# 31 Boutique Mixers

A trio of new tonics is elevating the
standard gin and tonic to a serious
cocktail. Stirrings is the least '
bitter of the three, with a citrusy
freshness that gin deserves. Organic
' agave nectar gives the sweet

and extra-bubbly Q Tonic a slightly
earthy flavor. Fever-Tree gets its
pleasant bitterness from natural
quinine, which is extracted from
cinchona (the “fever tree”) bark.

87 Locavore Cocktails

The locavore movement was born in
and around San Francisco, so it's
no surprise that the same area has
produced a new trend: locatails.
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Mixologists—including Jardiniére’s
Thad Vogler, Cyrus's Scott Beattie
and Elixir's H. Joseph Ehrmann—
are creating drinks using not only
juice from local fruits and house-

"made mixers, but also spirits from

area distillers like Hangar One,
No. 209 and St. George Spirits.

83 Barrel-Aged Beers

Aging beer in oak barrels, a trick
borrowed from the Belgians, adds
intriguing wood and vanilla notes
(and tangy fruit, when old wine
barrels are used). At the forefront of
this trend are ambitious craft brewers
like Russian River Brewing Company
and Allagash Brewing Company.

for 2008

a star chef’s

9 favorite

breakfast recipes




