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rHE GOOD rrFE !3 FOOD

DRINKS
Mango Martini
7 mango, cut into large chunks

3 tsp. sugar (substitute uith
Splenda or other sweetener if
desired)

8 oz. water
1% oz. potato uod,ka

1 oz. triple sec

Splash offresh lime juice
Cherries,for garnish

Prepare homemade mango syrup
by boiling water with sugar and

mango chunks (skin and pulp).

Strain to remove mango. Let syruP

cool. Add 1 oz. syrup, vodka and

triple sec to cocktail shaker with
ice. Shake all ingredients and serve

in martini glass. Garnish with
cherry and slice of fresh mango.

Makes l serwing.

The LatinApplt
1 red chile pepper
1% oz. SantaTeresa

Gran Reserua rum
% oz.freshlg squeezedlimejuice

7 oz. applejuice
Z oz. simple sgrupx

Chop halfofchile pepper and
reserve remaining half for
garnish. In shaker, add chopped

chile pepper and remaining
ingredients. Shake and strain into
martini glass. Garnish with
reserved chile pepper on rim.

Makes l serving.
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4 tbsp. granulatedwhite sugar

1 tsp. powdered cinnamon
3 lemon wedges

2 orangewedges

2 oz. Scorpion Siluer mezcal

% oz. Campari
% oz. simple sgrup

Chilled club soda, to top

O ranple w e dge, fo r garni sh

In small bowl, add sugar and

cinnamon and mix until well-blended;

set aside. In cocktail shaker, muddle

lemon and orange wedges and add

mezcal, Campari and simple syrup.

Fill with ice and shake vigorously 7

seconds. Strain into ice-filled highball
glass, and top with club soda. Garnish

with orange wedge and pinch of
cinnamon-su$ar mix.

Makes 1 serwing.
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, Latam Gritl, TataveraCocina Mexicana

I and Peacock carden caf6, the South Ftorida

! re.tarrants from Jaguar Hospitatity croup.

Venezuetan Edixon Caridad
(The Latin Appte) is U.S. brand

ambassador for rum producer

santa Teresa. Since 2oro, he has

also been a working craft bartender

: at PDT, the famed East Village speakeasy,

,A Esteban ordonez (oaxacan stergh

t#B- Berrs and smau Brres, page 82) rs rnetffi*..-\FEreW chief mixologist and managing
t1-'v
: @=' partner for the lnternational cocktail
I Group, a consulting firm. ordonez
: stepped out from behind the bar in zoor to
, study at the world-famous Escuela Espafiota

, de Cata and Circuto de Vino Matritense, both

; tocated in Madrid. Hetookthose skills back
: to NewYork city, to citarella and Atlas

I restaurants.
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