cocktailnerd -> Welcome to TDN everybuhday!

camper -> woot!

kaiserpenguin -> Shall we get TDN Beefeater underway?

DrinkPlanner -> woo-hoo!

pclarke -> GO!

rumdood -> KICK IT

BonzoGal -> Huzzah!

cocktailnerd -> michael, you seem to be up, sir

rumdood -> Dietsch, you may fire when ready

rumdood -> And make sure the recipe is 604 characters.  Rick loves that.

dietsch -> Just bang out the recipe?

cocktailnerd -> indeed

BonzoGal -> Bang!

cocktailnerd -> I saw the feed try and kick on

cocktailnerd -> it should be recorded for posterity

pclarke -> hey stevi!

stevideter -> and we're live!

dietsch -> 2 oz. Beefeater gin, 1 oz. sherry, 1 tsp. Canton ginger liqueur, 2 dashes Angostura orange bitters. Stir, strain, lemon twist.

jparrott -> what kind of sherry?

BonzoGal -> We seeeee yoooou!

pclarke -> preferred sherry?

cocktailnerd -> boy, you sure are live!

dietsch -> For sherry, I used manzanilla because I had it on hand

rumdood -> Nice lookin' drink.  That have a name?

dietsch -> Papa's Day Off

stevideter -> that the first drink?

cocktailnerd -> heh, nice

cocktailnerd -> it is indeed, stevi

camper -> yes stevi

camper -> Hi Dan Warner

sylvan -> welcome

cocktailnerd -> hey there Dan, glad you could make it!

pclarke -> and we just killed the Canton.....

rumdood -> SEATAC, who's tending bar?

Dan Warner -> great to be here

kaiserpenguin -> Paul, you're lying.

rumdood -> Oh, nevermind, I can see now

stevideter -> recommended sub for canton?

camper -> where are you at the moment Dan

kaiserpenguin -> YOu just don't want 400 drinks with Canton in them :)

Dan Warner -> NYC just moved here last week

dietsch -> Hm, shit. Sub for Canton....

rumdood -> Welcome to Thursday Drink Night

camper -> Nice. I think you mentioned that you were thinking about moving.Hi it's Camper English we met at the 24 launch in London.)

TraderTiki -> damn

pclarke -> Sam is here...

cocktailnerd -> stevi, any chance of recording this?

TraderTiki -> if I'dve known I'd have today off, I'd be in Seattle now

TraderTiki -> Yeah, heard her giggling on the cam

camper -> did she bring the briefcase

rumdood -> Amaretto is an acceptable sub for anything, including blood pressure medication

stevideter -> i'll try recording.

cocktailnerd -> And, Michael, I apologize - I don't have any sherry about worthy of making drinks with

Dan Warner -> Hi Camper was wondering if that was you. 

dietsch -> I'd just have fun with St. Germain

pclarke -> no briefcase, but the contents are here

TraderTiki -> Amaretto is a sub for nothing except cranberry juice

cocktailnerd -> heh

sylvan -> well, I gotta go for now. See you soon, Blair.

Dan Warner -> i'm here for 6 months to work on the launch and to do ambassador work on Beefeater Dry

stevideter -> apparently airport security had a problem with the ingredients.

camper -> did they get someone else for 24? 

cocktailnerd -> no kidding? frakking botanicals cause TSA fits?

rumdood -> We can hear Sam explaining

kaiserpenguin -> Welcome to Thursday Drink Night lbachy!

cocktailnerd -> welcome lbachy

camper -> yeah dan we're also streaming video

lbachy16 -> thanks all

camper -> http://cocktailnerd.com/?p=1853

steveraye -> how do we view the video?

TraderTiki -> I see Jim

TraderTiki -> and... some taller fellow

cocktailnerd -> go there, click the play button, steve

stevideter -> that's michael.

camper -> who's the cowbody

TraderTiki -> I take it that's Jim with the Hat

Dan Warner -> no i'm doing that as well although we also have Jacques Bezedenhuit covering the west coast for us

rumdood -> Anyone making dietch's drink?

camper -> cowboy

cocktailnerd -> camera currently pointed squarely at Vessel barkeeps

pclarke -> check the camera!

camper -> nice try on teh spelling

TraderTiki -> anyone need a cat update?

cocktailnerd -> Matt, the Pittsburgh contingent is making Michael's drink

SeanMike -> Ya betta ask someboddddaaaaayyyyyyyyy! 

pclarke -> OK, we've got thirsty people here -- can we stack up a few recipes?

SeanMike -> I got one when people are ready for it...

cocktailnerd -> we should, yes Paul

rumdood -> Anyone else have a recipe ready to go?

cocktailnerd -> go SM

BonzoGal -> Go SM!

rumdood -> SM is up then

BonzoGal -> Blair, cat status?

cocktailnerd -> heh

cocktailnerd -> then you'll be ideal for facilitating this shindig

SeanMike -> The Boer War:  2 ounces Beefeater Gin, 3/4 oz Van Der Hum, 1/4 ounce Hog Master - shake, strain, garnish with a orange twist

TraderTiki -> Paco is staring at me creepily.  He may disapprove of the cam

cocktailnerd -> frakking Hog Master

SeanMike -> if you don't have Hog Master, mix 1/8th ounce Jager with 1/8th ounce simple syrup

TraderTiki -> I hear Paul chatting

cocktailnerd -> and the man assumes I have Jaeger :)

erik_flannestad -> catch you all later.

rumdood -> Hog Master?  really?

camper -> whats van de hum?

TraderTiki -> delicious

rumdood -> Tangerine liqueur

cocktailnerd -> Oddly enough, i *have* VDH

dietsch -> Camper: glad I'm not the only one who didn't know.

cocktailnerd -> it's the Hog Master causing my probs

TraderTiki -> very... Tuaca meets Licor 43

rumdood -> As do I

cocktailnerd -> who;s twittering?

SeanMike -> Hey, English and South African ingredients, gotta live up to the name! :D

TraderTiki -> I see nerds

TraderTiki -> This is so damned amusing

rumdood -> No idea

cocktailnerd -> heh

pclarke -> nice. no van der hum, no hog whatever. c'mon people, DRINKS!

rumdood -> Rick said I was off the hook

camper -> scary. hi robert hess.

TraderTiki -> Robert Hess is a bad camera man

cocktailnerd -> heh

DrinkPlanner -> So how is it, people on the video?

rumdood -> OK, SM wins the award for drink with most random and unavailable ingredients

cocktailnerd -> the bartenders need to be kept busy, apparently

rumdood -> Anyone else have a drink?

JohnTheBastard -> got one

JohnTheBastard -> empty queue?

cocktailnerd -> Go JTB

TraderTiki -> tell Jim to have a happy 30th this weekend

jparrott -> i can get in behind jtb

rumdood -> JTB: I CHOOSE YOU

JohnTheBastard -> Red Gin Sling: 1.5oz beefeater, 1oz campari, 3/4oz sloe gin, 3/4 oz lime, 2.5 oz pineapple, 3 dashes orange bitters, garnish with cherry and orange.

rumdood -> JTB, followed by JP

cocktailnerd -> that, I'm making the shit out of

BonzoGal -> Yum!

cocktailnerd -> after I tweet the last 3

dietsch -> what are they drinking on camera righ tnow?

rumdood -> Oh wow, I'm making that when I ge thome

rumdood -> Yours I believe Mike

lbachy16 -> that looks very good

dietsch -> JTB: I could do that if I had pineapple.

JohnTheBastard -> i like it.

JohnTheBastard -> although i have another sling drink i like better, but no one has zwack...

dietsch -> Matt: Doesn't seem to be going over well. Oh well.

camper -> drat i have all but pineapple

pclarke -> JTB: served up or rocks?

rumdood -> JohnTheBastard : Up or Rocks?

JohnTheBastard -> on rocks

kaiserpenguin -> John, totes gfd

cocktailnerd -> gfd: Red Gin Sling

cocktailnerd -> howdy Sam!

rumdood -> For those not familiar, "GFD = Gone For Drink"

dietsch -> Hey Sam

rumdood -> "BWD = Back With Drink"

Sam Harrigan -> Hi everyone!!! Excited to be here!

JohnTheBastard -> welcome

dietsch -> Weird to type a recipe into a chat interface and see people in Seattle

dietsch -> 4\77777

cocktailnerd -> hey there john!

dietsch -> Fucking kitten!

TraderTiki -> Film this delightful conversation

tiare -> computer crash, has anyone submitted any drink that i missed to tweet?

jmforester -> i had a crash too

cocktailnerd -> the tweet feed is up-to-speed

jmforester -> howdy folks

steveraye -> How do we view the video?

pclarke -> fifth avenuejim romdall): 1.5 beefeater, 3/4 dolin blanc, barspoon yellow chartreuse, dash marteau, 3 dashes bitter truth lemon bitters

TraderTiki -> that sounds nice

Dan Warner -> Got a drink for you The Montford Spritz- 1oz Beefeater, 1oz Noilly Ambre, 1oz Aperol, 2 dash Peychaud Bitters. Build in a large wine glass over ice top with Champagne  and garnish with a grapefruit twist

rumdood -> Wow that looks awesome

BonzoGal -> This place has really nice glasses

dietsch -> The 5th Ave looks great

cocktailnerd -> brb, gfd

jmforester -> http://blog.mixoloseum.com/tdn-beefeater-live-from-vessel-in-seattle/

pclarke -> ooh, that's nice - tweet that one, i'll come back for it for future reference

rumdood -> Who is tweeting?

pclarke -> JohnTheBastard what orange bitters?

DrinkPlanner -> I think it's Gabe

JohnTheBastard -> angostura

JohnTheBastard -> for the red gin sling

pclarke -> thanks

TraderTiki -> Reganstura

pclarke -> JohnTheBastard build over ice or shake & pour, shake & strain?

JohnTheBastard -> build over ice

rumdood -> Build in a top hat, tie to a large dog, set off fireworks near the rear-end of the dog.

pclarke -> no noilly ambre in the house

tiare -> can someone else tweet? i have a problem with my computer

JohnTheBastard -> hope to acquire ambre at Tales

rumdood -> I'm on it

tiare -> ok

rumdood -> Please be sure to include mixing instructions in your recipes, folks

TraderTiki -> lovely seltzer bottle

BonzoGal -> Matt, don't you have any cruelty-free drinks?

stevideter -> waldbauer's here!

rumdood -> Next time Stevi, I expect a 7 camera setup

rumdood -> K-WAL

steveraye -> I LOVE aperol!

rumdood -> Me?  I'm sitting at work with nothing but a bottle of water and a bag of cough drops

jparrott -> bwd 5th ave

rumdood -> I suppose I could drop a cough drop in the water and stir it with my beefeater pen

rumdood -> Any other recipes ready?

jparrott -> i have one

cocktailnerd -> bwd: Red Gin Sling

rumdood -> JP, you're up

camper -> blech my cocktail attempt was a fail

tiare -> i have one after

Dan Warner -> instead of noilly ambre try it with 1/2 noilly prat and 1/2 noilly rouge. not sure how it will turn out be worth a go

TraderTiki -> which are they trying right now?

TraderTiki -> the red... nightmare

stevideter -> so we're gonna start sniffin' spices here.

dietsch -> what's the twitter ID?

cocktailnerd -> that Red Gin Sling is a tart bitch

camper -> http://twitter.com/mixoloseum

rumdood -> twitter.com/mixoloseum

dietsch -> thanks

BonzoGal -> Stevi, are you sure that's legal?

jparrott -> Chip Shop Punch: 1.5oz Beefeater, .5oz R&W apricot, .25oz Coruba, .5oz lemon, .5oz 1:1 simple, 2d angostura, shake and pour or swizzle

jparrott -> I think 5th ave needs more Dolin blanc

JohnTheBastard -> your moms a tart bitch

jparrott -> but then again i think everything needs more dolin blanc

kaiserpenguin -> John: something about your sling is off for me

kaiserpenguin -> perhaps inferior pineapple juice?

JohnTheBastard -> i dont know if it matters, but i think the pineapple juice i bought is unusually good.

cocktailnerd -> JTB: 1. this needs to be shaken

tiare -> the quality of the pineapple juice matters

dietsch -> Well, my drink might have sucked, but this roasted pork belly will soothe the pain.

cocktailnerd -> 2. it needs a stronger sweetening element than the pine. juice alone

dietsch ->sorry, Camper)

pclarke -> no coruba - will try with zacapa

JohnTheBastard -> yeah, my pineapple is really sweet.

JohnTheBastard -> add a little ss

jparrott -> kp is the coruba expert here

cocktailnerd -> will do

tiare -> im gfd

cocktailnerd -> I will make the Montfort Spritz, for sure

JohnTheBastard -> my pineapple is sort of more like pineapple nectar than juice.

cocktailnerd -> like, now...apparently

pclarke -> stevi will do a slow pan of the available booze so folks know what we've got to work with

Pegudoug -> My 6 and 8 year old daughters are watching a Flair Bartending championship as I sit here....

rumdood -> You're a bad parent

BonzoGal -> Doug, that's good, they should learn a trade early.

Pegudoug -> In SO many ways....

dietsch -> Doug, why aren't they mixing your next drink?

rumdood -> Flair?

cocktailnerd -> makes a huge difference I bet...b/c this is like the Jungle Bird...without the balance...or forgiveness

BonzoGal -> Flair = juggling bottles

pclarke -> chip shop punch, comin' up

cocktailnerd -> TOO MUCH SHAKING

DrinkPlanner -> THAT SOUNDS AWESOME

jparrott -> Chip Shop Punch might want a thin lemon slice laid on top

rumdood -> Yeah, I know what it means

rumdood -> That's why I'm asking, why would you want your children to learn that?

Pegudoug -> I'm examining Twitter to see what I'll make. The only one I CAN make is Pap's Day Off

tiare -> gfd chip chop punch

BonzoGal -> Oh... because they need to start CONTRIBUTING!

cocktailnerd -> then come up with one you *can* make, Doug :)

pclarke -> chip shop on cam

Pegudoug -> Anyone have Blueberry syrup?

rumdood -> Yeah, if you find yourself unable to make any of the current suggestions, it is time to make your own!

JohnTheBastard -> i do, doug

cocktailnerd -> like, for pancakes?

Pegudoug -> heh

cocktailnerd -> hey there Ryan, welcome to TDN

jparrott -> could also add repeal bitters to "add some spice and make it nice"

BonzoGal -> I have snozzberry syrup...

Pegudoug -> I have two, should I put one up?

pclarke -> hit it!

Pegudoug -> One with blueberry syrup, one with POM.

rumdood -> Did Hess just suggest that the ChipChop be on crushed ice?

cocktailnerd -> do eet!

pclarke -> no blueberry syrup here

pclarke -> he did

rumdood -> Doug, do the POM one then

DrinkPlanner -> Here's the video feed, for anyone who's arrived recently http://blog.mixoloseum.com/tdn-beefeater-live-from-vessel-in-seattle/

BonzoGal -> I thought Seattle was the blueberry capitol?

JohnTheBastard -> i have blueberry, no pom

JohnTheBastard -> do have grenadine

cocktailnerd -> Thx Jon

Pegudoug -> OK, I've been working on a Pomegranite Metropolitan and THINK I've got the proportions right.

camper -> i have a drink for the queue

Sam Harrigan -> really like the chip shop punch

cocktailnerd -> Hey all, anyone have any questions for our gracious host, Dan, about Beefeater, its history, or its distillation?

rumdood -> OK, Doug, followed by Camper

Pegudoug -> 3 Beefeater, 1 POM, 1/2 Lime, 1/2 Cointreau. Add two dashes of Peach Bitters if wanted.

BonzoGal -> History, please!

rumdood -> Name for that Doug?

kaiserpenguin -> The Chip Shop is so Boudreauing good.

Pegudoug -> MetroPOMitan

pclarke -> just juice for POM, or a POM grenadine?

rumdood -> Doug, remind me to slap you the next time I see you

cocktailnerd -> Dan, we have a general inquiry re: Beefeater's history and place in London Dry Gin's evolution

Pegudoug -> Plain POM

jparrott -> ty...i made same drink with r&w pear and repeal bitters earlier and that was pretty good too...maybe showed the gin more

BonzoGal -> Yes, what Gabe said.

Dan Warner -> ok history coming up. give me a little while my typings not that fast and there's quite a lot of info to cover

cocktailnerd -> heh, no doubt

steveraye -> Somebody turn the camera to show us the TDN participants

rumdood -> Hel-LO.  No one has tweeted the MetroPOMitan

DrinkPlanner -> yes, introductions please

cocktailnerd -> ahem

cocktailnerd -> on it

cocktailnerd -> donez

pclarke -> beefeater rocksjamie boudreau): 1 1/2 beefeater, 3/4 dubonnet, 1/4 apricot liqueur, 2 dashes Campari, dash simple, served up, lemon twist

tiare -> The Chip Chop is nice but i added a little soda to it

jparrott -> i could see that

Dan Warner -> Beefeater was created by James Burrough in the mid 1800s. Burrough was trained chemist and a born experimenter. he played with lots of different recipes, gin and other spirits and liqueur. Beefeater became his most successful and, of course, favourite;. 

jparrott -> gfd jamie's

cocktailnerd -> gfd: beefeater rocks

cocktailnerd -> it's obviously good to be Boudreau

rumdood -> OK, camper, you're up as soon as Gabe gets back

steveraye -> why is Gin associated with london when it was "born" in Holland?

JohnTheBastard -> heh

tiare -> bec the english soldiers brought it back with them

BonzoGal -> Good question, I always think of gin as quintessentially English.

Dan Warner -> it was around this time that the London Dry style developed and Beefeater is the only one of the original London distillers that still produces its gin in London, something that we are very proud of

BonzoGal -> Dan, where in London?

BonzoGal -> And do you do tours?

pclarke -> coming up: a drink with metal!

lbachy16 -> why did the english develop this new style of gin?

Dan Warner -> gin wasn't born in Holland its father Geneva was. when Geneva arrived in England us English are too lazy to speak anybody elses language so we shorted the name to one sylable. however genever and gin are very different tasting spirits

Dan Warner -> the Beefeater Distillery is in Kennington, South London about 1 miel from the Houses of Parliment. You can see Big Ben from our roof!

BonzoGal -> Nice!

cocktailnerd -> bwd: beefeater rockswhich obviously should have involved it being served on the rocks)

cocktailnerd -> welcome, mark!

camper -> dan, one thing i've been curious about is the timing. when the english tried to recreate holland gin, they were initially using pot stills, were they not? so wouldn't the first london gins have tasted like genever?

jparrott -> bwd jamie's

pclarke -> actually name was written "beefeater rocks!"

cocktailnerd -> oh, my bad

jparrott -> yum

camper ->I think of london dry style as being all column distilled as it's main difference)

Dan Warner -> tours can defintaly be arranged though are by invitation only. my email is dan.warner@chivas.com if you mail me i can arrange. also check out our website- there's loads of great info on there www.beefeatergin.com

drink-well -> hey gabe

cocktailnerd -> the beefeater rocks! is clashy, but pleasant

jparrott -> could even have slightly more apricotbeefeater rocks)

pclarke -> on cam: nono nonino: 1 1/2 beefeater, 3/4 sweet vermouth with cake-decorating copper dust, 2 barspoons amaro nonino, 2 dashes lavender bitters, 1 dash simple syrup, orange twist, up

cocktailnerd -> hey Robert, hey Sam!

steveraye -> Thank you!

camper -> god that camera is making me pukey

cocktailnerd -> heh

BonzoGal -> Doug, you get suits tailored in London?  Swank-kay...

Pegudoug -> The feed keeps freezing up for me.

dietsch -> Huh. I don't ordinarily keep copper dust on the bar.

pclarke -> damn, the nono nonino is TAST-EEEEE

Pegudoug -> I have ONE Saville Row Suit. nine years old, still better than anything else I own.

Pegudoug -> Worth EVERY dime.

cocktailnerd -> I wish I had nonino

camper -> yeah i only keep angel dust handy

pclarke -> you can skip the copper part -- adds no flavor, just appearance

cocktailnerd -> Paul, who submitted the nonino?

pclarke -> I suggested, Jim completed

JohnTheBastard -> england imposed an import duty on spirits in the 1700s, which created demand for cheap local spirits, juniper was good for covering cheaply producedbad) grain alcohol...hence the popularity of gin in london.  its actually a pretty fascinating period in history.

Pegudoug -> No flaovr on the copper? Even drinking out of copper mug adds flavor/

pclarke -> call it joint effort

Dan Warner -> early gins would definately have been similar to genever and alot of them would have been really bad tasting, for a long time it was still called genever or "Hollands" and Old Tom was the predominant style for a long time also. when Coffey invented his still lighter spirit was available and the London Dry style was born 

cocktailnerd -> will do

DrinkPlanner -> mmmm angel dust

rumdood -> OK, drink queue is currently Camper

camper -> right. groovy.

Pegudoug -> So we owe Gin to protectionism? At least there's one thing going for it...

camper -> i am ready when yous are

cocktailnerd -> do eet!

oysterschnapps -> London Dry gin, anyway

pclarke -> CAMPER -- I'M THIRSTY....

camper -> this drink needs to be adjusted

oysterschnapps -> although, I guess Old Tom was a London invention?

rumdood -> Go Camper Go!

cocktailnerd -> let US be the judge of that!

Sam Harrigan -> camper, boudreau requests your drink be made with a Grand Marnier sugar stick

stevideter -> and it must have a grand marnier sugar stick.

rumdood -> And I need to know who wants to get in behind Camper

drink-well -> Ah international trade.  It steals our Cuban rum but gives us London Dry

cocktailnerd -> heh

camper -> Kool Williams: 1 ounce Beefeater, 1 ounce pear liqueurMB poire williams) 1/2 ounce Fernet

dietsch -> Camper: And angel dust

Dan Warner -> Old Tom was born in London but it fell out of fashion when the London Dry style arrived

cocktailnerd -> holy crap-for-crap, camper

drink-well -> I'll hop in line if nobody else would like

dietsch -> Oh, that looks nice.

oysterschnapps -> is that a pear cordial? I have Rothman pear

pclarke -> up camper?

oysterschnapps -> ah, got it Dan

camper -> probably want to up the gin, but that's how I made it when i ran out of fernet

camper -> yes paul, stirred, up

pclarke -> and bumping up the gin....

TraderTiki -> he has worked Fernet into it.  WIN

cocktailnerd -> heh

rumdood -> drink-well is up next, followed by whoever tells me they have a drink recipe ready to go

JohnTheBastard -> so much fernet...

camper -> try it with 1.5 gin just to see if it's better

drink-well -> am i on the hour or so?

JohnTheBastard -> i was all excited because there was something that uses poire williams...but...im not making that one

rumdood -> That's not too bad.  The Italian Woodsman was 2 oz gin and 1 oz fernet IIRC

cocktailnerd -> how many people you able to get to drink that again, Matt?

rumdood -> We're going a little faster this week Mark

camper -> shut up and make it, it's better than it sounds

JohnTheBastard -> marie brizard is too much trouble to get

rumdood -> Cause there's an actual bar making these

TraderTiki -> Sylvan is here

rumdood -> Well there's Rick....um...there's me....

cocktailnerd -> heya Sylvan

cocktailnerd -> you get out of work, Blair?

TraderTiki -> I am holding him hostage

TraderTiki -> yes

cocktailnerd -> nice!

pclarke -> using the rothman & winter here

JohnTheBastard -> i can get belle de brilliot but its like $42

rumdood -> OK, Mark, what've you got for us?

camper -> you'll get the name reference when you taste it

pclarke -> boudreau's reaction on the cam:

cocktailnerd -> Lucky Strike:

rumdood -> And I need another volunteer for after him

BonzoGal -> Blair, have you got your bar cam working tonight?

SeanMike -> Hmmm, the Boer War isn't bad, maybe a bit less gin

TraderTiki -> no BLairCam tonight

TraderTiki -> not taking the focus

drink-well -> actually, can i hop out of line, i'd like to make a couple last minute changes

camper -> needs more what?

tiare -> Can i add a recipe?

rumdood -> OK, fine

TraderTiki -> though if we could figure out the multi-cam thing

pclarke -> fernet, with a wink

rumdood -> T, you're up

rumdood -> Unless Gabe is writing one

cocktailnerd -> What follow-up questions does Dan's point about the transition from old Tom to London Dry style raise for anyone?

rumdood -> Hell, even if he does

rumdood -> Or is

cocktailnerd -> heh

tiare -> BEEFEATER BLOOD - 1.5 oz fresh blood orange juice,1.5 oz Beefeater Gin,1 oz Bourbon, 0.5 oz Campari, ¼ oz Cointreau, sprinkle of fresh lime.Top with fevertree bitter lemon and a splash hibiscus grenadine.Garnish blood orange slice and mint.  Shake the ingredients except the soda and grenadine.Strain or double strain per your preference into a chilled cocktail glass.Garnish with mint and a blood orange wedge. 

cocktailnerd -> jesus T

jparrott -> bwd kool

cocktailnerd -> you kill me, and twitter

rumdood -> Ah, there's a Tiare dink.

steveraye -> I LOVE Blood oranges...where can you find fresh blood orange juice?

cocktailnerd -> gone to twitter T's drink; I'll be back in an hour or so 

jparrott -> what bourbon, T?

oysterschnapps -> I have to look inside blood oranges

tiare -> anyone you like

camper -> good call stevi on the menthol

SeanMike -> Steve: they have blood oranges at my local grocery store these days

jparrott -> which one did you use T?

rumdood -> OK, who's going to go after T?  You don't have to post your recipe yet, but I'm looking for volunteers to be next

pclarke -> no blood orange juice in the house

tiare -> I used the only one i have right now which is bulleit

SeanMike -> TraderTiki: When I do a TDN at my house I'm going to set up two cams, but probably with two different ustreams.

cocktails-a-peel -> Just wanted to say hi from the lurking newbie!  I'm chris, a friend of Dr. Bamboo's.

Pegudoug -> I just tried Pap's Day Off, only to discover my Sherry has gone off..... Yikes.

steveraye -> I live in a town that doesn't have any chains...when we go to the hardware store, we buy what they have, not what we need.

rumdood -> OK, remember everyone, every drink must use blood orange juice and canton

TraderTiki -> nutcam?

rumdood -> :D

BonzoGal -> Hello Chris, Friend of Dr. Bamboo's!

jparrott -> that happens a lot pegu

pclarke -> and van der hum

rumdood -> Welcome Chris!

DrinkPlanner -> Hi Chris!

SeanMike -> and Hog Master

SeanMike -> YOU ARE HOG MASTER

Pegudoug -> Greets Chris.

JohnTheBastard -> anyone have zwack?

rumdood -> OK, I need another drink people

BonzoGal -> I'll put one up next.

rumdood -> I have to go sit on the freeway for an hour very soon

steveraye -> What is it with Canton and St. Germain...seems to be a love affair among cocktailians?

rumdood -> BG, you're up

BonzoGal -> What, already?

SeanMike -> I spent too much time on the highway home thinking up a rumdood drink.

rumdood -> Go

JohnTheBastard -> i know most of you dont...

BonzoGal -> Isn't someone going to make T's drink?

rumdood -> Yes, go

JohnTheBastard -> no blood oranges here

camper -> steve- yeah you can dump them in anything and they taste pretty good

rumdood -> They can't make it at the bar and we're trying to keep them entertained!

cocktailnerd -> BEEFEATER BLOOD, twitteres

rumdood -> We don't do this for us!  YOU WORK FOR BOUDREAU AND HESS TONIGHT!!!!

SeanMike -> I don't have hibiscus grenadine, what do you think tiare?

rumdood -> GET TO MIXING!!!

camper -> i dont' have blood orange juice, may i use blood instead?

pclarke -> THIRSTY PEOPLE AT THE BAR... namely me. I'm the only one without a glass

tiare -> use grenadine

BonzoGal -> I'm typing!

BonzoGal -> For jeebus' sake!

rumdood -> Type faster!

rumdood -> I want blood on the keyboard!

tiare -> use orange juice and grenadine

Sam Harrigan -> quick survey question for everone while you drink-what's your favorite classic gin cocktail to make with Beefeater?

cocktailnerd -> Tom Collins

steveraye -> Negroni!!!!!!

tiare -> negronui

BonzoGal -> Aviator!

tiare -> negroni

lbachy16 -> negroni

kaiserpenguin -> Dr. Bamboo: Gin and Tonic

drink-well -> gin. neat.

kaiserpenguin -> Negroni here

Dan Warner -> Negroni gets my vote  

dietsch -> Sam: It's my favorite martini

tiare -> and tom collins

steveraye -> I used more exclamation points so Negroni wins!!!!!!!!!!

rumdood -> Negroni

JohnTheBastard -> g&t

DrinkPlanner -> martini

cocktailnerd -> heh

camper -> prolly G&T

jparrott -> pink gin, definitely

Pegudoug -> PEGU!!!!

Sam Harrigan -> yeah...lots of Negroni fans in the room tonight

tiare -> and tom collins and g&t

stevideter -> prolly the astoria. 

Sam Harrigan -> oh god Doug, like I had to ask

camper -> mm pink gin, havent had one of those in a while

BonzoGal -> Okay, here's my drink, named for the time I get home every evening: [b]6:15pm:[/b 2 oz. Beefeater, 1/2 oz. St. Germain, 1/2 oz. lemon juice, 3 dashes grapefruit bitters.  Shake and strain.

steveraye -> Negroni but made with Aperol

tiare -> steve, i have a aperol recipe later

rumdood -> OK kiddos, I'm going to go play in traffic.  Be back in about 75.

Pegudoug -> Actually, I usually use others for Pegus, I love Beefeater in a Vesper!

steveraye -> cool

JohnTheBastard -> aproni

cocktailnerd -> Dan, what differentiates Beefeater from other major London Dry gins?

Dan Warner -> I know that the Negroni is a favourite Desmond Payne of our master distiller also

cocktailnerd -> gfd: 6:15

SeanMike -> I love me some Negronis

rumdood -> Play nice, and remember, drinks must take up at least 604 characters and use obscure syrups and south african liqueurs

JohnTheBastard -> too...many...chatters...sooooooooo....much.....laaaaaaaaaaaaaaaaaaaaaag

pclarke -> 6:15 comin' up on the cam

stevideter -> and of course martinezeseses

steveraye -> Old sign in a bar...drinks $2, with instructions $4

CptReynoles -> jimmyp!

Dan Warner -> The main difference in flavour is that Beefeater is a big bold gin, due to our 24 hour steeping process, it also has a strong citrus edge. in terms of identity we are the only major london dry gin still produced in Lono

Dan Warner -> don

jimmyp -> greets!

kaiserpenguin -> Hey Jimmy!

pclarke -> Jimmy -- give us a drink! We're at Vessel, awaiting your command.....

CptReynoles -> cam is chuggin'

stevideter -> did you see that double straining action?

camper -> you people at vessel are thirsty motherfuckers

cocktailnerd -> I always get a blast of coriander from Beefeater, is that my imagination and poor palate or is there anything to that when against other London Drys?

jimmyp -> I'm here to see what last weeks Champ has up his sleeves

pclarke -> all of the glasses are amassed around boudreau & waldbauer; meanwhile, I have water and stevi's empty.

pclarke -> so, I'M FREAKIN' THIRSTY!

cocktails-a-peel -> Tiare:  I made your drink w/reg. grenadine and a dash of St. Germaine to get some floral in there.  Very tasty!

JohnTheBastard -> who is regulating the queue in dood's absence?

cocktailnerd -> gfd

camper -> i already did one that was not terribly popular

jimmyp -> hah

BonzoGal -> Paul, how was the 6:15?

pclarke -> i liked yours camper

camper -> check the twitter feed

jparrott -> bwd 6:15

pclarke -> hasn't reached me yet

cocktailnerd -> I've got twitter and general drink-trying

tiare -> nice!

steveraye -> I wanna be in Seattle

pclarke -> we're gonna carbonate one of these SOBs

Dan Warner -> no corriander is definately there. we use Russain corriender as opposed to Morrocan. Smaller seed more intense flavour

camper -> mine was goodso says I)at least in format, but could be great with somethign

Sam Harrigan -> BonzoGal...I like but for me needs a touch more sweetness

jparrott -> 6:15 is pretty, good elderflower vehicle.  i'm ok with the sweetness level.

BonzoGal -> Yeah, probably-  I like my drinks pretty sour.

pclarke -> i'm keepin' it. sweet enough for me

BonzoGal -> Cool!

pclarke -> SO -- on the cam, the perlini system in action -- carbonating cocktails

JohnTheBastard -> so is someone waiting on a drink?  maybe the vessel crew can make mine

Pegudoug -> 6:15 hits the spot.

BonzoGal -> Thanks!

BonzoGal -> I enjoy one the minute I walk in the door.  ;)

JohnTheBastard -> for the vesselites: Magyar Sling: 2.5 oz pineapple, 2 oz Beefeater, 1.5 oz Zwack, 3/4 oz lemon, dash angostura, shake, serve over rocks with fresh fruit garnish. my pineapple juice is sweet.  add simple if necessary)

jimmyp -> am I supposed to see video? 

cocktailnerd -> Sweet, i get to use my zwack

JohnTheBastard -> blog.mixoloseum.com

pclarke -> no zwack

JohnTheBastard -> sigh

BonzoGal -> Video here: http://cocktailnerd.com/?p=1853

Pegudoug -> Dan, the chief thing that always strikes me about Beefeater is how "clean" it tastes. It tastes purely of gin, but seems somehow to have none of the oilyness that I get from so many non-specialty gins. Is this what you guys think, or is this just my idisyncratic tastes?

cocktailnerd -> Michele, this is nice... simple, but nice. And I tend to get very turned-off by St. G

BonzoGal -> Thanks Gabe!

BonzoGal -> And Doug, I agree.

tiare -> Pegu right on the spot there

DrinkPlanner -> yes, agreed

jimmyp -> bummer, I don't get the video. 

Pegudoug -> Guess it's not just my idiosyncraticness.

cocktailnerd -> no, jimmy?

camper -> wow my bad drink from earlier that I didn't post got better as it warmed up

BonzoGal -> Microwave it!

pclarke -> but you can get drink recipes, right jimmy? like the one you were about to send?

cocktailnerd -> nice, build/dry shake, serve

BonzoGal -> Jimmy, help Paul-  he's VERY thirsty.

jimmyp -> I don't have one, but I could make one up

camper -> if you want to try a messed up drink i can suggest one

pclarke -> go for it

cocktailnerd -> Good to know on the Coriander, Dan... I dig it and turn to Beefeater for that alone

pclarke -> jimmy, not camper

cocktailnerd -> heh

cocktailnerd -> zing

camper -> f u p c

stevideter -> paul has a drink now. he's bogarting bonzogals.

cocktailnerd -> it's clean

cocktailnerd -> cleaner than it deserves

BonzoGal -> I'm a clean teen.

BonzoGal -> Gabe, you can't keep that stuff around forever...

Dan Warner -> i think you tastes are bang on Doug. I put it down to the citrus character that cuts through and gives Beefeater a certain zest and vitality

jimmyp -> wait, I can see paul clarke there

camper -> I think i'm going to try to invent drinks that can be served when you run out of ice

JohnTheBastard -> i think im going to buy st. g in 50 ml bottles

pclarke -> jamie's drink: Bombay Sucks: 2 oz beefeater, 3/4 ramazotti, 1/4 oz fee's orange bitters, 1/4 oz maraschino, dash absinthemarteau), up with lemon twist

cocktailnerd -> it doesn't qualify as booze then, michele

camper -> that sounds messed up and delicious

pclarke -> ooh, it's bitter and nice. I like it.

cocktailnerd -> hey there, McMurphy

Sam Harrigan -> on the cam now: beefeater botanicals..contents of my Beefeater briefcase/spy kit

RPMcMurphy -> hello

BonzoGal -> Sam, identify?

pclarke -> coming up: perlini beefeater drink

Pegudoug -> Dan, yes on citrus. Is it juice or zest?

pclarke -> WAIT!!!! Bombay Sucks is a WALDBAUER drink, NOT Jamie

Sam Harrigan -> orris root, lemon peel, angelica seed, coriander seed, almond, angelica root, seville orange peel liquorice & juniper

BonzoGal -> Wow

kaiserpenguin -> I just made a drink and Dr. Bamboo cringed... "Did you just fill a glass with JWray?"  Then I noticed he wasn't sipping out of the straw... I definitely floated the JWray.

Pegudoug -> Peel. That's what I thought.

Dan Warner -> hey sam, where did you score the briefcase from? they are a bit James Bond eh. More Roger Moore that Daniel Craig though ;-)

Sam Harrigan -> airport security had issues with these

camper -> heh

Pegudoug -> Sam, handcuffs are readily avaialable at novelty sotres.

Sam Harrigan -> folks @ Pernod shipped it to me earlier this week.

camper -> dan you should have a whole set of beefeater luggage

Dan Warner -> we use dried lemon peels and bitter seville orange peel in beefeater dry

cocktailnerd -> that would be hot

Pegudoug -> Had a friend who had a REAL handcuffed briefcase have to sit in airport security for hours because his papers weren't in order.

cocktailnerd -> were his papers in it?

Pegudoug -> He had no idea what was in it.

drink-well -> Can I hop back in line?

cocktailnerd -> you may, mark

BonzoGal -> Ve VILL see your papers NOW!

jparrott -> can i hop back in line?

cocktails-a-peel -> kaiserpenguin:  Dr. Bamboo may cringe, but note that he generally continues to drink.

cocktailnerd -> I'm not sure who we're waiting on right now

Pegudoug -> More like, "By Jove, let's have a look at those papers, shall we?"

cocktailnerd -> pretty drink

Dan Warner -> my personal favourite is when the Miller's ambassador was help at Milan airport because they didn't beleive the jar of white powder was orris root!

cocktailnerd -> Ok, who's up now, mark?

BonzoGal -> Hah!

cocktailnerd -> jake?

Pegudoug -> Love that.

camper -> "snort it and find out"

pclarke -> Magic Carbonated Drink: 1.5 beefeater, 1 oz aperol, 1/4 st. germain, 2 dashes lavender bitters. Assemble in perlini system and follow manufacturer's instructions to carbonate. Up with lemon twist.

cocktailnerd -> wonderfully inaccessible

BonzoGal -> Dammit, my perlini system is on the fritz.

Pegudoug -> Wow, it's St. Germaine night. Gabe must be cringing!

cocktailnerd -> something like that

drink-well -> looks like it's lavender bitters night too

Dan Warner -> doug are you prefixed pegu after the drink or the bar?

drink-well -> anybody know where i can buy them?

jparrott -> Trudy Ederle: 1.25 Beefeater, 1 Dolin blanc, .5 calvados, 3 dash lemon juice, stir/strain/lemon peel

Pegudoug -> NP, sub Canton for St. G, or vice versa. Works every time. Dunno why.

pclarke -> Wow, that's great -- the carbonation really does it

Pegudoug -> Drink.

cocktailnerd -> I altered the instructions slightly

Sam Harrigan -> reeeeally like. yum

Pegudoug -> Started Blogging to bring it back from the dead.

Dan Warner -> cool

drink-well -> who here is at the bar?

BonzoGal -> Heading home now-  back later-  this is fun!

stevideter -> i believe the designer is working on a system for the home user.

pclarke -> you've got me, stevi, robert hess, jamie boudreau, sam harrigan, keith waldbauer. Jim Romdall manning the bar

cocktailnerd -> Anyone able to make the Trudy?

SeanMike -> bwd - Beefeater Blood

cocktailnerd -> heh, nicely done SM

cocktailnerd -> glad someone made T's drink

SeanMike -> tiare, it was too big to fit into my cocktail or old fashioned glass, so I made it into a collins glass drink

CptReynoles -> surprisingly, I found some Blood Orange Juice in my fridge

pclarke -> going for Trudy

cocktailnerd -> going where?

tiare -> Nice SM!

SeanMike -> I didn't have hibiscus grenadine or mint, so it would be better with those, but it's still pretty good

stevideter -> going to wait for jim to make it.

jparrott -> bonus points if you know where the name comes from

cocktailnerd -> heh

jparrott -> without googling

cocktailnerd -> your mom!

cocktailnerd -> dead feed

pclarke -> AAAAAGGGGHHHH!!!! we're out of Dolin blanc!!!!

DrinkPlanner -> uh-oh

tiare -> cam gone

jparrott -> ouch

SeanMike -> BWAHAHAHAHAHA

cocktailnerd -> hey there greg!

Greg Boehm -> hi peoples

SeanMike -> my remote detonation of dolin blanc ability works!

jparrott -> so you busted the cam in frustration?

SeanMike -> it summons a mini-Derek Brown into your bottle who drinks it all

tiare -> hi Greg!

SeanMike -> heya Greg

cocktailnerd -> heh

cocktails-a-peel -> heh

Dan Warner -> if you have blood orange try this- 2oz beefeater, 1oz blood orange, barspoon grenadine. build over ice in a collins top with champagne 

JohnTheBastard -> ok, folks.  gotta head out early tonight.  Enjoy the rest of TDN.

cocktailnerd -> cya John

Greg Boehm -> bye

jparrott -> ciao JTB

DrinkPlanner -> cam is back!

tiare -> Bye!

DrinkPlanner -> later jtb

oysterschnapps -> brb--loaning the laptop to craig :)

JohnTheBastard -> later

pclarke -> we're gonna wing the Trudy with some Lillet and a prayer

tiare -> I dont have any champagne here but prosecco

SeanMike -> I kept thinking of Lillet and Beefeater on the way home

drink-well -> paul, you can leave the lillet out for my drink too

Dan Warner -> prosecco should be good

cocktails-a-peel -> I have sparkling red...gonna try that...

drink-well -> are we ready for another one?

cocktailnerd -> we are, mark

drink-well -> Royal Ceylon: 1.5 Beefeater, 1.25 Lillet, .25 coffee liqueur, half barspoon cinnamon syrup, 2 dashes Angostura.  Stir and strain into chilled cocktail glass.

pclarke -> Boudreau and Waldbauer are outta here -- say bye

drink-well -> garnish cherry

CptReynoles -> hot

Greg Boehm -> Bye JB

cocktailnerd -> Bye Jamie, bye Keith!

DrinkPlanner -> bye guys

tiare -> Bye bye

Dr. Bamboo -> Hey Batgirl!

drink-well -> adios

cocktails-a-peel -> Hey Doc Bamboo!

SeanMike -> heya Doc!

stevideter -> that's michael behind the bar, fyi.

cocktailnerd -> hi michael!

cocktailnerd -> looks professional and stutz

Dr. Bamboo -> Sorry for the late login...I had to unload my supplies and then make an uncheduled ice run.

cocktailnerd -> cocktailian-fail

Dr. Bamboo -> Hey SeanMike!

drink-well -> Us responsible people did our ice run last night

cocktailnerd -> gfd: Royal Ceylon

tiare -> Here is my recipe with Aperol

jparrott -> just remade the trudy with dolin rouge...kinda nice in an amaro sort of way

tiare -> RANGOON ROSE - 1.5 oz Beefeater Gin, 0.5 oz fresh lime juice,1 egg white, 0.5 oz creme de cassis, 0.75 oz Aperol,Top with fevertree bitter lemon.  Dry shake first all ingredients except the soda, then with ice and strain into a chilled cocktail glass. Garnish lime twist.  

drink-well -> did the live stream go down just now?

DrinkPlanner -> looks like

cocktails-a-peel -> DanWarner...made your drink w/sparkling shiraz...very nice!

tiare -> seems to go up and down

pclarke -> Trudy - for future reference, the Lillet doesn't hack it but Jim gave it the college try

Dan Warner -> wish i could taste it!

pclarke -> sub for the bitter lemon tiare?

jparrott -> tonic plus lemon juice?

tiare -> club soda?

tiare -> lemon soda?

cocktailnerd -> ok, gfd: ceylon

cocktailnerd -> heya folks!

drink-well -> no more video :(

camper -> now its back

drink-well -> yay

camper -> silverschalgger???

camper -> i can't give that away to dan- next thing you know pernod ricard will be producing my great product

pclarke -> ooh, Vessel has cinnamon syrup? Going for the Ceylon......

pclarke -> *!

drink-well -> sweet

camper -> i have a general gin question for smart mixology folks

camper -> why is it that gin goes so much better in cocktails than vodka? frequently you can't really taste any of the gin character in cocktails, yet gin works better in them. 

drink-well -> this conversation again?

camper -> its almost like they add structure to drinks, but i can't explain that in taste

TraderTiki -> more flavor to bounce off of?  Vodka tends to stretch flavors

pclarke -> we're getting robert hess lined up for an answer

pclarke -> robert typing as sam....

drink-well -> i think perhaps the gin takes on a bitters role

TraderTiki -> I've noticed the same... vodka drink just get quite watery

drink-well -> pulling everything together, as Robert would say, as salt does soup

cocktailnerd -> bwd: Ceylon

cocktailnerd -> this is tasty

drink-well -> thanks

cocktailnerd -> almost my favorite of what I've had thus far

Sam Harrigan -> Gin is one of the best spirits for cocktails, I feel it is because there is a great spectrum of flavors within it, which can be brought out by the various other ingredients which you choose to use. It's sort of like making a soup with a veal stock instead of just water.

drink-well -> very thanks

cocktailnerd -> hey marshall

Sam Harrigan ->fyi: that was robert/drinkboy on that "sam harrigan" post :-&gt;)

cocktailnerd -> heh

tiare -> well said Sam

pclarke -> Ceylon = tasty

drink-well -> hooray, i'm a success again

jparrott -> marshallmarshallmarshall

Marshall -> Hey Gabe!

Marshall -> Jake

cocktailnerd -> acts as a counter-puncher to everything else in the drink?

SeanMike -> gotta go make Matt cocktails for Matt and Conroy, brb

SeanMike -> heya Marshall

cocktails-a-peel -> I like that explanation, Sam-Robert-drinkboy.

cocktailnerd -> and thanks, robert

pclarke -> bartender's judgement: "This is fun"

Marshall -> Sup Mr. Whipkey!

Greg Boehm -> is Beefeater flammable?

cocktailnerd -> heh, nice, thank them on our behalf, please

tiare -> Hi Marshall

drink-well -> not quite

Marshall -> Hi T!

cocktailnerd -> Greg is getting ready to torch the place

drink-well -> but if you preheat it a bit

camper -> as usual

jimmyp -> have fun, gotta go!

cocktailnerd -> cya Jimmy

camper -> ttfn

drink-well -> video keeps going in-and-out, which is not as much fun as in-n-out.

cocktailnerd -> Starbuck's coffee liqueur really works in this

drink-well -> blogtv &gt; ustream

drink-well -> oh good, i didn't know anybody bought that stuff

cocktailnerd -> like a Twentieth Century without the clashy weird tart element and zing instead

cocktailnerd -> it's been on myself a damne dlong time and I just ran out of Kahlua earlier this week

Greg Boehm -> so CN, you don't like the Twentieth?

cocktailnerd -> not so much, no

Greg Boehm -> I do not drink cocktails named after trains

kaiserpenguin -> Chris!

tiare -> Hi Chris!

samuraibartender -> Hi everybody, sorry for the late arrival

camper -> did anyone make tiare's drink?

drink-well -> howdy Chris

cocktailnerd -> SM made her first

cocktailnerd -> I don't think anyone made the Rangoon

Greg Boehm -> Hi Chris

samuraibartender -> hey Rick, Tiare, Greg, everyone!

camper -> it sounds good i want to hear

kaiserpenguin -> Who's up next for a drink?

samuraibartender -> You'll be delighted Greg - crystalized ginger tincture is done & bottled, you may fire when ready

cocktailnerd -> WANT VESSEL

pclarke -> stevi is still wandering around trying to get back in the room

pclarke -> online, that is ... she's sitting right here

cocktailnerd -> heh, was about to make a wasted/lightweight joke

kaiserpenguin -> Paul, a hello to everyone there!

cocktailnerd -> then decided better of it

camper -> her microsoft is broken

cocktailnerd -> UR DOIN IT WRONG

SeanMike -> man i was wasted at a comedy show at ballston mall one new year's eve and got lost...oof! that was weird

Greg Boehm -> Ok i have a drink with candied ginger tincture for later

cocktailnerd -> the Ceylon *must* be double-strained

cocktailnerd -> I usually don't notice so much

camper -> i got lost inteh snow at the mixology summit last year

pclarke -> DRINKS, PEOPLE!

drink-well -> ahhh.  i meant to say that, gabe.

drink-well -> thanks for pointing it out

cocktailnerd -> jesus, tons of new mixo twitter followers this evening

drink-well -> let's add double strain to the "official" recipe

pclarke -> recipe? anyone? anyone?

camper -> make tiare's

tiare -> VANILLA BEAN CASCADE - 1.5 oz Beefeater gin, 0.75 oz vanilla syrup,1 oz fresh lime juice,1 egg white,1 vanilla bean,split and seeds scraped out and added to shaker, 3 dashes bitters, Fevertree bitter lemon to top. Garnish 2 vanilla beans  Split the vanilla bean and crape out the seeds and add to the shaker with all ingredients except the soda. Dry shake first and then with ice, strain and pour into a chilled cocktail glass.Garnish with the 2 vanilla beans 

pclarke -> no have 3 of the ingredients

camper -> omg she has DONZENS

tiare -> :) :) 

drink-well -> what the...

samuraibartender -> that is the antithesis of a twitter drink, but sounds awesome

pclarke -> no vanilla syrup, no bitter lemon at Vessel

drink-well -> oh my God.  Stevi is TraderTiki

tiare -> you asked for it

pclarke -> heh

TraderTiki -> was just considering vanilla and fever tree bitter lemon

cocktailnerd -> I'm developing one Paul

drink-well -> I have one, but it's not named yet

cocktailnerd -> from my fevered brain

camper -> i am good with names

TraderTiki -> feed dead?

steveraye -> my god tiara...how many ingredients is that?

DrinkPlanner -> the video?  yeah, for the moment

pclarke -> stevi's having problems with the feed, so no video right now

cocktailnerd -> ustream fails to impress

camper -> only 5 ingredients, just lots of intruction

drink-well -> The Cocktail Camper will name: 2.5 Beefeater, 1 oz pineapple, 3 dashes orange bitters, absinthe rinse.  Shake, doublestrain, cocktail glass.

pclarke -> I think it's Vessel's wi-fi that's not giving her satisfaction right now

samuraibartender -> T - will the sanpelligrino bitter lemon work here do you think? No fever tree here

DrinkPlanner -> I saw them botch a gary vaynerchuk live video event as well

steveraye -> How do we identify the twitter followers?

tiare -> yes it will work

drink-well -> Up to you now, Camper.

cocktailnerd -> hmmmm, good question

camper -> i'm working on it

cocktailnerd -> something 131 of them at this point

steveraye -> Robert is that like Voldemort?

camper -> pineapple thunder

samuraibartender -> rockin, gfd

drink-well -> haha

cocktails-a-peel -> *LOL*

drink-well -> you're a writer, right?

tiare -> Not so many really Steve

camper -> i told you i'm good

cocktailnerd -> steveraye, go to twitter.com/mixoloseum , click "followers" on the right-hand side

camper -> at making them: not so much

steveraye -> Ask sam

drink-well -> hell, let's go for it

cocktails-a-peel -> It sounds like a porn-O set in Hawaii!

steveraye -> I knew that...just checkin if you did

camper -> which is pretty much the definition of a good cocktail name

Sam Harrigan -> wait...ask sam what?

drink-well -> Hawaii Five Uh-Oh, My Pants Fell Off

steveraye -> Question to twitter followers, why don't you just come to the mixo and sign in?

camper -> lol

cocktailnerd -> got a drink

cocktailnerd -> untested but I'm game

DrinkPlanner -> they're skeered

camper -> i wish you could tdn by cell phone

drink-well -> new iphone app

cocktailnerd -> Kool Thing: 2oz Beefeater, .5oz Punt e mes, .5oz Lemon juice, .25oz Strega, .25oz simple. shake/strain into collins glass, top with fever tree tonic

camper -> totes

drink-well -> damnit, i only have half of those ingredients

cocktailnerd -> have had Sonic Youth on the brain since camper's drink

drink-well -> cocktail geek epic fail

tiare -> bwd dan Warners: blood orange try this- 2oz beefeater, 1oz blood orange, barspoon grenadine. build over ice in a collins top with champagne  but i topped with prosecco, its REALLY nice   

cocktailnerd -> you out of lemons?

drink-well -> have lemons

cocktailnerd -> you out of beefeater?

drink-well -> out of punt e mes, strega, and fever tree

drink-well -> i know. i'm ashamed.

tiare -> have no strega

cocktailnerd -> you out of kool?

camper -> i will say for the record that dan warner makes some tasty drinks

drink-well -> never

cocktailnerd -> gfd: my own

TraderTiki -> I can make that

Dan Warner -> tasty drink hey! have to confess it's not my recipe Dre Masso from the World Wide Cocktail Club came up with it

camper -> i will say for the record taht dan warner is a liar and plagarist

drink-well -> just learned about him through your site yesterday\

drink-well -> Vessel = good cocktails, bad wi-fi

Dan Warner -> OUCH!!!!

camper -> that's your yelp review

drink-well -> how terse

drink-well -> 2 stars

drink-well -> the internet is very important to me

pclarke -> jim: 1 oz beefeater, 1 oz lime, 1 oz st germain, 1 oz green chartreuse, egg white. Up.

camper -> that sound familiar

drink-well -> very

camper -> isnt that dominic's drink

camper -> with egg white

Greg Boehm -> any must try drinks yet?

TraderTiki -> Hmm, if I don't have Fever Tree, best to use STirrings or Q Tonic?

pclarke -> camper dunno -- jim just passed it across the bar

drink-well -> my first one got good reviews, Royal Ceylon.

cocktailnerd -> stirrings

pclarke -> bar got very busy, may be a bit before we update a new drink

drink-well -> is somebody manningor womanning) the twitter?\

cocktailnerd -> man, strega is weird

cocktailnerd -> I am, someday

SeanMike -> Stevi as TraderTiki has broken my brain

TraderTiki -> what?

camper -> 1 1/2 oz Plymouth Gin, 3/4 oz St. Germain, 1/4 oz Green Chartreuse, and 1/2 oz Lime Juice

drink-well -> i'd say that counts as a different drink

Sam Harrigan -> Greg--Magic carbonated drink was awesome

camper -> not sure that's the "official" gypsy recipe but found online

cocktailnerd -> feed!

drink-well -> barely

SeanMike -> TraderTiki 8:33 PM [drink-welloh my God. Stevi is TraderTiki

Greg Boehm -> ok Sam

camper -> i hear video again!

Greg Boehm -> I am ready with a drink when one is needed

samuraibartender -> holy vanilla bomb T!

drink-well -> is there a way to search online to see if what i come up with is in fact my original?

camper -> well i would say not really d-w

drink-well -> Greetings, Ryanimo

camper -> you can search for it but it's not easy

camper -> tell the vessel chatters that i can name the drink

drink-well -> as we've seen before, eh?

cocktailnerd -> stevi flexing her drink-naming skillsproven, I might add) = awesome

camper -> is the twitter feed behind?

drink-well -> Ryanimo, pull up a barstool and grab a glass.

drink-well -> yes, very. blame gabe

cocktailnerd -> not anymore, I think I just caught it up

cocktailnerd -> bitches

drink-well -> haha

samuraibartender -> This is fantasticly pretty - all the little specks of vanillin suspended in the froth; if overwhelmingly vanilla in flavor. I taste gin and Lime not at all  ; )    This bitter lemon + vanilla idea has some serious promise

drink-well -> and Pineapple Thunder gets top billing.

cocktailnerd -> working backwards, of course

cocktailnerd -> oh, need to add mine

cocktailnerd -> anyone able to make it and do so?

kaiserpenguin -> Can I jump in the queue?

cocktailnerd -> you may, b/c I think there *is* no queue

SeanMike -> sweet time for beefeater and fernet!

Greg Boehm -> Rick seems to be in a hurry

camper -> wasnt greg in the queurueueue

drink-well -> i believe so

pclarke -> we may have a break in the clouds at the bar -- get'cher recipes in and we'll give it a shot

steveraye -> Whoever is running the video feed should be slapped with a wet noodle.  I see owen is following the convo, HE thinks he would have done a better job.

cocktailnerd -> steveraye, as far as why they don't just jump into the room - I'm glad they don't, this room would crash like a stock market 

tiare -> How much vanilla seeds did you use? i used a few..

drink-well -> pclarke, did you fall behind on the already twittered yet? 

SeanMike -> did anyone make the Rangoon Rose?

TraderTiki -> Gabe: Refreshing, but maybe a touch bitter on the end

samuraibartender -> Rather than scrape, I threw about a half of a split bean into the shaker

drink-well -> nope

Greg Boehm -> is it my turn or not or Rick did you have something urgent?

pclarke -> we handed over the Kool Thing. Things we don't have ingredients for & can't work our way through, we're skipping

kaiserpenguin -> Ok, a riff on the zombie

TraderTiki -> I have no idea how I am Stevi, or Stevi is me

samuraibartender -> used plain simple rather than fudge a serving of vanilla syrup, and celery bitters

tiare -> hahahaha...no wonder Chris you got a vanilla bomb!

drink-well -> i think she was typing on your computer a bit ago

TraderTiki -> she is far away

TraderTiki -> In Seattle Land

drink-well -> oh.  then i don't know

TraderTiki -> Stinkin' video feed

pclarke -> we do have some technical challenges here at the bar. I'm having no connection problems, but Stevi's flickering back and forth

drink-well -> so much confusion

cocktailnerd -> blair, agreed on the bitter ending...could be rounded out

TraderTiki -> I could start up my really uninteresting cam

drink-well -> flickering?

cocktailnerd -> but I do find it refreshing, which was my intent

kaiserpenguin -> Romero's Resurrection: 2oz Beefeater gin,  1oz gold Puerto Rican rum,  1/2oz Lemon Hart 15, 1 1/2oz dark Jamaican ru, m 1oz grapefruit ju, ice 1/2oz lime juice , 1/2oz demerara syrup,  1/2oz cinnamon syrup,  1/2oz passion fruit syrup,  1 dash Angostura aromatic bitters,  1 dash Angostura orange bitters

drink-well -> pclarke, how was the Ceylon received there?

SeanMike -> hey Camper's drink with Plymouth:  has anyone done it with Beefeater and OMGWTFBBQ KAISERPENGUIN!

kaiserpenguin -> change: it's 1/2oz dark Jamaican rum

SeanMike -> OH THAT MAKES IT BETTER

cocktails-a-peel -> OMG

pclarke -> ceylon = very nice. Bartender Jim recommended cutting back on the Lillet a tad, but very nice

jparrott -> i assume lemon hart 15 is the all new super-low-alcohol "lite" demerara? :P

drink-well -> thanks

Greg Boehm -> now I am really next

drink-well -> Rick, save that for the next Zombie night

TraderTiki -> damn rick

drink-well -> jeez

kaiserpenguin -> We all loved it here... can anyone make it?

TraderTiki -> I might be able to make that

cocktailnerd -> ugh

camper -> jparrott: ha!

Greg Boehm -> make which?

cocktailnerd -> no dem syrup. or willpower

TraderTiki -> explain the name

jparrott -> i am careening toward the "Drink ti'punches and chuckle" phase of the evening

drink-well -> i might be able to make it, but i don't know where my rums come from

SeanMike -> jparrott you should make some picon biere

Greg Boehm -> no Lemon Hart but i have the others

jparrott -> naw

sylvan -> no LH!!! you, of all people!

tiare -> my cinnamon syrup is finished

drink-well -> dumb question comming...

pclarke -> passion fruit syrup absence at Vessel. 

jparrott -> picon biere == jake gets drunk...and there's still another block of ncaa games after the current ones end

cocktailnerd -> Dan Warner, what were you most surprised to learn about Beefeater after becoming its ambassador?

drink-well -> dem syrup = 1:1 water, dem sugar?

tiare -> i can make some of course but im too lazy now

tiare -> or maybe i really should do it

sylvan -> what biere you like for picon?

camper -> that's a good question cocktailnerd

jparrott -> i like a good but low-hop lager

jparrott -> scrimshaw rocks for picon biere

Dan Warner -> most surprising thing was that there are only 6 people working at the distillery

cocktailnerd -> !

drink-well -> wow

tiare -> interesting

samuraibartender -> !!

Dan Warner -> they produce 2.4 million cases a year

Greg Boehm -> and all 6 were more than 80 years old

cocktails-a-peel -> wow, that's incredible!

Pegudoug -> 6 People?

cocktailnerd -> pclarke, did Vessel make the Kool Thing and, if so, what was the general verdict?

Marshall -> 6 folks, that's impressive

pclarke -> still has the recipe -- bar is a bit swamped

drink-well -> and non-vidified

Dan Warner -> we have 2 that have been working there for 25+ years and of course Desmond Payne has been making gin longer than any man on the planet

steveraye -> The six people must not take lunch breaks...that's a lot of gin!

drink-well -> i was promised visual and auditory entertainment

cocktailnerd -> we'll get your refund mailed out pronto, mark

drink-well -> yes. internet money.

pclarke -> Charles Munat in the house!

sylvan -> oh noes!!

tiare -> i want to try campers drink and then KPs 

cocktailnerd -> hide

drink-well -> jparrott, if you're ever in culver city, i know where you can get a keg of scrimshaw for a mere $180

Greg Boehm -> sorry for the abundance of Aperol... but I had this one ready

Greg Boehm -> Be Gin: 1.75 oz Beefeater, .5oz Aperol, .5oz lemon, .25oz  maple syrup, 1tsp candied ginger tincturesub .25oz canton if you must), dash Angostura

tiare -> I love Aperol!

cocktailnerd -> nice note there, greg :)

pclarke -> OK, Kool Thing comin' up

cocktails-a-peel -> I also love aperol!

SeanMike -> sylvan: i haven't found scrimshaw yethaven't looked very hard) but Stella worked well IMHO

kaiserpenguin -> Tomorrow is Dr. Bamboo's birthday!

tiare -> candied ginger tincture..

pclarke -> we killed the Canton with the first drink

drink-well -> does eggo brand syrup sub for maple syrup?

cocktailnerd -> is he 21 yet?

camper -> maple syrup

tiare -> hm..would ginger syrup d`?

Greg Boehm -> the Be Gin changes flavors as it warms and has a great finishing note

drink-well -> a C sharp

jparrott -> haha thx dw...i'm not sure what the wholesale is here but as i live far, far away from most of my beer-drinking friends I'll pass

pclarke -> Tomorrow's also Bartender Jim's 30th, and C. Munat's 50th. 

Marshall -> Happy Birthday CraigM)!!!

steveraye -> EVERYBODY loves Aperol!

Greg Boehm -> T, ginger syrup will work in terms of flavor, but don't make it too sweet

drink-well -> Happy Birthdays all around then

camper -> true

cocktailnerd -> it's grreat stuff, steve

jparrott -> bwd ti'punch

camper -> go tiger!

camper -> too early to get off topic jp

jparrott -> not asking anyone else to make one

camper -> you must mean gi'punch

samuraibartender -> I'm on that one Greg - gfd

camper -> :)

steveraye -> OK, let's be commercial here.  Who has a question for Dan?

Greg Boehm -> go Chris!

samuraibartender -> And happy brithday 'Doc

drink-well -> I checked the bottle of my "maple syrup" and nowhere on it does it have the word "maple"...

Greg Boehm -> try it

pclarke -> Kool Thing: hmmm.. Almost there, needs somethin'

drink-well -> except for in the ingredients where it says "natural and artificial maple flavor"

cocktailnerd -> agreed, paul, ending doesn't quite finish clean

samuraibartender -> pancake syrup != maple syrup

drink-well -> FERNET!

cocktailnerd -> blah

drink-well -> indeed

cocktailnerd -> Dan, what has kept Beefeater's marketing from going the way of some brands that emphasize style over product

tiare -> wow, its fun with you americans and pancakes1 here we eat with strawberry jam and whipped cream

Greg Boehm -> no lingonberries T?

cocktails-a-peel -> Greg- up?  Build on ice?

tiare -> on pancakes??

drink-well -> tiare, we do that on occassion too

Marshall -> maple syrup AND lingonberries!!!  nomnomnomnomnom

Greg Boehm -> shake with ice and strain into a cocktail glass

pclarke -> We're gonna force a recipe out of Drinkboy....

tiare -> whoah!

cocktails-a-peel -> K

drink-well -> yay

tiare -> if i go to the US i`m afraid it will change me...

drink-well -> Obama is all about changing you T

camper -> jacques bezuidenuit puts maple syrup in everything

tiare -> and come home and put lingonberries and maple syrup on my pancakes and get declared as crazy..

TraderTiki -> Rick, a touch too sweet for my blood

camper -> blech, i like the fake syrup better

steveraye -> tiare:  From what to what?

TraderTiki -> needs more citrus IMHO

drink-well -> camper, agreed

rumdood -> Greetings everyone

Dan Warner -> beefeater has great history and heritage, it taste great and is gives great bang for buck. we've been lucky enough to have people looking after the brand that recognise this and have stuck with the message of affodable quality

drink-well -> hey Matt

TraderTiki -> and the beefeater doesn't come through

tiare -> form strawberry jam and whipped cream to some weird cocotions;-)

kaiserpenguin -> Blair, try to add some

cocktailnerd -> Dan Warner, what has kept Beefeater in London? It seems like it would be cheaper to produce elsewhere, and, has Beefeater ever sought a mark of appellation similar to plymouth gin's?

TraderTiki -> yeah, just added a bit of lemon

cocktailnerd -> being last in london it seems like a daring, and awesome, move

tiare -> Hello Ben

TraderTiki -> Is Gabe asking pertinent and interesting questions again?

rumdood -> Stupid antivirus

garnishbar -> Hey there. I had knee surgery today, but thought I'd drop in and say hi. I'm probably going to pass out here in a second.

tiare -> its true though that Beefeater really has a clean taste.

drink-well -> he must be drunk

steveraye -> Hey...let's remember who's paying the bills tonite!

TraderTiki -> this is the stage we call "Professor Gabe"

tiare -> You cant leave in just a second

cocktailnerd -> hey there Ben...holy crap, I just made the connection... Ben requena?

camper -> i also wonder if in 10 years we'll have a new category of gin, and london dry style will be forgotten. besides junipero, have there been any brands introduced recently that have as bold a juniper flavor as beefeater?

pclarke -> and on that note -- drink recipe, anyone?

TraderTiki -> Hmm, ustream doesn't seem to be at its best right now either

TraderTiki -> Paul, I'll have one in a few....

TraderTiki -> 'sperimentin

Ryanimo -> I've got one

drink-well -> i'm telling you. try blogtv

cocktailnerd -> go go ryan!

camper -> we went from genever to old tom to london dry, and now there seems to be more new westor wheatever we're calling them) gins than anything

cocktailnerd -> and congrats on your first TDN submission

tiare -> Yes congrats!

Dan Warner -> it would definately be cheaper to produce elsewhere and the subject has come up more than once in it's history. most recently when Pernod Ricard bought the brand. fortunatley PR recognise the value of being the only major london gin still produced in london and the decision has been made to stay. in fact we have plans to inmprove the distillery and to open a public visitor center

cocktailnerd -> that "new western gin" moniker makes me itchy

drink-well -> Dan Warner, what's the deal with Wet?

steveraye -> I have one:  Rome runner:  1 oz beefeater, 1 oz Aperol, 1/2 oz Rosso Vermouth, splash of seltzer, twist of lemon and Garnish with a round trip ticket to Rome

tiare -> My glass is empty now

tiare -> gfd

cocktailnerd -> Dan, from my perspective, it being the last standing in London is infinitely attractive

camper -> agree

Greg Boehm -> last "major" in London?

camper -> there are other small gins in london now

tiare -> cheers to the Aperol and gin combo!

Dan Warner -> as for trying to gain appelation status i think we're missed teh boat on that one now. there's too many big players outside of london

Ryanimo -> Sweet n Sour Beef:  1.5 Beefeater, 1 Lillet, .75 Heering, .5 Key Lime, a few dashes of regan's

camper -> +10 on the name

cocktailnerd -> yes,should qualify that with "major"

cocktailnerd -> nice, ryan

Ryanimo -> thanks

tiare -> Sounds very tasty! i just dont have any Lillet

Ryanimo -> Reg lime will suffice

tiare -> but now gone for Steves drink

cocktails-a-peel -> BWD...Greg...the Be Gin is tasty.  Had to rig something w/my candied ginger pieces, but still yummy.

camper -> oh crud, i have to go to bookclub now. showing up tipsy again. 

Dan Warner -> wet was discontinued 2 years ago. it was made with a pear flavour essence and as such could not be defined as a london gin. we only want o make true london gins now

cocktailnerd -> cya camper, you're a doll

pclarke -> steveraye vessel is out of the rome garnishes -- will cleveland work?

Greg Boehm -> bye Camper

camper -> hey dan, nice to "see you" again- come out to SF

steveraye -> Only if you can set the river on fire

camper -> teach jacques a thing or to

drink-well -> so that's why wet is on everybody ridiculous sale list

camper -> ciao

cocktailnerd -> I need to pick up a bottle for hoarding's sake

Dan Warner -> will be in SF in april for the 24 launch. will make sure you're invited

steveraye -> Well, if we're talking about dead gin intros...Dan what about Tanq 10?

cocktailnerd -> dead?

drink-well -> will there be a 24 launch in LA at all?

pclarke -> camper Oh, and up or rocks?

pclarke -> oops, that was for steve

Dan Warner -> i think Tanq 10 is a fine spirit but i actually prefer standard Tanqueray

Sam Harrigan -> drink well, 24 is actually starting out in NY and SF only--with launch events in April

steveraye -> Aren't you politically correct...it's ok, we're among friends here.

Dan Warner -> the main launch event are NY and SF but there will be some additional local activity also

Greg Boehm -> NY!!!

Sam Harrigan -> but you'll have to join us 4/30 for beef 24 TDN

cocktailnerd -> I agree with that, Dan - Tanq10 goes overboard on citrus imho

Greg Boehm -> when in the NY launch party?

drink-well -> oh, i'm pretty much always here :)

cocktailnerd -> heh

Dan Warner -> i mean it, honest

Sam Harrigan -> yes Greg...we're working on putting a live event together in NY...you'll have to join!

drink-well -> perhaps i'll have to take a drive to the bay next month

Dan Warner -> already have 4/30 in my diary

TraderTiki -> Hmm, I am going somewhere with this

drink-well -> sink?

cocktails-a-peel -> Bathroom?

drink-well -> has anybody tried the Sweet n Sour Beef, yet?

Ryanimo -> Well, me

Sam Harrigan -> actually, that's something I wanted to bring up real quick, without neglecting reg. beefeater for too long--anybody going to be able to get to NYC for 4/30 TDN? I want to get an idea of how many we'd have at the live event

tiare -> Steve, your drink is very tasty! 

drink-well -> anybody have a sub recommendation for key limes to my boring limes?

cocktails-a-peel -> Meyer lemon?

tiare -> just limes...

drink-well -> no meyer here

drink-well -> no bump in quantity?

cocktailnerd -> Dan Warner, my impression of Beefeater before becoming a cocktailian was of it being an "old man's drink," how do you suggest we, as writers and influencers of consumers, position it to change that perception?

samuraibartender -> Sam - Despite my local to NY location, I don't know if I'd be able to make it out on a monday evening

tiare -> !!

tiare -> ;) 

Sam Harrigan -> should be a Thursday, samurai

drink-well -> okay, gfd Sweet n Sour Beef

rumdood -> I have a drink ready when the room is ready

jparrott -> anybody in nyc this sat night?  i have a free evening

cocktailnerd -> I'm also gfd: SNS Beef

tiare -> anybody could teleport me to NY that thursday?

samuraibartender -> Greg - this Be Gin is great - though I added a flamed twist of lemon

Greg Boehm -> nice addition

steveraye -> paul, rocksit's the Negroni recipe my wife and I fell in love with in Rome)

Greg Boehm -> I like the way the flavors change in the Be Gin

tiare -> Steve, isn`t Rome wonderful?

samuraibartender -> it's tasty - and such tastiness is quite interferring with me comounding rick & co's Zombie variant

Pegudoug -> I'd invent a client to go to New York that weekend, but it's big family doings here. DRAT!

Dan Warner -> it's something i come up against alot. the best way is to do a compartive tasting. Beefeater may not have the most sexy or glamourous image but it tastes damn good and stands up to more expensive gins

steveraye -> Rome is "tasty"...wine,food , ambiance and women

SeanMike -> i have a drink

samuraibartender -> Let it warm u a touch Greg?

samuraibartender -> *up

Greg Boehm -> well... a tiny bit

Pegudoug -> Dan: Exactly. I specify a lot of gins in cocktails, and use gins when specified. But if it just says "gin", I read Beefeater these days.

Greg Boehm -> just sip it basically

SeanMike -> when can i post one?

rumdood -> Yeah

rumdood -> I'm ready too

TraderTiki -> same

drink-well -> holy crap.  i'm out of limes.  i was even at the store today.  wtf.

TraderTiki -> bitches

drink-well -> sorry ryan.

Ryanimo -> no worries

rumdood -> Mark, don't feel bad...I went to the store, stopped and said, "No wait, I have limes."   Came home, I have 3 limes

Dan Warner -> i think beefeater does what an london gin is suppossed to do it's a bit of a benchmark 

cocktailnerd -> Dan, we were talking earlier this week about Beefeater and I use Beefeater as a staple gin b/c it's reliable and squarely in the center of what traditional gin should taste like. A great backbone for working into a cocktail

cocktailnerd -> heh, exactly

samuraibartender -> Greg Boehm - ok

Greg Boehm -> When was Beefeater first introduced to the US?

cocktailnerd -> gfd: SNS beef

pclarke -> Robert Hess drink: 2 oz beefeater, 1/3 oz St. Germain, 1 tsp Averna. Rocks, lemon twist.

Dan Warner -> looks like we're thinking along the same lines nerd ;-)

TraderTiki -> I didn't think I liked BeefEater until someone reminded me that the bottle is so ubiquitous that we forget it's delicious

drink-well -> blasted Averna

TraderTiki -> tried it again, loved it, and a few bottles down since then

TraderTiki -> I can make that!

kaiserpenguin -> What is the name Paul?

SeanMike -> i forgot to steal marshall's extra bottle of averna since no one bothered to send me one

samuraibartender -> pclarke - is that built or stirred then deposited on the rocks?

pclarke -> Rome Runner: Negroni lite. Nice, soft.

Marshall -> Considering I'm stealing some of SeanMike's Combier, I call it a wash.  :-)

pclarke -> Robert's drink: built, a la Old Fashioned. 

drink-well -> tacky as in flavor? or mixological ubiquity?

rumdood -> So with muddled fruit?

pclarke -> Name? uh......London Gentleman, Mr. Drinkboy sez

pclarke -> rumdood Drinkboy quote: "Fuck no!"

Greg Boehm -> did somebody mention that Kegwoks is sending a case of Fever Tree to the creator of the drink that gets the most votes

rumdood -> lol

kaiserpenguin -> Greg, yes, they did.

drink-well -> nice, i need some fever tree

TraderTiki -> Paul: very smooth

samuraibartender -> twittered

steveraye -> "The great grey green greasy Limpopo, all set about with fever trees"

TraderTiki -> queue me!  queue me!

rumdood -> No no

rumdood -> Me first!

rumdood -> Blair has rabies

TraderTiki -> no no, me tarzan

TraderTiki -> you jane

rumdood -> And scabies

pclarke -> I'm drinkless....HIT IT!

Dan Warner -> I've got to head out soon- so unless anybody has any questions for me i'm gonna sign off?

rumdood -> And scruples

TraderTiki -> going

pclarke -> Thanks for joining, Dan, from the gang in Seattle.....

drink-well -> Thanks for coming out Dan.

TraderTiki -> The BeDamned: 2 oz BeefEater, 1/2 oz Licor 43, 1/4 oz Lemon Juice, 1/4 oz Campari, 6 drops Herbsaint, dash Angostura Bitters - Shake and strain into chilled coupe, garnish with lemon peel

Greg Boehm -> thanks Dan!!!!!!!

cocktails-a-peel -> Thanks Dan...very interesting!

SeanMike -> thanks for coming out Dan

Sam Harrigan -> Thanks very much for your time Dan-look forward to seeing you at the April event!

rumdood -> Thank you Dan

TraderTiki -> Thanks for dropping by!

samuraibartender -> Thanks Dan!

cocktailnerd -> thanks Dan!

kaiserpenguin -> Thanks Dan!  Cheers!

Marshall -> thanks dan!

cocktailnerd -> ryan, making your drink now, sir

jparrott -> thanks dan!

TraderTiki -> Stevi, that rule applies for a lot of the BEachBum's drinks too

Ryanimo -> Might be a bit too tart

Dan Warner -> Was great to be involved and thanks for your support and kind words. I hope to bump into you all in a bar somewhere very soon. It'll be my round! Cheers and gone!

Pegudoug -> Bye Dan.

forrest -> Howdy one, howdy all!

TraderTiki -> heya forrest

jparrott -> evening forrest!

forrest -> TT hello there!

TraderTiki -> okay, audio now, but no video

forrest -> JP hows it?

kaiserpenguin -> Hey Forrest!

rumdood -> Forrest!

forrest -> KP greetings!

rumdood -> Dude, forrest, those "bitters" you made are an AWESOME liqueur

drink-well -> Did anybody try the Pineapple thunder?

pclarke -> Stevi can't figure out what's going on with the video, and with a half-dozen drinks on the bar, we're losing focus

forrest -> RD nice to find you here, and seemingly well!

rumdood -> I'm alive

TraderTiki -> she's talking about... things... to Robert

rumdood -> hahaha

forrest -> thanks dude, see what i mean about them not being 'bitter' enough, but they are dang tasty...

TraderTiki -> Stevi sounds like she's having fun

drink-well -> perhaps too much

TraderTiki -> Paul: Yell a swear

drink-well -> Yell Morgenthaler

rumdood -> BOUDREAU

forrest -> i meant dood, sorry

TraderTiki -> Microsoft LifeCam?

drink-well -> Hey does everybody double strain their shaken drinks?

rumdood -> Well can't Robert wave some sort of magic wand and fix it

TraderTiki -> yes, we all do now

rumdood -> I double-strain just about anything that's shaken

SeanMike -> not all the time but I did the one I'm waiting to post

TraderTiki -> EVERY SINGLE ONE OF US

drink-well -> haha

drink-well -> well you should

SeanMike -> i only single strain drinks that are supposed to be stirred when I sahek them

SeanMike -> errr, *shake

jparrott -> single strain egg white drinks

TraderTiki -> I'm still getting used to it, don't do it behind the bar professionallysadly)

rumdood -> Yeah, single-strain egg or heavy cream drinks

SeanMike -> dear rumdood:  CHAT WINDOW GODDAMNIT

TraderTiki -> but everyone around here has been doing it for.... at least 6 months now

kaiserpenguin -> Matt, I agree, but what is your reasoning.

TraderTiki -> any drink feedback?

drink-well -> why doesn't DrinkBoy fix the computer with his mad skills?

jparrott -> I double strain milk into my cheerios

rumdood -> The double-straining of a heavy-cream or egg drink kills off too much of the foam that you're trying to create

jparrott -> dood is right

TraderTiki -> I've seen a lot of egg white drinks strained, and they do just fine and dandy

Sam Harrigan -> It's not the computer, it's the lame internet connection here in the bardrinkboy(

rumdood -> Double-strained?

kaiserpenguin -> I totally agree matt

TraderTiki -> yes

drink-well -> I thought drinkboy could even fix the internet. haha

rumdood -> Those people are crazy

jparrott -> doesn't whippy have a drink to post?

rumdood -> Robert Hess IS the Internet

TraderTiki -> He works for Micro$oft, har har har

TraderTiki -> Lunix is clearly a superios operating system

forrest -> superios

rumdood -> Robert Hess was making a Pisco Sour one night and accidentally invented the Internet by shaking too hard

drink-well -> old tiki spelling

rumdood -> I do have a drink

TraderTiki -> sounds like a booboo story

drink-well -> Robert Hess is to the internet what Chuck Norris is to everything else.

forrest -> sweet!

SeanMike -> go for it rumdood!

cocktailnerd -> Ryanimo, this is quite good...and classic

cocktailnerd -> I dig it

SeanMike -> drink-well - so what happens if Chuck Norris got on the Internet?

cocktailnerd -> do we have audio-only from Vessel now?

TraderTiki -> Robert Hess makes a beard look manly

rumdood -> London Fog: 2 oz Beefeater, .25 oz Allspice Dram, 1 tsp Absinthe, .5 oz lemon juice, .75 oz heavy cream, 1 tsp simple, 2 dashes Peychaud, 1 dashes orange bitters.  Dry shake it.  Shake with ice.  Strain into a fancy looking glass.  Dust with fresh nutmeg.

Ryanimo -> thank you, sir

drink-well -> the universe is destroyed

cocktailnerd -> yes, stevi, make the sweet n sour beef

SeanMike -> too many words

drink-well -> gabe, yes

TraderTiki -> Gabe, yes, and not sure what the time diff is

Greg Boehm -> gfd - BeDamned

TraderTiki -> been drinking a lot of heering, thanks to the damned contest

rumdood -> 1 dash

TraderTiki -> next, Metaxa

rumdood -> Eat me, Mark

drink-well -> i'm full. thanks though

drink-well -> somebody post a drink i can make

TraderTiki -> Seriously, how is Stevi doing?

rumdood -> My original thought was to use egg white, but Rick talked me in to heavy cream

cocktailnerd -> it *is* sad-making, stevi

TraderTiki -> She sounds like she's having a good time

drink-well -> without calalilly bitters and saffron syrup

cocktailnerd -> are you having a good time, stevi?1

TraderTiki -> and withthat, the audio dies

cocktailnerd -> heh

drink-well -> we've lost contact

TraderTiki -> man, really kills the ambience at the home bar to just hear typing

jparrott -> i'll make the eggwhite version

cocktailnerd -> ground control to captain istevi

rumdood -> The eggwhite version should only have 2 dashes orange bitters, no peychaud

SeanMike -> yay Stevi is back!

rumdood -> At least that's my thinking process

cocktailnerd -> no shit, I keep having to start/stop music based on whether Vessel is up... the silence is deafening

drink-well -> stevi, have you thought of trying blogtv instead of ustream?

forrest -> oh is that what you crazy kids call it now??

TraderTiki -> I am streaming too

(cocktailnerd -> heya forrest!

TraderTiki -> watch me sit, type, and drink!

stevideter -> the problem is my computer and vessel's wireless are not friends tonight.

forrest -> GABE!

cocktailnerd -> FORREST!

cocktailnerd -> CAMPER!

TraderTiki -> come on down to PDX, the pipeline is fine

forrest -> gabe . . .

drink-well -> TT, that's perfect

stevideter -> i'm the only one with problemsknock on wood). paul and sam are fine.

jparrott -> oops

drink-well -> oh, nice

jparrott -> thought i had eggs

cocktailnerd -> totally need to requisition Paul's PC for the cause

Greg Boehm -> the BeDamned is an odd drink

drink-well -> otherwise, you'll have to move to zig zag, of course

Greg Boehm ->  I like it though

rumdood -> Buy egg white in cartons.  It's easier

jparrott -> lots of things are easier

TraderTiki -> Thanks Greg

forrest -> and lamer

jparrott -> like ti'punches

drink-well -> but what about when we need the yolks?

stevideter -> stupid cinderblock construction.

TraderTiki -> I try to aim for the thoughtful drinks

rumdood -> Then you need cartons of egg yolks

SeanMike -> jake, boys don't have eggs!

rumdood -> Then you have to mix the two cartons

tiare -> Drinking Steves Rome drink, its really good.

Greg Boehm -> the flavors of the DeDamned hit is stages.. sweet, then sharp then bitter

SeanMike -> okay I'm going to post my drink because I don't expect anyone to make itAGAIN)

forrest -> tiare

forrest -> hi

cocktailnerd -> well, stop putting hog wash in them sean

Pegudoug -> Am prepping to leave for Poker Night, with a bottle of Beefeater's and some BLueberry Syrup!

tiare -> Hi Forrest!

SeanMike -> Orangin 2 oz Beefeater, 1/2 oz amer picon, 1/2 oz Aperol, 1 oz orange juice, shake, double strain, garnish with mint leaves

cocktailnerd -> bitter

samuraibartender -> Having only just finished the BeGin - Greg, any thoughts on what causes that change in flavor? I rather liked it

cocktailnerd -> but perhaps delightful

samuraibartender -> the maple syrup perhaps?

steveraye -> I LOVE aperol!

tiare -> me too!

drink-well -> damn picon

TraderTiki -> The Amer Picon a home brew, or the french or Torani?

forrest -> .&gt;&lt;.

cocktails-a-peel -> Me three.

cocktailnerd -> ME TOO, STEVE!

SeanMike -> it's my boudreau-ing amer picon

SeanMike -> so - boudreau recipe

cocktailnerd -> I have amer picon, and have used it once I think

TraderTiki -> Steve, did you just sign Aperol or what

cocktailnerd -> and I'm still not going to make your drink sean...just to spite you

SeanMike -> heheheh

SeanMike -> cocktailnerd, you know your very existence is to spite me

Greg Boehm -> I am not sure why the Be Gin changes flavors

SeanMike -> WHICH MAKES ME IMPORTANT

TraderTiki -> I've got the Boudreau recipe too... Daniel's is quite tasty too

forrest -> hy sylvan

steveraye -> No, wish I could...I just like it.

forrest -> i mean hi

drink-well -> so are fever tree ginger beer and tonic worth having?

Greg Boehm -> the tonic is

cocktailnerd -> tonic, absolutely

sylvan -> hey forrest, I'm back

SeanMike -> not the ginger IMHO

forrest -> yey

drink-well -> is that your everday tonic?

SeanMike -> but the tonic is WUN-DUR-FULL

SeanMike -> that and Stirrings for me

drink-well -> was that a cat?

SeanMike -> plus the Sodastream tonic but it's SO CHEAP

forrest -> drink-well the fever tree is great

drink-well -> i think i'll pick up a case at my next bev mo outing

TraderTiki -> I just picked up the bitter lemon

samuraibartender -> Oh - Gabe/Rick/somebody important - why did a sampler of Reed's products show p at my place today? Were we expecting that

forrest -> Have you tried all the fentimens?

TraderTiki -> Yes, we were

cocktailnerd -> Yes, now tell the world how much you love it

sylvan -> yummy Reed's

cocktailnerd -> TELL THEM NOW!!!!

samuraibartender -> rockin - that root ber is the awesome

cocktailnerd -> good monkey

TraderTiki -> I want to mix their root beer with Absinthe, for some really odd reason

cocktailnerd -> that sounds divine, blair

samuraibartender -> I can amost see that...

cocktailnerd -> with a dark rum thrown in

jparrott -> it's a product I sell, but Aviation and Fever Tree Bitter Lemon rocks

tiare -> sounds good i think

TraderTiki -> It's one of the components, anise... though, which, I don't know

jparrott -> Fentimans is excellent....Phil Duff uses it at his speakeasy in Amsterdam

TraderTiki -> Ssince I know SO MUCH about Absinthe now

SeanMike -> I'm excited about Fentiman's returning

rumdood -> Did anyone make the Fog?

cocktailnerd -> agreed, jake

SeanMike -> the root beer was gosh darn great

rumdood -> Looking for any input

SeanMike ->errr, the Reed's/Virgil's)

cocktailnerd -> SEE MY GINGER BEER SERIES, NOW WITH MORE BEER

samuraibartender -> heh

TraderTiki -> Matt, repost it

cocktailnerd -> I miss the feed

rumdood -> London Fog: 2 oz Beefeater, .25 oz Allspice Dram, 1 tsp Absinthe, .5 oz lemon juice, .75 oz heavy cream, 1 tsp simple, 2 dashes Peychaud, 1 dash orange bitters.  Dry shake it.  Shake with ice.  Strain into a fancy looking glass.  Dust with fresh nutmeg.

samuraibartender -> http://twitter.com/mixoloseum

cocktailnerd -> a surprising amount

TraderTiki -> Hmm, my cream might be out of date

drink-well -> No dram. Sorry

cocktailnerd -> dry shaking b/c of the heavy cream, matt?

SeanMike -> that's what she said

pclarke -> TDN i s taking over my hard drive. bastards.....

cocktailnerd -> mark, you are FULL of epic fail this evening

SeanMike ->to tradertiki)

TraderTiki -> Which absinthe would you recommend?

rumdood -> yes

drink-well -> agreed

rumdood -> I used La Fee

cocktailnerd -> totally shocked

SeanMike -> hey where is Marleigh tonight?

drink-well -> i'm always full of epic fail when it comes to TDN cocktails

TraderTiki -> so you used a neutral grain spirit, watered down, artifically flavored and colored?  FAIL

rumdood -> Wedding shopping

cocktailnerd -> heh, you need to invest $10,000 in bar stock like I have

rumdood -> Then make it with Lucid

rumdood -> Or Kubler

samuraibartender -> I dont think  she's been about too much of late - likely for the reason Matt states

cocktailnerd -> then you'll be able to make 70% of them!

drink-well -> haha

cocktailnerd -> pclarke, you know your PC loves it

drink-well -> do you make or buy your allspice dram?

SeanMike -> it works particularly well for Jake

cocktailnerd -> both

TraderTiki -> going commando

cocktailnerd -> because I roll like that

cocktailnerd -> and, actually, I use them both differently

forrest -> bbl

drink-well -> can you suggest brand and/or link to recipe?

jparrott -> thanks whippy

rumdood -> I buy mine

cocktailnerd -> So, what has surprised you all most about Beefeater?

rumdood -> I use St. Elizabeth's

kaiserpenguin -> SM: no fair using amer picon

cocktailnerd -> Chuck's is my favorite recipe, but I use JWNO

drink-well -> i was thinking of buying St. Elizabeths

cocktailnerd -> St. Liz has a harsh edge and lighter body than homemade but is *great* in some applications

drink-well -> for my first bottle, would you recommend buying or making?

cocktailnerd -> making

SeanMike -> KP: I warned Doc Bamboo earlier it'd be in my drinks

kaiserpenguin -> Gabe, which Chuck recipe?

samuraibartender -> making

cocktailnerd -> then by to compare

cocktailnerd -> *buy

drink-well -> then you'll have to uncollapse "JWNO" because i'm blanking

sylvan -> J Wray overproof

drink-well -> oh

cocktailnerd -> and then use demerara sugar instead of brown

sylvan -> n for Nephews

cocktailnerd -> I have a whole bloody post on it goshdarnit

drink-well -> yeah. i knew that but always blank for some reason

cocktailnerd -> So, what about Beefeater, gang, any surprises or things of note?

drink-well -> oh. haha. looking now.

drink-well -> nobody learned anything, i guess.

Marshall -> the 6 people in the distillery impressed me

samuraibartender -> a high enough concetration of vanilla overwhelms it - odd for such a juniper-forward gin

cocktailnerd -> http://cocktailnerd.com/?p=1140see notes under the original Taggart dram recipe for my variation)

TraderTiki -> expiration date, Jan 31 09

Greg Boehm -> email from Ann!!!!!!!!!!!

cocktailnerd -> YES!

cocktailnerd -> EPIC WIN

TraderTiki -> it was still white but..... no

samuraibartender -> Oh, by-the-by: http://www.talesofthecocktail.com/events/competitions/1335

cocktailnerd -> So far, this evening has just reinforced my view of Beefeater as an ideal baseline gin that is sturdy enough to stand up to most flavors and even-keeled enough to be able to build drinks from that don't look to feature the gin

rumdood -> OK, since i'm actually home, GFD - Chip Shop

Greg Boehm -> I am jumping the line

Greg Boehm -> BeScrewed: 1oz Beefeater, .25oz Forbidden Fruit, .25oz Suze,  .25oz Chartreuse Elixir Vegetal, .25oz Hercules, 1oz pummelo juice, dash of Abbotts bitters

TraderTiki -> oh fuck you

jparrott -> no Hog?

cocktailnerd -> hahahaha

cocktails-a-peel -> *bwah*

cocktailnerd -> awesome

drink-well -> i can make it

cocktailnerd -> in my MIND

Greg Boehm -> funny

cocktails-a-peel -> Lessee...I have the beefeaters...and...hmmm.  Beefeater's on the rocks it is!

TraderTiki -> U can make the beefeater, pummelo, and.... well, if I were to get in a car, and drive about 30 minutes, the Forbidden Fruit, EV, and Abbott's

Greg Boehm -> I guess the TDn should have been in my office... but I am missing one of the ingredients

Greg Boehm -> I lack the Hercules

Greg Boehm -> somebody actually twittered the BeScrewed?

pclarke -> London Slope: 2 oz Beefeater, 1/2 oz Punt e Mes, 1/3 oz R&W Apricot, 2 dash Angostura. Up, orange zest

TraderTiki -> oh shit, there's Chris

TraderTiki -> was that an invite comp?

Sam Harrigan -> it's not a new one but Darcy wanted me to share with the group since he couldn't be around...1 1/4 oz. Beef 1/2 oz. amaretto, 1/2 oz. dry vermouth, 1/4 oz. campari stir, serve in cocktail glass w/ flamed orange peel

SeanMike -> oooo, Gabe's fave, amaretto

cocktailnerd -> fuck

TraderTiki -> is that Beef USDA, or just choice?

cocktailnerd -> he stole my amaretto idea

Greg Boehm -> too slow CN

cocktailnerd -> the slope looks yummy

cocktailnerd -> apparently, greg

SeanMike -> I HAVE ALL THOSE INGREDIENTS TIME TO MAKE ONE WHAT IS ITS NAME SAM?

TraderTiki -> Sylvan shared with me the Bitter Almond flavoring in Beefeater

cocktailnerd -> heh

TraderTiki -> I do not have amaretto

Sam Harrigan -> called Filby Cocktail

pclarke -> A twist on the Slope, of course, using gin and not rye, and tweaking as need be

TraderTiki -> Hmm, Old Wood with BeefEater?

jparrott -> bwd warday'sSavoy)

samuraibartender -> Rockin!

drink-well -> http://www.talesofthecocktail.com/events/competitions/1383;jsessionid=1me15j125105e

drink-well -> that's the competition i'm looking forward to

Greg Boehm -> I know have opinions about all of your drink making abolities!!!

TraderTiki -> I'd like to get into an event, but just because I require third party validation to feed me sense of self worth

Greg Boehm -> abilities

rumdood -> BWD: Chip Shop

(rumdood -> OMG, Jake, this is boudreauing lovely

jparrott -> thx dood

(jparrott -> nameand drink) are riffs on Fish House Punch

drink-well -> I'm hear to help

drink-well -> and drink

drink-well -> but mostly drink

cocktailnerd -> and, here, I hope

drink-well -> and try to score free booze things

samuraibartender -> *heaven even

tiare -> want another cocktail?

drink-well -> here*thanks Gabe)

drink-well -> words are tough

jparrott -> Warday's is quite nice1oz beefeater, 1oz calvados, 1oz dolin rouge, scant barspoon green chart, stir/strain/lemon peel)

rumdood -> BTW, I ran out of Angostura tonight

rumdood -> I forgot to buy that on the way home

cocktailnerd -> what is WITH you people tonight?!

rumdood -> So I"m using Forest Floor instead

steveraye -> speaking of sex and practicing, reminds me of a good woody allen lineJeff would know this one)...How did you get so good at sex?  I practice a lot when I'm alone.

TraderTiki -> nice job Matt

cocktailnerd -> heh, niiiice

TraderTiki -> heh, nice Steve

Ryanimo -> goodbye, all

cocktailnerd -> g'night ryan

drink-well -> bye, Ryan

rumdood -> By Ryan

TraderTiki -> I for one, am on the Ernest Borgnine longevity plan

Ryanimo -> Thanks for the welcome!

tiare -> bye bye

cocktailnerd -> nice work on the SNS Beef

Ryanimo -> thx

cocktailnerd -> still enjoying it

drink-well -> sex is like booze.  it's good.

cocktailnerd -> Ok, drink

rumdood -> Except when it's bad

rumdood -> Cause when it's bad, it's really bad

cocktailnerd -> and thanks again, Mark

cocktailnerd -> see: Satan's Stain

cocktailnerd -> from telephone TDN

cocktailnerd -> I still remember the taste of that...it haunts me

cocktailnerd -> anyone with a drink or shall I post my own?

(rumdood -> Gabe, were you around for the "Supertaster's Nightmare"?

rumdood -> You're up Gabe

cocktailnerd -> hah! no, I wasn't

TraderTiki -> wasn't that 1/2 fernet 1/2 chartreuse?

cocktailnerd -> well, shit...ok

rumdood -> Yes

TraderTiki -> in a shot?

steveraye -> Guys, I'm wasted...gotta call it a night...thanks for this...it was great.  g'nite...steve signing off.

drink-well -> Hello, Bruce.

Marshall -> Hey Bruce!

TraderTiki -> Seeya

drink-well -> Later, Steve.

kaiserpenguin -> Cya Steve, thanks for coming!

Marshall -> g'night Steve!

rumdood -> Bye Steve

steveraye -> Sam?  aren't YOU going to say good night?

TraderTiki -> Bruce, welcome.... your name seems horribly familiar

samuraibartender -> laters Steve

rumdood -> Sam cares not about your abandonment issues

steveraye -> haha...bibi

tiare -> Here is my last drink, get to work!

Sam Harrigan -> uh oh

tiare -> LEMONGRASS & HONEY FIZZ - 2 oz Beefeater gin,0.5 oz sourmix1:1.1 lime, lemon, simple syrup)1 egg white,1 small piece of lemongrass, 0.75 oz honeymix1:1 honey, water, warmed up to become liquid, then cooled) soda water to top. Lemongrass stick for garnish  Muddle the lemongrass piece with the sourmix and honey in a shaker, add the rest of ingredients except for the soda water.  Shake vigoriously without ice, then again with ice.  Strain into a chilled cocktail glass, top with soda water and garnish with a lemongrass stick. 

Sam Harrigan -> missed it...too busy chatting away

drink-well -> Whoa. I just found out I'm a finalist in a local competition for Rosangel.

Greg Boehm -> bye peoples

cocktailnerd -> 1.5oz beefeater, .5oz chartreuse, .5oz grapefruit juice, .25oz maraschino, .25oz honey syrup, 2d aromatic bitters shake/strain

cocktailnerd -> g'night Greg

TraderTiki -> good job drink-well!

tiare -> Night!

cocktailnerd -> congrats, mark

drink-well -> let's just hope i don't embarrass myself in front of all the press

tiare -> Congrats!

SeanMike -> I just made Darcy's

rumdood -> Sweet!  Well-done mark!  I guess I'll see you at Malo on Wednesday

cocktailnerd -> keep it in your pants; you;ll be fine

drink-well -> press = Matt

drink-well -> okay, a few others as well

drink-well -> hey, where's nerdling?

cocktailnerd -> howdy Bruce, welcome to TDN

rumdood -> Chuck will be there.  So will Marleigh

SeanMike -> kind of cough syrup-y

Bruce Tomlinson -> Hello from Indiana. I guess I am getting a late start.

rumdood -> Marleigh is having dinner as I understand it

cocktailnerd -> glad to have you, sir

samuraibartender -> drink-well Congrats!

TraderTiki -> screw food, is booze time!

drink-well -> Bruce, people pop in and out.  No worries.

cocktailnerd ->  See all of the TDN drinks: http://www.twitter.com/mixoloseum 

cocktailnerd ->  The Mixoloseum's Patron Saint: http://www.mixoloseum.com/stan_jones.jpg  

DrinkPlanner -> so did we lose the video feed for good?

drink-well -> I find it slightly scary that the competition is scheduled for April 1.

TraderTiki -> Bruce, good to have you!  I see your site here, http://www.worldwidedrinks.com/

pclarke -> installing the software for the past hour....

SeanMike -> howdy Bruce!

cocktailnerd -> they were trying to get it running on Paul's PC

cocktails-a-peel -> tiare...no lemongrass, but I have some frozen puree...what do you think for subbing?  1/4 tsp?

DrinkPlanner -> dang

rumdood -> THAT'S where I know that name from

cocktailnerd -> ok, gfd: mine

TraderTiki -> lemongrass puree?  sounds sickly

tiare -> yes could ge ok

tiare -> but its not the same though

samuraibartender -> Hey Bruce - how goes?

Bruce Tomlinson -> yep, thats little oL me.

TraderTiki -> Who says the Mai Tai is only for the summer. - DAMNED RIGHT

tiare -> maybe you should use fresh ginger if you have it

cocktailnerd -> Terminus: 2oz beefeater, .5oz chartreuse, .5oz grapefruit juice, .25oz maraschino, .25oz honey syrup, 2d aromatic bitters shake/strain

cocktails-a-peel -> I have the fr. ginger...

TraderTiki -> that your own gabe?

drink-well -> I love that mai tai photo

tiare -> TT -RIGHT! Mai Tais is for the whole time

cocktailnerd -> as far as I know, yes

cocktails-a-peel -> GFD

drink-well -> gfd terminus

Bruce Tomlinson -> Just came home from a long meeting, ready for a drink.....

rumdood -> Oh boudreau you Gabe.  I was working on a chartreuse, grapefruit drink, maraschino drink

cocktailnerd -> obviously inspired by combinations found in the Last Word

TraderTiki -> Gabe, FU

cocktailnerd -> YEAH!

cocktailnerd ->  F' ME!

TraderTiki -> I only have Pummelo, subbing it for grapefruit

TraderTiki -> since I'm a bitch

rumdood -> Boudreau you in the morgenthaler mouth

cocktailnerd -> next friday night

TraderTiki -> Dude, I have DAILY access to Jmo, it's creepyfor him)

rumdood -> hahahaha

TraderTiki -> he pinched my love handless the other day

TraderTiki -> aka - Donut Rings

 Marshall -> did you giggle like a school girl/

TraderTiki -> kinda makes me want to get in pool shape for July
cocktailnerd -> blair, does "pool shape" = innertube floaty device-shaped?

TraderTiki -> Tittered Marshall, the term is Tittered

Marshall -> I stand corrected!  :p 

Dr. Bamboo -> Hey Batgirl...still with us?

SeanMike -> yay Dr. Bamboo is still awake!

rumdood -> OMG it's Dr. I-Hate-Good-Orange-Liqueur!

SeanMike -> SO Bruce I kept thinking you were in the roleplaying game industry ... some day I'll figure out why I think that...

Sam Harrigan -> who's batgirl? am I?

kaiserpenguin -> Lemongrass and Honey Fizz is beyond amazing.

Dr. Bamboo -> Yeah...I've just been talking w/ Rick and Nathan and tinkering w/ drinks

Dr. Bamboo -> Oh, and Batgirl is my good friend Cocktails-a-peel.

cocktailnerd -> anyone back with the Terminus yet?

cocktails-a-peel -> BWD..yes, hi!

cocktails-a-peel -> I second the lemongrass and honey fizz being amazing..except mine is the ginger and honey fizz, and I had to add more honey, but, yes, delish!

TraderTiki -> Gabe, yes, and fuck you bitch tits

cocktailnerd -> :)

rumdood -> Every TraderTiki action figure comes with innertube floaty action

TraderTiki -> as I make your drink, and enjoy it

Bruce Tomlinson -> no not me.    Well I role play as a Bartender as much as possable....

rumdood -> Camper on a crutch.  This drink is good

tiare -> Rick, pm

TraderTiki -> which Matt?

rumdood -> Good morgenthaler job Jake

TraderTiki -> I'm enjoying Gabe's drink

rumdood -> The Chip Shop

cocktailnerd -> the chip shop has gotten accolades all around

pclarke -> 2 oz beefeater, 3/4 tawny port, 1/4 caol ila scotch, 1 dash simple, 3 dash TBT jerry thomas bitters, whole egg, topped with angostura

cocktailnerd -> and I dig mine a lot as well

TraderTiki -> no TBT thomas bitters

tiare -> I want to try the Zombie-like drink Rick made, recipe?

cocktailnerd -> that looks interesting

TraderTiki -> Gabe, me too

pclarke -> That, by the way, is a Jim Romdall drink - "Love Handles"

TraderTiki -> ine's better

cocktailnerd -> thanks Blair

TraderTiki -> hah!

cocktailnerd -> nice name

TraderTiki -> and no caol ila scotch

SeanMike -> oh Paul, I am SO tempted to make tha tdrink

TraderTiki -> sub?

SeanMike -> except i don't have caol ila scotch

pclarke -> Holy hell, that's good -- smoky from the scotch. Really, try it--it's pretty damn good

pclarke -> Any Islay?

drink-well -> bwd terminus

SeanMike -> i've got glenfiddich 12 and 15, macallan 10, and black bush

cocktailnerd -> you doo seem to dig your smoky notes, paul

SeanMike -> unfortunately

jparrott -> High Tea: 1.5oz beefeater, 1oz swedish punsch, 1/2 oz R&W pear, 1/2oz lemon juice, dash allspice dram, shake/strain, lemon peel

cocktailnerd -> wow, the drinks seem to have suddenly taken a notch up

rumdood -> No scotch here

SeanMike -> i can substitute zirbenz? :) :) 

drink-well -> it's very nice, but my tongue always picks up chartreuse a bit too strong

rumdood -> I'm debating working on a new drink or making Gabe's

rumdood -> Mmmmmm

jparrott -> Paul that drink looks immensely good

cocktailnerd -> make mine, try it, and if you don't like it, mail it to me

jparrott -> but alas, no eggs here cos I am a big doofus

cocktailnerd -> or put it in a sippy cup and bring it next Thurs

pclarke -> Don't use any of gabe's crappy scotch, though of what you have, SM, I'd suggest driving to the store and getting some Islay. You need somethin' aggressive

SeanMike -> i really want to go out and buy a bottle of scotch to make it

drink-well -> Matt, if you're a chartreuse fan, you'll love it

SeanMike -> but alas, it is past blue law hours here

rumdood -> I know I'll like it.  I was looking at making something along those lines

SeanMike -> and I am WAY too drunk to drive

cocktailnerd -> I didn't realize what a crappy scotch it was until I made one of Paul's drinks with it

cocktailnerd -> WOW

drink-well -> damn blue laws

cocktailnerd -> make it so that you can justifiably curse my name deeper into the reaches of Hell, matt

TraderTiki -> Ardeb 10

cocktailnerd -> yum

SeanMike -> hmmm, no wonder my jaw hurts, i keep clenching my teeth

TraderTiki -> and I forget if Laphorhaigwahtever) 10 is Islay

TraderTiki -> but it's peaty as fuck

jparrott -> it is

rumdood -> SM: That's what she said

cocktailnerd -> heh

drink-well -> SM is rolling

cocktailnerd -> 6.5/10

jparrott -> there are a lot more assertive scotches than any of the mainstream caol ila expressions

pclarke -> Laphroaig? Laphroaid is Islay with a capital BASTARD!!!!

cocktailnerd -> heh

cocktailnerd -> word

SeanMike -> Scotch is on my list along with mezcal/tequila as "need to expand my horizons on"

drink-well -> anybody know speyburn?

cocktailnerd -> yup

SeanMike -> i know speyburn

drink-well -> that's my mixing scotch due to low finances

drink-well -> thoughts?

TraderTiki -> sub for the bitters?

rumdood -> OK, GFD, Gabe's

cocktailnerd -> whiskey barrel-aged?

pclarke -> angostura, or Fee's whiskey barrel, if you must....

TraderTiki -> that I do have... 2007 or 2008 ? :)

tiare -> where is the recipe for Ricks Zombie.drink?

cocktailnerd -> heh, turdmongler

drink-well -> is there a difference between fee's whiskey barrel and fee's old fashioned?

cocktailnerd -> yes

TraderTiki -> Gabe, a bit Chartreuse Heavy, which makes me love it

drink-well -> damnit, another bitters i have to buy

cocktailnerd -> pretty big one too, I was surprised to find

cocktailnerd -> Agreed, blair, on both conts

cocktailnerd -> heh, ummmm counts

drink-well -> i concur

tiare -> oh i found it! gfd

cocktailnerd -> I like it, but you'd better like Chartreuse

drink-well -> maybe 1/3 oz for this chartreuse lightweight

cocktailnerd -> which i do

TraderTiki -> tell Jim "sup", and sorry I won't be in Seattle this weekend.  I'm also turning 20 this year

TraderTiki -> 30

cocktailnerd -> maybe yellow for wusses

TraderTiki -> damnit

cocktailnerd -> heh

pclarke -> i love the barrel-aged, but I love the Bitter Truth Aromatic even more. For the price difference, go for Bitter Truth

cocktailnerd -> Bitter Truth Aromatic is lovely...what I used in the Terminus for its cinnamon cardamom goodness

TraderTiki -> I would marry a bottle of Chartreuse

tiare -> paul whats the difference between those 2 bitters?

TraderTiki -> Where are you bastards getting these bitters?

cocktailnerd -> I got mine  from jay in an exchange

cocktailnerd -> of bitters

drink-well -> from the interwebs

TraderTiki -> I've got like, 20 bitters bottles  and still feel like I ain't got shit

pclarke -> Bitter Truth bitters are on whole much better crafted -- better balance in ingredients, you can go heavy a la an Alabazam. Fee's have good points, can be good clovey cinnamon spice notes, but too heavy on gentian--in large quantities, they can spoil a drink.

samuraibartender -> Anyone ordered from the store atthe horrifically pricey) Cask?

TraderTiki -> Yeah, I need to talk with Jay

samuraibartender -> They've got TBT

cocktailnerd -> Blair, for artisanal gins and homemade items, he will be more than happy to swap I bet

SeanMike -> i love TBT...haven't had a bitters of theres I haven't liked

drink-well -> anybody have a good recipe in link form for either vanilla syrup or ginger syrup?

cocktailnerd -> agreed, SM

SeanMike -> the repeal day bitters are FAN-FUGU-TASTIC

TraderTiki -> Paul, I made a Japanese with Rum and 4 dashses of fees bittersfor the winter drink menu... delicious

pclarke -> If you put a group order together, the shipping from Germany doesn't hurt so much. Plus, Stephan's a good guy, and may throw in a bonus for ordering from overseas

samuraibartender -> TraderTiki - You rock Blair

pclarke -> Blair - hot damn, I loves a good Japanese

SeanMike -> i need to order some bob's bitters from engaland for marshall and me

samuraibartender -> pclarke - I didn't know one could do that!

cocktailnerd -> look at you with your proper grammar, sean

TraderTiki -> Yeah, I think, over the 3 monthe winter period, I've served it maybe 5 times

samuraibartender -> pclarke - You also rock Paul

TraderTiki -> Called it the Bakari, might be my downfall

samuraibartender -> well, people are savages

TraderTiki -> and yet

TraderTiki -> the Jack Frost Whiskey Sour, with 1 whole egg, sold at least 2 per night

drink-well -> is demerara just a 1:1 simple with demerara sugar instead of regular sugar?

sylvan -> so I heard a rumor that The Bitter Truth was in a store in Seattle. True or False?

cocktailnerd -> i'm going to drink this whole thing and I'm going to be completely drunk before 11pm

drink-well -> Cheers, Gabe

TraderTiki -> already well jacked up here

cocktailnerd -> that doesn't please me, but damn if chartreuse isn't a siren

TraderTiki -> and apparently have to leave the house to get a Ferret

drink-well -> you're still using literary allusions. you're fine.

cocktailnerd -> toNIGHT?

cocktailnerd -> hahah

TraderTiki -> yeah

TraderTiki -> my firstbuddy, Rocky, is in ashes on my bookshelf

sylvan -> ferreting out trouble?

TraderTiki -> I like ferrets

pclarke -> sylvan: true, at DeLaurenti's. They charge a hefty markup--$25 for a goddamn bottle of bitters

SeanMike -> shave them and/or varnish them

samuraibartender -> !!!!

cocktailnerd -> ?!!

TraderTiki -> I might try Jim's drink tomorrow

TraderTiki -> I'm a tee bit wipsy right now

samuraibartender -> Damn...only reason I have to miss an ex of mine

TraderTiki -> heh

TraderTiki -> Chris, I had the same reason... she took our  ferrets

samuraibartender -> nope

sylvan -> prolly should'nt have started with neat Beefeaters

cocktailnerd -> pink gin ftw

samuraibartender -> TraderTiki sucks...getting them back then?

TraderTiki -> Sylcan, dude!  Totes!

pclarke -> drinkwell: 2 parts demerara, 1 part water

jparrott -> haha pink gin indeed

TraderTiki -> Chris,l it was a LONG time ago... like, longer than lifespan

SeanMike -> mmmm, pink gin

tiare -> gfd

samuraibartender -> ahh.

SeanMike -> I remember when I first tasted that

SeanMike -> i knew, then and there, I was stuck being a cocktail dork for the rest of my life

drink-well -> Paul, thanks

TraderTiki -> Pink Gin good

cocktailnerd -> we should post recipes and stuff

kaiserpenguin -> Blair, giveit

SeanMike -> all ponzi scheme fans

samuraibartender -> :

TraderTiki -> what am I giving?

SeanMike -> 'JUST SEND ONE COCKTAIL TO EACH PEOPLE ON THIS LIST AND I YOU GET TEN MILLION IN TIME'

pclarke -> I should say for the record, sitting at a bar, typing on a laptop for four hours, is even less cool than you thought it would be

TraderTiki -> heh

TraderTiki -> Paul, just think of it this way... I'm sitting alone in a bar

sylvan -> or your Partida?

pclarke -> Stevi, but she does that all the time

cocktailnerd -> Have done it, and so long as people are nearby and sharing time with you, it's all good

SeanMike -> I WIN

TraderTiki -> typing on a laptop

TraderTiki -> in my home bar

cocktailnerd -> though it was matt, and he's much more photogenic then me

SeanMike -> &lt;-- only guy to have had death threats muttered at him getting ready for a TDN so farand that weren't from a wife or SO)

cocktailnerd -> and the ladies love cool matt

Marshall -> SeanMike, I threaten to shoot you on a daily basis . . . 

SeanMike -> I've seen your accuracy!

pclarke -> So Sam is asking if you buncha little girls are all done for the night?

cocktailnerd -> ummmmm, no, not even close

Marshall -> can I use the Ruger?

cocktails-a-peel -> Hey...anybody know people making drinks with the Miracle Fruit?  http://www.nytimes.com/2008/05/28/dining/28flavor.html

TraderTiki -> I am just starting!

cocktailnerd -> hah!

cocktailnerd -> word to that blair

cocktailnerd -> I am good for another 4 hours or so

SeanMike -> cocktails-a-peel:  I've drank stuff after eating my miracle fruit tablets but have not made stuff WITH it

TraderTiki -> I told her "uhhh, it'll affect food too"

cocktails-a-peel -> TT...I'm not sure of your true feelings on that.  ;)

TraderTiki -> not to mention the expense, low ability to keep, etc.

cocktailnerd -> Matt never did come back

cocktailnerd -> my drink must have killed him

cocktailnerd -> Anyone have a drink to offer up?

drink-well -> nobody tried my last one :(

SeanMike -> yeah, I have one

cocktailnerd -> repost please mark

SeanMike -> but it's fairly simple and probably something else

cocktailnerd -> SM, I'm afraid to ask

cocktailnerd -> as it's probably high-protein in nature

SeanMike -> no, I was trying to be good

Marshall -> alright folks, time for me to hit the hay.  Y'all have fun now, hear!

TraderTiki -> Cya Marshall

SeanMike -> night Marshall

cocktailnerd -> night Marshall, you're swell

Sam Harrigan -> night Marshall

samuraibartender -> laters marshall!

drink-well -> Pineapple Thunder: 2.5 Beefeater, 1 oz pineapple, 3 dashes orange bitters, absinthe rinse. Shake, doublestrain, cocktail glass.

Marshall -> night!

drink-well -> thank camper for the genius name

cocktailnerd -> Mark, I thought that got panned

drink-well -> panned?

drink-well -> i don't know what that means, you jive turkey.

DrinkPlanner -> hated on

pclarke -> OK, video software is gerfucken

cocktailnerd -> you made a comment like "well, I got good marks for my first one at least"

drink-well -> oh yeah. i don't think anybody tried the thunder though

SeanMike -> Late Night:  1.5 ounces Beefeater, 1 ounce Grand Marnier, 1/2 ounce Cherry Heering, 1/2 ounce orange juice.  1 dash cherry bitters, 1 dash orange bitters, double strain.

TraderTiki -> Haven't seen him for like, 4 days

pclarke -> everybody break out the crayons if you want to see what happened tonight

drink-well -> probably because the other one was just so great

cocktailnerd -> THAT'S what I'm talkin about

TraderTiki -> BTW, Paul, any feedback on the BeDamned?

drink-well -> maybe it's the booze but, i'm still confused, but i trust your judgement

drink-well -> pclarke, have you tried blogtv.com yet?

cocktailnerd -> I'll be honest, mark, pineapple + gin doesn't inspire me

drink-well -> oh. well the pineapples not really upfront, but...

TraderTiki -> hmm.. isn't OnLIve just like the Phantom?

SeanMike -> BTW making my own drink - last of my night due to being last ice of the night probably

cocktailnerd -> SM, making yours as well...likely to my demise

pclarke -> I'm so not the video guy -- I have no idea how this thing works

cocktailnerd -> and b/c I need an excuse to use cherry bitters

pclarke -> BeDamned -- is that the herbsaint / Licor 43 drink?

TraderTiki -> Paul, yes

TraderTiki -> going to make SM's

TraderTiki -> then likely pass the fuck out

drink-well -> hooray!

TraderTiki -> still sipping on two of Gabe's and Rick's... which is ridiculously low

pclarke -> Sam liked it. I was okay with it -- we used Marteau, added an additional bitter note that may not have worked so well. It was fine, but IMHO needed a little more gumption

cocktailnerd -> gfd: SM's

TraderTiki -> Paul, I understand, but I think Herbsaint has its own uses

TraderTiki -> Marteau is great, really great, but a diferent beast from a pastis

cocktailnerd -> rustic

pclarke -> agreed

tiare -> Omg..this Romero`s Resurrection is strong, tis the one that will turn me from tipsy to drunk

drink-well -> just testing

TraderTiki -> BTW Paul, wish you had been here for Ted's talk

rumdood -> Gabe: I heart your drink

TraderTiki -> figured out I knew more than I thought I did, but still know so little

cocktailnerd -> yayzzers!

cocktailnerd -> I like it too

TraderTiki -> Ted Breaux is awesome

cocktailnerd -> not for the weak at heart, but lovely nonetheless

pclarke -> I've caught the Ted Breaux show several times over

rumdood -> I have a new drink idea

drink-well -> Gabe, I'm actually fine with nobody trying my second drink.  The Ceylon was way better anyway.

drink-well -> go for it Matt

rumdood -> Thinking of a name

cocktailnerd -> chris, you still twittering?

cocktailnerd -> b/c I don't see SM's

 TraderTiki -> The Beardorama

jparrott -> bwd calvados old-fashioned

TraderTiki -> The StrawHatorDIE

cocktailnerd -> the ShaveMe

TraderTiki -> The OMFG60"TV 

TraderTiki -> The 75minuteCommute

(rumdood -> 61", bitch

cocktailnerd -> that metric?

drink-well -> The OMGWTFBBQ

TraderTiki -> The BlairsInternetHusbandDOTCOM

TraderTiki -> hahhaa!

TraderTiki -> oh my bitches

SeanMike -> so Gabe, you like okay?

TraderTiki -> I can't wait for NOLA... my wife will be there

samuraibartender -> So Rick, Nathan, Doc & me just took a lovely shot with a beefeater base - any takers?

forrest -> i like the Beefeater logo on the chat wall, that's cool. . .

TraderTiki -> Chris - what is it?

SeanMike -> I think with some tweaking it will be even more fun

kaiserpenguin -> well hellz yes

drink-well -> i'll go for it

SeanMike -> say hell yeah KP

kaiserpenguin -> HELL Y*E*A*Hz

samuraibartender -> "The Beefy" - 1oz Beefeater, 1/2 oz Carpano, 1/4 oz Maraschino, 1 d Orange bitters

TraderTiki -> Wait... seriously, is the east coast the size of a fucking footbal field?

cocktailnerd -> chris, I tweeted SM's

drink-well -> Dolin rouge sub for Carpano?

kaiserpenguin -> sure

jparrott -> use more

kaiserpenguin -> sub your mom if you like that

pclarke -> isn't that a martinez with xtra maraschino?

cocktailnerd -> sorry sean, gfd now

kaiserpenguin -> Paul, shh

jparrott -> basically

cocktailnerd -> heh

samuraibartender -> Thanks Gabe, was just scrolling back for it

drink-well -> martinez shooter time

cocktailnerd -> nice call out

samuraibartender -> pclarke - you got it

cocktailnerd -> gfd: late night

jparrott -> this calva old-fashioned is just ok

samuraibartender -> its a nice lingering taste of martinez - quite lovely really

drink-well -> what is calva?

rumdood -> Role Model: 1.5 oz Beefeater, .75 oz cognac, .25 oz Cherry Heering, .5 oz lime juice, 1 tsp simple, 2 dashes bitters.  Shake with ice and strain into a cocktail glass.

jparrott -> calvados

drink-well -> ahh

tiare -> Ricks drink is Strong!

jparrott -> i think i have bought a lemon that had basically no oil in its peel

DrinkPlanner -> ohh, I can make that one

tiare -> but tasty

TraderTiki -> the shooter works, though I started bleeding

jparrott -> i can make dood's one as well...

tiare -> 4 rums

jparrott -> or

jparrott -> rather

SeanMike -> is the beefy the shooter?

TraderTiki -> no more heering, for at least a month

samuraibartender -> SeanMike - yeah

rumdood -> You can sub amaretto

samuraibartender -> quite nice really - it's making me want to make a real Martinez actually

tiare -> this drink is something else, and now i declare myself completely drunk and its KPs fault.

(samuraibartender -> which one T?

SeanMike -> i gotta start putting bottles away i think

samuraibartender -> Rick's "zombie"?

rumdood -> Liar

tiare -> The Romero´s resurrection, its really astrong

rumdood -> get more bottles out

samuraibartender -> agreed

tiare -> yes the 2zombie"

samuraibartender -> tasty though

tiare -> yes

samuraibartender -> I blame it for my slowness with adapting twitter posts ; )

tiare -> you should!

samuraibartender -> haha

cocktailnerd -> bwd: SM's

SeanMike -> whaddya think?

cocktailnerd -> I didn't say I'd tasted it yet

cocktailnerd -> tasting now

cocktailnerd -> better than I expected, but too much orange

TraderTiki -> Yeah, almost through with Rick's drink

cocktailnerd -> gin is buried

pclarke -> "2 dashes bitters" -- wtf, man? what kind?

TraderTiki -> totes

samuraibartender -> It is

TraderTiki -> oh man

TraderTiki -> ok, finished Rics

TraderTiki -> finished my own

rumdood -> Which on mine?  I used Fee Bro's Whiskey Barrel

cocktailnerd -> 1oz Grand Marnier = pushing sickly

cocktailnerd -> 1oz Grand Manier + 1/2oz OJ = orange bomb of doom

TraderTiki -> Grand Marnier has the strange ability to move from delicious to WAY too boozey

pclarke -> pushing sickly? Down a steep hill, y'mean?

rumdood -> That's why Creole Shrubb is more better

TraderTiki -> finished Gabe's 1st now

cocktailnerd -> hah!

cocktailnerd -> my first was hours ago

cocktailnerd -> the cooler?

TraderTiki -> Also, Matt you know that shit is fake oranged up, eh?

pclarke -> 1 oz GranMa, sickly's in overdrive at that point

TraderTiki -> The... Kool thing

rumdood -> You have to ask me if I care

SeanMike -> that's why i said it needed tweaking

cocktailnerd -> heh, yeha, it was much slower a drink than I meant it to be

TraderTiki -> I brink swears to this beauty contest

TraderTiki -> I'm going to VAIL bitches!

SeanMike -> I love orange, i could just drink pretty much any orange liqueur out of the bottle straight

cocktailnerd -> oof

rumdood -> You drink a lot of Pyrat, do you?

TraderTiki -> Vanilla and orange out the ying yang

SeanMike -> a bit less GM, a bit more cherry bittersand no orange bitters) might fix it

SeanMike -> never had Pyrat

forrest -> later TT

tiare -> !!!!!

rumdood -> It's quite the orange liqueur

TraderTiki -> Later Forrest

tiare ->  SM????

TraderTiki -> well, not leaving for a few weeks

cocktailnerd -> About half the GM and OJ and you might have a drink to start working from

tiare -> orange liquerur out of the bottle?? yes??

cocktailnerd -> blargh

forrest -> oh i thought you said you were going to bail . . 

SeanMike -> tiare: yes

kaiserpenguin -> What has been the best drink from Vessel tonight?

TraderTiki -> no, going to VAIL mixology summit, 99 of the WORLD's BEST BARTENDERS and for some reason me

SeanMike -> at TotC, we'll hang out and kill a bottle of GM and a bottle of Creole Shrubb straight together, it'll be great

tiare -> SM, have you then tried the sanrta teresa ornage?

SeanMike -> then we'll get diabetes and die

pclarke -> the scotch / whole egg one was damn good -- seriously, it was VERY nice

Sam Harrigan -> my personal fav. was the magic carbonated drink...stevi liked the scotch drink

forrest -> Well prob because you are cool... that is why i wasn't invited.

SeanMike -> no i have not

Sam Harrigan -> "love handles"

samuraibartender -> TraderTiki - No shit?

TraderTiki -> SeanMike, we killed a bottle of Clement XO and JM VSOP together.... one of the best memories of my life

samuraibartender -> congrats man!

SeanMike -> I REALLY REALLY WANT THAT ONE 

cocktailnerd -> Paul, I'm going to go back to that one

TraderTiki -> Chris, yes

rumdood -> I remember going through the XO and VSOP.  That was an awesome night

cocktailnerd -> yum!

rumdood -> Drinking out of the bottle with Jeff

(pclarke -> Role Model - not too shabby! Nice little action in there. I'd go back to that.

rumdood -> Thanks!

forrest -> SeanMike yeah we could call it "every night". . . 

rumdood -> Did you guys ever get the feed back up or did you give up?

TraderTiki -> forrest, you work for Hi Times, yes?  The liquor... online outlet

rumdood -> Hi Times: THe greatest Liquor store EVAR

forrest -> TraderTiki yes i do...

forrest -> Thank you Matt

rumdood -> Except for the fact that I can't spend less than 150 there

TraderTiki -> Wish I could visit, but can't stand the traffic

forrest -> The traffic does blow. 

TraderTiki -> last time I went to E3 was the... 2000 or 2001 E3

rumdood -> You guys need to come to DLand Blair.  Then we'll all make a trip to HT

rumdood -> And Seven Grand

SeanMike -> TraderTiki:  I've been the last 4-5 years.  It sucks

TraderTiki -> Matt, you ARE my disneyland

SeanMike -> I hate E3 so much

rumdood -> And Varnish

forrest -> what is E3??

rumdood -> Nerd conference

SeanMike -> forrest: I meant more of a "TotC" kind of night...a bunch of people on a porch or open area, drinking liquor, chilling.  It's so much more awesome than doing the same thing with wine or beer IMHO as long as it's a) decent liquor and b) adults.

TraderTiki -> and am now... still younf

TraderTiki -> young

pclarke -> Forever Younf

SeanMike -> Wine has a conversational appeal, beer has a party appeal - but sitting down with a bottle of liquor, with friends who have done the same, has a "WE ARE SERIOUS" thing to it that I think trumps a lot of things

rumdood -> I'm so looking forward to Tales for that.  Getting to appreciate good spirits with other people who will appreciat ehtem

SeanMike -> at worse, you do real old fashioneds - just simple syrup and bitters.

forrest -> SM, you guys should do that iwish i could be with you... i am not even sure when TotC is??

TraderTiki -> Me and my bar manager are at outs on the Old Fashioned

rumdood -> July

rumdood -> 2nd week

SeanMike -> I'll sit there with a bottle of Bols Genever, simple syrup, and Bitter Truth Repeal Day Bittersor Marshall's Moonshine Bitters)

rumdood -> He won't let you use your muddled nuclear cherries?

TraderTiki -> I MISSS YOUSE GUYS!

forrest -> Hi-Time may be having their Rum Tasting in July. . .

TraderTiki -> She insists on the nuclear cherries, and... it's nasty

forrest -> At least you went to the movies afterwards...

pclarke -> anybody else have a good drink? Stevi's hanging on to the last one

drink-well -> it's actually a slightly different color

TraderTiki -> Paul: Yes, a Martini, drink one

drink-well -> Drink a Vesper

rumdood -> Make Gabe's, but sub out the chartreuse with equal parts maraschino and fernet

pclarke -> How about a carbonated Vesper? Srsly, it's good....

kaiserpenguin -> Gin old fashioned with hops syrup.

cocktailnerd -> ugh

(pclarke -> hah!

forrest -> pclarke with Camitz vodka?

TraderTiki -> leeteg

drink-well -> perfect for waffles

samuraibartender -> pclarke - I've been wondering about doing that sort of thing with my iSi - I've carbonated tea & lemonade already - is it just as simple as tossing a cocktail in?

(pclarke -> no, won't get a good carbonation -- this is champagne-gauge bubbles, long, small & lasting through the life of the drink, not just a short burst of foam

forrest -> CSOWG??

rumdood -> When are we doing the Kold Draft TDN?

rumdood -> GUILD, Gabe

rumdood -> Embrace it

pclarke -> no, the bar has a prototype device that carbonates cocktails in a special shaker

cocktailnerd -> it's fancier

rumdood -> Guild

cocktailnerd -> I'LL GUILD YOU!

pclarke -> dangerously so -- it's a basic cocktail, but with the effervescence of champagne, so you drink it fairly quickly because it's so tinkly and delightful. Then you die.

pclarke -> I love it.

cocktailnerd -> heh

cocktailnerd -> ok, I need a new drink

samuraibartender -> pclarke - ah

cocktailnerd -> SM's is going to kill me with suck

forrest -> Well camitz is kind of like that also

tiare -> Ricks drink has killed me LREADY

samuraibartender -> incidently, I tried charging plain seltzer with NO2 ratehr than CO2...very interesting. Makes it sort of sweet

forrest -> i like NO2 water, the bubbles don't seem to last as long

forrest -> tho

drink-well -> Bittereater: 2 oz gin, 1 dash of every bitters you have. Stir. Strain. Up.

tiare -> every bitters you have eh?

cocktailnerd -> oof

samuraibartender -> no, brief burst of fizz - which is slightly flamable!) - but ver interesting taste

DrinkPlanner -> yowza

drink-well -> that might be tough for you, T

cocktailnerd -> mark, are you mad at me?

forrest -> drink-well that will take a while...

rumdood -> Jesus, that's....17 different bitters, Mark

drink-well -> it's only a dozen for me

forrest -> i am a 'bitter' individual...

tiare -> for me? i`m trying to drink Ricks drink without falling away from my bed

drink-well -> it's 852 for T

cocktailnerd -> about 15 here

forrest -> bbl

DrinkPlanner -> about 8 or so for me, but still

drink-well -> I'm just saying.  I'll do it if you do it.

cocktailnerd -> I think I'll pass on the "Rainbow Gin" you've created

cocktailnerd -> ok then

tiare -> 12 bitters here

cocktailnerd -> how many bitters you have

drink-well -> i have about 12

cocktailnerd -> I'll do the exact same number as you, mark

cocktailnerd -> ok, done

drink-well -> including mint, blech

drink-well -> lol

drink-well -> alright, gone for drink

cocktailnerd -> well, I'll be skipping that one

cocktailnerd -> gfd: my death

DrinkPlanner -> oh what the hell, I'll do it too

drink-well -> wait, you're skipping mint?

cocktailnerd -> hehe

rumdood -> Gabe, you have TT's falernum bitters?

rumdood -> I heart it

samuraibartender -> 17 here as well....Ill pass, despite my love for the pink gin

cocktailnerd -> Yeah, if I have twelve I need to choose

cocktailnerd -> and 18 sitting there

cocktailnerd -> I'm bloody skipping Mint

cocktailnerd -> and yes, matt,I've TT Falernum bitters

rumdood -> use fig bitters!

drink-well -> If you want to join in, 12 required

SeanMike -> wait...what what what?  Kill you with suck?

rumdood -> I heart those too

drink-well -> gfd

DrinkPlanner -> gfd

cocktailnerd -> yes, SM, you're drink was going to kill me with its badness

cocktailnerd -> waste of $1.00 of Grand Marnier

cocktails-a-peel -> In lurkmode here, but enjoying the hell out of the Role Model [b]rumdood[/b]

rumdood -> Thanks!

rumdood -> Was walking back to the table with Gabe's last drink and saw my bottle of cognac and thought, "Huh.  I've an idea!"

tiare -> 14 bitters here

cocktails-a-peel -> Great combo, though I confess I'll drink anything with cherry heering in it.  Heh.

rumdood -> The heering was a last-second addition

rumdood -> Added that based on nosing the tin with everything but the heering

rumdood -> Seemed flat

drink-well -> bwd

cocktailnerd -> bwd

drink-well -> following gabe's cowardice i substituted mint bitters with my stirringsa blood orange bitters.  still a dozen though.

cocktailnerd -> took forever to make

cocktailnerd -> heh

TraderTiki -> back

cocktailnerd -> cowardice = smarts

(drink-well -> mine's technically ingestible

drink-well -> yours?

cocktailnerd -> is it brown?

cocktailnerd -> oh jesus bloody christ

TraderTiki -> until we do a TDN Musty

drink-well -> i think it needs another few ounces of gin to balance it out

cocktailnerd -> this is fucking horrifying

tiare -> Musty?

DrinkPlanner -> yarf

drink-well -> few ounces = 10 oz.

cocktailnerd -> I think it needs to meet my sink, post-haste

cocktails-a-peel -> :D

DrinkPlanner -> I did mine with mint, HORRIBLE

drink-well -> chicken

drink-well -> hahaha

cocktailnerd -> funny thing? The celery bitters cut right through this motherfucker

cocktailnerd -> so, I learned something at least

DrinkPlanner -> heh

drink-well -> my angostura stands out

drink-well -> no celery bitters in mine

drink-well -> there's a brief moment where mine tastes fantastic

TraderTiki -> ok

TraderTiki -> damn

DrinkPlanner -> I do not have that moment

drink-well -> but it's surrounded my much longer moments where it is gross

cocktailnerd -> mark, you've made my list.. in the "John will never live down his Fort Knox drink debacle" way

tiare -> I admire you guys ability to drink, im still on Ricks Zombie

TraderTiki -> think this west coast lightweight has to hit the ol' hay

drink-well -> hooray, i made a list

cocktailnerd -> That moment escapes mine as well

cocktailnerd -> srsly Blair?

cocktailnerd -> you don't want to get past your friendly monkey and enter inner-monkey-of-truth territory?

TraderTiki -> well

TraderTiki -> I'll rejoin upstairs

drink-well -> i think it's the peychauds plus rhubarb or plus cherry.  don't know, but i'm intrigued enough to keep taking cautious sips

pclarke -> damn, wireless is sketchy here

cocktailnerd -> you go ahead and do that

TraderTiki -> but might not continue to make dirnk

DrinkPlanner -> hah

TraderTiki -> OKAY ONE MORE

cocktails-a-peel -> I had newbie jitters, and made Dr Bamboo and the Pittsburgh contingent try my drink offline first...they tell me it should be posted...

DrinkPlanner -> atta boy

cocktailnerd -> I'll try and figure out how to strain the bitter from my gin and put it back in the Beefeater's bottle

drink-well -> it's either mellowing out, or i'm killing taste buds

cocktailnerd -> the latter, I assure you

cocktailnerd -> heh

rumdood -> I find that, the later TDN runs, the less likely I am to pour something out

cocktailnerd -> oh, I resent it terribly

cocktailnerd -> b/c I know it will take something terribly intriguing to get me off my duff

cocktailnerd -> Blair, you proposing a drink, sir?

cocktails-a-peel -> I was...if it's cool?

sylvan -> bw Role Model

jparrott -> bwd role model

DrinkPlanner -> go for it cocktails-a-peel

cocktailnerd -> do eet c.a.p

drink-well -> Gabe, at a certain moment in every cocktail geek's life, they come to love bitters, later that come to love 12 bitters at once

cocktailnerd -> hehe

drink-well -> none of us are at that level

cocktailnerd -> fair enough

cocktails-a-peel -> “You’ll be Hungry an hour later”:  1 orange wedge, 3 drops sesame oil, muddle.  Add ice & build: 1.5 oz Beefeater, .5 oz lime, .5 oz falernum, .25 OJ.  Shake, strain.  Garnish with fortune cookie.    

cocktailnerd -> !

rumdood -> Oh wow!

rumdood -> WOW!

rumdood -> WOWOWOWOWOWOW!

rumdood -> Want to try that

cocktailnerd -> you came out swinging, mate

drink-well -> best.  garnish.  ever.

cocktails-a-peel -> Prob nobody has sesame oil?

jparrott -> role model is awesome

rumdood -> I have sesame oil

cocktailnerd -> I totally do

drink-well -> sorry, none here.

rumdood -> I do a lot of asian cooking

cocktailnerd ->wife is a caterer)

cocktails-a-peel -> Awesome!

jparrott -> could use like a star anise garnish

sylvan -> this is pretty nice Matt. cherry, lime and ango play nice

cocktails-a-peel -> Oh, yeah..good idea jparrott...star anise

drink-well -> that's what she said

cocktails-a-peel -> *L*

jparrott -> burnt star anise?

drink-well -> burnING star anise

SeanMike -> that sounds really cool

jparrott -> i guess you could put it in a toaster oven

jparrott -> toasted, not burnt

TraderTiki -> sesame oil, eh?

drink-well -> soak it in LH151

SeanMike -> PS - Dear cocktailnerd:  Eat a load of flaming dick.  My drink wasn't THAT bad.

cocktails-a-peel -> I think they look like dead spiders, personally.  But they're nifty.  Heh.

TraderTiki -> there is a lot of differencebetween star anise and green anise

SeanMike -> now that I'm out of ice, I'm drinking a Sam Adams Imperial Stout.

jparrott -> the one thing with the role model is that it is not necessarily at its best when it is ice cold

pclarke -> I think Vessel's wireless is beshitten -- taking a good minute or two for things to load

TraderTiki -> YOU WOULD JERK

SeanMike ->the last ice went into a Dark & Stormy for Matt)

rumdood -> lol

TraderTiki -> Paul: STop now, and just drink in the internet

rumdood -> Out of ice?

(rumdood -> How do you run out of ice?

TraderTiki -> oh carp

SeanMike -> okay look you fuckers know my ice situatioun

rumdood -> Yeah, you don't have one

rumdood -> It's much like your phallic situation

cocktailnerd -> yeah yeah, grab your Natty Light

cocktailnerd -> add Grand Marnier

tiare -> Green anise?

cocktailnerd -> and call it the best ever

jparrott -> it may be picon biere time

pclarke -> The Not as Good as I Hoped it Would beJim Romdall): 1.5 beefeater, 3/4 amer picon, 1/2 oz pimms, 1/4 benedictine, 1 barspoon MP Roux. Up, flamed orange twist

rumdood -> Welcome Jeremy and his many Brooks

kaiserpenguin -> Welcome to Thursday Drink Night Jeremy!

SeanMike -> I've actually been making ice for the last couple of days but unfortunately, people wanted ice heavy drinks like Matt cocktails

jeremybrooks -> hello hello

SeanMike -> less than one month

drink-well -> um, is it a bad sign when you use gin as a filler?

cocktailnerd -> heh

SeanMike -> then all ice related issues are solely on my own head

rumdood -> I'm gonig to have to move on to other locales

jparrott -> heynow!

drink-well -> lmfao

drink-well -> edit?

Dr. Bamboo -> Anyone who has sesame oil should make Cocktails/

SeanMike -> what?  My drink lacked watery salt

tiare -> ¨seseame oil?

cocktailnerd -> yes, gfd: not SM's

Dr. Bamboo -> drink immediately.  It's like nothing you've ever had.

tiare -> i bet

rumdood -> OK, GFD, the sesame oil one...hopefully I can stop laughing

Dr. Bamboo -> and I mean that in the best way possible.

samuraibartender -> Should I twitter that Paul? 

tiare -> luckily i have no sesame oil now

cocktailnerd -> I have a feeling that this transcript will consist of recipes submitted with their names extracted and  no chatter whatsoever in-between [Ed. This is almost literally true]
jparrott -> qu'est-que c'est "MP Roux"?

 [Ed. About 3 pages removed here…think William Burroughs]

pclarke -> ONE LAST DRINK for the evening. For now.....gin, absinthe, and?

SeanMike -> MORE GIN

TraderTiki -> CHARTREUSE}

rumdood -> FERNET

jeremybrooks -> O

jeremybrooks -> OJ

tiare -> grapefruit juice

DrinkPlanner -> ALL THE BITTERS

cocktailnerd -> Paul, Drambuie

Sam Harrigan -> flying out at friggin 6 am Seattle time...hating that right now

Dr. Bamboo -> Hey, can i shoot a drink out?

drink-well -> orange bitters

rumdood -> Benedictine

kaiserpenguin -> FB ftw!

sylvan -> citrus? you go lime and you're practically a last word

drink-well -> Doc, of course

samuraibartender -> Oooh, I'll second Gabe's suggestion

samuraibartender -> *second

rumdood -> Sam, when you coming to LA?

cocktailnerd -> srsly, Drambuie needs some love

TraderTiki -> noo they don';t

sylvan -> gin, absinthe, drambuie and then...

(TraderTiki -> I went FIRST in the drambuie comp

samuraibartender -> Drambuie!? Hipsters?

TraderTiki -> didn't get in the top 3

Sam Harrigan -> please give me a legit reason to visit LA for work, Matt! Some place warm! & Blair, I don't think I can work in the industry much longer and avoid a trip to Portland. I look forward to it.

samuraibartender -> Really!?

SeanMike -> Drambuie?  I almost got my ASS KICKED by buying shots of that for my kickball team

sylvan -> well, Portland [i]is[/ipretty nice

TraderTiki -> Sam, in all actuality, we have a lovely and underwhelmed scene here.  If you ever make it, I promise to be on gentlemen's terms

sylvan -> they'd kick your ass? not your balls?

drink-well -> Why are there no representatives from either Portland or Seattle for the Leblon comp at Tales?

rumdood -> Sam: Seven GrandWhiskey), Malo or RiveraTequila/Mezcal)

TraderTiki -> Mark, you're telling me!

SeanMike -> well, I got away easy - I'd bought the women Tuaca

samuraibartender -> drink-well - I think Seattle's there

TraderTiki -> East coast and SF get all the shit

SeanMike -> and I drnak about half the guys' Drambuie...don't remember much after

drink-well -> ahhh

TraderTiki -> Portland is misunderstood, but we do our own damned thing!

Dr. Bamboo -> Sunbeams and Wicker-  1 oz. Beefeater, 1 oz. Mekhong, .5 oz. Aperol, .5 oz. Cynar, .5 oz. simple syrup, 1-2 dashes Fee's mint bitters.  Shake/strain/cocktail.  Float very thin lime wheel on surface of drink.

rumdood -> We need to do a live TDN in LA

rumdood -> There we go

pclarke -> I'm doing two final things for TDN: ordering a drink, and turning off the computer

cocktailnerd -> Jake, a pleasure as always

jparrott -> indubitably

jparrott -> ciao all

TraderTiki -> later Jake

cocktailnerd -> yes, but WHICH drink, paul?

kaiserpenguin -> cheers Data!

SeanMike -> I suggest ordering a computer and turn off the drink

pclarke -> I'm drawing a blank, so I may go bartender's choice.

TraderTiki -> then logging

kaiserpenguin -> Gabe: apry

cocktailnerd -> gin, absinthe, and drambuie; I'm telling you

tiare -> grapefruit juice

cocktailnerd -> every Apry drink I've had in TDNs of late has brought forth bad memories of cough syrup and childhood illness

TraderTiki -> SeanMike, man, I wish you was here

TraderTiki -> I have a horrible feeling we'd get along SWIMMINGLY

[Ed. The following makes sense if it wasn’t necessary to edit about 2 pages here…no, really, it was hilarious]

rumdood -> OMFG blair

cocktailnerd -> heh

cocktailnerd -> Blair shouldn't work on Thursdays all the time

rumdood -> Or we should do Live TDN whereever the boudreau it is that he works

TraderTiki -> Getting over to PDX

TraderTiki -> sad I'm missing SG

SeanMike -> ok guys

SeanMike -> i hvae work in a few hours ... and honestly, I cleaned up all my mxiing gear so no more cocktails for me

SeanMike -> g'night, god blessexcept Blair), and see y'all later

cocktailnerd -> adios SM

DrinkPlanner -> night SM

pclarke -> 1.5 beefeater, 1/2 oz pommeau de normandie, dash marteau, dash caol isla, dash simple

TraderTiki -> ok, just broke a favorite glass

TraderTiki -> out

cocktailnerd -> sub for pommeau?

jeremybrooks -> Now that sounds good

TraderTiki -> L@ttterz

cocktailnerd -> cya Blairz!

DrinkPlanner -> later Blair

samuraibartender -> laters Blair

pclarke -> none I can think of. Maybe try blending Calvados & hard cider

cocktailnerd -> that was the saddest exit I've seen in awhile

DrinkPlanner -> haha

cocktailnerd -> Spiced APple Brew!

rumdood -> 2 oz Beefeater, 1 oz MGXO, 2 oz Reed's Apple Brew, .5 oz cherry heering, 2 dashes bitters

cocktailnerd -> I'm doing that shit

pclarke -> Ooh, this is gooooood. Damn, a good final drink for the night. That's one of Jim Romdall's, by the way, who has done us a MAJOR SOLID by putting up with our shit for the past 5 1/2 hours. A hand for Jim?

cocktailnerd -> w00t!

DrinkPlanner -> yeah, I can do that one

cocktailnerd -> Thanks Jim, you're a prince!

rumdood -> Jim, I'm buying YOU a bunch of drinks when I come to Seattle

DrinkPlanner -> Hurray for Jim!

rumdood -> You da man

(cocktailnerd -> Matt, that have a name?

stevideter -> pclarke is bogarting the latest drink, man,

cocktailnerd -> hey stevi, nothing but civilized chickens here

rumdood -> Cardboard Sampler?

DrinkPlanner -> what kind of bitters?

rumdood -> I don't know.  I didn't make it, I'm sitting on my couch looking at the cardboard boxes I need to throw out

pclarke -> OK folks I'm turning off the computer for a quiet time at the bar. G'night all, and thanks for all the booze.

pclarke -> Ooh, this is gooooood. Damn, a good final drink for the night. That's one of Jim Romdall's, by the way, who has done us a MAJOR SOLID by putting up with our shit for the past 5 1/2 hours. A hand for Jim?

rumdood -> Night Dad

DrinkPlanner -> night Paul

cocktails-a-peel -> Hey all...thanks for being kind to a stranger.  It was fun...!  See you on a Thursday near you.

jeremybrooks -> later

cocktails-a-peel -> Night all!

samuraibartender -> Cheers & Thanks to Jim, Paul, Robert, Sam, Stevi & anyone else over there I didn;t know about

samuraibartender -> g'night

DrinkPlanner -> night cap

stevideter -> pclarke's calling it a night. 

samuraibartender -> I was working with rick on a drink, but he appears to have falled asleep

rumdood -> But iStev is still here!

Sam Harrigan -> I'm signing off as well...thanks everyone for participating. Can't wait for B24 next month. Goodnight! 

sylvan -> and Sam

sylvan -> or maybe not

rumdood -> Night Sam!!!!!!!!!!!!

stevideter -> zomg, rick fell asleep before me?

samuraibartender -> So lets try this? 1 1/4 oz Beefeater, 3/4 Lillet, 1 oz Blood Orange juice, 2 Tsp Falernum, 2 d Ango Orange

rumdood -> !!!!!!111111!!111!!!!1ELEVENTYBILLION

DrinkPlanner -> night Sam!

stevideter -> man, i can out eat him at sushi and out drink him at TDN?

cocktailnerd -> he's slipping

DrinkPlanner -> ok, gfd

samuraibartender -> I dunno if he's fallen alseep, or just gotten distracted doing something with Doc & Nathan

cocktailnerd -> me too

samuraibartender -> ditto

Dr. Bamboo -> Rick is still very much awake.

rumdood -> You know what the chinese food cocktail needs?  Bell pepper

samuraibartender -> Bloody Nightcap - 1 1/4oz Beefeater, 3/4 Lillet, 1 Blood Orange juice, 2Tsp Falernum, 2d Angostura Orange. Shake, Strain, Up.

samuraibartender -> Like Tiare's bell pepper syrup?

rumdood -> No, real bell pepper

samuraibartender -> ahh cool

samuraibartender -> an interesting idea.

samuraibartender -> on a similarly savory note, a Bloody Bull made with Veal stock instead of beef = Big win

jeremybrooks -> These are some really interesting cocktails you guys are coming up with.... I've got to expand my bar stock and give these a shot.

cocktailnerd -> hey jeremy

cocktailnerd -> yes, it takes quite the backstock of elusive ingedients to keep up

samuraibartender -> glad you like jeremy! Please pardon the lack of cocktails flowing down the pipeline at the moment, we've been at this for a bit. The full list for the evening can be found here: http://twitter.com/mixoloseum

cocktailnerd -> bwd: Cardboard sumthin

cocktailnerd -> the aple spiced brew is not as "zippy" as I expected

jeremybrooks -> Thanks! I figured I was a little late to the party... time for some shopping...

DrinkPlanner -> bwd

cocktailnerd -> but trying Matt's drink

cocktailnerd -> because yeah, the ASB just flattens it into a an undistinctive yet pleasant, "Hmm! I can drink this!"

cocktailnerd -> I will totally end up drinking this whole thing and hating myself for it, matt

samuraibartender -> DrinkPlanner - thoughts on the drink?

DrinkPlanner -> I like it

cocktailnerd -> it's like the chubby but funny guy at the party

rumdood -> You're welcome

samuraibartender ->That's the Bloody Nightcap right?)

rumdood -> So, you're saying I created the drink equivalent of myself?

DrinkPlanner -> no, I'm drinking the Cardboard whatevs

cocktailnerd -> I wasn't going to be the one to say it, but thank you

samuraibartender -> heh

DrinkPlanner -> ha

rumdood -> Cardboard Sampler

samuraibartender -> rockin

DrinkPlanner -> ah

cocktailnerd -> you really should let someone else name your drinks, like, f'ing always

rumdood -> hahahahaha

rumdood -> Thanks?

rumdood -> I know?

(cocktailnerd -> I miss camper

cocktailnerd -> :? 

tiare -> heh

cocktailnerd -> Matt, for the record, I should add "smart" to the list of qualities

cocktailnerd -> :o 

tiare -> I`m fainting, im going to sleep, bye

cocktailnerd -> 'night Tiare

samuraibartender -> g'night T! Thanks for coming out

DrinkPlanner -> night T

rumdood -> Night T

tiare -> nightall

rumdood -> w00t

rumdood -> :\

cocktailnerd -> ;) 

cocktailnerd -> emoto-fail, matt

cocktailnerd -> :| 

rumdood -> 8) 

sylvan -> ok, orgeat made. syrup made. party Mai Tai dialed in

samuraibartender -> right, I'm beat as well. Thanks for a good evening all

DrinkPlanner -> night

cocktailnerd -> awesome, did you work out any kinks in the Ancient Mariner?

rumdood -> Night SB

cocktailnerd -> :p 

samuraibartender -> g'night all!

cocktailnerd -> night chris

cocktailnerd -> 8) 

jeremybrooks -> night

jeremybrooks -> So how does this work generally? People post drinks based on a certain spirit? 

jeremybrooks ->forgive my newbieness)

rumdood -> Whatever the theme is for the night

cocktailnerd -> not at all!

rumdood -> Sometimes it's a spirit

rumdood -> Sometimes it's a concept, like rinses

rumdood -> Or Zombies

DrinkPlanner -> yeah, reimagining or reinterpreting a classic drink

DrinkPlanner -> or, just a certain spirit, like tonight

cocktailnerd -> and, as you can hopefully see, it is always entertaining at the least

jeremybrooks -> Yes, entertaining is a mild description :-)

cocktailnerd -> heh

sylvan -> gabe, the AM's are going to be on the fly

sylvan -> but that's a good idea, I should make one

jeremybrooks -> So I gave it a shot: 1.5 beefeater, .5 aperol, .25 absinthe, .25 antica, orange bitters. I like the flavor, but the finish is not right

cocktailnerd -> howdy jfnyc

sylvan -> you'll be needing a name for that, jeremy

cocktailnerd -> tacky finish on that, jeremy?

jeremybrooks -> Bitter finish.... 

rumdood -> You need a sweetener

jeremybrooks -> The Bitter End I suppose.

cocktailnerd -> up the antica

cocktailnerd -> I wouldn't add a liqueur or straight sweetener based on what I think you're trying to do there

rumdood -> Yeah, I'd double the antica

cocktailnerd -> it's a classically-styled up drink, but you'll need something to balance the aperol and absinthe...which absinthe you using?

jeremybrooks -> Lucid; it's all I have at the moment

jeremybrooks -> Out of the st. geo stuff

cocktailnerd -> good, I'd say :)

cocktailnerd -> but yeah, up the antica and, perhaps, the gin to clean it up and balance it a bit

cocktailnerd -> Beefeater is great at creating a cleansing feel

cocktailnerd -> and antica is great at off-setting drier and stronger elements while adding richness

cocktailnerd -> my impressions at least

cocktailnerd ->  but a very nice-looking drink

jeremybrooks -> Thanks for the input; much appreciated

cocktailnerd -> heh, hope it's not just smoke up yer bum, as I think my instincts are correct there

cocktailnerd -> DrinkPlanner, it's been nice to have you here this evening, man

jeremybrooks -> I think I'll just have to try the variations. Sounds like fun tome

cocktailnerd -> and yes, I know your name is Jon, I was hoping the bong of using your username would wake you :)

DrinkPlanner -> yeah, it's been a while since I've been able to make it

DrinkPlanner -> hah

cocktailnerd -> jeremy, are you a bartender, enthusiast, or just generally curious?

cocktailnerd -> I apologize if you've already answered that

cocktailnerd -> this evening

jeremybrooks -> I'm an enthusiast. I've tended bar for a couple of events, but not professionally.

cocktailnerd -> almost exactly my situation, except + blog

cocktailnerd -> which qualifies me to say, "Yeah, but I'm *louder* than you!"

DrinkPlanner -> heh

jeremybrooks -> LOL

cocktailnerd -> think you'll make it back, jeremy?

jeremybrooks -> yeah, definitely

DrinkPlanner -> how'd you find us?

cocktailnerd -> awesome

cocktailnerd -> wb sylvan!

jeremybrooks -> Through camper's blog. I've been reading that for a while

sylvan -> you know, I'm tempted to remote log in to work to avoid gabe's evil auto-logout

cocktailnerd -> heh

cocktailnerd -> we got quite a few people stopping by throughout the day from Camper's post

jeremybrooks -> I read jeffreymorgenthaler.com as well... somebody said he was here....

cocktailnerd -> on occasion, but not on any regular basis

cocktailnerd -> especially since TDN happens, you know, when bartenders are working

cocktailnerd -> though this place is open throughout the day and there's usually 5-10 people in at any given time

jeremybrooks -> so what's your blog? I'll have to add it to my reader.

cocktailnerd -> I'll give you 3 guesses :)

cocktailnerd -> based on my username

sylvan -> heh

DrinkPlanner -> alcademics?

jeremybrooks -> hehe nice banner

cocktailnerd -> thx

cocktailnerd -> and it's true

cocktailnerd -> true story

cocktailnerd -> the last photographer to come here for magazine work said

sylvan -> jeremy has a blog too

cocktailnerd -> "I wasn't sure I had the right house, but I saw your recycling bin..."

cocktailnerd -> no stutz?

DrinkPlanner -> nice

jeremybrooks -> hahaha that's always a good sign

cocktailnerd -> indeed

cocktailnerd -> My recycling bin is infamous

forrest -> it must be

cocktailnerd -> But, jeremy, you have a blog?

jeremybrooks -> several... nothing specific to cocktails though

cocktailnerd -> FAIL!!!!

jeremybrooks -> yeah, loser

cocktailnerd -> I kid, I kid

cocktailnerd -> what do you write on?

jeremybrooks -> had a whisky blog for a while, but couldn't keep up on it...

jeremybrooks -> mostly photography

jeremybrooks -> technology

jeremybrooks -> starting a programming blog

cocktailnerd -> Do you come to Tales in NOLA?

jeremybrooks -> no

cocktailnerd -> And what languages you work in?

jeremybrooks -> primarily java. some shell scripting. php. 

DrinkPlanner -> French?

jeremybrooks -> oui

cocktailnerd -> Wah wah waaaaah, Jon

[Ed. And here there was a bunch of personal chatter, a reference to a PR Firm, and the usual sign-offs – cheers]
