Cocktails and (Good) Conversation - Fall Fruits

Apple Cider Cocktail
Also called the Longwood or the
Normandy Summer

. Ice cubes as needed (or without ice in coupe
glass)

. apple cider — regular, cherry flavored or even
dry sparkling

. 1/4 cup (60 ml) Calvados (or apple brandy)

. 1/4 cup (60 ml) other brandy (optional)

. fresh lemon juice

. maple syrup

. thin apple slices or rounds for coupe glass,
rubbed with lemon juice

\

The Brown & George

- Brown & George | adapted from Food & Wine

Ay college experience began af the corner of Brown & Geoge Streely in Wayland Howse
overfoaling the Wiiston Owad Seprombier off 1998, Caincidensally. ity also the focation of the: Brov
Uwiversiy Alvmni Association (BAA) at 38 Brovaw Streef. What tetrer way 10 Lick off our vierwal
cackiall yeries than w o nod 1o e 844

Ofien desortbed az wiviskeoy wirth a B of o Kick. Rye is dessilied from at least 5726 0w and aged revo
vewrs or meve Si new chaered sek ereels.

Ingredionts:

1 ounce Rye

1 ounee Luxardo Amaro Abano
Yoounce Apple Cader

Yo ounce Pare mapie syrup

4 ounce Fresh lemon juice

Ice

Thin apple shees for gamish

Direstions;

Fill & cocktail shaker with everything exoept the ice and apple shcoes, Fill 1he shaker with ice, cover
and shake well « until very cold. Strain mee a clilled coupe oe niarting glass, or strain over a rocks
ehass Niled with lee, depending on preference, Garnish with the apples and seove immediately,

Serve amvd enjoy!

Yariations:
* Fora twist, experiment with different Amarn. | used Avinra Nonmo
Quinlessentia
* If you'te not into rye. single malt. bourbon or whisky makes a solid
subsistule in this recipe.,

Note:

Amave (Halian for “bitter'y is an Ralian herbal Tiqueur that is commonly consumed as an
afler-dinper digest:l It usually has a biter-swecel flavor. sometimes syrupy, andd has an
alcohol content between 1625 and 3045, Every amaro 55 different, and ihere are handreds
af brands. According to Feod & Wine, “It's silky, like a Tigueur; bitter and sweet in
varying Scgrees,; aromatically complex;and. . .both delicicus and fascanatiog, ™

htips: www. foodandwine comycockails-spirits: O-a-DifteTs' b ¥

Rosemary Maple Bourbon Sour

e« 6 ouncesbourbon

. 1 % ounces maple syrup

. 3 ounces lemon juice

. 1 large sprig of rosemary

. For garnish: 2 rosemary sprigs and 2
slices of lemon

Serves 2!



