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FEED ME
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For grilling, who needs

the great outdoors?

ADIEU, MY APRON

Food Network

Have cashmere sweater,

will cook (on TV).

FOOD STUFF
New tonics that can
stand up to lime.

$25 AND UNDER

Enough schnitzel to
‘make you dizzy.

Li20. Baylen for The New York Times
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10

Rejecting the Usual
For a Different Tonic

Dissatisfied with the high-fructose corn
syrup and artificial ingredients used to
make overly sweet commercial tonic wa-
ter, entrepreneurs are developing their
own properly bitter versions.

Charles Rolls and Tim Warrillow of Lon-
don have concocted Fever-Tree Premium
Indian Tonic Water using spring water,
cane sugar, natural quinine and other nat-
ural ingredients. It is a mixer to be taken
seriously. They also make bitter lemon
and ginger ale. The tonics and sodas are
sold in 6.8-ounce bottles, in four-packs for
$5.99 at Food Emporium supermarkets.

Jordan Silbert, a New Yorker, worked
with food scientists before he started pro-

‘ducing Q Tonic. It uses Peruvian quinine,

is mellowed with agave syrup and has a
somewhat more herbaceous taste than Fe-
ver-Tree. It is currently used at a few bars,
including Gramercy Tavern and Milk &
Honey. In mid-July, it will be available at
Dean & DeLuca, where a four-pack of 6.3~
ounce bottles will cost $9.99.
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THELIVIN'S EASY The icy drinks of summer are soul
mates for meats hot from the grill. Inside, Dexter
Filkins, Elaine Sciolino, Sam Sifton and others tell
tales from the drinking side of the bar, Page 6.

ICED COFFEE? NO SWEAT

EFORE 1 go telling everybody that the secret to great
iced coffee is already in the kitchen, my friend Keller
wants me to confess: 1 didn’t know from iced coffee until
he showed me the light.

It's important to cop to this now, because not a summer goes
by that he does not painstakingly remind me, a rabid iced-coffee
drinker, that he’s the one who introduced me to the wonders of
cold-brewed iced coffee. The funny thing is, when the subject
came up we were holed up in a summer rental with three friends
off the coast of Puerto Rico, on a tiny island not exactly swim-
ming in upmarket coffee houses.

Our first morning there I brewed a blend from the local gro-
cery in the coffeepot, laced it with a little half-and-half and sugar,
then let it cool. Classy, I thought, carrying the pitcher to the ta-
ble. “I'll just take it hot,” he mumbled, while I blinked in disbelief.

Clearly, this boy didn't know any better. A drink has a time
and place. Surely he didn’t subscribe to drinking hot coffee in
summer?

““No, 1 only drink iced coffee if it's cold-brewed,” he said.

For five days we watched him sullenly sip his hot coffee on a
broiling Caribbean island in the dead of summer. We chided him
for his pretensions, ridiculed him, tried valiantly to break him,
but he patiently waited us out. Once we tried it we would un-
derstand, he explained. Like friends disputing a baseball stat in a
bar with no access to Google, we had no way to settle the argu-
ment.

Two weeks later, back in Brooklyn, 1 saw a sign: “Cold-
Brewed Iced Coffee Served Here.” Fine, then. I threw down two
bucks and took a sip. Though it pains me to admit, the difference
was considerable. Without the bitterness produced by hot water,
the cold-brewed coffee had hints of chocolate, even caramel. 1
dropped my sugar packet — no need for it. The best brews hardly
need cream. It really is the kind of thing a gentleman might
spend five days in hot-coffee solitary confinement for.

Most days I'm too lazy to hunt down the elusive cold-brewed
cup. But recently 1 discovered an interesting little fact. Cold-
brewed coffee is actually dirt simple to make at home. Online,
you’ll find a wealth of forums arguing for this bean or that, bot-
tled water over tap, the 24-hour versus the 12-hour soak. You can
even buy the Toddy cold-brew coffee system for about $30.

But you can also bang it out with a Mason jar and a sieve.
You just add water to coffee, stir, cover it and leave it out on the
counter overnight. A quick two-step filtering the next day (strain
the grounds through a sieve, and use a coffee filter to pick up
silt), a dilution of the brew one-to-one with water, and you're
done. Except for the time it sits on the kitchen counter, the whole
process takes about five minutes.

1 was curious to see how it would taste without all the trap-
pings. The answer is, Fantastic. My friend Carter, something of a
cold-brewing savant, turned me onto another homegrown trick:
freeze some of the concentrate into cubes. Matched with regular
ice cubes, they melt into the same ratio as the final blend.

Very fancy. Can't wait to tell Keller. CINDY PRICE

COLD-BREWED ICED COFFEE

Time: 5 minutes. plus 12 hours'resting

/3 cup ground coffee (medium-coarse grind is best)
Milk (optional).

1. Inajar, stir together coffee and 12 cups water. Cover and
let rest at room temperature overnight or 12 hours.

2. Strain twice through a coffee filter, a fine-mesh sieve ora
sieve lined with cheesecloth. In atall glass filled with ice, mix
equal parts coffee concentrate and water, or to taste. If
desired, add milk.

Yield: Two drinks.

Note: To make hot coffee, dilute concentrate one-to-one with
water and heat in the microwave.




