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Try These Recipes
Behind Your Bar

Kaffir Key Lime Martini
Specialty of Rosemary's Restaurant

Created by Michael Shetler, Bemice Matola

Cockdail glass, chilled

Rim glass with crushed graham cracker crust

Pour ingredients into iced mixing glass
1 1/2 oz. KeKe Beach Key Lime Liqueur
1 1/4 oz. Stofi Vanil Vodka

3/4 o0z. Hangar One Kaffir Lime Vodka
1/2 oz. Cuarenta y Tres Liqueur

1/4 oz. freshly squeezed lime juice

1/2 oz. heavy cream

Shake and strain

Gamish with lime wheel

Nattahnam

Specialty of indigo

Created by Jason Castle, Tim Skeiton
Cocktail glass, chilled

Pour ingredients into iced mixing glass
3 o0z. Jack Daniefs

1/2 oz. Tuaca Liqueur

112 0z. sweet vermouth

Shake and strain

Gamish with cherry

Tennessee Williams
Speciaity of Bookmarks
Created by Jonathan Pogash
Highbali giass, iced

Build in glass

1172 oz. Southem Comfort
1/2 oz. Dry Vermouth

2-3 dashes orange bitters

1 oz. pineapple juice

Top with club soda

Gamish with large, leafy mint sprig
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Pomegranate Mojito
Specialty of Rickshaw Far East
Bistro & Bambu Lounge
Created by Melvin Espinal
House speciatty glass, chilled
Build in glass

12 mint leaves

2 oz. fresh lime juice

2 0z_ simple syrup

3 pieces fresh mango

Muddle contents and add in ice
3/4 oz. PAMA Liqueur

3/4 0z. 10 Cane Rum

1/4 oz. club soda

Gamish with pomegranate wedge

Prickly Pear Mexican Mojito

Specialty of Backstreet Café

Created by Sean Beck

Pilsner glass, chilied

Rim glass with salt (optional)

Pour ingredients into iced mixing glass
1 3/4 oz El Tesoro Silver Tequila

1/4 oz. Cointreau

3/4 oz. simple syrup

3/4 oz. lime juice

1 1/2 oz. fresh prickly pear juice
Shake and stir

2 0z. soda water

Gamish with lime slice and cilantro sprig
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INSIDE BUSINESS (HAMPTON ROADS) ¢ Tuesdey, dansary 01, 2008

IB List | Hampton Roads Alcohol Salesby Case

Typé of blcohol
__Vorka
Gin.
Vodka
Nouks
Rom,
Whithey
:v.m
Sray (Qrapa)
Yoguita
Rur
Hum
YooKy
Vodka
Gin
7,554 1,497,487 Rum
7388 T $1.044374 Brandy {Grape}
7218 51833775 Cordiatls
83282 Runt
5958 €in
Ea Whiskey
5733 Gin
5,588 Rurm
4717 Voidxa
‘4,586 51,108,128 Cognas
em&mm Blazk 4493 SEQEF3D 48,425 Whiskey
Bensics S TAATS 58557 85,598 Winiskey
4403 | SO Es £3.509 Whiskey
4318 3872094 52530 Rumn
4331 $575.036 55,185 Beaedy (Grapu} S
Aiia7 §854.507 49,351 Condials Ehoon,
3802 5302630 39,733 Crexdeita Domaste
3718 $959.338 47878 Nodka Imgort
2,675 $947.937 52,085 Cordicds Tmpod
3891 $453811 38412 Whiskey Uorbestic
3,569 $568 583 358,832 Tequia Imptet
3472 $560 982 64.740 Beandy (Grape) Qomestio
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$0 _ Bumeifs Gin 3,167 $i5272 20,503 > Dartattic
HOW THEY'RE RANKED: /2uobol bratits ave: tanked by capes sold 0 Hamplon Roads dudriy 53ca) yeat 2007

SOURCE: The Virginia Oepacoment o Alounchic Baevenwye Contivt sod sl casaarch

Originaily published: Nov 19 2607 | Next scheduled publication: Nov, 17, 2003
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N@ Borat on this junket

- SOME fucky journalists will find out in early April if the citizens
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BY JOUNATHAN LWRIGHT
jw righl@lgj‘com

We're not upposed to chocolate and
flowers — bonbonis and bird of paradise
mike a ferching paiin gn occasion
~but chocolare and flowers are
everywhere around Valentine's Day.

This year, we offer a liquid
alternative, a stvlish cohort of wine
and spirits to toast and embody love,
passion and sex appeal — from a
hip new offering that unites liqueur
with the look of perfume to a vibrant
specimen that proves port ssn't always a
stadgy. postprandial drink.

Whichever liquid lovely you choose,
sipslowly — romange is in the glass.

{Nuite: All prices aie appriximate. See
Vendor Key for cuntact infurmation to
confirm prices and availability. )

M NUVO L'ESPRIT DE PARIS FOR HER
SPARKLING LIQUEUR. The boy

genius who brought us Hpnoti
— the azure blue liquedr that
conquered the world — also

created Nuvo, a pink blend of
French vodka. sparkling wine

. Copyrgh! 2008 RENO GAZETTE JOURNAL
lease contact e publisher directly for reprints

All Rights Reserved

‘Seven sippers Lb'help»

you celebrate romance (and lust, too)

specitfeally o wamen.
The sleekly phallic botdle

 sEELIQUID UN 2E
sappests the peduime counger— and momentarily makes
agal wondetifshe should sip Nuvo ordib it on ket pulse
points. Serve chilled or aver ice. )
. ?ﬁ%&t.ﬁ@fm 375 millilieers. Buy: AD, BSY, BO, DA,

- M’O5LES CLOS DE PAULILLES BANYULS RIMAGE, This
uriusual Frenchwine (prondiinced *baha YOOLZY) is
gxadeﬁQantfemﬂY ripe grenache grapes, and s like
esserein 7 borele {or France’s answer woport). Think
deep berry: flavers and richness balanced by peppery
notes. Banyuls is often paired with chiocolate (if you
inustdordiechocolute tiing):
About $25 for 500 milliliters. Buy: FM, WH

~ IEPALLINIRASPICELLO RASPBERRY LIQUEUR.
Limoncello might be ltaly’s most famous fruit liqueur,
but Raspicellordeserves a taste, to. An old Pallini
family recipe that used wild raspbenries inspired the
creation of this blend of raspberries, blueberries and
black currants that’sintensely fruiry bur still lively.
Serve ice cold after dinner.

Aboyt $28 for 750 milliliters. Bicy: BL. BSV

I WARRE'S OTIMA'10 YEAR OLD TAWNY PORT. So fong geezers, club
chairs and cigars! Otima’s faitly groovy Web site quickly makes the
point that it offers “a lighter, more contemporary seyléfor today's
lifestyle . . . the perfect drink any time of the day." Qtima s tipe, fruity
and freshenied by goad acidity and notes of bitter citrus, Pair with
alives, nuts or blue cheesc.

About $21 for SO0 milliliters. Buy: BB, BL, LB, WA, WH

B HUNDRED ACRE PINK GOLD CALIFORNIA VIN GRIS, 1¢'s hard to say
which is more appealing — the winie bottle, adarmed with a mystical
passage rendered in flowing gold script — or the coppery pink wine
itself, which contains shimmering 24 karat gold flakes, and which
isadelicious, off-dry blend of cabernet sanvigiion, gewtirztraminer,
chardonnay and viognier. Gold seems almast tailor-made for
Valentine's Day.

About $25 for 750 milliliters. Buv: BO, DA, LB

and tropical fruic marketed

W YALUMBA MUSCAT MUSEUM RESERVE. This Australian dessert
wine ranks among Yalumba Winery's occasional releases from its
“library” of vintages. Ripe, misiny muscat grapes-are fortified with
neutral grape spirit, matured in wood and then blended to produce a
Juscious, complex wine that balances fruit and age. Nicely priced for a
dessert wine.

About $20 for 375 milliliters. Buv: AD, BSV, LB, VI, WH, WA

Account: 20887 (1085}
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'3 ALLEGRINI AMARONE DELLA VALPOLICELLA CLASSICO, If your
Valentine likes ‘em big, bold and packing a punch (but elegantly so),
then Amarone, one of Italy’s great red wines, might be the perfect
pour. Allegrini’s lush, concentrated specimen delivers intense berry
truit and chewy tannins. Mate it with 2 hunk of Valentine's Day meat.

About $70 for 750 milliliters. Buy: WA

VENDOR KEY
(Spaca limitations permit listing only a sampling of vendors)

AD: Algha Discount Wine & Liquors, 4555 S. Carson St., Carson City, 882-5544, www.
alohadiscountwineandliquors.com

BB: Butcher Boy Prime, 7300 S. Virginia St.. 853-6686, www.butcherboy.us
. BL: Ben's Fine Wine & Spirits. 3480 Lakeside Drive, 829-2367

B0: Boufevard, 550 W. Plumb Lane. 826-8288

BSV: Ben's Fine Wine & Spirits, 10870 S. Virginia St., 853-2367

DA: Dart Discount Liquors, 148 Highway 50, Stateline, 588-5187

HT: Home Treasures, 911 Topsy Lane, Carson City, 267-5310, www.hometreasuresnv.
com

L8: L'Uva Belta Wine Gallery. Summit Sierra, 13925 S. Virginia St., 851-1110, www.
luvabellawinegallery.com

MR: Murphy’s of Reno, 3127 S. Virginia St., 827-4111, www.murphysotreno.com
VI: Vino 100, 784 S. Meadows Parkway, 851-8466, www.vino100-reno.com
WA: Washoe Wine Co., 9333 Double R Bivd., 852-4414, www.washoewine.com

? Copyright 2008 RENO GAZETTE JOURNAL
lease contact he publisher ducctly for reports

Al Rights Reserved
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juics, swae!andsourtvluoﬁ asplash

Wlnonhp'Yougoualoveaplace
. SRR i that trusts s guests with an bonor bar for
wine consumption. Three offerings ($5/
P Semnaltnann : glass)fom ftaly's Citra
pinot grigio-or merlot.
Thefatterfiows from a
large glass-vessel, and
Is served in an informal,
shiort glass, Pasta and
Chianti make. swiet
music fogether. Three
are.available; including
a:2004 Banfi from

wholg table. If local wine is your thing,

try Kalyra's Cashmere ($6.504827). This

sweet and s sour, and Chambom These blend of cabernet franc, shiraz and meriot

warmer days lately are well-suited packs a mouthul of fruft. While you sip

for. Pala¥zio’s Fiur Pineapple Punch your di n&_!ake & moment to gdmn'e the

(88.75) — Malibu, Bacard, Honotigand ~ Painted celing, exacted by artist Irene

pinapple juice. Bodend(wmlaborgdfornmen}onﬁnto
You've heard about i, but have gfv‘?sa’gaem“sm"m"'"‘e

you tried a Key Lime Pie Martini? Thig ~ istine Chapel.

concoction ($9:50) features Absokit

Vanilia, tripte sec, lime juice, pineapple —Tyler Blue

Page 1 of 1
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iqueurs

Reviewed by the Santé tasting panel.

All liqueurs are 17% alcohol,
except where noted.

cognac-based

Alizé Bleu / France 20% alcohol; vodka,
Cognac, and exotic fruit juices. Smooth, fruity,
and sweet with flavors of lemonade, blue
raspberry Popsicle, and spicy cinnamon;
sweet finish. A liquid confection. i
Kobrand Corp., 212-490-9300

Bauchant Apple XO Liqueur / France

24% alcohol Day-Glo green-yellow. Rich and
zesty on the palate with good balance of
sweet and tart green apple and an extended

sweet finish.
Palm Bay International, 800-872-5622

Bauchant Liqueur Napoleon Orange Liqueur /
France 40% alcohol Light and racy with

candied orange peel and orange
dominating the nose and palate with slight

brandy notes. ¥ / ¥

Paim Bay International, 800-872-5622

Bauchant Pomegranate XO Liqueur /

France 24% aicohol Sweet candied- fruit

entry followed by zesty acidity and earthy

pomegranate skin on the palate; long, fairly
clean finish.

Paim Bay International, 800-872-5622
Carnivo XO Liqueur / France 20% alcohol
Bright, sweet tropical fruit aromas and rich
fruit on the palate with a lasting, tangy fruit
finish. ¥ /

Camivo Unlimited, Inc., 213-252-6992

Destinee Ruby / United States Light, fresh,
and well balanced with complementing
acidity and swetness. Enticing aromas of
Ruby Red grapefruit and tangerine lead to
sweet, ripe Ruby Red grapefruit on the
palate accompanied by notes of orange,
tangerine, and lemon; clean finish. W / i
White Rock Distilleries, 207-775-4100

Destinee Sapphire / United States
Bright and fresh with good balance,

Copyright 2008 SANTE
:ase contact the publisher direclly tor reprints
Il Rights Reserved

beautiful acidity, and fresh, ripe citrus
flavors plus notes of peach, mango, and
apple; clean finish.

White Rock Distilleries, 207-775-4100

Envy Liqueur / France Bright blue.
Balanced and moderately sweet with bright,
clean aromas and flavors of tropical fruit;
clean finish, Very good. ¥

Refreshment Brands, 925-314-9125

Envy Mango Melon Liqueur / France Bright
lime green. Moderately sweet with bright,
clean aromas and flavors of mango and
melon. Very good. &

Refreshment Brands, 925-314-9125

Grand Mamier Cordon Rouge Orange
Liqueur / France 40% alcohol

Rich and palate-coating with good balance
and depth of aromas and flavors of oily
orange peel and vanilla; orange peel in the
finish, ¥ / ¥

Moét Hennessy USA, 212-251-8200

Grand Marnier Aged up to 25 Years Cuvée
du Centenaire (100th Anniversary) Triple
Orange Liqueur / France
40% alcohol Velvety entry with lush orange,
nectarine, wood, and dried fruit; warm,
assertive finish that lasts. W /
Moét Hennessy USA, 212-251-8200

Grand Marnier Aged up to 50 Years Cuvée
du Cent Cinquantenaire (150th Anniversary)
Natural Vanilla Liqueur / France

40% alcohol Refined, complex, and well-
integrated aromas and flavors with hints of
orange marmalade and almond extract;
long, elegant finish. ¥ *

Moét Hennessy USA, 212-251-8200

Grand Marnier Aged up to 10 Years Navan /
France, and Madagascar 40% alcohol:
Cognac and biack vanitia from Madagascar
Rich, smooth, elegant, and satisfying with
bold, spicy, yet sweet vanilla bean and notes
of apple, caramel, and smoke; long finish. A
seamless product with exceptional balance.
¥ x

Moét Hennessy USA, 212-251-8200

Hpnatig / France Smooth and sweet yet tart
with floral, orange, apple, and kiwi aromas

Account: 20887 (1071)
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leading to predominarely. pmeapplc, orange,
and umgeﬂne flavors; clean: finish, |
Heaven Hill Distiieries, 502-348-3921

Intrigiie 7 France
Smionth, fruity; and sweet with lime, apple,
and tig us‘al fruit sweet,’ mouth-coaung

finish.
»Specfaftyspirﬂé?ﬁréup, 9714-631-3100

Kush Amstardam Original Herbal Gognac /
United States 21% alaghol Sweet entry with

- swéetgieerapple, a sltghl stemminess, and

a bitter pepper tiote o the palate. fairly

short, clean finish. /¥
-Kush Beverage Gompany, 985-875-0860

Kush: e nal Herbal Cegniae /
United States 97% gleohol Sweet vaniila,
caramel, and roffee aromas and flavors with
a biterherbal note that l‘ngérs through the
finish. @ /¥

Kush, Beverage Gnmpany, 985-875-0860

RemyRed Strawberry Kiwi infusion / France
16%afoohol Smooth, well balariced, and
moderately sweet with bright aromas and
flavors of strawberry, pink grapefruit, kiwi,
and cherry. i

Remy Amerique, 212-424-2389

lemon

Cardvella Limoncelio Originale d'ltalia Lemon
Liqueur/ Waly.32% aloghil Smooth with light
leition Alemon rind aromas and more
concentrated, tart lemon/lemon rind on the
palate; pleasing bitter note in the finish. ¥
Barton Brarids, Inc., 312-346-9200

Carsivella Orangecello Originale d'ftalia
Orangé Liqueut / Italy 30% alcohiol Light
frcsh-squcezed orange/tangerine and
Creamsicle aromas precede a thick, smooth

palite with sweet orange, mandarin orange,

and ¢andied-orange flavors; finishes with a
pleasing, balancinig bitter note. w / ¥
Barton Brands, Inc., 312-346-9200

Pallini Limoncello Lemon Liqueur / Italy

26% alcohol Vivid lemon aromas lead to a
smooth, balanced palate with moderately
sweet flavors of fresh lemon, lemon rind,

Copyrigh! 2008 SANTE
Jase contact he publisher direcily tor reprints
Al Rights Reserved.

and candied lemon rind and good
balancing acidity, clean i
Castle Brands, irc., 800-882

-g140

pomegranate

DeKuyper Pomegranate Liquaiir £ United
States 15% alcohol Smooth and:balanced
with niice, slightly sweet aromas. and flavors;
of pomegranate; cherry, and raspberry:
sweet, lingering finish.

Beam Glabal Spirits & Wine, B47:948-8888

Hiram Walker Pomegeanate Schnapps {
United States 15% silcohol Bright, Day-Glo
red. Sweet, cindied-cherryinoseant sticky
sweeton the palate. .

Pemod Ricard USA, 914-539-4500

PAMA Pomegranate Liqueur / Bardstown,
Kentucky Ripe and balaniced with true
aromas and flavors of sweet and edrthy

pomeégranate. ¥
Heaven Hill Distilleries, Inc., 502-348-3921

Pearl Persephone Pomegranate Flavored
Vodka / Canada 35% alcohol Subtle fruit
aromas; well balanced, smooth, and outh-
coating on the palate with some firmneéss;
warmi, lingering finish. i

Luxco, 314-772-2626

Poxgcranatk.
XO

LiQuerR

"
Banchant
T 345 skl
T—_w——

HIULLET FRARY S
COGRACIGRB UBNCE.
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Go Blue, Big

Show your true team colors in everything
from drinks to decor and your ‘do

drinks

Toast to your team

. BY CLAUDIA PERRY

STAR-LEDGER STAFf

The Giants, as you may have gathered by
now, wear blue. So in honor of their first Super
Bowl appearance in seven years, why not kick the
celebration up a notch? In lieu of beer (or in addi-
tion to it) toast to the game with a swanky blue
cocktail.

Blue drinks? Oh yes — while most alcoholic
libations are clear, burgundy or amber, there are
a few tipples that come in more Crayola colors.
Most of these recipes — which range from good,
stiff drinks to frothy liquid desserts — are tinted
with the two bluest beverages on the market,
blue curagao and Hpnotiq.

Blue curagao is a bitter-orange flavored liquer,
originally from Curagao, a Carribean island just

Copyright 2008 Newark Moming Ledger Co.
lease contact the publisher directly for reprints

All Rights Reserved

off the coast of Venezuela. Distilled from the rinds
of Larahas oranges, a variety that grows only

on the island, it's clear when first brewed, but
commonly sold dyed a deep, dark blue that adds

bright color to any mixed drink. The liquer is
available under several brand names.

Hpnotiq, a French liquer relatively new to the
market — in fact it was introduced in 2001, the
last time the Giants were in the big game — is a
blend of vodka, tropical fruit juices and cognac.
Hpnotiq is a robin’s egg blue — and its blend of
ingredients makes it a fine cocktail simply served
on the rocks.

Of course, if you'd rather not take the
trouble to mix your own drinks, you can
also buy a bottle of a cocktail mix in

the appropriate shade. We found a bottle of blue-
raspberry margarita mix that was both yummy
and appropriately bright in hue, and super-simple
to prepare.

Here, a selection of blue cocktails for
you to try out at your party — most
are easy to make, and should
please a range of tastes.
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Hpno‘uq Liqueur

anuary‘m 2008

STAKS ANDISTRIPES

1:ag. grensdine.
192 bige dliricaa
1z ighticiean

e i v the ba& g @

tadlespann o getthe pedfec
taygred sfet:

—&olirte: Diirkatiterncom

WOMAN WARRIOR

UBHQLIQ METRO

1 142 or. Hgnotg. &g vodka

1'1/2:02. . white. cramery 102 bile curagan

juite 132, fesiitly SGuéézed iiine jifca of

Rose’s fkne Juite

Scrve It a.rock.glass

over les, ‘Shake wilh ice and siraln.I6te a chilled
shantinl:flass: Fresh fime,

e yeelosy mtev

time. a-sweeter
gtk
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RiTZ Fizz

1 dash Amereto
1 dash Sive curocas
1 disfilesbr
Champagne of
sparling wine

Stait. By guttiag the
Bruareite, plue curagao
anddemorin a cham-
pagne Nate. Fili flute
Wit Chammpagne ¢f
sparkling wine.
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1 02 hat o7 faif
3 scoops m.mq ke crzam

Blend with ite_ séfva ina.
hurricane glads
Cre3 $003 Giase: suggns.ed
uzlvﬂslies wh\pned fFREY.
chetry, Prdappiwedgs.

— Soiree: c-,mozfqm

e { @
Ltmmulm Lacs; er'\ < Kol
Rt

Peur alcohol nio-a -High bait
WSS cier ite: Qremjy fill 1
TSPt F04S, DEctratR With &
leingd wedge.
—Soyrre: Drinkotizencar
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blue fan? The hair

BV KA‘“E LOVELL

‘in Mon!;cla;r says most hair dyes:
eounte;s (mcludlng Manic Pamc the

nat.m-al colors of semi-perma-
ye) are ralm safe.

ever; avail ymmself ot a temporarv hair dye

. ey e available in comb-in and spray-on

" yarieties.

Manic Panic makes a variety of vegetable-

based hair dyes that range from washable to

permanent.

"Our'Dyehard Styling Gel is definitely
ded for a crazed fan” Ken West of

Maliic Panie said, “It washes right out and

: ve-to be the butt of anybody’s

jokesin the office the next day”

Dying your hair biue can be a do-it-your

sel project, but having someone to help may

make the process easier, especially in ensur-

ing:iiat the color spreads evenly throughout

your hair:

Most products work better if you pre-

bleath your hair as light as possible, so your

natural color won't interfere with the dye.

“Most temporary dyes won't show up
unless you bleach your hair blond, so you real-
ly need to pre-lighten your hair,” Plzarro said.
While dyeing, you can also apply masking
tape or Vaseline to your forehead and haitline
in order to avoid dyeing your skin.

. : Copyright 2008 Newadk Moming Ledger Co
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REE W, RETVOLIE

Also try Spike Your
Calor Comb-in in
Blue Sky, $1.99 at
Hot Topic stores
{you'll need:sev-
etal packets to
dye your whole
head) and Manic:
Panic Dye Hard
tempofary hair
color styling gel in
Electric Sky, $8-af

HOW TRUE BLUE ARE YOU
AND YOUR “DO?

Enthislastic, but fiot crazy:

Try the dies that wash right out; in
our testing, spray-on dye worked the
best o darker halr colors, Jerome,
Russell BWild temporary color spray,
$4.99 at-beauty supply stores; cal
(800) 537-6631 for a local retaller.
(Bwild spray in Bengal Blue gave our
modet his Giarits-cofared locks.)

manicpanic. cori. -

Sericusly committed:
Willing te sport blue locks far four

faster.) Try

Account; 20887 (1020)
NJ-169

to six weeks? {Depending on how
often you wash your hair — if yaur
committment wavers, repeated
shampooing will wash out the color

a semi-permanent dye

— butkeep in mind, you'll get the
best resulls on natarally light hair. If
you're brunette,
try bleaching first.
Try Color Fiend

in Blue Bomb,
$12.99 at Hot
Topic stores, or
Manic Panic Hair
Color Crearn in Lie
Locks, $8 at Hot
Topic stores.
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as un-Patnotic

BY‘CLAUDIA PERRY
STFLEDGE STAFF

“Peﬂpie are 50 excmed tha stuffas llterally fiy-

speclﬂcauy related to Super Bowl XLII and soe

everyday thingsthat will let all parts of your resi-

dence scream, *Go Big Bluet”

" says Klein, wha Is a second- -
:genemtwn pa;tganhnal (her mom was a eaterer).

Feed your
guests Super
Bow! style
with the
sturdy 11-inch
Super Bowl
XL banquet
plate. $3.49
for package of
16. Available at
Party City.

Hey, just because we're nat in Green Bay doesn’t mean we won't want warmth while we
root for our Giants. The Raschel Giants Throw measures a comfortable 50 by 60 inches
andis made of soft synthetic fleece. $24.99. Available at Bed Bath & Beyond.

Copyright 2008 Newark Morring Ledger Co
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Open beveragés and
hear history: This
Giants bottle operier
plays snippets of
Giants play-by-play
when it touches
metal. $9.99.

Account: 20887 (1020)
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e foF t-:g andchil
se warm handst;vm Feating Ud the con-

WhY stould Mardi Gras par-
tierstizveafi the bead fun?
Spoityour Super Biwlbeaded
medallion and sdem Aour pary
Guiosts. $6.90, Auailahlé at
Party City.

Buests need hapkins
whed they:roch, Show
your Giant pride with
thesa bablesi $2 75 in
packs of 16 . Avatlabie:at
Party. City

antte watch.trié Super

Wanct
Bowtinrocking.comfort? Try
the Vfdei: Rocker 4 ehalr

Avaitableat wwwich.com,

you warl:to'drenin Slant
dréams, .G, Penhey offers a head-
tcord by specm' ardes i fulland
win sizes. 5343 it $393 Tuil,
Available alwwwich.corm

Page5of6
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SLUE RASPUERKY
NARGAAITA
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! ; ; chink pair, on occasion
shocolate: ;and:ﬂov«'ers are e?erywhere around Valen.

; oaf, wééoﬁ’er aliquid altemative.'-
of wine angd spirit and.

Whichever hquid iovely you choose sip sl(;wly 10-
mance is'in the glass.

Al pnces are approximate.
@ Nuvo L'Espnt de Paris for Her Sparkling Liqueur.
he bo; tho b ughtusﬂnot«x —the anire
' bhig liqueur- thit conquered the world — also created
Nqu a pink Blend of French vodka sparklmg wine
1 fruit marketed specifically to-women. The
ic ‘bottle suggests the perfume counter —

mentarily makes a gal wonder if she should sip
da’b it oh Her pilse points. Serve chilled or

5: Les Clos de Paumles Banyuls ,Rxmage‘ This. un-
usual French wine (pronounced “bihn YOOLZ") is
made from extremely ripe grenache grapes; and it’s
like dessert in a bottle (or France's answer to port),
Think deep berry flavers:and richness balanced by pep-
pery notes. Banyuls is oftén paired with chocolate ¢if
you riust do the chocolaté thing).

About $20 for 500 milliliters. www.liquiddis-
coQnt.com.
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THE COMING OF THE TIDES

Only in dreams do you Jind.a place that makes. you
féel as i you are wilnessing The 8irth of Veous.
miystically biorn out of the waves of the sea...uniil now:
La Maréa.ac The Tides it South Beach thakés inagic with
a menk: 3s imaginative and wild as the fresh-caughr fish
it features and a spdce that creates a mythical workd: of
gastrohomic possibilities:

AU first glance inside the walls of La Marea. (marea)
meaning ebb and flow of the tides in ftalian and Spanish.
minds travel 10 a mdrine utopia where faux antique
tortoise shells hover and glisten. Kelly Wearstler. one of
the design industy’s most influentiai and promirient
astemakers. channeléd hér creative eve to the Goddess
of the Ocean-and-the Mistress.of the Fishes lor her vision.
Combining warm sunset color$ tied 1ogether by ivaries
and wet sand beiges with Juxurious texwres and vintage-
inspired accents, the restaurant exudes elegance dnd
riostalgic glamour in what feels like an intimate dinner
date with sea-deity Poseidon

Leading the culinary team and the ralented man
responsible for their savory dishes is Chef Pietro Rota.
who could win the most discerning diner over with us
fresn imported Dover Sole. Mediterranean-style fare
cwealked with Northern halian flavors plays the role of
Chef Rota's muse. And with rooss in Milan, his (echnique
and 1aste is remuniscent of siraightforward simplicity

© Copyright 2008 AVENTURA MAGAZINE
Please cantact the publisher directly for reprints
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coupled ivith quality, ffestiness: and zest. His Black Traffle
Ravioli and Mediterranean’Seafood Seup could piqueany-
one's passion for the fine:ar of good exing. Each plateis
clean in essence and favor and sensibly well balanced.
Other notewority, # ¢l Creations. dnd meny seféaiions
include the Diver Scallops flash grilled, wood roasted or
steamed; the Maccheroni Alla Chiltara served with frésh
clams, hot red pepper, and: pavsley, and the: Papillore of
Flarida Mahi Mahi cooked in parchment ‘paper - afvid
crushed tomatoes. basil. and ofganic vegerables

Your visit to'La Marea, which offérs the only ocean view

ace of restaurant on Ocean Drivewill norbe
complete unless you iry. one of their Popsicle Martifs.
Absolutly lleaven features Absolur Citcon, Hpnotg.
Maliby, pireapple juice, Blue Curacao with a floating
pineapple popsicle. and iU's:ndarly impossible 1o refuse a
second glass it popsicles don't spark your fancy; indulge
in their signaiure woral-hued Tides Royale rhade with
spiced rum. guungbana. and cranberry juice topped off
with a slice ol kiwi, ‘

Wit DL D

This restaurant 1s sure ta become a Sourh Beach icon
synonymous with polish, glamour, and Arl Deco
elegance just like the revamped property it sils in.
La Marea is located in The Tides South. Beach at 1220
Ocean Drive for reservations or maore infarmation, visit
www tidessouthbeach.com. — text by Michale Herrera

Account: 20887 (1124}
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By JOHNATHAN L. WRIGHT
RENO (NEV.) GAZETTE- JOURNAL

We're not opposed to chocolate and
flowers — bonbons and bird of para-
dise make a fetching pair, on oceasion
— but chocolate and flowers are every-
where around Valentine’s Day.

This year, we offer a liquid aiterna-

tive, a:stylish cohort of wine and spirits

to toast and embody love, passion and
sex appeal. From a hip new offering
that unites liqueur with perfume to a

) Copyright 2008 CARROLL COUNTY TIMES
lease contact he publisher directty tor ceprints

AR Rghis Reserved

vibrant specimen that proves port isn’t

always a stodgy, postprandial drink.
Whichever liquid lovely you choose,

sip slowly — romance is in the glass.

B Nuvo L’Esprit de Paris for Her
Sparkling Liqueur. The boy genius
who brought us Hpnotig, the:azure blue
liqueur that conquered the world, also
created Nuvo, a pink blend of French
vodka, sparkling wine and tropical fruit
marketed specifically to women. The
sleekly phallic bottle suggests the per-
fume counter — and momentarily

Account. 20887 (1099)
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makes a gal wonder if she should sip

Nuvo or dab it on her pulse points.
Serve chilled or over ice.

About $30 for 375 milliliters. Buy:
www. raederswine.com

N '05 Les Clos de Paulilles Banyuls
Rimage. This unusual French wine
(pronounced “bahn YOOLZ") is made
from extremely ripe grenache grapes,
and it's like dessert in a bottle (or
France'’s answer to port). Think deep
berry flavors and richness balanced by
peppery notes. Banyuls is often paired
with chocolate (if you must do the
chocolate thing).

About $20 for 500 milliliters. Buy:
www. liquiddiscount.com

® Pallini Raspicello Raspherry
Liqueur. Limoncello might be Italy’s
most famous fruit liqueur, but Raspi-
cello deserves a taste, too. An old
Pallini family recipe that used wild
raspberries inspired the creation of this
blend of raspberries, blueberries and
black currants that's intensely fruity

Please see Sippers, C3

but still lively. Serve ice cold
after dinner.

About $25 for 750 milliliters.
Buy: www. winechateau.com

R Warre’s Otima 10 Year Oid
Tawny Port. So long geezers,
club chairs and cigars! Otima’s
fairly groovy Web site quickly
makes the point that it offers “a
lighter, more contemporary
style for today's lifestyle ... the
perfect drink any time of the
day.” Otima is ripe, fruity and
freshened by good acidity and
notes of bitter citrus. Pair with
olives, nuts or bleu cheese.

About $20 for 500 milliliters.
Buy: www.americaswineshop.

9 Copyright 2008 CARROLL COUNTY TIMES
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B Hundred Acre Pink Gold
Rose, It's hard to say which is
more appealing — the wine
bottle, adorned with a mystical
passage rendered in flowing
gold script, or the coppery pink
wine itself, which contains
shimmering 24 karat gold
flakes, and which is a delicious,
off-dry blend of cabernet sauvi-
gnon, gewiirztraminer, chard-
onnay and viognier. Gold seems
almost tailor-made for Valen-
tine’s Day.

About $25 for 750 milliliters.
Buy: www.finewinehouse.com

8l Yalumhba Muscat Museum
Reserve. This Australian
dessert wine ranks among
Yalumba Winery's occasional
releases from its “library” of
vintages. Ripe, raisiny muscat
grapes are fortified with neutral
grape spirit, matured in wood
and then blended to produce a
luscious, complex wine that bal-
ances fruit and age. Nicely
priced for a dessert wine.

About $20 for 375 milliliters.
Buy: www.wine.com

W '03 Allegrini Amarone

della Valpolicella Classico. If
your Valentine likes ‘em big,
bold and packing a punch (but
elegantly so), then Amarone,
one of Italy’s great red wines,
might be the perfect pour. Alle-
grini’s lush, concentrated speci-
men delivers intense berry fruit
and chewy tannins. Mate it with
a hunk of Valentine’s Day meat.
About $65 for 750 milliliters.
Buy: www.wineaccess.com

Account: 20887 (1099)
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Celebrate romanee with a sexy sipper

By JOHNATHAN L. WRIGHT
Gannett News Service

This Valentine’s Day, we offer
a liquid alternative to flowers
and candy, a stylish cohort of
wine and spirits to toast and em-
body love, passion and sex ap-
peal. From a hip new offering
that unites liqueur with perfume
to a vibrant specimen that proves
port isn’t always a stodgy, post-

jal drink.

ote: All prices are approxi-

)

d Nuvo L'Esprit de Paris for
Her Sparkling Liqueur: The
boy genius who brought us Hpno-
tiq — the azure blue ﬁqueu?%ﬂ
conquered the world — also cre-
ated Nuvo, a pink blend of
French vodka, sparkling wine
and tropical fruit marketed spe-
cifically to women. The sleekly
phallic bottle suggests the per-
fume counter. Serve chilled or

over ice.
Ahont $30 for 375 milliliters,

See www.raedexswme com
B'05 Les Clos de Paulilles

) Copyright 2008 CCURIER-FOST
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Banyuls leage This unusual
French wine is made from ex-
tremely ripe grenache grapes
and it's like dessert in a bottle.
Think deep berry flavors and
richness balanced by peppery
notes.

About $20 for 500 milliliters.
See www.liquiddiscount.com

| Pallini Raspicello Rasp-
berry Liqueur: An old Pallini
family recipe that used wild rasp-
berries inspired the creation of
this blend of raspberries, blue-
berries and black currants that’s
intensely fruity but still lively.

About $25 for 750 milliliters.
See www.winechateau.com

B Warre's Otima 10 Year
Old Tawny Port: Otima’s fairly
groovy Web site quickly makes
the point that it offers “a lighter,
more contemporary style for to-
day’s lifestyle ... the perfect
drink any time of the day.” Oti-
ma is ripe, fruity and freshened
by good acidity and notes of bit-

ter citrus,

About $20 for 500 milliliters.
See www.americaswineshop.

l Hundred Acre Pink Gold
Rose: The coppery pink wine
contains shimmering 24-karat
gold flakes and is a delicious, off-
dry blend of cabernet sauvignon,
gewerztraminer, chardonnay
and viognier.

About $25 for 750 milliliters.
See www finewinehouse.com

# Yalumba Muscat Museum
Reserve: This Australian dessert
wine ranks among Yalumba
Winery’s occasional releases
from its “library” of vintages.
Ripe, raisiny muscat grapes are
fortified with neutral grape spir-
it, matured in wood and then
blended to produce a complex
wine that balances fruit and age.

About $20 for 375 milliliters.
See www.wine.com

H°03 Allegrini Amarone
della Valpolicella Classico:
Amarone might be the perfect
pour. Allegrini’s lush, concen-
trated specimen delivers intense
berry fruit and chewy tannins.

About $65 for 750 milliliters.
See www.wineacoess.com

Account: 20887 (1111}
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your way to romance

Nuvo L'Esprit

GANNETT NEWS SER;’[CE PHOTOS

Pallini Yalumba Allegrini
de Parnis for Raspicello Museim Amarone della
ed: N V0, a pmk blerid. of Her Sparkding  Raspbeny Reserve Valpolicella
French vodka, sparkling wine Liqueur - Liqueur Muscat Classico
and (mpical fruit marketed
y to women. The ‘
ﬁallxc bortle suggests ® Hundred Acrs Pink Gold Rose.  fortified with neutral grape spir-
It’s hard to say which is-more it, matured in wood dand then -

mdmemaniy makes 1 gal won-
derif'she:shouild sip Nuvo or

appealing — the wine bottle,
adorned with a mystical passage

blended to produce a luscious,
complex wine thar balances fruit

‘dab iton her pulse points. Scn/c rendered in flowing gold script,  and age. Nicely priced for a
chxlled or-over ice. or the coppery pink wine fiself,  dessert wine.
About $30 for 375 n'ulhhtcrs. which contains shimmering 24 About bout §20 for 375
Buy: www.rdederswine.com karat gold flakes, and which isa  milliliters. Buy: www.wine.com
m Pallinl Rasplcetio Raspbemy delicious; off-dry blend of caber- 103 Allogrini Amarone della
Ugusur, Limoncello might be net sauvigno, gewilinztraminer, Vilbolleea Classles. I your
Italy’s most famous fruit liqueur, chardonnay and viognier. Valentine likes *em big, bold and
bue Raspicello deserves a taste, Gold seems almost tailor-made packing 2 punch (but elegantly
00, An:old Pallini family recipe  for Valentdne’s Day. , 50), then Amarone, one of Ttaly’s
that-used wild raspberries in- About $25 for 750 milliliters.  great red wines, might be the
gpired the creation of this blend  Buy: www.finewinehouse.com  perfect pour: A!legnm s lush,
of raspberties, blueberries and # Yalumba Muscat Museum Re- concentrated specimen delivers
black cufrants that’s initensely serve. This Australian dessert intense berry fruit and chewy
fruity but sdll lively. wine ranks among Yalumba tannins. Mate it with a hunk of
Serve ice cold after dinner. Winery’s occasional releases Valentine’s Day meat.
About'$25 for 750 milliliters.  from its “library” of vintages. About $65 for 750 milliliters.

Buy: www.wincchateau.com

Ripe, raisiny muscat grapes are

Buy: www.wineaccess.com
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Here’s to my liquid valentine
These sippers will help you celebrate romance

BYJOHNATHANLWRIGHT  French wine (proniounced “bahn  [)essert wine
GANNETT NEWS SERVICE YOOLZ") is made from ex-
tremely ripe grenache grapes, Yalumba Muscat Museum Re-
We'renotopposedtochocolate  and it’s like dessertin abottle (or ~ Serve. This Australian dessert
and flowers — bonbons and bird ~ France’s answer to port). Think  wine ranks among Yalumba Win-
of paradise make a fetching pair, deep flavors and richness  Iy’s occasional releases from its
on occasion — but chocolate and ~ balanced by peppery notes. Ba-  ‘“library” of vintages. Ripe, raisin
flowers are everywhere around  nyuls is often paired with choco-  Muscat grapes are fortified
Valentine's Day. late (if you must do the chocolate  neutral grape spirit, matured in
. wood and then blended to pro-
This year, we offer a liquid ol thing)- duce a luscious, complex wine
ternative, a stylish cohortof wine  Anout $20 for 500 milliliters.  that balances fruitand age. Nicely
and spirits to toast and embody  Byy: www liquiddiscount.com priced fora dessert wine.

love, passion and sex appeal.
From a hip new offering that
unites liqueur with perfume to a
vibrant specimen that proves port
isn’t always a stodgy, postpran-
dialdrink.

Whichever liquid lovely you

mate.)

Raspberry liqueur

Pallini Raspicello Raspberry
Liqueur. Limoncello might be
Italy’s most famous fruit liqueur,
but Raspicello deserves a taste,

raspberries, blueberries and
black currants that's intensely

About $20 for 375 milliliters.
Buy: www.wine.com

Golden sip

Hundred Acre Pink Gold
Rose. It's hard to say which is
more appealing — the wine bot-

choose, sip sl — romance is  t0o. An old Pallini family recipe ; tical pas.

. intheglass. that used wild raspberries in- ;l:fg:‘i.%r::grmt?na&mg poalsd
Al or . spiredthe creation of thisblend of e E

(Note: All prices are approxi- Spiredthecreationo script, or the coppery pink wine

itself, which contains shim-
mering 24-karat gold flakes, and

Paris for her fruity but stilllively. Serveice cold  which is a delicious, off-dry blend
afterdinner. of cabernet sauvignon, gewurz-
s NuvolL' de P_;;I: tf,:;ﬂer About $25 for 750 milliliters.  traminer, Chardonnay and vio-
queur. ge- WWW.Wi ier. Gold seems almost tailor-
m brought us H — Bur ‘winechateau.com gde for Valentine’s Day.
the azure blue liqueur con-  Port About $25 for 750 milliliters.
guered the gko:ﬁ —da!sf) gmg Buy: www.finewinehouse.com
uvo, a p end of krenc Warre's Otima 10 Year Old .
mwaﬂdm wine and tropi- a0y pory. So long geezers, Big and bold
;emed l;;eclﬂcally club chairs and cigars. Otima’s 02 Allogrinl Amarone dalla
women. The sleekly phallic bottle fairly groovy Web site quickly Valpohcella Classico. lfyourval-
mﬂ‘:;mm a1 Makes the point that it offers “a entine likes 'em big, bold and
ser wh lmb;bl: should & lighter, more contemporary style  packing a punch (but elegantly
N b it h l“p for today’s lifestyle . . .theperfect  so), then Amarone, one of Italy’s
uvo or da ch;lle?in €r PU'S€  drink any time of the day.” Otima  great red wines, might be the per-
points. Serve OTOVETiCe. g ripe, fruity and freshened by  fect pour. Allegrini's lush, con-
About $30 for 375 milliliters.  good acidity and notes of bitter  centrated specimen delivers in-
Buy: www.raederswine.com citrus. Pair with olives, nuts or  tense berry fruit and chewy tan-
. blue cheese. nins. Mate it with a hunk of Val-
French wine . entine’s Day meat.
About $20 for 500 milliliters. About $65 for 750 milliliters.
'03 Les Clos de Paulilles Ba- Buy: www.americaswine- Buy: www.wineaccess.coms

nyals Rimage. This unusual

shop.com
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Reserve, This Australian d&eﬁ wine

ranks among Yaluniba Winery's

casional releases from its “library”

cipe of vintages. Ripe, raisiny muscat
berries grapes are fortified with neutral
i ~grape spirit, matured in wood and
then blended to produce a luscious,

corrplex wine that balances fruit and

age. Nicely priced for a dessert wirie.

Ahout $20.

® ’03 Allegrini Amarone della

Valpollcella Classico. If your Valen-

tine likes "em big, bold and packing a

punch but elegantly so, then
Amarone, one of Italy’s great red

rlmg});’tbe the perfect pour. Alle:

grini’s lush, concentrated specimen
delivers intense berry fruit and chewy

tannins. Mate it with a hunk of Valen-

ting’s Day meat. About $65.
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Brapes,
nee's zmswu‘to port); 'I?lmk,d 'pbarryﬁ VOIS
fiel lclmesa balanced by-péppery notés, Banyuls is often -

] the o
:gbluebe Tios B

) mtlm;m ¢
drink any time of the day” Omm 1..
aned by good acidity and notes of  bitter :
olives, nuts or blue cheose. About $20 for 500 mﬂhhter:: )

ing 24 Karat gold
sa dehmcms, 0ﬁ" drv blend of cabernet
raminer, chardonnay and viognier
: atlor-made for \’almtmos Day t\bout‘
825 for 750 mifliliters.
B Yalumba Moscat Museum -Reserve. vThxs N
" Australian dessert wine ranks among Yahimba -
Winery's necasional riojeases from its “library” of
vintages, Ripe, raisiny museal grapes ae forti-
fied with neutral grape spirit, matured in wood -
andd then blended to pmduco. a luscious, complex
wine that balances frutt and age. Nicely
priced for & diesertwaine, About §20 for
VRS it
8 03 Allegrini Amsrong  dolia
Ystpolicella  Tlassico.  If vour
1!cmi u‘ s')i o5 srobold and packimyg a
noAmarene, one of

'{\.l‘ 1

MY

ins, Mate b with g hanh of Voleniine's Day §
meat. About$65 for 700 mithliters.
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‘05 Les Clos de Pauliles Banyuls Rimage” v
This ynusual Frerch wine (pronatinced "bafin YOOLZ™) jymad fror
. extremalyfipé grénache grapes, and it's ke dessert in bottle
i {01 France's answer t6 port), Think deep berry flavors and richness -
ylish cohort of “ ‘batariced by peppiary nafes Banyuls s often pated with chocolate -
> toast and {if you must do the chocofate thing). About $20 for 500 ml. Buy:
nand sex www liquiddiscount.com, i

votit & hip new offer-© ‘ DT -
wites quenr with S . ;
: Waorie's Otina 10 Year Old . Hondred Acre Pink
Towarvy Poal e o D,

I‘YI‘ £l i . \...:'Wlu v(\k :"'4
$olong geezers, b dhalis and eigars! O hard 1o say which s more
ma’s falily groowrWeb site quickly makes the . ﬂg;,ééa;ing = the wine bottle,« © ..

Vi choose, sip slowly -~
rorpance i in'the glass,

(Note: All prices areap-
proximate,)

goint that it offers ™ a lighter, morgcontemipo-..,. |

fary siyle for today's ifestyle .. the pertecy

 drink aiyy time of the day.” Dtimajsripe,

Tty and fréshened by good acidily and
notes ot bitter citriss, Patrwith vlives, nuts
or biue cheese About$20 for SO0.mt. Buy:
weew.americaswineshop.com.

adornied with a mystical pas-..
.. 5age rendeted in flowing gold
“geript, or the COffery pink wing
“itseif whith contairis shimmer

03 Allegrini Amarone defia Yalpolicella Classico 4
if s valenting ikes ‘esm big, bold and packing a purich {fat
alegantly 0}, then Amarone, ong of Haly's gieat red wines,

g 24 kavat gotd flakes, and
which s a delicious, off-dry *
blend of cabernet sauvignen,
qewlrtramingr, chardonnay’
and viognier, Gold seerns aimust
1t made for Valentines Ty
Ahout $25 for 750 m(. Buy:
voww finewinehouse.com.

rmight be the perfect pour Alegrini’s lush, concentrated specimin

defivers intense berry fruit and chewy tannins. Mate it wim o

. hunk of Valentine’s Day meat. About $65 foi 750 mL. Buy:
Www.wineaccess.com. -

‘Johnathan L. Wright
Gannett News Service
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"hard to say which

t:or the cuppery pir ;
which contains shimmer-

ry

end of cabernet: sauvignon,
w3/8rztraminer, . chardonniay
1d viognier. Gold seems almost
ailor-fnade for Valentine’s Day. -
iAbout $25 for 750 milliliters. -

Aswodiated Press

This year,for Valentine's Day,
instead of chocolates and
flowers, give your love a bottle of
Nuvo UEsprit de Paris for Her

Sparkling Liqueur,
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: ndof lik
thoseasakid:
Theglassis.doudy — it's basicallya lemon drop martini,

it's early inthe afternoon, but the Black Room, as theycallit
atJing makes |tfeel Ilke I'shouild be drmkmg this:anyway.
Ha
artin it sugared rim. Floating inSIde theglassisa
. ylithe fiower bud Our server gallsita Sichitan Button. The
réeristém openstoa bnght yellow base thatframes a
ruddy-browrcenter. The bud floats there, a little ambiva-
lently, #fyourask riie, almostdaring me toeat it.
ifishitoutwith a chopstickand take a closer look, it winks
at me.try valnly to lookeversobenign. Butitknows'm

mutteraslthruét it inite my

)I'llage
cocktall (Ve ever imbibed,! 303-779-6888
swear|can N B -
culeof sWeetory Temamevew w Thé BuddhaDrop
atoniof distilled ugar. Itrya and the Loye Potion
spofwater, Thewater tastes - B N0, 8: The most
likera eollectionofminerals— a g interesting cock-.
little salty, afittleironsy. Hook: ', Wl ever
across the table, Mrs; Buzz's e
faceis contorted, 1%“%

thef rsttxme’

“Whatdo youthmk”' lask
her.

“Gyaaah! Ackifipth! Gaaitck:
klel"she replies, Shetukes asip
ofher dnnk,a%haﬂ"o“n ofithe:
theme calledJing’s Love Potion
No. & It'smade with Ketel One,
Hpnoti and grenadine:and had
the“button™as well. “Now:this
is really goog: ay betterthan
it wasa minute ago,”she says.

The room is' warmier now, Or
maybeit's just me. | know the
fire burning behindthe Plexi-
glas just above thielong ban-
quetteisn'teoolingthings
down. The blackvelvetchairs

{ j:;'l'ing

‘= you have to
; n&vigate Green-
‘Wood Plaza Bouife-
.} vardither from the
E north by Pappa-
.deauxorfrom the
¢ -southoff Orchard
i Road;
“m Valetparkingis

$5~ oryou could

i parkforfreeinthe
# garage five feet

behind the valet

%.5tand.

stiddenly d little more cotnfortable; the purpie accent colors
glintoffthe sparklmg, square, bejewéled chandeliers.

The cozy, citcular boaths along the back wall look extra
inviting. We riibble a few deliciousappetizers, like the sa-

routhand chiew. .
Ittastes alittte Ilke grass. A
bitbitter. Net very impressive
Waitasecand. . . What's
.thaif9 That's weijrd!
“WhatinGod's nameis hap-
pening to my moyth?
Itslikedchewing on
electﬂcnty now. My whole
fiiisth isBngling — tt's like
when your foot falls asleep and
thenitwakesupagain. Thisis
nothinglikePop Rocks!
| takea sip dfthe martini, and
suddenly, it's the finest-tasting

) Copyright 2008 Denver Publishing Co. inc
*lease contact tie publisher directly for reprints
Al Rights Reserved

Dave Flomberg

shimi and the chicken lettuce wraps, pay our taband leave.

Wecome backa few hours fater and tryitagain.

This time, the Confidant’s in tow and he’s as blownaway
as | was. Thistime.Jing’s thehippest rosmintownand the
tablesare coveted. | think | see a few Broncos at one of the
booths. The pretty people are here efi masse,

Everythirigabgut Jing seemsto sing. The bathrooms are
way cool — transparent glassstalls disappear behind an
opagque screen sirtiply by locking'the door. The Black Room is
contrasted brilliantly by a Whltedinmg room.Capltaﬂ W.1ts
really white. Thie food is excellent. And at night, Jing is the
electrifying new spot to be seen anthe South Side.

Just ask my tonge.

Account. 20887 (1138}
COo et
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How to beat the holiday blues in style

Mary Jo Matsumoto

Are you stressed, depressed, overextended, frazzied, and in short, experiencing

the holiday blues? Ranging from fun to fantastic, here's hoping that than this

round up of the 's most fashi ble blue obj of desire will make you
feel anything but blue!

Old blue eyes

If you haven't heard about the whole Blythe phenomena, it's not too
late to catch on. Ahead of her time by several decades with an
oversized head and eyes that tumn blue, green, pink, or orange, Blythe
was only on the market from 1972 to 1973. Rescued from obscurity by
Gina Garan's photos, Blythe went on to hit the front windows of
Bloomingdates, nab the cover of Women's Wear Daily, have a stint on
VH1, and land features In People, the New York Times, and ad
campaigns for Nordstrom, Sony, and trendy Japanese department
stores. Guaranteed to ward away holiday blues, Garan's latest book
"Blythe Style" captures Blythe in 100 fabulous outfits by top designers
from around the globe, induding Gucci, Prada, Versace, Dior, Paut Smith, Issey Miyake,
John Galliano, Vivienne Westwood, and dozens more. Order a signed copy of "Blythe Style"
for yourself or your favorite fashionista. $20.95 at www.thisisblythe.com. Phato courtesy
XieKitchen.

Travelin’' blues

Sometimes, you just need to get out of the house when the
holiday blues come a callin’. This bright biue Chinese silk laptop
bag is funky, pretty, and just the thing to lift your spirits right into
the nearest coffee shop for some personal downtime with your
computer. This new line of super cute laptop bags for women
offers a bunch of adorable to chic styles that don't actually look
like they're laptop bags. Abbi New York "Alysa" bag $89.95 at
wiww.abbinewyork.com.

Wrapped in blue

Looking good in this cozy blue knee-length sweater coat is
bound to cheer you up. This cheery bright shade of biue will
make you a stand out (in a good way) even if you're only

: swinging by the market for some eggnog. Button Front Tie
: Sweater $29.95 at www.venuSswirmwezar.com.

Keep baby blue too!

Nobody does cashmere like Dolores
Piscotta--I'm serious! She has the most
beautifut eclectic and luxurious cashmere
iine for peopie and she aiso caters to your
most precious four-legged babies. This to-
: die-for doggie cable turtieneck is $59 at
www.piscottacashmere.com.

If heaven were a color

These blue suede sheepskin scuffs are pure
heaven on earth! I put them on first thing when 1 get home and find
that after a hard day's work (or shopping) they make me feel much
better within seconds. While divinely comfy with padded foam
midsoles and sheepskin lined suede uppers, they are also chic
enough to wear with jeans when friends come over. Women's
sheepskin scuffs in blue are $44, available at
www.normthompson.com.

Wear a big blue rock
Treating yourself to this milky blue semi-precious faceted
chaicedony nugget on a delicate chain will bring a smile to your
lips every time you wear it. The handmade silver hook clasp
features a triple moonstone drop at the back of the neck. Belize
necklace $50 at www hellfirecoilection.com.

When blues are sexy

- Most guys will tell you that nothing’s sexier
- than a girf in a great pair of blue jeans

" These days, with so many choices on the
market, it can still be chalienging to find 2 pair of high quality denim
with a great fit--ie, that fit your bum like & dream. Fidelily 1s one of
my favorite brands for exactly this reason. They also come in three

. inseam lengths (32, 34, and 36), giving equal love to ali legs You can
view more Fidelity jeans styles at veww fidelity:‘erum.com

Get sparkly {(and blue)
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Voice styling for success
No fonger fust for actars and singers,

g volce styling is far anyone trying to get
ahead. Click to watch

No sex? No problem,..?

‘WHhat causes someane to shun sex? An
eye-opening report!

Click to watch

Brace yourselves|

More adults than ever wear braces, and
not just for 3 great smife. Click to
watch

Guarding your gadgets
Should you get gadget insurance to
neip protect your mest desired
devices? Click to watch

Stop colds cold

1t's cold seascn: Arm your kids wath
these gen-fighiting weapons.

Click to watch

2/22/2008




How to beat the holiday blues in style | SheKnows.com Page 2 of 3

If you're going to wear a littte sparkle, this Is the time of year to do it. Writing about beauty
year-round, I try hundreds of products. Without a doubt, Emani Is my new favorite shadow.
Not only is it free of chemicals, dyes, and oils, it looks great and I love the sheer hint of
sparkie you can get with a light application. The mica mineral used in Emani's Natural
Crushed Mineral Color Dusts lets your natural skin tone shine through and it's virtually
weightless so your skin can breathe. Another bonus is that mica powder reflects light from
your face, creating an itllusion of a smoother, softer skin tone--meaning fine lines are
diminished. Even if blue eye shadow isn't your thing, you can wet a fine brush and use it
for a shimmery blue liner. $12 at salons and beauty stores or at www.emani.com.

Have some zany fun
Nothing chases away the biues faster than Cranium Turbo, the
new deluxe version of Cranium with 16 activities like sculpting,
humming, drawing and guessing, plus 6 new activities induding
Zooma (identify three objects shown super ciose-up) and Odd
Couple (find the two things that don't belong). Also new to this
edition are the Turbo Rally Cards that feature more fun by
including three activities Instead of one. Guaranteed to relieve

) stress with a single sketch, word puzzie, or fun fact. Don't go Into
the holidays without it! Cranium Turbo Edition $29.95 at www.cranium.com.

Sip the blues away (in moderation of course)

While you've got your friends over for a friendly game of Cranium
Turbo, why not serve HPNOTIQ Sub Zero Martinis? Once you have a sip
of this lively blend of vodka, tropical fruit juices, and a hint of cognac,
winning or losing will be irreievant.

HYPNOTIQ Sub Zero Martini

1 0z, HPNOTIQ

1 0z, orange rum

1 oz. coconut rum i
Splash of pineapple julce Ji
Shake well and strain into a glass. Garnish with mini sugar cubes and Moot

holiday stir stick. And just In time for the holidays, HPNOTIQ is offering
their signature blue, hand-blown martini glass with every purchase of a 750 ml bottie of
HPNOTIQ for about $26.99. Additional recipes at www.hpnotig.com.

Cleansing the blues
After a night of frolicking, FUNCTION urban detox wiil definitely help
you sweep the blues right out of your system. This new all-natural
}} preservative and caffeine-free drink is sclentifically proven to cure and
8! prevent hangovers. Infused with an enzyme which ER doctors give to
patients who come into the hospital with alcohol poisoning, FUNCTTON
# urban detox cleanses your system of hangover symptoms such as
headache, nausea, red eyes and skin as well as airborne pollution.
Flavored with prickly pear fruit and orange, it tastes great and I plan
to have a bottle standing by (just in case). Learn more at
www.functiondrinks.com.

The color of the sky

One of the quickest ways to raise your spirits is by spending some
time outdoors. This state-of-the art sky blue trail runner is a high
performance shoe that is well ventilated, quick drying, and made
to handle off-road adventures. Take a deep breath and hit the
trail--you won't have time to feel blue! Brooks “Cascadia” $90 at
www.brooksrunning.com.

It's always worth it to take a little extra time to stay happy and relaxed during the holidays.
Remember, one of the best ways to kick the holiday blues is to do something for somebody
else,

Here's what our SheKnows community members have to say:
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How much do | love thee?
Let me drink the ways ...

Californlan wire services and tropical fruit marketed
) specifically to women. The
We’re not opposed to choco- sleekly phallic bottle suggests

late and flowers — bonbons and
bird of paradise make a fetching
pair, on occasion — but choco-
late and flowers are everywhere
around Valentine's Day.

the perfume counter —and
momentarily makes a gal won-
der if she should sip Nuvo or
dab it on her pulse points. Serve
‘chilled or over ice.

This year, try a liquid alterna- millili
tive, a stylish cohort of wine and About §30 for 375 ters.
spirits to toast and embody love, '05 Les Clos de Paulilles
passion and sex appeal. Froma  ganvuts Rimage. This unusual
hip new offering that unites French wine (pronounced
li'queur Wlth.pel‘fume toa ubahn YOOIZ") is made fl'om
vibrant specimen that proves extremely ripe grenache

port isn’t always a stodgy, post-
prandial drink.

Whichever liquid lovely you
choose, sip slowly — romance is

grapes, and it’s like dessertin a
bottle (or France’s answer to
port). Think deep berry flavors
and richness balanced by pep-

in the glass. .
. . . pery notes. Banyuls is often
(Note: All prices are approxi-  |,;ireq with chocolate (if you
mate.) must do the chocolate thing).

Nuvo UEsprit de Paris for Her About $20 for 500 milliliters.

Sparkling Liqueur. The boy
enius who brought us Hpnotig
~ the azure blue liqueur that

conquered the world — also cre-

ated Nuvo, a pink blend of

French vodka, sparkling wine

ataste, too. An old Pallini family
recipe that used wild raspberries
inspired the creation of this blend
of raspberries, blueberries and
black currants that's intensely
fruity but stil} lively. Serve ice cold
after dinner.

About $25 for 750 milliliters.

2006 Ou:nly Elycium California

BT NSy ey o rvenus weanss ws oy

Black Muscat Dessert Wine. A
heavenly, sweet wine with dark
cherry and blueberry flavors that
can do double duty with the choco-
late dessert you'll inevitably want
to serve.

About $17 for a half-bottle.

N.V. Champagne Bollinger Special
Cuvee Brut. The most romantic
wine around, this champagne is
consistently impressive — charac-
teristically rich and full in body,
yet dry and crisp with peachlike
fruitiness. Pair with a shrimp
starter.

About $55 for a bottle

.@ Copyright 2008 BAKERSFIELD CALIFCRNIAN
Please contacl the publisher directly for reprints

All Rights Reserved

Pallini Raspicelio Raspberry
Liqueur. Limoncello might be
-Italy’s most famous fruit
liqueur, but Raspicello deserves

Please turn to DRINKS / E2

Account: 20887 (1121)

CA-31

Warre's Otima 10 Year Old Tawny

Port. So long geezers, club chairs
and cigars! Otima’s fairly groovy
Web site quickly makes the point
that it offers “a lighter, more con-
temporary style for today’s
lifestyle ... the perfect drink any
time of the day.” Otima is ripe,
fruity and freshened by good acidi-
ty and notes of bitter citrus. Pair
with olives, nuts or blue cheese.
About $20 for 500 milliliters.

Hundred Acre Pink Gold Rose.
It’s hard to say which is more
appealing — the wine bottle,
adorned with a mystical passage
rendered in flowing gold script, or

the coppery pink wine itself, which
contains shimmering 24 karat gold
flakes, and which is a delicious, off-
dry blend of cabernet sauvignon,
gewurztraminer, chardonnay and
viognier. Gold seems almost tailor-
made for Valentine's Day.

About $25 for 750 milliliters.

Yalumba Muscat Museum
Reserve. This Australian dessert
wine ranks among Yalumba Win-
ery’s occasional releases from its
“library” of vintages. Ripe, raisiny
muscat grapes are fortified with
neutral grape spirit, matured in

wood and then blended to produce
a luscious, complex wine that bal-
ances fruit and age. Nicely priced
for a dessert wine.

About $20 for 375 milliliters.

'03 Allegrini Amarone della
Valpalicella Classico. If your
valentine likes 'em big, bold and
packing a punch (but elegantly so),
then Amarone, one of Italy’s great
red wines, might be the perfect
pour. Allegrini's lush, concentrated
specimen delivers intense berry
fruit and chewy tannins. Mate it

with a hunk of Valentine's Day
meat.
About $65 for 750 milliliters.

Page 2 of 2
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My liquid Valentine: 6 sippers to help you celebrate romance

Johnathan L Wright
Reno-Gazette Journal

We're not opposed to choco-
late and flowers — bonbons and
bird of paradise make a fetching
pair; on occasion — but chocolate
and flowers are everywhere
around Valentine's Day.

- This year, we offer a liquid
alternative, a stylish cohort of
wine and spirits to toast and
embody love, passion and sex
appeal. From a hip new offering
that unites liqueur with perfume
toa vibrant specimen that proves
port isn't always a stodgy, post-
prandial drink.

Whichever liquid lovely you

sip slowly — romance is

e glass.

4 Nuvo L'Esprit de Paris for
Her Sparkling Liqueur. The boy
genius who brought us Hpnoti
— the azure blue liqueur ih—a(%
conquered the world — also creat-
ed Nuwvo, a pink blend of French
vodka, sparkling wine and tropi-
cal fruit marketed specifically to
women. The sleekly phallic bottle
suggests the perfume counter —
and momentarily makes a gal
wonder if she should sip Nuvo or
dab it on her pulse points. Serve
chilled or over ice.

About $30 for 375 milliliters.
Buy: wwwraederswine.com

.3 Copyright 2008 DAILY ADVERTISCR
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B 2005 Les Clos de Paulilles
Banyuls Rimage. This French
wine (pronounced  “bahn
YOOLZ™) is made from extremely
ripe grenache grapes, and it's like
dessert in a bottle. Think deep
berry flavors and richness bal-
anced by peppery notes. Banyuls
is often paired with chocolate.

About $20 for 500 milliliters.
Buy: wwwliquiddiscount.com

[ | Pallini Raspicello
Raspberry Liqueur. Limoncello
might be Italy’s most famous
fruit liqueur, but Raspicello
deserves a taste, too. An old
Pallini family recipe that used
wild raspberries inspired the
creation of this blend of raspber-
ries, blueberries and black cur-
rants that's intensely fruity but
still lively Serve ice cold after
dinner:

About $25 for 750 milliliters.
Buy: www.winechateau.com

H Warre's Otima 10 Year Old
Tawny Port. So long geezers, club
chairs and cigars! Otima’s fairly
groovy Web site quickly makes
the point that it offers “a lighter,
more contemporary style for
today’s lifestyle ... the perfect
drink any time of the day”
Otima is ripe, fruity and fresh-
ened by good acidity and notes of
bitter citrus. Pair with olives,
nuts or blue cheese. .

About $20 for 500 milliliters.
Buy: wwwamericaswineshop.
com

B Hundred Acre Pink Gold
Rose. It’s hard to say which is
more appealing — the wine bot-
tle, adorned with a mystical pas-
sage rendered in flowing gold
script, or the coppery pink wine
itself, which contains shimmer-
ing 24 karat gold flakes, and
which is a delicious, off-dry
blend of cabernet sauvignon,
chardonnay, viognier and other
ingredients. Gold seems almost
tailor-made for Valentine's Day.

About $25 for 750 milliliters.
Buy: wwwfinewinehouse.com

B Yalumba Muscat Museum
Reserve. This Australian dessert

wine ranks among Yalumba

Winery’s occasional . releases
from its “library” of vintages.
Ripe, raisiny muscat grapes are
fortified with neutral grape spir-
it, matured in wood and then
blended to produce a luscious,

complex wine that balances fruit
and age. Nicely priced for a

dessert wine.
About $20 for 375 milliliters.
Buy: www.wine.com
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cdthem (usmg plaster of Paris and glue)
gxth abase coat, and hand-painited a floral
esign.

you don't have the skills for free-hand work,
’_F’ bems presse ig Co

shments Fishbein

For the sunplcst of em
led 1t»w1th a bed of

tx)ak 3 ecom%ive

favors (m fact, her beaded
ooked me) and for rainy-day
: — for example, fabric-covered
stomge boxes and tin-can pencil holders. The
twig-and-parasol bouquet (Page 30) is also kind
of prefty.
But a word of warning: If you want to punch
up your party room, my advice is to embellish

. Capyright 2008 PALM BEACH POST
«ase confact e publisher directly for reprints

All Rights Reserved

resporisibly.

Strategically placed personal touches are
great, but going overboard could transform your
home into a rambling mess of tacky, (Case in
point: Page 112's hand-drawn frames on walls.
Trust me, you'll regret doing this.)

But that's an extreme example. So fire up that
glue gun and get ready to tackle dried flowers,
ornaments and pretty little things tied in bows.
Embellish Your Home is on tap.

Embellish Your Home (Steriing Publishing Co.)
by Dena 'em is available for $24.95; ISBN:

Jessoca e oxdomsafmelancewnter and editor for Photo District
Newsmagazine in New York City, among other publications; Sha
grew up:in Palm Beach Gardens and was formerly'a Palm Baach Post
copy editor.
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‘Hpnotiq Liqueur

Romance flow

/s freely when

paired with these spmtsl 1

By JOHNATHAN L. WRIGHT

 Reho-Gazette Jousnil

We'renot'op to
chiocolate and flowers — bon-
bos:and bird of paradise

- fivike a ferching pair, on ocea-
sien—b%ltéﬁégi‘atfrcand

flowers.are evetywhere

around Valentine's Day,
Thisyear, we offer a liquid

alternative, a stylish cohort of

wmemadkssn'itsmmmand

b ’"'e( avzbrantspecxmen

that proves portisn't alwaysa
stodgy, postprandial drink.
er: hquxd lovely
you dmm sip slowly —
romance is in the glass.
(Note: All l)moes are

The boygemus who bmught

us Hpnotiq —the azure blue
hqueur at conquered the
world — also created Nuvo, a
pink blend of French vodka,

sparkling wine and tropical
fruit marketed specifically to
woren.

About $30 for 375 milliliters.
Buy: www.raederswine.com

W’05Les Clos de Paulilles
Banyuls Rimage. This
unuisual French wine (pro-
nouficed “bahn YOOI.Z’ )is
made from extremely ripe
grenache grapes, and it’s like”
dessert in a bottle (or France’s
answer to port).

About $20 for 500 milli-
liters. Buy: wwwliquiddis-
count.com

be:.ryl.iqueur. Umor?cl:lil’osp-

Y Copyright 2008 TENNESSEAN
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ﬁu be Italy’s most famous
t liqueur, but Raspicello
Pmam fmilmt;ste. too0. d;:A: old |
reci| tuse
wild raspbetries ﬁl:sﬁpﬂad the
creation:of this blend of rasp-
| v;'Z.'ﬁ. bluebetries and black
currants that's intensely friity

- bufsﬁll lively,

About $25 for 750 millifiters.
Buy: www.winechateau.com

A Warre’s Otima 10 Year
0ld Tawny Port. So long
geezers, club'¢hairs and cigars!
Otima's fairly groovy Web site
quickly akes the point that it
offers “alighter, more contem-
porary style for today’s
lifestyle...the. perfect drink
any time of the day.”

About $20 for 500 milli-
liters. Buy: www.americas-
wineshopcom -

M Hindred Acre Pink
Gold Rose. It's hard to say

- which is more appealirig —

the wine bottle, adorned with
a mystical passage rendered in

gold ﬂak&s. andwlnch isa
elicious, off-dry blend of -
caberriet sautignon; gewrz-
n'amiger;chardonmy and

Abotitw{or 750 millifitets.
Bur

among Yalumba W‘mery's
%clbcasxonalfreleases fromits

i of vintages.

Arlz)uo{x't $20 for 375 milliliters.
Buy: www.wine.com

03 AIlegrmiAmarone
della Valpolicella Classico.
If your Valentine likes,’em big,
bold and packing a punch (but
elegantly so), then-Amarone,
one of Italy’s great red wines,

* might be the perfect pour,

About $65 for 750 milliliters.
Buy: www.wineaccess.com

Other Valen-
tine’s Day
altematives
include, from
left, a botlle
of Yalumba
Museum
Reserve .
Muscat, Nuvo
or Pallini
Raspicelio
Raspberry
Liqueur.

i GANNETT NEWS
SERVICE
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s year, fi

lentine's

GANNETT NEWS SERVICE

Day, instead of chocolates and flowers, give your loved one a bottle of

. Allegrini Amarone della Valpolicella Classico. -
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Love potions

BY JOHNATHAN L WRIGHT > ‘05 Les Clos de. Paul:llesBanyuls Rimage. Thxs
Reno-Gazétte Journal ed

Chocolate and ,ﬂowers are evecywhere
Thi

berry
; uqueu’ hmonce!lomghtbe Htaly’s
and spirits to toast and embody love, pas- # : most famotis inm fiqueur, but
sion and.sex appeal. ] Raspicello deserves a taste, too. An
» Nuvo UEsprit de Paris for Her Sparkdi v o!d Palfin family redipe that used
Liqueur. The boy genius who broughtus §; ] wild raspbemes inspired the cre-
Hpnotiq— the azure blue liqueur that ¢ M ation of this blend of raspberries,
quered the world — also areated Nitvo, a ¢ blueberries and black currants that's
pink blend of French vodka, sparkling * intensely fruny but still lively. Serve
wirie and tropical fruit marketed specifical [ ice cold after dinner. About $25.
ly.to women. About $30. » Warre's Otima 10 Year Old Tawny Port.

So long geezers, club chai ,

fairly groovy Web site quicklf makes the point that
it offers *a lighter, more contemporary style for
today’s lifestyle . .. the perfect drink any time of the
day.” Otima is ripe, fruity and freshened by good
addity and notes of bitter ditrus. Pair with olives,
nuts or blue cheese, About $20,

» Yalumba Muscat Museum Reserve. This

Australian dessert wine ranks among Yalumba
Winary's accacinnal releases from it “hhrarv" of

vmtag& Ripe, raxsmy miscat grapes are fortified
with néutral grape spirit, matured in wood and then
blended to-produce a luscious, complex wirte that
balances fruit:and age. Nicely priced for a dessert
wine. About $20.
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Love potlons

Keooﬁazéﬁe Joximal

stomd Vaieam‘sbay iﬁnsfear; we offer
ai:;;ui‘d altirbnziﬁvc.a stylishi cohort-of

> 105 LesClos d i_zautilluaanyuls Rimage. This
untmlal Frem}mn #(pronounced “bahn ’IOOLZ")
ly ripe grenache grapes, and
s ke dessert in-a bottle. About $20.
» Pallini Raspiceflo Raspberry
Liqueur. Limoncello might be Italy’s
mist tariious fmrthqueur, but
Raspicello deserves a taste, t0o. An
+ old:Pallini family recipe that used
wild raspberties inspired the cre-
ationi of this blend of raspberries,
blueberries and black currants that's
intensely fruity but stll ively. Serve
ice cold after dinner. About $25.
» Warre's Otimna 10 Year Old Tawny Port.

So long geezers, club chairs and dgars! Otima's
fairly groovy Web site quickly makes the point that
it offers “a lighter, more contemporary style for
today’s hfestyle the perfect drink any time of ﬁle
" i un yanid freshened b vy good
adidity and hotes ot bitter ditriss, Pair with olives,
nuts-or blue cheese. About $20.

» “Yalumba Muscat Museum Reserve. This
Austrafian dessert wine ranks. among Yalumba
W‘muYs occasional releases from its “library” of
vintages. Ripe; 1 falsmy muscat grapes are fortified
with-neutral grape spifit; matured in wood and then
blended to:produce a Jusdous, complex wine that
balances fruit and age. Nicely priced for a dessert
wine. About $20.
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priodg—wianted. to create a pink p“ it for
Yakob) samplcd 175 dxffemnt blc:nds before ﬁnd g thie

aﬂdxng vodka is blended with French 5padd;ng ,
tnmj raspbcny; pcach and strawbcn‘y i

‘a'shiire of its sproceeds each month to women’ sergamz ons, especial-:;
35 that support breast carnicer research, aid dosiéstic violence vic
‘empower woren:in the busmcss world.

But' worrien aren’t the only ones sipping the 30-proof sparkling tonic. Fabu- . §
los thasted wath it on his birthday-and Jamije Foxx said, “It’s the type of drink 18
I could drink all night.” Now locals can indulge the same cravings—after |
sueeessful product launches in New York and Miami last May, St. Louis 38

mghlclubs tike The Pepper Lounge and Club Viva started carrying N! Uvo
in February,
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This sparkling
French spitit
comes in a flirty
pink bottle.

Page 1 of 1




CGOURIER-JOURNAL

Date:

Lotation:
Circulation (DMA):
Type (Frequency):
Page:

Keyword:

Monday, March 10, 2008
LOUISVILLE, KY

7986, (48]
Newspaper (D)

id

Heaven Hill: Distilleries

‘Bright hues lead the pack at spring
- and Derby fashion events
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4 Rodes for
Her will host
a showing of
Starfire
Jewelry's
spring
collection.
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A Rodes for
Her has
several
fashion

events
nlanned
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By Chirista Ritchie
critchie@coutier-Journalzom
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yaxicab yellow, emerald green, bright orange
and eobalt are leading the pack when it comes to the
-'hettest hues for spring and Derby-time

rre looking to jazz up
1t s all about “state

mel chunky unpolished
.stones and flashier gold
pleces,” she says.

And when it comes to
your Derby hat, local hat de-
signer Angie Schultz of At-

titudes by Angie says stand-

outs fromher collection will

be soft-shell hats in all shad-
‘es, embellished with netting,
flowers, peacock feathers

and more.

Here’s our annual round-
up of local style shows, de-
signer appearances, hat ex-
travaganzas and other

fashion-related

events for spring

and Derby. Spring fashions will be
spotlighted at Stein Mart's
Boutique Spring Showcase.

Page 2 of 11

. Copyright 2008 COURIE R JOURNAL
/ease contact the publisher directly for reprints

All Rights Reserved

Account. 20887 (1184)

KY-97




COURIER-JOURNAL

Date: Monday, March 10, 2008
Location: LOUISVILLE, KY
Circulation (DMA): 218,796 (48)

Type (Frequency): Newspaper (D)

Page: 1.4

Keyword: Heaven Hili Distilleries

RODES FOR HER

» Peggy Jennings: Wednesday and Thurs-
day. Spring showing.

»> Lili Butler and Starfire Jewelry: March
28 and 29. Spring collections for both design-
ers. Also, a personal appearance by Butler.
» Cindy Borders Jewelry: April 18 and 19,
Spring show. Borders will help with her “Buy
Now, Wear Now” selections.

Where: Rodes for Her, 4938 Brownsboro
Road.

Information: (502) 753-1050.

‘REAL WOMEN
ON THE RUNWAY’

When: Thursday, 6:30 p.m.
Where: 2ic Museum Hotel, 700 W.
Main St.
Admission: $40.
Host: Younger Woman's Club of
Louisville.
Benefits: The club’s charity
campaigns.
Highlights: This spring fashion
show and fundraiser features
fashions from Blink Boutique,
Circe, Clodhoppers, Julep Boutique
de luxe and Rodeo Drive. Hair by Hot
Locks. Makeup by Sloane Winters of
Chanel at Macy's, Oxmoor Center. Also,
hors d'oeuvres, cocktails, a silent auction and
entertainment by a D).
Information: (502) 228-8424.

STEIN MART’S BOUTIQUE
SPRING SHOWCASE

When: Friday and Saturday, 10 am-9 pm;
Sunday, noon-6 p.m.; next Monday, 10 am.-9
p.m.

Where: Stein Mart, 5015 Shelbyville Road.
Highlights: The latest spring styles and Der-
by hats will be featured, and the store’s Bou-
tique specialists will assist with Derby selec-
tions. A Boutique Family & Friends complimen-
tary breakfast will be offered from 10 am. to
noon Friday.

. ) Copyright 2008 COURIE R JOURNAL
lease contact the publisher drectly for repnnts

Al Rights Reserve a

Information: (502) 893-6393.

WOMEN’S DAY LUNCHEON:
‘HAT-A-TUDFE’
When: Saturday, noon.

Where: Dinner Is Done Banquet Hall, 3830

Ruckriegel Parkway.

Admission: $25. RSVP by Wednesday.
Host and Benefits: Taylortown African
Methodist Episcopal Zion Church

See DERBY, E4, col. 1

Highlights: Men's and women’s hat
show and luncheon. Guest speaker will
be Kimberly Johnson of Cincinnati.
Information: (502) 4251904 or e-mail
elainestyl@bellsouth.net.

PIECE BY PIECE DESIGNS

» Piece By Piece Designs: Saturday,
10 am-5 pm, Karen, Of Course, 4903
Brownsboro Road. This is the first of sev-
eral custom hat events that Vicky Hoskin-
son of Piece By Piece Designs will appear
at for area shops and salons this spring.
Information: For details about other ap-
pearances, call (502) 599-0765 or go to
www.piece-by-piecedesigns.com.

PEACOCK BOUTIQUE
DERBY HAT EVENT

When: March 21 and 22, 1 am -4 p.m.
Where: Peacock Boutique, 2828 Frank-
fort Ave.

Highlights: Louisville hat designer An-
gie Schultz of Attitudes by Angie will help
customers with their Derby hat selec-
tions and take custom hat orders. New
spring dresses at the store and a hairsty-
list will be on hand to discuss Derby
styles.

Information: (502) 897-1158.

A BUTTERFLY BENEFIT:
FASHION SHOW, LUNCHEON
& SILENT AUCTION

When: March 22. Silent auction, 1115

Account: 20887 (1184)
Y 97
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am.; lunch, noon; fashion show will fol-
low.

Where: The Oimsted, 3701 Frankfort Ave.
Admission: $25. RSVP by March 20.
Hostess: Leslie Rader.

Benefits: Dystrophic Epidermolysis Bull-
osa Research Association of America
nurse educator program.

Highlights: Fashions by Alter Ego, Ani-
mal Crackers, Chartreuse Boutique, Clod-
hoppers, Croquis Boutique, Dillard's, Ha-
rold’s, Honey Beez, Rodes for Him and for
Her, Talbots, the Peppermint Palm, the
Peppermint Tree, Two Chicks & Co,, and
stores from Oxmoor Center and Mall St.
Matthews.

Information: (502) 299-0862.

STAR CRUISES 2ND ANNUAL
LUNCHEON & STYLE SHOW

When: March 22, 1 am.

Where: Star Cruises, 501 W. Riverside
Drive, Jeffersonville, Ind.

Admission: $25. RSVP by Friday.
Benefits: A portion of the proceeds will
go to the Juvenile Diabetes Research
Foundation.

Highlights: Derby hats and fashions by
Petunias Boutique.

Information: (812) 218-1565.

GIRLS NIGHT OUT
SPRING FASHION SHOW

When: March 26. Trunk show, 5 p.m,
featuring jewelry by Summer Eliason.
Dinner and fashion show, 6.

Where: Trunk show at Luna Boutique,
1310 Bardstown Road. Dinner and fashion
show at Avalon, 1314 Bardstown Road.
Admission: $50. Reservations required.
Hosts: Luna Boutique and Avalon.
Benefits: A portion of the proceeds will
benefit Kids Acting Against Cancer.
Highlights: Dinner by Avalon. Spring
fashions from Luna Boutique, Blink Bou-
tique, Clodhoppers, Circe, and She and
Rodes for Her. Hair by Joseph's Salon &
Spa.

‘ ) Copyright 2008 COURIE RJOURNAL
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Information: (502) 454-5336.
RODEO DRIVE

> Kalibre Jewelry and Attitudes by
Angie: March 27,10 am-7 p.m, March
28,10 am-6 pm; March 29,10 am-5
p.m. A trunk show of hats by Angie
Schultz. Also, John Istwan of Kalibre Je-
welry will be at the store.

» Gabriel Amar: April 2, 10 am.--6
p.m;; April 3,10 am-7 p.m. The New York
hat designer will host a trunk show and
help with Derby hat selections.

Where: Rodeo Drive, 2212 Holiday Ma-
nor Center, Suite C.

Information: (502) 425-8999.

AMY HAMILTON
TRUNK SHOW

When: March 27-29, 10 am.-5:30 p.m.
Where: Palazzina, 145 Chenoweth Lane.
Highlights: Hat designer Amy Hamilton
of Granville Millinery, whose hats have
been featured in O, The Oprah Magazine,
will host a trunk show.

NICHOLA'S AT THE
GALT HOUSE HAT SHOW

When: March 28, 10 a.m.-7 p.m; March
29,10 am-5pm.

Where: Nichola's at the Galt House, 325
W. Main St.

Benefits: A portion of the proceeds from
hat sales will benefit the Alzheimer’s As-
sociation.

Highlights: One-of-a-kind Derby hats
and spring/Derby fashions and accesso-
ries. Light refreshments and a drawing for
a gift certificate.

Information: (502) 562-0078 or
www.nicholasatthegalthouse.com.

‘FROCK OUT’
DERBY FASHION SHOW

When: March 29, 6:30-10 pm.
Where: Frazier International History Mu-
seum, 829 W. Main St.

Admission: $50.

Account: 20887 (1184)
KY 97
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Hosts: Julep Boutique de luxe and The
Courier-Joumnal.

Sponsors: Julep Boutique de luxe, The
Courier-Journal, Davis Jewelers, Under-
wired magazine, Details, Louisville Neuro-
surgical Specialists, Calospa MD Rejuve-
nation Center, Blades, ReVive, York Man-
agement Inc, CK. Nobles Millinery De-
signs, Glassworks, the Jefferson Club and
Volare lItalian Restaurant.

Benefits: A portion of the proceeds will
benefit the Kentucky Humane Society.
Highlights: Featuring intemational fash-
ion designer Josh Goot. Fashion show,
cocktails and hors d'oeuvres.
Information: (502) 425-3926.

THE OUTRAGEOUS DERBY
HAT CONTEST

When: March 29, 11 am.

Where: Westport Village, Herr Lane at
Westport Road.

Sponsors: The Courier-Journal/courier-
journal.com, WAVE-3 and 84-WHAS.
Highlights: This new Derby event fea-
tures contestants modeling their Derby
hats for a live audience and a celebrity
panel of judges. Francene of 84-WHAS
will host the event. Several categories for
adults and children, and winners will re-
ceive prizes. Contestants can enter on-
line at www.westportvillage.com or
www.courier-journal.com; or visit the Un-
derhill Associate office in Westport Vil-
lage for a printed application.

KREBS OPTICAL ANNUAL
DERBY EYEWEAR
TRUNK SHOW

When: March 29, 10 am.-2 p.m.
Where: Krebs Optical, 129 St. Matthews
Ave.

Highlights: Customers can match their
frames with their Derby outfits. Eyewear
by the Kada Collection, Gotti of Switzer-
land, Etinia Eyewear and others. Special
discounts, door prizes and refreshments.

.3 Copyright 2008 COURICA JOURNAL
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P Beauty Week: March 29-April 6. The
cosmetics and fragrance department will
offer free consultations and other spe-
cials. With any $50 or more cosmetics
purchase, shoppers will receive a free in-
sulated Von Maur tote.

» Kay Unger: March 29,10 am-2 pm.
View the designer’s spring collection of
occasion suiting and daytime dresses in
the dress department. Sales associates
will help with selections. Refreshments. A
portion of the proceeds from each Kay
Unger purchase will benefit Kosair Char-
ities.

» Gabriel Amar: April 14-18, noon-7
p.m.; April 26-May 1, noon to 7 p.m.; May
2, noon-4 p.m. New York hat designer Ga-
briel Amar for Frank Olive will be at the
store to help customers with their Derby
hat selections.

P David Meister: April 19, 10 am.-2
p.m. View the designer’s spring collection
of daytime dresses in the dress depart-
ment. Sales associates will help with se-
Jections. Refreshments.

Where: Von Maur, Oxmoor Center,
Information: (502) 425-7100.

SIMPLY CHIC:
A LITTLE BLACK DRESS
EXTRAVAGANZA

When: April 2, 6-8:30 p.m.

Where: Kentucky Derby Museum, 704
Central Ave.

Admission: $35 if purchased by March
28: $50 thereafter and at the door.
Benefits: The Kentucky Derby Mu-
seum's education funds.

Highlights: A silent auction of little
black dresses, lingerie and evening
gowns donated by Oxmoor Center, Mall
St. Matthews and New York fashion de-
signers, including Chaiken, Milly and Da-
vid Meister. One-of-a-kind hats by Gabriel

Account: 20887 (1184)
KY-97
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Amar for Frank Olive. Appetizers, des-
serts, cocktails, beer and wine.
Information: (502) 637, Ext. 226.

KENTUCKY DERBY FESTIVAL
SPRING FASHION SHOW
When: April 3. Cocktails, 5:30 p.m.; din-
ner, 7; fashion show, 8.

Where: The Colosseum at Caesars Indi-
ana.

Admission: General seating: $51 Pre-
ferred seating: $61 Includes a 2008 Pega-
sus Pin.

Host: The Kentucky Derby Festival.
Sponsor: AT&T.

Contributing sponsors: Avanti Skin
Care of Louisville, Dillard’s and 102.3 The
Max.

Highlights: At a new location this year,
this Kentucky Derby Festival tradition
features a Parisian theme: “Oooh La La
— An Eiffel of Fashion." Fashions and
beauty by Anne Sawyer Designs & Fab-
ulous Hats, Avanti Skin Center of Louis-
ville, Dillard's, Doncaster, Boutique Seren-
dipity, Yudofsky Furriers and others. Hair
and makeup by Bennie & Friends. A bou-
tique featuring some of the retailers in
the fashion show will be open during the
cocktail hour. Lynda Lambert 0f102.3 The
Max will emcee.

Information: (502) 584-3378.

HATS FOR HOPE

When: April 3, 6-9:30 pm.

Where: Mellwood Arts & Entertainment
Center, 1860 Mellwood Ave.
Admission: $25 in advance, $30 at the
door.

Sponsors: KFC Corp., YUM! Brands and
Unified Foodservice Purchasing Co-op,
LLC and R.J. Corman Railroad Group.
Benefits: The American Cancer Soci-
ety’s “Making Strides Against Breast Can-
cer”

Highlights: In a new venue this year, the
event is a silent auction of Derby hats.

Copyright 2008 COURICRJDURNAL
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Vacations, sports memorabilia and other
items will also be auctioned. Hors
d'oeuvres, desserts, coffee and wine will
be served.

Information: (502) 891-2799;
www hatsforhopeauction.com; or e-mail
Samantha_Bickelman@ufpc.com.

‘LOUISVILLE HEALS’
LUNCHEON &
FASHION SHOW

When: April 3, :30 am.-130 p.m.
Where: The Olmsted, 3701 Frankfort
Ave.

Admission: $25, or $250 for a

table of 10.

Sponsor: Vision

First of Louis-

ville.

Benefits: Necole's Place, part of A Wom-
an's Choice Resource Center.
Highlights: This event features fashions
from Louisville boutiques and a silent
auction.

Information: Visit www louisvilleheals-
.com or e-mail louisvilleheals@gmail -
com.

BERNICE’S RHINESTONE
HEADQUARTERS

2ND ANNUAL
PRE-DERBY ACCESSORY
FASHION SHOW

When: April 5, 4-8 pm.

Where: Shawnee Golf Course Club-
house, 640 Northwestern Parkway.
Admission: $25.

Highlights: Bernice's and others will
showcase jewelry, hats, handbags, shoes
and other accessories for your Derby at-
tire. Theme is “All That Glitters Is Not
Gold.” Dinner buffet will be served at 5
p.m. Door prizes.

Information: (502) 599-6385.

CATWALK CAFE'S

Account: 20887 (1184)
KY-97
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‘EXHALE’ — THE CABARET
OF DAWN TO DUSK
STYLE AND RHYTHMS

When: April 5, 7 p.m.

Where: Louisville Gardens, 525 W. Mu-
hammad Ali Bivd.

Admission: $10.

Highlights: An annual pre-Derby and
spring showcase of fashion, theater,
song, dance and visual art. Fashions by
former Louisvillian Conrad Doaty and
others. Accessory designers on hand will
include Suncrest Unique Designs and
Matt Ashmore. Attendees can custom-
order clothes and accessories for Derby.
Information: (502) 540-5774.

HATS & HPNOTIQ PARTY

When: April 17, 5-8 p.m.

Where: Kentucky Museum of Art and
Craft, 715 W. Main St.

Admission: $10. Free for museum mem-
bers.

Host: Kentucky Museum of Art and
Craft.

Sponsor: Heaven Hill Distilleries Inc.
Highlights: Hats and accessories will be
for sale in the Gallery Shop and trunk
shows by several local hat designers.
Specialty drinks will be made with Hpno-
tiq and there will be hors d'oeuvres. Man-
ny Cadima, president of the Louisville
Thoroughbred Club, will host a presenta-
tion.

Information: (502) 589-0102.

DERBY FEVER

When: April 17, 1130 a.m.

Where: Immaculate Heart of Mary
Church, 1545 S. 34th St.

Admission: Free.

Sponsor: Friends of the Shawnee Li-
brary.

Highlights: This West End tradition, in
its 23rd year, has a new home. Theme is

.) Copyright 2008 COURIER-JOURNAL
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“our Derby Hat Is So All That” Guests
are invited to come dressed in their favo-
rite Derby hat. Complimentary hats will
be given to the first 100 attendees. Enter-
tainment by Joe Debow. Door prizes and
refreshments.

Information: (502) 5741722.

LUNA BOUTIQUE
DERBY HAT SHOW
& LUNCHEON

When: April 18, noon.

Where: Luna Boutique, 1310 Bardstown
Road, and next door on the patio at Ava-
lon, 1314 Bardstown Road.

Admission: $50.

Benefits: A portion of the proceeds ben-
efit Kids Acting Against Cancer.
Highlights: Popular New York hat de-
signer Christine Moore will help custom-
ers starting at 10 am. with their Derby
hat selections. Hats will be for sale and
can be custom-designed by Moore. She'll
also talk about trends and fashions. Also,
spring fashions and accessories from Lu-
na Boutique, Blink Boutique and She and
Rodes for Her.

Information: (502) 454-7620.

DERBY TEA

When: April 19, 11:30 am.

Where: Nunnlea, 1940 S. Hurstbourne
Parkway.

Admission: $22. Reservations required.
Highlights: Springtime tea, Kentucky
delicacies and traditional tea sweets and
savories. The home will be decorated
with flowers and vintage hats. Favors for
guests and a springtime gift shop. Guests
are encouraged to wear their favorite
Derby hat.

information: (502) 267-8780.

DILLARD’S

» Derhy’s Delight Runway Fashion
Show: Aprit 26,1p.m., second floor, fash-
jons by Lauren by Ralph Lauren.

Account: 20887 (1184)
KY-97
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Sponsors Sponsored by AT&T with sup-
port from Humana.

Benefits: The Kentucky Museum of Art
and Craft.

Highlights: Cocktails, appetizers, a si-
lent auction and a display of handmade
hats, accessories and artwork in the lob-

by. Guests will move to the Grystal Ball-
room for brunch and entertainment by
1azz pianist Steve Crows,
Infbnnahbn' (502) 589 @1@2

W.MEN I.UN. VE.N

When: May 15. Heart-healthy expo and
educational breakout sessions, 9:30-1:30
a.m; luncheon, keynote speaker and
fashuon show, 1:30 aml pmc
Where:Galt House Hotel &- ultes 140 N
fourthSt.

Admission: $100.

- Sponsor; Macy’s.

Benefits: The American Hearl‘ Assecaa—
tion/Go Red For Women — @ national
movement to fight cardmvascular dis-
ease.

Highlights: Fashion show feaftu_ring
heart-attack and stroke survivors wear-
ing styles from Macy’s.
Information: (502) 587-8641 or
www.goredforwomen.org.

By Michael Hayman, The Courier-lournal
Local hat designer Angie Schultz of Attitudes by Angie modeled
one of her hats at last year’s Hats & Hpnotiq Party at the
Kentucky Museum of Art and Craft.
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Hats & Hpnotiq 2007 (20070417)"; Tipsheet preview: Hats & Hpnotiq 2007 By Ken Neuhauser
kneuhauser @courier—journal.com April 17, 2007

Hors d'oeuvres, cocktails and Derby hats galore will take center stage during Hats & Hpnotiq 2007, hosted by
the Kentucky Museum of Art and Craft.

The event, sponsored by Heaven Hill Distilleries Inc., will be from 5 to 8 p.m. Thursday at the downtown
museumn.

Partygoers can browse the exhibitions and shop for one—of—a-kind Derby hats and accessories (including
scarves, purses and ties) while enjoying the food and cocktails made with Hpnotiq (a blue ligueur).

The museum will feature trunk shows by four hat designers: Ann deVuono from Seattle; Rebecca Nally and
Angie Schultz from Louisville; and Polly Singer from Lexington, Ky.

The happy—hour party also will feature live Latin/jazz music by Marlon Obando and opportunities to win
raffle items, including Derby memorabilia, hats and one of D. Wayne Lukas' racing jackets from the trainer's
clothing line.

Clothing designer Fiddlin' Joy Sibcy will unveil her new clothing line titled "Teepee Hie8ro8glyphics."
Those who join or renew their museum membership at the party will receive a free gift.

Hide story chat

Show story chat

In your voice Read reactions to this story Add your comment (max 1000 characters) You must be logged in to
leave a comment. Login Register

{staffMark} {authoricon} {authorHandle} wrote: {commentBody} {commentTimestamp} {recommendLink)
{reportAbuseLink )

Report item as: (required) X Comment: (optional) Missing input fields. You must fill out the comment body
in order to submit a comment. Comment too long. The comment you have entered is too long. Please limit
your post to {maxchars} characters or less.

Hats & Hpnotiq 2007

When: 5 to 8 p.m. Thursday.

Where: Kentucky Museum of Art and Craft, 715 W. Main St.

Admission: $10 (free for museum members). Reservations are not required.

Information: (502) 589-0102 or www kentuckyarts.org.
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EMAIL AUTHOR DICK SINGER
Dick Singer (and his sidekick Three Beer) dish
out slices of life.

MOPE FRSH THIS AUTHTR

Which martini is the best

MARCH 5, 20C8 04.29 PM

It seems just yesterday it was announced
CHANGE
FONT

SIZE

the Royal Ontario Museum was to underge

an amazing change - an addition was to be
built on the north side facing Bloor Street.
A contest for the best design was organized FRINT
and, when the smcke had settled, the
winning design was contentious.
Architecturally, the Michael Lee-Chin Crystal
structure iooks like a house of glass - all
angles and planes, corners and shadows. It
dominates and leans toward the busy street,
&s though ready to pounce.

Construction began in May 2003 and people of our fair city
gasped. As the steel structure took shape we craned our necks,
dropped our jaws and exclaimed, "What are they doing?"

By this April, ali of this $270 million project’s permanent
cotlections galleries will be in place. No trifling matter. This
17,200-square-metre, cverwhelmingly crystal glass addition is

e

Inside, imagination has run free. Here, this and other
generations wili be able to contemplate, to puzzle and admire
over time and piace.

If this scunds like I am smitten by this grand structure, think
2gain. 1 am not.

Wowed, yes. But its design and space will take time to win me
over. Safe to say the entire museum, what it holds in tota!, has
me as a lifeiong fan.

It happened that &n invitaticn fed me to this spectacular place.
While it is currently n use, finishing steps will take another two
years. No matter. I was there to visit its new Restaurant
Lounge, C5 Lounge and day dinning rocm

The purpose of my being there was the C5 quandary. Its head
honchos, Chef Ted Corrado and foed servces director Eiizabeth
Holiyer, and others were pondering which, the Grand, tha
Crystal, or the Architecture, shauld be its hallmark mastin

All taree drinks, although based on the same Grey Goose Vodks
were 3s different as the Michael Lee-Chin additicr and the
museum's older sections - simiiar in purpose, but 35 ‘ar
removed as mountain and mud in appearange

In excess of 59 people - mostiy business Lypes in tatored suity
and architecturaily designed dresses - had gathered 10 gss ¢
5 1ir resolving its dilenima.

Further, a panel of five distinguished switters would have the
final say

The judging was intense: Sniff, swiri, taste and maxe notes
Swirl and sip againt So difficult to detenmine! While this orocess

http://www.insidetoronto.ca/news/Scarborough/Column/article/42946
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Which martini is the best

continued we, the anticipating and ever-so-quiet audience,
iaboured to drink the bar dry.

To aid us, tiny oysters topped with a delicious jelly - finger foods
so delicate and subtle one needed many to stave off hunger
pangs - were passed around.

Finally, after severat comments by panel members as to the
merits of this, that or the other competing drink, a dedision was
reached. They had sipped, swallowed and worked their way to a
final condusion.

While it was not unanimous (whoever can decide totally in such
a case?), they voted the “Architecture” as the C5's official
martini. Not bad for a splash of vodka, measured drip of Hpnotiq
liqueur and a petit drop of Scotch.

Being part of such an elite selection group it seemed a sin to ask
for mineral water to end the session! After all, the bulk of those
present were toasting and washing down oysters with samples
of the winner.

As for me, well, the addition, its overali design, dark corners and
mood, sharply defined planes were heady enough. The food was
top drawer as well. Water was just fine.

auncx GNACRIEROALE  EITYCUNTAE  EAETYORK-RIVERDALE ETOKICOXE
THE GUARDIAX THEMIRROR THEMIRROR THEMIRROR  THE GUARDIAN

HORTHYORK SOARBOROUOH  BLOOR WERTJUNSTION veax FARKOALE -LIBERTY

THEMIRROR THEMIRROR THEVILLAGER THE GUARD! THE
sponsorship links: Blcor - Yorkville
our network: Featured Business
our affiliates: Insurance Hotline | Stand Up Scarborough | Walk of Fame

About Us | Copyright Notice | Privacy | Advertise | Contact Us

http://www insidetoronto ca/news/Scarborough/Column/article/42946

Page 2 of 2

Moo [l 502

3/6/2008



) L o s A NGEL ES CO NFID ENTIAL Date: Saturday, March 01, 2008

Location: WEST HOLLYWOOD, CA

Citculation (DMA): 64,705 (N/A)
Type {Frequericy);  Magazine (8Y)
Page: 163

Keyword: Hpnotig Liqueur

PHFIOSEY
PECT PHCTUGRASHY
NTERNANGRS

Page 1 of 1

Copyrighl 2008 LOS ANGELES COMFIDENTIAL
“lease contact the publisher directly tor ceprinis

Al Rights Reserved

Account: 20887 (1208)
1124



NYC OFFICIAL CITY GUIDE

Date: Thursday, March 27, 2008
Location: NEW YORK, NY
Circulation {(DMA): 30,000 (N/A)

Type (Frequency): Magazine (W)

Page: 68,69

Keyword: Hpnotiq Liqueur

GOTHAM AFTER HOURS

Heartland Brewery, New York’s

first American-style brew pub, sam-
ple one of the many unique brewed
beers, try a tasty martini, or have

Cheers & Beers
) one of the appetizers, like the mini bison
NYC S BeSt Sports BarS bu:g(;rs. (‘;(epel:inzfnr?m;: ;'he Enr]n:lirclssotate

ew York is one of the greatest cities ~ Building location has seven flat screens.) 35
N in the world for SpOﬂS.-.SO great' in Union Squan at 16th sf‘, 212-645—3400,’
fa(:t’ that you don’t even have to 127 W, 43rd St. btw. Sixth and Seventh

have go to the arena for a front-row seat.
Just head on down to one of the city’s
many bars and watch your favorite teams

on the many big-screen and high-def TVs.

You can even catch sporting events taking
place in foreign countries! Taking place a

little closer to home is March Madness, the

annual NCAA college basketball tourna-
ment (through April 7). Catch all of the
brackets, including the “Sweet 16” and
“Final 4,” plus the Postseason NIT April 1
& 3, at any of the below bars.

Brendan’s Bar & Grill is easily one of
the city’s most attractive casual bar/grills,

Aves., 646-366-0235; South Street Seaport,
93 South St. at Fulton St., 646-572-2332;

350 Fifth Ave. at 34th St. in the Empire State

Bldg., 212-563-3433; 1285 Sixth Ave. at
SIst St., 212-582-8244

Much like its Hall of Fame namesake,
Mickey Mantle's is a New York legend,
featuring southwestern-leaning American
food. Their 28 hi-def plasma/LCD TVs
always show all types of sporting events.
There’s also museum-quality memorabil-
ia and a sports art gallery. A special “Lit-
tle League” menu is offered just for kids.
Sections of the restaurant are available for

corporate and alumni groups—call Bart
Alexander for reservatons for large par-
tes. A magnificent scale model of Yankee
Stadium, portrayed as it was in 1961, is
on display through the end of April. 42
Central Park South, 59th St. brw. Fifth &
Stxth Aves., 212-688-T777

with lovingly restored turn-of-the-20th-
century architecture. Their steak, seafood,
pizza, and other dishes are all first-rate and
reasonably priced, served in generous por-
dons. Brendan’s has a big-screen TV in the
bar, and a private party room is also avail-
able. They're open daily, noon tll mid- .

. night. 42 W, 35th St. btw. Fiféh & Sixth Located across from Madison Square
Aves.. 212-564-5405 Qarden and near the Empire State Build-

Located at the heart of Rockefeller Cen- 1"8s Tir Na Nég sho»-vs all major sport-

ter, Channel 4 Irish Bar and Restaurant Ing events, and hosts live music Fn. an.d
is the perfect place to catch the game. How 52t nights. The pub serves Irish favorites
about one of the specialty cockuails, like the along m:ih xl\ew Atnllx::]? szgs}wssl; a
mint-choc-tini or the refreshing C4 warm and e'egan ng. > renn
Cosmo—a blend of vodka, Triple Sec, with Plaza, Eighth Ave. btw. 33rd & 34th Sts,

a splash of cranberry juice and lime. Hun- ~ 2/2-630-0249

gry? Try an Irish classic like shepherd’s pie
or stick to the basics with a hamburger—
and leave room for Irish coffee. 58 W, 4815
St. (Fifth-Sixth Aves,), 212-819-0095
Sports are always shown on the big
screen and five plasma-screen TVs at
Gatsby’s. There are 14 beers on draft, over
40 bottled beers from around the world,
signature cocktails, and great frozen
drinks, plus Gatsby’ is the perfect
place to enjoy great food in a
friendly, relaxing atmosphere with
an extensive menu featuring with
pizzas, sandwiches, salads, and
entrees like fish n’ chips and a 14-
ounce NY sirloin. A DJ spins
Thursday, Friday, and Saturday
nights. 53 Spring St. brw. Lafayerre
& Mulberry Sts. 212-334-4430
While catching the game at
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Not part of the March Madness crowd?
Looking for an suting when there isn’t
a game on? New York City has you
covered.

Ha! Comedy Club is an inexpen-
sive place to see good comedy in a
laid-back atmosphere. The award-win-
ning hosts, famous comic veterans, and
even the eager newcomers are hilari-
ous. Factor in some cheap drinks and
finger food, and you'll be set for a fun
night. Ha! Comedy Club also hosts
the staged comedy Sextangle, a laugh-
out-loud farce that’s both classic and
modern, from 3/29-4/8. 163 W, 46th
St. (Sixth-Seventh Aves.), 212-977-3884

A strikingly original new destina-
tion, Natsumi Bar and Lounge has an

Page 1 of 2

Account: 20887 (1241)

A246




NYC OFFICIAL CITY GUIDE

Date:

Location:
Circulation (DMA):
Type (Frequency):
Page:

Keyword:

Thursday, March 27, 2008
NEW YORK, NY

30,000 (N/A)

Magazine (W)
68,69
Hpnotig Liqueur

extensive wine and sake list, as well as
restive cockeails like the Frenel Kiss
atf:jafﬁit ‘ v;'ith lehﬁ:d. Fnsxon vpdlra)

Ic), $:30-7:30pm. Next. door,
fini Rmmm featires Japanese-

.T 1 ﬁ:sum «cuisine, combining flavors
that NYC hasn’t seen before,

hke ew Style Carpaccio (fresh raw yel-

Jowtail dressed with »ged balsamic vinai-

gretre) or-pork filet mignon with porcini
mushrooms atid mustard sauce. 226 W,
50th St. brw. Eighth Ave. & Broatway,
212-258-2958

Axrendy yet friendly rightspot on the
Upper East Side, OW Bar {Oscar
Wilde’ bar) caters to an eclectic mix of
gays, Tesbians, and metrosexusls of 4ll
ages; types, and interests. OW offers the
finest in Tive entermainiment five nightsa
week--from comedy to carnp, sultry to
sublime, OWs Iate—mght shows:are the
talk of the town. Tiy the digital Jukebox,
with wiore than 140,000 songs, of the
O.W. big screen, featuring dance pardes
from around the world. Open 4pm-4am,
happy hour 4-8pm. 221 E. §8tb St. btw.
Secand & Third Aves., 212-355-3395
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SUNDANCE
GOES
GREEN

Eco was this year’s unofficial theme, with earth-friendly
swag and movies right in step with the new environmental

consciousness. Global warming has never been so hot
BY JACQUELYNN D. POWERS

he Sundance Film Festival is all about capturing the pulse of what
is cool—whether it's movies, politics, trends or celebrities. Last
year's cinematic smorgasbord was firmly centered on lraq, with
movies ranging from Grace Is Gone to Ghosts of Abu Ghraib. These
depressing tales of combat gone wrong made for a somber Sun-
dance, but matched the mood of a war-weary American public. In
2008, however, Sundance went Kermit the Frog, as in very green. Eco was this year's

fficial theme, with flicks such as
¥s of Fuel and Flow: For Love of

.~ dter, gifting suites with environ-
mental products (think Timber-

land's recycled boots), and a gener-

al earth-friendly consciousness that

permeated Park City for a week in January. Green guru Adrian Grenier made the
Main Street scene and caused many jaded women to swoon as he performed with
his band, The Honey Brothers, at the Celsius Lounge. Other Sundance bohemians
spanned Woody Harrelson, Al Gore, U2 and Owen Wilson.

Although the opening film of Sundance wasn’t political (In Bruges, a hit-man
drama starring Colin Farrell), festival founder Robert Redford made some thinty
veiled remarks about this year's election O cycle: "God knows you ‘d have to be Rip Van
Winkle the last six years not to know that this country is desperately in need of
change.” Redford related his musings to Sundance by noting, “Artists are really
agents of change. They're the first responders. They document change as it's occur-
ring in the world around us.” One film that literally revealed change was Up the
Yangtze, a documentary about the Chinese government's plan to flood the Yangtze
River in order to form the world's largest hydroelectric power station. The effects of
this deluge are devastating to local villages, where homes have stood for hundreds

of years. One family in particu-

lar loses their hut while their
daughter, Cindy Shui Yu, must
ironically toil on a cruise ship
that ferries fat tourists up and

down the river. Up the Yangtze Page 1 of 11
was one of the first films bought at Sundance, by Zeitgeist Films.
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While the message of Up the Yangtze is subtly haunting, Fields of Fuel hits you
over the head with statistics about global warming, rising oil prices and the war in
Irag. And this is a good thing. Biodiesel-fuel proponent Josh Tickell (of Veggie Van
fame) has crafted a documentary that is informative, humorous and inspiring. By the
end of the movie, you will want to drive a biodiesel vehide, as do Harrelson, Willie
Nelson and Laurie David. Tickell points out that Henry Ford and Rudolf Diesel both

invented engines that ran on vegetable oil but were
foiled by lohn D. Rockefeller and his cronies (con-
spiracy-theory alert). Today, anyone with a diesel
engine can power up his or her car with vegetable-
based oil, which is completely biodegradable and
nontoxic (you can even use leftover frying oil from
fast-food joints). In countries like Sweden and Ger-
many, the government encourages the use of
biodiesel with tax incentives. America, which con-
sumes 25 percent of the world’s oil, does not. Tick-
ell's main contention is that by employing biodiesel
over gas we can create a new energy infrastructure
that would give the power back to the farmers as
opposed to special-interest groups and the wealthy.
At the festival’s conclusion, Fields of Fuel won the
Audience Award for Best Documentary.

Audiences also gave the thumbs-up to The
Wackness, which was awarded Best Movie by the-
atergoers. The Wackness stars Sir Ben Kingsley as an embattled psychiatrist, Dr.
Squires, who exchanges therapy sessions for pot with a teenage drug dealer named
Luke (Josh Peck). Luke is coping with his family’s impending bankruptcy, graduating
from high school, and falling for Squires’ indifferent stepdaughter, Stephanie (Olivia
Thirlby). While both men are in crisis, there are some fabulously funny scenes,
including a steamy makeout session between Kingsley and Mary-Kate Olsen. Set in
1994, The Wackness is so anti-Rudy Giuliani that it could have been funded by John
McCain and Mitt Romney. Hizzoner gets dumped on for ruining New York City and
cracking down on minor pot-smoking offenses. Subsequently, there's a drug binge
toward the end of the movie that would have made Kurt Cobain blush. Surprisingly,
and despite rave reviews, The Wackness was not purchased until the finale of the
festival, when Sony Pictures Classics picked it up for under $2 miltion.

Angther fascinating flick that was lauded but remains unsold as of presc time is
Sunshine Cleaning. After all, this dark comedy from director Christine Jeffs has the
word "sunshine” in its title and co-stars Alan Arkin (of Little Miss Sunshine fame), But
there are no beauty pageants or broken-down VW vans here. Instead, Amy Adams
and Emily Blunt portray two down-on-their-luck siblings who tidy up crime scenes
in order to make a
living. These grue-
some environments,
coupled with their own mother's suicide, lead to deeper questions and a whole lot
of soul-searching on behalf of both sisters. Less intense is Be Kind Rewind, which
came into Sundance as an already bought and established movie. However, the
Jack Black/Mos Def film is not as funny as the previews make it out to be. It was writ-
ten and directed by Sundance fave Michel Gondry (The Science of Sleep, Eternal
Sunshine of the Spotless Mind), whose themes are definitely quirky. The premise is
that Black has accidentally erased all of the movies at a struggling video store
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. (owned by Danny Glover) and must refilm the titles with the

help of Def. The best bits are the re-creations (especially Ghost-
busters and Driving Miss Daisy), whereas the rest of the movie
focuses on a bizarre obsession with Fats Waller.

The antithesis to this cinematic stimulation, Paris Hilton
showed up at Sundance with no tangible tie to the festival. Her

“masterpiece,” The Hottie and the Nottie, was {fortunately) not being screened for
Park City audiences. Instead, Paris (along with sister Nicky and beau David Katzen-
berg) hit up numerous fiestas and was spotted smooching with Jared Leto and
Simon Rex. The big drama—according to the clipboard set—was keeping Paris seat-
ed as far as possible from former BFF Kim Kardashian, which proved to be a her-
culean task as both of the It Girls never met a camera they didn't like. After all, Kar-
dashian learned the art of shaking her assets (in this case, her booty) and hooking up

with a newsworthy hunk (think
Reggie Bush) from her heirhead
mentor. Both women garnered
enough flashbulbs to fuel all Main
Street. (Ironically, one night the
grid on Main Street did go down.
There was a complete power fail-
ure for 30 minutes, which did not
stop the festivities at Tao, where
Maroon 5 was preparing to per-
form.)
Tao was also the setting for
50 Cent's Sundance debut—pre-
. dictably as a rapper, not a thespi-
an. Accompanied by 12 body-
guards (because Park City is so
gangstert), 50 Cent graced the MySpace stage a few minutes before midnight and
serenaded Paris and her posse. Twice he asked the crowd, “I want to know how
many of you smoke weed?” Then he started chanting, “Smoke weed,” before segue-
ing into a cover of Bob Marley's classic “Is This Love.” The crowd went crazy, Miss
Hitton included. A pregnant Jessica Alba (with her baby daddy, Cash Warren) safely
stuck to Vitamin Water all night. Adjacent to Tao was Marquee, the tiny space where

carousing was conducted on a more intimate level. At the fete for Jonathan
Cheban’s adorable Kritik clothing line, Josh Hartnett stopped by for a drink and to

use the unisex hathroom (he cut me off in line). Everyone loved the custom Kritik

scarves, including the band OneRepublic, who lost their luggage and were spied
sporting the warm neckwear throughout their trip.

While Marquee and Taoc have
reigned supreme over Sundance in the
last few years, another nightlife force,
Hyde from LA, staked their starlet terri-
tory in the snow. This ultraexclusive
watering hole is owned by Sam Nazari-
an and populated by Hollywood's most

sizzling crowd. Their Park City incarnation was off the Main Street path, on Kearns
Boulevard, in the Village at the Yard complex. Despite the fact that there was a
media embargo (I practically had to sign a nondisclosure agreement to gain entry), a
few details have leaked out about Hyde: This is where Paris sucked face with Leto.
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Hilton also went sledding at 3 a.m. outside Hyde in a dress and heels, with her full
entourage in tow. Kirsten Dunst and Hartnett had a romantic rendezvous in the con-
verted lumberyard space. Photographers were verboten, although | showed up with
four (unarmed) shutterbugs and felt like Britney Spears on a Monday night. That
evening, LA, hipsters Steve Aoki, Danny Masterson and Brent Bolthouse were all
making the scene. However, the big scandal of Hyde was not who was kissing
whom, but which celebrity-weekly editrix was bodily booted from
the premises.
During the day, the 100,000-square-foot Village at the Yard
was fun central, with gifting, comfort food and chill space all rolled
into one. The aforementioned Timberland booth featured 100-per-
cent-recycled boots with so-called “nutritional fabels" listing their
various eco ingredients (think plastic Evian bottles). They also gifted warm, wooly
socks and puffy jackets. Even more necessary was drugstore.com’s Sundance Sur-
vival Suite, with shelves stocked with Airborne, toothpaste, Frédéric Fekkai brushes
and lip-gloss. Making the rounds were Alba, Grenier, Bijou Phillips, Jason Patric, Dave

Matthews, Emily Mortimer, Josh Lucas, Lea Thompson, Mar-
cia Gay Harden, Mena Suvari, Michael Madsen, Oliver Stone
and Harrelson. Hairdresser Christo was also on hand to fix
the split ends of coif-challenged celebs such as Brittany
Murphy, Rex Lee and Hartnett. Ultimately, the vibe was laid-
back, with promoters like Tenjune’s Eugene Remm nursing
hangovers at the T-Mobile Diner. | ate at the diner every
day (best chicken potpie ever), which kept my energy
going between 9 a.m. movie premieres and 5 a.m. parties.

Speaking of food, this year nightlife promoters real-
ized that C-list starlets can't live on Hpnotig alone. Noah
Tepperberg and Jason Strauss hosted two dinners at the
Turning Leaf Lounge, one for the movie The Wackness and
one for Paris, The first night brought out Wackness co-stars
Kingsley, Thirlby, Peck and Olsen. On the second evening,
while Paris was sauntering into her party, a "fan” threw a
snowball at her, which hit her bodyguard instead. Safely
inside, the very tardy Paris joined Taryn Manning, Acki, Perez Hilton, Jason Kennedy,
Cisco Ader and Alex von Furstenberg. Food was more prevalent at the annual Chef-
Dance event, which is hosted by Bethenny Frankel. The biggest names at Sundance
popped up at ChefDance, which proves that the way to a celeb’s heart is through
their stomach. Grand Poch-8zh Redford made an appearance, as did 50 Cent, Wil-
son, Harrelson, Sharon Stone, Jimmy Fallon, Tracey Edmonds, Mischa Barton and
Armand Assante. Although the night | dined there was hectic, | ended up sitting
near Enrique Murciano, a supersweet guy and fabulous actor and producer (his
movie Mancora debuted here).

There were pulled-pork sandwiches and Heineken aplenty at ESPN's footbail-
viewing party above the Fred Segal Beauty lounge (this is where most football wid-
Ows went to receive soothing massages and facials during game time). Hosted by
New Orleans Saint Bush (with his Kardashian gal in tow), the gridiron double-header
was well populated with male celebs such as Matthew Perry (who looked ancient),
John Legend, Method Man, Will.i.am, David Arquette, Dennis Quaid, Dave Annable,
Matthew Rhys and lan Ziering. Paris made a splash in an all-pink ensemble (includ-
ing pink sunglasses), and spent more time giggling with her sis, Nicky, than watch-

ing the New York Giants whup Green Bay. ESPN also jumped into the Sundance fray
with their purchase of Kicking It, a soccer-themed documentary about the fourth
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annual Homeless World Cup.

Late-night partying belonged to Richie Akiva and Scott Sartiano (Jamie-Lynn
Sigler’s paramour) with their Butter Escape Mansion. Imported from Manhattan, this
after-hours joint took over a phat lodge in Deer Valley for anything-goes revelry with
DJ AM. it was like being at a very wild house party {flashback to the movie Sixteen

Candles), with Patrdn, celebrities and realty drunk tartlets. Guest DJ Nick
Cannon killed it on the turntables, mixing Guns N Roses and Bon Jovi
with 50 Cent. (The American Son star did such an awesome job that the
next day when | saw him at the Village at the Yard | asked for a mixed
tape.) Better yet, by 5 a.m. the cops had not shown up—unlike most

typical house parties. | had to call it quits by then (after all, | had a movie
screening in four hours), but the vampire set showed no signs of abating.

Of course, it was hard to really enjoy any party at Sundance for too long
because everyone was on his or her BlackBerry looking for the bigger, better bash.
Texts were pouring in so quickly it was nearly impossible to keep up with the flow of
gossip—although it was quite helpful when the lights went off on Main Street.
“Who's there?” was the most popular text of the festival, At some point, though, you
just had to let go, enjoy the scene you were experiencing and put the BlackBerry
away. At Hyde, however, this was not a problem, as it seemed to be the black hole of

mobile phones. There were zero
reception bars and, for once, no
texting anxiety. It was here that |
heard the funniest line of the fes-
tival: "Some actress RSVPed for
my party. | looked her up on
IMDb. She was listed as Waitress
Number 5. 1 turned her down.”

Swag was at an all-time low
at this year's Sundance, replaced
by gratis massages, facials and
manicures at venues up and
down Main Street. (Frankly, |
would rather see a movie than
shed down multiple layers of
cashmere for a half-assed spa
treatment.) There were freebies
to be had at the Boost Mobile
Lounge, where an upscale bazaar
of vendors set up shop to “gift"
celebrities and A-listers like Gregory Smith, Legend, Eliza Dushku, Rachel Hunter, Lil
Jon, Quaid, Assante, Audrina Patridge, David Boreanaz, Giada De Laurentiis, Janice
Combs and Kevin Sorbo. The best swag spanned art deco jewelry from Lia Sophia,
ultrasoft T's from LNA, quilted coats from Tulle, black sneakers from New Balance,
gorgeous handbags from Treesje, and thermal tops adored with pigs from Primp.
At the Hollywood Life House, Shar Jackson was inexplicably swagging away, choos-
ing from Andrew Marc leather jackets and handbags, Solstice sunglasses, AMC
movie passes and Vera Bradley totes. At the Film Lounge Media Center, the casts of
movies such as Be Kind Rewind, Sunshine Cleaning and The Great Buck Howard
gathered for blowouts at the Conair salon before being snapped at the Corbis photo
studio. Everyone was gifted hats, scarves, snow boots, totes and parkas from the AK
Anne Klein sportswear line.

But one didn’t need designer knitwear to fit in at Sundance. After all, this is the
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. perfect excuse to break out your most colorful, outrageous hats, scarves and

sweaters (plus thigh-high boots). And it's probably one of the few places left in
America where you can still get away with donning a pair of Uggs. There were pom-
pom tassels and neon puffy jackets—especially as the barometer hit the seven-
degree mark Yes, it was
freezing, but there was
spiked hot chocolate
and the lure of gor-
geous movie personali-
ties to keep you warm (|
kept running into Mur-
ciano—yummy). In
spite of all of the gifting
suites, credentials,
stamps, wristbands and
self-important PR girls,
Sundance is a pretty egalitarian experience—
with the exception of the Paris Hilton set. But
wouldn‘t you rather compare notes with Jason
Reitman anyway? Even Quentin Tarantino was
a gracious reguiar at The Yarrow hotel's lobby
bar. | spent a good amount of time on the free
shuttle that serves the various theaters and
Main Street and found it to be the best source about how various films were faring
{the consensus was that Amy Redford’s The Guitarsucked).
Popular opinion is one thing (and Fields of Fuel and The Wackness were well-
. received). This year's official grand-jury judges included Harden, Sandra Oh, Taranti-
no, Reitman and Alan Alda. They awarded prizes to Trouble the Water (Best Docu-
mentary), Frozen River (Best Drama), American Teen (Directing, Documentary), Bal-
last (Directing, Dramatic) and Sleep Dealer (Screenwriting). Of course, the biggest
winners were those filmmakers who went home with a check in their hands. In that
vein, these movies were picked up for princely sums: Hamlet 2 ($10 million by Focus
Features), Baghead (Sony Pictures Classics), Frozen River (Sony Pictures Classics),
American Teen (Paramount Vantage), Choke ($5 million by Fox Search-
light Pictures) and Henry Poole Is Here ($3.5 million by Overture Films).
Even with the writers’ strike in fuli effect, several buzzworthy movies left
the festival empty-handed, including Sunshine Cleaning, The Great Buck
Howard, What Just Happened? and Phoehe in Wonderland.

The general consensus is that Sundance is getting back to what it
does best—showcasing independent movies from around the world—and away
from random celebrities and swag-whoring shopping expeditions. Yes, Paris Hilton
did mug for every camera in the Park City vicinity. But the biggest stars (Robert De
Niro, U2, Gore) came to Sundance to promote and support meaningful film projects.
People seemed to be talking about the movies and the issues, and green fever was
in the air. Even better, while | was waiting in line for Be Kind Rewind, the girl next to
me asked what gifting is. | told her she wasn‘t missing anything and inquired about
her favorite movies of the festival. Long live film.

“Artists are really agents of change. They

document change as it's occuring in the world.”
The Wackness is so anti-Rudy Giuliani that it could have Page6 of 11
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of want to know how many of you smoke weed?”
Then he started chanting, “Smoke weed.”

Better yet, by 5 a.m. the cops had not shown up—
uniike most typical house parties.

The Sundance Film Festival is all about capturing
the puise of what is cool.
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Culinary Headway in the Garment District

Though a little spotty, Cooper’s Tavern is a standout in a bleak area

By Tom Steele . The gentle creamy soup

The area around Penn Station known really brought out the
as the Garment District is pretty sweet flavors of those
wretched, all in all. The traffic can be beloved shellfish. )
appalling and a number of the buildings Six littleneck clams
are really run down; and while there's an are steamed with white

abundance of good shopping, you can wine'.and plenty of sliced
count on the fingers of one badly mutilat- chorizo and. tf)ma'to.
ed hand the number of places worth din- Fennel lends its licorice
ing &> notes and a pair of large

grilled and buttered
‘ficelle halves are on
hand for some briny dip-

So newcomer Cooper’s Tavern is partic-
ularly welcome. The dining room seats 100
and the lounge/bar seats another 50. The ¢
woody space has nice Art Deco lines anda ping.

lovely golden glow.. There’s plenty of We split )
roomy banquette seating, which Ilove. The 2 SPecial pasta- Green and ;cooper.s
atmosphere is ironically relaxing, given White gnocchi in a cream Tavem
that it's in such a frenetic area of town. and tomato gravy set about o ey Yorker Hotel

House cocktails are lots of fun. “Finding Wit~ medium  shrimp. 481 Eighth Ave.
Nemo” involves coconut rum, “Hpnotiq” (a Arugula is stirred in and Corner of West 35th

; ) .. flung on top as a garnish. ' Street

blend of premium vodka, tropical fruit 212-268-8460

The shrimp was a bit

s and a hint of Cognac with frosted Entrees: $17 to $37

- results), pineapple juice and Nemo, a
Swedish gummy fish who hides in the bot-
tom of the martini glass until you find him.
The drink is like a pifia colada with extra
punch. “Lavender Martini” is a bracing and
very tasty combination of vanilla vodka,
lemon juice and lavender.

_ British executive chef Julian Clauss-
Ehlers worked in the kitchens of several
renowned restaurants in England and
France before moving to New York seven
years ago. He was the debut chef at the
venerable Zitoune, then for three years he
manned the kitchen at the Monkey Bar,
where I thoroughly
enjoyed his cooking.

Here he takes on
American cuisine with
gusto, imagination and
obvious affection.
Roasted corn chow-
der is poured right at the
table into a bowl already
bearing sautéed shrimp,
crab and lobster meat.

Copyright 2008 OUR TOWN
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chewy—but it usually is, I
find. When shrimp is frozen,
thawed and cooked for even a few sec-
onds too long, it loses its tenderness.

The aptly named “Skyscraper Burger”
stands a full 8 inches high: The sandwich
starts with 12 ounces of LaFrieda's chuck
and brisket coarsely ground together to
create a delightfully textured patty.
Smoked gouda is melted on the burger,
topped with a Portobello mushroom cap,
bacon, tomato and gobs of frizzled
onions—about 3 of the 8 inches are from
the onions. It's almost overkill, but it
works. The burger arrives with a necessary
steak knife dramatically stabbed through
its heart from above. The French fries were
pretty oversalted and so were the frizzled
onions—someone at the fry station is a lit-
tle too liberal with the shaker.

A juicy 16-ounce USDA Prime strip
steak is very well grilled and capped with
a head of roasted garlic. Steak this good
doesn't need any sauce, but there are five
available.
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Deep and darkly flavored sautéed wild
mushrooms and especially the piping hot
black-truffie-laced creamed spinach
make excellent sides.

For dessert, you can share a rich
chocolate fondue, enjoy a farmhouse
cheese trio or opt for “sampler” dcsSerts,
ordering as many or as few as you wish
for $4 each. I think this is a great idea.
Most of my friends don’t even want a big
dessert when we dine out, but it's nice to

complete a meal with a little

something sweet. A diminutive

helping of warm banana bread

and butter pudding is dabbed

' with brandied cherries and a

small scoop of butter pecan ice

cream, speared with fresh

mint. Tahitian vanilla créme

brilée arrives in a 2-inch cup

with an almond-orange tuille

on the side. The custard is unusually firm
and none too sweet.

Like most hotel restaurants, Cooper’s
Tavern is open 365 days a year; but I was
told that when there’s a popular event of
any kind at Madison Square Garden,
Cooper’s Tavern is mobbed before and
sometimes after the event, so plan your
visit accordingly. |
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ach—though [ don’t recommend tossing conch shells unless you desire some
sy of YOUP very own
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THE SCENE

SUNDANCE
GOES
GREEN

Eco was this year's unofficial theme, with
earth-friendly swag and movies right in step with
the new environmental consciousness.

Clobal warming has never been so hot
BY JACQUELYNN D. POWERS

he Sundance Film Festival is all about capturing the pulse
of what is cool—whether it's movies, politics, trends or
celebrities. Last year's cinematic smorgasbord was firmly
centered on Iraq, with movies ranging from Grace Is Gone
to Ghosts of Abu Ghraib. These depressing tales of combat
gone wrong made for a somber Sundance, but matched the
mood of a war-weary American public. In 2008, however, Sundance went Kermit
the Frog, as in very green. Eco was this year's unofficial theme, with flicks such as
Fields of Fuel and Flow: For Love of Water, gifiing suites with environmental prod-
ucts (think Timberland's recycled boots), and a general carth-friendly conscious-
ness that permeated Park City for a week in January. Green guru Adrian Grenier
made the Main Street scene and caused many jaded women to swoon as he per-
formed with his band, The Honey Brothers, at the Celsius Lounge. Other Sun-
dance bohemians spanned Woody Harrelson, Al Gore, U2 and Owen Wilson.
Although the opening film of Sundance wasn't political (/n Bruges, a hit-
man drama starring Colin Farrell), festival founder Robert Redford made some

thinly veiled remarks about this year's election cycle: “God knows you'd have
to be Rip Van Winkle the last six years not to know that this country is des-
perately in need of change.” Redford related his musings to Sundance by not-
ing, “Artists are really agents of change. They’re the first responders. They doc-

ument change as it’s occurring in the world around us.” One film that literally
revealed change was Up the Yangtze, a documentary about the Chinese govern-
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ment’s plan to flood the Yangtze River in order to form the world's largest
hydroelectric power station. The effects of this deluge are devastating to local
villages, where homes have stood for hundreds of years. One family in particu-
lar loses their hut while their daughter, Cindy Shui Yu, must ironically oil on
a cruise ship thac ferries fat tourists up and down the river. Up the Yangrze was
one of the first films bought at Sundance, by Zeitgeist Films.

While the message of Up the Yangtze is subtly haunting, Fields of Fuel hits
you over the head with suatistics about global warming, rising ol prices and the
war in Iraq. And this is a good thing. Biodiesel-fuel proponent Josh Tickell (of
Veggie Van fame) has crafted a documentary that is informarive, humorous and
inspiring. By the end of the movie, you will want to drive a biodiesel vehicle, as
do Harrelson, Willie Nelson and Laurie David. Tickell points out that Henry
Ford and Rudolf Diesel both invented engines that ran on vegetable oil but were
foiled by John D. Rockefeller and his cronies (conspiracy-theory alert). Today,
anyone with a diesel engine can power up his or her car with vegetable-based oil,
which is completely biodegradable and nontoxic (you can even use lefrover fry-
ing oil from fast-food joints). In countries like Sweden and Germany, the gov-
ernment encourages the use of biodiesel with tax incentives. America, which
consumes 25 percent of the world’s oil, does not. Tickell's main contention is
that by employing biodiesel over gas we can create a new energy infrastructure
that would give the power back to the farmers as opposed to special-interest

groups and the wealthy. At the festival’s conclusion, Fields of Fuel won the Audi-

ence Award for Best Documentary.

Audiences also gave the thumbs-up to 7he
Wackness, which was awarded Best Movie by the-
atergoers, 1he Wackness suars Sir Ben Kingsley as an
embattled psychiatrist, Dr. Squires, who exchanges
therapy sessions for pot with a teenage drug dealer
named Luke (Josh Peck). Luke is coping with his
tamily’s impending bankruptey, graduating from
high school, and falling for Squires’ indifferent scep-
daughter, Stephanic (Olivia Thirlby). While both
men are in crisis, there are some fabulously funny
scenes, including a steamy makeout session between
Kingsley and Mary-Kate Olsen. Set in 1994, 7he
Wackness is so anti-Rudy Giuliani thad it could have
heen funded by John McCain and Mic Romney.

Hizzoner gets dumped on for ruining New York

City and cracking down on minor pot-smoking

offenses. Subsequently, there’s a drug binge tward the end of the movie that
would have made Kurt Cobain blush. Surprisingly, and despite rave reviews,
The Wackness was not purchased until the finale of the festival, when Sony Pic-
tures Classics picked it up for under $2 million.

Another fascinating Hick that was lauded but remains unsold as of press
time s Sunshine Cleaning. After all, this dark comedy from director Christine
Jefts has the word “sunshine™ in its title and co-stars Alan Arkin (of Lirtle Miss
Sunshine fame). But there are no beauty pageants or broken-down VW vans
here. Instead, Amy Adams and Emily Blunt portray two down-on-their-luck
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siblings who tidy up crime scenes in order to make a living. These gruesome
environments, coupled with cheir own mather's suicide, lead to deeper ques-
tions and 2 whole lot of soul-searching on behalf of both sisters. Less intense is
Be Kind Rewind, which came into Sundance as an already bought and estab-
lished movie. However, the Jack Black/Mos Def film is not as funny as the
previews make it out to be. 1t was written and directed by Sundance fave
Michel Gondry (The Science of Sleep, Eternal Sunshine of the Spotless Mind).
whose themes are definitely quirky. ‘The premise is that Black has accidentally
erased all of the movies at a struggling video store (owned by Danny Glover)
and must refilm the rides with the help of Def. The best bits are the re-cre-
ations (especially Ghostbusters and Driving Miss Daisy), whereas the rest of the

movic focuses on a bizarre obsession with Fats Waller.

The andthesis to this cinematic stimulacion, Paris Hilton showed up at Sun-
dance with no rngible tie to the festival. Her “masterpicee,™ The Hattie and the
Nottie, was (fortunately) not being screened for Park City audiences. Instead,
Paris (along, with sister Nicky and beau David Kaaenberg) hit up numerous fis-
tas and was spoteed smox iching with Jared Leto and Simon Rex. The big drama—
according to the dipboard set—was keeping Paris scated as for as passible from
former BFF Kim Kardashian, which praved to be a herculean sk as both of the
Ie Girls never met a camera they didn't like, After all, Kardashian learned the an

of shaking her assets (in this case, her booty) and hooking up with 1 newswarthy
hunk (think Reggic Bash) from her heirhead mencor. Both women garnered
enough flash bulbs to fuel all Main Strect. (Ironically, one night the grid on Main
Swreet diel go down. There was a complete power failure for 30 minutes, which
did not stop the festivitics at Fao, where Maroon S was preparing to perform.)
Tao was also che setting for 50 Cent's Sundance debut - -predictably as a
tan, Accompanied by 12 bodyguards (bewause Park Ciiy i
so gangsier!), 50 Cent graced the MySpace stage a few minutes before mid-
night and screnaded Paris and her posse. Twice he asked the crowd, T want to
know how many of you smoke weed?” Then he started chanting, “Smoke
weed,” before segucing into a cover of Bob Marley's classic “Is This Love.”
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The crowd went crazy, Miss Hilton included. A pregnant Jessica Alba (with
her baby daddy, Cash Warren) safely stuck to Vitamin Water all night. Adja-
cent to Tao was Marquee, the tiny space where carousing was conducted on a
more intimate level. At the fete for Jonathan Cheban'’s adorable Kritik clothing
line, Josh Hartnett stopped by for a drink and to use the unisex bathroom (he
cut me off in line). Everyone loved the custom Kritik scarves, including the
band OneRepublic, who lost their luggage and were spied sporting the warm
neckwear throughout their trip.

While Marquee and Tao have reigned supreme over Sundance in the last
few years, another nightlife force, Hyde from L.A., staked their starlet territory in
the snow. This ultraexclusive watering hole is owned by Sam Nazarian and pop-
ulated by Hollywood’s most sizzling crowd. Their Park City incarnation was off
the Main Street path, on Kearns Boulevard, in the Village at the Yard complex.
Despite the fact that there was a media embargo (I practically had to sign a
nondisclosure agreement to gain entry), a few derails have leaked out about
Hyde: This is where Paris sucked face with Leto. Hilton also went sledding at 3
a.m. outside Hyde in a dress and heels, with her full entourage in tow. Kirsten
Dunst and Hartnett had a romantic rendezvous in the converted lumberyard
space. Photographers were verboten, although 1 showed up with four (unarmed)
shutterbugs and felt like Britney Spears on a Monday night. That evening, L.A.
hipsters Steve Aoki, Danny Masterson and Brent Bolthouse were all making the
scene., However, the big scandal of Hyde was not who was kissing whom, but
which celebrity-weekly editrix was bodily booted from the premises.

During the day, the 100,000-square-foot Village at the Yard was fun cen-
iral, with gifting, comfort food and chill space all rolled inw one. The afore-

mentioned Timberland booth featured 100-percent-recycled boots with so-
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called “nutritional labels™ listing their
Yarious cco ingredients (think plastic
Evian boutles). They also gified warm,
wooly socks and pufty jackets. Even
more necessary was drugstore.com’s
Sundance Survival Suite, with shelves
stocked with Airhorne, toothpaste,
Frederic Fekkai brushes and lip-gloss.
Making the rounds were Alba, Gre-
nier, Bijou Phillips. Jason Patric,
Dave Matthews, Emily Mortimer,
Josh Lucas, Lea Thompson, Marcia
Gay Harden, Mena Suvari, Michael
Madsen, Oliver Stone and Harrelson.
Hairdresser Christo was also on hand
ta fix the split ends of coif-challenged
celebs such as Brivany Murphy, Rex
Lee and Harnner. Ultimately, che
vibe was laid-back. with promorers
like Fenjune's Eugene Remm nursing,
hangovers at the T-Mobile Diner. 1
ate ac the diner every day (bese chick-
en potpic ever), which kepe my energy going beeween
9 a.m. movie premicres and S a., partics.
Speaking of food. this year nightlife promotees
realized thar C-list searlees can't live on Hpno(iﬁ
alone. Noah Tepperberg and Jason Strauss hosted
two dinners at the Turning Leaf Lounge, one for
the maovie The Wackness and one for Paris. The first
nighc brought ouc Wackness co-stars Kingsley,
Thirlby, Peck and Olsen. On the second cvening,
while Paris was sauntering into her party, a “fan”
theew a snowball ac her, which hit her bodyguard
instead. Safely inside, the very tardy Paris joined
Taryn Manning, Aoki. Perez Hilron, Jason Kennedy. Cisco Adler and Alex von
Furstenberg, Food was more prevalencar the annual ChetDance evene, which is
hosted by Bethenny Frankel. The biggest names ar Sundance popped up ac
ChefDance, which proves that the waty to a celeh’s hearc is through cheir stom-
ach. Grand Pooh-Bah Redford made an appearance, as did 50 Cent. Wilson
Harrelson, Sharon Stone, Jimmy Fallon, Tracey Edmonds, Mischa Barcon and

Armand Assante. Although the night T dined there was hectic, 1 ended up sit-
ting near Enrique Murciano, a supersweet gy and fabulous actor and producer
(his movie Mancara debuted here).

There were pulled-pork sandwiches and Heineken aplenty ar ESPN's
ﬂ)mlm“—vicwing party above the Fred Sepal Beaary lounge (this is where most
foothall widows went to receive soothing massages and facials during game
time). Hosted by New Orleans Saine Bush (with his Kardashian gal in tow),
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DJ Nick Cannon killed i on the turntables, mixing Guns N* Roses and Bon Jovi
with 50 Cent. (Vhe American Son star did such an awesome job that the nexe day
when [saw hinat the Village ac the Yard 1 asked for a mixed tpe.) Betier yer, by
5 am. the cops had not shown up—unlike most typical house partics. [ had 10
call it quits by then Gfter all, Fhad 2 movie screening, in four howrs), but the vam-
pire set showed no signs of abading,

Of course, it was hard to really enjoy any party st Sundance for o Jong,
because everyone was on his or hee Black Berny looking for the bigger, beteer bash.
Texts were pouring in so quickly it way nearly impossible o keep up with the
flow of gossip—although ic was quite helpful when the Tights went oft an Main
Street. "Who's there?” was the most popular text of the festival. At some paoint,
though, vou just had to Jet go. enjoy the scene you were experiencing and pue the
BlackBurry away. At Hyde, however, this was ot a problem, as it seemed o b
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the black hole of mobile phones. There were zero reception
bars and, for once, no texting anxiety. It was here that [ heard
the funniest line of the festival: “Some actress RSVPed for my
party. [ looked her up on IMDb. She was listed as Waitress
Number 5. I urned her down.”

Swag was at an all-time low at this year's Sundance,
replaced by gratis massages, facials and manicures at venues
up and down Main Street. (Frankly, I would rather see a
movie than shed down multiple layers of cashmere for a
half-assed spa treatment.) There were freebies to be had at
the Boost Mobile Lounge, where an upscale bazaar of ven-
dors set up shop to “gift” celebrities and A-listers like Gre-
gory Smith, Legend, Eliza Dushku, Rachel Hunter, Lil Jon,
Quaid, Assante, Audrina Patridge, David Boreanaz, Giada
De Laurentiis, Janice Combs and Kevin Sorbo. The best
swag spanned art deco jewelry from Lia Sophia, ultrasoft
T's from LNA, quilted coats from Tulle, black sneakers
from New Balance, gorgeous handbags from Treesje, and
thermal tops adorned with pigs from Primp. At the Hollywood Life House,
Shar Jackson was inexplicably swagging away, choosing from Andrew Marc
leather jackets and handbags, Solstice sunglasses, AMC movie passes and Vera
Bradley totes. At the Film Lounge Media Center, the casts of movies such as Be
Kind Rewind, Sunshine Cleaning and The Great Buck Howard gathered for
blowouts at the Conair salon before being snapped ar the Corbis photo studio.
Everyone was gifted hats, scarves, snow boots, totes and parkas from the AK
Anne Klein sportswear line.

But one didn’t need designer knitwear to fit in at Sun-
dance. After all, this is the perfect excuse to break out your
most colorful, outrageous hats, scarves and sweaters (plus
thigh-high boots). And it's probably one of the few places
left in America where you can still get away with donning a
pair of Uggs. There were pom-pom tassels and neon puffy
jackets—especially as the barometer hit the seven-degree
mark. Yes, it was freezing, but there was spiked hot choco-
late and the lure of gorgeous movie personalities to keep
you warm (I kept running into Murciano—yummy). In
spite of all of the gifting suites, credentials, stamps, wristbands and self-important
PR girls, Sundance is a pretty egalitarian experience—with the exception of the
Paris Hilton set. But wouldn’t you rather compare notes with Jason Reitman
anyway? Even Quentin Tarantino was a gracious regular at The Yarrow hotel’s
lobby bar. [ spent a good amount of time on the free shutde chat serves the vari-
ous theaters and Main Street and found it to be the best source about how vari-
ous films were faring (the consensus was that Amy Redford’s The Guitar sucked).
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Popular opinion is one thing (and Fields of Fuel and The Wackness were well-
received). This year's official grand-jury judges included Harden, Sandra Ok,
Tarantino, Reitman and Alan Alda. They awarded prizes to Trouble the Water
(Best Documentary), Frozen River (Best Drama), American Teen (Directing, Doc-
umentary), Ballast (Directing, Dramatic) and Slep Dealer (Screenwriting). Of
course, the biggest winners were those filmmakers who went home with a check
in cheir hands. In that vein, these movies were picked up for princely sums: Ham-

ler 2 ($10 million by Focus Features), Baghead (Sony Pic-
tures Classics), Frozen River (Sony Pictures Classics), Ameri-
can Teen (Paramount Vantage), Choke (35 million by Fox
Searchlight Pictures) and Henry Poole Is Here (3.5 million
by Overture Films). Even with the writers’ strike in full
effect, several buzzworthy movies left the festival empry-
handed, including Sunshine Cleaning, The Grear Buck
Howard, What Just Happened? and Phoebe in Wonderland.
The general consensus is that Sundance is getting back
to what it does best—showcasing independent movies from
around the world—and away from random celebritics and
swag-whoring shopping expeditions. Yes, Paris Hilton did mug for every camera in
the Park City vicinity. But the biggest stars (Robert De Niro, U2, Gore) came to
Sundance to promote and support meaningful film projects. People seemed to be
talking about the movies and the issues, and green fever was in the air. Even better,
while I was waiting in line for Be Kind Rewind, the girl next to me asked what gift-
ing is. I told her she wasn’t missing anything and inquired about her favorite
movies of the festival. Long live film, #

the gridiron double-header was
well populaed with male celebs

vk e Mathew Perry (who - Syaywas at an

looked ancient), John Legend,

Mecthod Man, Will.iam, David a_ll—me IOW
Arquetie, Dennis Quaid, Dave

Annable, Macthew Rhys and fan replaced by g-ratl's
Zicring. Paris made a splash in massageS’ faCIalS

an all-pink cnsemble (inchuding

pink sunglsses), and spent more and mal']lCUIeS

time gigpeling with her sis, Nicky,
than watching the New York

Giants whup Green Bay. ESPN also jumped into
the Sundance fray with their purchase of Kiebing
e, a soccer-themed documencary abour the
fourth annual Homeless World Cup.

Late-night partying hedonged 1o Richic Akiva
and Scott Sartiano (Jamic-Lynn Sigler's paramour)
with their Buter Escape Mansion. lmporied from
Manhatian, this after-hours joine wok over a phat
lodge in Deer Valley for anything-goes revelry with
D AM. 1o was like being at a very wild hoase party
{Rashback o the maovie Siveeen Candle), with

Patran, celebrities and really drunk tiedens. Gaoes
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Clockwise:from tap left: Mary-Kate Olson and Samantha
Honsan at MySpace hights at Tao; TreRepubiic éi
MySpace Nights; Simon Rex, Schwaze and Cisca Adier at
the Tuming Leaf Lounge; The Wacknéss” Josh Pack and
Ofivia Thiribiy at the Turning Leaf Lounge.

Page 10 of 13




' Date: March 01, 2008
VEGAS MA GA Z;NE Location: HENDERSON, NV
Circulation (DMA). 80,000 (N/A)

Type (Frequenicy): - Magatine {10Y)
Page: 146,147,148.149....
Keyword: Hpnotig Liqueur

tilicyears not 1o know thatthis:
fastival founder Robert Redford (with
| Adam Clayton atthe premiere of U23D,
Amin Matalgs and Quantlh Tarantino at the

Page 11 0! 13

Copyrght 2007
BASE CONTACT e DUBINTC: e ily e (gt

Al Aights Fiesened

Acuount; 20887 (1158)
Ps26




VEGAS MAGAZINE

Date:
Location:

Circulation {DMA):
Type (Frequency):

Page:
Keyword:

Saturday, March 01, 2008
HENDERSON, NV
80,000 (M/A)

Magazine (10Y)
146,147,148,149..
Hpnotiq Liqueur

. 3 Copyright 2008 VEGAS MAGAZINE

Please contact the publisher directly tor ceprints
Al Rights Reserved

Account. 20887 (1158)

Ps2e

screening; George Lopex and Luke
- Wilson at the premite b!Hmry
Poole s Here; Dlego Ofeda, Envigue

Murdiano and Hicardo de Montréiit
atTao; Josh Hartnitt ind Austin
Chickat a screening of August.

Page 12 of 13




Ve O AAADATZIN Date: Baturday, March 01, 2008
VE AS MAGAZINE Location: HWDE¥350N.- NV
Circulation (DMA}: - 80,000 (N/A)
Type (Frequency); - Magdzine {10Y)
Page: 146,147,148.149....

| ) Keyword: Hpnotiq Liqueur

The Sundance Film Festival is all about capturing the puilse of what is cool.
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gfulinary Headway in the Garment District

Though a little spotty, Cooper’s Tavern is a standout in a bleak area
The gent.le creamy soup .

By Tom Steele .

The area around Penn Station known
as. the Garment District is pretty
wretched, all in all. The traffic can be
appalling and a number of the buildings
are really run down; and while there’s an
abundance of good shopping, you can
count on the fingers of one badly mutilat-
&4 hand the number of places worth din-
ingin. -

"So newoonier Cooper’s 'Ib.vem is panm~ :
ularly welcome. The dining room seats 100

.and the lounge/bar seats another 50. The
woody space has nice Art Deco lines and a

lovely golden - glow. There’s plenty of

roomy banquette seating, which I11ove. The
atmosphere is ironically relaxing, given
that it’s in such a frenetic area of town.

" House cocktails are lots of fun. “Finding
Nemo” involves coconut rum, “Hpnotiq” (a
blend of premium vodka, tropical fruit

es and a hint of Cognac with frosted
2 results), pineapple juice and Nemo, a
Swedish gummy fish who hides in the bot-
tom of the martini glass until you find him.
The drink is like a pifia colada with extra
punch. “Lavender Martini” is a bracing and

-very tasty combination of vanilla vodka,
lemon juice and lavender.

" British executive chef Julian Clauss-
Ehlers worked in the kitchens of several
renowned restaurants in England and
France before moving to New York seven

‘years ago. He was the debut chef at the

venerable Zitoune, then for three years he-

manned the kitchen at the Monkey Bar,
where 1 thoroughly
enjoyed his cooking.
Here -he takes on
American cuisine with
gusto, . imagination and
obvious affection.
Roasted com chow-
der is poured right at the
table into a bowl already
bearing sautéed shrimp,
crab and lobster meat.

. D Copyright 2008 WEST SIDE SPIRIT
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really -brought out the
sweet flavors of those
beloved shellfish.

Six littleneck clams
are steamed with white
wine and plenty of sliced
chorizo and tomato.
Fennel lends its licorice
notes and a pair of large
grilled and buttered
ficelle halves are on
hand for some briny dip-
ping.

. We split
a special pasta: Green and
white gnocchi in a cream
and tomato gravy set about
with medium  shrimp.
Arugula is stirred in and
flung on top as a garnish.
The shrimp was a bit
chewy—but it usually is, 1
find. When shrimp is frozen,
thawed and cooked for even a few sec-
onds too long, it loses its tendemness.

The aptly named “Skyscraper Burger”.
stands a full 8 inches high. The sandwich
starts with 12 ounces of LaFrieda’s chuck
and brisket coarsely-ground together to
create a delightfully textured patty.
Smoked gouda is melted on the burger,
topped with a Portobello mushroom cap,
bacon, tomato and gobs of frizzled
onions—about 3 of the 8 inches are from
the onions. It's almost overkill, but it
works. The burger arrives with anecessary
steak knife dramatically stabbed through
its heart from above. The French fries were
pretty over-salted and so were the frizzled
onions—someone at the fry station is a lit-
tle too liberal with the shaker. X

A juicy 16-ounce USDA ane strip
steak is very well grilled and capped with
a head of roasted garlic. Steak this good
doesn’t need any sauce, but there are five
available. ‘
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p: and darkly flavored sautéed wild with an almend-orange tuille

wrooms and especially the piping hot .on the side, The custardisunusuallyﬁrm
uffie-laced cream d spinach and none too sweet..

( Like ‘most hotel rest’aumnts: Cooper’s

L ‘_t dessert, you‘ c
m‘late fondue. ;

ahy kind at Madison
Cooper’s: Tavern is mobbed hefore and
\ 18 & sonetimes after the event, so plan your
 Most of my friends don't even ant abig visit accordingly. [ ]
. dessert when we dme out, but 1ts nice to  ggg

RN

Printing imperfections present during scanning
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BY JACK BETT RIDGE ,
In.a forarer life, I bluffed my way Ohite A luscusy chamer
yacht as a steward, a pasition that tequired me to mix
and serve drinks, even though I was a mixology neo-
phyte. I faked it pretty well, and it was a while before
I had to adrhit that certain aspects of bartemﬁng escaped me.

That day arrived when, | was ex)
© - lection in Gitana IV hull and ¢;

and aperitifs.” Inside were cIml rrging potiotis thzhv aéd:names,; B

stiange herbal bouquers, elatss pt@p}'ietafy recipes ana mfer.*»

ences to monastic heritage:
Bewildered, I as‘ked aj crewmembe:r if they got many calls for these

elixirs. “They te for
cockeails,” e said.

“Put Campari and
vermouth together
withgin and you have

. a Negroni. Brandy
and créme de cacaois
a Brandy Alexander.
The Grand Marmnier
and Cointreau are for
margaritas. Drambuie
is made from Scotch
and goes in a Rusty
Nail...”

The list went on
and the point was
made: Liqueurs are
the building blocks
of classic drinks.

That’s not to say that
drinikers, especially in Europe, don't take them neat, but in Amet-

ica, liqueurs basically touched off the first cockrail revolution. And
they continue to drive our modern cocktail culture as new prod-
ucts pop up and creative bartenders put them to good use.
Liqueurs enjoy an enormous breadth of complex flavors, cour-
tesy of the sweet and/or spicy essences that are infused, distilled or

percolated into them. Medieval monks developed the first liqueurs

) Copyright 2008 WINE SPECTATOR
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as cures. Originally herbs and fruit were used, but the flavor spec-
trum has widened to include coffee, chocolate and nuts. The base
spirit was traditionally brandy, but that scope is also larger today.
Alcohol content tends to be lower than in whiskies and brandies,
generally hovering around 20 percent, but can also be scorching
(absinthe tops off around 70 percent). Liqueurs appear as cordials,
digestifs and aperitifs—although that last group is dominated by
drinks such as vermouth, which are more accurately aromatized
fortified wines. And the entire category is sweetened.
The oldest surviving signature liqueur is the complex and spicy

Bénédictine, first made in Normandy by a member of that order
five centuries ago. In the 1930s, a New York bartender thought he
could improve on the enduring formula with more brandy. The
manufacturer embraced the idea and bottled its own version, add-

ing 40 percent Otard Cognac brandy and calling it B&B, an in-
stant liqueur cocktail that suited American tastes.

The concept of adding liqueurs to pure spirits wasn't new. In the
'20s, poorly made Prohibition hooch had inspired a fashion for drown-
ing the harsh taste with liqueur. Moreover, many great examples
predate Prohibition, including the Manhattan (whiskey and sweet
vermouth), martini (gin and dry vermouth), Sazerac (rye and ab-

sinthe, now replaced
by Pernod or Ricard

pastis) and sidecar
(Cognac and Grand
Mamier).

The best drinks of
the new cocktail cul-
ture are not the ubig-
uitous ones that marry
vodka and fruit juice
as a so-called martini,
but those that utilize
fresh liqueur con-
cepts. New flavor pro-
files can give punch
to old-style cocktails
or lead to exciting
experimentation.

Consider St. Ger-

main, a new liqueur
flavored with elderflower to give it the profile of a subtle per-

fume. I like to enliven a gin and tonic by adding about half an
ounce. Mi)s_ﬁlwmr the fruit juice and brandy quaff, one to

one with white tequila and you've fired a Silver Bullet. Castries

Copyright 2008 WINE SPECTATOR
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 har. And at the one { tended on the high seas,

.¢

AN

is & low-proof, rum-based cream liqueur with the urtlikely but

delicious addition of peanuts. It’s a no-brainer to add it to egg-

nog, one part Castries for every part rum, Canton is a pungent

gitiger and Cognac liqueur, which. the ma r suggests mixing

‘with vodka. But, inspired by the Dark s Stoien two parts gin-
ger beer to one part Gosling's rum), | came p with a cockeail
that | think has better synergy than a vodka parmership: two 3

parts galden tim to one part Canton, shaken with ice, surairied -

and garnfshed with a twist of lemon,

I needn’t ga on. Liqueurs clearly bring imfin te diversity to the

no one ever asked

for one neat.
Jack: Bertridge is senior features editor of Cigar Aficionado.

LARA ROBBY
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. ‘Off The Hook Sushi & Marlmi Bal‘
41111 N. Daisy Mountain Drive; Anthen

dwe!lérsl don't b
--and sip moder fia

DINING AROUND

Anthem hooks

bar with :

623-551-6099
offthehooksushiaz.com

By Gwen Ashley Walters
AZCENTRAL.COM
I s there roont in the Valley for:mote

trendy sushi and martini bars? Ap-
ﬂyso. and | ex

the Hook Sushi & M artmx” Bar,
lw .

deep than wxde thh'an L-shaped cop—
per-top bar on one side, and textured
silvety banquettes on the opposite side,
The backless barstools, about ‘a dozen
or so, are eye-shadow metallic blue with
chrome legs.

The only bumpy part is the rather
nonchalant service. We arrive on an
early Saturday evening and tell the
young hostess we'd like a table on the

patio. She smiles and leads us all of 10
steps to an inside table. “Oops;” she
says; “I forgot,” as she gathers up the
menus and leads us outside.

The northern side patio is long and
skinny, with single-file high top silver
tables. It faces a parking lot but at least
it's shady. Our server strolls out shortly
and unenthusiastically points to a cou-
ple martinis when we ask for a drink
recommendation.

From the 20 specialty martinis ($8
each), I samp]e Lucy In the Skyy, a
sweet concoction of melon vodka, aqua

blue Hpnotiq liqueur and pineapple

Copyrigh! 2008 ARIZONA REPUBLIC [PEORIA EDITION)
ease conlact the publisher directly tor reprints

All Rights Reserved.

sushl marf

,and 1ater the Yaman, an even
sweeter coconut rum-based drink.
Other libations include a few bﬁexs (in=
cluding Kirin Xehiban draft, $4.25) and 2
hanidfal of sake and, wines.

The regular menu is divided into
‘teasers (appetizers) and pleasers {Asian-
influenced entrees) dlong with soup. and
saladsclatﬂalsfo spells otit a few dishes
is dearl ’geared teward adults :

&7 .
soydxppmgsa
“soy maringted KQrean—sty short ribs-

: areﬂun,crosscutﬁbs,slxmall charred
on the edges but still juicy on the inside
and mostly tender. The deep flavor is
heavy on the soy with a hint of ¢itriis
aggd garlic. They are knaw-off-the-bone

80

‘The crisp, refreshing seaweed salad
($6.50) turns out to be pleasantly spicy,
with 4 swift kick of chile heat.and
plenty big enough to share. Before we
can polish it off, a plate of salmon sushi
($4) arrives along with a soft shell crab
roll ($9.50). The: salrrion, two thin slices
atop seasoned sushi rice, is well-mar-

bled and meltingly tender.
Tempura-coated crab legs protrude
from nori-wrapped sushi rice with avo-
cado and cucumber in a striking display.
‘We munch on the light, crisp legs be-
fore diving into the remaining pieces,

ﬁ"o{‘ with imitatinn mk P e

Sl sy G dadla

avocado. With a hit of wasabi paste and
a dash of soy, it's not earth-shattering,
but its OK

The most excmng section of the
sushi menu is called new style sashimi,
which means the raw fish is lightly
seared. We lap up the tuna tataki ($12)
with garlic and ginger ponzu sauce. It's
not really new (seasoned and seared
ahi) and it’s not really sashimi if it's
cooked, albeit ever so slightly. It is, how-
ever, delicious.

The namesake house roll, Off the
Hook ($10.50), is a hefty portion of
spicy tuna, avocado, imitation crab and
sushi rice, rolled in nori, dipped in tem-

Account: 20887 (1345)
AZ-372
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pura batter and deep fried to a light-as-
air crisp.

Cut into large disks, the generous size
rolls are finished with-a dollop of spicy
aioli and a dot of spicy Sriracha.

The tastes like chicken ($9) roll
would be pedestrian, if not for the pale,
salmon-colored soy paper wrapping.
Panko-crusted chicken is encased with
rice, lettuce, asparagus and avocado.

Page 2 of 2
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SOUTHERN WINE & SPIRITS RETAIL PROMOTIONS

mgﬁnﬂiu apokesmodel likes the i
K ﬁldmel Andretti,”

it Beien Stock Show promo at the Grixaly SWS sales representatives Justin Kass ‘beams’
Rose with the staff with promo ladles at the Grizzly Rose.

fim Beamn models show how to play the Buford Roping Game at the
Stampede in Aurora.

. © Copyright 2008 COLGRADO BEVE HAGE ATIAL 70T
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The Beam spokesmodels are all set to work thelr magic on the Stock
Show patrons at the Stampede,
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feft: A Bacardi Flavors
profiotion st Rumbay
Grand Junctiot with
Bacirdi 0, Ui, Peach
Red sind more;

_’nzno(lg gear and Hpnotiq spokesmodels are'a it with - .
- # happy patron at the Hpnotiq promotion at SODO ih
Colorado Springs.

Befow: At the starting gate, Stampede patrons get ready to
: ste in the Jim Beam Barrel Race during the Stotk Show
thyities.

o

Far left: A Beam

"spokesmoded tries her
hand at the
| mechanical bull

Lefts At the Stampede
with Jim Beam during
the National Western
Stock Show,
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Kentucky Museum of Art and Craft:
“Hats & Hpnotiq,” Thursday, April 17,5 to 8 p.
m,, at the Kentucky Museum of Art and Craft.
The event is sponsored by Heaven Hill
Distilleries. Guests will enjoy a selection of

. cocktails and hors d’oeuvres. The evening will
feature trunk shows by several local hat
designers and a presentation titled “Saddle Up
For Derby Day Success: Making This Derby
Memorable and Profitable” by Manny Cadima,
president of the Louisville Thoroughbred Club.
Admission is free for museum members and
$10 for nonmembers. Call (502) 589-0102.

Page 1 of 1
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es of Grand Case, in the backyard  fi ¢
dse. In addition: to the namesake  on the patio lean toward tapas: quesadillas,
i kebabs, accra and ribs.

The ‘early-19th- -ceéntiiry house, all bnlcony mlmgs
ni-colored shuteers, keeps watch over the proceedings
apetoné from a bygone era.

is 2 membe). Blue Martini is open seven days a week. 011-390-
590-29-27-93; bluemartinisxm.com — Rich Rubin

CHARACTERS Young tourist couples in Bermuda

, _ TRY THIS
lobsre;»l\u_cd skin perch ar high tables, visitors and

AT HOME

dxmng it Grand Ca;e thn a répgae band s
proporuion of locals tends to inerease. { part Absokié-vodka

| part triple sec
: { part cognac
epgie i A . 8 | part pincapple juice
rded tunes are p]aycd the rest uf the week.) A Hac-screen -

1} parts Hﬁ“jﬂ liguﬁr
Combine in a shaker with ice;

strain into @ martini glass.

TV over the bar draws hordes for games, and foosball and pool -

tables keep players amused. For $12 you can toke robacco
from a hookah on the bar, in such Havors as vanilla, chocolate.
orange, lemon and rose,

) Copyright 2008 CARIBBEAN TRAVEL & LIF £
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LOCAL KNOWLEDGE On Sunday a&crnoons, Blue’ M:utlm is -
a h:mgour for the local Harley riders’ group (che bars proprlctor S

JAMES SCHNEPF
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ON THE TOWN > DATE LISTINGS courier-journal.com

» Stratton Hammon House Tour.
Noon-5 p.m. Sunday. Features seven Ham-
mon-designed private properties. Regis-
tration will begin at 11 a.m. at Whitehall
House & Gardens, 3110 Lexington Road.
$35. (502) 899-5079. www.historic-
homes.org.

P Book Arts Gallery Talk and Work-
shop. At uzoMa, 1813 Frankfort Ave., 2-5
p.m. Sunday. Gaflery talk with artist Terry
Taylor and book arts workshop with Terry
Taylor and Fran Englander. Gallery talk free;
workshop $25. (502) 895-9805.

» Choice Natives for Home Land-
scapes. Blackacre Nature Preserve and
Historic Homestead, 3200 Tucker Station
Road, off Taylorsville Road, 2 p.m. Sunday.
In the Visitor Center. Natalie George, man-
ager of native plant production and propa-

gation for Shooting Star Nursery, will show
examples of natives to use in home land-
scape. Plants will be for sale. Donations
accepted. Free. (502) 266-9802.
www.blackacrefoundation.org.

P Third Annual Easter Seals Celebrity
Golf Scramble. Hunting Creek Country
Club, 6807 Foxcroft Road, Prospect, noon
Monday. Shotgun start. Hosted by Denny
Crum and Joe B. Hall. A celebrity will be
matched with each team. Celebrities in-
clude Gene Keady, former Purdue Universi-
ty basketball coach; Dermontti Dawson,
former Pittsburgh Steelers and University
of Kentucky player; Bobby Perry, UK bas-
ketball; Kyle Macy, UK basketball; Chris
Redman, Atlanta Falcons and University of
Louisville player; Dave Ragone, Houston
Texans and U of 1; Dan Issell, Denver Nug-
gets and UK basketball, Jeff Sheppard, UK
basketball; Jeff Brohm, San Francisco
49ers and U of L offensive coordinator;
Frank Minnefield, Cleveland Browns and
U of L; Doug Flynn, Cincinnati Reds and
UK; Shayne Graham, Cincinnati Bengals;
Sam Bowie, UK basketball. $300 per play-
er. To register, call Easter Seals: (502)
584-9781. huntingcreekcc.com.

» Ladies’ Night Out. The Melting Pot,
2045 S. Hurstbourne Parkway, Wednesday.
Features goody bags from Beauty First or
coupons from Serenity spa in Anchorage,
drink specials, door prizes and a four-

) Copyright 2008 COURIERJOURNAL
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All Rights Reserved.

course fondue meal. Reservations are re-
quested. $27. (502) 491-3125.

» Kentucky Humane Society's Dog Day
in the Park. Louisvilte Slugger Field, 401E.
Main St., 7 p.m. Wednesday. This event
helps raise money for needy animals. Bring
your dog and watch the Louisville Bats

Continued on Page 24

game from a VIP section. Space is limited. Pro-
ceeds to benefit Kentucky Humane Society. Spon-
sored by the Louisville Bats and Your Community
Bank. $6 and $3 per dog. (502) 212-2287.

P> The Rat Parade/36th Annual Running of the
Rodents. Spalding University Center, 824 S.
Fourth St., Thursday. The Rat Parade starts at 1115
a.m,, along Third and Fourth streets with floats,
decorated vehicles and costumed characters; the
race will follow. Dawne Gee of WAVE-TV and Barry
Bernson of WDRB-TV will emcee the races; Steve
Buttleman, official bugler at Churchill Downs, will
announce each race with the traditional call to
the post. (502) 585-991L

» The Spring Louisville Heavy Equipment
Auction. Kentucky Exposition Center, 937 Phillips
Lane, 9 a.m.-7 p.m. Thursday. Ashton Adair Lot.
Bid on cranes, construction equipment, trucks
and trailers. Free. Parking: $5. (502) 367-5000.
www.kyfairexpo.org.

» Friends. of the Shawnee Library 23rd An-
nual Derby Fever Event: Your Derby Hat Is So
All That. Immaculate Heart of Mary Catholic
Church, 1545 S. 34th St., 130 a.m. Thursday. Ev-
eryone is encouraged to wear a hat, and the first
100 attendees will get a free one. With refresh-
ments, door prizes and music by Joe Debow.
Free. (502) 574-1722.

P> Hats & Hpnotig. Kentucky Museum of Art
and Craft, 715 W. Main St., 5-8 p.m. Thursday.
Browse the exhibitions and shop for one-of-a-
kind Derby hats and accessories. Hors
d'oeuvres, cocktails made with Hpnotig and a
trunk show by hat designers Magar Hatworks
and Feur de Paris. Sponsored by Heayen Hill Dis-
tilleries Inc. $10, free for KMAC members. (502)
589-0102.

» Party for the Animals. Parallel 38, 3905
Chenoweth Lane, 5-9 p.m. Thursday. Features
cocktails, hors d’oeuvres and 15 percent store
discount. Metro Animal Services will offer train-
ing and veterinary advice and adoptable ani-

mals. Proceeds benefit Metro Animal Services.
$25. (502) 895-3559.
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Take-your pooch to-the Bats game Wednesday durirg l(e‘ntdckx Humane Society's:Dog Day in the Park. See Events, this page.
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casting for an episage lopsely based
-y on:Spitzer-gate, featuring a disgraced

gl politician saught in a wild Sex scardal.
- 'We originally heard the episode was set to run
O Bhé-Saries arm “Special Victims Unit” Which
means it would probably contain some dead
hagkers. But now-a source close to the show says
it wilt run on the original “Law & Order,” probably
_bufore thé end of this season.
¥ rep for the.show declined to comment,
.hgus, as per usual, “‘Law & Order’ is fiction.
s never the real story.”

But a well-placed source says the show has
been gasting for a petite brunette based loosely
upin Spitzer gal pal, the happy hooker Ashiey
Dupré, Unfortunately she won’t have a singing
rote. But since Dupré herself is out of a job right
now, she might want'to make her way overto the
set to expand her 15 minutes of infamy.

Acdeording to-our source, the roles of the pol
and his stricken wife have yet to be cast and they
will probably go to unknowns.

Andy says older is dandy

So: rhuch for turniig back the clock. “Lipstick
Jungle’s" Andrew McCarthy is completely
comfortable as a middle-aged heartthrob and
wauldp't play any of his wild teenage boy toy
characters again.

“ wouldn't revisit any of them,” he told us.

Not even Blaine in “Pretty in Pink"?

“No really. | like playing Joe better,” he said
with a funny twitch.

Mannings’ stall tactics

Why can't two guys go to the bathroom
together without all these rumors starting? Geez.

' D Copynghi 2008 Daly News LP The Daily News
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losure |

Foothall-playing brathers Efi-and Peyton Manting
bilked the deyble standard that men, aplike
warhien, cah't spend sprie quality time together
in the toilet.

Last waek at West Village speakeasy Little
Brangh, a hostess furiously banged on the door
of the bar’s bathroomi in a frenzy, saying: *Two.
men just can’t be in the bathroom!”

She was a little surprised and chagrined, to
say the least, when a smiling pair of Mannings
emerged.,

Adderdum: Two men can toilet together if
each of them has his own Super Bowl ring.

Aw, what a cute li’l shaver

Lindsay Lohan was laughing to friends Jast
week about Jessica Simpson's throwback Esquire
cover, where the blond bombshell mimes shaving
in a re-creation of the famaus Esquire image of
Italian actress and Marilyn Monroe look-alike
Virna Lisl from March 1965.

“I'sg already did that,” La-Lohan joked to pals,
referring to her New York mag Monroe shoot.

[TPPT WY D N I TR
ner vesperdie Hours were tdie
New “Desperate Housewives” alum
Justine Bateman (who will play an “artsy
chick” boarding in Carlos and Gabrielle’s
house) was shocked — and a little
disappointed — there wasn’t more insider
drama and catfights on Wisteria Lane.
“I had been told to keep my eyes
open for all kinds of activity and I've
seen none of it. it's actually a lovely
set,” the actress told us during
shooting.;
So is she going to get all steamy
on set?
“I have a vice, but it’s not in that

Account. 20887 (1275)
NY 4710

oM

Page 1 0f 3



i B " K a & Y Date: Bunday, April 13, 2008
v W8/ N Location: NEW YORK, NY
. B . 4 K 1 Y Cuoulation (DMA): 775,543 (1]

Type {Frequenicy):  Newshaper (S)
Page: 18
Keyword: Hpnotig Liqueur

wialth:in New Yark, jafmson says he isn't going
to.complete thid trilogy.
“I-am rat making aﬁqther ﬁlm about nch

DALY NEWS PHOTO ILLUSTRATION %

figures out what she is going to do,

Hle Of q wav t0 l'l’eat d Iadv then we will figure out what we are
Could Nina Garda be off both Elle going to do. We haven't made any
magazine's masthead and “Project Runway?” decisidans yet,” a source said.
TMZ first reported Friday hight that Elfe had it will be a tricky situation to be
“let:go" the fashion director and “Runway” sure because Elle remains one of the

judge. Souirces aver the weekend confirmed to  parthers of thie hugely bopular show
us‘that Garcia had been asked to step down and Garcla, while well-liked by fans; was
as the magazine's fashion director but that largely a representative of the glossy.
she'was offered a consulting editorial position
elsewhere at the mag.

“Getting offered that kind of a gig is a big
slap in the face,” a friend of Garcia’s said. “I
have no idea what she’s going to do. But I'm
surprised that she stayed there as long as she

did.”
Garecia, friends tell us, has long been at

odds with Elle editor Robbie Myers. -——-—
. INA GAR MARK VON HOLDEN/
As for her future on “Project Runway.” A CIA WIREIMAGE.COM

it’s still unclear sources said. “Once she
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JUST SAYIN’|

Broadway's “Young Frankenstein”
is looking to dip into the “American
1dol” pool when Sutton Foster drops out
of the lead role of inga in August. The
show is hoping to nab country singer
Carrie Underwood or even current “ldoi”
wanna-be Kristy Lee Cook. B We have it
on excellent authority (think the horse’s
mouth) that Nick Lachey and Vanessa
Minnille have not called it quits. They're
still so lovey-dovey it's gross. B Joel
Madden is really embracing this new-
dad thing, or maybe it's just his own
inner child. The Good Charlotte rocker
will deejay next week at the Hpnotig-
sponsored smurf Village at indie rock
fest Coachella. “My favorites smurf is
smurfette,” he told us. “I've always had
a crush on her.” Smurfalicious. ® Which
New York-based publicist plants negative
items about one of her client's television
co-star's (including allegations of illicit
sex and pot-smoking, oh, and getting a
co-star booted from the show) in an effort
to make her gal (who ain't no angel) fook

.a lot better?

D Copynght 2008 Daily News LP The Daily News
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Talk helps, sez Dalai Lama

SEATTLE — In his first public appear-
ance since arriving for a five-day
conference on compassion, the Dalai
Lama sidestepped a question about
the turmoit in his native Tibet,
instead talking about how dialogue
is a tool for transforming enemies.

“The only way to transform our
enemy to become our friend is
dialogue, respect,” the exiled Tibet-
an spiritual leader said. “That's a
way of compassion.”

He expressed hope that the world
will see more compassion with more
female leaders.

“Generally, females are more
sensitive. There's a greater potential
to develop compassion,” he said.

More Baghdad bodies

BAGHDAD — Iraqi soldiers acting on
tips from detained Shiite militiamen
found 14 bodies yesterday that had
been buried in a field south of
Baghdad.

It was the second discovery this
week of mass graves in the area,
raising to 44 the number of bodies
located by Iragi troops.

Twelve bodies found yesterday
had been dumped in one grave
about 500 yards away from the local
office of radical Shiite cleric Moqta-
da al-Sadr's movement, and two
others were buried together in a
nearby area on the western out-
skirts of Mahmoudiya, a city spokes-
man said.

Bangladesh labor clash

DHAKA, Bangladesh — About 10,000
textile workers clashed with police
yesterday near Bangladesh's capital
during protests demanding better
wages to meet higher food prices.

Dozens of people including at
least 20 police officials were injured
in the violence at Fatullah outside
Dhaka.

Nearly half the population lives on

Account” 20887 (1275)
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less than $1 a day.

Mosque blast kills 9 in Iran

TEHRAN — A bomb explosionina
mosque packed with hundreds of
worshipers killed at least nine
people and injured more than 100 in
southern Iran yesterday, local media
reported.

The semiofficial Fars news agency
said the explasion in the city of
Shiraz went off as a cleric was
delivering his weekly speech against
extremist Wahabi beliefs and the
outlawed Bahai faith.

Freighter & bhoat collide

TOKYO — A Hong Kong freighter
and a Chinese fishing boat collided
in seas off southern Japan Friday,
leaving three crew members dead
and 13 others missing yesterday.

Kyodo News agency said the
fishing boat sank shortly after the
collision and two of its crew were
rescued.

News Wire Services
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’IDAL PARTY STARTED WITH TIPS FROM PROS

Waitistock (Catherine Zeta-Jones and Michael Douglas)
dishes on her perfact picks for mouth-watering,

Da Vifici-worthy dé{lghts

The hall-also features. reps framthe top-of-the-line
in venues, invitations, photographers.and mote,

I Couales—to be dre treated Even couples who can't foot the $1 million wedding
] c(eam ?‘the eron in . tings or the $100,000:gown.on display will definitely
enjoy gomplimentary goektails from  Hpnotig at the
Bubbles & BIUe Bar, free dppetizers and beauty
e gift bag packed with more

Guests can RSVP.intil 3:p.m. tomorrow, or-line Up to
purchase tickets at the door.
Wedding Salon: New York opens.Mon., 3-8 p.m.; $75
for two, Gotham Hall, 1356 Broadway at 36th St.
(212) 631-7777 or visit www.weddirigsalon.com.

Nicole Lyn Pesce
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ALL THAT GLIMMERS
_ Like the French empress it's named after, Josephine Lounge is g’lﬁimuﬁr‘ a-
o-go. Brocade wallpaper, oodles of chandeliers and vintage: inspired sofas
désigned by décor g Chnstop het Cuy are aI] anod to Napoicons first,
and arguably, most stylish o R
wife. Even the drinks are . THE DOLDEN RULE: Josephine's Deluxe Den, |
optlent; specialty libations
are topged with fresh edible
flowers. Try the "Fortune,” a
. Hypnootiq and- pincapple
concoction hamed after
Josephine’s loyal Pug. House
music plays from. the main

room while DJs spin tracks
in the "Gold Room," a floor-to-ceiling gilded hideaway that would make
anyone feel like Parisian royalty. 1008 Vermont Ave, NW. 202.347.3604,
www josephincde com. ~Ashley Gosik
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Hipnotizados con Hpnotiq

V. Sudrez & Co. y su producro
Hpnotiq llevaron a cabo Hyprosis2 -7
en el hotel Normandie de San Juan,

Por segundo afto consccutivo este
se convirtd en uno de los eventos
mds comentados. Los asistentes
disfrucaron de a masica de los D}
invitados: Daniclle Nichole (Nueva
York). Efccirobios {(Argendina), y de
Puerco Rico: XMan. DY Gandhi,
DJ Juan De Varona y D] Metro,
Todos sabacearon los tragos prepa-

rados con Hpnotiq, primera bebida

. - o ; en su categoria que combina vodka.
EIVERA_YKARWA“GALLHTI,’DEV. \ ' 3 jugo de fruras tropicales y un toque
'VSUAREZ;Y»FMHGSGD_RAMKS SRR de conac.

%
&
¥
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i}AM “DJ AN C’!LDSTKE& spun for

the WILLIAM! ors at The Belvedere

party at Miami's Set on March 27.

The Hills WHITNEY PORT received
Mark cosmetics and Warmn Tricomi
products at LAUREN CONRAD's LA
Fashion Week show on March 11

Agtor i ARCRT drank '\Aotm“
Bird energy dnnks at a private table witt
friends at Goa in Hollywood on March LD.
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Kentucky Speedway Rally. 8
a.m. April 13. Kentucky Speedway,
5120 Sparta Pike, Sparta, $35
per race. (859) 578-2300. www.
kentuckyspeedway.com.

Wildflowers of Spring. 1
p.m. April 13. Raven Run Nature
Sanctuary, 5888 Jacks Creek Pike,
Lexington. Free. (859) 272-6105.
www.lfucg.comarks/Aaven.asp.

Keeneland Spring Meet.
Through April 25, First race 115
p.m. Closed Monday and Tuesday.
Keeneland Race Course, 4201 Ver-
sailles Rd., Lexington. $3 general
admission, free for children 12 and
younger. (859) 254-3412. www.
keeneland.com.

Hats & Hpnotig. 5 p.m. April 17,
Kentucky Museum of Art and Craft,
715 W. Main St., Louisville, $10.
(502) 589-0102. www.kentuckyarts.

org.-
‘ The “World Famous” Liplz-

zaner Stallions. 7:30 p.m. April
18. Kentucky Exposition Cen-
ter, 937 Phillips Ln, Louisville.
$30.50-$18.50. (502) 367-5000.
www.kyfairexpo.org.

Audubon Bird Walk. 8 a.m.
April 19, 8 a.m. April 26. Lexington
Cemetery, 833 W. Main St., Lexing-
ton. Free. (859) 255-5522. www.
lexcem.org.

Bryan Station Defender Classic
5K Run/Walk. 8:30 a.m. April 19.

Detan Cladio o Liich aal 201
Bryan Station High Schadl, 201

Eastin Rd., Lexington. $15.

. Earth Day Celebration. 10
a.m. April 19, McConnell Springs,
416 Rebmann Ln., Lexington. Free.
(859) 225-4073. www.mcconneli-

springs.org. 4
Printing imperfections
present during scanning
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P’; halfan hour, the beer-srel-destumterone) m
ESPX Sports Lounge must make: sy for seek

lablex, (gloss ﬁm’. cwmlies, and

the film industry efise. Jtul‘ cvent pevJeff Beat:

Is gonna take a mirack. By Hei Hlock

a by S A erned

t's late afternoon on the [irst Sunday of the Sundance Film
Festival. The NFL playoffs have gone into overtime,

driving the already raucous crowd at the ESPN Sports Lou nge

into a {renzy. But in just 30 minutes. an upscale dinner party
with major star power— -Matthew Perry, Hilary Swank,
Matthew Broderick. Alan Alda —is scheduled to take place in

this verv venue. If the bar full of BBQ-chomping, beer-swilling

football fans is to be converted into a warm and decadently
inviting, dining room. a virtual mniracle must occur.

Luckily, the people in charge are used to pulling off seemingly impossible
feats. Jeffrey Best is a Sundance vet who's known as a true master of big-
budget event production. His company, Best Events, recently joined up with
Ally Bernstein to form the Best Table, an enterprise that produces incredible
high-end dinner parties and other small ultraexclusive events, often under
punishing time constraints.

Tonight's féte is a celebration for two films: Birds of America, a light-
hearted drama about three siblings raised by their 18-year-old brother after
their parents’ death, which stars Perry, Swank, Lauren Graham, Ginnifer
Goodwin, and Ben Foster; and Diminished Capacity, a Terry Kinney-
directed comedy about a man who travels to a memorabilia expo with his
love interest and an Alzheimer's-afflicted relative, featuring Braderick,
Alda, and Virginia Madsen.

The game is running extremely late, and the nearly 70 invited VIPs have no
idea that the venue is in need of a severe overhaul. As they trickle in they’re
diverted into alower-level storefront and bar at the Tent at the Lift, where they
chat over wine and cocktails while they wait. It's not unusual for events to go
back-to-back at the festival, especially at the Lift, where multiple event spaces
and storefronts cater to the biggest celebrities in town.

Finally the game comes to its thrilling field-goal-decided climax
(Giants 23, Packers 20), and exhausted sports fans exit, making way for
cast members, producers, directors, and other guests to quickly fill up
the bar area. Alan Alda and Virginia Madsen sit with their backs to the
center of the bar and talk with pals while Perry relaxes off to the side.

Meanwhile, with great efficiency and speed, the space is transformed.
There are few snags or glitches, as decisions were made months ago on
everything from the type of tent (Jeffrey designed the two-story heated
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WEST HOLLYWOOD, CA

tent specifically for the event) to the furniture to the weight and style of
the menu paper (not glossy stock, but parchment paper that suggests an
earlier era). The goal is to make guests feel they’ve been invited to some-
thing very special. Bernstein and Best have thought of every last detail,
even flying in specialty ingredients from Los Angeles. “The food and
setting will be better than anything you can find in the state of Utah,”
says Best.

And that’s exactly how it turns out. As guests move upstairs, a light
snow begins to fall as if on cue, enhancing the venue’s warm glow.
What only an hour earlier was a sports bar now holds 48 feet of dark
wood tables lined with candles and tall glass cylinders filled with white
blooms. Strategists that they are, Best and Bernstein have positioned
the petals just above eye level so they don't block views or interfere
with conversation.

Flanking the tables are flowing white curtains, and soothing music is
the finishing touch. Guests including Matthew Broderick and Sarah
Jessica Parker find their seats and take note of a menu comprising a
carrot and ginger soup to start, followed by a main course of roasted
hen, prime beef tenderloin, or bacon-wrapped Baja diver scallops.
The dinner is “French-served™—guests choose their portions from a
proffered tray. According to Best, this method encourages interaction

and lessens delays. “If it takes too long to serve dinne'r, you've lost,” he
explains. “It takes months of preparation, but if a guy cooks the steak tao
long....” His voice trails off but the point is clear: It’s over.

Best certainly knows what he’s talking about. Born and raised in LA,
he grew up in a family immersed in the nightclub business. Eventually
they acquired the famous men's haberdashery Sy Devore, where
everyone from Sinatra to Presley shopped for designer duds from the
late forties through the early seventies. The young Best started out in
the restaurant business and honed his people skills for four years as
maitre d’ at the Grill in Beverly Hills. During that time he got all kinds
of requests from big clients, from William Morris (asking him to coor-
dinate lunch meetings) to celebrities ({requesting last-minute dinner
parties at their homes).

Best’s collaboration with Bernstein was the natural next step. “I've
known Ally for years. I've admired and respected the dinner parties
she’s done,” he says. “Dinner parties can be used as a bridge between
brands, sponsors, influencers, and celebrities. They each get what
they want out of the deal without anyone feeling like they’ve lost their
soul. Ours may not be as ‘in your face’ as other approaches, but I
think it resonates more. When an event grows to 100, 125, 150, or
more, you're not able to spend much time with everyone. So if a cor-
porate brand does a party for upwards of 800 people, how are they
able to focus?

“But tonight it's a dramatic dining-room setting, with no in-your-face
branding or overexposed media,” Best continues. “The return of the
dinner party gives people a chance to sit and break bread. It helps with
interpersonal relationships—and that helps with everything.” The Best
Table, 8899 Beverly Boulevard, Suite 717 West Hollywood, 310-246.
0622; thebesttable.com.
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. As guests move upstairs, a light snow begins
to fall as if on cue, enhancing the venue's
warm glow. What an hour earlier was a
sports bar now holds 48 feet of dark wood
tables lined with candles and gluss cylinders

Silled with white blooms.
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e 81 ting. _
dinnter parly gives people a

oprasITE aat: () Alan Akly Joirr$ iy Disrinished Copacity
producers, Dameta Yapiin Lundbeg #nd Celine Ratifay:
() Watihew Perry and tauren: Gialidin; (5) the louge area
gesigned by Best Table: (7). Stephaile Siindn, Katie Rhodes,
30¢ Kardy Meola; (8) cocktaits: and shapping ot the Fred
Segal boutique: (9) belts by Oition Rogars. Tiss
(:0) testher bracelots by Dillon Rogers: (1) Atan. Alda,
Mauthew Broderick, and Sarah fessica Parker: (12) guests
toast the evening: (13) spetlalty cocktails by Hgnatiy:
i) Yirginia Madsen: (15) green chickpea appetizers;
116) guests gather for dinner.
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Fine dining
— for everyone

By S.IRENE VIRBILA
Times Restauran! Critic

Las Vegas

O doubt about it. The top of the Vegas food chain is

the domain of high rollers. But here's a secret: You

don't have to spend big to eat big in this town. You

can sample Guy Savoy's legendary artichoke

truffle soup for just a few dollars, or take in the
million-dollar view at Mix for the price of a cocktail. Stray off the.
Strip and head to the places the famous chefs hit when they're
off duty — including one of the country's best Thai restaurants.
Here's a weekend's worth of fine dining for the every roller:

In a nondescript matl just east of the Strip, Lotus of Siam serves up
the best northern Thai food on the West Coast and probably in the
country. For the price of a bowl of soup at some of the Strip's top res-
taurants, you can feast on Thai dishes from the tremendously talented
chef and owner, Saipin Chutima. Go straight to her a la carte menu and
don’'t miss the northern-style sausage with basil, green papaya salad
or steamed catfish in lotus leaf. The wine list is remarkable too: heavy
on Austrian Rieslings and German Gew(rztraminers, and put together
by the sommeliers in town who love this place.

Lotus of Siam, 953 E. Sahara Ave., Las Vegas; (702) 735-3033;
www.saipinchutima.com. Open for iunch 11:30 a.m. to 2:30 p.m. Mon-
day through Friday; for dinner 5:30 to 9:30 p.m. Monday through Fri-

. day and 5:30 to 10 p.m. Friday and Saturday. Main dishes, $8.95 to
$22.95; most less than $15.

For a cup of espresso made short and strong, with a proper crema,
head to the new Espressamente llly coffee bar, the first of many to
come in the U.S. from premier Italian coffee roaster llly. The vibe is
smart and urban (that’s why so many vacationing Europeans make this
their morning coffee spot). The morning pastries could be better, but if
you require the jump-start of a truly ferocious latte, an extra shot of
espresso is just a buck.

Espressamente Hly, Palazzo Resort Hotel Casino, 3325 Las Vegas
Blvd. S., Las Vegas: (702) 869-2233. Open 6 a.m. to midnight Sunday
through Thursday and 6 a.m. to 1 a.m. Friday and Saturday. Espresso
drinks, $3.50 tc $5.50.

For just $16, you can savor a cacktail and the million-dollar view of
the Strip from the 64th-floor balcony of Mix Lounge. At Mix Restaurant
next door, gourmands are paying big bucks for a lesser view and, OK,
Michelin-starred French chef Alain Ducasse’s worldly menu. Every
night at the Lounge, a different DJ stirs up a musical mix. The cocktail
of the moment? Violet, a mix of Absolut raspberry vodka, Hpnotiq,
Chambord and pineapple juice.

Mix Lounge, THEhotel at Mandaiay Bay, 3950 Las Vegas Bivd. S.,
Las Vegas; (702) 632-9500; mandalayplace.comAdining/mixlounge
.aspx. Open 5 p.m. to 2 a.m. Monday through Thursday, 5p.m. to 4 a.m.
Friday and Saturday. Cocktails, $16. No cover before 10 p.m.; after 10
p.m.,it's $10 Sunday through Tuesday, $12 Wednesday and Thursday,
$20 Friday and Saturday.

Page 1 of 3
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chef Louls Osteen's rowdy and fun Fish Camp, where you can get a
bowl of his low-country shrimp and okra gumbo along with a iew Orle-
ans oyster po’ boy, a shrimp burger with jalapefio tartar sauce or a
sirloin burger with Benton's fine bacon and extra sharp white cheddar. |

.wouldn't say no, either. to some hush puppies or sweet potato fries with
a glass of bourbon from Zelda's Bourbon Bar, which stocks more than
48. Live music on the weekends.

Fish Camp, Town Square, 6605 Las Vegas Blvd. S., Building N, Las
Vegas; www.louislasvegas.com; (702) 463-3000. Open 11 a.m. to 10
p.m. Sunday through Thursday, 11 a.m. to 11 p.m. Friday and Saturday.
Sandwiches, $12.50 to $16.50.

Could this be Paris? Not technically, but Thomas Keller's oyster bar
at his French bistro Bouchon in the Venetian puts you there in spirit. Sit
down at the zinc bar with a loved one, order aglass of Sancerre and a
petit plateau with pristinely fresh oysters, clams, mussels, half a lob-
ster and shrimp. it's the best seafood platter this side of the Seine.

Bouchon, Venetian Resort-Hotel-Casino, Venezia Tower, 3355 Las
Vegas Bivd. S., Las Vegas; (702) 414-6200; www.bouchonbistro.com.
Oyster bar open midday to 11 p.m. daily. Petit plateau, $58.

French chef Hubert Keller of San Francisco's posh Fleur de Lys is
getting into burgers in a big way at his Burger Bar in Vegas. His basic
burger is $8, which includes toratoes, onions, lettuce and pickles. But
this isn't just any beef; It's corn-fed Hereford beef from Ridgefield
Farms in Washington state's Yakima Vailey — and it's fresh-ground to
order. He's also got a Colorado lamb burger and a pricier American
Kobe beef version from Snake River Farms in Idaho. Choose. your
bread, pile on the additional toppings and voila! A custom-built gour-

. met burger. Desserts are all burgers too, including, yikes, a peanut but-
ter and jelly burger. :

Burger Bar, Mandalay Place at Mandalay Bay, 3930 Las Vegas Bivd.
S., Las Vegas; (702) 632-9364; www.mandalaybay.com/dining/burger
bar.aspx. Burgers, $6 to $16; additional toppings, 50 cents to $2.75.
Open 10:30 a,m. to 11 p.m. Monday through Thursday, 10 a.m.to 2 a.m.
Friday and SAturday, 10 a.m. to 11 p.m. Sunday.

The menu of small plates served in Restaurant Guy Savoy's elegant
Bubble Bar gives you a chance to taste some of the highly lauded
French chef's creations without dire damage to the pocketbaok. The
best deal is four "small bites” items for $40 — not cheap, but nowhere
near the $290 per person for the Menu Prestige in the main dining
room. Fverything is served as either a small bite (actually three or four
bites, tapas style) or a big bite, about the size of a normal appetizer.
Taste Monsieur Savoy's tamous artichoke and black truffle soup or his
oysters in ice gelée. The Champagne will set you back a bit, though.
The least expensive bubbly by the glass is a private label blanc de
blancs at $29 a glass. The most expensive? That's $75 a glass for Krug
Grande Cuvée, naturellement.

Bubble Bar, Restaurant Guy Savoy, Caesars Palace, 3570 Las
Vegas Blvd. S., Las Vegas; (702) 731-7110; www.harrahs.com/casinos/
caesars-palace/restaurants-dining; (877) 346-4642. Champagne by
the glass, $29 to $75; big bites, $18 to $35; small bites, $25 for two
items, $30 for three, $4Q,for four items. Open 5:30 to 10:30 p.m.
Wednesday to Sunday. No reservations required.

virbtla@latimes.com
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.' ON THE ROAD
Winning meals
in Las Vegas

Gourmet dining on a slot machine budget

BY S. IRENE VIRBILA
LoS ANGEIES TIMES -

LAS VEGAS — The server shows off the charred
“bistecca fiorentina,” then carves the massive
porterhouse into finger-thick slices. At $145 for two, it’s
easily the most expensive steak I've ever eaten, if not
the most expensive piece of aged meat in the country.
Want horseradish sauce? At Carnevino, Chef Mario
Batali and Joe Bastianich's new Italian steakhouse on
the Strip, that'll be $5 more.

A few steps away, in a private dining room floating
above a state-of-the-art kitchen, six businessmen spend
a minimum of $350 each to work their way through the
tasting menu at Restaurant Charlie. That's without
wine, tax or tip. Or Chef Charlie Trotter in the kitchen.

In another casino, guests are ushered into a small
lounge inside Guy Savoy’s hyper-chic, very French
restaurant. Here they sip $75 glasses of Champagne
before floating off to their tables for $280 dinners.

Though everybody may be pinching pennies at home,
Las Vegas seems untouched by the prévailing winds of
economic downturn, operating by its own rules and
logic.

But here’s a secret: You don’t have to spend big to eat
big in this town. You can sample Guy Savoy’s legendary
artichoke truffle soup for just a few dollars, or take in
the million-dollar view at Mix for the price of a cocktail.
Stray off the Strip and head to the places the famous

SEe SURE, E4
chefs hit when they’re off duty—
including one of the country’s best
Thai restaurants. Here’s a weekend’s
worth of fine dining for the every
roller.

8 In a nondescript mall just east of
the Strip, Lotus of Siam serves up the
best northern Thai food probably in
the country. For the price of a bowl of
soup at some of the Strip's top
restaurants, you can feast on Thai
dishes from the tremendously
talented chef and owner, Saipin
Chutima. Go straight to her a la carte
menu and don’t miss the
northern-style sausage with basil,
green papaya salad or steamed
catfish in lotus leaf. The wine list is
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remarkable toa: heavy on Austrian
Rieslings and German
Gewurztraminers, and put together
by the sommeliers in town who love
this place.

Details: Lotus of Siam, 953 E.
Sahara Ave., Las Vegas; (702)
735-3033; www.saipinchutima.com.
Main dishes, $8.95 to $22.95; most
fewer than $15.

B For a cup of espresso made
short and strong, with a proper
“crema,” head to the new
Espressamente Illy coffee bar, the
first of many to come in the U.S. from
premier Italian coffee roaster Illy. The
vibe is smart and urban (that's why so
many vacationing Europeans make
this their moming coffee spot). The
morning pastries could be better, but
if you require the jump-start of a truly
ferocious latte, an extra shot of .
espresso is just a buck.

Details: Espressamente Illy,
Palazzo Resort Hotel Casino, 3325
Las Vegas Blvd. S., Las Vegas; (702)
869-2233. Espresso drinks, $3.50 to
$5.50.

B For $16, you can savor a cocktail
and the million-dollar view of the
Strip from the 64th-floor balcony of
Mix Lounge. At Mix Restaurant next
door, gourmands are paying big
bucks for a lesser view and, OK,
Michelin-starred French chef Alain
Ducasse’s worldly menu. Every night
at the Lounge, a different disc jockey
stirs up a musical mix. The cocktail of
the moment? Violet, a mix of Absolut
raspberry vodka, Hpnotiq, Chambord
and pineapple juice.

Details: Mix Lounge, The Hotel at
Mandalay Bay, 3950 Las Vegas Blvd.
S., Las Vegas; (702) 632-9500;

mandalavnlace com/dinineg/
= et o (=4

mixlounge.aspx.

W Next door to the more formal
Louis’s Las Vegas is South Carolina
chef Louis Osteen’s rowdy and fun
Fish Camp, where you can get a bowl
of his low-country shrimp and okra
gumbo along with a New Orleans
oyster po’ boy, a shrimp burger with
jalapeno tartar sauce or a sirloin
burger with Benton'’s fine bacon and
extra sharp white cheddar. I wouldn’t
say no, either, to some hush puppies
or sweet potato fries with a glass of
bourbon from Zelda's Bourbon Bar,
which stocks more than 48 varieties.
Live music on the weekends.
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Details: Fish Camp, Town Square,
6605 Las Vegas Blvd. S., Building N,
Las Vegas; www.louislasvegas.com;
(702) 463-3000. Sandwiches, $12.50 to
$16.50.

B Could this be Paris? Not
technically, but Thomas Keller’s
oyster bar at his French bistro
Bouchon in the Venetian puts you
there in spirit. Sit down at the zinc
bar with a loved one, order a glass of
Sancerre and a “petit plateau” with
pristinely fresh oysters, clams,
mussels, half a lobster and shrimp.
It’s the best seafood platter this side
of the Seine.

Details: Bouchon, Venetian
Resort-Hotel-Casino, Venezia Tower,
3355 Las Vegas Blvd. S., Las Vegas;
(702) 414-6200;
www.bouchonbistro.com. Petit
plateau, $58.

N French chef Hubert Keller of San
Francisco’s posh Fleur de Lys is
getting into burgers in a big way at
his Burger Bar in Vegas. His basic
burger is $8, which includes
tomatoes, onions, lettuce and pickles.
But this isn’t just any beef: It's
corn-fed Hereford beef from
Ridgefield Farms in Washington
state’s Yakima Valley — and it’s
freshly ground to order. He’s also got
a Colorado lamb burger and a more
expensive American Kobe beef
version from Snake River Farms in
Idaho. Choose your bread, pile on the
additional toppings and voila! A
custom-built gourmet burger.
Desserts are all burgers too,
including, yikes, a peanut butter and
jelly burger.

Details: Burger Bar, Mandalay
Place at Mandalay Bay, 3930 Las

Vacac Rlud C TaeUsoasr 1700
ViRQS Cavia. J., 245 vEEAS) \iuyy

632-9364;
www.mandalaybay.com/dining/
burgerbar.aspx. Burgers, $6 to $16;
additional toppings, 50 cents to $2.75.

M The menu of smalil plates served
in Restaurant Guy Savoy’s elegant
Bubble Bar gives you a chance to
taste some of the highly lauded
French chef’s creations without dire
damage to the pocketbook. The best
deal is four “small bites” items for $40
— not inexpensive, but nowhere near
the $290 per person for the Menu
Prestige in the main dining room.
Everything is served as either a small
bite (actually three or four bites,
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tapas style) or a big bite, about the
size of a normal appetizer. Taste
Monsieur Savoy's famous artichoke
and black truffle soup or his oysters
in ice gelee. The Champagne will set
you back a bit, though. The least
expensive bubbly by the glass is a
private label “blanc de blancs” at $29
a glass. The most expensive? That’s
$75 a glass for Krug Grande Cuvee,
“naturellement.”

Details: Bubble Bar, Restaurant
Guy Savoy, Caesars Palace, 3570 Las
Vegas Blvd. S., Las Vegas; (702)
731-7110; www.harrahs.com/casinos/
caesars-palace/restaurants-dining;
(877) 346-4642. Big bites, $18 to $35;
small bites, $25 for two items, $30 for
three, $40 for four items.
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Espressamente llly, the top ltalian coffee company, serves
quality espresso In a smart urban setting in Las Vegas.
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You can spend $145 for a classic fiorentina porterhouse for
two, ahove, at Mario Batali's new Carnevino, but you don’t
have to be a high roller to get a first-class meal in Vegas.

Printing imperfections
present during scanning

.@ Copyright 2008 PROVIDENCE JOURNAL (METRC EDITION}
Please contact the publisher dkeclly for reprints

Al Rights Reserved

Account: 20887 (1301)
Ri17

Page 4 of 4



Y IR : >4 pes Lexae Date: Sunday, April 13, 2008
@The Bakersficld Californian 2, Sunday. Aorl 12,
Circulation (DMA). 72,557 (126)
Type {Frequency): Newspaper (S)
Gé

Page:
Keyword: Hpnotig Liqueur

@ Who says you have tobe °
high roller to eat like king?

LAS VEGAS — Na doubt about it. The top of the Vegas food chain s the do-
main of high rollers. But here's a secret: You don't have to spend big to-eat
hig in this town. You can sample Guy Savoy's legendary artichoke triiffle
soup forjusta fow dollars, or take in the million=dollar view at Mix for the
price of a cocktall. Stray off the Strip and head to the places the famous
chefs hit when they're off duty — Including one.of the country’s best That
restaurants. Here's a weekend’s worth of fifie dining for the every roller.

s [nanondescript mall just east of the Strip, Lotus of Slam servesup the
best northern Thai food on the West Coast and probably in the country. For
theprice of abow] of: soupat some of the Strip's top restaurants, you can
faast on Thal dishes from the tremendously talented chef and owner, Saipin
Chutima. Gostraight to her.a la.carte mequand don't miss the northern.

style sausage with'basil, greenpapayasafad or steamed catfishin lotus feaf. -
The winie list I$ reffarkable tod; heavy 6n Austrian Rieslings and Germiap
G'ewuntramluers, and put together by the sommeliérs intown who love this
place.

Lotus of Siam, 953 E. Sahara Ave,, Las Vegas: 702 7353033 www.saip
inchutima.com. Openfor lunch 11:30a,m. to 2:30 p.rm. Monday through Fri-
day;for dinrier 5:30'10.9:30 p.m. Monday through Frlday and5:30to 10 -
Friday and Saturday. Main dishies, $8.95 to — —
$22.95; most fewer than $15.

+ For a cup of espressamade short and
‘strong, with a proper “crema,” head to the
new Espressamente lily coffea bar, the
first of many to come in the U.S, from pre-
mier Italian coffee roaster lily. The vibe Is
smart and urban (that's why so many vaca-
tioning Europeans make this their morning H
coffee spot), The moming pastries could be
better, but If you require the jumip-startofa |
truly feroclous latte, an extra shot of
espresso s Just abuck.

Espressamente llly, Palazzo Resort Hotel
Caslino, 3325 Las Vegas Blvd. S, Las Vegas;
702-869-2233, Open 6 a.m. to midnight
Sunday through Thursday and 6 a.m. to 1
a.m. Friday and Saturday. Espresso drinks,
$3.50 to $5.50,

* For just $16, you can savor a cocktail and the million-dollar view of the Strip
from the 64th-floor balcony of Mix Lounge. At Mix Restaurant next door, -
gourmands are paying big bucks for a lesser view and, OK, Michelin-starred
French chef Alain Ducasse's worldly menu. Every night at the Lounge, a dif-
ferent disc jockey stirs up a mitisical mix. The cocktail of the moment? Violet,
amix of Absolut raspberry vodka, Hpnotig, Chambord and pineapple juice.

Mix Lounge, THEhotel at Mandalay Bay, 3950 Las Vegas Blvd. S,, Las Vegas;
702-632-9500; mandalayplace.com/dining/mixlounge.aspx. Open 5 p.m. to
2 a.m. Monday through Thursday, 5 p.m. to 4 a.m. Friday and Saturday. Cock-
tails, $16. No cover before 10 p.m_; after 10 p.m., it's $10 Sunday through
Tuesday, $12 Wednesday and Thursday, $20 Friday and Saturday.

« Next door to the more formal Louis’s Las Vegas is South Carolina chef Louis
Osteen’s rowdy and fun Fish Camp, where you can get a bowl of his low-
country shrimp and okra gumbo along with a New Orleans oyster po’ boy, a Page t of 2
shrimp burger with jalapeno tartar sauce or a sirloin burger with Benton's
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fine bacon and extra sharp white cheddar. | wouldn't say no, either, to some
hush puppies or sweet potato fries with a glass of bourbon from Zelda's
Bourbon Bar, which stocks more than 48 varieties. Live music on the week-
ends.

Fish Camp, Town Square, 6605 Las Vegas Blvd. S., Building N, Las Vegas;
www.louislasvegas.com; 702-463-3000. Open 11a.m. to 10 p.m. Sunday
through Thursday, 11 a.m. to 11 p.m. Friday and Saturday. Sandwiches, $12.50
to $16.50.

« Could this be Paris? Not technically, but Thomas Keller's oyster bar at his
French bistro Bouchon in the Venetian puts you there in spirit. Sit down at
the zinc bar with a loved one, order a glass of Sancerre and a “petit plateau”
with pristinely fresh oysters, clams, mussels, halfa Iobster and shrimp. it's
the best seafood platter this side of the Seine.

Bouchon, Venetian Resort-Hotel-Casino, Venezia Tower, 3355 Las Vegas
Bivd.S,, Las Vegas; 702-414-6200; www.bouchonbistro.com. Oyster bar
open midday to 11 p.m. daily. Petit plateau, $58.

* French chef Hubert Keller of San Francisco's posh Fleur da Lys is getting .
into burgers in a big way at his Burger Bar in Vegas. His basic burgeris $8,
whichincludes tomatoes, onions, lettuce and pickles, But this isn't just any
beef: it's corn-fed Hereford beef from Ridgefleld Farms In Washington state’s
Yakima Valley — and it's fresh-ground to order. He's also got a Colorado lamb
burger and a more expensive American Kobe beef version from Snake River-

Farms in ldaho. Choose your bread, pile on the additlonal toppings and voital -

A custom-built gourmet burger. Desserts are all burgers too, including, yikes,
apeanut butter and jelly burger.

Burger Bar, Mandalay Place at Mandalay Bay, 3930 Las Vegas Bivd. S., Las
Vegas; 702-632-9364; www.mandalaybay.com/dining/burgerbar.aspx.
Burgers, $6 to $16; additional toppings, 50 cents to $2.75. Open 10:30 a.m.
to 11 p.m. Monday through Thursday, 10 a.m. ta 2 a.m. Friday and Saturday,
10 a.m. to 11 p.m. Sunday. )

* The menu of small plates served in Restaurant Guy Savoy's elegant Bubbl'e:

Bar gives you a chance to taste some of the highly lauded French chef's cre-
ations without dire damage to the pocketbook. The best deal is four “small
bites" items for $40 — not Inexpensive, but nowhere near the $290 per per-
son for the Menu Prestige in the main dining room. Everything is served as .
either a small bite (actually three or four bites, tapas style) or a big bite,
about the size of a normal appetizer. Taste Monsieur Savoy’s famous arti-

choke and black truffie soup or his oysters in ice gelee. The Champagne will .

set you back ablt Qhaugh The least nvpnncl\m hi ||\h|u h\l the nlac: fs2 l\l"-

vate label “blanc de blancs” at $29 a glass. The most expensnve? That's 575 a
glass for Krug Grande Cuvee, “naturellement.”

Bubble Bar, Restaurant Guy Savoy, Caesars Palace, 3570 Las Vegas Blvd. S.,
Las Vegas; 702-731-7110; www.harrahs.com/casinos/caesars-palace/restau-
rants-dining; 877-346-4642, Champagne by the glass, $29 to $75; big bites,
$18 to $35; small bites, $25 for two items, $30 for three, $40 for four items.
Open 5:30 to 10:30 p.m. Wednesday to Sunday. No reservations required.

Virbila is the Times restaurant critic.
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%EDDING OF THE WEEK | SARA AND J.B. HOLMES

Couple takes a swing at future together

By TRACY PULLEY “She came on a few trips
For The Tennessean with me,” says J ‘3&' “and llm
When$S id  could tell she liked traveling
eres o B T frstlaid T She didn't it in the hotel
friend’s party in Bowling room while I practiced. She'd
Green, Ky., in the summer of jump in a car and explore.”
2006, he was watching himself . After seven m_onths o_f dat-
on television. She thought he.  in8.JB. decided it was time.
might be the most arrogant He proposed to Sara at her
:man she'd ever encountered  fAmily’s home in April 2007
Even when a friend (after asking her father’s per-
explained that J.B. was a pro- mission). “He said he had an
fessional golfer, Sara wasn't Easter present for me and 1

impressed. “I didn’t know any-

was making fun of him ~ ‘Who

ing about golf,” she sa gives Easter presents? ” Sara
“and I still d:gdxif't think agone says, laughing. ] B. gave Sara a
should be watching them- calendar with a personal photo
selveson TV pasted on each month. .

J.B, visiting friends in Ken- “When I turned to Decem-
tucky between tournaments, ~ Der; there was a picture of | B.
and Sara, a student at Western  On his knee holding aring,
Kentucky University, talked Sara says. She couldn’t stop

for a while that night. Sara did-

n't feel any sparks, and when

. called the next day, she let
1 g0 to voice mail

s week later, Sara started
re-thinking her first impres-
sion. “He'd been on my mind
all week,” she says. She

saying “Oh my gosh” long
enough to get out an answer.
Sara and ].B. decided to
marry on Nov. 24 in Nashville,
Sara's hometown and a loca-
tion close enough for easy
travel for ] B.'s Kentucky rela-
tives. “We basically had no

checked him out on Facebook  other choice on the date,” says
and suggested they talk onthe  Sara, “because of ] B's tourna-
phone again sometime —and  ments.”
then spent the next few days The date gave the couple
embarrassed that she'd been time for a short honeymoon
too forward. before heading to the Aus-
When ].B. called back, how- tralian Open in December. It's
ever, her embarrassment gave  a routine to which Sara has

way to relief and, soon, to a

quickly adjusted. “We've been

daily phone call with aguy she home maybe five or six weeks
liked more with each conver-  in the five months we've been
sation. On his next break married,” she says. “It's a very
between golf tournaments, JB.  different lifestyle... but I love
came to Bowling Green and it”
took Saraon a date .. . to play ].B., a native of Camp-
miniature golf. bellsville, Ky., who's played
Tums out that Sara and ] B.  golf from babyhood (there's a
both have competitive spirits, ~ photo of him at the age of 14

Their dates revolved around
golf, bowling, arcade games,
anything where there would
be a winner and a loser. ] B.
knew he'd found a girl who
could keep up with him, so he
put Sara to the ultimate test:
He took her on tour.

. D Copyright 2008 TENNESSEAN

months, holding a club and
wearing a diaper), has only
been on the PGA tour for
three years, but in that short
time he’s won two events —
the 2006 and 2008 FBR tour-
naments held in Scottsdale,
Ariz. ] B. also placed in the top
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25 in his first visit to the Mas-
ters this year.

“It’s just his third year and
he’s already won twice. It's
incredible,” Sara says.

J.B. and Sara's competitive
natures clashed a bit with the
start of the reception on the
big day. The wedding was
held at 1 p.m,, and then the
wedding party had dinner at
Merchants Restaurant down-
town before heading over to
the reception at Richland
Country Club via chartered
Greyhound bus. .

“We were expected around
5:30, but we were all watching

the UK-UT game on the bus,”
Sara says. “The game was tied
in overtime when we got to
the reception, and I said,
‘We're not getting out until
this game is over.™ Sara’s
friends cheered and ] B.'s
group booed as the University
of Tennessee defeated Ken-
tucky in four overtimes, and
then guests cheered as the
newlyweds finally entered the
reception. )

Twenty-four-year-old Sara
and 26-year-old ] B. now live
in Orlando, Fla., when not hit-
ting the road for the PGA
tour, and they’ve settled into
married life easily. “We spend
a lot more time together than
most married people do,” says
Sara. “I'm glad I love my hus-
band so much. .. because if
you have an argument in a
hotel room, there's nowhere
to go.”

e B b s T e e e ol S Bl VAL
501G JULAIT, 1TIT LTITHIVITY wWad HCIU {1 LHT vvigiiunani

Country Club.

The bride wore: A beaded spaghetti-strap ballgown by Jim
Hjelm from Faccio Bridal in Franklin. The fitted bodice was
accented with sparkling beading and the gown featured a
chapel train. Sara paired the dress with a floor-length veil and
her mother's bracelet.

The flowers: Terry White of English Garden created an all-

white rose bouquet for the bride and then inserted one pale

blue silk rose at the bride’s request. For the attendants, White

made hand-tied bouquets of white roses and pale blue -

hydrangeas. Page 2 of 4

The cocktail: Upon arriving at the reception, guests were
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Ceremony snapshot
served Hpnotig-and-champagne cocktails in keeping with the
wedding's blue scheme.

The menu: Richland Country Club caterers served roast beef
at a carving station, penne pasta and tortellini at a pasta sta-
tion, jumbe shrimp, mini Richland sliders, crispy chicken fin- .
gers; cucumber and crab salad canapés, seasonal crudités,
Asiago-and-garlic-filled baby red potatoes, and assorted
breads, fruits and cheeses.

The cake: Leslie Pippin of Classic Cakes created a five-tiered
hexagonal cake covered with white buttercream frosting
accented with tiny blue dots and wide blue ribbons of frosting.
Tiers included vanilla, chocolate, strawberry and lemon cakes.

The music: Classical selections were played on piano and
organ at the ceremony. At the reception, local eight-piece
band The Soul Searchers of Prime Source Productions per-
farmed a variety of soul and rhythm-and-blues covers.

The honeymoon: Sara and 1.B. spent several days in Bora Bora
before flying to a tournament in Australia.
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HOTOS CRTESY OF KEVIN WIMPY. PHOTOGPHY
Sara and J.B. Holmes met at a party in Bowling Green, Ky, when J.B. was visiting friends between
goff tournaments.
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Qn the cheap:You can dine well in Vegas even ifyou're not a high roller

By S. IRENE VIRBILA
105 ANGELES TINES

LAS VEGAS — No doubt
about it. The top of the Vegas
food chain is the domain of
high rollers. But here’s a secret:
You don't have to spend big to
eatbigin this town.

You can sample Guy Savoy’s
legendary artichoke truffle
soup for just a few dollars, or
take in the million-dollar view
at Mix for the price of a cocktail,
Stray off the Strip and head to
the places the famous chefs hit

when they’re off duty— includ-
ing one of the country’s best
Thai restaurants.

Here’s a weekend's worth of
fine dining:

® In a nondescript mall just
east of the Strip, Lotus of Siam
serves up wonderful northern
Thai food. For the price of a
bowl of soup at some of the

J0'S top restaurants, you can

t on Thai dishes from the

uemendously talented chef
and owner, Saipin Chutima.

Go straight to her a la carte

menu and dont miss the
northern-style sausage with
basil, green papaya salad or
steamed catfish in lotus leaf.
The wine list is remarkable too:
heavy on Austrian Rieslings
and German Gewurztramin-
ers, and put together by the
sommeliers in town who love
this place. .

Lotus of Siam, 953 E. Sahara
Ave., Las Vegas; 1 (702) 735-
3033; www.saipinchutima.com

Open for lunch 11:30 am. to
2:30 p.m. Monday through Fri-

day:; for dinner 5:30 to 9:30 p.m.
Monday through Friday and
5:30 to 10 p.m. Friday and Sat-
urday. Main dishes, $8.95 to
$22.95; most less than $15.

W Foracupofespressomade
short and strong, with a proper
“crema,” head to the new
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Espressamente llly coffee bar,
the first of many to come in the
United States from premier Ital-
ian coffee roaster Ily. The vibe s
smart and urban (that's why so
many vacationing Europeans
make this their moming coffee

spot). The moming pastries
could be better, but if you re-
quire the jump-start ofatrulyfe-
rocious latte, an extra shot of
espressoisjustabuck.

Espressamente Illy, Palazzo
Resort Hotel Casino, 3325 Las
Vegas Blvd. S., Las Vegas; 1 (702)
869-2233,

Open 6 a.m. to midnight
Sunday through Thursday and
6a.m.to1a.m. Friday and Sal-
urday. Espresso drinks, $3.50 to

SeeGREATDS
$5.50.

R For just $16, you can savor a
cocktail and the million-dollar
view of the Strip from the 64th-
floor balcony of Mix Lounge. At
Mix Restaurant next door, gour-
mands are paying big bucks fora
lesser view and, OK, Michelin-
starred French chef Alain
Ducasse’s worldly menu. Every
night at the Lounge, a different
disc jockey stirs up a musical
mix. The cocktail of the mo-
ment? Violet, a mix of Absolut
raspberry vodka, Hpnotiq,
Chambord and pineapple juice.

Mix Lounge, THEhoiei ai
Mandalay Bay, 3950 Las Vegas
Blvd. S., Las Vegas; 1 (702) 632-
9500; mandalayplace.com/din-
ing/mixlounge.aspx

Open 5 p.m.to 2 a.m. Monday
through Thursday, 5 p.m. to 4
a.m. Friday and Saturday. Cock-
tails, $16. No cover before 10p.m.;
after 10 p.m., it’s $10 Sunday
through Tuesday, $12 Wednesday
and Thursday, $20 Friday and
Saturday.

B Next door to the more for-
mal Louis’s Las Vegas is South
Carolina chef Louis Osteen's

rowdy and fun Fish Camp,
where you can get a bowl of his
low-country shrimp and okra
gumbo along with 2 New Or-
leans oyster po’ boy, a shrimp
burger with jalapefio tartar
sauce or a sirloin burger with
Benton's fine bacon and extra
sharp white cheddar.

I wouldn't say no, either, to
some hush puppies orsweet po-
tato fries with a glass of bourbon
fromZelda's Bourbon Bar, which
stocks more than 48 varieties.
Live music on the weekends.

Fish Camp, Town Square, 6605
Las Vegas Blvd. 8., Building N,
LasVegas;

www.louislasvegas.com; 1 (702)
463-3000.

Open 11 a.m. to 10 p.m. Sun-
day through Thursday, 11 a.m. to
11 p.m. Friday and Saturday.
Sandwiches, $12.50t0 $16.50.

B Could this be Paris? Not
technically, but Thomas Keller's
oyster bar at his French bistro
Bouchon in the Venetian puts
you there in spirit. Sit down at
the zinc bar with a loved one, or-
deraglass of Sancerre and a “pe-
tit plateau” with pristinely fresh
oysters, clams, mussels, half a
lobster and shrimp. It's the best
seafood platter this side of the
Seine.

Bouchon, Venetian Resort-Ilo-
tel-Casino, Venezia Tower, 3355
Las Vegas Bivd. S., Las Vegas; 1
{702) 414-6200; wunw.bouchon-
bistro.com

Opyster bar open midday to 11
p.m.daily. Petit plateau, $58.

RFrenchchefHubert Keller of
San Francisco's posh Fleur de
Lys is getting into burgers in a
big way at his Burger Bar in Ve-
gas. His basic burgeris $8, which
includes tomatoes, onions, let-
tuce and pickles. But this isn't
just any beef: It’s corn-fed Here-
ford beef from Ridgefield Farms
in Washington state’s Yakima
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..dley— and it's fresh-ground to
order.

He's also got a Colorado
lamb burger and a more ex-
pensive American Kobe beef
version from Snake River
Farms in Idaho. Choose your
bread, pile on the additional
toppings and voila! A custom-
built gourmet burger. Desserts
are all burgers too, including,
yikes, a peanut butter and jelly
burger.

Burger Bar, Mandalay Place at
Mandalay Bay, 3930 Las Vegas
Blvd. S., Las Vegas; 1 (702) 632-
9364;
www.mandalaybay.com/din-
ing/burgerbaraspx

Burgers, $6 to $16; additional
toppings, 50 cents to $2.75. Open
10:30 a.m. ta 11 p.m. Monday
through Thursday, 10 a.m. to 2
a.m. Friday and Saturday, 10:00
to 11 p.m. Sunday.

H The menu of small plates
served in Restaurant Guy

avoy's elegant Bubble Bar gives
'1achance to taste some of the
J2hly lauded French chef’s cre-
ations without dire damage to
the pocketbook. The best deal is
four “small bites” items for $40
— not inexpensive, but nowhere
near the $290 per person for the
Menu Prestige in the main din-
ingroom.

Everything is served as either
a small bite (actually three or
four bites, tapas style) or a big
hite, about the size of a normal
appetizer. Taste Monsieur
Savoy's famous artichoke and
black truffle soup or his oysters
inice gelée.

The Champagne will set you
back a bit, though. The least ex-
pensive bubbly by the glass is a
private label “blanc de blancs” at
$29 a glass. The most expensive?
That's $75 a glass for Krug
Grande Cuvée “naturellement.”

Bubble Bar, Restaurant Guy
Savoy, Caesars Palace, 3570 Las
Vegas Blvd. S., Las Vegas; 1 (702)
731-7110;
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wwuw.harrahs.com/casinos/cae-
sars-palacelrestaurants-dining;
1(877) 346-4642. Champagne by
the glass, $29 to $75; bigbites, $18
to $35; small bites, $25 for two
items, $30 for three, $40 for four
items. Open 5:30 to 10:30 p.m.
Wednesday to Sunday. No reser-
vationsrequired.

Tiny restaurant offers a big breakfast

By S. IRENE VIRBILA
L0S ANGELES TIMES

LAS VEGAS —I have found the best bargain in
Vegas: Continental breakfast at the tiny Payard
Patisserie & Bistro in Caesars Palace.

Francois Payard is a brilliant French pastry chef
wha's well-known in New York, where he has his
first restaurant. But I doubt his name rings much
of a bell with people outside Manhattan. I'm ring-
ingitloud and clear.

Breakfast here is sheer poetry. For a mere $16,
you get good, strong coffee, fresh-squeezed or-
ange juice and as many of Payard's exquisite
morning pastries as you can devour in one sitting.
That means a croissant so buttery and flaky, you
and the table are covered in crumbs at the first
bite. You'd be hard-pressed to find one anywhere
in Paris (I mean the real Paris) of this caliber.

Then there's the almond version —indulgently
stuffed with fragrant almond paste — a tender
brioche scented with orange, an elegant apricot
Danish and whatever else Payard and his capable
chefhere, Gregory Gourreau, might dream up.

That $16 continental breakfast also includes
silky house-cured smoked salmon with all the fix-
ings and a decent bagel (toasted if you like}, plus
cegeals, fresh fruit and yogurt parfaits with gra-
nola.

The bistro itself is adorable, round in shape,
with the kitchen, where youcanorderfrom theala
carte menu, in the center and fanciful white
leather banquettes around the edges. This, in fact,
may be the smallest restaurant I've seen in Vegas,
with just 16 tables beneath whimsical chandeliers
dripping glass gumdrops. And for such a sumptu-
ous breakfast, Payard is first-class all the way, from
the heavy linens and serious flatware to the white
porcelain plates.

PAYARD PATISSERIE & BISTRO
: WHERE: Caesars Palace, 3570 Las Vegas Blvd.S., Las Vegas;

¢ (702) 731-71110; www.harrahs.com/casinos/caesars-
i palace/restaurants-dining.
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i HOURS: Open daily from 6:30to 11:30 a.m. for breakfast,
i noonto7:30 p.m.forlunchand 9to 11:30 p.m. for dessert
prixfixe.

¢ (OST:Continental breakfast, $16; lunch-dinner entrees, $16
~ 0426; three-course dessert prixfixe, $45;individual
o desserts, $15.

Service is crisp yet unusually comfortable, and
there’s always someone to refill your coffee cup or
water glass. '

Breakfast is served only until 11:30 a.m. After
noon, Payard serves a casual bistro menu until
7:30 p.m. Drop in for a light lunch of salade
nicoise, a perfect omelet or a deliciously fluffy
croque-monsieur in which you can actually taste
the nutmeg in the bechamel sauce.

After 9 p.m., Payard offers a three-course prix-

Copyrigh! 2008 WATERTOWN DAILY TIMES
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fixe dessert tasting for $45, in which you choose
from more than 15 items from several categories.
You can also order just one if you like. But I'd go
with the prix fixe, in order to taste as many of the
fabulously intricate desserts as possible.

Here, you can't be too greedy when we're talking
macaron stained with squid ink and filled with a
savory black olive cream cheese served with Gor-
gonzola ice cream. Or peanut butter napoleon
with milk chocolate pastry and peanut butter
sauce. Or apples baked with a cardamom streusel
and crowned with a tart, refreshing scoop of
Granny Smith sorbet and dried apple chips.

Taste for yourself one night: skip dessert wher-
ever you're eating and run, don't walk, to Payard
foralanguorous, late-night splurge.
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SOURCE: Arizona Republic (Phoenix, AZ)
AUDIENCE: 1,547,895 [provided by Nielsen//NetRatings]
DATE: 05-07-2008
HEADLINE: Off the Hook Sushi & Martini Bar, 2.5 stars

Source Website
by Gwen Ashley Walters — May. 7, 2008 04:40 AM
Special for azcentral.com

Is there room in the Valley for more trendy sushi and martini bars? Apparently so, and now Anthem dwellers
don't have to drive far to nibble on fashionable sushi combinations and sip modern martinis, thanks to Off the
Hook Sushi & Martini Bar.

For the most part, Off the Hook delivers flavorful, if not terribly inspired, Asian fusion combinations in a
small but stylish setting. The dining room is more deep than wide, with an L-shaped copper—topped bar on
one side, and textured silvery banquettes on the opposite side. The backless barstools, about a dozen or so, are
eye—-shadow metallic blue with chrome legs.

The only bumpy part is the rather nonchalant service. We arrive on an early Saturday evening and tell the
young hostess we'd like a table on the patio. She smiles and leads us all of 10 steps to an inside table. "Oops,"
she says, "I forgot," as she gathers up the menus and leads us outside.

" The north side patio is long and skinny, with single—file high top silver tables. It faces a parking lot but at
least it's shady. Our server strolls out shortly and unenthusiastically points to a couple martinis when we ask
for a drink recommendation.

From the 20 specialty martinis ($8 each), I sample Lucy In the Skyy, a sweet concoction of melon vodka,
aqua blue Hpnotiq liqueenr and pineapple juice, and later the Yamon, an even sweeter coconut rusn—based
drink. Other libations include a few beers, (including Kirin Ichiban draft, $4.25) and a handful of sake and
wines.

The regular menu is divided into teasers (appetizers) and pleasers (Asian—influenced entrees) along with soup
and salads. It also spells out a few dishes specifically for kids, but this restaurant is clearly geared toward
adults.

The paper sushi menu comes with a warning printed near the bottom that because the sushi is made to order,
wait times can be up to 45 minutes, including reorders. Fortunately for us, the restaurant is less than half full,
and nothing takes more than a few minutes to arrive.

Appetizers include the usual safe suspects like edamame ($3.50), potstickers ($7.50) and fried calamari with a
citrus soy dipping sauce ($9). Galbi ($9.50), soy marinated Korean—style short ribs are thin, crosscut ribs, six

in all, charred on the edges but still juicy on the inside and mostly tender. The deep flavor is heavy on the soy
with a hint of citrus and garlic. They are knaw—off—the—bone good.

The crisp, refreshing seaweed salad ($6.50) turns out to be pleasantly spicy, with a swift kick of chile heat and
plenty big enough to share. Before we can polish it off, a plate of salmon sushi ($4) arrives along with a soft
shell crab roll ($9.50). The salmon, two thin slices atop seasoned sushi rice, is well-marbled and meltingly
tender.

Tempura—coated crab legs protrude from nori—-wrapped sushi rice with avocado and cucumber in a striking
display. We munch on the light, crisp legs before diving into the remaining pieces, filled with imitation crab,

cucumber and avocado. With a hit of wasabi paste and a dash of soy, it's not earth-shattering, but it's OK.

1



The most exciting section of the sushi menu is called new style sashimi, which means the raw fish is lightly
seared. We lap up the tuna tataki ($12) with garlic and ginger ponzu sauce. It's not really new (seasoned and
scared ahi) and it's not really sashimi if it's cooked, albeit ever so slightly. It is, however, delicious.

By the time a couple of house rolls arrive, our server has almost warmed up to us and is checking with us on a
more frequent basis and actually clearing plates. Maybe by the end of the evening she'll be proactive, asking if
we'd like to order more. One can always hope.

The namesake house roll, Off the Hook ($10.50), is a hefty portion of spicy tuna, avocado, imitation crab and
sushi rice, rolled in nori, dipped in tempura batter and deep fried to a light—as—air crisp. Cut into large disks,
the generous size rolls are finished with a dollop of spicy aioli and a dot of spicy Sriracha. They are too large
to pick up without falling apart, so I cut them into quarters with chopsticks.

The tastes like chicken ($9) roll would be pedestrian, if not for the pale, salmon—colored soy paper wrapping.
Panko-crusted chicken is encased with rice, lettuce, asparagus spears, and avocado. Surprisingly, the panko is
still a little crisp despite being surrounded by moist ingredients. Not surprisingly, it tastes like fried chicken.

It's tough to get excited about repetitive dishes (how many times can a restaurant use imitation crab and
avocado?). We consider the entrees but nothing jumps off the page — certainly not the chicken teriyaki bowl
($12) or a teriyaki strip steak ($18). Even the jalapeno bacon—wrapped filet ($25) sounds snoozy.

If we lived in Anthem, I'm certain that we would visit Off the Hook on a semi—regular basis. The food isn't
going to knock anyone's socks off, but it is flavorful, the fish is fresh and the presentation is pretty. And who

knows, maybe the staff would learn to actually act happy to see us.

Copyright (c) 2008, azcentral.com. All rights reserved. Users of this site agree to the and (Terms updated
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Celebrity
swag bags

Guests of the two biggest Kentucky
Derby galas will walk away winners —
regardless of how they bet. Celebs re-
ceived gorgeous gift baskets on behalf of
their hosts.

Barnstable Brown Gala attendees were
given a velvet-covered hat box from PA-
MA Pomegranate Liqueur and Hpnotiq
Liqueur. Among the goodies: pomegranate
Hig-scented body scrub from Organic Bath

. Co., a Hpnotiq soap-filled “Luffa,” gourmet

chocolate-dipped pretzels and pecan balls
infused with PAMA and Hpnotiq, cham-
pagne flutes, Yellow Tail Sparkling White
Wine, his 'n’ her spa slippers, and, of
course, Hpnotiq Liqueur and PAMA Po-
megranate Liqueur.

Guests of the Grand Gala were given a
huge basket from WOW?! Creations. Some
of the highlights: a hand-dipped caramel
chocolate gourmet apple from Applicious,
bottle of Gentleman Jack Rare Tennessee
Whiskey, Baby Phat Golden Goddess
shimmering body lotion, Pearl wrap rings
from Xabia jewels, Guilah Southern Bo-
tanical Scented Candle, men’s and worm- .-
en’s sunglasses from Foster Grant and a lescy's pursuit
voucher for $5,000 off an Express]et Char- o
ter Flight.
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:‘fnuy Hpnotiq, Win a Hundred Grand

We were recently notified about a cool contest the

Hpnotiq folks are running, where you can win up to

$100,000 for just buying a bottle of the stuff. Seems

like 2 no-brainer to us. And if you win, you'd better

;’&D?m;;‘zgg;kNS ] ts:'ar\a with us, because we're pretty sure our posting of
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Qucles Reviews, Home
Brewing Information, and oMer
fun stuff. -

Begister to gel tte Friday.s ] For summer 2008, Hpnotiq Liqueur introduces a

:ﬂﬁﬁﬁsﬁgﬂ:g;mm $100,000 Grand Prize instant win sweepstakes.
The sweepstakes will also feature another

Wi Great Prizes $100,000 in first prizes paid out in 200 $500 cash

 Join u,e o,unk, at increments in addition to 500 Hpnotig T-shirts for
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Advertise here
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imprinted with 2 unique numeric code. Winners will be notified tnstantly
after entering the unique numeric code at Hpnotiq.com. The
sweepstakes will begin July 2008, where legal.
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Too bad buying it means you have to drink it. Hpnotiq is gross.
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SCHOOLYARD'S
FISHBOWL

Grab a friend (or two) and dipinto
one of these summery cocktails

By Fred Schiatter
These days, it's not hard to find a place
where bartenders handcraft cocktails
from huxury spirits and fresh ingre-
dients. But let’s admit it: On occa-
sion, all we really want to drink

is electric blue punch— out of a fish-

bowl. Don’t be ashamed. Order up one

of these wacky drinks and enjoy in an

appropriate setting—like a sprawling

summer patio —before the urge wears

opyright 2008 RED EYE

‘se conmact the publisher direclly for repsings

Al Aights Reserved

off.

Schoolyard Tavern
3258 N. SOUTHPORT AVE. 773-528-8226

‘The drink: Don't be surprised if the
electric blue Fishbow! ($25) draws
stares when it arrives tableside. It's
jealousy, This thing is loaded with (6
ounces of vodka, dashes of lemonade,
Sprite and PowerAde. It gets about 30
multicolored straws and, when available,
agarnish of Swedish Fish. The result: a gal-
lon and a quarter of pure spring break bliss.
The scene: Lakeview’s Schoolyard Tavern is

Account. 20887 (1437)
927
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afavorite of young professionals with fond
memories of Cancun 99, so it's no surprise
that people regularly order fishbowls. And with
a patio like this, who can blame them? Shaded
and spacious, this sidewalk cafe is about as
good as it gets on a sunny day.

Orhit Room
2969 N. CALIFORNIA AVE. 773-588-8540

The drinlc Margaritas are sacred stuff
when it comes to summer drinks, so tin-
kering isn’t always welcome. But that's not
the case with Orbit Room'’s Watermelon
Margarita Pitcher ($25). This pitcher of
summer goodness—big enough for four—
starts life as a regular margarita; water-
melon liqueur and fresh watermelon gar-
nish help it achieve greatness.

The scene: The bar’s vintage vibe and
friendly staff were a real draw throughout
the dismal winter months, but now that
spring has sprung we see a new side~a
peerless wood deck, tricked out with clas-
sic patio furniture, and for smokers, room
to puff.

Moonshine
1824 W. DIVISION ST. 773-862-8686

The drink: Mojitos—big deal, right? Reserve judgment
untilyou try a pitcher of strawberry-basil mojitos ($25,
$15 on Wednesdays) at Moonshine. Mashed strawberries
replace limes, and pummeled basil stands in for the usual
mint. Don Julio effectively replaces rum. The cumulative
effect is a real zinger: fragrant, sweet and darn potent.
The scene: The sidewalk patio fills up lightning-fast on

a nice day. It's no wonder, with attractive bistro tables,
umbrellas, planters and lighting setting an idyllic outdoor
scene. Hovering might work, but your best bet is to make
friends with a few of the squatters—not difficult with this
fun-loving crowd.

Waterhouse
3407 N. PAULINA ST. 773-871-1200

The drink: Punch bowls usually get spiked

with whatever's handy. Not the icy Water-
house Punch ($15), which gets a generous kick
from amaretto, rum, vodka and triple sec, plus
plenty of flavor from grenadine, and pineapple,
lime and orange juices. It's 64 ounces, so you'll
need backup.

The scene: This place is a full-service stop, offer-
ing bar food standards, plenty of sports action,
DJs and aweekend scene. When the sun’s out,
add to the list 30-plus sidewalk seats perfect for

) Copyright 2008 RED EYE
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nconsider the: numbers 3 ounce .each of
aler’s Caronut Rum, topped with a.séeret blend

Copyright 2008 AED EYE
Zlease contact the publisher diecity tor reprints

All Rights Reserved

Account: 20887 (1437)
it 927

[ FREDB SCHLATTER

UNCLEFATTY'S IS A METROMIX SPECIAL
OCEAN POTIO CONTRIBUTOR |

METROMXETRIBUNE COM

Page3ot3




San Antonio Express-News

Date: Sunday, May 11, 2008
Location: SAN ANTONIO, TX
Circulation (DMA): 333,902 (37)

Type (Frequency): Newspaper (S)

Page: X15

Keyword: Hpnotiq Liqueur

" TORN!

NICOLE RICHIE

urned her life around when she
learned she was pregnant. She
gave up drugs and put some healthy
pounds on her once emaciated
frame. But since giving birth to her
daughter, Harlow, on Jan. 11, the
reformed party girl has been feeling
the tug of her former fast-lane life!

“Nicole is torn between beinga
mommy and being a party girl,”
says a source. “She wants to go out
and have fun, but when she does,
she’s like, ‘Uh-oh, Harlow needs
me.’”

Nicole did manage to steal some
grown-up time with her boyfriend

. and baby daddy, Good Charlotte
. rocker Joel Madden at the Coachel-
la Valley Music and Arts Festival in
Indio, Calif., on April 26.

With little Harlow safely tucked
inatarented house nearby with a
nanny, Joel, 29, deejayed the after-
noon pre-party at the BPM Hpnotig
Smurf House, and Nicole had a
blast.

“She was laughing with her
friends and having a great time.

It’s hard to believe she isa mom,”
says an eyewitness. “She was espe-
cially having fun dancing when Joel
started to spin. She wasn’t talking
about her baby at all, like a lot of
new moms would be.”

BABY BLUES

Butmaybe too much of a good thing
got to Nicole, 26, in theend. Later
the same evening, her happy mood
seemed to fade away.

“I saw Nicole and Joel around 10:30
p.m. in the VIP tents,” says a source.

B Copyright 2008 San Antonio Express News
Please contact the publisher directly for ceprints
All Rights Reserved

“Atone point, she ended up sitting
on the ground and looked upset. She
seemed absolutely miserable.”

Nicole hasalso looked less than
her previous party-perfect self lately,
sourcesaround L.A. report.

“She looked very thin and frail,”
says an eyewitness, who saw Nicole
at the April 23 opening of Japanese
clothing shop Bapestorein L.A. And
after chatting with pals for a while,
guilt set in that she’d left her 4month-
old at home. “Nicole looked sad when
she pulled out her phone and showed
off picturesof Harlow.”

NURSERY TO
NIGHTGLUB!

Still, the very next night, Nicole
wasout again — at new nightclub
Foxtail in West Hollywood.

“Nicole is very pretty in person,
but I couldn’t help notice her dirty,
uncombed hair and her week-old
manicure,” says a source. “She
must go right from the nursery to
the nightclub!”

And that’s what’stearing Nicole
apart, sources say.

“Nicole really misses her carefree
life,” an insider tells Star. “Before
Harlow came along, Nicole never
had to worry about anything. All
she did was party with her friends
and go shopping. Now she’s totally
overwhelmed by her new responsi-
bility, even though she adores her
daughter. Nicole still can’t figure
out if she’s happier when she’s
home with the baby or hitting the
town with her friends!”

— HEIDI PARKER, JESSICA

Account: 20887 (1408)
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SCHIMMEL, CASEY BRENNAN &
CRISTINA EVERETT

“Nicole can't
figure out if
she’s happier
at home with
the baby or
out on the
town!”

— aninsider tells Star
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frazzled as she carried
baby daughter Harlow::
through the airport in
Baltimore on

April 21.

diaper duty, Nicole
Richie is struggling
to find a balance
between lifeasa
mommy and being

the life of the party. Page 3 of 3
age 30

e
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» Building a better bar - Satisfaction Magazine

Second home hot spots

We've picked five of the best locations for second
homes around the country, and even a few
outside the U.S. Check out the top spots, ranging
from Arizona to North Carolina—even Belize and
Mexico.

more »

Luxury X-country skiing

Think skiing’s all about crowds and gonzo
boarders? Give cross-country skiing a try. We've
got the best spots for high gliding by day and
getting pampered by night.

more »

Smarter philanthropy

Ann Lurie has become one of Chicago’s most
prominent philanthropists, and she’s developed a
set of guidelines for giving that can be helpful to
any donor, regarding of size.

more »

Satisfaction Magazine is a
bimonthly lifestyle magazine
devoted to helping a generation
make the most of an exciting new
time of life. It's an indispensable
quide to the new choices facing
the baby boom generation.

LIVE WELL + ERJCY THE JOURNEY

Satisfaction C web

« Latest news on money and retirement

Drink Bar

Find Free Cocktail Recipes & Info At Fine Living - Start
Now!
FineUiving

8ar. Recipes
Find - Bar Drink Recipes. Bar Drink Recipes Guide.
BarlrinksGuide.info

Having a Party?

Then Make Some Drinks! Find the Top § Drink Recipes
Here - Free

FortixedDs

ind J:

in_Your Area
Jobs listings from thousands of websites in ane simpie
search

indesd comidobs.

Subscribe to RSS
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Interested in a particular category? We have
category feeds.

Would you iike to place Satisfaction Magazine
headiines on your site?

Last minute vacation toc Aruba »
Building a better bar

The building blacks of a great home bar are of
course top-shelf liquors. But the next step is
high-end accessories.

Consider Tiffany’s sterling silver Monkey
Straw. Sterling silver, 7.25 Inches long and
$155, it definitely makes a statement. We
suggest slipping it into an appropriately
extravagant drink - perhaps a home-brewed
version of the $950 Reserve Ruby Red
cocktait, made famous (and heavily promoted)
by Chicago lounge Reserve. All you need is a bit
of Grey Goose L’Orange vodka, Hypnotiq
liqueur, orange and pomegranate juices, a
splash of Dom Perignon and a one-carat ruby
for garnish.

'Ads by Google

Sound a bit crazy? Consider cooking drinks off
with a few Piet Hein drink coolers. These ar S

egg-shaped bits of stainless stee{ feature a : Good Mix Drink
liquid center designed to keep cocktails cool .
without watering them down. Don’t want to Drink Ingredients
dilute your super-premium cocktails with ice!
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This entry was posted on Saturday,
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Indulge. You can follow any responses to this
entry through the RSS 2.0 feed. You can leave a
response, or trackback from your own site,
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DRINKS
Need “something blue”
to round out your
wedding tradition? A
blue drink would go
dowin nicely.

This drink gets its unique
color from Hpnotiq;, a
french blend of premium
vodka made from tropical
fruit with a hint of
cognac.

BUBBLES ‘N’ BLUE

2 ounces Hpnotiq
2 ounces champagne of
other sparkling wine

Pour the Hpnotiq into a
champagne glass. Add
champagne or your

favorite sparkling wine.

— Hpnotiq

Page 1 of 1
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Martini-bar a o e b 0

considered by many to be the fa-

cap to evening - il

Though our niest refills this summer when
youngest son retufhs home today from his Mis-
souri State University dorm, miy husband Keyin
and I have willingly moved into.a new era.

No longer 24/7 soccer parents, we actually get
out on oceasion for grownup-style entettain-

ment. Like dinner downtown. And sometimes a Sony Hocklander s 2 reporter at the News-Leader. She can be
drink afterward. reached at shocklinder@ eader.com’
However, we’re not into loud, (R e -

crushing crowds.

Which is why we were happy to
see what Nick Russo, his wife Jenny
and partners Jeffand Sandy Frye did
with the narrow little space'at 216 E.
Walnut St., next to Hawthorne Gal-
g leries.

Sony Now it's called The Venice at the
HOCKLANDER  Seville, a Martini Bar and Cafe —
~———— named (as Nick likes to do) after a
boyhood memory. It's open Thurs-

day through Saturday evenings and serves ap-
petizers, light meals, wines, beers, and of
course, martinis. Nick tells. me Jenny decorated
and she did a very sophisticated job, with black’
chairs and tablecloths against sage green walls

. SONY HOCKLANDIER 7 NEWS-LEADER
The Venice at the Seville offers a variety of
beers, drinks, martinis and a fight food menu.
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THE SCENE

BLOOM BRINGS ITS

LIGHT DISTRICT

KC PEOPLE
I SPIVAK

Drinks include
spiked
milkshakes such
as strawberry
pina colada.

pump more energy into the Kansas
City Power & Light District, here
comes the biggest benefit bash there to
date: Bloom Goes Electric.
The annual fundraiser for the Kansas
City Free Health Clinie will be May 30;and

' ust when you thoughit they couldn’t

ER

pay dirt when the Power &

Light District approached the

health clinic about playing

host to the major fundraiser

for:atleast the next three

yéats. Amtjyes, ench yeat will be different.
Whio gould turs down suchia proposal?
Just look-at-what this party is putting out

there, Birst; there’s:a ' Taste of the District,”

‘'where réstaurants:set up food statioris

throyglioiit the area. Ther the drinks are

top-of-the-line with cocktails by Hpnoti

vard Brewery, to fiame

ery, to flameafew,

The silenit auction afid raffle features
trips, “Dancing With the Stars” tickets,
jewelry and dining, and a dazzling fight
show and live entertainthent will fill the
area.

A disc jockey will keep the party going
after Bloom ends at midnight, said Joe
Bellinger, special events coordinator for
the health clinic.

“The wholearea will be integrated into
this party;” he said. “It’s going 16 be un-
believable,” ‘

I also asked Jon Stephens, marketing
director for the district, how he was going

co-chairs Abby Mayer and Kevin Farrellare  °© _l\ei:p t}}{le pa.rdt;;h

expecting more than 1,000 guests under gm;?de ¢ :alall e

the canopy and around the live stage area, t}?c (taors Ot il
Tickets cost $75 each, and that includes beeé: :(;1;5;_1 SSOW

all the food and drink you eéan handle,
inciuding spiked miikshakes

(check out the strawberry

pina colada one) from Chef

Burger. Best of all, valet park-

ing will be available at three

nearby locations.

The last five years the
Bloom party always has found
a way to reinvent itself, keep-
ing a fresh theme and attract-
ing more supporters each
year. There’s just constant
energy at the event, and unlike
some fundraisers, the guests
appear to be having a great
time,

This time around Bloom hit

iy LICRET

guests can enter through the open area
near the Gordon Biersch Brewery.

And as the success of Bloom has grown
through the yeats, nietting more than $1
million for the clinic, large corporations
that give big donations to causes have
taken notice.

“This is our biggest year for corporate
sponsorships,” Farrell said, noting that the
two top donors for Bloom are Walgreens
and Robert E. Huff.

That's why the ticket price remains $75
while other fundraisers seem to be raising
theirs to boost their profits.

“We hope the 875 price will help us gain
additional exposure to the party and then
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bright”

Headmg up the Bloom Goes Electric party are
event coschairm evin Farrell; Jon Stephens,
Power & Light District marketing director; event
co-chairwoman Abby Mayer; Katie Slaughter, P&L
spécial events ma ef; afid Mark Dreiling,
Bloon’s honorary chairman.
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guests are asked to “dress hot, white or

To reach Ann Spivak; Kansas City People
editor, call 816-234-4391 or sénd e-mail to.
aspivak@kcstar.com.
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bining well on a smaller budget

.e

By S. lrene Virbila
Los Angeles Times

LAS VEGAS — No doubt
about it. The top of the Vegas
food chain is the domain of
high rollers. But here's a
secrel: You don't have to
spend big to eat big in this
town. You can sample Guy
Savoy's legendary artichoke
truffle soup for just a few dol-
lars, or take in the million-
dollar view at Mix for the
price of a cocktail. Stray off
the Strip and head to the
places the famous chefs hit
when they're off duty —
including one of the coun-
try's best Thai restaurants.
Here's a weekend's worth of
fine dining for the every
roller.

Thai

In a nondescript mall just
east of the Strip, Lotus of
Siam serves up the best
northern Thai food on the
West Coast and probably in
the country. For the price of a
bowl of soup at some of the
Strip's top restaurants, you
can feast on Thai dishes fromn
the tremendously talented
chef and owner, Saipin
Chutima. Go straight to her a
la carte menu and don't miss
the northern-style sausage
with basil, green papaya
salad or steamed catfish in
lotus lecaf. The wine list is
remarkable too: heavy on
Austrian  Rieslings and

Please see SMALL, Page G4
German Gewurztraminers,
and put together by the som-
meliers in town who love this
place.

®* Lotus of Siam, 953 E.
Sahara Ave., Las Vegas; (702)
7 3 5 3 0 3 3 ;
saipinchutima.com.

Copyright 2008 TIMES-NCWS SUNDAY
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All Rights Reserved

Open for lunch 11:30 a.m.
to 2:30 p.m. Monday through
Friday; for dinner 5:30 10 9:30
p-m. Monday through Friday
and 5:30 to 10:00 p.m. Friday
and Saturday. Main dishes,
$8.95 to $22.95; most fewer
than $15.

€spresso

For a cup of espresso made
short and strong, with a
proper “crema,” head to the
new Espressamente Illy cof-
fee bar, the first of many to
come in the U.S. from pre-
mier Italian coffee roaster Illy.
The vibe is smart and urban
(that's why so many vaca-
tioning Europeans make this
their morning coffee spot).
The moming pastries could
be better, but if you require
the jump-start of a truly fero-
cious latte, an extra shot of
espresso is just a buck.

® Espressamente iy,
Palazzo Resort Hotel Casino,
3325 Las Vegas Blvd. S., Las
Vegas; (702) 869-2233.

Open 6:00 a.m. to midnight
Sunday through Thursday
and 6:00 am. to 1:00 a.m.
Friday and Saturday.
Espresso drinks, $3.50 to
$5.50.

F PR . )
COCKtalls

For just $16, you can savor
a cocktail and the million-
dollar view of the Strip from
the 64th-floor balcony of Mix
Lounge. At Mix Restaurant
next door, gourmands are
paying big bucks for a lesser
view and, OK, Michelin-
starred French chef Alain
Ducasse's worldly menu.
Every night at the Lounge, a
different disc jockey stirsup a
musical mix. The cocktail of
the moment? Violet, a mix of

Account: 20887 (1449)
10-650

Absolut raspberry vodka,

HEnotiq. Chambord and
pineapple juice.

* Mix Lounge, THEhote! at
Mandalay Bay, 3950 Las
Vegas Blvd. S., Las Vegas;
(702) 632-9500; mandalay-
place.com/dining/mixloung
e.aspx.

Open 5:00 p.m. to 2:00 a.nm.
Monday through Thursday,
5:00 p.m. to 4:00 a.m. Friday
and Saturday. Cocktaifs, $16.
No cover belore 10:00 p.in.;
after 10:00 p.m., it's $10
Sunday through Tuesday, $12
Wednesday and Thursday,
$20 Friday and Saturday.

Fish

Next door to the more for-
mal Louis’s Las Vegas is South
Carolina chef Louis Osteen's
rowdy and fun Fish Camp,
where you can get a bowl of
his low-country shrimp and
okra gumbo along with a
New Orleans oyster po’ boy, a
shrimp burger with jalapeno
tartar sauce or a sirloin burg-
er with Benton’s fine bacon
and extra sharp white ched-
dar.

[ wouldn't say no, either, to
some hush puppies or sweet
potato fries with a glass of
bourbon  from  Zelda's
Bourbon Bar, which stocks
more than 48 varieties. Live
music on the weekends.

¢ Fish Camp, Town Square,
6605 Las Vegas Blvd. S,
Building N, Las Vegas: louis-
lasvegas.com: (702) 463-
3000.

Open 11:00 a.m. to 10:00
p.m.  Sunday through
Thursday, 11:00 a.m. to 11:00
p.m. Friday and Saturday.
Sandwiches, $12.50 to $S16.50.

french

Could this be Paris? Not

:l)l_-\m.' By
Tl LT

¥agas serves up

high-stakas fuzd

- Fy —
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§8,

techmically, but Thomas
Keller's oyster bar at his
French bistro Bouchon in the
Venetian puts you there in
spirit, Sit down at the zing bar
witlraloved one, orderaglass
of Sahcerre and a ‘“petit
plateai” with pristinely fresh
aystery, ¢lams, mussels, half a
lobster and . shrimp. Its the
best seafood platter this side
of the $eine.

® Bouchon, - Venetian
Resort-Hotel-Casino, Venezia

Tower, 3355 Las Vepas Blvd,

5., Las Vegas; (702) 414-6200;
bouchunbisiro.cam.

- Oyster bar open midday to
11:00 p.m. daily: Petit plateau,
358

Burgers

French chef Hubert Keller
of San Franciseo’s posh Fleur
de Lys is getting into burgers
in a big way at his Burger Bar
in Vcﬁ 5. His basic burger is

ich ihclides tomatoes,
onions; lertuce and pxcklcs
But thiis jsn't just any beef: it's
corn-fed Hereford beef from
Ridgefield Farms in
Washington state's Yakima
Valley — and its fresh-
ground to order. He's also got
a-Colorado lamb burger and
4 more expensive American
Kebe beef version from
8nake River Farms in ldaho.
Choose your bread, pile on
the additional toppings and
voilal A custom-built gour-
met burger. Desserts are all
burgers too, including, yikes,
a peanut butter and jelly
burger.

® Burger Bar, Mandalay
Place at Mandalay Bay, 3930
Las Vegas Blvd. S., Las Vegas;
(702) 632-9364; mandalay-
bay.com/dining/burgerbar.a
spx. Burgers, $6 to $16; addi-

tional teppings. 50 cents to
$2.75.

Open 10:30 aum. to 11:00
pm.  Monday  through
Thursday, 10:00 a.m. to 2:00
am. Friday and Saturday,
10:00 am. to 11:.00 p.m.
Sunday.

Small plates

The nieny of small plates
served in Restaurant Guy
S'wc:ys elegiint Bubble Bar

‘gives you a chance to-taste

some of the highly lauded
French: chef’s creations with-

~out dire damage to the pock-

ethook. The tiest deal is four
*sinall bites” jtems for $40 —
not inexpensive; . but
nowhere near the $290 per
person for the Menu Prestige’
in the main dining room::
Everything is served ds either
a small bite (actually three or+
four bites, tapas style) or a big
bite, about the size of a nor-
mal

rahs. co

appetizer.  Tadts

Moansieur Saveys famous
artichoke and black wuffle
soup or his oysters in jce”
gelee. The Champagne will -
set you back 4 bit; though:
The least expensive bubbly
by the glass is a private Iabei‘
“blanc de blanes” at* $29-4°
glass, The most expensive?
That's $75 a glass for Kriif
Grande Cuvee, “naturelle’

ment. » EEELE
* Bubble Bar, R ‘taurant"
Guy Savoy, Cae dalacey

3570 Las Vegas Blvd. 5., Lag
Vegas; (702)_ 73’1 16; Hags-

$29 for two ernis, $3
three, $40 for four iteris.
Open 5:30 to 10:30 pm
Wediiesday te Sunday.
reservations required.

5?:

Virbila is the Times restad, !
rant critic. S

Iy

Espressamente

g 1lly; the top

B Italian coffee
B company,
{ serves quality
€5j7esso i a
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Where Vegas chefs eat

It’s no secret thar “he top of the Vega ood
chain. is the:domain:of high rollers, " said 5.
Icene Vichils in che Los Angeles Thies. But

Vegas’ best res-

“sample Guy Savoy’s legenc
teuffle soup for just a few dollars,” ea
of the couniry’s best Thai restaurant

of a cockeail.

Lotus of Siam

This nondescript mall restaurant “serves

up the best northern Thai food on the West
Coast dnd probably in the conntey.” Not to be
niissed are northefn-style sadsage with basil,
green papaya salad, and steamed catfish in
lotus leaf. Great wine list, too.

953 E. Sahara Ave., (702) 735-3033

Flsh Camp

At this rowdy place next door to Louis’ Las
Vegas, you can dine on Louis Osteen’s bowl
of “lowcountry shrimp and okra,” po’boys, or
a sirloin burger with bacon and sharp ched-
dar. Town Square, 6605 Las Vegas Blvd. .,
Building N, (702) 463-3000

in the city’s most glamorous views for the price

illion-dollar view of the Strip from
ot balcony of Mix Lounge, just
next dsor to Alain Ducasses worldly and
expensive Mix; Restaurant. The hot new cock-
tail is a Violet=~*a mix of Absolut raspberty
vodka, Hpnotiq, Chambord, and pineapple
j;n;«e." 3950 Las Vegas Blud. §., (702) ggZ-
500

Biubble Bar

For $40 you can sample small portions of

the same “highly lauded” creations served at
Restaurant Guy Savoy—“withoit dire damage
to the pocketbook.” The Menu Prestige in the
main dining room costs $290. Caesars Palace.
3570 Las Vegas Blvd. §., (702) 731-7110
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Instant 'Win Sweep s
Eor summer 2008, Hpnotig. Ligueri
introduces a $100,000 Gz
instant wiit sweepstakes. The sweep-
stakes will also fearure another $100,000
in firse prizes paid out i 200°$500cash
increments; in wddition to 500 Hpnotig
T-shirts for 2nd prizes.
 In order'to win, consumers must pur-
chase a 75010l of Hpaotiy featufing the
“Hpiotig Iagtant Wit neck hanger P
at retail. Bich botle festuring the tieck
_ hanger will-have a Hpriotig cock ‘stop-
B per imprinted with a unique
n c code, Winnets-will be
fied instantly dfter entering
unique numeric code at
“Hpunotig.com. The sweepstakes
will begin July 2008, whete
Tegal,
"2% “We are excited about offering
over $200,000 in prizes for this
Hpnotq sweépstakes offer;” said
enior Brand Manager Justin
Ames. “The growth of the brand
has made a truly big splash in the
dustry. A $100,000 Grand
rize will certainly elicir a simi-
ar vesult.”
“Support for the sweepstakes
Liicludes in store POS and web
‘banner ads.

Hpnotig Unveils $100,000

Hpnotly is an exquisite bleid of
supeéc-premum Vodka, natiral tropical
fruit juices and a touch of Cognac. The
btand's sixability, taste and jnstantly
recognizable frosted aqua blue ¢ham-
pa‘gne‘asty‘i& bottle make every occasion
special.
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One&COnly
Palmtlla’s open-
air restaurant.

High-Tech Helpers

s Warit 1o mak?r;u”rg‘: your guests make it to the church
d

irections.com, a free mobile-phone

on time? At dia

'S service, you can post directions to your ceremony and
-& -reception si,tes-;pr any of your pre-wedding events.
3 Guestssimply dial-DIR-ECT-IONS (347-328-4667)

to get the towdown via text message.

» Multitaskers, rejoice! Now you can download bridal-
refated radio podcasts from weddingpodcastnetwork.com
to listen to during your morning commute or at the gym.
The network offers 10 different programs, including
Meet the Masters, which gives insider tips from a slew
of wedding experts, and Grooms With a View, a guy's

perspective on the big evenl. Rey, it's his wadding, too.
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o onte, pundit Arianna Huffington

{62 worfian of few words.
As-politicians and journalists

of -every stripe mourn Tiri

: Russert, the NBC newsman’s

langtime:antagonist has yet to express

candolences or any belated admiration.
9t the moment his death was

Anced Friday, The Huffington Post
hds posted dozens of appreciations
from gther bloggers. But it wasn’t until
Stihday that.the site's founder briefly
mentioned Russert,

“This week also saw the shacking
death of Tim Russert,” Huffington wrote.
“The disbelief and sadness aroused
by his sudden and untimely passing
have led to many Father's Day weekend
conversations about the fragility of life
and the need to count our blessings
while we are here.”

To some fans, her detached
wistfulness didn’t even amount to faint
praise, Defenders of Huffington argue
that she won't be a phony. While she
never wished the man harm, they say,
she can’t pretend
she didn't find
Him wanting as a
reporter.

Huffington's
“Russert-Watch"
delivered
withering critiques
of his “Meet the
Press” interviews.

.) Copyrigh! 2008 Daily News L P
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tn 2008, she wrote that Republican
National Committee Chairman Ken
Mehlman's dppeafance proved Russert's
show has become “journalism’s dnswer
to the ‘E-ZPass.” Mehiman was allowed
to ... manipulate, obfuscate and
‘disassemble’ his way thraugh every
stop on the disinformation highway.”

She accused Russeit of being less
than forthcoming in telling-what he
knew about the exposure of CIA staffer
Valerie Plame. And she blasted him for
doing a plug on “Meet the Press™ for
his 50n"s XM Radio show. Commenting
on Russert's appearance on a media
pariel, she wrote: “Inviting Tim Russert
to keynote a conference on journalistic
ethics is like having Jack
Abramoff keynote a conference
on lobbying reform.”

Hutfington said Her swipes provoked
NBC and MSNBC to ban her from the air,
just as she was promoting a book.

Russert and his wife, Maureen Orth,
said Huffington was the one with a
vendetta. They contended that her
spleen was payback for a 1994 Vanity
Fair exposé Orth did on her former
husband, Michael Huffington. Orth also
claimed in a 2004 speech that Huffington
was “the most ruthless, opportunistic
person I've ever encountered.” As
evidence, she pointed to Republican
political consultant Ed Rollins’ memoir,
in which he claimed Huffington hired a
detective to snoop on Orth.

Account: 20887 (1513)
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Huffington vigotously detied that
clalfn, bt clearly, the worlds best
private eye wouldi't have found any
love lost between-her and Russeft.
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) oscpw performance
fora Rnss:an mmonalre. Amy

i ed herself in the

home, “She qulgkly
and fer faiher, Muﬁ:‘ﬁ, took

Wi photns fmm the
mag;ca: moment,

ighter Chuck Liddell is in
M toych with his feminine side
— although he doesn't see It that
way: ¥ paint my toenails black and pink,
It's pretty manly to do that,” he told us
. : in L.A. When we asked why he favors
those particular hues, the bad boy had
a lagical answet: “Well, it'd be a little
silly with just otie color, don't you think?”

The honeymoon's not over yett

Eli Manning and his wife, Abby,
were "sucking serious face” at-UES
hot'spot Wicker Park until 3 a.m. Sunday.

Chevy chase found an all-too-

" wild kingdom at the recent 60th
anniversary celebration of Green Chimneys,
the Brewster, N.Y., pioneer of animal-
assisted therapy for special-nieeds Kids.
After grappling with a 15-foot albino
python, the “Funtiy: Farm” star was invited
to release a rescued red-tailed hawk.

As the bird took wing, its talons nicked
the:side of Chévy's head. Good thing
Chase was posing at the time with a
crew of EMT technicians, whoe treated his
scrapes.

Harrison Ford, 65, and Sylvester

Stallone, 63, are the first sixty-
something stars to get a sneak peek at
Dr. Robert Schwalbe's new book, “Sixty,
Sexy and Successful.” The psychoanalyst

celebrates his guide for aging men at the
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Merrin Gallery tonight.
Retired NBA baller Charles Oakley,
wearing a bejeweled crucifix, grinded
-against any girl who came within his
massive arm span at the Bank ifi Vegas.
Melanie Brown, aka Scary Spice,
- spent the weekend In the Hamptons
with hubby Steplien Belafonte and
daughter Atigél. The family stopped
by the BoCoricept house for a barbecue
with fiiends, then partied until 3 a.m.
at Dune in Southampton — sang the
little one — with Stavros Niarchos and
Brazilian supermodel Raica Oliveira.
Meanwhile, Harvey Keitet stopped by the
Hpnotig Sunset Series at the Surf todge in
Montauk to check aut the White Buffalo
performance,
Nightclub sultan Uniik is pulling oot
the stops-for the June 28 benefit:
‘for his Edeyo Foundation, which benefits
Haitian schools. Maxwell and Wyclef and
other surprise guests are an boatd for a
fund-raising concert at Lily Pond in East
Hampton. Top.contributors will also get
dinner at a private estate.

Edited by Lance D. Debler

TIM RUSSERT-

53 .
ARIANNA HUFFINGTON:
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Beautiful baby alert: Salina Hayek and her 9-month-old
daughter, Valentina, shopped at Joan's on Third in L.A.
Photo by National Photo Group
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b" ti'c w ‘yn t did nol have tcmmn
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and d_, ghter Maya - Ius k T
Shawhughes. Photo by Most Wanted/FIynet
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We surrender! \
Rihariia spiced
up:her laok at the
MéchMustc:Video
Awardsin Torento
with a cop’scap
~and a hefty helping
of hot. Photao by George
Pimentel/Wircimage
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Hayden Panettiere got cozy with co-star/real-life bf Milo Ventimiglia
at the Kira Plastinina bash last weekend in L.A. Later in the night,
the “Heroes” starlet sang along to Chris Brown’s performance once
Milo propped her up on a couch so she could get a better view.

But the real show was backstage. “Chris was freestyle dancing

with two young kids to ‘Baby Got Back,’ says an onlooker. “it was
like hip hop Simon Says — and the kids could keep up with him!"

Phioto by Celebrityvibe.com Page 7 of 7
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There's no place in Detroit quite
like Amnesia in MotorCity Casino

BY ESE ESAN
METROMIX

ride up to a club in the MotorCity Casino. It's a psychedelic

T he journey to Amnesia is more than just a 16-flight elevator

trip to a wonderland filled with lights, sex appeal and ele-

gance.

This club, open to the public since May 23, is part of the De-

troit casino’s $300-million renovation project and

is quickly es-

tablishing itself as the club of clubs when it come to ambience.
From the 40-foot wall-to-wall windows with romantic, daring

views of the city to the aura of sophistication that

comes from

rich fabrics, textures and colors, Amnesia offers the allusion of
an upscale L.A. nightclub in the comfort of Detroit.
The multilevel club holds up to 400 of metro Detroit’s finest.

© GEAR: Ladies, take your cue from the servers
who wear tiny black, rhinestone-encrusted cocktail
dresses and heels. It's OK to wear jeans and a nice
shirt if you plan to get down on
the dance floor. Jeans and de-
signer T-shirts are a good bet
for guys, but don't be afraid to
class it up a bit with a button-up
shirt, blazer or tie.
“We just ask that you don’t
wear athletic wear,” says Jenni-
fer Kulczycki, media and com-
munity relations manager. “We
want people to dress to im-
press.”

MOO0D: One word: dramatic.
Every detail at Amnesia lends to
the production. From the shim-
mery silver tile on the wall to the
shiny wallpaper, copper accents
and rich pillow fabrics, Amnesia
makes you forget (pun intended)
you're in downtown Detroit.
“We really want to make this
place inclusive,” Kulezycki says.
“When people want to have a
really nice night out, we want
them to think of Amnesia.”
That's just what Asante
Green did when planning her
boyfriend’s 30th birthday party.
“I'm just impressed with the
view,” says Green who reserved
space on the VIP, loft-like mezza- .
nine level for the party this
month. “It's something new.”

PICK ME UP: If you're craving
typical bar fare, look elsewhere.

) Copyright 2008 DETROIT FREE PRESS
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splash of seur), Bfackﬁutxtﬁennessy

VS, peach:schnapps:ar

jmce) and Dmﬁnér‘{- :

Absolut Vanila vodka raix w;th
srra Mist

this anywhere in town,” Rulezycki
says. “Your waitress will mix the
drinks for you if you want or you can
mix it yourself, It's like having your
own bartender.”

ERTERTAINMENT: With a state-of-
the-art sound system, llghtmg and.an
eclectie but progressive fiiix of beats,
twenty-, thirty-, and forty-some-
things hit the hardwood dance floor
while go-go dancers gyrate, shake
and shimmy their cares away on
raised black blocks. The house DJ
lineup has not been confirmed, but
DJ Mike Seroggs and DJ Whip have
made appearances. A-one-story video
wall and plasma TVs also offer an
escéape.

:Mist),
. . *You can’tiget Dottle service like

Page 3 ot 4
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ke ;gmnch %ﬂ'the Key

e and damaged another

' fell onthe unit. One thing
lesi toanother, and a part failed,
‘and there we are, sweatin tgasthe

e high

Thedogs, oo clueless to realize
that salvation lies below while hell
resides above, follow-us around
the house regardless of the ther-
mostat. You have to admire that
kind ofloyalty.

Fortinately, I got to leave the
suburban sauna for a while as
hubby awaited the repairman.
Not as fortunately, | ended upon
the roof of the FLORIDA TODAY
blockhiouse ai Kennedy Space
Center, helping film a fun live
shuttle Webcast while burning off
severallayers of skinunder the re-
lentless sun.

Yes; summerhasarrived.

Now that the air conditioning at
home is fixed, anid the one at work
is struggling to keep up, I turn to
ah expert tocomme up with waysto
keep us cool.

AJ. Rathbun’s “Good Spirits”

temperatures creep into
80s.

Copyright 2008 FLORIDA TODAY
‘lease confact the publishec direchly for reprints
Al Rights Reserved

'bettentsem«iﬁam a

MORE ONLINE. Read fmore ente-
tainment news inodrFlaBlaBla blog

was published last year. Abeauti-
ful, sTick cocktail book, it contains
'tﬁla:y lrfdpes for refreshmen;.

g
the book is reprinted with the per-
mission of Harvard Common
Press: and is described:as baelmg

,;or

)
Iee (in block" un?z;m if possible; if
noy, larg
6 ounces freshly squeéezed
oranigejuice
4ouncessimplesyrup
2 ounces freshly squeezed lime
Juice
2ounces freshly squeezed lemon-
Juice
6ounceslightrum
6ouncesdarkrum
1 750-milliliter bottle chilled
Champagne
Orange, lime and Iemon slices
forgarnish

1. Add the ice to a large punch
bowl. If using chunks (as opposed
to a large block of ice), fill the

bowljust under halfway.
2. Add the orange juice, simple
syrup, lime juice and lemon juice.

With a large spoon or ladle, stir 10
times

3..Add the light and dark rums.
Stir 10 moretimes.

4. Add the Champagne, but not
too quickly. Enjoy the moment.
Add a goodly amount of orange,
lime and lemon slices. Stir, but
onlyonce.

Learn more about “Good
Spirits” at www.ajrathbun.com.

Want to know how to make

Account. 20887 (1537)
FL 42

ails take heat off

simple syrup? Dissolve one part
sugar inone part boiling water.
Fortunately, the liquor
industry’s PR machine s warking
overtime, and our friends at
H,‘notl ~have sent us mare
sarved atik

mnge
Splash of,plneapplejnice "
Serveina chilled marfinl glass,

That's it for
instructions. As I
you'te good to gd. tr
points, it’ sapreﬂybluecolor

More recipes can be found at
wwiw, hpno“nq oom.

Bagwell benefit

Support girls in foster care-and
get that Caribbean vibe at the
Tracey Bagwell Caribbean Island
Party, fmm 7:30to 11 tonight.

The event, which features the
0ld School band, WAIA
107.1-FM’s Lisa Mo!dovan,
Caribbean buffet, casino, poker,
raffle and silent auction, will be at
the Space Coast Convention
Centerat the Holiday Inn Express
in Cocoa, at State Road 520 and
Interstate95.

Asni -
The annual fundraiser

remembers slain child protection
worker Tracey Bagwell and
supports Hacienda Girls Ranch
and the Tracey Bagwell
Foundation.

Since today is the day of the
event, tickets are $60. Call Mary
Beth Phelps of the Children's
Home Society at 752-3170, ext.
235.m
Contact Kridler at 242-3633
or ckridier@floridatoday.com.
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Making blue
waves,
Hpnotigis a
Blend of
premium
vodka, natural
tropical fruit
juices and a
hint of cognac,
which combine
to produce the
signature
frosted blue
fiquer.

Hpnotig
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HARTFORD

ites What do you do wlth pedple's
credlt eards 1t they forget to close thelr -
tab? - 8 ..
Marasléﬂs We $wipe the card to close it. |
Onte Weclose it, if the person wants to'
add in the tip on'their card, they can’t. We
‘hold It; if after a few days they don't come
in to clalm it, we mail it back to the bank.
That actually happens alot.

. What 's the ‘most under-appreclated
splrit?
M: | don't know about a spirit, but the » M
most under-appreciated drink is the open space. We had a lot of input from an
Calplrinha. It is made of alcohol distilled  architect. Everything from the chairs to the
from sugar cane. This is the most popular  taples were espécially made for this bar.
drink in Brazil and was just rated the top  The tables are old pallets from the factory
10 of the best drinks overall in the world.  that used to be here.
Last Saturday there was a table of people

who had never tred one, so | mixed fresh A: Do you get creative with drinks?
strawbgrries together and made a few of M- Yo, but sometimes | don't get approved

them for them and they fell in love with it. by my bOSS to add the drink to the menu.
I decide to use liquors that weren't selling

A: What makes this bar different? so | took Hpnotig, Bacardi watermelon and
M: Everything! The building Is unique, pineapple juice arid mixed them together. 1t
the high ceilings, the colors we use, the was great. —— Melissa Byron

Page 1 of 1
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Hpnotiq Unveils $100,000
Instant Win Sweepstakes
For simmer 2008, B 'm)u‘ Ligueur
introduces a 51@0 00 2eP
inistant win sweepstakes The sweep-
stakes will also fearure another $100,000
i Fiest prizes paid out in 200 $500 cash
incretnents, in addition to 500 Hpnofiq
T-shiirts for 2nd prizes.

In otder to win, consumers ifnst pur-
¢hase a 750 ml of Hpnotig featuring the
“Hpnotiq Instane Wan™ neek hanger POS
at terail, Eacl battle featuring the neck

hanger will have a Hpnotiq cork stop-

per 1mgﬂnted with 2 unigue
numericopde. aners will be
‘notified: insvantly. aftcr entering
the:usiqoe numeric codeat
" Hpdetig.dom. The sweépstakes
will begiiy _]u[y 2008, where
legal
“We are cxo;ted about offering
ovér $200,000 in prizes for this
Hpiioriq sweepstakes offer,” said
Senior Brarid Manager Justin
Ames. “The growth of the brand
has made a truly big splash in the
indostry. A $100,000 Grand

Prize will cefrainly elicit a simi-

: lar result.”
. Support for the sweepstakes

includes in store POS and web
banner ads.

Hpnorig is an exquisite blend of
super-premium Vodka, natural tropical
fruit juices and a touch of Cognac. The
brand's mixability, taste and instantly
recognizable frosted aqua blue cham-
pagrie-style bottle make every occasion
special.

Page 1 of 1
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- CIKOF THE WEEK
...because, well, why not? .

From the Surf Lodge in
Maontauk comes The
Heat Wave, made with
a blue vodka. Combine
) 1 ounce of Hpnotig blue
. " vodka, 1 ounce Lillet, a splash
of orange Juice and a splash of
pineapple juice served in a chilled
martini glass. Try to ignore
the blue spots on the front of
7T your $800 white cashmere
sweater.

Printing imperfections present during scanning

Page 1 of 1

) Copyngh! 2008 PALM BEACH DALY NEWS
tease contact the publisher directly for reprints
All Rights Reserved.

Accaunt: 20887 (1615)
FL-189




Sunday. Jure C1. 2003

SALT LAKE CITY, UT

Date

Location:

>
<2
2o
—~c
o N
o ©
S o
w 8
o2
<=
s £
o8
= 3
= O
o
R
g &
=
Q=

82.83 .84 85,88

Page
Keywor

Hpnolia Liqueur

Page 1 of 10

Please cuntact me gt

Al Rihis Finscived



Date Sunday, June 01, 2008

T Location: SALT LAKE CITY. UT
—~ Circulation (DMA) 25,000 (N/A)
Type (Frequency) Magazine (6Y)
- Page 82.83.84 8586
Keyword: Hpnotiq Liqueur

'feast to feast, heres our guide to enjoying
Uta S summer boum:y Starting now.

M«y 1 ﬁ—l 8 Eat globally, Who knew Salt Lake City was :

so fulf of 50 many cullnary defights from so many cuftures? The -+ nsporagus is one of the

Utsh Arts Councll’s annusl Living Yraditions Festival starts the glores of early summer. Get

skasin of surnmer ezmng with a bang. Or maybe we should say, yours {counterintuitively) at

a smatk; Be careful to pace yourself o you'll have to drap out 8 ;téakhouse. Prime in Park

5 /BuVe experienced it fully. Besides dlshes you know-—like City does asparagus as well

: Hawalh"_ $tyle teriyaki, Chinese chow mein; Kallan meatballs, Navajo | as it does beef (804 Main St,,

'Ie’tnamese spring rolis and Greek Byros—therefs lots-you've || Park City, 435-655-9739).0r
i ttish foitar Bridie, try cooking it on the grill: 1 th.

ari, For moréinfor- | fresh asparagus, cleaned and-*
e trimmed; 4 Thsp. ofive ofl; 1:

sp. se4 salt. Preheat grill, Coat’

asparagus with oif and speinkle |

isk and f ngnnberrles ate the ektent fNarduc cuisine. . with salt. Grill for § minutes,
Be delighted to'encounter an ebetskiver, the maln coufse of the = * turning every minute or so
: Ephralm Lisris Club Ebatskivers Breakfast, held every May dufing - || until brown patches appear,
the town’s Scandinavian Festival. Ebelskiver means, roughly, “apple but asparagus doesn't char.
sfices™ in Danish and Is similar to a stuffed, puffed pancake. For more Serve with lemon. Eat with
Information, yo to scandinavianheritagefestival.com. your fingers. ;
Page 2 of 10
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Rhubarb

Sadly, 2007 was the last year for the Sempitch Rhuborb
Festival. Happily, the rhubarb crop doesn’t know thatand will be
here as usual inearly summer. Refish this averlooked focally grown
‘vegetable in a classic pie with strawberries; which.come into:season
Justas rhubarb goes out.

RECIPE

2 cups rhubarh, cutinto 1-inch pieces

2 tups strawberrles, halved

1 1/4 cups sugar

3 Thsp. fiour

2 eggs, slightly beaten

1/4 tsp. vanifta

2 unbaked pie crusts

Preheat oven to 400 degrees. Line an 8- or 9-inch pie tin with pastry.
Sprinkle 1/4 cup sugar in crust. Mix strawberries and rhubarb; place in
pastry. Mix remaining ingredients; pour over fruit. Top with secand ple
crust; cut vents. Bake pie for 30 minutes. Reduce heat to 350 degrees
and bake until rhubarb is tender.

Topynght 2008 SALT LAKE MAGAZINE
ase contact the publisher directly for reprinis

il Rights Reserved.
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43504ar dinner;. 80?-223—412 1 e ﬂft
‘Iaformation.

authenﬁc ‘fexas EBQ Brisket onabun.
Juneteenth was born i inTexas, and Sowas T,
owner of Q4U. 3951 W. 5400 South, Kéarns,
801‘955~8358

June 21 suminer Solstice. Uinta
Brewing Company celabrates the fongst
day of the summer with aspecial seasonal
Kolsch-style brew-calléd Solstice. 17225,
Fretfiont Drive (2375 West), SLC, 801-467-
0909.

June 27-28 purple haze.
Aramia is the main attraction—ijust find a
place tosit ahd breathe in, But the Young
Living! der Farm’s L der Days
Celabration in Mona, Utah, offérs more
than'sweet air: favender is both salubrious
and delicious, and here's your chanice to
tastedavender in terionade, chicken and ice
cream, and te purchase
some to take home

for your own lavender
experience:

Bury somne fiowers in
sugar for a few days
before you make sugar
cuokies, or combine it
with fennel and pepper
to season beef.

Page 3 of 10
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STATEWIDE GUIDE TO UTRH'S BEST SUMMER FOOD

Dot it snbow, Seek out Salt.Lake's

shaved ice stands: Snoasls (2029 €.
7000 South, Cottonwoad Helghts),
Snow Shadk (300.5. 600 East,
Prava); Bila Good Shaved fce (518

. N. 700:East; Provo, §01-358-4479),
: 'llulmow {in various: iocationr call

- summrts in early Juneiand lasts

.:opyrighl 2008 SALT LAKE MAGAZING
-

All Rights Reserved

' . through August, starting with King
~and Sockeye followed by Cotio, Kates

ani Binks. [Hefs add sioks; Sweet,
citruus and:splce to cémplément the
fish, and last yearcustomers ate
500 pounds of fresh salmon every
daydisring the peak of the hatvest,

Pick it right off the

. trees, In Fralta, 22 or-

¥ chards—the legacy df old
Mormon settlements—stiti

bear fruit eévery summer. During the

designated Harvest seasan, fees are
charged for fruit picked in quantity,
but as it ripens, it's free to pick and
eat. Hand-hefd fruit pickers and
three-legged ladders are provided.
For more information abcut Fruita’s
fruit harvest, calt 435-425 3791

se confact ke publisher directly for eepelnts

Take E?ﬂ rself Gu’( toa

Bees ballgame, but
forget the peanuts and
Cracker Jacks. Instead,
wolf down Colosimo's
sausage: They've been
Utah-made since 1923,
when Rcdfph Colosimo
started selling the sau-
sage he'd learned to
make in his hometown
of Calabriq, Italy. Want
to grill your own? Pick
up some links at Co-
losimo’s Market & Deli,
8745 S. 700 East, Scmdy,
801-565-1265. For Bees

info, go to slbees.com.

Account: 20887 (1331)

7118

Page 4 of 10



Date:
Location:

Page:

LCirculation (DMA):
Type [Frequency):

Sunday, June:01,.2008
SALT LAKE CITY, UT
25,000 (N/A}

- Bagazine (GY)
828384, :85:88....
F(pnoth Liqueur

Ed local Support local farmers, shrink

your carbon footprint and do your tastebuds a faver by challenging
yoursetf to spend at least 10 percent of your grocery budget-on foods
grown within 100 miles of where you live. Shop farmers markets,
Brow your own of join 3 CSA—community supported agricufture—
buying group. Find a list of Utah CSAs at slowfoedutah.org.

‘made lemonade with-fre i gingey and:dgave

:Hm': Mde«gp-mcthg!mty la

Summer in the city. One of summer's

downtown dining delights Js the Twilight

toncert Seftes; held oo Thursday-evenings
in Jaly and August at theGaflivan Center. The
toncerts areé fre; you can hify ybur supper

:at the Twillght Market: ¥ind & schedile at

slcgcvxomiartsltwlﬁght

Pause for refreshiors. Stop by Big Gty
soupfor oid-fashioned quedchers: home-

: cﬂy Sampaﬂlla 255 5. 4aoww. 5L, 801-
‘338:7687. .

gathers to share]n the abs

cream. Guests bring their tavorite topping,
the Grilt gitts make cararel, hocoldte, froit
satices aiid Eandied nyts, and everyone bullds
their own sundaes. No.. 20 North Highway 12,
Boulder, 435-335-7464.

Hinerican as apple pie. Torrey's Apple
Days festival, july 4 and 5, features an
apple pie-eafing contest. To train, we suggest
regular pie-eating sessions at Left Fork Grifl
(68 W. 3900 South, Murréy; B01-266-4322).
Log on 1o torreyutah.com for more Apple
Days info.

Happy Birthday, U.S.A.

Copyright 2008 SALT LAKE MAQAZINE
<ase confact he pyblisher directly for reprings
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Order itty-bit a’motlc birthday cakes from the cupcake
specialists at Mini’s, 14 E. 800 South, SLC, 801-363- 0608

Page 5 of 10
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July 19: open wide and sdy baa.
Sheephetding played a big part in the econo-
my of thelittle town of Fountain Green from

Cold soups. The time has
come for the uftimate cold meat;
cold gazpacho from The Saup
Kitchen is $24 a gallon. 2012 5.
1100 East, SLC, 801-467-0908.

Eat a bison burger out
where they roem, Antelope
Island’s Bison Bistro serves
bison burgers all summer, Or
make one yourself; Whole Foods
and Harmon's sell ground buffalo
meat by the pound, and it makes
a terrific burger. Remember—
you have to cook it rare. It has a
fot less fat than beef.

Copynght 2008 SALT LAKE MAGAZINE
ase contacl the publisher directly for reprints

the 18805 to the 1920s. The tawn’s people
celebrate their sheep-herding heritage every
year with'the Lamb Days festival, featuring
a lamb show, a parade and a one-mile racé
called the “Lamb Scram.” But the highlight
is the dinper: lambs are roasted for 12 hours
in special sandstone-lined pits first used 100
years:ago. For more information, call 435-
445-3453.

July 10-13 Park City Food &
Wine Classic Meet master winemakers
and culinary masterminds.during this annual
peak-of-summer event. Sample, swish and
sip at seminars and specialdinners for three
Let true brews be your deiectable days and nights. For more infor-
just reward. Get your yard mation, ¢all 877-328-2783 or go to parkcity-
work done by noon, then spend foodandwinedassic.com.
the afternoon sitting in the cool . . i >
darkness drinking a cald beer
and watching a movie—any
movie—at Brewvies, 677 S. 200
West, SL(, 801-355-5500. Or
stop by The Bayouw for a stout
float: a scoop of vaniild ice cream
in a mug of Guinness draft. 645
S. State Street, SLC, 801-961-
8400.

Gro tish. Eat Utah trout on

the deck at SHver Fork Lodge,
11332 E. Big Cottonwood Can-
yon, Brighton, 888-649-9551.,

Account: 20887 (1331)
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National Ice Cream Day officially falls on July 20; but it would
take all summer to sample all the greatice creams, frozen custards
dnd gelatos made in Utah. So, if you-haven‘t yet start ticking.

Hugust 158qsa Partyatthe
half-ate Fairpark ibcation (1037 W. 300
Narth) of Wasatch Community Gardens.

pit your favorite salsa récipe against other
would-be witiners, For more irnformatian,
g0 1o wasatchgardens:org. If you're not the
competitive type, here’s a way to fake that
fresh taste at home: chop a bunch of fresh
ciiantro leaves and fold into your favorite
oft-the-shelf dip.

Bugust 16 Ferragosto! Salt Lake's
small but delicious-orlented Italian communi-
ty started celebrating this traditional itafian
holiday a couple of years ago. The street fes-
tival has grown and offers a feast of itallan
food and wine. Find details at italianinutah.
com or calt 801-979-1997.

Rugust 23 Rock '’ Ribs. Utah's
Officlal BBQ Chiampionship Cook-Off is held

in partnership with the Western Barbeque
Association—that means the champs here
are invited to the BBQ Big Time, the Jack
Daniels World Championship Invitational and
the 28th Annual Amarican Roval Rarbedque
(the biggest BBQ contest in the world). Oh,
and they win $5,000. For you, itadds upto a
full day of family ribbing at Galllvan Plaza. Go

to slegov.com/PublicServices/Gallivan/rock-

sundanceresort.com.

) Copyright 2008 SALT LAKE MAGAZINE
“lease contact e publishier directly for reprints
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Sundance Food and Wine Festival.
Top area restaurants pair their foods with
wines from vintners participating in the
sundance Wine as Art program. Admission
price includes afl wine and food: proceeds
benefit the Sundance Preserve, a nonpraofit
organization committed to maintaining the
batance of art, nature and community. Visit

Nislsen'’s Frozen Custard Scoop it Up

3918 5. Highland Or,, SLC 140 N. Main, Ste. B, Kaysville
Squirrel Brothers lce Cream Coneys Froxen Custard
605 E. 400 South, SLC 242 E. University Pkwy, Orem
Dolcetti Gelato Yummies Frozen Custard
17515.1100 East, SLC 81 S. Main St,, Springville
Luna’s Itallan ice Café Iceberg Drive Inn

2126 S. Highland Dr, SLC 3900 5. 900 East, Holladay
Maestro's Gelato Café Leatherby’s Family Creamery
22 W. Center St Provo 1872 W. 5800 South, Keains
Spin Cafe Gelato Spotted Dog Creamery
220 N. Main St Heber City 2980 5. State St, SLC
BRugnst 30 Third Annual

nribs.html for more information.

August 29-30 Midway Swiss
Derys The Swiss Days event dates back to
the late 1940s: as the crops were gathered,
local farmers and ranchers got together for
a celebration of bountiful harvest in honor
of their shared heritage. The legacy: great
food, both authentically Swiss {braztzilies,
kraut, bread) and not-sc-much (Swiss tacos,
anyone?). Mere information at midway-
swissdays.com.

Account: 20887 (1331)
7118
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STATEWIDE GUIDE TO UTRH'S BEST SUMMER FOOD

Bear Lulte raspberfies. ﬁw 3 Share Our
- Berry lovers from all across the Strengih Tm(e of the

tountry cometo taste the cream Nation The Utah version 5t

-of the crop.during Sear Luke's national-event that has raised

millians for food banks and anti-

Y by, the first weekend of Adgust.
hungér programis. A gathering

You can opt dut of the patade and fireworks, but

don miss:out on a raspbesry milkshake; a-truly : at Sofitude Mountain-Resort of
. -seasonal treat. Lalt 800-448-BEAR. the area’s best chefs, each one
e trying to outdo the other with
Hinbile Rice o Bril: Sip a bitter lemon ot a -afhazing food dccompanied by
ginget beef from London Market. 563 S. 700 microhrews and great wines. For
Egst, S1€, 800-510-1962. miote information, §o.1o tasteot
4 nation-utahi.orng. o

"rnnslyunr Tive senses. Slow Food ttah's
pigqiigt brings together five of Utah's

’ : ‘(he cookmg
pot thiat wonthe West is justly

graftéhefsto cefebrate 1ocal foods. 1t's 3

- hmuraisgrfor Siow Food, to-pay for programs celebrated every year at the

. Hike Schoolyard Garden and.a consumer-chet- Dutch Qven Cook-oft: during the
- food-producer. network, biit.diners are the Western Legends Roundupin’

" Kaviah. For riiore Inforwation, e

Hring' benedidaries. For Mare information go to
to westernfegendsratindupcon.

shwfwﬂu}ah org.

Green River is Ulah's
melon mertca—source of the
sweetest cantaloupes, watermel-
ons and hofieydews, delicious

or spiked: Cut a round hole or plug in the

.iside‘ and remove it with a corkscrew. Pour

a cup ofvodka into the hole, a little at a time.

Sumtner Mojo

The mojito is edqmg out the margarita,
which (years ago) overtook the gin and tonic
as everyone's favorite summer drink. Bar-
tenders tend to let their creativity fly with

this mint iu r,—lﬂf‘-:’ cocktail For QY{TmT‘\]Q

4k dadddal \A.A.\l 1da T A avda A,

Buby Red Grapetruit Watermelon Mojite Water-
Mojito Absolut Ruby Red melon Pucker adds an essentially
vodka, grapefruit juice and summer flavor to this mdjito;

Monin Mojito Mix snazz up the Skyy Vodka kicks it up a notch.
usdal-mintand lime mix. T'TeJas, Loco tizard Cantina, 1612 Ute
1891 S. Rio Grande 5treet, SLC, Blvd,, Park City, 435-645-7000.
801-456-0450.

Blueherry Mojito This
Hpnuotig Mejite Hpnotig, a prizewinner mixes light and
tropicai-fruit infused vodka with dark rum with blueberries
atouch of cognac, puts ablue tint  to give you the perfect
and a refreshingly juicy twist on antioxidant cocktail. Royal
the mojito. Kristauf’s Martini Street Café, 7600 Royal Strest,
Bar, 16 W, Market Street, SLC, Park City, 435-645-6724.

801-366-9490

D Copyright 2008 SALT LAKE MAGAZINT
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Tomato
Sandwich Party

A free annual event, thanking the community for its support of
Wasatch Community Gardens, the TSP features live music, kids'
activities and the best tomato sandwiches you‘ve ever eaten at the
Grateful Tomato Garden, 600 E. 800 South. Go to wasatchgardens.org
for more information.

Bumper Crop?

Face it. By August, you have more tomatoss than you tan handle and
your neighbors have stopped answering the door when they see you
coming with a brown bag. The sofution: dried tomatoes. Not in the
sun, Set your oven to its lowest temperature, cut tomatoes in 1/2-
inch slices and arrange them on a mesh rack on a cookie sheet, ar just
on a cookie sheet. Sprinkle lightly with sea salt and put them in the
oven. Check every two or three hours; they may take up to six hours
to become leathery. Let cool and store in freezer bags.

) Copyright 2008 SALT LAKE MAGAZINE
lease contact the publisher divectly liv reporits
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Sepltember 4-8 Peach Daysin
Biighain City. Started in 1904 as a day
off from the harvest and a time to celebrate
“an abundance of the best peaches in Utah,”
this city-wide evenit is the longest continually
celebrated harvest festival in Utah, and is re-
ported to be the second oldest in the country.

Picnic in peace. Get a bento box 1o go
from Koke Kitchen and take it for a medita-
tive midday meal at The international Peace
Garden, where countries around the world
have built gardens honoring peace and
friendship. 1000 S. 900 West, StC,
801-972-7860. Koko Kitchen: 702 S. 300
East, SLC, 801-364-4888.

Go out for breakfast. Summer momn-
ings are best; you can catch up on your sleep
in the hot afternoon. Reserve a place at the
table for breakfast at the Homestead—or-
ange fritters, cranberry scones, bread pud-
ding french toast or a cinnamon roll the size
of your head. Served 7-11:30 a.m. 700 N.
Homestead Or., Midway, 888-327-7220.

Don’t forget to hydrate. But you don’t
have to spring for water. Eschew expensive
and eco- unfricndly bottled water. Instead, fill
your jug from the city spring at the corner of
500 tast and 800 South (kitty correr from
Rico's Mexican Market).
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What's ‘the qpposite of those old “C’algun,

take me awayl” commercials? When Mom feels
ed vut from the kids, work and life in gen.

je soaksma Soothing bath. Well, Dad can't
:  withthat, so hie soaks himself in
ethin »a bitstmhger Bubbie Bathversusbub-

: bly wine — or is it scotch and'soda? That's it.
Anyhow, you know Dad's pain. Interstate traf-
fie bas)ﬁm wound up andthekids and tax man are

nipping dthis heels.
.Oﬂ THE CELLAR Hesurecouldusea

cially with Father's
Day on the horizon.
Skip the necktie,

“world’s greatest

dad” T-shirts and

/ B other kitsch for

MARK NOTHAFT Something he really

wants: a good bottle
of something. Bour-
bon, scotch, vodka,
something to take the edge off a long afternoon.

Or beiter siili, inviie him over this weekend

FOR THE TRIBUNE

opyright 2008 SCOTTSDALE TRIBUNE
zase contact the publisher drecily for reprinits

Al Rights Reserved

stiff drink, espeé-

forx F‘uthetﬁ Dny re\tmtios and taix hith o cou-

ple of strong ones. Celebrate all he does for the

Anmily, or reminisce about these great memories
from childhood — capiping; schoo| projects, and

sports and sithletics, Mix him. o few covktails
from the tist befow, then give him u bottle to en-
joy luter. Bourbon drinks are elassles, but vodka
and gin come in elose behmd Let’s raise a glass
te Dad.

" Got a wine- and spirits-related question you'd like to

see addressed in a column?
Contact Mark at mknothaft@cox.net,

Account: 20887 (1518)
az-51
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SIDECAR GIMLET
12 ounce:rl:r'andy or coqnac“ ) 3 ounces gin Preparation: Combine
1 ounce i ple ;’: (orange liqueur 1 ounce sweetened ingredients in shaker
L°""“t 'l'":.;' uice ish {ime Juice with ice. Shake and pour
emon twist Tor garnis Lime wedge for into old fashioned glass
Preparation: Combine all ingredients in garnish with ice and garnish
a shaker with ice. Shake and strain into a with lime wedge.
-martini glass. Serve onitsownorgarnish - — - - e ——— -
with femon twist. LONG ISLAND ICED TEA
GENTLEMEN'S COCKTAIL
—_— 2 ounces vodka Lime wedge for
2 ounces bourbon or blended whiskey 1ounce gin garnish
1ounce brandy Tounce white tequila  praparation: Combine
1/2 ounce crime de menthe 1ounce white rum allingredients except
Club soda 1/2 ounce white cola and lime into
Lemon twist for garnish créme de menthe  gpajer yith ice and
Fresh mint for garnish (optional) shake. Strain into collins
tce f:‘"‘“’ lemon juice  piacs over ice and fill
easpoon : ;
Preparatlon: Fill a highball glass with ice p‘ tioners" with cola. Stir gently and
and add whiskey, brandy and creme de ::n;c oners garnish with lime wedge.
menthe and top off with club soda. Garnish ¢ o‘: diet cola Caution: Strong drink.

with lemon twist and mint leaves.

BADA BLING MARTINI

1 ounce limoncello (lemon (iqueur)

1 ounce cognac

1 ounce Hpnotig (cognac and fruit
liqueur)

Lemon twist for garnish

Ice

Preparation: Add ingredients, excluding
garnish, into a shaker with ice and shake
vigorously. Strain into a martini glass and
garnish with a lemon twist.

CLASSIC MAI TAI

2 ounces light rum

1/2 ounce dark rum

1 ounce orange liqueur

1/2 ounce amaretto
liqueur

1/2 ounce grenadine

2 ounces lime juice

3 ounces pineapple
Juice

3 ounces orange juice

Orange and pineapple

wedges for garnish

Preparation; Combine
all ingredients, excluding
dark rum, into a shaker
with ice and stir. Fill a
cooler glass with ice

and strain into glass
Float dark rum on top.
Garnish with orange and
pineapple wedges.

Printing imperfections present during scanning
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The patioisopen

new Portuguese A
restaurantorithe WHEﬁé
eastern edgeof i
already the Patio o
Pleaser, abold, INGREDIENTS:
semiswest ldol Vodka, Hpnatig,
concoptionthat  MianetfoProsecco
marrigsTdol vodka. ’

(a Erench import)

withHpnotigand

Mionetto Proseced, -

ispleasing quitea

few patrons.
Witheverything

from vodka to

sparkling wine to

the Hpnotiq liqueur

—ablendof

. premimm vodka,
cognacand natural

tropical fruit jitices

— there are some ’

strange flavors in %__Oﬂﬂ'é_we‘b

this glass,for sure. Visit

But they seem to www.coura nt.com/

workoffeach other drinks to read other
" reviews in the “Liquor

quite nicely, with no Cabinet" To stiggest a

single flavor drink for this column,

overpoweringanyof  Visit www.courant.com/

the others, Plus the suggest.

mixture of Hpnotig

and orange juice

gives thedrink an

almast transhicent

glow, whether served

outside on the patio

or inside, set against

the colorful

backdrop of the neon

bar.

— DaAvE MORAN,
SPECIAL TO
MFrrTroMIx

Page 1 of 1
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ow'd you like to sip into something
le more comfortable this summer?
k qut these seven local favorites

have to have & drink
in your hand to
‘Rave fun, because
it’s stch a great
place to hang out.

.. This summgr; give
one of these fine
‘establishments a
whirl. Sometimes
you want to go
where everybody
knows your name.
And sometimes
they don't have to
know your name —
but they're still glad
you came.

njoy.
ems as sim-

7

727

R N 775
'S%g: N N N
N\

pubs, taverns, bars
and lounges to a
select seven. The
best of the best ~
where you don't

. Page 1 ot 7
even necessarily
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-~ THE LIBATIONLAND LINEUP

AMBASSADOR

Where: Passports Pub, Pen-
tagoet Inn, Castine

What'll it be? A cocktail
that combines Bombay
Sapphire gin, ginger
lemonade, lime juice and
mint garnish

What's so special about
it? Passports Pub bar
staffer Emily Slocum
developed this tasty
summer drink, combining
the oh-so-British libation
of gin with spicy home-
made ginger lemonade,
Think of it as a nod to
both Castine's Colonial
heritage and to the Vic-
torian-era Explorers Club
aesthetic in the pub.

Why you'll be having
another: Stepping into
this cozy bar makes you
feel like some intrepid
adventurer, fresh off a

: Jaunt through the Great

Rift Valley, or the wilds of
Borneo. You're surround-
ed by loads of travel
memorabilia, amassed by
owners Jack Burke and
Julie van de Graaf during
their Jdurneys around the
globe. Queen Victoria
presides over one corner,
while a 3-foot oil painting
of Vladimir Lenin looks
on as you quaff your
cocktaii, sitting in the
Malaysian rattan chairs.
Who knew that a bar
straight out of Indiana
Jones was in Castine,
Maine? )

CAIPAIRINHA

Where: Rupununi, Main
Street, Bar Harbor

What'lf it be? A cocktail of
Cachaca, lime, sugar and
soda water

What's so special about it?
Cuba has the mojito. Mex-
ico, the margarita. And
Brazil has the caipairinha

. Copyright 2008 BANGOR DALY NCWS (FINAL}
tease contacl the publisher duectly lor reprmts

Al Rights Reserved
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. - a cocktail as iconic to

the South American
nation as Carnival and the
rain forest. The caipairin-
ha has just recently
become popular stateside,
as cachaca, the rumlike

" sugar cane-based spirit
that is the mainstay of
the drink, has been avail-
able here for only a short
time. It's got the sweet-
and-sour thing going on
and, since cachaca is 45
percent alcohol, it's pretty
darn strong.

Why you'll be having
another: From mid-June
until early September,
Bar Harbor is one of the
wildest towns on the East
Coast. Rupununi éxists in
the epicenter of it all -
right next to the Village
Green, with the patio fac-
Iing the crowd on Main
Street. The food and
drink are fresh, local and
often organic, with a
South American twist,
thanks to owner Michael
Boland's yearly pilgrim-
age to Brazil. You could
spend hours there,
watching the parade of
tourists, locals and sum-
mer workers, or just
enjoying live jazz on Sun-
day afternoons. A caipair-
inha, a plate of crab
cakes, and the knowledge
that you're on one of the
most beautiful islands in
the world = now that's a
potent concoction.

THE FISHBOWL

Where: The Main Street
Tavern, Main Street,
Bangor

What'll It be? A concoction
of vodka, rum, tequila,
gin, blue curacao, sour
mix, Sprite and Swedish
Fish

What's so special about
it? The Fishbowi, a con-
coction imported to the
Tavern by longtime area
bartender (and total
sweetheart) Debbie Tozi-
er, Is essentially a Long

. Copyright 2008 BANGOR CAN Y NEWS (FINAL)
lease conlact the publisher directly for teprints
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Island Iced Tea, minus
the triple sec and Pepsi,
with blue curacao, Sprite
and sour mix instead. It's
served in a3 small candle
jar that tooks fike a littie
fishbow! (Tozier picked
up a bunch of them at
Marden’s), with a handful
of Swedish fish thrown in
for added effect. It's
supersweet, superpotent
and superfun.

Why you'll be having
another: The Main Street
Tavern opened in 1949,
making it Bangor's oldest
bar. It has a fantastic
jukebox, a huge air hock-
ey table and a sweet
back deck. The beer is
cheap, the pool’s free on
Sundays and, like Moe's
on "The Simpsons,”
there's a jar of pickled
eqgs sitting on the bar.’
Fancy-schmancy is all
well and good, but if you
want the real deal, go to
the Tavern. It's Bangor's
best-kept secret.

THE MOJITO

Where: Woodman's Bar
and Grill, Main Street,
Orono

What'll it be? A cocktail
that combines light rum,
lime, mint, sugar and
club soda

What's so special about
it? Woodman's owner
Abe Furth doesn’t mess
around when it comes to
drinks. His martinis are
shaken to perfection, his
draught beers change
constantly, and he has
gotten the sweet art of
the mojito down to a sci-
ence. The mint Is mud-
dled, not massacred, the
simple syrup is simply
delicious, and the result-
ing cocktail Is quite pos-
sibly one of the most
refreshing you'll have
here in Maine.

Why you'll be having
another: Being that it's a
bar in a college town,
Woodman's attracts

everyone from newly
minted 21-year-old
undergraduates to facul-
ty members, as well as
year-round residents of
Orono. Regardless of age
or background, people
flock to the bar because
it's laid-back, it‘s friendly
and everything about It
Is just plain satisfying -
from the burgers to the
beer.

THE PICKLER

Where: 3 Tides, 2 Pinchy
Lane, Belfast

What'll it be? A martini
concocted from vodka
and pickfe brine

What's so speclal about
It? Two words: pickle
martini. Seriously. After
concocting plenty of reg-
ular dirty martinis, it
occurred to owner David
Carlison that pickles,
rather than olives, might
pack an equally saity
punch. He switched out
the gin for vodka and,
voila, the Pickler was
born. If you like pickles,
you'll lave it. If you don't,
you should probably skip
it — or hope that Carison
might have some cucum-
bers lying around, and
could make you a martini
with pureed cukes and
sea salt.

Why you'll be having
another: The gorgeous
deck overlooking Belfast
Harbor. The bocce court.
The roaring fires built
after sunset in the metal
fireplace, recently
installed on the water-
front. The on-site brew-
ery and lobster pound.
The always engaging and
intelligent focals. The
utterly charming interior,
which combines rustic
wood and aluminum with
funky accessories and
atmospheric fighting. We
could go on, but suffice it
tosay — 3 Tides Is a
must-visit.

Account: 20887 (1696)

ME 1060
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. TEQUILA

MOCKINGBIRD

Where: The Red Martini,
10 Broad St., Bangor

What'll it be? A cocktail
that combines Patron
tequila, cilantro, lime
juice, prickly pear nectar,
simple syrup and a dash
of Tabasco sauce

What's so special about
it? Reading over The Red
Martini's extensive drink
menuy, you notice the
Tequila Mockingbird, with
its combination of tequi-

- la, cilantro and Tabasco
sauce, and think “Huh?"
Then, feeling adventur-
ous, you decide to order
one. The sweetness of

" the prickly pear, mixed

with the spiciness of the
hot sauce and the
savory, green taste of
the cilantro is just pecu-
liar enough to keep you
coming back for more.
Along with the top-shelf
tequila. Mmm.

. Why you'll be having
another: Because you're
sitting in the hip, swanky
cocktail bar, looking out
over West Market Square
in downtown Bangor.
You're watching the
crowds walk by, you're
grooving to the DJ who's
spinning over in the cor-
ner, and you're enjoying
the vibe. You're kind of
amazed that Bangor has
turned out to be a pretty
cool place to be. But then
again, those who live in
the Queen City knew that
already.

VICTORIA'S
SECRET

Where: Natalie's at the
Camden Harbor Inn,
Bayview Street, Camden

What'll it be? A cocktail
that combines Hpnotig,
Stoli Ohranj, rose petals
and a secret ingredient

What's so special about it?
The story goes that Cam-
den Harbor Inn co-owner

' Copyrigh! 2008 BANGOR DAK Y NEWS (FINAL)
tease conlact the publisher dicectly for reprints

All Rights Reserved

Raymond Brunyanzski so
loved fruity liqueur Hpno-
tiq that he asked Thomas
Laslavic, the “master
mixologist* at Natalie's, to
make him something real-
ly special with it. The
result? A cocktail too pret-
ty to drink, and yet too
tasty not to. Laslavic
keeps the recipe private,
and when he needed to
give the drink a name he
called on his co-workers to
come up with something.
They went with the “Vic-
toria’s Secret,” named
after his fellow bartender
Victoria Lasbury. it's such
a secret, in fact, that it's
not even on the menu.
You have to ask for it at
the bar. Ooh la la.

Why you'll be having
another: Natalie's is
equal parts grand old
Maine hotel, Parisian
salon and New Orfeans
brothel. Red is the domi-

. nant color, with fringed
lampshades dangling
over your head as you sit
at the opulent mahogany
bar. Outside, tiny twin-
kling lights dot the
veranda, and the smell of
the ocean wafts up from
the harbor. There are
tapas on Thursday
nights. it's Euro-chic,
mixed with New England
style. In other words:
fancy, but not too fancy.

Account: 20887 (1696)
ME 4060
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Bl CAIPAIRINHA o
What is it? A cocktail of Cachaca |
~lime, sugar and soda water |

i} Who makes it? Rupununi, |
Bar Harbor I

THE AMBASSADOR

What is it? Bombay Sapphire gin,
ginger lemonade, lime juice and
mint garnish

Who makes it? Passports Pub,
Pentagoet Inn, Castine

_TEQUILA MOCKINGBIRD _

What is it? Patron tequila, cilantro,
lime juice, prickly pear nectar, simple
syrup and a dash of Tabasco sauce

Who makes it? The Red Martini,
Bangor
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THE FISHBOWL

What is it? Vodka, rum, tequila, gin,
blue curacao, sour mix, Sprite and
Swedish Fish

Who makes it? The Main Street
Tavern, Bangor

THE MOJITO

What is it? nght rum, hme mmt
sugar and club soda

Who makes it? Woodman's Bar &
Grifl, Orono

VICTORIA'S SECRET .
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What is it? Hpnotig, Stoli Ohranj,
rose petals and a secret ingredient

Who makes it? Natalie's at the
Camden Harbor Inn, Camden

THE PICKLER

B § A

What is it? A martini made with
vodka and pickle brine
Who makes it? 3 Tides, Belfast
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.Welcome to

Libationland

How'd you like to sip into somethlg
a little more comfortable this summer?
Check out these seven local favorites

BY EMILY BURNHAM
OF THE NEWS STAFF

ow to make a
great bar:
Take one

part devoted clien-
tele, one part
friendly bartender,
and one part com-
fortable, cool-look-
ing digs. Shake well.
Add liberal dash of
local flavor. Pour

glass; garnish

1 good food,
yvod music and
maybe a pool table
or two. Enjoy.

It seems as sim-
ple as the syrup,
and yet, a great
watering hole is a
concoction that's
not always easy to
make. But we've
made it easy for
you: After weeks of
exhaustive research
(toughest assign-
ment ever!), we've
narrowed down
eastern Maine‘s
pubs, taverns, bars
and lounges to a
select seven. The
best of the best —
where you don't
even necessarily
have to have a drink

in your hand to
have fun, because
it's such a great
place to hang out.

This summer, give
one of these fine
establishments a
whirl. Sometimes
you want to go
where everybody
knows your name.
And sometimes
they don't have to
know your name -
but they're still glad
you came,

Details about the
drinks — and why
you just might have
another - appear
inside. PAGE C7

THE LIBATIONLAND
LLINEUP Amsassanor

Where: Passports Pub, Pen-
tagoet Inn, Castine

What'll it be? A cocktail
that combines Bombay
Sapphire gin, ginger
lemonade, lime juice and
mint garnish

What's so speclal about
R? Passports Pub bar
statfer Emily Slocum
developed this tasty
summer drink, combining
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@ oh-so-British libation
of gin with spicy home-
made ginger lemonade.
Think of it as a nod to
both Castine’s Colonial
heritage and to the Vic-

Bar Harbor is one of the
wildest towns on the East
Coast. Rupununi exists in
the epicenter of it all -
right next to the Village
Green, with the patio fac-

ey table and a sweet
back deck. The beer is
cheap, the pool's free on
Sundays and, like Moe's
on “The Simpsons,”
there's a Jar of pickled

and pickle brine

What's so special about

1t? Two words: pickle
martini. Seriously. After
concocting plenty of req-
ular dirty martinis, it

torian-era Explorers Club ing the crowd on Main eqggs sltting on the bar. occurred to owner David
aesthetic in the pub. Street. The food and Fancy-schmancy Is all Carlson that pickles,
Why you'll be having drink are fresh, local and well and good, but if you rather than olives, might

another: Stepping into
this cozy bar makes you
fee! like some intrepid
adventurer, fresh off a
Jaunt through the Great
Rift Valiey, or the wilds of
Borneo. You're surround-
ed by loads of travel
memorabilia, amassed by
owners Jack Burke and
Julie van de Graaf during
their Journeys around the
globe. Queen Victoria
presides over one corner,
while a 3-foot oil painting
of Viadimir Lenin looks
on as you quaff your

often organic, with a
South American twist,
thanks to owner Michael
Boland's yearly pilgrim-
age to Brazil. You could
spend hours there,
watching the parade of
tourists, locals and sum-
mer workers, or just
enjoying live jazz on Sun-
day afternoons. A caipair-
inha, a plate of crab
cakes, and the knowledge
that you're on one of the
most beautiful islands in
the world - now that's a
potent concoction.

want the real deal, go to
the Tavern. it's Bangor's
best-kept secret.

THE MOJITO

Where: Woodman's Bar
and Grill, Main Street,
Orono

What'll it be? A cocktail
that combines tight rum,
lime, mint, sugar and
club soda

What's so special about
1t2 Woodman's owner
Abe Furth doesn't mess
around when It comes to
drinks. His martinis are

pack an equally saity
punch, He switched out
the gin for vodka and,
voila, the Pickler was
born. if you like pickles,
you'll fove it. If you don't,
you should probably skip
it — or hope that Carlson
might have some cucum-
bers lying around, and
could make you a martini
with pureed cukes and
sea sait.

Why you'll be having

another: The gorgeous
deck overlooking Belfast
Harbor. The bocce court.

cocktail, sitting in the shaken to perfection, his  The roaring fires buiit
Malaysian rattan chairs. THE FISHBOWL draught bepers change after sunset in the metal
Who knew that a bar Where: The Main Street constantly, and he has fireplace, recently

stralght out of Indiana
Jones was in Castine,
ine?,

' AIPAIRINHA

Where: Rupununi, Main

Street, Bar Harbor

What'll it be? A cocktail of

Cachaca, lime, sugar and
soda water

What's so speclal about it?

Cuba has the majito. Mex-
ico, the margarita. And
Brazil has the caipairinha
— a cocktail as iconic to
the South American
nation as Carnivai and the
rain forest. The caipairin-
ha has just recently

Tavern, Main Street,
Bangor

What'll It be? A concoction

of vodka, rum, tequila,
gin, blue curacao, sour
mix, Sprite and Swedish
Fish

What's so speclal about

It? The Fishbowl, a con-
coction imported to the
Tavern by longtime area
bartender (and total
sweetheart) Debbie Tozi-
er, is essentially a Long
Island Iced Tea, minus
the triple sec and Pepsi,
with blue curacao, Sprite
and sour mix instead. it's
served in a small candle

gotten the sweet art of
the mojito down to a sci-
ence. The mint Is mud-
dled, not massacred, the
simple syrup is simply
delicious, and the resuit-
ing cocktail is quite pos-
sibly one of the most
refreshing you'll have
here In Maine.

Why you'll be having

another: Being that it's a
bar in a college town,
Woodman's attracts
everyone from newly
minted 21-year-old
undergraduates to facul-
ty members, as well as
year-round residents of

installed on the water-
front. The on-site brew-
ery and lobster pound.
The always engaging and
intelligent locals. The’
utterly charming interior,
which combines rustic
wood and aluminum with
funky accessories and
atmospheric lighting. We
could go on, but suffice it
tosay ~ 3 Tidesis a
must-visit.

- TE(?UILA
MOCK NGBIRD

Where: The Red Martinl,

10 Broad 5t., Bangor

What'lt It ba? A cocktall

become popular stateside, jar that looks like a little Orono. Regardless of age  that combines Patron
as cachaca, the rumiike fishbow! (Tozier picked or background, people tequila, cilantro, lime
sugar cane-based spirit up a bunch of them at flock to the bar because  Juice, prickly pear nectar,

that is the mainstay of
the drink, has been avail-
able here for only a short
time. it’s got the sweet-
and-sour thing going on
and, since cachaca is 45
percent alcohol, it's pretty
darn stronqg.

Why you'll be having

another: From mid-June
until early September,

Marden's), with a handful
of Swedish fish thrown in
for added effect. It's
supersweet, superpotent
and superfun.

Why you'll be having

another: The Main Street
Tavern opened in 1949,
making it Bangor's oldest
bar. It has a fantastie
jukebox, a huge air hock-

it's laid-back, it's friendly
and everything about it
is just plain satisfying -
from the burgers to the
beer.

THE PICKLER

Where: 3 Tides, 2 Pinchy
Lane, Belfast

What'll it be? A martini
concocted from vodka

simple syrup and a dash
of Tabasco sauce

What's so special about

it? Reading over The Red
Martini's extensive drink
menu, you notice the
Tequila Mockingbird, with
its combination of tequi-
la, cilantro and Tabasco
sauce, and think “Huh?"
Then, feeling adventur-
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. ous, you decide to order not even on the menu,
one. The sweetness of You have to ask for it at
the prickly pear, mixed the bar. Ooh la la.
with the spiciness of the  Why you'll be having
hot sauce and the another: Natalie's Is
savory, green taste of equal parts grand old

the cilantro Is just pecu-
liar enough to keep you
coming back for more.
Along with the top-shelf
tequila. Mmm.

Why you'll be having
another: Because you're
sitting in the hip, swanky
cocktail bar, looking out
over West Market Square
in downtown Bangor.
You're watching the
crowds walk by, you're
grooving to the DJ who's
spinning over in the cor-
ner, and you're enjoying
the vibe. You're Kind of
amazed that Bangor has
turned out to be a pretty
cool place to be, But then
again, those who live in
the Queen City knew that
already.

VICTORIA'S
SECRET

. Where: Natalie's at the

Camden Harbor Inn,
Bayview Street, Camden

What'll it be? A cocktail
that combines Hpnotig,
Stoll Ohranj, rose petals
and a secret ingredient

What's so special about it?
The story goes that Cam-
den Harbor Inn co-owner
Raymond Brunyanzski so
loved fruity fiqueur Hpno-
tig that he asked Thomas
Laslavic, the “master
mixologist” at Natalie's, to
make him something real-
ly speclal with It. The
result? A cocktail too pret-
ty to drink, and yet too
tasty not to. Laslavic
keeps the recipe private,
and when he needed to
give the drink a name he
called on his co-workers to
come up with something.
They went with the "Vic-
toria's Secret,” named
after his fellow bartender
Victoria Lasbury. it's such
a secret, in fact, that it's
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Maine hotel, Parisjan
salon and New Orleans
brothel. Red is the domi-
nant color, with fringed
lampshades dangling
over your head as you sit
at the opulent mahogany
bar. Outside, tiny twin-
Kling lights dot the
veranda, and the smell of
the ocean wafts up from
the harbor. There are
tapas on Thursday
nights. it's Euro-chic,
mixed with New England
style. In other words:
fancy, but not too fancy.
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CAIPAIRINHA

What is it? A cocktall of Cachaca
lime, sugar and seda water

- Who makes it? Ru;mnunf

Bar Harbor

_THE AMBASSA{D@R L ﬁ

giny

mint: qarrush
Who makes it? Passports Pub,
‘Pentagoet Inh, Castme

_TEQUILA MOCKING RD

What is it? Patron tequila, cdantro.
lime Julce, prickly pear nectar, simple
syrup and adash of Tabasco sauce

Who makes it? The Red Martini;,
Bangor

THE FISHBOWL

What Is it? Vodka, rum, tequila, gin,
blue curacao, sour mix, Sprite and
Swedish:Fish

Who makes it? The Main Street
Tavern, Bangor

THE MOJITO

What Is it? Light rum, lime, mint,
sugar and club soda

Who makes it? Woodman's Bar &
Grill, Orono

VICTORIA'S SECRET

What is it? Hpriotig, Stoli Ohran),
rose petals ahd a secret ingredient

Who makes it? Natalie's at the
Camden Harbor Inn, Camden

THE PICKLER

What is it? A martini made with
vodka and pickie brine
Who makes it? 3 Tides, Belfast
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Bartending School Central » Hulk recipe

Bartending School Central

Drinks-recipes.
o Home
Nonajcoholic Drink Recipe 72008 Diet Of The Year:™
Hundreds of Drink Redpes for Every Finaily, A Diet That Reatly Works! As Seen
Occasion And Every Season On CNN, NBC, C8S & Fox Hews
v s by Google

Hulk recipe

A delicious recipe for Hulk, with Hpnotig® liqueur, Hennessy® cognac and Sprite® soda.
Ingredients?

2 oz Hpnotiq® liqueur

1 1/2 oz Hennessy® cognac

3 - 4 oz Sprite® soda

‘What do I do with it?

Page 1 of 2

Pour the Hpnotiq liqueur and Hennessy cognac into a highball glass filled with crushed ice. Fill the rest of the glass with Sprite or 7-UP, stir

well, and serve.
What do I serve this delicious drink in?

Highbali Glass
Do I get fat from this drink?

(per 7 oz serving)

Calories (kcal Y351  [Fiber 0g
[Energy (kj) |[1470 [Sugars 35.9

[Fats 0 g [Cholesteroll-

[Carbohydrates{36.1 gfSodium 20 m,

[Protein Og lcohol 6.9

Comments?

12008 Diet Of The Year:” Margaritas Recipe

Firally, A Diet That Really Workst As Seen Al You Ever Wanted To Knaw About

On CAN, NBC, CBS & Fox News Margaritas Recipe Is On Blurtit!

MV Ads by Google

Leave a Comment

l Name (required)
I X o Mail (wili not be published) (required)
| Website

You may use the following tags: <a href="" title=""> <abbr title=""> <acronym title=""> <b- <blackquote citc=""> <code> <em> <i> <strike> <strong>

2 TrackBack URI

« Monkey Doo recipe
Orange Surfboard recipe »

Entry Details

i Entry Title

http://bartendingschoolcentral.com/hulk-recipe/
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Bartending School Central » Hulk recipe

Hulk recipe

%] publish Date
July 23, 2008 at 12:47 pm

51 Categories

Cockrails, Hpnotiq® liqueur
¥ Comments

No comments yet

10 Rules of Flat Stomach

Cut Out S Ibs of Stomach Fat
every 2 Weeks by Keeping these
10 Rutes

Fatioesdidiots com

Irish Coffee Recipe

Find more sourcesfoptions for
Insh Coffee Recipe

W aeberavAer com

wuwe Ads by Google

Recent Entries

Water from the River Ganges recipe
Polish Professor recipe

-That recipe

Kermit The Frog Piss recipe
Mangotini recipe

Coco Loco #2 recipe

Monaco recipe

Nudge recipe

Big Red recipe

Peppertini recipe

e & 0 0 0 0 0 0 8 0 0

Recent Comments

o Penclope: Thanks—what a great recipe! This is just to let you know that I linked to this post from my party...

23
Elsewhere
« Bartending

o Bartending ¢Books

Ahem Theme by denmss.ca based on Henmimed by Charlie
Valid XHTML, CSS

Bartending School Central 1s 1 years and 151 days old

http://bartendingschoolcentral com/hulk-recipe/
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"QUTHERN WINE & SPIRITS RETAIL PROMOTIONS

Above: Hpnotiq spokémod#ls

Left: Sobleski Yodka at Chambers Wine
& Liquors R

Above lcft: Cinco de Mayo at Otd Chicago

Above right: $kyy Infusions at Lucky Stithe
i Far teft: Lucid Absinthe at Monarck

Left: Wild about Absofut at Wilde
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Top left: Las Chicas de Cazadores at Stampede
Top right: Las Chicas de Cazadores at Teddy's
Abeve lufe: Shyy tnfustons promotion at Thice Dog Tavern

“RFT USIORG Promislis

..-Above vight: The Skyy Infusions: spokesmodels were a colorful addition
* to:the Southern: Wine & Spirits booth at WestEx 2008,

Left: Cabo Wabo at Old Town Tavern

Page 2 of 2

Account. 20887 (1734)
=770




DAILY NEWS t%:t (omay

Tuesda duly 01 , 2008
NEW YORK, NY
718,174 (1}

Type (Frequency): - Ndlwspaper (D)

Page: 16,17

Kayword: Hpnotiq Liqueur

R ritics of Sclentology say they olan
W anpther theatrieal protest against
the church < this time targeting its
Cintelligence. divislon.
b y The-anti-Bcientdlogy Group known
ag Anﬂhymous says its July 12 “Spy vs. Sci”
demonstration'will be held in“citiesall around
the warld,” dccording to a press release.

Anoenyrhaus membeérs — who include

farmer Scientologists — arefocusing on
1d *abuses” of the chuich's intelligence
'gy; known as the Gffice of Special Affairs
A), says the release. It asks, *Why does
something that describes itself as a refigion
fieed an intelligence agency that aggressively
persecutes critics?”

According to the group, the 0OSA is charged
with administering “justice and punishment* for
the controversial faith, whose members include
Tom Cruise, John Travolta and Kirstie Aliey.

The group charges that critics are “targeted,
harassed, threatened and intimidated in an
attemigt to silence or punish them.”

“Most Scientoiogists
are unaware of the
functians of the OSA and
actept what their leaders
tell them about it,” says
the release. “However,
there is a growing body
of evidence that 0SA
agents gperate to attack
percelved enemies by using infiltration,
bribery, burglary and blackmail, in addition to
threats, intimidation, assaults and worse.”

Due to fear of reprisals, Anonymous
members are reluctant to give their names.
One organizer, who goes by the nom de
guerre of “93,” tells us the church has sent

1 Copynght 2008 Daly News L F
lease contact the publishet decily tor reprlnts
Afl Rights Aeserved

WArINg [etters to our fmore pUbC mefiers™
calling them “terrorists.’ They're attempting

to: stamp out our constitutional right to free
speech.™ »
Scientolagy eritic Mark Ebaer charges
that “atmed private detectives hiired by
Scientology have invaded peaceful raliles.”
A spokeswamai for the chiirch didn't return
an.e-mail seeking comment.
Last triofith in Loridon, Sydney, Tofafito
and New York, Anonymious sponsored
4 pirate-theme protest that parodied
Scientology’s private navy, the Sea Org. Or,
as the demonstrators, called it, “Sea Adargh.”
According to 93, protesters at the
“Spy vs. S¢it rally will don costumes of
characters like Austin Powers, James Bond
and Modesty Blaise. What about that actor
who starred in the “Mission: Impossible”
movies?
“Nobody wants to be Tom Cruise,” she
says.

thn Travolta and Tom Cruise
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Lopez greeted fans i Barcelona, where she unveiled her swnmsmt and
lmgarie Line JLO for Yamamay. Photo by INF

~ SURVEILLANCE

E Parls Hﬂton s ex-bay-toy, Greek
shipping heir Stavros Niarchos,

§: Barack Obama and his wife, Michefie,
“enfoying a 2'%-hour difinef over the

weeKend at Splaggia in Ghicagg, where the hanging at the Hpnotig Cinema Series
coupla:aiso have their annual Valentine’s Day scieening of *Stranger Than Fiction”
meal. Spies say the presidential candidate at the Surf Lodge in Montauk.
and the missus gnoshed on an eight-course Danity Kane front woman and
tasting menu sans vino, but a martini glass new “Hairspray” cast member
ortwo were spotted on'the table. Aubrey O’Day getting a new 'do at the
Maoiiy Sims iounging by the pooi at Pierre Michei Saion.
the Fontainebleau Hotel in Miami W A bushy-bearded Joshua (Pacey)
Beach l6oking “drop-déad gorgeous” and Jackson strolling in SoHo, talking on
sipping a Belvedere martini. his cell.
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t'sa jungle out there! Brooke Shields
filmed scenes for her show “Lipstick
Jurigle” here in NYC. Photo by Wirelmage
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New York
state of
mind:
Alicia
Keys hit
the Big
Apple for
the Michael
Strahan/
Dreier LLP
Charity Golf
Tournament
pre-party at
Tao. Photo
by Gilbert
Carrasquillo/
FilmMagic
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Ioklng!y returned the favor
Cmmc ‘Sarah:Silverman is
¢ “The Match Game

wantev 1o help.out.”
- Aht, the breakfast
ot champions?
- superstars Boyz I Men

y
am'l MiChael
Lohan

Which singing ex-
| husband of an A-list
eces.of a $400 actress would rather have peaple think he's
cake on her. The crooner - Who was celebrating gay than admit that he chieated on her with a
her “Good Girl Gene Bad” album rerelease groupie?

' Lindsay Lohan’s father, Michael,

. says-he's as eager as-anyone to find
out'if she has a half-sister she didn't know
-about: As you may have heard, Michael had a
romance in the mid-"90s with a Texas woman,
Kristf Kaufmann, while he was separated
from Lindsay’s mom, Dina. Kaufmann tells
OK! magazine that Michael has shirked his
responsibilities to her 13-year-old daughter,
Ashley. *We were in love,” she tells OK! mag.
“One morning, he told me to pack my things

— we were-gaing to run off together. | waited,
but he never showed up.” Michael denies he
left Kristi in the lurth, and says he only recently
found out about Ashley. He tells us that he
took a ONA test yesterday morning. “I'll have
the result within two weeks, and I'll elear this
matter up.” he says. “[Kristi] makes this claim of
a year-long love affair, which is totally false. If
: y the DNA results are negative, we plan on filing a
| Starsinstripes! X - o defamation suit.”

Katie Holmes . Wait in line? As if! Jill Zarin and Ramona

and daughter 3 ; Singer of “The Real Housewives of New

Suri donned . : : B York™ cut in frant of other party guests who

matching outfits - . . were patiently waiting to be checked in at

in Heilywood, a Hamptons bash at The Estate. A spywitness

Phclouby xl? L says Singer even declared, *I'm a celebrity!

.@ Copyright 2008 Daily News L.i>
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So thal’s how
they keep
the marti

weckendin LA,
Photo by Flynet

Three's company: Charlize Theron joined Matthew McConaughey and
his haby mama Camilla Alves at the Malibu screening of “Battle in
Seattie.” Photo by Donato Sardella/Wirelmage
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s By The Lounge Lizards
{Alexis Larsen and Craig Schrolucke)

. atriotic parties, relaxed picnics, smokin’ bar-
J becues, explosive fireworks and all-American
parties are synonymous with the Fourth of
July.
With the
holiday fall-
ing on a Friday
this year, cre-
ating the per-
fect three-day
: ' weekend, there's
extra incentive to do it up right. We’re here to help.
The party theme is a no-brainer — red, white and
blue. The scrumptious, mostly grilled menu and fan-
tastic guest list can probably be planned with one eye
closed. But this year, why not go the extra mile and
extend it to the drinks? :
Give a shout out to Old Glory and wow your guests
with these red, white and blue recipes that sizzle with
exotic flavors.

.) Copyrighl 2006 DAYTOH DALY Ty
Aleage contact Me publshiec due: iy x

—
AM Rights Aeserved

V2 oufice Clementine juice

'72.0unce Cointreau

i72 ounce sweet vermouth
374 ounce rye whiskey
Four maraschino cherries

Directions: Muddle cherries
at the bottom of glass. Mix
ingredients in a cocktail shaker
and strain into a rocks or
Collins glass, and garnish with
lemon zest and cherry.

It may not seem like honoring the country,'but stop
and think about this one; On July 4, 1778 — the sec-
ond anniversary of the country’s independence — a
guy by the name of George Washington ordered a
double ration of rum for troops wishing to celebrate
the nation’s freedom. Still not convinced? On July 4,
1777, aq elaborate celebration was staged. Music, din-
ner, a parade and fireworks were accompariied by
many toasts — one for each state of the union at the
time. The Virginia Gazette wrote in its July 18 edi-
tion: “After dinner a number of toasts were drank, all
breaking independence, and a generous love of liberty,
and commemorating the memories of those brave and
worthy patriots who gallantly exposed-their lives, and
fell gloriously in defense of freedom and the righteous
cause of their country.”

Account. 20887 (1619)
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- Q"rf"tﬂldmgfathers toasted then, and we toast

ta .Mwmandymr Mendstwebm Amqri’-

Besafé&e; O ahamaythel’owihbem‘th you,

mmg‘mmumma m:m nfregaedt
......... 580 al
e mwmmnﬂwm

. The af:tor: mdependencewasa bitte ght, and me
Americano - first served in-the 1860s:in Gaspare Campari's
bar intaly—is abitter, bitter creation: Termed the

maricano after italians saw a surge in American tourists

10-enjoyed the drink, the Lizards had to'tene things down
withthis new Spin ¢ ,_an ¢d favorite (not our favorite, but
apparently-énough folks from the United States liked it.that
the cocktail was ré-named in their honor).

72 0unce Campari

/2 ounce sweet Vermouth

1 ounce Cointreau

1 ounce Clementine juice

Splash of club seda

Splash of grenadine "

Directions: Pour Campari, sweet Vermouth, Cojfitreau,
Clementine (or orange) juice over ice in-a rocks or highball

glass. Add a spfash of ciub soda and grenadine for deeper
reg color. Garnish with an orange twist.

Lounge Lizards spin on the cherry
patriot recipe from SKYY vodka

1 ounce vodka )

Y2 ounce cherry juice .

1 ounice freshly squeezed lemon juice

. Copyright 2008 DAYTON DALY NEWS
tease contact the publisher diecly for reprints

Al Rights Aeserved

Ashndardmxrtxmnr dassicgm and tonic wculd

wark if you h

[ littlemore titne-
off and a-moji-
Hmam several

Top with soda
Directions: Muddle grapes, ginger ; and sugarin pint
glass. Add ice:and vodka. Shake vigorously and strain into

cocktail glass over fresh ice. Top with soda and garnish
with raspberries-and blueberries.
- Recipe from SKYY vod ka

Rosemary lemon fizz
1% ounces citrus vodka
172 orgariic rosemary $prig
iz ounce meyer femon juice
/2 ounce lemongrass simple syrup
Dashofsoda
Directions: Muddie rosemary with lemon juice and simple
syrup, Add ice and vodka, and shake. Strain over fresh ice
in & rocks glass.and top with soda. Garnish with a fresh
rosemary sprig.
Lemongrass simple syrup: 9 stalks of lemongrass
{chopped), zest of 1lemon; 2 cups white sugar and 2 cups
water. Inistructions: Stirring cantents so they-don't burn,
bring water, lemongrass, sugar, lemon to a boil. Reduce
heat to fow:and simmer 10 minutes-or until sugar com-
pletely dissolves into the boiling water. Refrigerate 2 hours.
Strain. Cover and refrigerate until ready to use.

" Recipe from SKYY vodka, simple syrup recipe from http:

//cookingresources.suitel0l.com

Account: 20887 (1619)
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&pmm butthéAﬂ-AmmimnOr Blue Mojito is the
way to goif you can find the time. A great garnish

‘imai% inchﬁeesmdﬂoatedatthewpnfﬂ:eddnk

erican blue

' 'lmcebluemracao I
' lommintfeau o L T

2 0unces white grape jiice -
-.'Sﬁ‘asﬁdf $oda
- - _Pouranmmdiemsexcep:mam snaker
anﬁﬁl‘akehard Pour into a highbiall glass with-d fcéand

;gamish with a lime or green appléstice.
S — Modified recipe from SKYY vodka

‘Blue mojito

gunces rum

ainces Hpnotig R
1 ounce simple syrup ST
2 ﬂme wedges : ’
12mint leaves
Soda water

.Divections: Muddle mint IeaVes, lime wedge and simple
syrup. Add-ice, rum-and Hpnotig; shake. Pour intg Collints

glass. Top with soda water. Garnish wu;h llme wedge Shake .

over ice; strain into martini ghass.

— Recipe from Hpnotlg
A red, white and blue cocktall .
The Superman .
1¥% ounces citrus vodka . <
Y2 ounce lemonade '
“12 ouncé blue Curacao
%4 to 'v2 ounce of grenadine

Directions: Mix the Curacao with 1 shake, then strain into
the glass. Mix the vodka and lemonade the same way, and
layer on top, pouring mixture over the bottom of a spoon

. ) Copyright 2008 DAYTON DAR Y NE'WS
lease contact the publisher disectly tor reprints

All Aghts Reserved

w or Blue Lemonade would work in

ideay if you can‘find it in the store, is-a star fruit cat up

so it doesn't splash and mix fayers together. Slide grena- -
dingintg the bottom of the glass. 1t will layer in bands.and
:will be the star of the SHow ... ur itheﬁmwom got under
wav,at ledst;

o Recrpe from lndwt“”, Wnickv B'ame'ﬁ
Another omon for the erth

m snw-cone cocktall

- Dede Wilf.op contribotmg editor for Bon Appetit, wntes.
“I's frozen, it's fun, it's thé party drink of the season. Think
granita with 3 kick, And there's nonged to dust off the
Stioopy snow-cone machine for these fun summer party
aperitifs.” That was enough to sell us-on the idea, Here's
whatyou need for two Sniow-cone concoctuons

4 cups of ice .

Yz cup thawednraﬂge ]uir.e concentrate

iz cup Grand’ Marmer -

3 tablespoons vaplila voitka

Biyeberry thrill S

4 cups of ice ' )

1cup vodka

1 tablespoon sugar

1cup ‘frozen bluebernes

Diréctions: For 4 snow-cone cocktails, simply shave 4 cups

83, sotbBy i iven il & « Fimd e,
of ice with the grater blade of a food processor, Usingan

ice cream scoop, pack.approximately 1 cup of shaved ice -
intoa paper snow-cone ctip (or cocktait glass), then dnzzle
with otir concoctions here. Serve immediately, - -
Creamsicle Cush: na small pltcher, mix.'22 cup thawed
ordnge juice conentrate, /2 cup Grand Marnier, 3 table-
spooqs vanilla vodka. stirto combine. - .

Blueberry thrilk:in a mediym bowl, mix 1 cup vodka and 1
tablespoon sugar. Add 1 cup frozen blueberries. Let sit for
15 minutes. Strain through a fine mesh stramer into a small
pttcher

-RecipehnmbedeWilsomBonAppﬂit

Page 3 of 4
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Jewelry couectxon on
June 30 in NYC.

VILLLAM from the Black Eyed Peas
artled with friends at NYC hotspat
ansion on June 11.

LCREST hung out with Epic
‘Records president Charlie Walk whife

drinking Snappie Antioxidant Water at
“The Estate in N.Y’s Hamptons on July 4.

i

5 A5 tfreated hersolf
{o some (! ocoiate popcorn at the
Dale and Thomas siore in Faim
Beach, Fla. on June 10 Page 1 of 1
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Heaven Hill Distilleries

d Splnls Producer Increases
'ucmg Capacity by 40% in

gm:edemed Demand

ﬁlstﬂlcnc;‘ Inc., the Bard

s pmductiun cupacity by 40%
‘maintaining the seven-generation

process overseen by father and
er Distillers Parker und Craig

1 Beam Thecxpans:on, which mcluded the
addition of a new grain handling system, z -

will eventually create 15 new jobs inddd
tion to the 34 currently employed at what is
generully Lonsxdcmd the moqx rechnologx-

tage and theoutput oflhe dxstxllc:yby ap-

- *This investment. in the future of our
company is lrue evidence of our confidence

“itr the economic vitality of the community, ‘
“and of our confidence in our industry, our

brands and our business. .And we are par-

2t

Heaven Hill officials and local dignitaries cut the ribbon on the multimillion dollar expansion project at Heaven

: gn 2
“and dessert wines. Heaven Hillis'b
‘Bardstown, Ky.

Heaven Hill reminds you to ‘ThmkWicelv
Drink Wisely.” ;

Hill's Bernheim Distillery. Left to right, Master Distiller Craig Beam, Director of Corporate Planning Allan Launs,
Master Distifler Parker Beam, Lovisville Mavor Jerry Abramson, Director of Marketing Kaie Latts, Executive Vice
President Hurry J. Shapiva. Director of Sales Anafvsis Andy Shapira, President Max L. Shapira, Greater ouisville
Inc. President und CEO Joe Reagan, US. Representarive 3% Disirict of Kentucky John Yarnuah,

.) Copyright 2008 KEHNTUC k¥ BEVE RACE U0 URIIAL
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(eat/drink)

cool cocktails

Beat the heat with these brrr-eezy drinks
—Cathy Cassinos-Carr

lyonthe
mbines the fizzy fin of Ch

The drink: R @& tini
The lowdown: Absolut Pears
vodka, apple juice, fresh lemon’
juice and cranberry juice, gar-
nished with a plump.red cherry
The restaurant: Crush 29, 1480
Eureka Road, Roseville

This drink packs potent pear
pizazz and a surprisingly pow-
erful punch.

3 ré;t‘aurant: Célestin's Restadrant &
vodou Lounge, 1815 K St, Sacramento
may look like an innocent glass of lemon-
:ade, but the coconut rum gives it a playful
kick, conjuring visions of a tropical island
far, far away.

Page 1 of 1
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Try something new on
Independence Day

BY CRAIG SCHROLUCKE AND ALEXISLARSEN
Cox:News Secvice
Patriotic parties, mlaxed pmmcs,

smokin' barbecues, explbsh

‘ -Americd

sy»uanymom with: thﬁ'aunhqw uly,» ’

The party theme is a no-brainer —

red, white and blue. Co the extra

imile and @xi’end it to the drinks.
'Red
You cculdalways go witha simple
strawberry daiquiri or margarita for
your ted theme. If you have noh-

drinkers at the party, a simple cran-
berry mocktail might fit the bill.

The Lounge Lizards Ametican-o
1/2 0z, Campari
2.0z. sweet Vermoith
oz: Cointreau
1 0z. orange juice
Splash of ¢club soda
Splash of grenadine
Directions: Pour Campari, sweet
Vermouth Cointreau, orange juice
over ice in a rocks or highball glass.
Add a splash of club soda and
grenadiné for deeper red color.
Garnish with an orange twist,

Cherry Margarita

1/2 cup cherries, pitted and
mashied, or 2 oz. fresh cherry puree
1 oz. simple syrup

1 oz Fresh lime juice

3/4 oz. cointreau

1% oz tequila

Lime wedge for garnish

Combine all ingredients into an
ice filled mixing tin. Shake and
strain into a chilled glass. Garnish
with a lime wedge.

Combine the zest of one lime with
several teaspoons of rock salt.

Rub a lime wedge around the rim
of the glass. Dip into the zest salt
mixture. Fill the glass with ice.

In a cocktail shaker mash the

Copynght 2008 BAKERSFIELD CALIFORNIAN
ase contact the publisher duechly for reprints
Rights Reserved

WWWYUMSUGARCOM

CherryMargarita
cherries with the simple syrup and
lime juice. Add the other mgredx-
ents.and shake to combine. If using
the puree shake to combirne.

Pour into prepared glass and and
garnish with a lime wedge.
— Modified from Patron

White

A standard martini or classic gin
and tonic would work if you're in a
hurry. Here's a drink that guests
probably won’t be expecting.

Yankee Doodle

1% oz, grape vodka

1 teaspoort raw sugar

4 slices of freshly peeled ginger

S large green grapes

Top with soda

Directions: Muddle grapes; gin-
ger and sugar in pint glass. Add ice
and vodka. Shake vigorously and
strain into cocktail glass over fresh
icé. Top with soda and garnish with
raspberries and blueberries.

— Recipe from SKYY vodka

Blue

A Blue Hawaiian or Blue Lemon-
ade would work in a pinch, but the
All-American or Blue Mojito is the

Account. 20887 (1741)
Ca 34
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way to goif you can find the time.
All-American blue with a twist

20z vodka

1oz, Blue:Curacao
- Yioz: Colntrean
. 2 ez white grape juice

Spfash of soda
: macxmns_- Pour all fngredients
‘except.seda in a shaker and shake
d. Pour irita 4 highball glass with
-and garnish with a lime or
reen apple slice.

~= Modified recipe from SKYY
“votlka

Blue Mojito
202, ;}lm
2'0z. Hpnoti
. 1 oz. simple syrup
: 2lime wedges
. 12 mint leaves
, Soda water
Directions: Muddle mint leaves,
lime wedge and simple syrup. Add

ice, rum and Hpnotiq; shake. Pour 1/2 oz. blue Curacao
into Collins glass, Top with soda 1/4 to 1/2 oz. of grenadine

WWW.HPNOTIQ.COM

Blue Mojito

water. Garnish with lime wedge. Directions: Mix the Curacao with 1
Shake over ice; strain into martini shake, then strain into the glass. Mix
glass, the vadka and lemonade the same
— Recipe from Hpnotiq way, and layer on top, pouring mix-
» - ture over the bottom of a spoon so it
A red ’ white and doessn t splash and mix layers togeth-
Ses - er. Slide grenadine into the bottom of
b!!!g ggckta!! the giass. It wiil layer in bands and
‘ will be the star of the show.
The Superman — Recipe from Indianapolis bar
1% 0z. citrus vodka Nicky Blaine's

1/2 62, lemonade

Page 2 of 2
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d. Edn Hamltt n. the lovely
hter of Carol Burnett waited
ntly for her lash extension
« Afterwards Harmilton flut-
»teféﬁ her eyes showing me how
natural they were. Indeed she
lopked lovely.

We all Know hair is everything
onthe red carpet, which-is why we
were thrilled to have HAI-Elite's
new-age ceramic hair styling tools,
e most state-of-the-art, top-
foteh Digital Curdling fron, HAlonic
Turbo Dryer, and DigiStik. All these
professional tools are the latest in-
novative: technology that saves
hair from damage while styling it.
Celebrity Hair Stylist Edward Teitel
demonstrated the new HAI-Elite
togls on Adrienne Curry, Marcy Ry-
lan and stores more female stars.

it was a divine experience to
have Heavenly Sinful jewels show
off their dazzling jewelry fine of di-
amonds and gold for the angel in
your heart and the devil on your

Copyright 2008 TCLUCAN TMES AND CANYON CRIER
ase contact the publisher directly for reprnts
It Rights Reserved

i ted and Pure

‘bar-

uled hér Emmy rehearsal to come

back to our suite,
Guests further accessorized
with stunning belts and cuffs

adorned with Swarovski' crystals

by OKklahoma designer Nicole Barr,
of the prominent Barr oil family.

Medel In A Bottle creator Jill
Stevens explained to the Daytime
stars how their make-up wouldn't
smudge all day using her great fin-
ishing product, Christlan LeBlanc
seemed especially interested.

For two very special A-list
stars, The Luxury Collection gifted
a magnificent trip to Hotel Mar-
ques de Riscal located in £ Ciego,
Spain. "l can't believe I'm going to
Spain - I've never been there,”
said Daytime icon Diedre Hall
when she was gifted with a four-
night stay at the Hotel Marques de
Riscal. | asked her to send me a
postcard.

Inspired by old-world Parisian
influence, Hotel Le Petit, located in

Account: 20887 (1850)
CA 700

 Aftér teeth whiténing, hydra fa:
cials, lash extensions and make-
up, the: finishing touch was mani:
cures & pedicures. it was fun to
see the hunky guys as well as the
Iadtes enjoying: Nailtini's beauty
“bar” featuring their hottest tae.
quér “cocktail” ment for nalls.
Stars not only got the tops in
beauty, fashion and lifestyle, but
culinary masters Michael Ferra-
dine and Raymond Sage of Sage
Restaurant and Lounge, in a
breathtaking ambience in Whittier,
satiated their appetites. Aroma
Café Culture featuréd Lavazza
Blue, a decadent selection of cof-
fee and espresso beans while

bOxes of European style ch0co-
lates by world-renowned choco-
laty, Bodega Chocolates. Daytime
star Leblane couldn’t resist taking
afaux bite out of an-entire Bodega
chocolate display. Choconella
gave fabulous jars of their heart-
heaithy antioxidant delicious
chocolates, especially keyed for
women's libidos. The Cheesecake
Factory provided the ultimate fla-

West HcﬂyWood offered complv

Page 1 0f3
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vored-Cheesecakes. To top it off,
our exciting bar offered Hypootic
Ligueur and PAMA Pomegranate
Liqueur, as well as a special Tequi-
la bar featuring Vinomex's Hacien-
da de Chihuahua, a gourmet super
premium Tequila. Select stars re-
ceived handsome coliector’s bot-
tles of Hacienda De Chihuahua;
tequila aged in new French white
oak barrels.

Fred was there. He's the su-
per pure, premium spring water of
choice for New York's glitterati in
the hot flask packaging; Fred was
so popular he disappeared at
noon on the second day.

In our Dazzling Daytime Emmy
Suite, VIP Bags everyone got Olivi-
er Napa Valley's to-die-for Orange
Honey Grilling Sauce, with a biend
of many natural ingredients.

Other services and gifts were
provided in our VIP Gift bag in-
cluding Poleci Couture Clothing
{who gave VIP shopping privilege
discount cards to the stars),
Beautorium bags, Porsche De-
sign, Tarte Enbrightenmint, Twist-
ed Silver, Honest Tea, Fancy Flip
Flops, Syrup Swimwear; Friar Tux,
Lowd Suga’ Boutique Jewelry De-
signs handcrafted by “Days Of
Our Lives” star Aranne Zucker
and more.

They were the nicest and most
appreciative stars I've ever had in
any suite I've ever produced

OMOROSA MANIGAULT-
STALLWORTH .... Recently calied
to thank me for inviting her to my
Dazzling Daytime Emmy Suite
where she was generously gifted
by all our wonderful vendors. This
smart, attractive woman has a
franchise going with Donald
Trump, who obviously likes the
fact that she is “good TV". Stall-
worth's next venture on TV is with
Trump as her life-coach; she told
me a little about the adventures
he sends her on, like being sent

J Copyright 2008 TOLUCAN TIMES AND CANYON CRIER
Please contact the publisher directly lor reprmts

All Rights Reserved

to New Orleans and talking with
city officials about post-Katrina
plans that Trump has to build
there, and how of course she
doesn't foliow his orders. “He ad-
vises me on everything, including
getting me married off”, says
Staliworth, | doubt that it will hap-
pen for a while as she's got her
ptate full. Next thing up is Stall-
woth’s book entitied The Bitch
Switch, published by Phoenix
Books, it's a guide on how to turn
it on and off, and it should be an
interesting read. “People don't re-
alize that | work and that | have a
real job. | am always on a plane to
Washington and then back to
New York... Staliworth is a full-
time political fundraiser and is
presently working on Senator
Barack Obama’s campaign

TONY DANZA WAS CELEBRAT-
ING ...What appeared to be his
birthday with two lovely ladies
that could have been his wife, girl-
friend... don't know much about
Danza's personal life, but they
were a happy trio. “it's not my
birthday”, proclaimed Danza, “We
are celebrating something else.”
With a single candle In the
dessert, it may have been one
year of anything.

Nuff said.

Account: 20887 (1850)
CA 700
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Ernie Hudson gerting an

Eion of Sweden t-shirt,

Page 3 of 3
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Luotatlon:. ARLINGTON HEIGHTS, JL

) liqueur “1'0z Johnrie Walker

Hpnotig with cognac in a highball glass
op with Johnnie Walker. Prepare for a
“roundhouse kick to the mouth.

Page 1 of 1
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ample, for $}4 70 you

salsa or pan-Asxan
in tilapia s also just
entrees-except pasta
o served with a sea-
ble and a side dish

ished potatoes,

80, ‘you can add
Ca ar sa]ad house sa!ad or

103t expensive menu
meat or seafoc_)d is the
that might be falrly
expensive until 1 went shopping

r-days later in a gourmet
market. in Lafayette Hill
and moficed that a pound of
Chilean sea  bass, already
cooked, was selling for $18. 95'
_ For those who may not be
familiar with the name, Bonefish
Grill is a corporate chain con-
nected with Outback
Steakhouse, with dozens of
restdurants in the eastern U.S.
There is one other one in the
Greater Philadelphia area, in

Copyright 2008 MAIN LINE TIMES
Jease contact the publister directly for reprints
Al Rights Reserved.

‘a beaunful: ptecc of

- V! x:ham was
started in Sf Pct,rs urg, Fla. in
2000 )y two: veteran. restaura-

t le
ish entrees to choose
from. A company ‘spokesran

| i or qﬁélnty and
v *The key compo:
how the fish is andled,”

g ﬂavgr and topped
with sautéed spinach, bacon and
goigonzola cheese, but a daily
special of Arctic char ($18.20),
while delicate and mild tasting,
was overcooked, with a few bites
close to being burned.

There are also lots.of chicken,
pork dnd beef entrees, but
ordering meat at Bonefish Grill
is like going to an ice cream
store that offers 56 flavors and
ordering vanilla. Some of the
meat entrees. are also priced
quite reasonably. For example, a
sitloin steak entree is $14.50,
and a thick boneless pork chOp
topped with cheese, roasted gar-
lie, prosautto and a mushroom
maisala wine sauce is $13.90.

Although the entrees offer
enough food for the average
NFL defensive lineman (we
wound up doggiebagging. quite
a'bit), there are some very tasty
appetizers, soups and salads.
Our favorite was the “bang bang
shnmp, which are crispy and
tossed in a creamy, spicy sauce.
And the portion is quite sub-
stantial for $8.50.

Desserts such as chocolate
macadamia nut brownie cake
served with raspberry sauce,
vanilla ice cream and fresh

 glass contaifis $0,
‘Kendall Jackson

whxppcd ¢ream (35 0‘) ‘

deep dish key lime pie with gra-
ham cracker and roasted pecan
crust (85.70) ate dreany, and
edch is easily efiough for two

‘people.

The interior’s ‘modernistic
design features lots of dark
wood and handblown plass
amber lamps, There are two
commiumnity tables located in the
bar area, which has two blg~
screen TVs and: music ﬂlat is
sometimes too Jo : $er
Haley, was ver: ‘y
and personab e,

was decidedly mediocre for
$11.50.

There are lots of interesting
fruity martinis available. Our
favorite by far was the one with
Bacardi rum, Hpnoti: h‘ueur
and pineapyple juice (37
more information, call 610355—
1784 or visit www.boriefish-
grill.com.

“Bang bang shnmp is one of
the best buys at the new
Bonefish Grill in Newtown
Square’s Marville Shopping
Center.

Account. 20887 (2096}
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Swecily for repeir.i-

No need to break a sweat when
‘the heat index starts rising. Instead,
refresh yourseélf with these juicy new

libations for summer sipping.

THE LIVIN'WAS EASY AS | INHALED THE
mingled fumes of mesqguite charcoal
and marinated lamb and sipped a

potent. concoction of gin, Aperol,
Meyer Lemon Vodka, and limoncello.
Ah, summertime!

Then a blast of wind blew ieality,
with a splash of icy rain. over me and
the grill, and | foand myselfl sianding
on my wet back porch in a cloud
of sogpy meat smoke reflecting on
the sad fact rhat summertime was
still three months away. But just
for a moment, that cocktail had
put me right in the sun on a lazy
surmmer allernoon,

Such is the power of a cleverly
mixed libation. Cocktails were con-
cocted to change the twner scene
— which, of course, alters the social
one, 100 — and make realny, or for
that matter fantasy, just that much
better. And while the ¢lassic cock-
tails can do that throughowt the year

{that's why theyre classics; right?),
there’s a whole world of drinks that
have affinities with certain times of
the yesr, enhancing or countering
the seasonal extremes.

Summer calls for specific qualities
in a cocktail: hright intensity and
clean, refreshing flavors tha linger
and shift wone as they fade like a
long twilight. Citrus of all kinds and
fresh herbs such as mint are never
out of place.

Lets face it, the classic summer
drink is and always will be the great,
the noble, the sublime gin and tonic.
Having satd that, even the pleasure
of a fine G&T can grow dull with
repetition, and that begs an obvious
question: What are seme other ter-
rilic summer drinks?

Yes, yes, umbretlas. And fruit

Juice. You can’t deny the wfernal
clhcacy (meaning 1o say, damn good

on a hot day) of a may tay, dmquiri

By Rod Smith
Photography by Greg Milano
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-2857

ICARRAR A AREREEI W ¢ K iVATE {1iihS TS

Page 2 of 5




PRIVATE CLUBS

Date: Friddy, August 01, 2008

Logation: DALLAS, TX
Circulation (DMA). 206,737 (N/A)
Type (Frequericy);  Magézine (6Y)
Page: 3435383738
Keyword: Hpnotiq Liqueur

- or margarita; And with plenty of ice, 1 might

" add. ' tiot a kneesjerk purist, and shushy
versions of the tropical classics made in a

. blender with lots of ice are all right by me.

. Likewise, frésh fruit is a plus: Here's to the
| stawberry margarita, especially if you mike
it with Herradura or Patron Silver tequila and
. fine orange liqueur like Patrén Citrénge.

Vet there's always soniething new under

- the sun.. Cockeailians are a progressive lot,
enthusiastically toasting the futute with the
Natest gnd nrost iriteresting tipples.

SOMETHING NEW
- Qug of 1he biggest trends in his summer's
, 'imbxbmglsApcwl Akinder, geutler version of
- the elassic {talian biner Campari, Aperol has
' long been one of the most popular aperitivos
in Italy but was only released in the United
States in 20006. A lighter shade of red than its
big sister, it echoes Campari's flavor profile
with an elegant balance of sweet and hitrer;
with much less weight on the palate and
at ane-haif the aleohol (ust 11 pereeny). If
- Campari were crimson velver, Aperol would
be brilliant rosy silk.
Like Campari, Aperol is lovely on the rocks
bit even better mixed with gin, especially a
fresh, genile one like Hendrick's, with its
high-toned cucumber and rose petal scents,
ord mild but snappy juniper-driven oné such
as Bluecoat.
Every summer sceins o have its favorite
fruit ligueurs. Alrmd)« ahead of the pack

thig voar iz Pairdanm (Cirrdn the best thing
Lnis year is Patrdn Lirdnge, (ne oost thir &

to happen o oranges and alcohol since
Cointregu hit the bar more than a century
ago. Obviously, Patran devised it to do justice
to its magnificent tequila in a margarita (the
company pramotes 4 walcrmelon margarita
that is quite tasty}, but it quickly displaced
Cointreau, Grand Marnier, and other stan-
durds ameng cutting-edge mixologists I'm

36 EXUIEXEMMAVEER (022 [Jlr acgssy
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NEW ON THE .
SUMMER SCENE *

Defy lﬁe dog daps
with these coal drinks,

Account: 20887 (1682)
-3857

SUPER
MIMOSA
Sets a conser&alivafy
festive tone for an
after-church brunch.

Place 1 or 2 teaspoons

of Stirrings Blood Orange
Bitters:{or, dépending
o thi crowd, Domalne
Charbay Blood Orange
Vodks) in-a champagne
fiute ard top with chilfed
Blane de Blanos
champagne.

Page 3 of 5




Forget the mix, just use fine’
tequila, fresh fime juice, and
& good vrange liqueur,

Fitte chn!iadmk\ir with ice,
i ver taguila

i 4%” ot Goihtreul, and
the jiice of 1ime. Shake like
crozy to get that thin layer of

ice, and pour into two chilled
glasses with sea-saited rims.

) Copyrighi 2008 PRIVATE CLUBS
lease contact the publisher directly tor ceprints
All Aghts Reserved
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HPNO SUMMER
The. dreamy blue cilor DREAM
H alone is remhmg, and A favonite with dinner gussts.
: the lemon vodka is a )
Y, buﬂrm breése. iha cthgd mixing glass, biend
4 parts gin, 2 parts Aperol,
Fill 2 chilled shaker-with 1 part Charbay Mever Lericn
ice: Shake 4 parts Hgnoﬂg Vodka, ond 1 part limoncelip.
arid 1 part Hangar One Pour into two ice-filled glasses,
Buddhis's Hand, Pour into
chilled glasses, and
splash in 4 little soda ar L e N
sparkiing mineral water.
POST-
MODERN
MARGARITA

(1682)
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L!MON CE LLO

For the try-itat-home types
wha tke 1o make their can.

® 2 tufis sugar
* 3 cups water
® 10 organic lgmons

- fimportant because you're
ilsing the sking, where
pesticice residuas lurk;

®  Tiliter high-proot vodka or
Everclear {I prafer 2 high-
quailty vodka such as Ketel
Oue or organic Sguare Cne)

Bring sugar and water to boil
in a sducepan, stirring until

sugar dissolves. Turn off heat.

Zest the lernung carefully Lo
avoeid white pith bencath the

yellow skin. Juice tha lenons
with & squeezer to avoid pulp.
Add zest and juice to syrop in

the zaucepan, bring back 1o

toil, and immediately remove

from heat, Pour lernan syrup

into 1.5-liter fruit far with seal
able lid. Add vedka. Put jar in

cool, dark place and try to
forget ahout it for two or

three weeks, then add a fining

agent such as Super-Kieer
{availabie online or from

homebrew supply stores) and

let rest tor a few days
Carefully siphon off cloar

liquid into presentation hottie.

D Copyrigh! 2008 PRIVATE CLUBS
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All Rights Reserved

also impressed by Hphotig, & sty
glucier-blue blend of vodka, Cognac,
and wogloal frui fuices.

This year theies & convinicing
seasonal buzz In cocktaitian circles
Aboninencello, the southern Italiun
cordial made romlemons. The liman-
cellg's been ardurd for a long thue
withalt producing a abiquitous con-
mercial bratid, buy there are several
excellent aes Table «n the U8

My -current - Taverite, Caravella,
: ‘ emon [Lmnr w‘uh a

o brtglm'un the palare 'md moot
‘after the richness of pasia sauces

and red wine: American drinkers
have embraced it not on[)* in: that
role, but slse as 2 mederate-alcohea!
drink thats pardcularly refreshing
orice, with w splash of soda. 10s &
gréat way (o spike fresh lernonade.

and ean 2lsa bring a refreshing sum-
mery dimignsionto acosmo of other
nuixed drink Ina happy convergence
of trends, liwoncelo marries beant
lully with Aperdt and Campari, as
\wll as dry vermouih

HEARTY ADDITIONS

The new mixdlogists culinary sensi-
bility is anotherdnfluence mkerming
cdge bars and
hes. A ni-

summer 08 in cuiting
on-hipyper patias and po

mof the fondie cultue

ural evoli
it combines a 1op-shelt sensibilivy
{ustig, premdun spuriis even for the

lowliest well drirdes) with o dedica-
von 1w fradts, wegetables. dnd herbs
that arc scasonal, Tvesh, preferably
local, and organic wiere possible.
Few examiple, louk lor Bloody Marys
ﬂl:id(z‘ ‘\\":lh Ol's_":li)!i h(,’ll‘i(\(inl enia-

tes, celery, and poppers from the

local farmers mark

Artisan creativity iz the order of

the day for ovr new liquid ¢

are likely 1o be making. sav, then

oW Sy TGRS rons tinmgs Bl

Account: 20887 (1682)
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ginger apd lemengrass, and candying
lacal cherries in small batches, The
rocks in your glass may well ke dou-
ble-ftozen water from 4 local spring,
And don't be surprised to encounter
a murgarita glass vinuned with red
Hawatian sea salt.

Summer socializing lends both
excuse and venwe to trylng new
summet diinks and trying Lo create
mew twists on old favarites. Qf
course, the real old favorites are the
iFied-and-rue chissics, and for good
reasors. The drinks thar cut right
thropgh the ez and chill the mood
as well asthe parched throat are those
that follow the time-honored preceprs
of the gin and tonic, the mojite, the
mai tal. and the margarita. Thay is,
a focused Blend of cagaging flavors,
transparently crisp an the palate,
with an iinoecent kiss of sweetness
and a countervailing bue

Weil-dehined and sime-honored
deinks like tha have Just a few
components and thus reguire the
highest contribudion from cach You
niay reasonably think that the G&1
has been long since periected, but
he good news B hasnt, vet
The few tovely picees of that sublime

heres

puzzle - pin, tonic, amd femon or
lime — offer a nearly infiniwe range
of combinations WNCNE VATous gis,
tonics, and citres varieties. My cur-
rent tavarite G&TL oy example, 5
made with Jumpero gin @ubracing
bli
Fever-Tree tonic (with the subile bite

of juniper from San Franciseo),

of real guinine bark and car

¢ sugar
mstead of the shiquitous and evil
high-fructose corn syrupl. and a long,
squeeze of a vellow-ripe Tahitian lime

ithink overtanes of coconut).
Stay coal, drink well, and, oh, yeah,
. and booze

ke, glass:

keep your sl
in the freezer when notin use. #4

Fog Soanth o former wine paumingst e Vhe Los
Anwches Pines aed S Prancssee Cheonide,
B reoenca e Do feeo 5 begndaien

i rer b e v o s
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Foraging atthe DNC

Round 2

Through August, restaurants at the
Brown Palace Hotel and Spa (321 17th
St.) are dishing out favorite foodstuffs
from notable Democratic politicians.
For a taste of Barack Obama's potluck
turkey chili, a recipe that the presiden-
tial hopeful has been toying with since
college, or pan-seared Colorado bison
medallions with whiskey-tortilla
sauce, the dinner served on the final
evening of the 1997 G8 Summitin
Denver, head to the Ship Tavern. The
lively watering hole is also rolling out
banana cream pie, allegedly one of
former President Bill Clinton's favorite
desserts.
At Ellyngton's, patrons can pay tribute
to Jimmy Carter and his daily square
meal in the White House — a sandwich,
acup of soup and a salad topped with
Roquefort dressing.
a [f you like polls — and who doesn't?
— belly up to a bar stool at Panzano
(909 17th St.) to cast your vote in the
restaurant’s “cocktail poll.” Barack
Obama supporters should liquefy
themselves with the Blue Bama —
. Hpnotiq, Absolut Vanilia, Sprite and
fresh muddied blueberries — served on
the “Baracks.” If you're a wayward
Republican lostin a lagoon of liberals,
drown your sorrows in the Right Wing
Johnny — Charbay raspberry vodka,
cranberry juice, Cointreau and fresh
muddied raspberries — poured “up-
tight.” Every Friday until the presiden-
tial election (Nov. 4), the bar will post
the results based on whichever cock-
tail sells better that week. | predicta

landslide.
- Thn cailar Araie nd baw Ciole Llaciea
- IT oAV LI CTVY AU JAA IS NUUDT

(1539 17th St.) will host an “OBAMA-
RAMA Acceptance Speech Non-Parti-
san” television viewing bash in the bar
Thursday evening for the gazillions of
disgruntled people who tried but failed
to snag tickets to Obama’s speech at
Invesco Field at Mile High. The party,
which includes Obama bingo and word
games (whenever Obama roars, “Yes
we can!” for example, barflies will get
a free drink), begins when the speech
does. During convention week, Jax will
also add a late-night happy hour from
10 p.m. to midnight with $1 oysters,
$2.50 Coors Light and $4 wine specials. Page 1 of 1

Copyright 2008 Denver Publishing Co Inc
ase contact the publisher directly for reprints
All Rights Reserved

Account: 20887 (1949)
Co-61



‘ s:mthwei ?nes t

Date: Friday, August 01, 2008
Location: OFW AIRPORT, TX
Circulation {DMA): 400,000 (NVA)

Type (Frequency): Magazine (M)

Page: 68

Keyword: Hpnotig Liqueur

) Copynght 2008 SOUTHWEST AIFPLINES SPIRIT
lease conlact he publisher dreclly tor reprinls
All Rights Reserved

outside our door. Rick Radsms is rhe assistint food and beterag
at Congress Hall Hotei in Cape May, New Jersey. congresshall.com
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World of celebrity
spirits a mixed bag

By Jason Wilson

Washington Post

Normally, I am not impressed by
what celebrities do. But despite
myself, | became very excited a few
weeks ago when I read that Dr. Dre
soon will launch a cognac called
Aftermath. I became further excited
to learn that Snoop Dogg has also
entered the cognac market. He will
in partnership with Landy
*Cognac, a drink that, until now, was
iamous mostly for its bottle, shaped

a curvy woman's torso draped in
tiny red fabric dress.

% In the past, Snoop Dogg and Dr.
re have proven to be relatively
ble arbiters of spirits. After all,

ey could have name-dropped any
‘old gin in the 1994 hit “Gin and
Juice,” but they chose to call for
Tanqueray (thyming it, in fact, into
fultural consciousness). It remains
|n excellent choice for nearly every
gln cocktail.
A Most other celebrities, however, |
Yvould not take drinking advice
“from.
«_! Take Danny DeVito. The guy
Xhows up on “The View” (allegedly)
g;u.nk on (allegedly) limoncello, and
ry soon afterward, a Danny
:DeVito-branded limoncello hits the
‘market.
: I had high hopes for this one. But,

2008 Washington Post
M Fights Reserved

Ssadly, it tastes mostly of sugar and
Jefta strange, sugary sediment in the

ss.

Take Donald Trump. Would you
buy a premium vodka from an
avowed teetotaler who once told
'Esqulre, “I've never understood why
people don‘t go after the alcohol

“companies like they did the tobacco
companles"? Yet a couple of years

‘ago, Trump launched a vodka
‘brand, boasting that it was quintu-
ple-distilled.

* Well, Trump’s vodka tastes like
'something distilled five times:
nothing.

Take Willie Nelson, who has a

" bourbon brand called Old Whiskey
River. Now, you might think that

“Willie Nelson and bourbon would
be a no-brainer. Unless, of course,

“you consider the New Yorker profile a

few years back in which Nelson
admitted he doesn‘t really drink
much anymore. Frankly, the
bourbon tastes like it was made for
someone who's more into soy
mochas than whiskey.

Perhaps the most successful
celebrity spirits have been made by

rockers. Fonner Van Halen frontman
Sammy Hagar recently sold a
majority stake of his highly regarded
tequila brand Cabo Wabo to Gruppo
Campari for $80 million. Motley
Crue singer Vince Neil (also a

vintner with a 90-plus-rated
cabemet sauvignon) peddles a
pretty decent tequila called Tres
Rias; on the package is a photo of
Neil in a cowboy hat and unbut-
toned shirt. And Mansinthe — “the
official Marilyn Manson Absinthe”
— won gold at this year’s San
Francisco World Spirits Competi-
tion.

If the world of celebrity spirits is a
mixed bag, the world of celebrity
cocktails is even odder. The Paris
Hilton, for instance, is a mix of
vodka, orenge vodka and Mountain
Dew.

There are two recipes named for
the rapper Flava Flav. One involves
peach vodka, Sprite and pineapple
juice. The other involves Hennessey
cognac, electric-blue-hued Hpnotiq
and Jagermeister, all to be pour
“into a plastic cup,” according to the
online bartending site Drinksmixer.
com.

Back in May, when hype over the
“Sex and the City” movie was in full
roat, US Weekly featured signature
cocktails for each of the four ladies.

® The Charlotte: vodka, Frangeli-
co hazelnut liqueur, Amaretto,
Godiva chocolate liqueur and half-
‘and-half

©® The Samantha: vodka, Sammy
Hagar's Cabo Wabo anejo tequila,
simple syrup and lime juice.

@ The Carrie: vodka, triple sec,
mango juice, lime juice and simple

syrup.
® The Miranda: vodka, Campari,

pomegranate fuice and triple sec.
Horrible cocktails all. Though

probably better than the movie.

Printing imperfections present during scanning
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NO PUNCTUATION RESTAURANT REVIEW!

Arizona's poo! of absurdly named martinis hit 77/ when the
stupendously named publicist Grazia Mautner invited me'to OFf the
Hook Sushi & Martini Bar in Anthem to sample a Lucy in the Skyy which

is Skyy and Hpnotig (the preferred drink of felons) and pineapple juice
and decorated with a rainbow sugar rim which makes it the equivalent of

a drink that's been bedazzled so I'm not sure 'l drink it because there's also
the Nice Coconuts or The Nutti martinis and I'm simply unsure which would
go best with.my I'm Hot You're Not roll or the Hot Piece of Bass and the more
I read the more this feels like a sushi joint with a Jungian complex but coming
from a co-owner who was an Apprentice contestant and runs a place called
Hot Realty | shouldn't be surprised yet I'm still going to try it and if it goes
well then hooray! and if it goes bad well sometimes shitake happens.
-JONATHON R. RAMSEY

More: 41111 N. Daisy Mountain Dr., Ste. 117, Anthem;
- 623.551.6099; www.offthehooksushiaz.com

Account: 20887 (1943)
-M155
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‘IR!TS

Drink this and you'll see stars

Whether it's Snoop,
Trump, Paris or the
girls from “Sex and
the City," celebrities
all seem to have
their own drinks,

labels or wineries.

By JASON WILSON
Special to The Washington Post

Normally, 1 am not impressed
by what celebrities do. But despite
myself, I became very excited a few
weeks ago when I read that Dr.
Dre soon will launch a cognac
called Aftermath. I became further
excited to leamn that Snoop Dogg
has also entered the cognac mar-
ket. He will be in partnership with

dy Cognac, a drink that, until

, was famous mostly for its

e, shaped like a curvy
woman’s torso draped in a tiny red
fabric dress.

In the past, Snoop Dogg and
Dr. Dre have proven to be relative-
ly credible arbiters of spirits. After
all, they could have name-dropped
any old gin in the 1994 hit “Gin
and Juice,” but they chose to call
for Tanqueray (rhyming it, in fact,
into cultural consciousness). It re-
mains an excellent choice for near-
ly every gin cocktail.

Most other celebrities, however,
I would not take drinking advice
from.

Take Danny DeVito. The guy
shows up on “The View” (alleged-
ly) drunk on (allegedly) limoncel-
lo, and very soon afterward, a
Danny DeVito-branded limoncel-
lo hits the market. I had high
hopes for this one, since the Web
site even has a catchy jingle: “Dan-
ny DeVito’s limoncello! It’s a taste
of life from this famous fellow!”
But, sadly, it tastes mostly of sug-
ar and left a strange, sugary sedgi-

2008 Washington Post
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ment in the glass.

. Take Donald Trump. Would
you buy a premium vodka from an
avowed teetotaler who once told
Esquire, “I've never understood
why people don't go after the alco-
hol companies like they did the to-
bacco companies”? Yet a couple
of years ago, Trump launched a
vodka brand, boasting that it was
quintuple-distilled. Well, Trump’s
vodka tastes like something dis-
tilled five times: nothing.

Take Willie Nelson, who has a
bourbon brand called Old
Whiskey River. Now, you might
think that Willie Nelson and bour-
bon would be a no-brainer. Un-
less, of course, you consider the
New Yorker profile a few years
back in which Nelson admitted he
doesn’t really drink much any-
more, claiming his wife got him
“into rice milk and now soy milk,
which I greatly enjoy. A soy
mocha’s a fine thing.” Frankly, the
bourbon tastes like it was made for
someone who's more into soy mo-
chas than whiskey.

Both Trump's and Nelson’s
boozes are produced in partner-
ship by Drinks Americas, the same
company creating Dr. Dre’s After-
math cognac (and his soon-to-be-
released “sparkling” vodka). I re-
main hopeful.

Perhaps the most successful
celebrity spirits have been made by
rockers. Former Van Halen front-
man Sammy Hagar recently sold a
majority stake of his highly regard-

ed tequila brand Cabo Wabo to
Gruppo Campari for $80 million.
Motﬁ:y Crue singer Vince Neil
(also a vintner with a 90-plus-rat-
ed cabernet sauvignon) peddles a
pretty decent tequila called Tres
Rios; on the package is a photo of
Neil in a cowboy hat and unbut-
toned shirt, toasting consumers
with a margarita. And Mansinthe
— “the official Marilyn Manson
Absinthe” — won gold at this year’s
San Francisco World Spirits Com-
petition.

If the world of celebrity spirits is
a mixed bag, the world of celebrity
cocktails is even odder. Given that
memorable cocktails are named
after towns, weather, cars, flowers,
animals, bodily functions and sex
acts, it's surprising that in our
celebrity-drunk culture there are
not more named after actors and
musicians. I vaguely remember,
from college, something called an
MC Hammer, a mix of vodka and
Gatorade, but celebrity-named
cocktails are few and far between.

One of the classic cocktails is
the Mary Pickford, named for
“America’s Sweetheart,” one of
the first big-screen stars. The few
cocktails named for contemporary
celebrities are pretty trashy, which
perhaps stands to reason. The
Paris Hilton, for instance, is a mix
of vodka, orange vodka and
Mountain Dew. There are two
recipes named for the rapper Fla-
va Flav. One involves peach vod-
ka, Sprite and pineapple juice. The
other involves Hennessy cognac,
electric-blue-hued Hpnotiq and
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Jagermeister, all to be poured “into - MARY PICKFORD COCKTAIL
a plastic cup,” according to the on- )
line bartending site 1 serving
Drinksmixer.com. |
Back in May, when hype over ce

2008 Washington Pasi
Rights Reserved

the “Sex and the City” movie was
in full roar, US Weekly featured
signature cocktails for each of the
four ladies, all of them, coinciden-
tally, using Skyy vodka. (Three
cheers for the editorial-advertising
firewall!)

B The Charlotte: vodka,
Frangelico hazelnut liqueur,
Amaretto, Godiva chocolate
liqueur and half-and-half.

W The Samantha: vodka, Sam-
my Hagar's Cabo Wabo anejo
tequila, simple syrup and lime
juice.

M The Carrie: vodka, triple sec,
mango juice, lime juice and simple

syrup.

M The Miranda: vodka, Cam-
pari, pomegranate juice and triple
sec.

Horrible cocktails all. Though
probably better than the movie.

None of those, however, holds
a candle to the worst celebrity-in-
spired cocktail: Crunk Juice, the
mix of cognac and energy drink
(for example, Red Bull) that’s ad-
vocated by rappers such as Lil Jon
(on his CD titled “Crunk Juice”).
Though it should be noted that he
owns a California winery (“not no

ghetto Boone's Farm,; this is some
real wine,” he’s said), Lil Jon also
markets his own energy drink,
called Crunk!"! (Those exclama-
tion points are his, not mine.)

Ever since this column began, [
have tried to make a palatable, so-
phisticated version of Crunk juice,
Over and over again, I have failed.
Perhaps I've just been waiting for
the right cognac.

M This cocktail is named for
“America’s Sweetheart,” one of
the first modem, big-screen
celebrities. It was created in the
1920s by a Cuban bartender in
Havana, where Pickford was
shooting a movie.

Be sure to use a light rum, such
as Mount Gay Silver or Flor de
Cana 4-Year Extra Dry. Adapted
from “The Savoy Cocktail Book”
(Constable & Co. Ltd., 1930).

1-1/2 ounces light rum

1 ounce unsweetened
pineapple julce

1teaspoon maraschino
liqueur

1/2 to 1 teaspoon grenadine

Maraschino cherry, for gar-
nish

Fill a cocktail shaker halfway
full with ice. Add the rum,
pineapple juice, maraschino
liqueur and grenadine to taste.
Shake vigorousiy for at least 30
seconds, then strain into a
cocktail (martini) glass. Garnish
with the cherry.

Nutrition per serving: 180 calories,
0 g protein, 14 g carbohydrates, 0 g
fat, 0 g saturated fat, 0 mg choles-
terol, 4 mg sodium, 0 g dietary fiber
Printing imperfections
present during scanning
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On August 12.
new niom JESSICA
ALBA picked up the
new Country Road
Rimedo Wrap set and
a sweet Striped Tee
at Babystyle in LA

KATIE LEE-JOEL sipped a Honotig and
champagne cocktail after hosting the
Bridgehamptoiy Polo Tournaingntin
NY5 Haniptons on August 9.

D WESTWICK dined
on August 8 a
'g?éup of hls frrends

/. B hé(séa owned by The
& Porfoct Storm suthor
b Sebastiah Junger.

LINDSAY LOHAN and SAMANTHA
RONSON partied in The Fiorida Room
at Miaimi's Delano hotel on August 5.

JASON LEWIS danced with friends and
sipped Belvedere martinis at Las Vegas
hotspot The Nightclub on August 3.

BEYONCE shopped

for new shades at the
Solstice Sunglass
Boutique in NYC's JFK
airport with her assistant
and her bodyguard

on August 11

LYDIA HEARST-SHAW went to The
White Tie Affair show at the Blender
Theatre in New York on August 14,

LEIGHTON MEESTER enjoyed Don
Julio cocktails at the Vitaminwater
Gossip Girl season two launch party at
N.Y.s EMM Group Estate on August 8.

MATTHEW PERRY ordered a zero-
calorie sparkling Tava while catching
up with friends at Rick Fox's birthday
party m Malibu on August 9
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DINING/WHITE PLAINS

[talian, Busy, Pricey

By ALICE GABRIEL

AN White Plains really support

another high-end restaurant?

Judging from the packed side-

walk tables on a recent Friday
night at Via Quadronno — a neo-Mila-
nese caffe with poodle-trimmed topiar-
ies and a shiny red Vespa propped up
out front — the answer would seem to
be yes.

The party extended indoors, where
nearly every seat was taken; men in
short sleeves and women in pretty
dresses spun tagliolini al limone on
forks and sipped $22 brunello by the
glass, while an Italian tenor's recorded
voice soared above the general merri-
ment.

Via Quadronno is fun — and the food
can hit the high notes — but it will cost
you (entrees start at $36).

The L-shaped restaurant, the newest
outpost for VQ Global (the brand is al-
ready familiar in New York, Miami, To-
kyo and Hong Kong), gets the decor
right — with azure tiles, terrazzo floors,
vintage Italian posters, brocade ban-
quettes and a rain forest’s worth of or-
chids. Waiters wear white shirts and
aprons and black bow ties, just as they
doin Milan.

The Via Quadronno in Manhattan is
known for its espresso-fueled breakfast
scene and lunchtime paninis, but 1 vis-
ited the White Plains location at night,
finding a dinner menu that is at once
traditional and current. A dish of picca-
tine di vitello al porcini — delicate scal-
lops of veal tenderloin emboldened with
porcini mushroom sauce — relied on a
standard pairing, but the presentation
had an appealing delicacy, with its neat-
ly lapped veal slices, dollhouse vegeta-
bles and, yes, decorative pink orchid.

Other than the veal piccata, the sec-
ond courses I sampled were disappoint-
ing. Grilled wild Canadian salmon had
the dense flesh of a [ish that had swum
freely, but coarse black pepper distract-
ed from the salmon's mild flavor. (I did
like the beautiful small vegetables, sau-
téed in a little butter, that came with it.)
Dainty pan-roasted chicken with rose-
mary sauce made a pretty presentation,
but fell short of being memarable.

As courses arrive, diners might find

! 2008 NEW YORK TIMES (WESTCHESTER COUNTY EDTION)

themselves asking a perfectly reason-
able question: Does the food I'm eating
justify the stiff tariff? I ordered the insa-
lata primavera, which despite its hack-
neyed reference to spring, promised
“seasonal greens with seasonal vegeta-
bles.” It proved a delightful, wholesome
show of tiny mixed greens; slim, snap-
py green beans; fresh-shucked corn;
tart green apples; nutty Pecorino
cheese; and mellow vinaigrette. Fifteen
dollars? Worth every cent.

And those silken folds of San Daniele
prosciutto ornamented with sugar-
sweet ribbons of cantaloupe made to
look like a perfect damask rose? Twen-
ty-two dollars? Who's counting? But
this muddy-tasting branzino with its
sticky, over-rich mustard cream sauce
— $36? Call my lawyer!

In all fairness, there are a few things
I'd go back for, especially if someone
else pays. To start, I'd order the beauti-
ful, milky mozzarella and organic toma-
to wedges drizzled with fruity olive oil.
Or 1'd choose the full-flavored breasola,
served with wisps of arugula and gener-
ous shavings of parmigiano. I might
aiso opt for the earthy black-eyed beans
tossed with shrimp and brightened with
lemon. And a side of crispy roasted new
potatoes would definitely be in order.

Pastas are the most attractively
priced offerings on the menu. Potato
gnocchi the size of minimarshmallows
were a little tough, but tossed with pep-
pery arugula and crunchy shrimp, they
made an honest dish, The “signature”

lasagna was simple and satisfying. But
where was the lemon in ihe tagliolini al
limone? All but devoid of its namesake
ingredient, the dish was mostly about
heavy cream. Risotto with radicchio and
green peads — a special — was all about
pungent, overripe gorgonzola.

Pacing was a problem. Antipasti
came in a hurry, but pastas lagged be-
hind. After a long hiatus, a side dish ar-
rived and sat alone on the table for a full
five minutes before second courses ma-
terialized, by which time we'd drunk the
glasses of wine we'd hoped to pair with
them.

The wine list, with its broad selection
of wines by the glass, covers Italy from
the Sud Tirol to Sicily. By the glass, |
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liked the. 2006 Lagrein rosé from Alois

Lageder, with its steawberry and rhu-

barb ngtes (8il); the steely 2004 Greco
ql‘p,;fq “Cutizzi” from Feodidi San Gre-
BOri0 (315); and the ripe plum flavors of
the 2003 Chianti Classico Riserva from
Vigna Vecchia ($11).

Desserts— a roll.of the dice — includ-
ed an achingly sweet lemon meringue
tart .and # lychee semifreddo. frozen
hzuﬁd A mék. Gthers drew raves. the

, pe B
huge, stuare ppruon — llBhHextured

-and brazenly Heh, -
Via Quadronno
lm?‘ré&ma
wwf.ﬁigfgﬁﬁmw
GOo0D

THE SPACK Mildi comnes to Whilte Plains,
with terrazzo floors, vintage Italian post-
ers. brbmde banquettés and atain for-

SEEING RED The menu calls this dish’s signature ingredient “angry lobster.”

2008 NEW YORK TIMES (WESTGHESTER COUNTY EDTION)
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est’s worth of orchids. Mostof thetables
are wel) spaced; a few are !artoo dose

pnesumﬁbly well heeled. Seifice Wis
mostly friendly and professional; one
walitess showed iinpatience with a din-
er'sindecisiveness bt wasialso on fop of
thedetalls.

THE BAR Specialty cocktails ($12 to'$14) in-

cludea: partxcularly ‘good blue mojtto
niadéwith Bacard] rum, Hpnoti
lirgie fulee, brown sugar: and:tm min
THebarmiénu featires dssdtted chieeses
and cured meats.

THE BILL Arifipast], $13.50.t0 $22. Pasta 516
t0$95. Entrees, $36to '$42. Desserts; $750
to $16.

WHATILIKED Salad pnmavem, hiffato
mozzanﬂla and urganic tomatoes; bresao-
prosctit-
to wnn wiclon, lasagna, veal piccata, toast-
ed new potatoes; tiramisi, glazed pear

with hazelnitt gelato, éliocolate sotiffle,

freshpeach tart.

IF YOU G0 Open Tuesday, Wednesday and

Thursday, 8 a.m. t0 10:15 p.m.; Friday, 8

an todl: 15 pm.; Saturday, 9a.m ta 1115

pm.; and Sunday, 10am.to10:15 pm.
Reviewed Sept. 21, 2008
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MILANIN SUBURBIA Via Quadronno’s offerings include Australian lamb chops, top left, drizzled with sweet red wine.
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TEN YEARS OF
STEADY GROWTH

FIDE SPIRITS
RENAISSANCE.

HAS LED TO A BONA

hy-date was loug past.
Acconding to the Liguor Handbook 2007, published by The
Beverage Information Group of Renvilk, Conngeticut,
Aniesican inshibers consumed a hair vinder 191 million cases
of spirits in 1990, Just eight years o, that total freefell to 139
million cases and continmed a downwanl spird, phunmeting

just over 21 million ciases by 1997t adissal 1387 willion.
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Quintessential
Cockinils

From 1950 1o 1997, sphits consumption in the Utited Sktes, thie
world's largest mirket, phinged by o aye-popping 27.3 pescebt. Eatire
dicﬁllhlg vommunities were affected; jolis in the sprits sector were jost
fortver. tongstanding carcers ended, compunies downsized:or closed
down and peripheral brands disappeared. The global distifled spirits
indostry had titmbled into a black hole g

3 Copyright 2008 WINE ENTHUSIAST
‘lease cantact the publisher drecily tor cepeints
Al Rights Reserved

that had been ereated by the spin of°
cal titste pattesns and x generational chasig

ing of the guard.
Then in 1995, the tide turmed for spirits.
Consminption rose by just onder two il

lion cases. a measer uptick, but it was
envugh to kick off & full decade of sus-
tained and Cigorous growth. Tody, one out
of cvery thrve hottles of beverage aleokiol

sold in the LS. is whiskey, hrandy, iuenrs
ar white spitits, The beverage industry

‘Pictisred at teft-and on-the

fiext pages are Paul Pacult's
picks for the mest lifuen-
tiat spirits brands intro-
duced on the market in the
last ten years—influential,
ineaning not just rapidly ris-
ing sales ‘hut aiso any of
these factors: buxz, excite-
ment, trendiness, celebrity
affitiation- and Impact on
cocktail cutture.

soothsavers at The Beverage Tnformation Gron 1p predict that by 2011
growth fn sphits case sles will be closing i on 199.5 nillion. a 304

perceat gain from 1898,

Account. 20887 (1860)
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In 4 spectacular displisy of resibience und adaptation, the distilled
spirits industry came hurtling out the other end atito i sprawling
boulevard of exciting and unparalleled oppurtunity, So what fod
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Cosmopolitan I
Ther Cosmopalitan kit the nese-cocktall jackpot. Rarely has & cocktud] cree lasted solong, so-strang, sa-widely,
The Casmo’s roats:ane hi the Opean Sprty campiany’s 19605 farketing crinipaign forermiberry julee Sume-
honw, N2 York magazine ended up gluing me cvedit for e drink. whieh just isn't trus, even ghough [ dif

S R il popilatize a version ishig Colitredus and freshi lime juics, here, which becmd samiethinig of e standard. H
Today, slthongh no onger theigo-to drink for trendsetters in New York City and London; the Cosmopelitan
is mtt oneraf the mest pupular drinks workihvide. —D.D.

1% outices citrus vodka

% ounce Colntreau

1. ounce cranberty juice

¥ ounds Inash-ausezad: lsajuics .
Orange pet; ptafewb?y finred; for garnish

Shakix the vodia, Colit i, crastberry jiitce, and Hine juios with We. Strri lnmn ehilled crickal glass and
gnmxsh withi die nmnge‘ peeL ﬂamcd for dramatieeffext. : )

Suddenly, restanrants that had formerly only fertured winemaker
dinners beygan offéring thelr pabrony events such as stgle-malt Scotch 1

o sech wstunning toenaround?

Enfightenment and buzz
In the.widdle vears of the 188905, it seems an epiphany: of sorts decurmed
in the consciusness of Americaa consuimers en masse. Allthoge yeurs
of honiug ap un fine wine fand to some degree erall betes}—from
understainding theinparaiee of vintage and tepmir o comprehiending
the precise rigors of wond mansgement fn aging-—credted 8 sew typeof
American consviner.

These enlightened donkers desind new challenges that fine wine
ted hieers could no fonger sutisfy. They broaiie Gsciated

and handr:

by liquiddswith higher alcalil Tevels and greatet diversity of tharxctes,
sueh as those forsd i single-tarred bonsbon, sintage Armvigesac, single-
inalt Scoteh. XO-leved Cogiie, sak-aged ruris. atidiaiiejn Teguilss.

tustings and masier distifles dinners, super:preming vodka and caviar
tisttings and samiplings of Copnac. versits Ataiagie, By 2000, on-
premis oveuts thatfocused on upper echelon spirits became as popular
aswine or beer events for many testaurants wound the nation,

Diring the same period, the proliferation of spirits expusitions rised
the profile and buzz-level of spirits. Contident uficionadus flocked 10
WhiskyFest, Whiskews of the Waorld and Whisky Live! as well us inter-
nationad spivits conpetitions Yikes thie: San Franciscn World Spirits Com-
petition and fulcridional Wine & 8

il Canspetition in Loodon. An

upsuige i sales, driven by keen consumer interest. was an inevitable
auteome

The pulblic, fascinated by high-end spicits ($35-525 per bottle) in
the: mid- 19905, hasd no utheroption but to graduate to super-premingn
spivits (325-$50} by 2000 and then quickly tu ultra-premium spirits

Page 4 of 5
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{§50 und up? by 2002-2003, The appeal of prodiiet anigueness and
individuality fucled the firnaces that sreated hury spirits. Sixty dollr
bottles of desiger vodkas, $5.060 rare Cognues and §2.000 very old

Sevtel whiskies appearod with regnbarity by 2004-2005.

The chic barkeep

From New York City's Rainlxnw Room high atop Rackefeller Centerto
San Frunciscos Harry Denton’s Stardight Room onthe 215t floor of the
Sir: Francis Drakie Hotel, cocktudls
made or “bailt™ {35 the mastors

Copyrigh! 2008 WINE ENTHUSIAST
lease contact the publisher directly tor reprints.
Al Rights Reserved

wald refer todt) in the taditional way, empluving:the bestspirits and
Treshiest ingredients, christened n new era for mixed drinks that contin-

ues over a decade later. As a faturad outgrowth of spirits approvistion.
this explosion el it in the authentic, nisetoenth cintary Amerigan
invention, the cocktail, is wothier reason for the spirits boom that begin
in the raid- 194905,

B it the current Cocktal Age shows no signs of downshifting as
trevic ater tovad connes and goies i the blink ol & Martin stir. Whitle al)
eves still wre focused an cocktait classies and froper technigue, new und

mnovidive procedures, like moleculer misology, foaming, fat-washing

and sphecification (sec sidelirfor detuils), are also biviig new trails for
thie viied drink eolturc,

And then theve are the maestros of uodens cocktails, homegrown
rixeigists sucl as Dale DeGrofl, Audrey Saunders, Touy Alxio-
Gainins, Jaeques Beanidenhout and Cary Reggn. What the m‘,lx‘lwif),'

chief wias tu the 1950y and 19905, the star mixologist is now. And

what's imiformly ehserved amongst these elite cockizil-makers is

thietr insistenie on the use of unly fresh jnices. fresh frts, und
othes flavorings as well a5 emplayment of top-notch spirits.
The prevailing Cocktidl Age is attractive 2o hoth younger
eonsuiners, who are smitten with the intricucy of woleewlar
mixology or spherification. as well as to mose éstablislied
drinkers. T refer here tg the fngic:s aver 50 {yeals, yeah. toe
100} whio cat recall the olden davs of the Mosoow Mule, Tiki
Punch and Scrowdriver,
“Whether enjoved straiglit and unaduhterted ar jn a coektail,
spirits are the libuitions of saphisticated choice at the niowent.
T s fair to say that whigkey, brandy, white spisits and liqueurs

are veaching s apex of grassroots popailarity that hasn't been
seen since before Prohibition {1919-1932). The ladt twenty
yoars of cange Tane proven bevord a shiadow of a doubit that
when given thy education. the products and the opportiasity;
consners, ik vou, dietate taste and fashion. [
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Sparkling Nuvo

October 15, 839 PM T 1 comment
by Ketly Hightower, Cocktads Exaranes

There is no mistaking from first glance that Nuvo s for
women. From the design of the bottie to the pink hue
of the liquewr itself, everything screams femininity.

Three years in the making, this unique liqueur starts

Page 1 of 3
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Kelly Hightower

Cocktails Examiner
e Do you get overwheimed at the

fiquor store? Dresd when the

waiter asks what drink you'd

like? Kelly Hightower is here to

help you navigate the world of

spirits and cocktails so you can !

order ke a pro and mix drinks :

with'the best of ‘em. i

More Articles Topics

with vodka that is made from the finest grain and
purified spring water from France. it is tripte distiled
and Kghtly Then peach, y. and
passion fruit nectars are added. Finalty a touch of
French sparkiing wine.

Made for drinkers of champagne and cosmos, Nuva
would make a great bachelorette party drink, but
could easilty be sipped during a formal bridat shower.

According to it's website, Nuvo is; Ideally served over
ice in a beautiful champagne flute.” However, this
versatile beverage can be enjoyed a number of ways.

NUVO Sparkling Cosmo Nuva 15% alcohot

2 parts cold NUVO Sparkling Ligueur
* 1 part premium vodka

Stirred, not shaken and served chilled in a martini glass

NUVO Dream
NUVO with strawberry puree, served in a martini glass and garnished with
strawbemies

NUVO Belini
NUVO with a splash of ch ,servedin a gne fute over ice.

Neuvo Cuerva

1 part Jose Cuervo
3 parts NUVO

Served over ice in a rocks glass. Garnish with a lime

Black Code
NUVO with a splash of Hennessy, served on the rocks

Nuvo is made by Raphael Yakoby, who also created the highly pepular Hpnotiq
liqueur. Itis available in 3 sizes; 200ml around $10, 375ml around $20, and
750mi around $30.

Cheers!
drickexmmine @gmaR.com

ShateThis {3 Subecribe D Feed

Comments

Name.

e

Email Address: i

Comments

Post

Stacey: | tned Nuvo recently at a party and found the taste to be alinost
sickly sweet. | tried it with a juice mixer and it stili tasted termible and had
almost a chermical aftertaste - | mean just haw do they get it lo be that
glowing pink color, it must be artificial! This is definitely not a drink for

http://www.examiner.com/x-387-Cocktails-Examiner~y2008m10d 1 5-Sparkling-Nuvo

Interview with Ted Breaux, Absinthie Master Distilier

How To Turn a Presidental Debate Into a Drinking
Game

Sparkiing Nuvo

Banana Spiit
What the hefl is Ciroc Yodka thinking?

'Senrch this Examiner’s Articles m

Actverteement

Examiner Feeds
These websites were picked by the Cocktails
Examiner as useful resources.

View: All Sources

Falling Down the Pub

Uauet Saoh - 1 tr 28 miins 230

Double Cross Vodka

Unuot Snod - 1 hr 25 mins 530

Think Twice Before You Let Celebritles in your
Liguor Cabinet

Ligucr Snob - 1 hr 24 mins 50

Delicious Sedition with Mutinaer Magazine
Liguer Shob - 1 hr 26 mins 290

Princess Cocktail

- 4 his 2go

Vodka

Revka

Ketel One

Tito's Handmade
Grey Gouose
Stoiichnaya

+ Skyy

+  Absolut

Gin
Hendrcks Gin
Bointay Sapptire
BeefEaior
Tanguictay

Whisky

Kaser's Mark

Tequila
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me, It stick to straight vodka and avoid expensive scary gimmicks.
October 16, §:22 AM

More from Cocktails Examiner

i'r;terview with Ted Breaux, Absinthe Master Distiller

(J 4 comments
Oclober 16, 3.42 PM
One of the best perks | get with this job is that | get to speak with some
amazing people who are the backbone of this industry | love so much. That
ts why | was thrifled to have the chance to interview the legendary Ted
Breaux, Master Distilter of Lucid... Read More
Topics: Ted Breaux , Lucid Absinthe , Wonmwood Soclety

How To Turn a Presidential Debate Into a Drinking
Game

‘' Add a Comment
October 1€, 11:45 AM
It may be a day late and with this economy a dotlar short, but this is still
funny as hell. My apologies, | wish 1 had found this sooner. | think the
general principal can still be applied to any speeches given In the coming
weeks and on election night.Ch il.com... Read
More
Topics: Drinking games
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+ Frangefica

National Examiners

David Pinto

Baseball Examiner

Most Recent Post

The comebacks continue

Paul Briand

Baby Boomer Examiner
Most Recent Post
infiation comodes Social
Security hike

Reid Kerr
NFL Examiner

Mast Recent Post

Pickin' Aint Easy: Crazy (x5)
Nights

Banana Split

3 1 comment
Octotat 14, 3:54 Fis
Summer maybe over, but that doesnt mean you can't enjoy a nice frosty
treat. Banana Spiit1/2 oz Banana Rum1/2 oz Cheery Vodka1/2 oz Vanilla
Vodka1/2 oz Créme de CacaoMilk Fill a 16 oz glass with ice, then add ak
fiquors. Top... Read Mare
Topics: Banana Rum

What the hell is Ciroc Vodka thinking?
" 8 comments
Octoer 10, 2.20 FM
Classy and trashy. Ciroc Vodka gets both with their celebrity spokesperson
“Diddy".Classy: Here is their latest ad featuring Diddy with a nod to Frank
Sinatra.Trashy: If you dare check out Diddys “blog™. Be wamed there...
Read Mot
Topics: Cicdy and Ciroc Vodka |, Diddy and Sinalra

Think Pink, Drink Pink

L1 comment
October 7, 100308 £12
Wilh Oclober being Breast Cancer Awareness Month, | though | would
share some pink recipes you might want to try to toast your favorite breast
cancer survivor. The first recipe is something | created in honor of my aunt.
The Survivor Cocklail Is... Read More
Topics: Breast Cancer awarness marnth

Drinks that sound like they could be Elvis movies

i’ 2 commeants
Oetat= 1.7 /3 P4
Here are the dnnk recipes for the post on testing your Eivis Movie .Q. How
did you do?High Roller 1 1/2 0z vodka3/4 oz Grand Mamier orange
liqueur2 - 3 drops grenadine syrup4 oz orange juiceShake Grand Mamier,
vodka and orange juice in a cocktail... Read Mere

Elvis inspired drinks

< Add a Comment

Sentember 20, 518 P

I thought it would be fun to post some Elvis inspired cocklails. | hope you
enjoy these. Thank you, thank you very much. Elvis 1/4 0z Amaretic1/4
oz Lime juice1/4 0z Southern Comfort1/4 oz Triple secPour ingredients
over ice.... Read More

Topics: elvis , The Best

Test your Elvis Movie 1Q

‘¢ Add a Comment
Septembar 20, 4 57 FM
Il you are an Elvis fan and a cocktail fan, you might enjoy this fun website
Can you tell just by the name if it's an Eivis movie, a cocktall... or both? For
the record, | gol exght right Go over and (ake the quiz. Tomorrow | will post
the recipes for. . Read More

For Paul Newman: The Golden Sunset
Add a Comment

Septeran St it

"I loved that man with all my heait. He was goodness and kindness and
pure integrity ( know he foved his family, his wife, the world and mankind
He was punty of heart. Working with him was such a joy Knowing him,
being his friend. was as golden  Re A

Topics: Paul Newinan | Creale Stiunt

http://www examiner com/x-387-Cocktails-Examiner~y2008m10d15-Sparkling-Nuvo

Eddie Graveline

Mixed Martiat Arts Examiner
Most Recent Post

The Ultimate Fighter: The
circus continues through ‘
episode 5 :

Elizabeth Oakes

Wedding Examiner

Most Recent Post

We have a XJOOFS!: Winner
announced in “Decoder
Wedding Ring" contest

Browse All Examiners
Firet the Exammners
vriting about your
faearite woics,

Find Examiners »
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‘Hpnotiq Liqueur

Hualloween cocktail

| BY CHRISKRIDLER
FLORIDA TODAY

get crazy, colorful

~alloween gives some people a taste for blood, eyeballs
' and glowing green Hquids, especially if they come in
" theformof cocktails,

Besides being a big holiday for the kids, Halloween is also a big
party night for growri-ups, who have their own kinds of treats. Cat-
ering to this demand, liquor companies come up with beautiful,
name-branded, creépy cocktails, many of which we're sharing here.

We also made one ourselves, actually modifying a recipe we

found otiline. The Candy Corn Cocktail is one of those sweet-like-
candy drinks for people who doir't drink, and if’s the sort of thing
that cah snéak up ona girl. Wi mend having just one. It looks
pretty servedinlayersbuttastesbest stirfedup.

Meanwhile, hotspéts such as The Getaway Martini Bar and
Lounge in Suntree, which hasa Halloween party Oci. 31, have been
worlking on spooky drinks of their own, The Getaway’s featured
cocktail for Halloween is a Pumpkin Martini, with vanilla vodka,
pumpkin spice liqueur, and butterscotch schnapps. The taste
evbkes seasonal pumpkins, andasabonus, it’s orange.

Owner Peter Fancher says they tested aboit eight recipes for Hal-
loween, and this one came butthebest.

“The main thing I'm looking for is taste, and the second thing
would be color;” hesays. “And if we cangetit to match perfect . ..”
Thenthey get something like the Pumplin Martihi.

Want to play evil mixologist at home? Here are some not-so-se-

cret formulasto try.m
Contact Kiidler at 242.3633 or ckridier@fioridatoday.com.

Bottoms up!

Check out more spooky cocktail recipes for Halloween, 4E

2008 FLORIDA TODAY
Rights Reserved
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" THE MAD-EYE MARTINI -
3
{‘ > R

Photo courtesy of Hpnmiq

/2 ounce Hpnotiq liqueur

1 ounce super premium vodka
2 ounces lychee Juice
For eyebail:

1 canned grade AA lychee in
syrup, drained

Y. teaspoon cherry, strawberry
or raspberry preserves

1 blueberry

Shake liquids with ice; strain
into @ martini glass. Garnish’ with
a lychee eyeball. ‘

To make the eyeball, dry lychee
and fill with raspberry preserves.
Place biueberry, blossomed end
facing out, into cavity and
skewer,

For teprints or rights. please conlad the publisher
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“THE HALLGWEEN HPNOTIST

2ounc Hgno gp 5

Splash of lemon. ]ulce

Combine Ingredjents arid pos '
glass, Forthe’ extra-spool 1, add’ a glow:stick
garmish.

sitver ‘l'equlla >

% ounca Balleys lrish
Creain .
/5 ounce Kahlua
Cinnamon for sprinkling

Carefully layeér this shot
with-‘Kahiua on the bottom,
Baileys in the middle and the
1800 Select Siiver Tequila on
the top. Light the tequila on
fire and let burn for 15 sec-
onds. Blow out the flame, sprin-
kie with cinnamon.

PUP-KINTIN!

1/, ounce lime Julce
2 ounces Bulldog Gin

1/, ounce cardamom simnle
syrup

1 ounce orange julce

2 dashes Angostura bitters -

Pour gin, lime juice, syrup, or-
ange juice and bitters into icé-
filled cocktait shaker. Shake gen-
erously; strain and pourinto mar-
tinl glass.

(To make the syrup, boil 1 cup
water and %/ cup whole carda-
mom; stir in sugar and dissolve;
remove from heat and let cool.
Store in refrigerator for three
Chris Kridler, FLORIDA TODAY  days, then remove cardamon.)
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FHMNE}ZR YAMPIRE JUICE ¢
2 ounces Finlandla Lime Vodka
4 ounces:tomato fulce
72 teaspoon fresh Norseradish
‘Spiash of steak sauce
Splash of hot satice
<« Garnlsh with eye bali radish

Mix ingfewents in atall glass with
ice,

To ingke ice eyeballs Peel radishes, 1eavnng thin
o ed s

ti 18
ch section of an empty ice cubetfay Pare
the radishes down a bit to fit, if necessaty, Fill the tray
with water and freeze overnight.

' CHAMBORD CANDY APPLE MARTINI

1 ounce Chambord Black Rasp-  >Plash of Tuaca Liqueur

berry Liqueur Shake Ingrediqm’s with ice and
1 ounce Finlandia Vodka strain inta a martini glass.
s L Rim the plass. with caramel and
/2 ounce apple schnapps garnish with an apple slice.
VAMPIRE KiSS MARTINI FRANKENTIN) COCKYAIL
1% ourices Finlandla vodka, 2 parts Pearl vodka
chilled 1 part white créme de cacao
BACARDI ZOMBIE 1% ounces Korbel Champagne  Spjasth of crdme de menthe
N o 3/. aunas Chamhaed Rlack Ragn Combine Ingredients and pour
3%, parts B i ¥, ounge Chamhared Black Rasp Combine ingredients and pour
o parts Bacardi Superior Rum betry Liqueur Into glass rimmed with chocolate-
1 part grenadine flavored sugar or cocoa powder.
4 part triple sec Rim a martini glass with red
2 parts sour mix sugar or gamish with raspberry
syrup.

2 parts orange juice
Shake all ingredients with ice . -
and pour into tall giass. Float Chambord in a martini glass, top
small portion 151 rum on top. with Champagne, and pour the re-
Garnish with fresh fruit. maining Chambord over the back
of a spaon to make it float.

Pour vodka and half of the

. i 2008 FLORIDA TODAY
A Rights Reserved

Account: 20887 (2318)
FL a2
For reprints or ights, piease contact the publisher
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1%, ounces coconut cream
1% ounces orange Juice

134 ounces banana tiqueur (yel-
low color)

%2 ounce white rum

. : 2008 FLORIDA TODAY
Al Rights Reserved

Chtis Kridier, FLORIDA TODAY

Chill ingredients. Pour each in
order, layer by layer, carefully
over the back side of a spoon
into a martini glass. Top with
white rum, Serve with stirrer,
since it looks good layered but
tastes best stirred up.

Page 4 of 4
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o fun

By ARLENE BURNETT
Pittsburgh Post-Gazette

Most of these Halloween recipes are geared
for children — a little gross and scary — but
could be fun for an adult party, too.

It’s not hard to make gross food on purpose
— and it can be lots of fun this time of year.

(Some of these recipes are for adults only!)

PECAN CARAMEL SPIDERS
(Tested by the Pittsburgh Post-Gazette)

The original recipe includes homemade
caramel. I shortened the recipe and prep time
by using Kraft Caramel Bits.

1-1/2 cups toasted pecans

11-ounce package Caramel Bits

5 ounces thin black licorice strands, cut
into 2-inch pieces

6 ounces semisweet chocolate, chopped

4 ounces milk chocolate, chopped

Chocolate curls or jimmies, optional

Line 2 baking sheets with waxed paper and
lightly spray with nonstick spray. Mound 30
small clusters of pecans (about 3 or 4 pecans)
each spaced a couple inches apart on the pan.

Ladle a couple tablespoons of warm
caramel over some of the nut clusters, to

make the spider bodies. Then press 6 pieces of.

licorice into the warm caramel to make the
legs. Repeat with the remaining caramel and
licorice. (It’s helpful to have an extra hand
here, since the caramel can set quickly. If
caramel hardens, warm over very low heat.)
Let spiders cool 15 minutes.

Meanwhile, put the chocolates in a medium
heatproof bowl. Bring a saucepan filled with 1
inch or so of water to a very slow simmer; set
the bowl over, but not touching, the water.
Stir the chocolate occasionally until melted
and smooth. Or put the chocolate in a2 medi-
um microwave-safe bowl. Melt at 50 percent
power in the microwave until soft, about 1
minute. Stir, and continue to heat until com-
pletely melted, 2 to 3 minutes more.

Spoon about 1 tablespoon of melted choco-

2008 GLOBE GAZETIE

rickylreats —

to eat!

late on top of each spider.

Sprinkle with jimmies or chocolate curls, if
desired. Let cool until firm.

Makes 30 spiders.

— FoodNetwork.com
MUMMY BREAD
(Thsted by the Pittsburgh Post-Gazette)

I make pepperoni bread for my family. It’s
easy when you use frozen bread dough. 1
found a lot of récipes for mummy bread
online, which inspired this idea.

1 loaf frozen bread déugh, thawed

3 to 4 ounces sliced pepperoni

4 ounces shredded mozzarella cheese

1 egg white

Preheat oven to 350 degrees. Roll dough
into a 13-inch-wide-by-16-inch-long rectangle.
Place the pepperoni slices down the middle of
the dough lengthwise. Sprinkle cheese aver
the pepperoni.

Slice 1/2- to 1-inch strips about 5-1/2 inches
long on each side of the dough. This will
become the mummy’s body. Fold the strips of
dough alternately over the filling, tucking the
ends of the strips underneath the bread.

Form a head at one end of the dough. Use
pieces of pepperoni or small slices of green

See TREATS, A8

olives with pimentos for cycs.

Brush with egg white and
bake for about 25 minutes or
until bread turns light brown.

Serve hot or at room tem-
perature.

GIVE-"EM-THE-EYEBALL CANDIES
(Tested by the Pittsburgh
Post-Gazette)

These eyeballs are just
scary enocugh, and they’re
good. Consider placing two
chocolate wafers on a plate,
then placing the eyeballs over
those and use red licorice to
make a mouth and black

Account: 20887 (2362}

1A-225
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licorice for eyebrows. : Post-Gazette) whisk together yolk, remain-

1/2 cup creamy peanut but- Children, especially boys,.  ing egg and vanilla. Set aside.

will love these sandwiches. In an electric mixer fitted

3 tablespoons unsalted but- The hot dogs curl into wiggly = with the paddle attachment,
ter, cut into pieces worms while cooking. combine butter, confectioner’s

112 cups conféctxoner’s 1 package hot dogs " sugar, granulated sugar and
sugar, sifted 1 package hamburger buns  galt. Beat on medium speed

_6 ounces white chocolate 1 tablespoon butter = . - until well combined. Add egg
‘coating, finely chopped Ketchup (I added a tea- mixture and beat until
.20 round brown candy- spoon of yellow mustard and ~ smooth, about 2 minutes. Add
coated chocolate candies 1/2 teaspoon of Worcester- the flour and mix on low
(such as M&Ms) shire sauce) speed just until incorporated.

Red paste or gel food color- Slice each hot dog in half Wrap the dough in plastic
ing lengthwise. Cut each halfinto  and chill until firm, 20 to 30

Line a jellyroll pan with thirds. o - minutes.
aluminum foil, smoothing out Melt about 1 tablespoon Divide the dough in half.
wrinkles. butter in a large skillet. Add Work with one piece ata

(ﬁ:ztg foil with nonstick the hot-dog slices and coal: time, keeping remaining
cooking spray. over medium heat until the 3 tic

With an electric mixer on hot dogs are hot and curled. iﬁiha::e c}rﬁﬁe:] %&lz the
medium speed, beat peanut Add 3/4 to 1 cup ketchup. Stir  frgt halfinto 15 pieces. On a
butter, butter and confection-  to combine. lightly floured surface, roll
ers mtxgar until creamy and - Place the worms on a bun each piece back and forth
smooth. and serve. ith palms into finge:

Roll into 1-inch balls and Makes 8 worm sandwiches. ;’f{;“p&, St e oo
place in prepared pan. — Adapted from Pinch dough in two places to

Freeze for 30 minutes. Recipezaar.com form knuckles. Score each

Melt chocolate coating in a knuckle lightly with the back
double boiler or microwave - LADIES’ FINGERS of a small knife. Transfer fin-
and stir until smooth. (Tested by the Pittsburgh gers to prepared baking -

Dip balls into chocolate one Post-Gazette) sheets. Repeat with remain-
at a time until completely The painted almonds make  jng dough.
coated, using your fingers, these so lifelike. When all fingers are
two forks or chocolate dipping 2 tablespoons red food col-  formed, brush lightly with
tools. Remove balls and let oring egg white. Position almond
excess chocelate drip back 30 blanched almonds nails; push into dough to’
into pot; place balls back on 2 large eggs ) attach .
pan. 1/4 teaspoon pure vanilla Bake until lightly browned,

Press one candy into each extract ‘ about 12 minutes. Cool com-
ball; these are the eyeball’s 8 tablespoons unsalted but-  pletely. Makes 30 fingers.
irises. ter (1 stick), room tempera- — Marthastewart.com

Chill until firm, about 30 ture '
minuies. 1/2 cup confectioner’s sugar FOR ADULTS ONLY...

Tint the remaining choco- 5 tablespoons granulated HAUNTED BLEEDING HEART
late coating with red food col-  sugar ' (Tested by the Pittsburgh
oring. Scrape into a zipper - Pinch of salt Pos)t'—Gazettae) .
plastic bag. Snip a small 1-2/3 cups all-purpose flour If you want gross, here it
opening in a bottom cornerof =~ Heat oven to 350 degrees. g adapted from the 1972
the bag and pipe bloody Line two baking sheets with  book “How to Play With Your
squiggles onto each eyeball. Silpats or parchment paper Food,” by Penn and Teller.
Chill until red chocolate is and set aside. . The recipe uses a 6-1/2-cup
firm, about 156 minutes. Place food coloring in a Valentine heart gelatin mold.

— Adapted from “Holiday shallow bowl. Using a small I made changes in the ingre-
& Candy Confections” by paintbrush, color one rounded  gjents to fit my 2-1/2-cup -
Dede Wilson - half of each almond. Set aside  mgld.

: . : to dry. _ ) I couldn’t wait to invert the
BLOODY WORM SANDWICH Separate 1 egg. Set aside  gld. The heart slid out easi- Page 2 of 4
(Tested by the Pittsburgh the white. In a small bowl, er than I expected (don’t for-

2008 GLOBE GAZETIC
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t to coat the mold with
goking'spray). What I saw’ BULL'S-EYE FINOTINI
was a gllstemng, dark red (Tested by the Pittsburgh
heart — veins included. And Post-Gazette)
the réactions from friends 1 ounce Osborne Fino
were better than I expected, Sherry .
especially when the blood 4 ounces gin or vodka
oozed out! Shake ingredients with
2 cups boiling water ice and strain into a martini
2 (3-ounce) boxes of cherry,  glass. Garnish with bloody
raspberry or peach, gelatxn a eyeballs and revel in the
sed ch grotesqueness.
: 2 pa:k!;gls unflavored With a small knife (I used
gelatin . a zegter), peel radishes,
6 ounces evaporated milk  leaving thin streaks of red
Spray the mold with cook- skin on-to represent blood
ing spray. vessels. Scoop a small ho}e
Boil the water. Add the in each radish and stuff in a
gelatins and stir until green olive,'pimento side

gelatins are completely dis-
solved, Add evaporated milk
and stir until combined..
Cool to room temperature.
Pour enough gelatin into
the mold until it reaches 1-
to 1-1/2 inches deep. Place
the mold in the refrigerator
until the gelatin is almost

-get (about 2-3 hours). Make

the blood bag.
: For the blood bag

1/4 cup grenadine or
other red liqueur

1/2 cup light corn syrup

6 drops red food coloring -

3 drops blue food coloring
. 1 food-storage plastic bag
(1 gallon)

Cut the zipper closure
from the bag. Mix all ingre-
dients in the bag. Twist the

bag, making sure most of

.the air is removed, and tie

in a knot. Snip off most of
the end. Place the bag
inside the mold, over the
gelatin. Pour the remaining
gelatin over the plastic bag.

Refrigerate until solid
(overnight is best).

Remove the mold.and
invert on a platter. Return
to the refrigerator until
ready to serve.

— Adapted from “How to

‘Play With Your Food,” by

Penn and Teller

out. .

Optlonal

“Place a radish eyeball in
‘each section of an ice-cube
tray, fill the tray with water
and freeze overnight.

— Freixenet USA

HPNOTIQ'S MAD EYE
. (Tested by the Pittsburgh

Post-Gazette)' ~

Here’s looking at you!

These Halloween cock-
tails will add a few laughs
to an adult Halloween
party.

" 1/2 ounce Hpnoth vodka
1 ounce super-premium
vodka

2 ounces lychee juice

Shake with ice; strain
into & martini glass.

Garnish with a 1ychee '
eyeball:

1 canned grade AA lychee
in syrup, drained

1/4 teaspoon cherry,
strawberry or raspberry
preserves

1 blueberry (you can use
frozen)

Dry lychee and fill with
preserves. Place blueberry,
blossomed end facing out,
into cavity and skewer.

— Hpnotiq vodka
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o ‘wﬁﬁﬂswaums:mn photo
These Ladies' Fingers are made of shoribread and dyed almiond fingers. The eyballs are made of peanut butter. They're frightenly delicious!
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MARY PICKFORD
COCKTAIL

Adagpted from The Savoy
Cockrail Book

uice

B 1v: ounces light rum:

w1 ouince urisweetened
pineapplo juice:

W 1 teaspoon maraschinod
ligreur

u i to1 teaspoon grénading

m Marasching cherty; for
garnish

W Fill a'cocktailshaker halfway
withidcé.

Add the rym, pineapple joice,
maraschirio liqueiic and grénddine
to taste. Shake vigorpusly for at
ieast 30 seconds, then strain into
a.cocktail (marfinﬁ glass. Garnish
‘with-the chérry.

aftet the alrohol cdmpé i ! Makes 1'serving.
&y did the tébateco compani
a tauple of years ago, Trump
dplvodka blra i ' sting

‘Perhaps the most successful
leabrity spirits coma fPomt rockets.
er Vo Halen frontman Santmy
st recently sold a majority stake
f 1 ly regarded tequila brand
Gabe Wabo to Gruppe Campari for
80 million. Motley Crite singer
| 1 (also a vintner witha
9() «plus-rated cabernet r;auvmnmﬁ
peddies a pretty decent tequila mlled
“Tres Rios. And Mansinthe — “the
official Marilyn Manson Absinthe” —
woh.gold at this yeat's Sah Franeisco
World Spirits Competition.
If thé world of cclebrity spirits is
amixed bag, the world of celebrity
€o¢! i§ even odder. Qne of the
classics is the Mary Pickford, nained
for gne of the first b1g screen stars.
But the few named for conteriporary
celebrities are prerty trashy The
Paris Hilton, for instance, is a mix of
vodka, orange vodka and Mountain
Dew. The Flava Flav involves

FOTOFEST

AND IN BLACK AND WHITE:

JULIA EWAN ; WASHINGTON POST

U og s U g U DU S e

Hennessey cognac, electric-blue- PRETTY IN PINK: Grenadine lends Known as “America’s Sweetheart.”

hued Hpnotid and Jdgermeister, all the Mary Pickford its hue. Pineapple, Canadian-born actress Marv

to be poured “into a plastic cup,” maraschino hqueur and rum give the Pickford was one of the first hugely Page 1 of 1
according to Drinksmixer.com. cocktail its flavor. famous movie stars. 9

.: 2008 The Houslon Chionicke Publishing Co

All Rights Reserved
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Kyle:Spencer
Staff Writer

Do you ever get tired of that
same old drink that you have
time-after-time?

Here are a few mixed drink
ideas that are worth a try that
come with a special twist ... they
are named after films.

1. STAR WARS

+1 oz. Southern Comfort Peach
*1 0z. Amaretto almond liqueur
*1 0z. Sweet & Seur Mix

s1 oz. Sprite

*Serve over ice

2. THE GODFATHER
*1 % oz, Scotch Whiskey
#3/4 0z. Amaretto almond liqueur
sServe over ice )

3. 007

*1 0z. Stoli Ohranj Vodka
*1 % oz, orange juice

*1 % oz. 7-Up

4. WAYNE'S WORLD
*1 0z. Jagermeister herbal
liqueur

*1/2 oz. Sambuca

5. TRANSFORMERS
*1.Shot of Vodka

*1/2 Shot of Hpnotiq

eMix with a splash of orange
juice and pour over ice.

6. THE INCREDIBLE
HULK

*1 % oz. Hennessy Cognac
1/2 oz. Hpnotiq Ligueur

Printing imperfections present during scanning
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oy U years past cutt

That friend who tries 1o Jook

“Your colleague who's eithers
mdgy, bitjust ends up tacking Insanely busy or surfing
dated (glass brick bar) and YouTube. it can he a ghost town
g (epar iy sheer fabric early in the week or a hotbed of
Hanging from the walls). traders blowing off steamas the
weaekend nears.
L8532 than o month 5 years
36

Sushillini Rice. Sparky, Absolut, Red Bulf, 3-UP

vodka, Saké.and and cherry juice.

gingersyrup.

Tiramisu Martini Snickerstni, served with a
g Saickers bat (stillin the

wrapper, in our case).

60 percent 30 percent

*DETERMINED BY TOTALLY UNSCIENTIF IC FIRSTPERSON OBSERVATION.

2008 RED EYE
Aft Rights Reserved

: ng-edge. But somehow, the faithful martini bat con-
cept.remains alive and kicking, There’s still nothing like a lengthy list
of specialty something-tinis to set girls-night-outers into a frenzy—and

adl putists mumbling about the downfall of plain old gin and vermouth.

A lounge singer. Slick,

Jessica $Simpson. A bit country Anfncongruously image-conscious

Inpeccalty groomed and {cattle skidl.Gin the wall):snd barlly. Ownér Fiz:Savino was
consistent-but not necassartly a bit glarn (disco bafls), with scqqlinqjlocpﬂtrstoi atanning
onginel. expenshe taste (hottle service salon whenhe dedided ta.open
alcove cordoned off with vielvet abar io this former-Altohalics
ropel. Anonymious meeting place,
Setlously:
Tyear 15¢lus years 6 years
25 56 62
Coconut. Maltbu rum, coconut 2ombie Two kinds of rum, plus Hgmg Breeze
waterand lemon withatoasted  pineapple, ime and lemion Hpriotiq vodka,
coconut rim. Jces. Maltbu rum and
pineapple juice.
Creansicle Marlint Mint Chocolate Chip Marting Krispy Kreme Martind
50 percent 80 percent 40 percent

LISA ARNE TT 45 THE METROMIX NICHTLIFE AND SHOPPING EDITOR L MARNE TTeeT RISUNE LOM
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Saturday Sipping: Hpnotiq and The Halloween Hpnotist Page 1 of |

Colleen's Cocktails Blog

By Colleen Gruham, About.com Guide to Cocktails

Cacktails Newsletter - Sign up! Emaif rin
Discuss in My Forum

Saturday Sipping: Hpnotiqg and The Halloween Hpnotist

Saturday October 11, 2003

Saturday Sipping is getting spooky this month and this week's cocktail is new, simple, unique and blue. What more could you want, right? This week
we're talking about the lovely Hpnotiq liqueur and The Hallgween Hpnotist.

The photo of this drink really explains the appeal of it: it glows and it's blue. We do love our biue cocktalls and every
year I get great Halloween cocktails from possibly the best blue liqueur available. Last year Hpnotiq debuted the Mad
Eve Martini and this year they have astonished us again with The Halloween Hpnotist. The drink itself is simple and a
great way to enjoy Hpnotiq ail year round: Hpnotiq, vodka and lemon juice. The glow stick gamish transforms the
ordinary into a Halloween delight and it works as a great stir stick if you need one. Pull out the costumes, tum on the
black lights and have some spooky sips!

© Hpnotiq Liqueur

Comments
No comments yet. i.gave a Comment

Explore Cocktails

By Category Must Reads

+ Cocktail Reciges + Entertaining e Afo Z Cocktail Recrpes
o Distilled Sgirits ¢ Hstory & Culture e Mzitini Recipes

e Mixaiogy- Tips & Tricks & Books, Toasts & Fun o Autumn Cocktails

e Drink Presentation o Cociktail Glossary o Hosting 8 Cocktall Party
» Frofessisnal Bantending o Heaith & Safety « (lassic Cocktails

o Home Bar » Cocitail Blags

o Bars & i gunges Most Popular

Martinm Recipes

Haunting Halloween Cocktails
Vodkas Brand:

Martini

Hangover Renvedies

htp //cocktails.about.com/b/2008/10/1 I/saturday-sipping-hpnotig-and-the-halloween-hpnotist htm 10/14/2008
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Cider is-for grade school
kids. Pumpkin beer, good,
bat riot. gruesome enough.
Imipress your favétite roup
of ghouls with the mad-eye
martini‘or Halloween Hpno-

- tist.on Al Hallows Eve.

. Bothcocktails are made
with HPNOT1Q, a
vodka/cognac blend
infused with trepical fruit
juicé. Gamished with bob-
bing fruits and berries, the
mad eye’s signature lychee

2008 SUN
Aights Reserved

glow stick gamist
The mad-eye martini is
2.0z HPNOTIQ , 1.0z,
vodka, 2 ounices of lychee
juice. Shake with ice, strain
into a martini glass. Gar-
nish with a fychee eyeball
that’s:one canned grade AA
Iychee in syrup, drained, a
tedspoon cherry, strawberry
or raspberry preserves, one
blueberry. Dry Lychee and
fill with raspberry pre-
serves. Place blueberry,
blossomed end facingout,  ESONNE S YA
'"mew“ga:"tg;kg:";zat? Audrina Patridge from
Formore scary sips visit The Hiils enjoys a mad-
www.hpnotiq.com. eye martini.

Account; 20887 (2204)

MA 131
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- O Vaitress served helping of generosity

Strangers donate cash after learning she was swindled out of $100

.’i

By JOHN BRANTON
Colimbian staff writer

When two customers
ripped off server Lori
Elliott for $100 at Cisco's
Mexican Restaurant &
Lounge on a recent Sat-
urday night, it revealed
a disturbing slice of life
— especially during bad
economic times.

Elliott had to repay
the restaurant for $30
worth of drinks and $70
in change the couple
stole.

But on Monday, when
a story appeared in The
Columbian, several
people stepped up to the
plate to help:

® A woman who de-
clined to give her name
dropped off $100 for Elliott at
the newspaper’s front desk
Monday morning. The woman
said she'd been a waitress, so
she knows Elliott has to work
hard. And she wanted Elliott to
know there are “good people in
the world.”

| A Woodland schoolteacher
called to learn where to send a
825 check for Elliott. She said
her daughter is a waitress. The
daughter and her new husband
are struggling and living with
the caller.

“A S100 loss would just dev-
astate her right now,” the caller
said. “It's tough right now.”

m And when Elliott arrived
at Monday at the restaurant
on Coxley Drive in Orchards,

she found that a regular
customer and a stranger
who read the story had
stopped by to donate a
total of $30.

“It really restores my
faith in humans,” Elliott
said later. “It's sweet
that someone would give
their hard-earned money

2008 COLUMBIAN
Rights Aeserved.

and take the time to help
a stranger, to make up
for someone who stole it
from me.”

Elliott said she’ll give
the $155 to two of her fa-
vorite causes:

® Innocence Project
Northwest, staffed by
voluntcer law students
and attorneys, uses
research and DNA
evidence to investigate

closed criminal cases. It has
overturned the convictions of
12 innocent people, according
to a Web page of the University
of Washington School of Law.

= Old Dog Haven specializes
in finding homes for older dogs
that have been abandoned.

GENEROSITY, Page A4

m Innocence Project Northwest, staffed by
volunteer law students and attorneys, uses
research and DNA evidence to investigate
closed criminal cases. It has overturned
the convictions of 12 innocent people, ac-
cording to a Web page of the University of
Washington School of Law.

m Old Dog Haven specializes in finding

homes for older dogs that have been aban-
doned.

Bad conduct, hard times

Mirroring trends from New York to the
West Coast, business is down at Cisco's, and
some customers are tipping less, even when
the service is good, Elliott said.

The male customer ordered a couple of
fancy drinks made of Hennessy cognac and
HPNOTIQ about 8 p.m. Sept. 27. His com-
panion ordered Tequila Sunrises. The drinks
totaled about $S30.

‘T'he man paid Elliott with a $100 bill.

Elliott gave the man and his companion
$70 in change for their drinks, but then got
distracted by a takeout order. She forgot to
take the $100 bill with her. The two custom-
ers quickly sneaked out, taking with them
the $100 bill.

Elliott said Tuesday that she's feeling good

Account: 20887 (2244)
WA 175
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ahout how it turned out. And she’s still hop-
ing the larcenous couple will be unmasked.

jp’unﬁp‘mmw;sd@?&&}is:j‘orm&m:

ton@columbiay.com

N. SCOTT TRIMBLE/The Columbian
Food server Lori Elliott lost $100 when
customers cheated her, but Columbian readers
danated $155 to recoup her losses. She was
so touched by strangers' generosity, she will
donate all the money to charity.

Printing imperfections present during scanning
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Adults can 35

drmk 111

Midori's spider kiss
Chocolate syrup ’/zounoe Hpnohqmdka
1 ounce Midori mélon Ligueur  1ounce super-premium
lounce vodka vodka
Yrounce freshlemonjuice 2 ounceslycheejuice
Grenadine 1canned grade AAlycheein
syrup, drairied
i
Take chilled /dea;ggr:w cheny, straw-
cho;:olatgsympand ﬁwa preserves phem
webinsideanextra
cocktail glass. Chill until “"“mn?“’m"”
set. Put melon liqueur,
vodka and lemon juice in
shaker, mix and strain into Place wdkas incocktail
glass. nnxerwnhxce;shal@and
Drizzle grenadinedown  strainintomartiniglass.
the side of glass to.createa Drylycheeand fill with
blood effect. Garnish with reservm.l’lacebhxeberry
chocolate dipped orange blossomedendfacmg out,
slice. into'cavity and skewer.
Garnish with lychee
Source: Midori eyebau_
Sowrce: Associated Press
Dra-kahlua o " -
ry Constantine may
17 part Kahlua reached at 865-342-6428,

Account: 20887 (2322)
TN-72
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Hpnotiq Liqueur

scary — bui could 'be fun for an

adult party, too. I's not hard to make

purpose — and it can
mofﬁmmmuyw

The ongin recipe includes
homemade carafnel. T shonered: the.
mdpeahdytepumebyusmgl(xaft
Camd

124
1161 paﬁlut &nmol Bits
5:0z. thin biack Hicorice strands,
Tnfo 2-nch pieces
semisweet chocolate,

4 oz. miifk chocolate, chopped

Chocolate curls or llmmlos
optional
Line 2 baking sheets with waxed
paper and lightly spray with ron-
stick speay. Mound 30 small clusters
of pecans (about 3 or 4 pecans) each
spaced a couple inches apart on the
pan.

Ladle a couple tablespoons of
warm carame] over some of the nut
clusters, to make the spider bodies.
Then press 6 pieces of licorice into
the warm carariel to make the legs.
Repeat with the remaining caramel
and licorice. (It's helpful to have an
extra hand here, since the caramel
can set quickly. If caramel hardeas,
warmn over very low heat.) Let spi-
ders cool 15 miriutes.

Meanwhile, put the chocolates in
a medium heatproof bowl. Bring a
saucepan filled with 1 inch or so of
water to a very slow simmer; set the
bowl over, but not touching, the
water. Stir the chocolate occasional-
ly until melted and smooth. Or put
the chocolate in a medium

2008 Scupps Howart
#l Rights Reserved

microwave-safe bowl. Melt at 50
percent power in the microwave
until soft, -about 1 mmmsu: and
cotitiue - hiegt until eomplotgly
St amn?mubmﬁd;om of
poot: ~about
tnelted chocolate o topof each spi-
der: Sptmklewith ji -or chioco-
Yate cuds, if desired. Let mol onitil
mma/(esm
M spiders.
Source: FoodNetwork.com

MUMMY BREAD
I found a lot of recipes for
muminy btcad online, which

inspited this idea.
1 joaf frozen bread douoh, thawed
310 4 oz. sliced
4 oz. shredded momrella cheess
1 agg white

Preheat oven to 350 degrees. Roll
dough into a 13-inch-wide-by-16-
inch-long rectangle. Place the pep-
peronii slices down the middle of the
dough,. lcngthw:se Sprinkle cheese
over the

Slice 172-to 1 -inch strips about 5-

1/2 inches long on each side of the
dough. This will become the
muiniy's body. Fold the strips of
dough altémately over the filling,
tucking the ends of the strips under-
neath the bread.

Formn a head at one end of the
dough. Use pieces of pepperoni or
small slices of green olives with
pirnentos for ¢yes.

Brush with egg white and bake
for about 25 minutes or until bread
turns light brown.

Serve het or at room temperature.

CANDIES
Consider placing two chocolate
wafers on a plate, then placing the
eyeballs over those and use red
licorice to make a mouth and black
licorice for eyebrows.
1/2 cup creamy peanut butter

“$peed, beat peanut butter, bufteg and

' Ling a jellymll pan‘ wiﬂlr.%hr—
minum foil, smoothing outwrinkles
Coat foil with noustick cwkmg

spray.
‘With an electric mixeron thédium

confectioner’s sugar until cmmy
and smooth,

Roll into 1-inch balls and place in
prepared pan.

Freeze for 30 minutes.

Melt chocolate:coating in double
boiler or microwave and stir ‘until
smooth:

Dip balls into chocolate one at a
time unitil cormpletely coated, using
your fingers, two forks or chocolate
dipping tools. Remove balls and let

excess chooolate drip back into pot;
place balls back on pan. Press one
candy into each ball; these are the
eyeball's irises.

Chill undil firm, about 30 minutes.

Tint the remaining chocolate coat-
ing with red food coloring. Scrape
into a upper plastic bag. Snip a
small opening in a bottom comer of
the bag and pipe bloody squngg!es
onto each eyeball. Chill until red
chocolate is firm, about 15 minutes.

Source: Adapted from "Holiday &

Candy Confections" by
Dede Wilson

BLOODY WORM SANDWICH

Children, especially boys, will
love these sandwicties. The hot dogs
cur into wiggly worms while cook-

ng.
1 package hot dogs

1 ,;achm.hamburw buns
1 1. budter

Account: 20887 (2389)
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Ketchayp (1 56868 4 tas<poon of
yeliow mustard and 1/2 teaspoon
of Worcestershire saucs)

Slice cach hot dog in half length-
wise. Cut each half into thirds. Melt
-about | tablespoon butter in a large
skillet. Add the hot-dog slices and
cook over medium heat until the hot
dogs are hot and curled. Add 3/4 to 1
cup ketchup. Stir to combine.

Place the worms on a bun and
serve.

Mabkes 8 worm sandwiches.

Adapted from Recipezaar.com

LADIES’ FINGERS
The painted almonds make these
so lifelike.
2T. red food coloring
30 blanched aimonds

2 large oggs
1/4 teaspoon pure vanilia extract

8 T. unsalted butter (1 stick), room
tempersture

172 cup confectioner's sugar
5 T. granulated sugar

of salt
1-2/3 cups all-purpose flour

Heat oven to 350 degrees. Line
two baking sheets with Silpats or
parchment paper and set aside.

Place food coloring in a shallow
bowl. Using a small paintbrush,
color one rounded half of each
almond. Set aside to dry.

Separate | egg. Set aside the
white. In a small bowl, whisk togeth-
er yolk, remaining egg and vanilla.
Set aside.

In an electric mixer fitted with the
paddle attachment, combine butter,
confectioner's sugar, granulated
sugar and salt. Beat on medium
speed until well combined. Add egg
mixture and beat until smooth, about
2 minutes. Add the flour and mix on
low speed just until incarporated.
Wrap the dough in plastic and chill
until firm, 20 to 30 minutes.

Divide the dough in half. Work
with one piece at a time, keeping
remaining dough covered with plas-
tic wrap and chilled. Divide the first
half into 15 pieces. On a. lightly
floured surface, roll each piece back
and forth with palms into finger
shapes, 3 to 4 inches long. Pinch
dough in two places to form knuck-
les. Score each knuckle lightly with
the back of a small knife. Transfer
fingers to prepared baking sheets.
Repeat with remaining dough.

9 2008 Scripps Howard
All Rights Reserved

When all fingers are formed,
brush lightly with egg white.
Position almond nails; push into
dough to attach

Bake until lightly browned, about
12 minutes. Cool completely.

Makes 30 fingers.

Source: Marthastewart.com

For adults only ...

HAUNTED BLEEDING
MHEART

If you want gross, here it is, adapt-
ed from the 1972 book "How to Play
With Your Food," by Penn and
Teller. The recipe uses a 6-1/2-cup
Valentine heart gelatin mold. { made
changes in the ingredients to fit my
2-1/2~cup mold.

I couldn't wait to invert the mold.
The heart slid out easier than I
expected (doat forget to coat the
mold with cooking spray). What I
saw was a glistening, dark red heart
— veins included. And the reactions
from friends were better than I
expected, especially when the blood
oozed out!

2 cups boiling water

2 (3-02.) boxes of cherry, raspberry
or peach gelatin (| used cherry)

2 packages unfiavored gelatin

6 oz. evaporated milk

Spray the mold with cooking
spray.

Boil the water. Add the gelatins
and stir until gelatins are completely
dissolved. Add evaporated milk and
stir until combined. Cool to room
temperature. Pour enough gelatin
into the mold until it reaches 1- to |-
172 inches deep. Place the mold in
the refrigerator until the gelatin is
almost set (about 2-3 hours). Make
the blood bag.

For the biood bag:

1/4 cup grenadine or other red
liqueur

1/2 cup light com syrup

6 drops red food coloring

3 drops biua food coloring

1 food-storage plastic bag (1 gal.})

Cut the zipper closure from bag,
Mix all ingredients in bag. Twist the
bag, making sure most of the air is
removed, and te in a knot Saip off
most of the end. Place the bag inside
the mold, over the gelatin. Pour the
remaining gelatin over the plastic
bag. Refrigerate untl solid
(overnight is best).

Remove mold and invert on a

Account 20887 (2389)

M1-150

platter. Return to refrigerator until
ready to serve.

Source: Adapted from "How to Play

With Your Food,” by

Penn and Teller

w EYE
172 az. Hpnotig
1 oz. super-premium vodka
2 oz. lychee juice
Shake with ice; strain into a mar-
tini glass.
Gamish with a lychee eyeball:
1 canned grade AA tychee in syrup,
drained
1/4 teaspoon cherry, strawberry or
raspberry preserves
1 biusbemy (you can use frozen)
Dry lychee and fill with preserves.
Place blueberry, blossomed end fac-
ing out, into cavity and skewer.
Source: Hpnotig vodka
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.;eleb

SPECIAL TO THE WASHINGTON POST

Normally, I am not impressed by what. celeb-
rities do. But despite myself, I became very ex-
cited a few weeks ago when I read that Dr. Dre
soon will launch a cognac called Aftermath. I
became further excited to leamm that Snoop
Dogg has also entered the cognac market. He
will be in partnership with Landy Cognac, a
drink that, until now, was famous mostly for its
bottle, shaped like a curvy woman's torso
draped in a tiny red fabric dress.

In the past, Snoop Dogg and Dr. Dre have
proven to be relatively credible arbiters of spir-
its. After all, they could have name-dropped any
old gin in the 1994 hit “Gin and Juice,” but they
chose to call for Tanqueray (rhyming it, in fact,
into cuitural consciousness). It remains an ex-
cellent choice for nearly every gin cocktail.

Most other celebrities, however, I would not
take drinking advice from.

Take Danny DeVito. The guy shows up on
“The View” (allegedly) drunk on (allegedly) lim-
oncello, and very soon afterward, a Danny DeVi-
to-branded limoncello hits the market. I had
high hopes for this one, since the website even
Q 1 catchy jingle: “Danny DeVito's limoncello!

a taste of life from this famous fellow!” But,
dly, it tastes mostly of sugar and left a
strange, sugary sediment in the glass.

Take Donald Trump. Would you buy a pre-
mium vodka from an avowed teetotaler who
once told Esquire, “I've never understood why
people don't go after the alcohol companies like
they did the tobacco companies™? Yet a couple
of years ago, Trump launched a vodka brand,
boasting that it was quintuple-distilled. Well,
Trump’s vodka tastes like something distilled
five times: nothing.

Take Willie Nelson, who has a bourbon
brand called Old Whiskey River. Now, you
might think that Willie Nelson and bourbon
would be a no-brainer. Unless, of course, you
consider the New Yorker profile a few years
back in which Nelson admitted he doesn't really
drink much anymore, claiming his wife got him
“into rice milk and now soy milk, which I greatly
enjoy. A soy mocha’s a fine thing.” Frankly, the
bourbon tastes like it was made for someone
who's more into soy mochas than whiskey.

Both Trump's and Nelson's boozes are pro-
duced in partnership by Drinks Americas, the
same company creating Dr. Dre's Aftermath
cognac (and his soon-to-be-released “sparkling”
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rity-inspired drinks not always toastworthy

vodka). I remain hopeful.

Perhaps the most successful celebrity spirits
have been made by rockers. Former Van Halen
frontman Sammy Hagar recently sold a major-
ity stake of his highly regarded tequila brand
Cabo Wabo to Gruppo Campari for $80 million.
Motley Crue singer Vince Neil (also a vintner
with a 90-plus-rated cabernet sauvignon) ped-
dles a pretty decent tequila called Tres Rios; on
the package is a photo of Neil in a cowboy hat
and unbuttoned shirt, toasting consumers with
a margarita. And Mansinthe — “the official Mar-
flyn Manson Absinthe” — won gold at this
year’s San Francisco World Spirits Competition.

If the world of celebrity spirits is a mixed
bag, the world of celebrity cocktails is even
odder. Given that memorable cocktails are
named after towns, weather, cars, flowers, ani-
mals, bodily functions and sex acts, it's surpris-
ing that in our celebrity-drunk culture there are
not more named after actors and musicians. I
vaguely remember, from college, something
called an MC Hammer, a mix of vodka and Ga-
torade, but celebrity-named cocktails are few
and far between.

One of the classic cocktails is the Mary Pick-
ford, named for “America’s Sweetheart,” one of
the first big-screen stars. The few cocktails
named for contemporary celebrities are pretty
trashy, which perhaps stands to reason. The
Paris Hilton, for instance, is 2 mix of vodka, or-
ange vodka and Mountain Dew. There are two
recipes named for the rapper Flava Flav. One
involves peach vodka, Sprite and pineapple
juice. The other involves Hennessey cognac,
electric-blue-hued Hpnotiq and Jagermeister,
all to be poured “into a plastic cup,” according
to the online bartending site Drinksmixer.com.

Back in May, when hype over the “Sex and
the City” movie was in full roar, US Weekly fea-
tured signature cocktails for each of the four la-
dies, all of them, coincidentally, using Skyy
vodKa. (Three cheers for the editorial-advertis-
ing firewall!)

The Chadotte: vodka, Frangelico hazelnut

liqueur, Amaretto, Godiva chocolate liqueur
and half-and-half.

The Samantha: vodka, Sammy Hagar's
Cabo Wabo anejo tequila, simple syrup and
lime juice.

The Carrie: vodka, triple sec, mango juice,
lime juice and simple syrup.

The Miranda: vodka, Campari, pomegran-
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ate juice and triple sec. owns a California winery {“not no ghetto
- ‘Horrble coektails all. Though probably --Boone’s Farm; this is some real wine;” he's
bett,er than the movle. said), Lil Jon also markets his own energy

diink, called Crunki! (Those -exélamation
polnts are his, not mine.)

1 have tried to make a palatable, sophisti-
cated version of Crunk Juice, Over and over
again, I have falled. Pertiaps T've just been
walting for the right cognac.

“None of thase, however, holds.a candle to
the worst celebrity-Iagpired egcktall. Criunk
Juiee, the mix of cognidc and energy drink {for
example, Red Bull) that's advocated by rap-
pers such as Lil Jon (on his OD titled “Crunk
Julce”). Though it should be noted that he

7
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For the Mary Pickford cocktail, mix 1 ounce light rum with 1 ounce
pineapple juice, V2 teaspoon maraschino liqueur and 2 teaspoon
grenadine in a shaker with ice. Shake well. Strain into a martini glass.
Garnish with a cherry.
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2oz lycheejulce

‘Lychee Eyeball
4 canned grade AA lycheeinsyrup,
;| drained..
- ¥ teaspoon cherry, strawberry or rasp-
berry preserves
*1 blugherry

. Create'the eyeball by drying the lychee

and filling with the preserves. Place blue-
©1 ‘berry, blossomed end facing out, into cavi-
| ty and skewer. Combine the rest of the
ingredients and shake withice. Strain inta
amartini glass. Garnish with the skewered

lychee eyeball. /
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Local bars, liquor stores prepare for Election Day

By MARY STEGMEIR
Courier Staff Writer

WATERLOO — On Tuesday.
it'll all he over.

Prepare to say goodhye Lo the
television ads, “Saturday Nigt
Live” skits and blue state/red
state discussions. On  Elec-
tion Day, the nation will finally
choose: Obama or MceCain.

Demaocrats and Republicans

"ss the Cedar Valley will
.d the night glued to the
. watching the vote totals
trickle in. And whether you're
toasting victory or drowning
vour sarraws, patriotic foods
and drinks will likelv play o part
i your night,

“Peaple treat it like a holiday
Lo some extenl — somewhere
hetween Columbus Dav and
Hallaween,” said Matt Van Ee,
mnager of the Cedar Falls Hy-
Vee Wine & Spirits store. “It's
nat huge, but a lot of people
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out there are getling excited
about it.”
Throughout the campaign

season. Van Fe has supplicd
bubbly far palitical fundraising
events. He expects to see a
slight uptick in husiness this
week as arca legislators prepare
for their own victory parties.

Several local bars are also
set o accommodate political
junkies on Tuesday. Luneson’s
Public House it downtown
Waterloo will likely offer cam-
paign-themed  appetizers and
drinks on the big night, said
owner Buck Clark.

“We're Kind of a political joint.
so T do expect we'll see mare
prople,” e suid.

This vear. the Irish pub host-
cd presidential debite partices
and senved as omeeting place
for local Dems. Viee presiden-
tial candidate Joe Biden and
hig wife, B have spoken ot

the cstablishment an sepamte
accasions.

The hig sereen TV ot Beeks
Sports Breweny in Waterloo will
also be tuned to news channels
on Election Day. said general
manager Matt Guenther, Biden.
aong with Republican presiden-
tial candidates Fred Thompson.
Mike Huckabee. Mitt Romney
and Sam Brownback. spoke at
the Gwvern in the months lead-
ing up to the state's caucuses.

Extra staff will be on hand
Tuesday o accammadate the
Llection iy crowd. Guenther
said.

“Its definitely a heightened
atmosphere,” he said. “Election
time is a fun part of the vear. ...
Everybody wants to see where
the future goes.”

Contact Mary Stegmeir at 291-1482 or
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A toast to democracy

ot panor a pmmml pany? margarita-glass. Layer 2/3-of the
Gaiher ybu béiﬂsan blenided mix.over Apngtig:; Blend
pals and celet F rermaining mix with strawberry
cockizils, courtesy-of _gn_ag“bmnﬂ puree, layer on top. Gacnish with
pregiun yodka, coconuyt of use salt-rimied glass

i a&:a variation,
-~ Patriotic Margarita
1.ounge Hogotig ' . Q. QFel
- 0unGe:sper ﬂtemium dark wm Stars & .Stnpes
8 : 2otinces Hpnotig
3 3 1-guince Gin

1-0unce ploisapple juice 1 oaace Vodis
1 gunce sweetened strawberry 1 oynee pineapple juice

puree Splash of Lime.Juite
142-cup crushied ice Mixali mgredlents in:4 shaker

Gompine rim. Socofut mik; witlyice; pour into a Collins glass.
lirte flice, pineapipie jofve:and. Garnish with a strawbery and

e i blender. PoorHpnotlg info a ficatiia aut'intorstars and stiipes.

COURTESY PHOTDS

These election-appropriate drinks — Stars & Stripes, left, and Patriotic Margarita — feature Hpnotiq vedka.

Printing imperfections present during scanning
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HOLIDAY

\ Fceagain, the halidays have qufckly
crept up on us. With the cooler air
/' has come the dhticipation of the
busy, but jovial gift-giving season. This year,
while worres of the ecornomy loom o,.véf us
as we gear up-16 make purchases, it is-even
more paramount to offer a diverse range 6f

appealing produicts that jump out at customers -

whe are putting miore careful thought into their
buying decisions,

The gift boxes featured on the .néxt
few pages are not only striking examples
of beautiful packaging, but they are also
tremendous values. When customers walk
into your store; eager to buy a loved one the
perfect preserit, they will gravitate toward
these affordable luxuries, not only because
the praduct features a quality wine or spirit,
but also:an elegant keepsake box, new glass-
ware or even poker chips as a serendipitous

bonus. There is clearly strong momentum in

GIFT GUIDE"

oft-premise sales right now, and these gift
pricks dre bound to keep yout store buzzing
as customers appreciate the quality and
added value of your offerings—and your fine
taste—ideal for their entertami'ag and gift-
givirig needs. -
Some of the brands hngh]lghted here dare
premium, reaching aut o' the ever-growing
deinographic committed te trading up™ Sorrie
are tried and true favarites: cugtofmers: cant
seem to get enqugh of year affer year. Some
are mewcomers, exercising their marketing
kriow-how anid, of course, letting the products
speak for themselves, to carve their distinct
places.in the competitive market, Whichever
gift packs you choose to showcase in your
store this season, make sure your staff is
well-versed on their brand histories and Havor
profiles to help your guests feel confident and
informed about their choices.
Here's to a prosperous selling season!
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nod to the Jazz Age,

1600 gift box featuring
750ml bottle of 1800
Bo0sacy Tequils. & 50nd
RBottis of 1800 Sitver Tequila

¢4 branded shot glass.

FEGHer the #1 premium
Yudka in Russia with 3 750mi
fle of Runsian Standacd

pdka, complete with a
{ia ity branded rocks glass.

.7

NS 73358 b

A

ix up the pecect vodka
ini with the Giey (0058
fiday gift pack including a
Brandsd cocktait shaker,

nibay Sapahert
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Thic week’s news & to-do’s
This week’s news & 10-00°s
Bond and “Quzanium of Solace” artive in theaters Friday.
PEAR TREE POLL xeep voting at Kieht's, where you cari choose the
next Pear Tree Corner product, The first 25 customers daily enjoy

giveaways this week, while deciding whether future pear products
. should appear as bath spaks, hand creams or essence oils

(free, 10°a.m.-3 p.m., 109 Third Ave., between 13th and 14th Sts.,
212-677-3171).

]W'(E THE VICE Talk about a caffeine buzz! Oren’s Daily Roast
and Heartlarnd Brewgry.combine theit love of coffee and beer
to create Oren's Daily Porter, a |imited-edition brew on tap

at all Heartland Brewety stops this holiday season.

(See www.heartlandbrewery:com for locations.)

TUESDAY
SCREAM FOR DEAN Sp what's next for Democrats and the

President-elect? DNC Chairman and one-time Oval Office candidate
Howard Dean visits the 92iid Street Y to dish about the new
poiitical iandscape ($27, 8 p.m., 1395 Lexington Ave., 212-415-5500).

WAI.K QFHEROES The New York City Veterans Day Parade honors
Ametican soldiers with a “Legaty of Henor” march up Fifth Ave.
that also welcomes back the Intrepid Sea-Air-Space Museum (free,
11:30 a.mi.-3:30 p.m., Fifth Ave. from 26th to 56th Sts., 212-693-1476).

WEDNESDAY
TURN UP THE HEM It's “bright knlves, big city” with the season

premiere of Bravo’s “Top Chef"” making its New York City debut.
Tune in to the latest batch of hot-bloeded chefs stirring up trouble
in the Big Apple (10 p.m.).

THURSDAY

WIKHING HOUR Shakespeare's “Macbeth” finds new life at
Theater 311. The Roust Theatre Company tackles the melodrama Page 1 0f 2
in 90 taut minutes of violence, nudity and strong sexual content
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directed by James Phillip Gates. Thru Dec. 6 ($18, 8 p.m.,
311 W. 43rd St., 212-868-4444).

IRUNK SHOW Bridal Reflections salon displays designer Romona
Keveza's dazzling 2009 collection goes through Nov. 16. Plus,
Keveza personally meets brides-to-be this Saturday and helps
them pick their dream gown while sipping Hpnatig cocktails.
Reservations required (free, 10 a.m.-S p.m., 286 Fifth Ave.,

at 30th St., 866-259-3678).

FRIDAY

EYE THIS SPY You'll be shaken and stirred. Daniel Craig suits
up again as delectable secret agent James Bond in the highly
anticipated “Quantum of Solace,” in theaters today.

‘SAW"AB'DING (I"ZENS “Saw"” fans salivating for more thrills will

dig Sawmania, an ultimate fan experience taking over BLVD. Meet
stars from all five flicks, take pix with the creepy puppet and more.
Through Sunday ($25-$89, 10 a.m.-5 p.m., 199 Bowery, at Spring St.,
www.sawmania.com).

lET " SNOW Shappers browsing the Calumbus Circle holiday
shops witness 15 minutes of indoor snowfall, courtesy of
MagicSnow at the festive “Under the Stars” display. Weekends
through Dec. 21. (free, 5 p.m., 59th St. and Columbus Circle,
www.shopsatcolumbuscircle.com).

Nicole Lyn Pesce
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.1ore big names entering the booze business

Celebs like a label in their stable

BY JASON WILSON
WASHINGTON POST

Normally, | am not impressed by what
celebrities do. But despite myself, | became
very excited a few weeks ago when | read
that Dr. Dre soon will launch a cognac
called Aftermath. | became further excited
to learn that Snoop Dogg has also entered
the cognac market. He will be in partner-
ship with Landy Cognac, a drink that, until
now, was famous mostly for its bottle,
shaped like a curvy woman'’s torso draped
in a tiny red fabric dress.

In'the past, Snoop Dogg and Dr. Dre
have proven to be relatively credible arbi-
ters of spirits. After all, they could have
name-dropped any old gin in the 1994 hit
“Gin and Juice,” but they chose to call for
Tanqueray (rhyming it, in fact, into cultural
consciousness). It remains an excellent
choice for nearly every gin cocktail.

Most other celebrities, however, | would
not take drinking advice from.

Take Danny DeVito. The guy shows up

“The View” (allegedly) drunk on (alleg-
. ) limoncello, and very soon afterward,

Janny DeVito-branded limoncelio hits

the market. | had high hopes for this one,
since the website even has a catchy jingle:
“Danny DeVito's limoncelio! It’s a taste of
life from this famous fellow!” But, sadly, it
tastes mostly of sugar and left a strange,
sugary sediment in the glass.

Take Donald Trump. Would you buy a
premium vodka from an avowed teetotaler
who once told Esquire, “I've never under-

stood why people don't go after the alco-
hol companies like they did the tobacce
companies”? Yet a couple of years ago,
Trump launched a vodka brand, boasting
that it was quintuple-distilled. Well, Trump’s
vodka tastes like something distilled five
times: nothing.

Take Willie Nelson, who has a bourbon
brand called Old Whiskey River. Now, you
might think that Willie Nelson and bourbon
would be a no-brainer. Unless, of course,
you consider the New Yorker profile a few
years back in which Nelson admitted he
doesn't really drink much anymore, claim-
ing his wife got him “into rice mitk and
now soy milk, which | greatly enjoy. A soy
mocha's a fine thing " Frankly, the bourbon
tastes like it was made for someone who's
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more into soy mochas than whiskey.

Both Trump's and Nelson’s boozes
are produced in partnership by Drinks
Americas, the same company creating Dr.
Dre’s Aftermath cognac (and his soon-to-
be-released “sparkling” vodka). | remain
hopeful.

Perhaps the most successful celebrity
spirits have been made by rockers. Former
Van Halen frontman Sammy Hagar recently
sold a majority stake of his highly regarded
tequila brand Cabo Wabo to Gruppo
Campari for $80 million. Motley Crue
singer Vince Neil (also a vintner with a 90-
plus-rated cabernet sauvignon) peddles a
pretty decent tequila called Tres Rios; on
the package is a photo of Neil in a cowboy
hat and unbuttoned shirt, toasting consum-
ers with a margarita. And Mansinthe — “the
official Marilyn Manson Absinthe” — won
gold at this year's San Francisco World
Spirits Competition.

If the world of celebrity spirits is a
mixed bag, the world of celebrity cock-
tails is even odder. Given that memorable
cocktails are named after towns, weather,
cars, flowers, animals, bodily functions
and sex acts, it's surprising that in our
celebrity-drunk culture there are not more
named after actors and musicians. | vague-
ly remember, from college, something
called an MC Hammer, a mix of vodka and
Gatorade, but celebrity-named cocktails
are few and far between.

One of the classic cocktails is the
Mary Pickford, named for “America’s
Sweetheart,” one of the first big-screen
stars. The few cocktails named for contem-
porary celebrities are pretty trashy, which
perhaps stands to reason. The Paris Hilton,
for instance, is a mix of vodka, orange
vodka and Mountain Dew. There are two
recipes named for the rapper Flava Flav.
One involves peach vodka, Sprite and pine-
apple juice. The other involves Hennessey
cognac, electric-blue-hued Hpnotig and
Jagermeister, alt to be poured “into a plas-
tic cup,” according to the online bartending
site Drinksmixer.com.

Back in May, when hype over the “Sex
and the City” movie was in full roar, US
Weekly featured signature cocktails for
each of the four ladies, all of them, coinci-
dentally, using Skyy vodka. (Three cheers
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The Charlotte: vodka, Frangelico hazelnut
liqueur, Amaretto, Godiva chocolate liqueur
and half-and-half.

The Samantha: vodka, Sammy Hagar's
Cabo Wabo anejo tequila, simple syrup and
lime juice.
The Carrie: vodka, triple sec, mango juice,
lime juice and simple syrup.
The Miranda: vodka, Campari, pomegran-
ate juice and triple sec.

Horrible cocktails all. Though probably
better than the movie.

None of those, however, holds a candie

2008 Washington Posi
Rights Reserved

to the worst celebrity-inspired cocktail:
Crunk Juice, the mix of cognac and energy
drink (for example, Red Bull) that’s advo-
cated by rappers such as Lil Jon (on his

CD titled “Crunk Juice™). Though it should
be noted that he owns a California winery
(“not no ghetto Boone's Farm; this is some
real wine,” he's said), Lil Jon also markets
his own energy drink, called Crunk!!! {Those
exclamation points are his, not mine.)

Ever since this column began, | have
tried to make a palatable, sophisticated
version of Crunk Juice. Over and over
again, | have failed. Perhaps I've just been
waiting for the right cognac.
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1. Shock rocker Marityn
Manson won gold at this
year’s San Francisco
world spirit’s competi-
tion with Mansinthe

— "the official Marilyn
Manson absinthe.”

2. Motley Crue singer
Vince Neil, photo-
graphed with wife Lia
during a 2005 tasting
for his highly rated Vince
Vineyards wines, is also
preducing Tres Rios
tequila. 3. Rapper Snoop
Dogg recently entered
the cognac market,
partnering with Landy
Cognac. 4. Dr. Dre is
working on the taunch ot
his “Aftermath™ cognac.
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NUTTY SCOTSMAN ALl BERRY
Equal parts: 10z Three Olives Berry
Drambyie 140z Ocean Spray-Cranberry
Amaretto " %uiee Sgsktan
o nn 2 0z.  Sour Mix
,Laye; D@mbute on Amarettq. Vdor  T-Up
sla- Wotherspoon
Wilssnuille, OR Good §ewed frozen, on the racks, or straight up,
Ali McGrath
: ' (S)pencer‘s@ﬁ
o _ ; SWEgo,
JACK HAMMER
172 az. - dack Dapjél's Old No. 7
120z DeKoyper Hot Damin 420
Cinnaman Schrapps
120z, Midori Melon Liqueur }g 0z, Hpngti
ot at 0z. W_gt on
Layerin shot glass. 1407 - Maliby Mango
Matt:Meyers 1402 Peachtree Schnapps
Mary's Bistro 1/2 02, Energy Drink
Mackinac Island, M! 120z 7-Up

PERFECT STORM
1/2 shot - Jagermeister
172 shot  Tuaca

DBrop. shot into Rédbull. DRINK! !t

James Cason
Corpus Christi, TX

THE ROLLING BLACKQUT

3/40z.  Midori
3/4 0z.  Bacardi 151
splash  Ocean Spray Cranberry

Juice Cocktail
Shake-and serve chifled as a shootar,

Neil Grunig
Los Angeles, CA

RED TIDE

143 Vodka

173 Ocean Spray Cranberry
Juice Cocktail

1/3  Redbull

Matthew Jordon
Fudpuckers Bar & Grili
Destin, FL

2008 BARTENDER MAQAZING
Aights Reserved

Shake. Serve in shot glass.

Michele Hague
De Oro Ming Gompany
Spring Valley, CA

BLACK BETTY

1oz. B&B
1oz, Jagermeister

Combine in a shaker with ice: shake and strain
into a shot glass.

Tim Gallan
indianapolis, IN

APPLE PEAR BOMB
172 02.  Absolut Pear Vodka
172 0z.  Apple Pucker

Drop shot into 1/2 glass of Red Bull.

Rayanna Ch?jnacki
Sicklerville, NJ

SANTA SOBIESKI

112 02.  Sobieski Vodka
1oz Marie Brizard Green
Creme de Menthe
Layerin a shot glass. Tap with a marasching
cherry.
Ryani Foley
Washinaton, DC
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Bonefish Grill

Address: 6315 Mul-
tiplex Drive,
Ceritreville, in thie Mar-
ketplage’ at Cesitre
Biddye Shopping Centei.

Phone: 703-815-
7427; www.bonefish
grilleom.

Hours: Monday-
Thursday, 4.10:30
p-m.; Ftiday, 4-11:30
p-m.; Saturday, 2-11:30
p.m.; and Sunday,
noon-10 p.m.

Each day, Bonefish
Grill features fresh fish

Holding plates of filet mignon and

AIA LKA STRGH ARKOG:

that's cut to order. The lObster Thermidor mahi mahi are
signature appetizer is  (from left) Bonefish Grill front house
Bang, Bang Shrimp,and manager, Kandrick Jardine and

there are daily fish and
wine specials, as well as
desserts such as chocolate créme brulee.
An example of a fish special is lobster
Thermidor mahi mahi.

Customers may choose froin four
sauces to add to their seafood entrees:
Mango salsa, chimichurri (South Ameri-
can pesto), Pan Asian and lemon buitter.
The most popular seafood dinner is sea
bass, which ranges from $19.50-$23.50,
depending.on size.

[} S TRy U DU 1 . s
rTupic ca1 also maKe a meaij our ot

a couple appetizers, like ahi tuna and
mussels, if they'd like,” said Joe Ortega,
managing partner. “And we're known
for our signature martinis; the most

2008 CENTHEL VIEW (GOUTHE RN EDITION)

1 Rights Reserved

bartender Diana Cabrera.

popular is the Hpnotiq Breeze,”

Besides fish, diners may also €njoy
pasta dinners from $13-$22, or main-
dish salads such as the chilled asparagus
salad for $12.90.

For holiday gift-giving, Ortega sug-
gests gift certificates, which are sold in
increments of $25, $50 and $100. And
for every $100 of gift certificates pur-
chased, the buyer receives a free $20 gift
certificate. Bonefish Grill will also make
a wine basket consisting of two wine
glasses and two bottles of someone's
favorite wines for $50-$100.
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Hpnotiq Liqueur

you into the spirit.

Tinsel Bellini

with o light
chilled Hy
Chonryg

. 2008 SAN JOAQUSN MAQAZING
. Rights Reserved
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Tis the seasoniobejolly. andwe
_have some great new recipes
featuring infusion vodkas fo get
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SIPPER

New cocktalls for the holiday season

New wave of drinks patible with food. As aresult, Year's Champagne toast.
. the new wave cocktails can
contains, less alcohol and be sipped throughout a meal HPNOTIQ
more ingredients suchas o With a medley of hors TINSEL BELLINI
sl d'oeuvres. (Serves1)
fruit juices and herbs HOLIDAY LIBATIONS - fW"ceSr”Pm“‘:l
Here are two new cock- % ouncelimoncelio
BY JANE MILZA tails for the 2008 holiday sea-  ® 1 ounce Champagne

STATEN ISLAND ADVANCE
In years past, wine was the
verage most often paired
food. When 2008 got
.erway, beer fans took the
theory in their direction —

son developed by the makers
of Hpnotiq. Bottled in
France, Hpnotiq is a blend of
premium vodka and natural
tropical fruit juices with a

touch of Cognac added.

= Splash of lime juice

Rim the Champagne flute with a
light coat of sugar. Pour chilled
HRnotiq, Limoncello and
Champagne into the flute. Add a
splash of lime juice.

?;tlgl:: osgtfils::xozeers with Not only do the cocktails’ JACK FROST
Heading into 200’9 barris.  hames reflect the season, but MARTINI
[ their flavors are exotic (Serves1)

tas are using their talents as
culinar¥l artists. Experiment-
ing with different tastes and
textures much like a chef
would do, they now are
bringing classic cocktails to
the dining room table.

The new wave of cocktails
often contain less alcoholic
spirits and more secondary
ingredients, such as fruit
juices and herbs. This makes
them lighter and more com-

.Q 2008 STATEN ISLAND ADVANCE
All Rights Reserved

sounding as well. The Tinsel
Bellini and the Jack Frost
Martini are throwbacks to
traditional cocktails, but
here, they are given contem-
porary twists.

With barometers and mer-
cury falling day by day, the
warmth of a cocktail while
sitting by the fireplace at a
holiday party seems like a
chic alternative to a tradi-
tional Christmas or New

= 2 ounces Hpnotig

s 2 ounces super premium vodka

= Splash of orange fiqueur, such
as Cointreau

m Splash of lime juice

Ina shaker, shake withice the

Hpnotig, vodka, orange iiqueur and

limejuice. Strain into a martini

glass.
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Stalking the Elusive Holiday Wingding

t’s not just you: There really are tonight, in the 15 private seconds we
fewer holiday parties this year. To spend with him and Laura, the man

make up for it, we committed to going
to as many as possible over 10 days or
s0 — and bringing you the highlights.

who dodged a flying shoe is loose,
jaunty, warm, witty. Eye on the finish
line, sir! And Merry Christmas.

tirish Embassy, 12/4, 9:04 p.m. Oh,
look, they hired a dancer! A handsome
young green-shirted man who breaks

into a masterful jig to the lilting sounds
of a Celtic combo. Oh, wait, maybe not:
The flutist just asked him to please cut it
out. Now that’s a party!

Hudson Institute, 12/10, 6:55 p.m.
Other people’s office parties can be grim
affairs. But here they've sexedupablah  “It sucks. | used to
conference roofn. With.g'eeﬂ ].ights and be governor of N ew
an open bar serving wicked-strong York."
cocktails (vodka and Hpnotiq?), potato ork.” ] o
chips as addictive as crack. Who’s that ——T.EI'Ot Sp'lttzer ’:" a ’Zz"czaf

: 2 imes writer who asked, at a

‘:?::‘;F preppy by the bar? Scooter N.Y.C. holiday party, how he’s

. enjoying writing his new
RIAA/PhRMA/Entertainment Slate.com column on government

ft‘”a"? As:fxociation, 12/ 10, 9:50 and finance. The ex-gov did smile
We time it poorly, arriving at the when he said it.
J club just after Mix Master Mike

wraps his set. “He really had the crowd
on their feet,” marvels a friend. Great.
Now, three hours of open bar/no food
are taking a toll: A young agency staffer
informs us that we are the most
beautiful and interesting person in the
room.
British ambassador’s residence,
12/15, 7:05 p.m. Top-shelf champagne.
Quail egg-and-cucumber canapes. A
15-foot tree decorated with a frostlike
tinsel and only one ornament — Saint
Nick — on top. We have so much to ' :
learn from the British. %%
White House, 12/16, 5:15 p.m. /
There are a few things the federal
government does extremely well, and
one of them is eggnog. And potato
pancakes. And grapefruit-avocado salad:
We have so much to learn from the
Texans. The First Couple’s practice of
spending every hour of their countless
parties receiving a line of near-strangers
(at this soiree, journalists) waiting to
get a photo has always seemed the Page 1 of 3
worst part of a very bad job. But

. ) 2008 The Washinglon Post Co
Al Rights Reserved.
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