home now?

cocktailnerd -> cya cats, just wanted to stop in - looks like you're doing lovely

cocktailnerd -> no, boarding the plane actually :)

kaiserpenguin -> nice

kaiserpenguin -> later

oysterschnapps -> half the time I'm standing up I spend moving dirty dishes to the sink so I have more room for bottles

rhesuspieces00 -> unfortunately, my apt is kind of cramped and all the liquor is stashed at the end of the hall.  i bring it into the kitchen a few bottles at a time.  by the time the nights over, i have like 30 bottles to move back to the cabinet

oysterschnapps -> heheh

kaiserpenguin -> I'd like to see pictures of post-TDN messes.

oysterschnapps -> where you live john?

rhesuspieces00 -> Eugene

oysterschnapps -> ah

rhesuspieces00 -> oregon

oysterschnapps -> nice area

oysterschnapps -> I miss the northwest

rhesuspieces00 -> indeed.  i love it here.  though i miss alaska.

oysterschnapps -> oh, right, I remember that discussion now :-)

oysterschnapps -> TDNs are always hazy

rhesuspieces00 -> the way they should be.

Frederic -> this one's getting that way

oysterschnapps -> at least we have rick taking notes as we go

kaiserpenguin -> Frederic, glad you can join us :)

kaiserpenguin -> I love how no one complains when my notes are blatantly wrong. :)

BoozeFox -> No one can remember otherwise

oysterschnapps -> for which, uh, I owe you a drink or two when we finally meet rick

rhesuspieces00 -> i havent drunk too heavily yet, since im gonna have to depart in about 10 minutes.  but i'll be back in a couple hours and will drink more then.

kaiserpenguin -> Nathan, the pleasure will be mine.  I would love to come out and see you and Craig sometime in Nov or Dec

oysterschnapps -> for serious? I'd love to meet you, but I can't recommend Pittsburgh as a great town for cocktails.

oysterschnapps -> I guess compared to State College it's not bad ;)

kaiserpenguin -> Oh, I know.  I'm sure you and Craig mix up good ones though.

oysterschnapps -> I can't say that. I love state college.

SeanMike -> So Rick, is Gabe coming in for Repeal Day?

kaiserpenguin -> shoot me and craig and email, and we'll work out a time

rhesuspieces00 -> i need to get a higher profile blog so someone will bankroll my trip to tales and i can actually connect some faces to screen names.

chipotle -> Huh. Actually, that cucumber cocktail I had at a restaurant in Pittsburgh. I can't remember what the restaurant is now, though.

kaiserpenguin -> SM, I think we can convince him

oysterschnapps -> yeah, I need to email you guys anyway when I get my database online

kaiserpenguin -> what database?

oysterschnapps -> It's an import of the PLCB inventory database, with "enhanced" notations

kaiserpenguin -> oh yes!

kaiserpenguin -> We could always just propose to update their system for them :)

kaiserpenguin -> Just don't ask Jane.

oysterschnapps -> Mostly by additions of vendor codes for SLO products and "auxiliary" pricing data from comparative sources ;-)

kaiserpenguin -> I feel like I need to give you a prize.

oysterschnapps -> Hey now, she was very helpful today, although not necessarily willfully so

kaiserpenguin -> I think if she knew we talked, she'd have a heart attack.

oysterschnapps -> I'll solicit vendor codes from you in due time :)

oysterschnapps -> Honestly? I think if it was up to her the vendor codes would all be public so we didn't have to bug her for them.

oysterschnapps -> no idea why they aren't anwyay

 bar: is ignorant of the black art of mail-order booze.

kaiserpenguin -> Well then, we turned the room into a big pile of scariness.

kaiserpenguin -> What's the next drink?!

oysterschnapps -> apparently so

SeanMike -> i'm still savoring mine.  Of course, every time I come up with a good one, some Nick or someone comes along with a KILLER one.

SeanMike -> which means I'm making everyone else BETTER

SeanMike -> LOVE ME 

kaiserpenguin -> SM, I was trying to decide if I liked this better than Nick's actually.

rhesuspieces00 -> heh

kaiserpenguin -> Then I remembered that you didn't combine gin and cinnamon syrup :)

SeanMike -> seriously though: whiskey + maple syrup.  You can't beat that combo.  It's like Laverne and Shirley, gin and tonic, peanut butter and jelly, or hot dogs and mayonnaise.

oysterschnapps -> I do love you SeanMike

kaiserpenguin -> hot dogs and mayonnaise?!

SeanMike -> just joking on the hot dog bit

kaiserpenguin -> it does sound yum

oysterschnapps -> Oh, I looked into the sweet tea vodka

kaiserpenguin -> oh noes

oysterschnapps -> I made my brother in law buy some and he loves it

SeanMike -> I know have a "default" flavored cocktail for it

chipotle -> I'll have to get maple syrup soon, I think. It keeps coming up.

rhesuspieces00 -> i'll propose one before i hit the road:  gin+orange curacao+maraschino+orange bitters+lemon bitters+a whole egg

chipotle -> Can't you just make sweet tea and add vodka to it?

Frederic -> poser fluid?

oysterschnapps -> Then I emailed Sazerac, who distributes it in PA, and their local salesguy's answer was "sorry the minimum quantity is 12 units, but just buy a case of it. it's that awesome."

rhesuspieces00 -> flavorless grain distillate

SeanMike -> The Sweet "flavor)" tea-tini:  1 1/2 oz Firefly Sweet Tea Vodka, 1/2 ozflavor) [shnapps/liqueur], 1 dash lemon bitters

oysterschnapps -> watered-down everclear

oysterschnapps -> a whole egg?

achinghead -> How about this, Sweet and sour, 1oz Cachaca, 3/4oz cointreau, splash of apple juice and dash of bitters

rhesuspieces00 -> A WHOLE EGG

oysterschnapps -> so kind of a gin flip with some bonus bitters?

kaiserpenguin -> I am totally emailing firefly for a sample

: 69.243.109.182

 -> the bar

oysterschnapps -> I guess curacao and maraschino are bonuses

rhesuspieces00 -> ...maybe.   whats ina gin flip?

oysterschnapps -> It's basically gin, simple, egg white

oysterschnapps -> Hmm, let me check DeGroff\

rhesuspieces00 -> ok, this will be better than that.

kaiserpenguin -> SM: what's the default cocktail?

SeanMike -> I had a Mac Griddle drink at PX last week - bacon infused vodka, a whole egg, and maple syrup

SeanMike -> KP: HOnestly -- this sounds horrible - Peachtree Schnapps and peach bitters, maybe?  I've done with it Apfel Korn and Rhubarb Bitters and that rocked

rhesuspieces00 -> ok, so i may be giving away some secrets here, but for the sake of the community:

kaiserpenguin -> I'm totally emailing ... 

oysterschnapps -> grr, my degroff is missing, and regan doesn't talk about flips

SeanMike -> who are you e-mailing?

rhesuspieces00 -> any good dessert recipe you can find in a fancy cookbook is probably a good inspiration for a cocktail.  maybe even 2 or 3 cocktails.  breakfast food is not something you want to base your cocktails on.

kaiserpenguin -> Lee from Firefly distillery

SeanMike -> ahhhh.  Should you tell him my default cocktail mixer and tell him he owes me? :) :) :)

kaiserpenguin -> what is your default?

SeanMike -> the one I listed before "fill in the blank" one

kaiserpenguin -> I missed that

rhesuspieces00 -> ah shit.   i gotta hit the road.

kaiserpenguin -> catch up with you later john

SeanMike -> see ya RP

oysterschnapps -> found degroff. flip is 1.5 oz spirit, sherry or port; 1 tsp sugar; 1 small whole egg; dusting of nutmeg. shake like hell, then dust.

oysterschnapps -> bye john!

rhesuspieces00 -> somebody drink something with an egg in it.  thats sort of the platform i campaign on.

SeanMike -> KP:  1 1/2 oz Firefly, 1/2 ozfill in the blank flavor) liqueur/schnapps, 1 dash lemonpeach/rhubarb/etc.) bitters depending on the flavor

oysterschnapps -> I haven't had a ramos in a while

kaiserpenguin -> nice

kaiserpenguin -> I'll definitely mention you if he emails back

kaiserpenguin -> 1 1/2oz absinthe, whole egg, 1/2oz orgeat syrup

rhesuspieces00 -> what the fuck is that shit?

melamine -> hwo about a whole egg, and 2 ozs. dekuyper Sour Pucker.

melamine -> *smirk*

melamine -> hey, has anyone had a prairie oyster before?

kaiserpenguin -> no

melamine -> i had one a few weeks ago, and i actually thought it wasn't half bad.

rhesuspieces00 -> ive had mountain oysters

kaiserpenguin -> you're insane

rhesuspieces00 -> actually, ive had worse than that

kaiserpenguin -> no... the insane was to melamine

oysterschnapps -> catching up...rick, you know someone at firefly? that's like a three-person operation

kaiserpenguin -> john, I'm happy for any culinary adventure

kaiserpenguin -> nathan, not at all... just found their contact info and emailed them

SeanMike -> okay, replace melamine's sour pucker with green chartreuse

oysterschnapps -> got it

melamine -> HA - please don't take that drink seriuosly.

melamine -> for the love of god

oysterschnapps -> I'll be in north carolina in three weeks so I'll sample some then, may figure out how to bring some home

SeanMike -> yeah I'd add simple syrup to it melamine

 bar: had eaten shark lips, cartilige from the roof of a cow's mouth, sea horse, fried scorpion, sheep penis, cow brains, cow tongue, duck tongue, duck brains, and bat cooked over a campfire like a marshmallow.

oysterschnapps -> NC is a control state but damned if they don't carry everything made in the carolinas

rhesuspieces00 -> the bat was the worst.  it tasted like burnt hair.  the sea horse was the second worst.

achinghead -> Right guys, it's been a pleasure....

oysterschnapps -> or I may order a case. I mean, what the hell

achinghead -> but I need to actually do some work and nothing is happneing in here.

oysterschnapps -> AH...didn't catch your name?

SeanMike -> oysterschnapps: I bet dollars to donuts you can sell bottles to your friends

achinghead -> Michael :)

oysterschnapps -> Michael! OK, good to meet you. I'm Nathan. :-)

BoozeFox -> rhesus... you have... problems?

kaiserpenguin -> duck brains!  I'm jealous

oysterschnapps -> I'll hopefully see you here again. :)

rhesuspieces00 -> i travelled a lot in asia.

rhesuspieces00 -> alrite...see you guys in a couple hours.  i'm out, for real this time.

achinghead -> I'll be back, I've quit my job so in a few weeks might be able to join in the festivities

kaiserpenguin -> We have been without new cocktail for a bit too long... anyone want to pony one up now that john is leaving?

kaiserpenguin -> New marketing!  "Quit your job and come to Thursday Drink Night!"

oysterschnapps -> hmm...all my experiments this week have involved stuff nobody has

melamine -> if i weren't so full, i'd offer up a drink.

rhesuspieces00 ->i posed a winner a couple minutes ago...but it was ignored.  i'd think i'd earned your trust by now...)

achinghead -> hahah, I'd try that cachaca drink I posted.

kaiserpenguin -> I missed it

achinghead -> I've been drinking it a bit lately... Sweet and sour, 1oz Cachaca, 3/4oz cointreau, splash of apple juice and dash of bitters

achinghead -> that's angostura

kaiserpenguin -> I'm going to need to get some apple juice for next week

oysterschnapps -> sweet and sour? homemade or the usual commercial?

achinghead -> you could sub the apple juice with nothing, or perhaps orange... and definitely homemade

oysterschnapps -> scratch that, I used the last of my cointreau

SeanMike -> sweet and sour?!

achinghead -> lemon and lime, muddled with sugar.

melamine -> or half and half lemon juice, simple syrup

chipotle -> I may leave to get dinner at Taco Bell soon. What kind of drink goes with fast food nachos? Never mind.

kaiserpenguin -> Taco Bell?!

oysterschnapps -> mixto tequila

kaiserpenguin -> I thought all cocktail people were foodies.  Apparently not :)

oysterschnapps -> hey now...I like taco bell too

kaiserpenguin -> ugh

chipotle -> I am a foodie, but I am a now unemployed foodie, and there's not much that's cheap and within walking distance. :) I haven't gone to the grocery store yet.

oysterschnapps -> that's not really fair, anyway

BoozeFox -> chippie: Taco Bell and PBR

oysterschnapps -> that's like saying that all swingers are good lovers

chipotle -> Tomorrow I'll probably make a green chile stew.

kaiserpenguin -> fair nathan

BoozeFox -> a mezcal margarita?

oysterschnapps -> but yeah, I'm out of drink now too

SeanMike -> do we have a recipe up or do I need to come up with a new one?

kaiserpenguin -> we never use tequila

kaiserpenguin -> new one SM

oysterschnapps -> I should check my backlog

SeanMike -> BWAHAHAHAHAHAHAHAHAHAHA

SeanMike -> I mean

oysterschnapps -> nope, I've gone through everything

oysterschnapps -> time for experiments! brb

chipotle -> I like a good margarita, for better or worse. I keep playing around with my recipe. But I don't think I'd match that to Taco Bell. :)

SeanMike -> 1 1/2 oz rye, 1 oz cointreau, 1/2 oz ramazzotti amaro

kaiserpenguin -> no more rye and cointreau!

kaiserpenguin -> SM: something with tequila

SeanMike -> Okay

SeanMike -> I only have Cuervo tradicional

kaiserpenguin -> that is good

chipotle -> And not tequila, rye and cointreau, hopefully. Unless you think you can make that work.

SeanMike -> 1 1/2 oz tequila, 1/2 oz chartreuse, 1 oz falernum

SeanMike -> shake with a lime twist

SeanMike -> thoughts?

BoozeFox -> sounds tasty.  Maybe with some lime juice

kaiserpenguin -> way too sweet

SeanMike -> add 1 oz lime juice?

kaiserpenguin -> that is scary

kaiserpenguin -> and I'm going to go make it

BoozeFox -> 1.5 Anejo, .5 marascino, 1 lime juice, .5 simple?

achinghead -> ciao

kaiserpenguin -> I vote for SM's if no one disagrees

BoozeFox -> go for it

oysterschnapps -> ok! experiment is a success!

oysterschnapps -> 1.5 oz applejack, 3/4 oz cinnamon syrup, 3/8 oz lemon juice, 3/4 oz flor de cana grand reserve

oysterschnapps -> maybe 1/2 oz lemon

BoozeFox -> Ooooooooh

BoozeFox -> I so wish I had applejack

 bar

oysterschnapps -> dude, it's not expensive, you should get it

oysterschnapps -> It ranks with Cruzan Light for bang for your buck

sylvan -> get the bonded 100 proof if you can

BoozeFox -> where I can gets it?

oysterschnapps -> the apple brandy? That's on my list :-)

BoozeFox -> and what's this about Cruzan Light?

oysterschnapps -> Your local liquor store has none?

oysterschnapps -> What?

oysterschnapps -> Cruzan Light is your preferred light mixing rum

oysterschnapps -> That's all I meant

BoozeFox -> huh.

sylvan -> so the Snowback is too sweet as twittered?

BoozeFox -> well, I'll look... any good brands of applejack to recommend?

sylvan -> Lairds

melamine -> appljeack is pretty cheap.

sylvan -> really the only one in US

oysterschnapps -> I think Laird's is the only one there is really

oysterschnapps -> yeah

BoozeFox -> hm

oysterschnapps -> Laird's has been THE American applejack for like 200 years

melamine -> its tasty.  just a little apple flavor in the background

BoozeFox -> I'll look about.  I hadn't really seen any.  

oysterschnapps -> And it's like $16

BoozeFox -> Anyway, gotta go play Super Smash Bros: Brawl with friends from out of state

Frederic -> Applejack or splurge a little more for some calvados

sylvan -> but the 100% apple is better. Get the bonded. More like $20-25

oysterschnapps -> You need both

melamine -> yeah applejack includes neutral grain spirits in it i tihnk

oysterschnapps -> I mean, you need applejack and calvados. Or apple brandy and calvados. But you need two.

BoozeFox -> thanks, I'll be looking for that stuff right after I get soeme absinthe and restock my bourbon and grab some rum?

BoozeFox -> and other things?

oysterschnapps -> Oh yeah

oysterschnapps -> We should make a list :-)

BoozeFox -> anyway, Goin' Away.  Be Back Later...

oysterschnapps -> have fun reed

sylvan -> going to the  liquor store right now?

oysterschnapps -> see 10 msgs up

sylvan -> I was hoping he was kidding

oysterschnapps -> you don't like SSB? :)

sylvan -> not as much as, say, liquor

oysterschnapps -> fair enough

SeanMike -> okj who made mine?

sylvan -> I was thinking about it, but I heard it was too sweet

SeanMike -> weI) added 1 oz lime juice

SeanMike -> it reminds me of a margarita

oysterschnapps -> hmm, lemme look

SeanMike -> it might need a bi tmore chartreuse

oysterschnapps -> I still have two drinks in front of me

kaiserpenguin -> SM

kaiserpenguin -> the answer is YES

sylvan -> Snowback - 2oz rye, 1/2oz Drambuie, 1/2oz maple syrup, 2 dashes whiskey barrel aged bitters, 1 oz lime ??

oysterschnapps -> what kind of tequila?

sylvan -> and charteuse now

kaiserpenguin -> heradurra reposado

oysterschnapps -> All I got is Siembra Azul Blanco

kaiserpenguin -> SM, what is the name?

 bar

SeanMike -> sylvan, no no no the lime is for my tequila drink

oysterschnapps -> Heradura is on my list but decent tequila is so damned expensive :-/

sylvan -> ah, much better

melamine -> well, but you don't use super tequila for mixing

kaiserpenguin -> melamine, sure you do

sylvan -> I keep getting logged out - I blame Gabe

melamine -> for a margarita?

oysterschnapps -> Wait, might be Cazedores

sylvan -> I saw the Lunazul on Sat for a mere $17. 100% agave

oysterschnapps -> 008751  Regular     HERRADURA REPOSADO TEQUILA         $39.99  750 ML    80 pf

oysterschnapps -> or

oysterschnapps -> 005801  Regular     CAZADORES REPOSADO TEQUILA         $29.99  750 ML    80 pf

oysterschnapps -> ?

kaiserpenguin -> not had the latter

kaiserpenguin -> sauza hornitos is my regular purchase

kaiserpenguin -> herradura was a sample

melamine -> my mexican friends get hornitos

oysterschnapps -> I thought all Sauza was mixtos

kaiserpenguin -> mixtos?

oysterschnapps -> not 100% agave

kaiserpenguin -> meh

kaiserpenguin -> it tastes good

SeanMike -> oh name for my tequila drink: Pueble de Los Angeles

oysterschnapps -> partly corn or sugar cane mash

oysterschnapps -> nice sm

oysterschnapps -> we need more tequila people around here, clearly

kaiserpenguin -> agreed

oysterschnapps -> not that I'm one

SeanMike -> that's the only tequila i have in my collection, i need to buy more

sylvan -> Boudreau, I'm STILL out of Charteuse

kaiserpenguin -> nathan... local shop stopped carrying chartreuse...

SeanMike -> i was debating between yellow and green for this one - i went with green, personally

oysterschnapps -> online store has it

oysterschnapps -> the green stuff anyway

chipotle -> Cazadores tequila is good. Right now I have Partida Blanco and Don Julio Blanco.

kaiserpenguin -> cool

kaiserpenguin -> yellow is lame anyway

sylvan -> yellow is for chichi little maricons

oysterschnapps -> Don Julio is good but fuck is it expensive!

SeanMike -> I'm a fan of Cazadores thanks to the ex-

oysterschnapps -> Cazadores is awesome for the price

oysterschnapps -> Speaking of Boudreau

kaiserpenguin -> I'll have to give that a try next time.

oysterschnapps -> I mean, fuck

oysterschnapps -> I was gonna make his Amer Picon imitation but I need dried orange peel

 bar: snickers 

melamine -> hey, how did you write "fuck"?

kaiserpenguin -> nathan, wegman's has it

melamine -> wait?

oysterschnapps -> !!

oysterschnapps -> Really!

melamine -> did they take it away??

sylvan -> it goes both ways

kaiserpenguin -> I believe so

oysterschnapps -> yes

Frederic -> I'm going to bid you all adieu!

kaiserpenguin -> I also have a fuck-ton of it that I haven't used if you'd like some

chipotle -> Partida isn't cheap, either. :) Cazadores is really good for the price, too. Cabo Wabo Reposado is surprisingly good. At least, it surprised me.

kaiserpenguin -> Frederic, good to see you sir!

oysterschnapps -> OK Frederic, good to "meet" you!

oysterschnapps -> I like Cabo Wabo

chipotle -> Have a good night!

oysterschnapps -> But then I have a soft spot in my heart for sammy hagar

SeanMike -> Frederic, great to meet you

kaiserpenguin -> how could you not?

sylvan -> I Can't Drive 55!

oysterschnapps -> :)

sylvan -> Three Lock Box

SeanMike -> ok - I have a drink named after a Mexican battle and one named after an anti-Canadian slur.  Now I need a Yankee drink.

melamine -> what is the anti-canadian slur?

kaiserpenguin -> base spirit?

sylvan -> applejack, definitely

SeanMike -> Melamine: snowback

SeanMike -> KP: applejack

melamine -> oh, ha

kaiserpenguin -> no applejack!

kaiserpenguin ->i'm out :)

melamine -> wouldn't a yankee drink be made with bourbon?

SeanMike -> Laird's apple brandy?

oysterschnapps -> 1 oz cream, 1 oz white rum, 1 oz creme de cacao: "Whitey"

SeanMike -> :)

kaiserpenguin -> calvados :)

SeanMike -> hmmm, debating ... that or bourbon

SeanMike -> one sec

sylvan -> I associate bourbon more with the south. Rye, maybe, if you don't like applejack

sylvan -> good Pennsylvania or Maryland rye

oysterschnapps -> what do you drink if you're from boston?

kaiserpenguin -> they don't make rye

melamine -> tea

oysterschnapps -> or maine, god forbid?

melamine -> clarified butter

sylvan -> New England rum?

oysterschnapps -> sweet tea vodka, then

oysterschnapps -> we haven't had a butter drink in basically forever

sylvan -> not anymore, kp

kaiserpenguin -> sylvan, right

oysterschnapps -> In fact I think we've never had a butter drink

SeanMike -> ohhhhhh I have an idea

melamine -> i suggested a butter drink a few weeks back

kaiserpenguin -> I'm totally up for a honey batter

oysterschnapps -> yes!

oysterschnapps -> honey butter is a great hot drink mixer

kaiserpenguin -> and cold

kaiserpenguin -> great froth

oysterschnapps -> if you blend it sure

kaiserpenguin -> boudreau blending

SeanMike -> 1 oz. bourbon.  1 oz.  moonshine - unagedor aged as little as possible) corn whiskey.  1 oz. honey syrup.  1 dash Peychaud's.

kaiserpenguin -> you have to have the right temps so it doesn't separate

oysterschnapps -> moonshine

kaiserpenguin -> SM, sounds awesome

SeanMike -> That's the Redneck

kaiserpenguin -> don't have moonshine :)

sylvan -> does anyone here have moonshine but me?

SeanMike -> I have unaged corn whiskey

oysterschnapps -> 005801  Regular     CAZADORES REPOSADO TEQUILA         $29.99  750 ML    80 pf

melamine -> tee hee - i see corn whiskey at the store

sylvan -> nice

SeanMike -> or -- really, barely aged

oysterschnapps -> oops

melamine -> it comes in a big jam jar

oysterschnapps -> 050082  SLO6680)  CATDADDY CAROLINA MOONSHINE        $19.59  750 ML    80 pf

kaiserpenguin -> You have the plcb in a tab all night, don't you?

oysterschnapps -> it's a perl script

sylvan -> the georgia moon is shit. I haven't had the CatDaddy

oysterschnapps -> 6680 is some vendor I've never heard of

oysterschnapps -> The CatDaddy actually used to be a regular stocked item, but I didn't buy it then. I wish I had.

oysterschnapps -> so sm...what subs for the moonshine? crappy whiskey?

kaiserpenguin -> We need to stop doing this nathan :)

oysterschnapps -> doing what?

kaiserpenguin -> killing the room with plcb talk :)

melamine ->plcb?)

oysterschnapps -> ooh. yeah. my bad.

kaiserpenguin -> Pennsylvania Liquor Control Board

melamine -> ooh, ha

oysterschnapps -> our one and only legal source of spirits

melamine -> olcb - ohio

kaiserpenguin -> Nathan, if I ever get that Tales panel approved, you're on it.

kaiserpenguin -> except fight club liquors

melamine -> same here - except ohio's selection is probably a lot worse

kaiserpenguin -> but that's not legal

oysterschnapps -> man, I guess that means I need to attend tales now

kaiserpenguin -> you werne't planning on it anyway?

oysterschnapps -> I am

oysterschnapps -> It was a cash flow issue this year

sylvan -> the bad shizzle about PA is that you have to get [i]wine[/iat the state store

oysterschnapps -> we just bought a house when we were between contracts

sylvan -> that's BS

kaiserpenguin -> sylvan: that's a huge benefit

kaiserpenguin -> the selection is awesome

sylvan -> how?

kaiserpenguin -> and it's cheap as hell

oysterschnapps -> "awesome"

oysterschnapps -> yes

oysterschnapps -> if you drink wine and you're not a crazy-ass collector, PLCB is for you

sylvan -> really? or are you uys kidding?

kaiserpenguin -> seriously

oysterschnapps -> the PLCB claims they use their buying power to reduce prices for consumers

oysterschnapps -> which works pretty well in dicking over small vineyards, so the prices actually are pretty reasonable

oysterschnapps -> liquor they could care less about, I think

oysterschnapps -> the PLCB is the single biggest buyer of wines and spirits in the world, by some margin

oysterschnapps -> It's the only source of wine and liquor for 12 million people\

SeanMike -> hmmm, interesting

oysterschnapps -> only legal source

SeanMike -> I made mine with 1 oz Bulleit Bourbon, 1 oz Kopper Kettle 2 yr old corn whiskey, 1 oz honey syrup, 1 big dash Peychauds

SeanMike -> It actually works a LOT better than I expected

oysterschnapps -> man...I can't argue with that. let me try it.

SeanMike -> I also added a lemon twist

kaiserpenguin -> I wish I had some corn whiskey around

kaiserpenguin -> could I sub wray and nephew overproof? :)

sylvan -> umm..

sylvan -> I'd have to taste the JWNOP again, but I doubt it

melamine -> so, corn whiskey doesn't haev much taste?

sylvan -> it's kind of a raw taste

melamine -> as in a tough burn?

sylvan -> yeah

melamine -> you might say its kinda... neutral tasting, with a tough burn?

SeanMike -> yeah

melamine -> ....  like

melamine -> .... like a bad vodka?

melamine -> *smirk*

sylvan -> that's fair. Most, and I mean most, of the flavor in whisky comes from the wood

melamine -> UV vodka is made from corn.

bar

melamine -> yay.  ohio got 2nd in the "worst job loss for a state" competition.

SeanMike -> Arlington, VA, is the best place to live in the US for life during a recession/depression

sylvan -> hmm, you wouldn't mistake a young corn whiskey for a bad vodka, tho. You *should* be able to taste corn

melamine -> hey KP - your guys are coming to columbus this weekend, aren't they

kaiserpenguin -> sure are

melamine -> even a lot of OSU people are predicting we're going to get our butts kicked

SeanMike -> melamine: fuck I've asked you this before but you're in Columbus OH?  My parents lived there

melamine -> oh yeah.  i'm in columbus

melamine -> i teach classes and am working on my PhD at OSU.

SeanMike -> I miss Columbus, it was a great town to visit.

melamine -> ha, its an okay place

melamine -> i grew up in iowa,

melamine -> so its just the right mix of big city and small town.

SeanMike -> I keep wanting to go back but honestly, now that mom and dad aren't there, Origins just isn't a big enough draw :)

melamine -> ha ha.

melamine -> well, if you drop by, you're welcome to visit.

 SeanMike -> "You also get Sun'n'Run, the suntan lotion that's also a laxative!"

melamine -> eww?  wait, what tv show is that from?

melamine -> futurama?

 SeanMike -> Simpsons

melamine -> oh thats right

melamine -> this was dr. nick?

melamine -> hey - did he die permanently in the simpsons movie?  or has he been in episodes since?

SeanMike -> the "juice loosener" - an old episode

sylvan -> are all the drinks on the twitter?

sylvan -> kaiserpenguin, you have any more in reserve?

kaiserpenguin -> Tiare: INDIAN SUMMER 2 oz Bourbon 0.5 oz Peach Brandy 0.5 oz Lime Juice 0.5 oz honey mix Dash of Angostura Orange Bitters Fill up with Passionfruit juice Shake, strain and garnish with mango and mint. 

oysterschnapps -> oh hell yes

melamine -> do we use that term anymore?

melamine -> hehe

SeanMike -> we say "indian summer" here in DC all the time

SeanMike -> it's called "september"

sylvan -> global warming summer?

SeanMike -> I need a drink to go out on

melamine -> prairie oyster!!

SeanMike -> no

melamine -> damn

sylvan -> lime hammer!

melamine -> lime hammer?

melamine -> is that like a cream/vodka drink?

kaiserpenguin -> oh my

sylvan -> no - lime juice and absinthe

melamine -> ha ha

kaiserpenguin -> I think everyone is w/o drink by now, huh?

kaiserpenguin -> What's the next spirit we should abuse?

sylvan -> white wine? a la fuck?

SeanMike -> KP fuckwith) us, KP, fuck with us!

kaiserpenguin -> I don't even know what that means.

sylvan -> fuck has had a bunch of posts with 'winetails'. I happen to have some white wine open

sylvan -> I can't help you with SM

melamine -> do a kir variation

melamine -> you should do a sake theme some time

sylvan -> but sakes are so different from each other

melamine -> *ahem* wine

melamine -> there aren't too many sakes available in the US anyway really

melamine -> sake also probablyd eosn't vary much rom year to year

melamine -> as long as you stick with the same company you get a uniform product

sylvan -> ?? 

sylvan -> do you drink much sake?

melamine -> yeah

melamine -> but i mean, the same arguments you're giving all apply to wine

melamine -> except vastly more to wine

melamine -> any argument against saketinis is an argument against "winetails"

sylvan -> mmm, maybe. But if I spec a 'dry whte

sylvan -> whups

kaiserpenguin -> cocktail?

sylvan -> 'dry white' it's more of a known quantity that, say, a 'tonkubtes

sylvan -> *Tokubetsu 

SeanMike -> I actually just bought the book "101 Champagne Cocktails" 

sylvan -> what do you think so far?

SeanMike -> haven't even cracked it

sylvan -> that should be a TDN theme. Bubbly

melamine -> as long as you set up maybe 1 or 2 champagnes for everyone to get

BoozeFox -> Dude, there are TONNES of sakes available over here

kaiserpenguin -> SM

kaiserpenguin -> NOes

kaiserpenguin -> I could have sent you my copy

melamine -> BF where doy ou ilev

kaiserpenguin -> though I ripped out a page calling for egg substitute

melamine -> do you live

sylvan -> not good, rick?

kaiserpenguin -> it's not bad

kaiserpenguin -> though I don't have bottles of champagne open very often for cocktails

melamine -> yes, but if you get the same type of sake from the same company, its going to be relatively uniform year to year

BoozeFox -> I live in CT, and the selection isn't bad, here, but I meant in the US.  I used to live in nashville and I coule buy any of some 40 different products.

sylvan -> so? what's your point on that?

 bar

kaiserpenguin -> ah shit

kaiserpenguin -> Hey Jeff!

sylvan -> oh noes

BoozeFox -> more sakes were available than whiskies, it seemed

SeanMike -> I bought it for my future sister-in-law

sylvan -> evening JMo

SeanMike -> OH MY GOD /swoon /fall over

kaiserpenguin -> www.twitter.com/mixoloseum is what you've missed Jeff

jeffmorgen -> Suck it with that ah shit shit, KP

melamine -> i'm just saying, "dry white" has a lot of variations - especially different fruit flavors.

BoozeFox -> oh, yeah, I mean, sakes aren't year-dependent as much

melamine -> i'm just saying that the idea of a sake cocktail is a coherent one

sylvan -> I agree

BoozeFox -> mhm

: 216.162.199.93

 -> the bar

BoozeFox -> esp if you specify dryness

melamine -> like you woudln't use nigori when you're just looking for a filtered sake

SeanMike -> howdy Jeff, Paul

kaiserpenguin -> Heya Paul

pclarke -> hey there

sylvan -> I guess the issue with both wine and sake at TDN is that different ppl won't have the same or even maybe comparable products

jeffmorgen ->  Hey SeanMike, hey Paul.

sylvan -> evening Paul

kaiserpenguin -> paul, what you've missed: www.twitter.com/mixoloseum

BoozeFox -> Saying a medium dry junmai daiginjo is pretty damn specifiic

melamine -> you're right, it is difficult.

sylvan -> as much as with wine, certainly

SeanMike -> Now that I've made drinks making fun of/celebrating the three North American countries, I just want one good one so I can go to bed

kaiserpenguin -> SM, agreed :)

sylvan -> lime hammer!

melamine -> prairie oyster!

kaiserpenguin -> no!

sylvan -> :} 

oysterschnapps -> if you folks are looking for a drink, the cinnamon basil smash is a favorite tonight

SeanMike -> NO PRAIRIE OYSTERS MELAMINE

melamine -> aww, but its so cold and lumpy.

sylvan -> paul or jeff, got a new drink recipe for us?

SeanMike -> I'll do one with a whole egg, but it has to be [i]good[/i]

sylvan -> right before bed? brave man

pclarke -> hmm...

jeffmorgen -> Hmmm...

oysterschnapps -> seanmike: my chocolate chip cookie recipe isn't quite ready for prime time yet

oysterschnapps -> there's only so much melted butter one can drink in a day

sylvan -> urp

jeffmorgen -> I'm just impressed people have liquor in their homes.

SeanMike -> and i gotta clean the kitty litter boxes

sylvan -> do we ever. Hit us Jmo!

oysterschnapps -> have fun sm

BoozeFox -> oyster, hooray.

SeanMike -> [b]I need hooch to face that sandbox of death.[/b]

melamine -> what kind of drink are you looking for?

melamine -> strong?  light?  fruity?  creamy?

pclarke -> oystery

BoozeFox -> Alright.  I'm off to bed, cocktaillains.

melamine -> hehe

kaiserpenguin -> cya reed

SeanMike -> Something strong enough to cut through the dust of pooh-filled kitty litter

sylvan -> my choice would be bitter before bed

SeanMike -> Night BoozeFox!

sylvan -> night

oysterschnapps -> aquavit and oyster sauce?

oysterschnapps -> There's something I haven't considered

BoozeFox -> Night, all!

oysterschnapps -> night reed!\

pclarke -> garnished with a ball-peen hammer

melamine -> a what?

SeanMike -> None of either, oysterschnapps

oysterschnapps -> that's pretty much it paul

sylvan -> bloody fairy?

pclarke -> melamine http://en.wikipedia.org/wiki/Ball-peen_hammer

oysterschnapps -> you could probably work it into a bloody mary somehow

oysterschnapps -> hmm

oysterschnapps -> let me check

melamine -> ha - its exactly what i was guessing it was

SeanMike -> fuck me in the goat ass, I gotta pee, and if no one comes up with anything good, ti's Manhattan time.  :) :)

sylvan -> cuban manhattan!

kaiserpenguin -> ooh... I can't top that

sylvan -> not even with bubbly? or ginger beer?

melamine -> manhattan with port and vanilla

pclarke -> oops, gotta do something -- bbiab

 -> Away

sylvan -> so Jeff, you missed our other Eugenian

jeffmorgen -> ?

jeffmorgen -> There's another Eugenian?

kaiserpenguin -> John Hearn

sylvan -> he logs in as rhesuspieces00, names John

jeffmorgen -> Oh, yes, John

sylvan -> I'm up in Portland

SeanMike -> Fucking Pacific NW.  We have SO MANY COOL PEOPLE here that...uh...they don't log into chat rooms?  Fuck.  Where's my hooch?

oysterschnapps -> I know you're gonna think I'm jacking with you, but oyster sauce, tomato juice, aquavit, and worchestershire

jeffmorgen -> I have a Manhattan recipe if you'd like.

sylvan -> only new off-the-cuff drinks please

kaiserpenguin -> SM: 1oz dark Jamaican rum, 1oz gold Puerto Rican rum, 1/2oz lemon hart 151, 1oz falernum, 1oz lime, 3 dashes whiskey barrel aged bitters

kaiserpenguin -> swizzle

SeanMike -> yeah, TDN is all about off the cuff drinks...and here comes KP with drinks I don't understand...

sylvan -> he's trying to send you into the big sleep

jeffmorgen -> Ah..

kaiserpenguin -> ok ok... The Naptime: 2oz rye, 1/2oz vanilla liqueurlicor 43 or navan as you prefer), 1/2oz marashino, 1/2oz lime, dash grapefruit bitters

 -> looks at the bottles of Noilly Prat Sweet Vermouth, Fee's Cherry Bitters, and Ri 1...

kaiserpenguin -> you should take those cherry bitters to bed with you

oysterschnapps -> Ri 1 is....bourbon?

sylvan -> rye

oysterschnapps -> ah, ok

melamine -> bleh, i didn't like the noilly prat sweet - at least not on its own.

sylvan -> get it? Ri? ha ha 

oysterschnapps -> Ri rye...I get it

SeanMike -> okay I'll do that one KP.  I got all that.

kaiserpenguin -> I think I'll use vanilla syrup instead of liqueur and try that myself

kaiserpenguin -> gfd

sylvan -> whatcha drinking jeffmorgen?

kaiserpenguin -> bwed

sylvan -> so how is it?

kaiserpenguin -> I like it

kaiserpenguin -> vanilla is cool with rye

oysterschnapps -> eh

SeanMike -> gotta open my grapefruit bitters for the first time

sylvan -> is that a new one?

kaiserpenguin -> new one?

oysterschnapps -> it's got the usual rye/maraschino thing going on, which I'm not much a fan of

sylvan -> the naptime

kaiserpenguin -> nathan, you use vanilla syrup?

kaiserpenguin -> yes sylvan

oysterschnapps -> lic 43

oysterschnapps -> oh, and I subbed angostura for the grapefruit and added a splash of gf juice

 bar

melamine -> hmmm.

oysterschnapps -> maybe I'll add more angostura

sylvan -> starting to look like I chased JMo off. I was hoping it was an autologout

kaiserpenguin -> I bet this would be w/o the maraschino

kaiserpenguin -> the homemade vanilla syrup is key, I think

melamine -> yeah i'll have to make vanilla syrup some time

sylvan -> I'm totally going to ebay some beans, kp

kaiserpenguin -> win!

oysterschnapps -> oh yeah

oysterschnapps -> that

oysterschnapps -> So I ordered some Tahitian vanilla beans, rick

SeanMike -> well, J-Mo had told me "see you later" in private chat earlier, so he was prolly on his way out anyways

melamine -> i know what i'm going to drink.

melamine -> although its not mine.

oysterschnapps -> Turns out Tahitian vanilla smells and tastes like mulch

oysterschnapps -> to me anyway

melamine -> HA

sylvan -> hmmm, strange. I put my Cinn Basil Smash in the freezer for dinner, it froze solid, and now that it is thawing, it's still carbonated!

melamine -> ha, wow

cocktailnerd -> Rick and I are having a contest submission-off

oysterschnapps -> whoa

SeanMike -> you want to see who is the most submissive/

SeanMike -> ?

cocktailnerd -> and I will pWn him

cocktailnerd -> absolutely

cocktailnerd -> it's like MMA up in here

cocktailnerd -> TDN Theme = MMA

oysterschnapps -> I guess I'll get out my bottle of whupass

oysterschnapps -> unless you insist on fresh-squeezed

cocktailnerd -> Rick is going to lie and say he doesn't like my drink to shake my confidence

: 208.106.110.249

 -> the bar

cocktailnerd -> I can FEEEEEEEEEL it!

cocktailnerd -> hey chipotle!

cocktailnerd -> welcome to TDN

 bar

kaiserpenguin -> hey watts

chipotle -> Hi there.

cocktailnerd -> heya Frederic!

cocktailnerd -> Welcome to TDN!

Frederic -> Hello!

cocktailnerd -> Where do you hail from, sir?

cocktailnerd ->assuming sir here)

Frederic -> Somerville, MA.  Co-blogger for CocktailVirgin.blogspot.com

cocktailnerd -> oh nice!

Frederic -> dfan told me about this placealthough I later saw the Liqurious post about it)

SeanMike -> yay another east coaster!

oysterschnapps -> did the transcript from last week go up somewhere?

sylvan -> cya for now

oysterschnapps -> I kinda passed out at some point in the evening and I'm curious what happened right before that

Frederic -> lol

kaiserpenguin -> Gabe: NASTY

kaiserpenguin -> Welcome Frederic, are you new in these parts?

oysterschnapps -> apparently I started making some hot-mix grenadine right before I passed out

Frederic -> First time here.  Is there some sort of hazing drink I have to do?

kaiserpenguin -> well, if you were to make Gabe's gingerbread liqueur drink, that would suffice.

kaiserpenguin -> I really enjoy your blog, however, so I think we can spare you.

oysterschnapps -> I think you kind of end up hazing yourself at some point in the evening

kaiserpenguin -> Nathan is also correct :)

kaiserpenguin -> Is anyone near their bar that we could begin mixing?

SeanMike -> okay, I'm out to find food - be back in a few

oysterschnapps -> k sm

 -> Away

kaiserpenguin -> Frederic, have you been briefed on the rules?

oysterschnapps -> I just finished my dinner too

Frederic -> Thanks.  Luckily the CV founder is starting to post as is my gf so there are now 3 of us posting.

Frederic -> No clue what the rules are.

kaiserpenguin -> Super simple.  Come up with new cocktails.  Nothing that you've ever seen before.

kaiserpenguin -> don't be shy... we dump shit down the drain all the time

kaiserpenguin -> there isn't a theme, so anything goes

oysterschnapps -> ooh rick, we should do a hot-drinks theme some week now that the weather's cold

kaiserpenguin -> If you have to step out and need to catch up on drink submissions, check www.twitter.com/mixoloseum

kaiserpenguin -> the room will be hopping in a little bit, so things get a little crazy

kaiserpenguin -> nathan, superb idea

oysterschnapps -> I just got some apple cider and I'm trying to figure out what to mix it with

 bar

kaiserpenguin -> rum would be pretty traditional

oysterschnapps -> besides everclear

cocktailnerd -> hehe

oysterschnapps -> it seems to go pretty well with everything really

oysterschnapps -> maybe not gin

oysterschnapps -> it's pretty good with zirbenz actually

kaiserpenguin -> what's that?!

oysterschnapps -> rick, don't tell me you don't have any? it's an eric seed liqueur

oysterschnapps -> Stone Pine Liquor of the Alps

cocktailnerd -> very distinctive

cocktailnerd -> stone pine liqueur

kaiserpenguin -> I don't have his whole collection, sadly.

oysterschnapps -> it's awesome stuff and very unusual flavor

oysterschnapps -> it's kind of overpowering like the st liz

oysterschnapps -> like getting violated with a christmas tree

oysterschnapps -> kind of difficult to mix for that reason

cocktailnerd -> correct

oysterschnapps -> but zirbenz and hot apple cider invokes the whole ski lodge thing

cocktailnerd -> so, submission!

Frederic -> First drink -- was thinking about gin before and went with 1 1/2 oz Jonge Genever, 1/2 oz creme de peche, 1/2 oz dry vermouth, and 3 dashes homemade grapefruit bitters.  has a sort of martinez-y taste to it

cocktailnerd -> nice!

cocktailnerd -> and good timing

oysterschnapps -> wow, I'm missing pretty much all of that

oysterschnapps -> what's creme de peche?

cocktailnerd -> a fancy peche brandy

cocktailnerd -> *peach

oysterschnapps -> ooh, I bet that's good

cocktailnerd -> but world's better than a HW or DeKuyper

Frederic -> peach skin, leaf, and stone to flavor a sweetened winefortified?)

kaiserpenguin -> that sounds quite good.  missing creme de peche here too

cocktailnerd -> I have the Massenez eau de vie version

Frederic -> Our 3 peach are that, RinQuinQuin, and Fee's peach bitters

cocktailnerd -> it's very tasty

oysterschnapps -> 070565  SLO         MASSENEZ CREME DE PECHE            $33.29  750 ML    40 pf

oysterschnapps -> you like it gabe?

cocktailnerd -> very much so

cocktailnerd -> I don't go for fruity but it's a very clean flavor

cocktailnerd -> so if I'm looking for peach touches in something, I reach for it confidently

kaiserpenguin -> I love how we paste plcb pages back and forth Nathan.

kaiserpenguin -> Frederic, this one have a name?

Frederic -> oh man, give me a sec

oysterschnapps -> This is pretty much the hardest part of TDN :-)

cocktailnerd -> heh, true that

cocktailnerd -> I think I'll call a recipe using King Eider Dry Vermouth so no one on the planet can make it

oysterschnapps -> min qty 6, so it's either capital or southern.

kaiserpenguin -> the best I could do with be apricot brandy for the creme de peche... I'm guessing that wouldn't suffice

oysterschnapps -> I'll have to call PLCB tomorrow but I got 15 product code from them today so if I get Jane again she'll probably hang up on me

kaiserpenguin -> hahahaha

oysterschnapps -> err, vendor codes

kaiserpenguin -> Jane Bailey, huh

kaiserpenguin -> Has she hung up on you? :)

oysterschnapps -> talked to her before? :-)

oysterschnapps -> I think she was ready to today. She's definitely the grumpy one.

kaiserpenguin -> who's the other one who's nice?

cocktailnerd -> Frederic, I'll be trying your drink this weekend

oysterschnapps -> Rhonda

oysterschnapps -> She's a sweetheart

kaiserpenguin -> there's a jennifer too I think

Frederic -> Um, best I can come up is Fuzzy Martinez.

cocktailnerd -> heh, nice

oysterschnapps -> yeah, I think they have a Jean, a Jen, and a Jane

kaiserpenguin -> jennifer smith

oysterschnapps -> nice Frederic :-)

oysterschnapps -> I'd have to look through my receipts

cocktailnerd -> Was anyone else able to make Frederic's?

kaiserpenguin -> if I can use apricot brandy :)

oysterschnapps -> man, gimme a week :-)

 bar: misses his bar

cocktailnerd -> do it!

Frederic -> Which apricot?  Might have to cut it down to 1/4 oz...

cocktailnerd -> we don't need no steenkin rules!

 bar: would agree with the cutting back though

chipotle -> I couldn't, nope. I may have to be getting very cheap stuff to replenish the bar after being laid off yesterday.I should make a cocktail called "Laid Off" or something.)

cocktailnerd -> if it's DeKrapyer's

oysterschnapps -> oh, that sucks chip

Frederic -> Hell, I learned to tend bar at home after being laid off.  Cheaper than going out.

cocktailnerd -> damn, chipotle, sorry to hear that...but yes, you must make a drink by that name this evening

kaiserpenguin -> marie brizard

cocktailnerd -> do it!

kaiserpenguin -> no genever gin either

cocktailnerd -> oh well hell's bells

kaiserpenguin -> plymouth, tanqueray, north shore, death's door, tanq 10

Frederic -> Plymouth is always safe

chipotle -> Frederic: I think that's about when I started getting interested in tiki drinks - the last time I was unemployed. I had enough free time to make them then.

kaiserpenguin -> Ok, gfd

oysterschnapps -> oh crap, I forgot to get more plymouth today

oysterschnapps -> I'll have to make do with the Sapphire and Hendrick's

cocktailnerd -> poor dear

oysterschnapps -> Well, the Plymouth is definitely my favorite :-)

cocktailnerd -> honestly, I may never understand the love for Plymouth

cocktailnerd -> I like its lighter body, but it just doesn't have character to me

oysterschnapps -> I think it's more because it's the best mixing gin I have. I'd probably be happy with Tanqueray too

chipotle -> Plymouth seemed to be very good as a mixer, in that it didn't really call a lot of attention to itself like Hendrick's and No. 209 do.

cocktailnerd -> I know I'm in a huge minority on that

 bar: waits for the oxymoron comment

oysterschnapps -> It's a rock-solid gin but yeah it's not distinctive. I think that's the point though.

cocktailnerd -> no wonder I don't care for it

Frederic -> It's also half the price of Hendricks when it's on sale.

cocktailnerd -> their sloe gin is to die for

cocktailnerd -> heh, true

cocktailnerd -> I've backed off using hendrick's recently

cocktailnerd -> lost some of my zeal for it after having Junipero finally

 bar

cocktailnerd -> but I like Hendrick's a great deal

cocktailnerd -> hey erik!

erik_flannestad -> hey!

oysterschnapps -> heya erik!

cocktailnerd -> Citadelle and No. 209 are in my Top 5

chipotle -> Here's a drink I was thinking on, sort of inspired by a drink a friend made months ago called a "vanilla vixen"even though this has almost nothing in common with it). 2 oz. white rumMt. Gay), 1/2 oz. each sweet vermouth, cinnamon syrup, and lime juice

oysterschnapps -> oh wow, sweet vermouth and rum

cocktailnerd -> simple...how much lime juice?

chipotle -> 1/2 oz of that, too.

cocktailnerd -> and cin. syrup?sweet vermouth + cinnamon syrup = win)

Frederic -> Sweet vermouth and rum is a good combo although I usually steer towards Punt e Mes

cocktailnerd -> oh "each"

cocktailnerd -> I missed it

chipotle -> Yep. It was very simple counting. :)

oysterschnapps -> can I sub cruzan for the mt gay?

oysterschnapps -> I also have Matusalem, but that's it for whites

chipotle -> As far as I know. :) That's the only white rum I have right now, which made picking it simple.

oysterschnapps -> heh, cool

cocktailnerd -> heh

cocktailnerd -> do it!

Frederic -> For the vanilla part of the vixen, Old Monk comes to mind.

cocktailnerd -> chipotle, have you tried this drink yet?

chipotle -> The original vanilla vixen drink wasI think) vodka, vanilla syrup, and lime juice. I was thinking of trying to make it a golden-colored drinkI don't know why) and changing the base liquor to something more interesting.

kaiserpenguin -> definnitely needed the full 1/2oz of apricot brandy imo

cocktailnerd -> you decided to cut it back to 1/4?

kaiserpenguin -> yeah

Frederic -> That was my suggestion but I'm overly sensitive to apricot I guess

kaiserpenguin -> I added the extra 1/4oz

cocktailnerd -> gotcha, and?

chipotle -> I just did try it, yes. It seems good, although it'd be better if my vermouth wasn't old, probably.It only recently sank in that vermouth = wine = take care of it better...)

cocktailnerd -> hehe

cocktailnerd -> a hard lesson

kaiserpenguin -> yes, keep in the big fridge

kaiserpenguin -> how much lime juice watts?

cocktailnerd -> it just goes sort of flatter and flatter for awhile...and then bad

chipotle -> 1/2 oz.

cocktailnerd -> ok, I'm near the airport good friends, have a great evening!

chipotle -> cocktailnerd: Yes, I suppose this is flat. It isn't terrible, but the next bottles I will take care of better.

chipotle -> Have a good flight?

cocktailnerd -> I'll be thinking of the bloody lot of you

cocktailnerd -> yes, going home

kaiserpenguin -> oh, "each."  missed that

oysterschnapps -> yeah? drink some overpriced little bottles of booze and think of us.

kaiserpenguin -> watts: good enough to try?

cocktailnerd -> will do!

cocktailnerd -> I will submit a TDN submission via text to Rick, of drinks one can make on the airplane

kaiserpenguin -> cya gabe!

chipotle -> kaiserpenguin - I think it's worth trying, yes. Not great, but not bad.

kaiserpenguin -> oh scary

cocktailnerd -> with ingredients from the conourse and the bev. cart

oysterschnapps -> snapple and tanq

cocktailnerd -> toodles!

cocktailnerd -> heheh, yp

cocktailnerd -> the "Airborne Sunrise"

oysterschnapps -> nice!

cocktailnerd -> hehe

 -> the bar

: 99.174.177.8

oysterschnapps -> let us know how that works out for you

kaiserpenguin -> hey melamine!

cocktailnerd -> indeed I will

melamine -> hey whats up KP

cocktailnerd -> later

kaiserpenguin -> got a name for this beast, watts?

kaiserpenguin -> melamine, check twitter for drinks

melamine -> cool, cool  whats the link?

kaiserpenguin -> twitter.com/mixoloseum

chipotle -> I don't, really. "Cinnamon Vixen"after the Vanilla Vixen that inspired it) is possible, but it makes me think of a strip club.

 bar

kaiserpenguin -> Craig!

melamine -> is creme de peche different in kind from peach schnapps?

Dr. Bamboo -> Hi Kids!

oysterschnapps -> hey craig! good to see you could take some time off work :-)

melamine -> sorry if you guys already talked about this.

Frederic -> Less sweet and less distinctly peachy.

kaiserpenguin -> craig, check twitter for the drinks you've missed

kaiserpenguin -> watts: trying yours in a sec

 bar

 bar

achinghead -> gday

Dr. Bamboo -> Rick-  I don't have a clue how to use Twitterbut you probably guessed that ;-)

achinghead -> just go to http://twitter.com/mixoloseum

achinghead -> cinnamon and rum go so well together

 bar

Dr. Bamboo -> Cool Thanks, AH.

kaiserpenguin -> Watts, this isn't bad

kaiserpenguin -> hell, it filled up while I was mixing

kaiserpenguin -> welcome guys

kaiserpenguin -> I wonder how a more assertive rum would fare in this

rhesuspieces00 -> i put up a drink last nite for the sake of my contribution to the garnish challenge, incase you guys wanna try it.

kaiserpenguin -> link us john

kaiserpenguin -> Or Watts.. what about a dash of rhubarb bitters?

rhesuspieces00 -> http://bit.ly/garnish

melamine -> hey rhesus.  hows the liqueur coming along

rhesuspieces00 -> its strong

chipotle -> What other rums might you try in it? I don't have any rhubarb bitters. I could do orange, but for now that's about as exotic as my collection gets. :)

kaiserpenguin -> john, I'm going to forbid you from making tiki drinks

melamine -> strong as in spicy or alcoholic, or knocked you over when you smelled it kinda strong.

rhesuspieces00 -> what?  that ones easy

kaiserpenguin -> rhubarb bitters = lose

chipotle -> *looks at Rhesuspieces00's linked drink* Good lord.

rhesuspieces00 -> @melamine:  yes.

oysterschnapps -> ok john, first of all that is an awesome pumpkin :-)

kaiserpenguin -> Can anyone else make John's drink?

 bar

oysterschnapps -> I am missing some things, most notably blackstrap

melamine -> lol.

melamine -> oops. i forgot

kaiserpenguin -> !

 bar: will forgive others if they omit the garnish

melamine -> eh, just sub in bacardi gold for all the rum.  it'll make it easier to make his drink.  :P

kaiserpenguin -> no!

oysterschnapps -> and the creole shrubb, and the meyer's platinum

chipotle -> I am missing the Blackstrap. And maple syrup and pimento dram. And grapefruit juice. And Creole Shrubb. Do I have any almond extract? Hm.

oysterschnapps -> I know, I am sad for missing blackstrap. :-

kaiserpenguin -> meyer's platinum is foul, yes?

oysterschnapps -> It is on the Southern shopping list that I mentioned earlier

oysterschnapps -> is it?

rhesuspieces00 -> the blackstrap is fairly necessary, the meyers platinum is fairly negotiable

kaiserpenguin -> I greatly dislike it

sylvan -> back with Cinnamon Vixen

kaiserpenguin -> one of the worst whites I've ever tasted

oysterschnapps -> the bum is fairly dismissive of it too

sylvan -> used Flor de Cana white and added a dash of Hess bitters - I like it

rhesuspieces00 -> meyers platinum?  i don't hate it, but i doubt i'll ever buy another bottle

oysterschnapps -> I guess "fairly" is the word of the night

melamine -> i didn't know they made a white rum.

chipotle -> Some kind of bitters might be good for the Vixen. Next time I make it I'll play around with that. But not rhubarb, apparently. :)

rhesuspieces00 -> i've got about 4 ounces left..its almost gone from the liquor cabinet.

melamine -> but the real question - rhesus is the bottle pretty?

sylvan -> I like the way the cinnamon comes to the front, little lime, and the weet vermouth fades back

erik_flannestad -> curse you openldap, why do you core dump on my during compile.

oysterschnapps -> openldap is dark and mysterious

erik_flannestad -> hey, it is about time to go home!

sylvan -> a more assertive rum would be the obvious improvement. Onlly other white here is Cruzan

melamine -> how is cruzan in general.

oysterschnapps -> a bargain

sylvan -> very good value

kaiserpenguin -> agreed

rhesuspieces00 -> it looks like the meyers dark rum bottle, but clear instead of brown.  and a blue cap.

melamine -> i see it at the store, but i always end up getting bacardi.

achinghead -> You could use the Cruzan Dark, or maybe bundaberg

oysterschnapps -> oh god stop with the bacardi silver

kaiserpenguin -> john, what pimento dram did you use?

oysterschnapps -> get cruzan light instead. period.

melamine -> okay, will do, ha.

 bar: is stoked that blackstrap is &gt; $15 for a fifth

chipotle -> I've liked the Cruzans I've tried.Even the coconut. Shh.) It strikes me as notably better than Bacardi for the same price.

oysterschnapps -> even though they are rapidly backing off on how long they age it.

rhesuspieces00 -> home made

kaiserpenguin -> yes, cruzan is far greater than bacardi

sylvan -> down to 14 months, right?

melamine -> in what sense exactly?

oysterschnapps -> 12 now

kaiserpenguin -> It tastes better?

oysterschnapps -> new bottle design for "Cruzan Aged" instead of Cruzan Estate Light

kaiserpenguin -> The new bottle design is nce

oysterschnapps -> Although it's the least aged product they've ever sold

oysterschnapps -> Yeah, agreed on the look :-)

rhesuspieces00 -> since we're discussing the merits of various rums, whats the best rum for making mojitos?

sylvan -> hmmm, product moves slowly here. Haven't seen the new bottle

oysterschnapps -> the minimum your customer is willing to accept

kaiserpenguin -> Ok, John, going to make this monstrosity.

sylvan -> see you in 20

oysterschnapps -> john: it's really a matter of preference, like daiquiris

rhesuspieces00 -> sweet

sylvan -> for Mojitos, I'd really rec the Cruzan, myself

rhesuspieces00 -> well, its supposed to be cuban white.  whats the closest we can get in the states?

achinghead -> I like the Havana Club Anejo Reserva

oysterschnapps -> matusalem platino

rhesuspieces00 -> yeah, thats troublesome to acquire

oysterschnapps -> Which is awesome stuff, especially for the price

chipotle -> I liked mojitos about a decade ago, when I was living in Tampa. But I don't know what rums the good ones were made with. It might have been... yes, that. Matusalem.

rhesuspieces00 -> yeah, heard good things about matusalem

sylvan -> so far with the Flor de Cana, I've been a little disappointed. No taste in a cocktail

 bar

chipotle -> I remember they always used "cane juice" as the sweetener.

erik_flannestad -> appleton not horrible for mojito.

oysterschnapps -> The "Extra dry"?

sylvan -> th HC white isn't very memorable either

chipotle -> And always included a slice of sugar cane as part of the garnish.

dfan -> Evening, folks

sylvan -> yes, 'Seco' or 4 yr whote

sylvan -> evening, dfan

oysterschnapps -> hey dfan

rhesuspieces00 -> i've had maybe 3 mojitos, and have made none.  some friends want me to make mojitos for them, and am doing some research.

rhesuspieces00 -> i about choked when i read morgenthaler's suggestion of bacardi white

oysterschnapps -> Is the FdC white worth buying? It's a special order for me

melamine -> well, i'llh aev to wait before i do a blind taste test.

achinghead -> I think the most important thing about mojito is using palm sugar

erik_flannestad -> Montecristo white makes a very nice mojito.

Frederic -> dfan!

melamine -> you never know.  taste is so open to suggestion.

rhesuspieces00 -> palm sugar?  interesting

sylvan -> ehh, I think I like the Cruzan better. and it's cheaper. But I haven't tasted them side by side yet

dfan -> Hello, "Frederic"

melamine -> i'll be interested to try the cruzan out.

melamine -> i was takling with rumdood a while back actually,

melamine -> i was asking him about how to collect rums,

 bar

melamine -> it turns out he's working on something about how to collect rums.

melamine -> maybe just a bunch of blog posts or whatever.

sylvan -> don't you just get as many as you can?

erik_flannestad -> "open wallet.  cry."

melamine -> HA HA HA.

oysterschnapps -> right on

sylvan -> dood [i]was[/italking about a short list of 'must have rums'

rhesuspieces00 -> i think all thetiki bloggers should vote on the 10 most essential rums to have in the liquor cabinet. for making cocktails, not for sipping)

rhesuspieces00 -> i think that would be hugely helpful.

chipotle -> That would be nice to have.

sylvan -> he was asking for a list of 4

melamine -> and then do another list for vodka!!!!!!!!

 bar: kills melamine.

oysterschnapps -> Isn't that basically what Jeff Berry has in the back of Sippin Safari?

melamine -> tee hee

rhesuspieces00 -> dunno, dont have sippin safariyet).

melamine -> well, you'll just have to tell us what it says in the back of that book.

oysterschnapps -> If you're planning on making tiki drinks, buy that, and that'll tell you which rums to get

kaiserpenguin -> John, damn

rhesuspieces00 -> i have grog log.  i try to make about 50% of the drinks in one cocktail book before moving to another.

rhesuspieces00 -> any good?

sylvan -> I believe he was including the blackstrap as 'essential', but he's obviously crazy

kaiserpenguin -> like it a good bit

kaiserpenguin -> I still do -not- like creole shrubb

chipotle -> I don't think he really has a list of rums there as much as 'here's a good representative for this region' in the ingredients list, but that does have some good suggestions.

kaiserpenguin -> it hits this high syrupy note I just can't stand

rhesuspieces00 -> its definitely not as useful as i'd hoped.

sylvan -> http://www.swankpad.org/drinks/grogalizer/

kaiserpenguin -> great drink though

erik_flannestad -> high syrupy note?

oysterschnapps -> My list is basically Cruzan Lightfor cuban/PR light), Cruzan "Dark"cuban/PR gold and VI amber), Appleton Gold or VXgold Jamaican), Meyers or Corubadark Jamaican), Mt Gay EclipseBarbados), Bacardi 8dark PR)

Dr. Bamboo -> Rick-  I don't think i'm wild about the shrubb either.

kaiserpenguin -> erik: don't know how to describe it... pungent orange

rhesuspieces00 -> i think from now on, cointreau and grand marnier are the only orange liqueurs im going to bother stocking.

oysterschnapps -> lemme go check the liquor cabinet

erik_flannestad -> pusser's!

kaiserpenguin -> gran gala is a great sub for grand mariner

rhesuspieces00 -> everyone says that

erik_flannestad -> is missing from the list.

kaiserpenguin -> anyone else throw out a drink?

kaiserpenguin -> Dandfan), good to see you back!

melamine -> or what about harlequinn?

rhesuspieces00 -> i have gran gala.  i was disappointed.

melamine -> i haven't had either of them.

kaiserpenguin -> harlequin is acceptable

 bar

erik_flannestad -> so few drinks that use grand marnier...

kaiserpenguin -> gran gala is my orange curacao

melamine -> and patron citronge

kaiserpenguin -> citronge isn't bad either

sylvan -> that's an amazing list, oysterschnapps. Can you paste it again real quick?

erik_flannestad -> i dig the luxardo triplum for an orange curacao substitute.

kaiserpenguin -> I have a bunch of drinks that people "dropped off" because they couldn't attend.  Anyone ready for another libation yet?

dfan -> YES

oysterschnapps -> Lemon Hart 80 and 151 for Demerarahow could I forget!), Bacardi 151 for PR overproof, Barbancourt 5-star and Gosling's black seal

kaiserpenguin -> Tiare :  Tribute to the TDN, its 2 oz Appleton Extra, 0.5 oz Creme de Cacao Dash of Angostura Orange Bitters . Add to mixer glass with ice, stir, strain and serve in chilled cocktail glass, garnish with a orange spiral and kumquat.

oysterschnapps -> sylvan, ok, I'll consolidate :-)

rhesuspieces00 -> Bacardi 151 is good for nothing but spitting fire.

melamine -> HAHA HA.  ... and a kumquat

sylvan -> do you mind if I mail this to Dood?

kaiserpenguin -> oh firebreathing

chipotle ->Gran Gala seems to be great for margaritas, at least...)

kaiserpenguin -> I was surprised to learn that absinthe works quite well for firebreathing.  Mata Hari has worth now!

oysterschnapps -> Cruzan Lightfor cuban/PR light), Cruzan "Dark"cuban/PR gold and VI amber), Appleton Gold or VXgold Jamaican), Meyers or Corubadark Jamaican), Mt Gay EclipseBarbados), Bacardi 8dark PR),  Lemon Hart 80 and 151 for Demerara, Bacardi 151 for PR overproof, Barbancourt 5-star and Gosling's black seal

rhesuspieces00 -> I have 0 of those ingredients

oysterschnapps -> That's pretty much a consolidation of recommendations I've come across from the last 3 months of tiki obsession

melamine -> you don't have creme de cacao?

melamine -> :P

rhesuspieces00 -> nope...wait...maybe.  but if i do its either de kuyper or hiram walker

kaiserpenguin -> nathan: I'll say use gosling'seven though it's sweeter) over Meyers any day

kaiserpenguin -> bacardi 8 and cruzan dark interchange fairly well too

oysterschnapps -> you can do whatever you want with that list. it's really geared toward Pennsylvania liquor stores though, so there are equally-usable rums that you may find better.

kaiserpenguin -> el dorado is the way to go for 80 proof demerara if you can find it

rhesuspieces00 -> bacardi 8 is good for the price, but im not sure its an essential.

erik_flannestad -> recently tried Coruba, that is a very funky good dark rum.

oysterschnapps -> rick, Meyers and Goslings have a hugely different flavor to me

sylvan -> my '4' was Cruzan light, Appleton gold, Coruba, 151 Lemon Hart 

kaiserpenguin -> coruba is an awesome rum

kaiserpenguin -> nathan, totally agree

oysterschnapps -> bacardi 8 is a good representation of a dark Puerto Ricani.e. tasteless) in my opinion and it's pretty affordable here compared to a lot of the other things I buy

oysterschnapps -> I would use more coruba if it was easier to get :

kaiserpenguin -> same here

oysterschnapps -> Pretty much I switch between the Meyers and Appleton Extra depending on the drink

sylvan -> Coruba is made by Appleton. It's stocked by the state stores here

melamine -> wow.  rum is rpetty fun.

kaiserpenguin -> damnit!

melamine -> i ddin't know i had agricole rum.

oysterschnapps -> But if you're just starting your collection I think Meyers is pretty affordable and works well enough for most tiki drinks that need a dark Jamaican, which is like all of them :)

erik_flannestad -> ok folks, I'm off to catch the bus.  might stop by later after dinner.  have a good night, if not.

sylvan -> ah yes, if the list went beyond 4, a rhum would be next. Prolly Clement VSOP

erik_flannestad -> cheers!

sylvan -> night, erik

oysterschnapps -> oh right, you also need a martinique for some drinks. Clement VSOP should do ya

oysterschnapps -> bye Erik!

dfan -> I never have enough ingredients to compete here

kaiserpenguin -> Dan, what do you have?

achinghead -> dfan often the best are the simplest

kaiserpenguin -> totally

melamine -> yes.

rhesuspieces00 -> i'm planning on trying Coruba once I've polished off my 1.75 of Meyers.  But i have no gripes against Meyers.  Not very complex, but its the most rum flavor you can get.  It makes the best bananas fosters you can get.

dfan -> Enough to impress all our non-cocktail friends but not enough to make anything from TND :)

melamine -> the drinks from frederick and watts were pretty simple.

dfan -> What were they?

melamine -> http://twitter.com/mixoloseum

dfan -> or have they already been webbed?

Frederic -> All this talk of rum- here's drink #2 of the night.  Needs work:  1 1/2 oz amber rum, 1/2 oz lime juice, 1/2 oz sherry, 1/2 oz creme de cacao, dash orange bitters

achinghead -> personally I'd steer clear of coruba

kaiserpenguin -> dry sherry?

Frederic -> lustau east india solera

melamine -> i never got the combination of lime and chocolate.

rhesuspieces00 -> I don't even have any Genever.

melamine -> i know its an old-timey thing.

kaiserpenguin -> achinghead: it's easily my favorite dark Jamaican; what don't you like about it?

Frederic -> chocolate bitters from the bittermens have won me over

melamine -> dfan - instead of genever use....?

achinghead -> kaiserpenguin: maybe we are talking about different coruba, here it's cheap and nasty?

kaiserpenguin -> any gin!

sylvan -> achinghead can prolly get Inner Circle

dfan -> Genever I actualy have

dfan -> actually

kaiserpenguin -> It's not expensive, but highly awesome.

melamine -> ha, cool.

sylvan -> Coruba has more flavor than fucking Myers

rhesuspieces00 -> sweeter ginsplymouth, aviation) make the better sub for jenever

chipotle -> I've never had genever. I'm apparently missing out.

oysterschnapps -> I'd put them about equal. They're both clearly mixing rums though.

kaiserpenguin -> Frederic, what do you think needs to be changed?

achinghead -> what do you drink it with kaiser?

melamine -> or, just add nutrasweet to a bottle of Gordon's.  whatever works.

kaiserpenguin -> anything calling for dark Jamaican rum

sylvan -> tiki drinks

Frederic -> beginning to like it.  maybe using old monk for a little vanilla flavor otherwise pretty drinkable

achinghead -> I'll reassess my opinion of it then :)

kaiserpenguin -> a use for old monk?!  unthinkable

Frederic -> There are a few good ones I've had with old monk.  One is Brother Cleave's from the LUPEC Boston drink book. 

rhesuspieces00 -> is anyone else making, or planning to make, the chili liqueur I'm working on?

kaiserpenguin -> I definitely don't have the sherry for that

achinghead -> I've been working on this cocktail for a while... and I'd be surprised if anyone actually tried it.

achinghead -> http://myachinghead.net/melamine -> as long as it doesn't require three different rums to make, i might give it a shot.

chipotle -> rhesuspieces00 What would I do with it? I like liqueur and I like chile, so I'm slightly intrigued. :)

kaiserpenguin -> it requires, if I remember right, brie-infused somethign :)

melamine -> ha ha

dfan -> Wow, a cheese cocktail

achinghead -> yeah, and I think maybe brie is too subtle.

rhesuspieces00 -> I dont know yet, but im thinking something with kirschwasser and chocolate

dfan -> The latest ingredient I'm trying to figure out how to work into something is fish sauce

melamine -> hey rhesus,

dfan -> For a while it was liquid smoke, but then I actually saw a recipe with it

kaiserpenguin -> Dan, NO!

achinghead -> but it was certainly an interesting experiment.

sylvan -> there's a couple of bleu cheese cocktails out there

oysterschnapps -> liquid smoke? really?

melamine -> is dekuyper's kirschwasser-flavored brandy an acceptable substitute for kirschwasser?

rhesuspieces00 -> fish sauce is not for drinking.  ever.

kaiserpenguin -> melamine, no

achinghead -> sylvan: really? 

achinghead -> have you a link.

sylvan -> yeah, hold on

melamine -> yes.  its called a martini with a bleu-cheese stuffedo live.

melamine -> :P

Dr. Bamboo -> Speaking of kirsch, i really need to get abottle of the real stuff-  any brand recommendations?

oysterschnapps -> oh, and bacon whiskey. I just make some so I need some drinks to mix it in.

oysterschnapps -> Schladerer

oysterschnapps -> hands-down

melamine -> oystershcnapps - try that recipe at boudrea.u's website

oysterschnapps -> which?

rhesuspieces00 -> i think there are easier ways to brie-wash your brandy.

kaiserpenguin -> Craig, the Trimbach I have isn't bad.

Dr. Bamboo -> That's what I figured...now i just need to find a bottle!

melamine -> i dunno - the teaser list for the new place

oysterschnapps -> mel: I'll just search his site for "brandy" :-)

rhesuspieces00 -> maple syrup old fashioned is the obvious choice.

oysterschnapps -> wow where did that come from

oysterschnapps -> I meant "bacon"

melamine -> HA HA HA

melamine -> i was confused too

oysterschnapps -> I don't usually mix those two up

Dr. Bamboo -> Yeah, Schlad & Trim are the 2 names I see most often.

chipotle -> Surely you've had brandy, lettuce and tomato sandwiches before.

melamine -> its his blog, i forget.

oysterschnapps -> Craig, I'll put a little schladerer in a flask for Tuesday if you want to try it

oysterschnapps -> k, I'll take a look in a sec

melamine -> he announces hsi move to the new place, and has a teaser list of drinks.

Frederic -> brandy comes from sows?

achinghead -> what do you mean rhesuspieces00?

sylvan -> http://scofflawsden.com/blog/ Sacre Bleu

rhesuspieces00 -> i think clear creak is supposed to make a good kirsch

sylvan -> Sacre Blue 1 1/2 ounces Bombay Sapphire 3/4 ounce Lillet blonde stir and strain; traditionally it should be garnished with a cube of blue cheese on a toothpick but I use a blue cheese-stuffed olive

oysterschnapps -> huh

Dr. Bamboo -> Awrsome!  Yes please...I have an original recipe I'm working on and need real kirsch.

sylvan -> the other is St Pete's Denial, but I don't think the recipe is out there

rhesuspieces00 -> what do i mean about what?  

kaiserpenguin -> Anyone have an ingredient they'd like to experiment with?

oysterschnapps -> Oh, nice. I'll just loan you the bottle then. I don't use it but once a month.

oysterschnapps -> Cinnamon Syrup

oysterschnapps -> I have like three ounces in a bottle that I want to use up

rhesuspieces00 -> chili infused tequila

kaiserpenguin -> everyone have cinnamon syrup?

 bar

rhesuspieces00 -> got it.

kaiserpenguin -> hey reed!

dfan -> Hi BF

BoozeFox -> Hola, Rick!, Dan.

BoozeFox -> !

kaiserpenguin -> reed: www.twitter.com/mixoloseum

dfan -> I think I'm going to try to do something with this Pimm's

kaiserpenguin -> was that a yay or nay to cinnamon syrup?

oysterschnapps -> yay!

kaiserpenguin -> pimm's and cinnamon syrup?

Frederic -> I'm up for pimms

rhesuspieces00 -> cinnamon it is.

oysterschnapps -> no pimms here :

dfan -> I have no cinnamon syrup, but you folks go on ahead

BoozeFox -> nice

 bar: got no pimms

kaiserpenguin -> Dan, frederic, why don't you do pimms

Frederic -> no cinnamon here

kaiserpenguin -> and we'll do cinnamon syrup

melamine -> yeah iw as giong to get pimms last week.

oysterschnapps -> me too

kaiserpenguin -> For cinnamon syrup, I'm thinking something besides rum

 bar: still has some cinn syr

melamine -> its so charming-looking.

rhesuspieces00 -> gin!

BoozeFox -> gin

dfan -> I'll see if anything comes to mind

kaiserpenguin -> gin frightens me... but let's do it

oysterschnapps -> aquavit?

melamine -> you know, you could always add it to vodka.

chipotle -> Gin and cinnamon syrup. Hm.

BoozeFox -> I've been sorta playing around with gin and tawny port.  They seem to cancel each other out...

rhesuspieces00 -> this will be awesome

oysterschnapps -> you can add anything to vodka. it's like butter.

melamine -> BF - i wanted to try a manhattan with port

melamine -> um, oysterschnapps.  you can't add molten lead to butter.

rhesuspieces00 -> gin+cinn+lillet+grapefruit bitters

melamine ->wtf did i just say?)

oysterschnapps -> you don't use molten lead in the kitchen though

kaiserpenguin -> no lillet :

BoozeFox -> melamine, that may be my first drink of the evening

sylvan -> hey Michelle!

rhesuspieces00 -> ZOMFG

sylvan -> or is it Michele, sorry

dfan -> OK, Fred, here's my first stake in the ground, tell me if you have ideas where to take it

rhesuspieces00 -> how can you live without corpse revivers?

oysterschnapps -> whew, I'm not the only one who doesn't have lillet

kaiserpenguin -> john: out of it

melamine -> BF - its just some red vermouths have too much of that oxidized taste that i HATE.

oysterschnapps -> I mean, I did, but I used it up

dfan -> 1 oz Pimm's, 1 oz applejack, 1/2 oz lemon juice

kaiserpenguin -> I'll add it to my list

melamine -> the

