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For the locavore

You don’t have to look far to find
unique food gifts. Consider made-
in-Chicago honey, spirits or spice
mixes, or turn on the oven and bake

BOOKS FOR COOKS | PAGE 7
Baker’s pair

Two new books from Gourmet and Bon
Appetit will please nostalgic fans of the
magazines (sweet tooths, especially).

your own treats,

Shopping Smart | Page 6
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BARTENDERS WHO
MAKE SPIRITS BRIGHT

MIXERS | Chicago mixologists put their drink expertise to good use when crafting homemade gifts

Timothy Lacey of the Drawing
Room, 937 N. Rush, and Angel's
Share Mixology, makes hot buttered
rum-infused rum — the flavor of the
spiced butter permeates the liquor.

Earlier this year, Lacey’s wife went
on a binge of making tomato-vanilla
jam. There was vanilla left over. And,
Lacey says, “We planted some mint
in our backyard this summer, and
it went wild.” So Lacey and his wife
had a go at making mint extract and
vanilla extract. The mint didn't work
out; the vanilla is rich, pure and being
bottled for gifts.

Sepia's Joshua Pearson lubricates
each holiday with a gin punch, The
Christmas one has gin, fig preserves,
rooibos tea, lemon, maple syrup and
baking spices. [t takes two days to
make.

“If I do a brunch around Christ-
mas,” Pearson says, “I usually do a
Bloody Mary.” It's a smoky Mary,
made with mezeal, horseradish, garlic,
stout and celery bitters. The cocktail’s
great, but getting a bottle of Pearson's
homemade Bloody Mary mix would
delight any home bartender

Don't think Pearson traffies only
in liquids. His butter cookies have
Grand Marnier in the batter and the
glaze: double the orange, with just a
bit of a kick.

In the family of Lynn House, chief
mixologist of Blackbird, 619 W.
Randolph, “holidays are huge,” she
says. She comes from a tradition of
“Grandma cooking for four days in
the kitchen."

Now, House is teaching her grand-
daughters the tradition of making
kitchen gifts. The older girl, 4-year-
old Leilani, helps in the kitchen and
the garden.

For gift-giving, House makes but-
ters, chutneys and sauces. “It's all
about comfort,” she says.

She loves canning. “It takes what
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A key ingredient in Blackbird mixologist Lynn House’s London Calling cocktail: her own apple butter. | a1cH HEIN-SUN-TIMES

I do during the most vibrant part of

the year and translates it to the other APPLE BUTTER

parts of the yean" she says. Her apple MAKES ABOUT 2 CUPS stockpot and simmer for 4 hours, 3% ounce Pimm's #1 cucumber soda and garnish with a

butter migrates across seasons, over “My family is from the South, so  Keep lid on for first hour; remove it 15 gunce lemon juice cucumber wheel

toast and into the cocktail glass. Luse a’he whg!e apple: skins, seeds, for rest of cooking time. If mixture dia:I Note: For candied ginger syrup,

Todd Appel, proprietor of Piranha core and all,” says Lynn House. Just 8ets too sticky, add some water. Ya ““m“::: ginger syrup steep crystallized ginger in hot

Brothers Consulting and Events, is cut the apples into even pieces for Cool and refrigerate. (see ) water and let soak until ginger

another one for capturing seasons. cooking. The next day, bring it back to 1 ounce apple butter, at room is soft, then blend until ginger is

He layers goat's milk cheese with heat. Once warm, taste and adjust temperature (or thinned witha  pureed. Add water as needed to

sun-dried tomatoes, olive oil and 6 Honeycrisp apples seasoning. Simmer again for 4to 6 little water if cold) make syrup.

balsamie vinegar. Queen olives are hours, until apples are completely Note: To make House’s cucumber

stuffed with blue cheese that's been 2 cups dark brown sugar broken down. - m::;;'mhr seta soda, puree 1 seedless cuke and 3

mixed with olive oil. Onions are cara- 142 cup balsamic vinegar Cool, puree and double-strain. cup water, double-strain, put into

m?;;illgetehsetg:e;;ions as a versatile 2 teespatiis ol gine e C Iﬂb Ilingredients i - :ﬂﬂ g]un e nge- (Wiahﬂ:;é :
¥ ; LONDON CALLING ombine allingredients in siphon, juice cucumbers and add a

gift. “You can use those with roasted 2 LSSSPocys Souid cinfimcy shaker except cucumber soda, and little club soda for bubbles.)

meats. .. put them on pizza. l use 1 teaspoon ground cloves MAKES 1 DRINK shake until well-chilled. Strain

them on hot dogs,” he says. More
sharing, but “the gift,” Appel says, “is
the time.”

Time's something Chicago’s top
bartenders are lacking, especially
during the busy holidays, but they're
happy to spend it packing their
knowledge into gifts.

You'd have to be carded before
cutting into Bridget Albert's Christ-
mas cake. The director of mixology
at Southern Wines and Spirits makes
a mezcal rum pineapple cake. She
makes it from scratch, but says there's
no need to follow her recipe. If you
have a great pineapple cake recipe, use
that. Just add Albert's boozy topping,
and you'll have something glorious.

Albert loves the holidays. She

Combine all ingredients in a

cooks and bakes. At parties, she's
expected to bartend. Over the years,
she’s learned to do that without
“working my parties” — wise, when
you have more than 50 people over
for Christmas.

Her advice for hosts and hostesses:
Batch out drinks (mix ingredients
in advance), so you just have to dish
them out. Play with crossovers;
spices that go in your cakes and cook-
ies should go in the cocktails as well.
And if you want a simple gift, then
break out the pen.

“One of my favorite homemade

11/2 ounces Plymouth Gin

gifts: I ereate cocktail recipes,” she
says. “I'll name them for something
that happened this year” [t's inex-
pensive and easy and, Albert says,
“People love it."

The best bartenders aren't just
aware of the trends: They're mak-
ing them. Benjamin Schiller, senior
mixologist of the Boka Restaurant
Group, creates cocktail programs
for more than a few restaurants. His
adaptability and creativity show up in
his gift-giving.

If he knows you’re into cocktails,
then Schiller will give you a jar of

into champagne flute. Top with

barrel-aged Manhattan or a bottle
of bitters. Some of the bitters are
complicated; others are remarkably
simple. Schiller's complex bitters
“embody a season”; they’re a flash-
back in a bottle.

While it's natural to give close
people something that requires
thought and care, not all hand-me-
downs come from family — or not
from families joined by blood.

When Everest’s restaurant and
wine direetor David Johnston and
his wife, Leah, moved to Chicago,
chef Jean Joho gave them an antique

Lynn House, Blackbird

kugelhopf mold. Alongside it, there
was a recipe.

It’s demanding. Making walnut and
bacon kougelhopf is a daylong project.
“That’s what's special about it,”
Johnston says, referring to the cake
pan and its giver. “He didn’t have to

do that for us.”

Probably what your friends will
think when they open a box and find
something handmade: You didn't have
to do that, but they can taste the love.

Seanan Forbes is a free-lance writer
based in New York and London.

VANILLA EXTRACT

MAKES 1 QUART
5 vanilla beans
1 quart (100-proof) vodka

Split and scrape seeds from vanilla
beans. Place pods and seeds into a
quart jar. Fill with vodka and seal. Let
sit for 3 weeks. Shake daily.

Strain through tea strainer or small,
tight-woven sieve and bottle. (Lacey
uses dropper bottles, but any attrac-
tive glass bottle will do.)

Tim Lacey, the Drawing Room
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BUTTERED RUM ‘DOUGH’

MAKES 212 CUPS
(ABOUT 35 SERVINGS)

This will keep for several months
refrigerated. Peter Vestinos packs the
dough into Ball mason jars, ties them
with ribbon and gives as gifts with a
bottle of rum and a recipe card.

12 pound unsweetened butter,
softened

pound light brown sugar
tablespoons ground cinnamon
tablespoons ground nutmeg
tablespoon vanilla extract
tablespoon molasses
teaspoon ground cloves

Pinch salt

In mixer, blend all ingredients
together until well-creamed. (All of
above spices are optional, depend-
ing on taste.)

Pack into Ball mason jar or other
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lidded container and refrigerate.

HOT BUTTERED RUM

MAKES 1 DRINK
heaping tablespoon buttered
rum dough

1 ounce dark rum (Vestinos likes
El Dorrado 5-year; for a richer
flavor, try blackstrap rum —
Cruzan or Goslings)

5 to 6 ounces hot water

Bring dough ball to room tem-
perature.

Place ball in (Irish) coffee mug.
Add rum and hot water. Stir well to
dissolve dough. Top with star anise
or cinnamon stick.

Note: Adding too much alcohol to
a warm drink will make the cocktail
taste “sharp” and alcoholic. Stick
with 1 ounce per serving.

Peter Vestinos,
Death’s Door Spirits

DRUNKEN CAKE

MAKES 12 GENEROUS SERVINGS
The base cake recipe has beenin
Bridget Albert’s family “forever.” If

you have a cake recipe you like, use
that and pour Albert's glaze over the

top. Do use Cruzan Pineapple Rum.
“I try to get all-natural ingredients,
and this is as close as [ can getina
rum,” she says.

2 cups cake flour

11/; teaspoons sea salt

11/2 cups granulated sugar
teaspoons baking powder
teaspoon baking soda

cup cold butter, diced
tablespoons olive oil

cup milk

large eggs

cup Cruzan Pineapple rum
cup vegetable oil

tablespoon organic vanilla
extract

“ESREMESY

S

or high-quality store-bought)

Preheat oven to 325 degrees.

Coat a large Bundt pan with non-
stick vegetable spray.

In a large mixing bowl, combine

cake flour through baking soda. Add

in butter through vanilla pudding.
Mix until combined.

Pour batter into pan and bake for

1 hour, or until a cake tester comes
out clean. Cool; remove from pan

and transfer to a cake stand or plate.

Glaze with Drunken Glaze.

cup vanilla pudding (homemade

DRUNKEN GLAZE

12 cup butter
1/ cup water
1 cup granulated sugar

142 cup Del Maguey Crema de
Mezcal

In medium saucepan on low heat,
add all glaze ingredients. Stir until
sugar is dissolved. Raise heat to
high and stir until mixture forms
a syrup. Turn off heat and remove
from stove,

Mixolo-

gist Bridget
Albert with her
aptly named
Drunken Cake.
It's soaked
with rum and
glazed with a
mezcal syrup.
| RICH HEIN-5UN-
TIMES

With a fork, puncture top of cake.
Pour glaze over cake. Use as much
as seems right to you; discard the
rest.

Let cake cool. This cake is tender;
cut it with a sharp knife.

Bridget Albert,
Southern Wine and Spirits

Nutrition facts per serving: 403 calo-
ries, 21 g fat, 7 g saturated fat, 75 mg
cholesterol, 45 g carbohydrates, 27 g
sugars, 4 g protein, 397 mg sodium,
0 g fiber



