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YAN MAGARIAN cannot explain
why he callid his rum drink with
bell pepper and basil the Love Unit
“1 have no idea why that name

jurmped into my head," e said. But he does.
knww that the cockiall has overcome s out-
of-nowhere name and its peculiar combina-
tion af ingredients to became o big seller at
the Hyde Lounge in West Hollywood, Mr.
Magarian recommends using the vanilla-
Navored rum made by Mount Gay, and ad-
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THE LOVE UNIT
Adapted from Ryan Magarion
Time: 10 mimes
rod bell pepper rings, sliced 4-10
Lynch thick
basll leaves
ounce vanilla rum
ounce light rum
ounce fresh lime juice
ounce fresh grapefruit julce
ounce simple syrup.

FFEFacw w

L In a cockiail shaker gemtly muddle twa
bell pepper rings and two basil leaves. Add
remaining ingredients. Fill shaker with ice
and shake vigorously for 6 seconds.

2. Pour drink throagh o fine mesh strainer
o o hewnecboth i 8 chilled cockiall glass
Place secand basil leal on palm of one hand
and slap it with the other. Float it atop drink.
Balance other bell pepper ring on rim of
L

Yield: | cocktail
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NY bartender will instantly recognize
the Stray Dog as o nm:,plc variation
on the Cosmopolitan. Pure pome-
granate juice stands in for cranber:

ry juice cockiail, and improves on it. I devel-

the recipe in collaboration with &
Iriend who had discovered that pomegran-
ate has asurprising affinity for the Il_mﬂct
fiavors of Pernod. The technique of rinsing
the lass with Pernod is an old bartender’s
trick that is employed in the Sazerac, a New
Orleans classic. Although | have borrowed
or atalen nearty all the inspiration for the
Stray Dog, | take full responsibility for its
failure to catch on

THE STRAY DOG
Time: 5 minutes
Splash of Pernod, ouzo or other lico-
rice-flavared spirit

114 teaspoons fresh lime julee
5‘* ounee pomegranate julee (freshor
Pom Wonderful brand).

Splash some Pernod in & chilled cocktail
glass, swirl it around well, then durmp it oul,
Add ice to a cocktail shaker and poar all re-
maining ingredients into it. Shake and strain
into glass.

Yiedd: 1 cocktail.

Mix It Up

They Go. Honest.
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TALK ABOUT ATWIST Rysn Magarian, a bar consultant in Seattle,
s dech s :

makes witl and pe 0 juice, nbov!_ y
and o cocktail with red bell pepper and basil, top, Center, Jose Mi-
randa of WD-50 makes n Malta Fizz, with an egg yolk.
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OSE MIRANDA of WD-50, who s
known to almost everybody as Juice,
grew up in Puerto Rico, where his
mather used to make what he called a
sports shake out of Camation instant milk,
brown sugar and egg yolks.
this I

¥
rate this into o eocktail, and | {ked the way
rum worked with it,” he saul. He tells guests

h
and added: “Once they have one they
, “Wow, this ks not what | expected.
variably the surprise i o pleasant one. <1
=old close 1o 25 of them last night,” he said
on Sunday

MALTA FIZZ
Adapted from
Time: 5 min
ounces amber rum
ounces malta (carbonated malt bev-
erage)
ounce lime jubte
ounce skmple syrup
g yolk
Ground cinnamon for gamish.
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Add ice 1 o glass cockiall shaker. Pour in
all ingredients, Shake vigorously for 20 sec-
onds to emulsify egg yolk. Strain into a Col-
lins glass filled with ice Garnish with
ground cinnamon.

Yield: 1 cocktail
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Magarian for a private party in As-

r £ horseras [ mi
l garita was developed by Ryan
pen last summer. The gnes:_s were

Fate the minute they tasted |
imstant lke," Mr. Magarion said. “They'd
chew on it They didn’t dislike it right away
Dt they dida't like it, either. But then they
would come back to the table with a whole
af be and say, You've got to try
fm'uepe:;xma checking the intensity of
the horseradish tequila infusion after about
12 o 1 try not 1o get oo much heat,” he
sald, “but | want your cyelids to shake.”

HORSERADISH POMEGRANATE
MARGARITA
Adapted from Ryan Mogarion
Time: 5 minietes plus 24 howrs” nfusing

14 cup fresh horseradish, pecled and

chopped
1 cup sitver (hlanco) tequils
14 ounce Cointreau
3, ounce lresh lime julee
14 ounce pomegranate julce
1, ounce simple syrup.

1. In & bowl mix horseradish with tequiln
and Jet mixture sit for 24 hours. Strain
through cheesecioth

1. Pour 1t ounces horseradish-infused te- %
quila and all other fgredients into a cock-
tall shuker. (You will have some beftover te-
quila mixture) Fill shaker with ice and
shake |t vigorously for 6 seconds. Add ice
cubes 1o an Old-Fashioned glass and pour
drink over them.

Yield: 1 eocktail.
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