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Gin and tonics are great and margaritas marvellous,

but, as those long, hot nights draw to a close, why not

mix up your drinks repertoire with a celebratory seasonal

cocktail? Chris Johns taps bartenders from across the

country for their top tips - and this year's best new recipes One-Hit Wonder
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n the same way that we yearn for
hearty potato dishes in Decemiber
arsd fresh, Faw 10amatoes in August,
ot cockiail cravings change with
the seasons as well. | recently spoke
with some of my favourite Canadian
barterders to find out what they're
makirg - and drinking - this summer
and what they think makes 4 quinbes-
sential hot-weather drink.
“We've had an atypically dismal
summer here ot on the West Coast,” says Brad Stanton,
bar and lounge manager 3t Vancouver's recently opened

. “but | think
peophe are kooking for in the summertime is nothing oo
sy, and refreshing | 1l
pu nd lik

and give ot bit of a different spin. Right now we're doing
4 kind of margarits with shiso-infused triphe sec. agave
tar and single ike rooi-

s tea and flower-infused gin. it should definitely be
thirst-quenching. | think that's priarity Ko. ) for people
i ehe suammer] arsd that's certaindy where | seart when |
put together & sammer-cockiail men”

Filippo lachino, head bartender at Montreal's Bald-
win Barmacie, agrees, despite coming from a different

“Secingas A

of the year here in Montreal, poople are draven to -
mer cocktails because it reminds them of vacation,” he
saays. “At this time of year we get a kot of people asking for
the South American drinks: mofitos, caipirinhas, pisco
sours. The most impostant things sbout 3 god summer
coxketadl are that: 1) IS refreshing and 3) Ivs summery.”

Shaun Layton of L'Abattosr restaurant in Vancouver
has ideas for
drink. *Summer cocktails.” he says, “tend 10 lean toward
wnaged spirits like rum, tequila, cachaga and pisco | like
touse a bot of citras, expecially lime or grapefrait, and
oaher fresh frust like cherries and passion fruit. Right
o, I'm going by the market a couple of times 3 woek

these ingredients inta my drinks

Now,
s well, thanks 1o our panel of midsummser mivologists.
S put away that boring beer, save the GAT for another
day and this weekend try one of thess inventive, deli-
cious options. Bottoms up!

Special o The Globe and Mad

an,
LiAbattoir, Vancouver
o ligguor. 5 namer has nothiag b do with ity potesy
Kather, i is & variation on 3 cocktail verved 4t New York's
Sepercary Milk and Horsey Bar called the Fager Fline,
whisch weas inapired by Peper Planes, 300 by higter
chanteuse MIA
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Filippo lachine, head bartender and chef,
Baldwin Barmacie, Montreal

Beurbon might be the wltimate pommet it 15 made

pocan icr crvam bencath its oaky amma.

ol A
Milk Tiger Lounge, Calgary
Like a Sour og 2 Toddy, a Datey is a classfication of

Mheaxd puts 3 boory spin o the clasaic by using
Chasmibord and Chartreune [ place of sugar and ceange




