cocktailnerd -> anyone have a TDN drink I should try to kick things off?

cocktailnerd -> and, happy repeal day eve everyone!

oysterschnapps -> 1.5 oz apple brandy, 1/2 oz carpano, dashes angostura

oysterschnapps -> carpano antica

kaiserpenguin -> Hello everyone!

BonzoGal -> Hi Rick!

oysterschnapps -> heya rick!

cocktailnerd -> I wish it were michele, but instead it's more like watching a monkey trying to fuck a football

BonzoGal -> HI Tiare!

cocktailnerd -> ok, nathan, I'll go make it!

tiare -> Hello everyone!

cocktailnerd -> with carpano, what could possibly go wrong?

kaiserpenguin -> Let's try to keep the pacing good this week.  So if someone has just suggested a cocktail and you have one, hold off a little.  Give you fellow cocktailians some love too, and try their drinks.  I'd love to have a few other people help me pick the winning cocktail.

cocktailnerd -> how many dashes Ango? Ladies' choice?

kaiserpenguin -> If no one objects, I say we get TDN started.

oysterschnapps -> yes

cocktailnerd -> I'm on it, you shit

BonzoGal -> Allez Cuisine!

oysterschnapps -> I'm actually still eating. We start at 7, right? ;)

tiare -> yay!

SeanMike -> Just finished posting my vermouth write up: http://scofflawsden.com/blog/BonzoGal -> Gonng

kaiserpenguin -> success!

SeanMike -> Need to eat and stuff before I can start :)

BonzoGal -> I have a recipe, but it's sort of a "Repeal Ritual" drink and not very good-  

jayhepburn -> oysterschnapps - i'm gonna make that in a second as a nightcap, sounds good

camper -> oh shit, is today tdn? i better get out of here

kaiserpenguin -> camper... every thursday.

kaiserpenguin -> hence the name :)

TraderTiki -> Here's all I have to contribute

camper -> its not my job to know what day of the week it is

TraderTiki -> YOUR MOTHER(In Law cocktail)

TraderTiki -> look it up, pass it on, eat at Joe's

kaiserpenguin -> that was enlightening

kaiserpenguin -> Anyone want to start?

BonzoGal -> I would like to, if I may?

kaiserpenguin -> please do michele

BonzoGal -> It's a "dedication"

BonzoGal -> Thanks!

BonzoGal -> Okay, a little history:  this drink is called the Neal S. Dow

BonzoGal -> He was the "father of Prohibition"

BonzoGal -> (Boos and hisses)

BonzoGal -> Recipe:  one cup strong black tea (for the TEETOTAL factor)

BonzoGal -> 1 oz of Fernet Branca, dashes of ALL the bitters you have (for his bitter personality)

BonzoGal -> 1/2 oz lemon juice for his sour puss

cocktailnerd -> oh my

tiare -> I LOVE this one!

BonzoGal -> mix and drink, then lift your middle finger high and say "Burn on you, Mr. Dow!" then drink something you like.

cocktailnerd -> Nathan, your drink is from more dry than I expected

kaiserpenguin -> Gabe, did you start TDN w/o me?

sylvan -> that's just an 'Applecart', isn't it?

BonzoGal -> I drank some last night and it was super bitter and a little sour

cocktailnerd -> totes, I'm a man in need of a drink

jayhepburn -> If i made a drink with dashes of every bitters i have i'd be here all night

tiare -> hahahaha..

sylvan -> heh

kaiserpenguin -> Well then... if you start it, you best finish it. :)

cocktailnerd -> oh lord

kaiserpenguin -> yeah, that's right

BonzoGal -> LOL, I just added one of each of four: orange, Angostura, Peychaud's and Falernum bitters

sylvan -> oh sweet camper!

kaiserpenguin -> jay: same here.  It would be a whole 2oz

BonzoGal -> Okay, cut down to a couple of bitters

cocktailnerd -> Nathan, I threw 1/4oz simple and put a twist of lemon over it, smoothed it out nicely

cocktailnerd -> "Pick 4 bitters"

BonzoGal -> there ya go

jayhepburn -> tempting as an experiment one day - i wonder what they'd all taste like together

kaiserpenguin -> jay: bad

cocktailnerd -> b/c if you don't have at least four bitters, you shouldn't really be reading this

oysterschnapps -> I thought it was a manhattan with apple brandy instead of rye, but I'd totally believe somebody thought of it before :)

sylvan -> would you do that to a Manhattan, gabe?

cocktailnerd -> or thinking about Neal Dow

BonzoGal -> Anyhoo, that was my tribute to Neal S. Dow (boooo hissss)

BonzoGal -> I killed Dood!

cocktailnerd -> No, but bourbon is sweeter in its nature and doesn't need the simple to balance it

sylvan -> rye, my man, rye!

cocktailnerd -> hahah

oysterschnapps -> ahbe

sylvan -> I would use more vermouth if it needed 'balancing'

SeanMike -> Man, y'all make me feel guilty for thinking I'd start with an Old Tom Martinez with my new vermouth :)

oysterschnapps -> maybe applejack would have worked better. that's rather sweeter.

cocktailnerd -> shit, this has settled startlingly close to a manhattan on the sweet side

sylvan -> depends on bottlings. The Laird's BIB, for example is lees sweet tha DK 'Apple-flavored Brandy'

kaiserpenguin -> wow... it's 6:44, and I'm already lost.

kaiserpenguin -> that clearly means I need a cocktail

sylvan -> it called either a Kiddie Cart or an Applecart

tiare -> i need a cocktail too

BonzoGal -> No one's going to try the Dow?  :(     ;)

kaiserpenguin -> Anyone have one to suggest?

cocktailnerd -> I used Laird's Non-BiB Applejack

kaiserpenguin -> Michele: what do you think?

BonzoGal -> lol

cocktailnerd -> I would michele, if I weren't nursing this thing

BonzoGal -> Oh pooh

cocktailnerd -> heh

sylvan -> wait a minute, I take it all back. I'm thinking of a Sidecar with apple, not a Manhattan with apple

BonzoGal -> I had one last night and it wasn't bad... but it wasn't good.

oysterschnapps -> I'm not making anything until 7

cocktailnerd -> you haven't tried this?

sylvan -> apple/vermouth? no

cocktailnerd -> How DARE you make me your willing guinea pig!!!!

BonzoGal -> Gabespolitation!

sylvan -> Gabespoilation!

BonzoGal -> Er, "sploitation" I mean...

cocktailnerd -> heh, either way

cocktailnerd -> all the same to me

cocktailnerd -> Man, camper really will have nothing to do with this event, ever, will he?

sylvan -> That would be a Cosmo with gin - a Gabeapolitan

cocktailnerd -> I need to invent a Szaszkerac

BonzoGal -> Why is that?

sylvan -> for the fame, my dear

BonzoGal -> No, I meant why does Camper leave TDN?

tiare -> then i will make a tiaroni

cocktailnerd -> nathan, joana gives my adapted "Gabesploitation" drink a thumbs-up

cocktailnerd -> dunno michele, I think he finds it all too gauche

sylvan -> I would try that with the Bonded Laird's

oysterschnapps -> but now it's a jack rose with vermouth instead of grenadine

SeanMike -> BonzoGal: I thought it was because he didn't want to mix it up with his own writing...

cocktailnerd -> I didn't realize the jack rose *had* .5oz grenadine :)

BonzoGal -> Ah, I see.

oysterschnapps -> mine do :)

cocktailnerd -> hah!

cocktailnerd -> like them rosy, eh?

oysterschnapps -> Yep

SeanMike -> I one time convinced a girl that I was dating a girl named "Rosey Redpalm".

kaiserpenguin -> Ok, I have one.  Just made it, and it's nice:

sylvan -> and without lemon juice

SeanMike -> She then looked at my friend Jill who was wearing a red sweater and asked Jill if she was "Rosey".  Jill about slugged me.

oysterschnapps -> gabe added lemon juice

cocktailnerd -> no, a twist over the drink

oysterschnapps -> ohh

sylvan -> with vermouth, gabe?

kaiserpenguin -> I take that back.  It's not nice.

kaiserpenguin -> nevermind.

cocktailnerd -> hehe

cocktailnerd -> eh, sylvan?

BonzoGal -> Anyone going out for Repeal Day tomorrow?

cocktailnerd -> of my MIND!

sylvan -> sorry, *which

oysterschnapps -> going out will be one part of our repeal day party, yes

cocktailnerd -> Carpano as called for, nice and rich

kaiserpenguin -> Michele: yes!  with SM and Marshall to the DC repeal day party

BonzoGal -> I thought I'd sit at home in my bathtub drinking gin.

cocktailnerd -> I'm going to watch Goonies at a small theater here

cocktailnerd -> while DRUNK

BonzoGal -> Rick, is the party at a bar?

kaiserpenguin -> I forget the details... SM probably knows more

sylvan -> 'm hoping to go to Forbidden Island

BonzoGal -> Think it'll be super crowded?

BonzoGal -> I haven't been there in a while.

sylvan -> I'm hoping not, but probably

tiare -> jay, is there any repeal day celebrations in the uk?

sylvan -> It's on the way from the airport, but it might be a hard sell

tiare -> there is none here

BonzoGal -> Was there ever a prohibition in Sweden?

jayhepburn -> don't think so tiare - none i've been invited to anyway ha

BonzoGal -> I bet there NEVER was one in the UK.

sylvan -> it's pretty full on any Friday night

jayhepburn -> nope, we gained from prohibition - got all your good bartenders

BonzoGal -> And we smuggled your gin!  ;)

BonzoGal -> Sylvan, I've only been to FI on Sunday afternoons.  

sylvan -> did anyone ever welcome bruno.degeorgio in?

SeanMike -> BonzoGal: No, it's at a big venue place

sylvan -> this is the Dewar's event?

BonzoGal -> There's going to be a tiny parade in SF tomorrow afternoon.

sylvan -> the 'We Want Beer March'? Too bad beer was legalized in April

cocktailnerd -> ok, michele, I'm going to make your drink

BonzoGal -> Thank you!

BonzoGal -> Don't feel obligated to drink all of it.

BonzoGal -> It'll make your eyebrows fall off.

cocktailnerd -> no worries, it'll be fun

cocktailnerd -> 1/2 oz fernet, right?

BonzoGal -> I put on 1 oz

BonzoGal -> and 1/2 oz lemon juice

BonzoGal -> it depends on how strong your tea is

tiare -> I`ve eaten now, ready for your drink too

tiare -> I`m sure i can handle all those bitters..

BonzoGal -> Don't forget the middle finger part!  It's essential to the taste of the drink.

tiare -> ok

tiare -> i too have a boit of a bitter theme tonight

tiare -> bit

BonzoGal -> And be sure to have a little something you like to drink on the side.

tiare -> gfd

oysterschnapps -> did anybody figure out how to pronounce fernet branca?

SeanMike -> It's pronoucned "amaretto"

tiare -> first make tea

BonzoGal -> Fur nut bronco

sylvan -> rhymes with 'hairnet'

rhesuspieces00 -> fur net bron-kuh. thats how i pronounce it.

sylvan -> it's Italian, ppl

rhesuspieces00 -> probly wrong, but i dont care.

BonzoGal -> Feirghghghgneght-Braighgnghghghn-khahhhh

rhesuspieces00 -> better

sylvan -> no, no, not French

rhesuspieces00 -> whats the drink on the table?

kaiserpenguin -> I got one!

BonzoGal -> Go Rick Go!

sylvan -> it prolly 'bran-cha' as well

rhesuspieces00 -> meh

cocktailnerd -> fer-NAY, please

kaiserpenguin -> 2oz blended scotch, 1/2oz dry sherry, 1/4oz maraschino liqueur, 1/2oz lemon juice, 1/4oz simple

SeanMike -> On 3 Sheets they just pronounced it "fur-net bra nca"

cocktailnerd -> oh you suck

rhesuspieces00 -> fernay?  its not french.

cocktailnerd -> hehe

cocktailnerd -> or-ZHAY, fer-NAY, ver-MOO

cocktailnerd -> michele, your drink is deliciously horrifying

BonzoGal -> Thank you!

BonzoGal -> That's what I was going for.

cocktailnerd -> And rick's is "The Grab and Bag"

cocktailnerd -> i.e. whatever he picked up at the store today

rhesuspieces00 -> no sherry, and my scotch isnt blended

BonzoGal -> Blend it, quick!

kaiserpenguin -> that is not true!

cocktailnerd -> you know what makes this drink work at all, michele? the lemon juice

rhesuspieces00 -> i have...uh...port.

rhesuspieces00 -> and chinese rice wine, which tastes suprisingly similar to sherry.

BonzoGal -> Really?  Thanks, I tried it without and it was weird.  With, it was drinkable.

cocktailnerd -> ah, yes!

SeanMike -> man I have Katy Perry songs stuck in my head

cocktailnerd -> gah!

tiare -> michele, the tea must cool right

cocktailnerd -> i used cherry, rhubarb, old fashioned, and orange bitters

BonzoGal -> Not really, I find the liquor and lemon juice cool it enough.

cocktailnerd -> pretty much went for anything with a Fee's wrapper

BonzoGal -> I drank it warm.

rhesuspieces00 -> why not peach, lemon and mint and a dash of peychard just to round it out?

tiare -> ok, i`m making lapsang tea

BonzoGal -> I used a tea cup, not a coffee mug, so that's probably less tea.

cocktailnerd -> mint bitters will not pass my hand again for a good long while

oysterschnapps -> oh rick...turns out the Qi black doesn't have a minimum after all

kaiserpenguin -> nice

sylvan -> got a name for that, rick?

BonzoGal -> I used Blair's falernum bitters too

kaiserpenguin -> I was going to name it if anyone else liked it :)

rhesuspieces00 -> are we just mixing tea with whatever bitters we happen to have on hand?

rhesuspieces00 -> has anyone made it yet?

BonzoGal -> Nope, you also put in 1 oz Fernet Branca and 1/2 oz lemon juice

tiare -> Rick, i dont have dry cherry, 

BonzoGal -> Gabe has

tiare -> i soon have

BonzoGal -> It's a bitter/sour "tribute" to Neal S. Dow, the father of Prohibition

BonzoGal -> You drink this on Repeal Day Eve to chase away his ghost.  ;)

rhesuspieces00 -> ok, fuck it.  i'm making ricks drink with Shao Xing subbed for the sherry.  and my connemara sample

cocktailnerd -> it's actually turned out quite nice...bitter and sour, but nice

rhesuspieces00 -> irish whiskey and chinese rice wine.  i am definitely on-theme tonight.

cocktailnerd -> hehe

cocktailnerd -> bbiab folks, off to basketball.

SeanMike -> that reminds me the lady who sent us Midori and Zen asked what we thought of her samples - I need to write her back and say "if you only send minis, I can't really tell you...there's not enough there to work with."  And then find some way to say "And the Zen sucks." :)

rhesuspieces00 -> shes sending minis?

jayhepburn -> ok i'm off - have fun everyone

cocktailnerd -> a mini of midori - how depressing

rhesuspieces00 -> whatev.  gfd

cocktailnerd -> cya jay!

BonzoGal -> Bye Jay!

BonzoGal -> Rick, that drink sounds good-  I'm going to make it as soon as I get home.

BonzoGal -> I loooove maraschino.

sylvan -> me too, can it be twittered?

BonzoGal -> yeah!

kaiserpenguin -> sure

tiare -> I made a special version of it in a way michele as i added banana-tobacco bitters in it

SeanMike -> yeah, it was a fifth of Zen, and a mini or two of Midori.  Midori being one of those things I would never buy.  (Zen now also that I tasted it - and I keep typing it as the name of my friend, Zeno....)

BonzoGal -> Some of us here are still being productive laboring citizens!

tiare -> it tastes hm..fun!

sylvan -> or not-so-productive, as the case may be

BonzoGal -> Heh

oysterschnapps -> rick this is very...interesting

sylvan -> you no likey?

BonzoGal -> Tiare-  banana-tobacco bitters?!?  Wow!

oysterschnapps -> it's a perfectly nice drink except for the sucking-on-furniture overtones

tiare -> what a mix and with lapsang tea

BonzoGal -> Is that banana bitters and tobacco bitters, or banana and tobacco bitters?

oysterschnapps -> SM, fortunately I got to try Zen for free last night, it saved me from buying a bottle

sylvan -> which sherry did you use, nathan? and scotch?

tiare -> banana nad tobacco, the recipe is on my blog michele, in the havana club post

tiare -> and

oysterschnapps -> amontillado, and dewars white

BonzoGal -> Wow, I"ll check that out.

oysterschnapps -> heya stevi

stevideter -> hey all.

tiare -> hi stevi!

sylvan -> didn't he say 'dry sherry'?

oysterschnapps -> amontillado is dry...?

oysterschnapps -> I don't think I'm crazy, it says "dry" on the bottle

kaiserpenguin -> nathan... hahaha

sylvan -> not like manzanillo, but drier than oloroso, cream, et al

kaiserpenguin -> I can't disagree

tiare -> rick, can i make your drink wo the dry cherry?

kaiserpenguin -> it wouldn't taste anything like it

kaiserpenguin -> which might be ok

tiare -> i feel micheles drink is good for my stomacjh

tiare -> hi erik

oysterschnapps -> I think I would like it about as much as I would like a scotch sour

erik_flannestad -> hey everyone.

oysterschnapps -> heya erik

tiare -> there´s a ritual here tonight  erik, a starter, micheles drink

BonzoGal -> I hope we're making Mr. Dow spin in his grave.

BonzoGal -> "An alcoholic libation named for me?!?  The shame!"

tiare -> make black tea, add 1 oz fernet and all the bitters you have or at least 4, and lemon juice right?

oysterschnapps -> Is he the one who eventually went from a staunch advocate of prohibition to a staunch advocate of repeal?

BonzoGal -> That's it!

erik_flannestad -> I am sadly still at work.

oysterschnapps -> I don't know enough of my history to know names, but it seems like some of the leading prohibitionists went that way

BonzoGal -> Nope, he never advocated repeal

tiare -> i let my cat smell this drink and she backed

BonzoGal -> http://en.wikipedia.org/wiki/Neal_Dow

oysterschnapps -> L o l\

BonzoGal -> LOL, Tiare, that's cruelty to animals.

tiare -> its education

BonzoGal -> Then again, my cats hate all alcohol.  

BonzoGal -> And they fear tomatoes.

tiare -> and toothpaste

erik_flannestad -> One of our cats loves beer.

erik_flannestad -> The other doesn't care.

erik_flannestad -> Obviously one is a genius!

tiare -> :) 

stevideter -> one of our dachshunds is a real booze hound.

sylvan -> looks like he died in 1897, never having seen the Volstead act at all

stevideter -> he won't touch bud, tho'.

BonzoGal -> Classy pooch.

rhesuspieces00 -> bwd

sylvan -> ok, headed home to where the booze is!

BonzoGal -> S'later!

rhesuspieces00 -> used jameson instead of scotch.

oysterschnapps -> huh, mr dow sounds like quite the party animal

rhesuspieces00 -> can't say im a fan, rick.

oysterschnapps -> I wonder how subbing sherry for lillet would work

oysterschnapps -> I don't have any sweet sherry to try that

kaiserpenguin -> probably improve it :)

BonzoGal -> Y'know, there's a senior citizen bar near my house, I should go there tomorrow night and offer to buy drinks for anyone who was alive during the Prohibition.

rhesuspieces00 -> i think maraschino and scotch is a fail.

oysterschnapps -> f yes michele

rhesuspieces00 -> im gonna throw a drink out guys.

rhesuspieces00 -> a actually posted this last nite, but no one was around to make it.

erik_flannestad -> Haven't tried giving our cat Bud, but she wouldn't touch Dixie Voodoo Lager.

erik_flannestad -> She has some standards.

BonzoGal -> Dottore!

kaiserpenguin -> Craig!

tiare -> Aloha

garnishbar -> Whatcha got, rhesus?

rhesuspieces00 -> The Choke Hold: 3/4 oz Cynar, 3/4 oz lemon Juice, 4 oz hard apple cider, over ice and stirred.

BonzoGal -> !

Dr. Bamboo -> Hola!

oysterschnapps -> hey doc!

rhesuspieces00 -> if i had thought of it sooner, i coulda won SDN.  I like this one.

oysterschnapps -> hmm lemme see if I can locate some cider

kaiserpenguin -> yum!  no cynar, sadly

Dr. Bamboo -> So how many cool drinks did i miss already?

BonzoGal -> 2

erik_flannestad -> ya got a preference for type of cider in the drink?

BonzoGal -> Wait, 3

rhesuspieces00 -> rick! no cynar?  i thought you loved that stuff

oysterschnapps -> I've got Hornsby's Amber

Dr. Bamboo -> damn.

Dr. Bamboo -> I'll have to check the Twitter.

rhesuspieces00 -> i'm using Spire, which is from washington.  its nothing special.

oysterschnapps -> I can't believe PCLB discontinued Cynar. Cryin' shame that is.

rhesuspieces00 -> definitely on the sweet side.  you dont want a dry cider for this one, but otherwise it doesnt make a lot of difference.

Dr. Bamboo -> I'm regretting not getting a bottle when i saw it.

BonzoGal -> I've got pear cider at home...  would that work?

kaiserpenguin -> Nathan: Chartreuse was at the local store today!

rhesuspieces00 -> i didn't have high expectations for cynar, but its really good!

rhesuspieces00 -> pear cider is good too.  ive actualy tried that.  it works equally well.

oysterschnapps -> Really! I guess they're bringing some stuff back they discontinued. Super Punch is back too.

Dr. Bamboo -> I saw both Punt e Mes and Cynar siting right next to each other on the shelf at the Monroeville store, and i didn't get them, foolishly assuming they'd be there later.

oysterschnapps -> Punt e Mes? Really? I didn't think that was ever a regular item.

rhesuspieces00 -> Punt e Mes is everywhere here.  even the grocery stores have it.  i havent picked any up yet, tho.

oysterschnapps -> man, I love it

rhesuspieces00 -> dubonnet is also ubiquitous.  havent tried it yet either.

tiare -> dddo they sell booze in your grocery stores??

BonzoGal -> Yep!

erik_flannestad -> dubonnet is kind of boring.

BonzoGal -> 20 out of 24 hours a day, here

rhesuspieces00 -> only wine and beer in oregon.  no hard liquor.

BonzoGal -> You can't buy any from 2am-6am, that's it.

BonzoGal -> That does it, you're all moving to the bay area.

Dr. Bamboo -> This was over a year ago. And i think they did one of their famous "one-time-buy" things.  When i asked about it later, the guy at the store had no idea what i was talking about.

rhesuspieces00 -> in some states they have hard alcohol as well.  California, for instance.

BonzoGal -> Then there will be no more deprivation.

oysterschnapps -> nah, I like seasons

kaiserpenguin -> Another drink suggestion?

stevideter -> i have one before I go...

erik_flannestad -> We have seasons!

kaiserpenguin -> shoot stevi

erik_flannestad -> Wet and dry.

BonzoGal -> Yeah!

oysterschnapps -> warmish and coolish

tiare -> Here is ONE state owned liquor store and all must have the same selection

stevideter -> 1 oz Pusser's Navy 1 oz Gosling's Black Seal 0.75 oz cherry Heering 0.75 oz lime juice 0.25 oz Fernet  stir, strain, brandied cherry garnish

BonzoGal -> Sweater and no sweater.

kaiserpenguin -> name?

stevideter -> Christian IX

oysterschnapps -> I need to get a move-on, I'm yet to get to John's drink

rhesuspieces00 -> dont have either of those rums.

stevideter -> sub 2 oz jamaican rum.

tiare -> Nice stevi and i can make it!:) 

tiare -> gfd

kaiserpenguin -> GFD!

Dr. Bamboo -> Oh, what's the theme tonight?

BonzoGal -> Prohibition era liquors

BonzoGal -> It's Repeal Eve!

rhesuspieces00 -> classic ingredients, but i dont think we've been sticking too closely to that so far

tiare -> but only NEW creations with classical ingredients

Dr. Bamboo -> Prohibition era?  Like Midori?

BonzoGal -> Um... yyyyyyeahhhh...

oysterschnapps -> more like hosteder's bitters

oysterschnapps -> local ingredients, craig!

Dr. Bamboo -> I have some Rumple Minze.  That counts, right?

BonzoGal -> Home brewed gin

BonzoGal -> Filtered through a wool sock

stevideter -> i picked the rums based on Wondrich's jamaican rum suggestions, and heering and fernet were in production in the time period!

oysterschnapps -> the lemon juice sucks the life out of the cider

oysterschnapps -> hey dan

dfan -> Hi folks

stevideter -> heya, dfan.

rhesuspieces00 -> the cider is just a backdrop for the cynar and lemon juice to play on

oysterschnapps -> yeah, that's a good way to put it

dfan -> I am not drinking cocktails tonight but I saw Stevi's drink on twitter and stopped by to goggle at it

dfan -> Is there a verdict?

oysterschnapps -> this is interesting. not at all what I expected, but I like it.

rhesuspieces00 -> of course, my cider might be sweeter than yours.  see what 1/4 oz of ss does to it.

oysterschnapps -> ooh that did it. that's delicious.

rhesuspieces00 -> i think its pretty refreshing.  i'd drink it on a hot day instead of a gin and tonic.

oysterschnapps -> this is my new campari and soda

rhesuspieces00 -> glad you like it!

kaiserpenguin -> Stevi... not sure what I think of this one

kaiserpenguin -> though it's better than the one I made up :)

oysterschnapps -> and I have two campari-and-soda drinkers to feed it to

rhesuspieces00 -> i just came up with it yesterday and ive already made 3 of them.

oysterschnapps -> I'm always on the lookout for more Cynar drinks anyway. It was formerly just my torture-people spirit.

stevideter -> kaiserpenguin any suggestions for improvement?

SeanMike -> Man, I thought I had Cynar, then I remembered it was Strega, not Cynar.  Sigh.

oysterschnapps -> strega needs to be used in a drink or two tonight.

rhesuspieces00 -> i still havent tried strega, either.

erik_flannestad -> Nice Dolin writeup SM!

tiare -> I would like to add 0.5 simple and 2 oz pineapple juice..

SeanMike -> thanks Erik

stevideter -> tiare i figured better to start tart and let it get sweetened up.

tiare -> or maybe a birt less goslings to pussers

kaiserpenguin -> T, added 1/4oz vanilla syrup

kaiserpenguin -> that improved it

kaiserpenguin -> it's too tart

tiare -> ok i will try that

stevideter -> should we reduce the lime juice, or add more sweet?

stevideter -> i mean, in theory...hard to once it's made!

dfan -> I find that any cocktail with lime juice is better with 1/4 oz simple syrup

kaiserpenguin -> I'd say reduce lime to 1/2oz

rhesuspieces00 -> i havent even made it, but my guess is reduce lime

kaiserpenguin -> but also what dan said

dfan -> Totally transformed the Last Word for me

stevideter -> rides here, alter!

kaiserpenguin -> I actually like this a good bit with the addition of 1/4oz vanilla syrup

kaiserpenguin -> cya Stevi!

oysterschnapps -> cya!

rhesuspieces00 -> later

tiare -> yes i added vanilla syrup but not pineapple juice as i dont think it would be so good with the fernet

dfan -> I did not make this up tonight but it fits the theme and is worth passing on: 2 oz rye, 1/2 oz sweet vermouth, 1/2 oz maraschino

tiare -> thanks rick for mentioning the vanilla syrup for now i have seen that i`m almost running out of it

rhesuspieces00 -> that sounds really sweet, dan

kaiserpenguin -> dan: agreed

kaiserpenguin -> have a name?

tiare -> have fun at the dinner stevi

dfan -> Well, it's practically a Manhattan, what's a good name for a Manhattan variant?

rhesuspieces00 -> bronx cheer?

dfan -> Heh

BonzoGal -> Gotham City?

BonzoGal -> Metropolis?

BonzoGal -> East Side West Side?

dfan -> I like Gotham City!

erik_flannestad -> Jerry Thomas included "maraschino or Curacao" in his manhattans.

dfan -> I don't find it to be too sweet but I think my taste is on the sweet side in general

kaiserpenguin -> gotham city is a great name

dfan -> Oh, interesting

erik_flannestad -> as did Harry Johnson.

tiare -> wb

cocktailnerd -> thx!

cocktailnerd -> what's the poison on the table?

SeanMike -> I'm off to find some food.  brb.

BonzoGal -> The Gotham City

rhesuspieces00 -> you have cynar, gabe?

cocktailnerd -> yup, not on me, since I'm in the basement of a baptist church

kaiserpenguin -> gabe: twitter

BonzoGal -> LOL!  Did you bring a flask?

cocktailnerd -> but if you want to hold off on putting it out and I can make it in about an hour

cocktailnerd -> rick: suck it

rhesuspieces00 -> its already out.  try it later.

BonzoGal -> And whatever you do, don't dance.

cocktailnerd -> will do, john

cocktailnerd -> I've been looking for a reason to bust it out

dfan -> So what kind of liquors do you find in the basement of a baptist church?

cocktailnerd -> southern or free will?

Dr. Bamboo ->  reformed.

cocktailnerd -> that's called "church of christ"

tiare -> cn i add my Tiaroni now?

kaiserpenguin -> Go for it T

cocktailnerd -> It's Rick's show, I'll allow him the honors of pacing this shindig

rhesuspieces00 -> my cider is really sweet, so you might need 1/4 oz ss in the chokehold, gabe.

tiare -> TIARONI 1 oz Dry gin, 1 oz Fernet branca, 2/4 Sweet vermouth, ¼ orange juice, orange twist Stir over ice and serve up in chilled cocktail glass.  

dfan -> Whoa

cocktailnerd -> wow, check out the fernet love

BonzoGal -> Nice!

rhesuspieces00 -> 2/4?  is that like 1/2?

tiare -> 1/4 sorry

erik_flannestad -> off to catch the bus.  later folks.

rhesuspieces00 -> ok

oysterschnapps -> NOPA has a Negroni-like thing with genever and fernet that scared the hell out of me

rhesuspieces00 -> ok, that looks like a challenge.  i'll bite.

cocktailnerd -> heh

dfan -> I'm having trouble imagining what this would taste like

cocktailnerd -> I think I'll post a recipe with bizarre proportions and radicaly overstate how important it is to get it precisely: 203/567 Fernet - don't fuck it up!

dfan -> 203/567 dashes

sylvan -> how about that negroni with aquavit?

oysterschnapps -> you mean 29/81

kaiserpenguin -> there are so many good drinks to try

kaiserpenguin -> going with Dan's next

sylvan -> any 1st choices so far?

dfan -> I love the recipes that combine proportions and exact amounts

dfan -> 2 parts this, 1 part that, 1 tsp the other thing

cocktailnerd -> make it in GALLONS

oysterschnapps -> seems liek there's some 50s recipe with falernum floating around that goes like that

sylvan -> like Savoy

sylvan -> although they are supposed to be to a standard finished volume

dfan -> I figured they must be

sylvan -> which isn't published in the book

kaiserpenguin -> What defines a classic cocktail for you?

cocktailnerd -> your mom

BonzoGal -> Yay!

oysterschnapps -> no vodka

oysterschnapps -> or flavored rum

oysterschnapps -> or dekuyper

BonzoGal -> Balance 

cocktailnerd -> limited number of ingredients

BonzoGal -> Many many ingredients

cocktailnerd -> hah!

BonzoGal -> j/k

garnishbar -> hahahaha

sylvan -> what about something like St Germain?

cocktailnerd -> fail

rhesuspieces00 -> that might have been more fernet than was strictly necessary

cocktailnerd -> no flavored fucking syrups

oysterschnapps -> "classic" is a subset of "respectable"

cocktailnerd -> john, that sentence is *almost* always true when stated

cocktailnerd -> agreed nate

kaiserpenguin -> What will people consider classic cocktails 100 years from now?

cocktailnerd -> your mom

kaiserpenguin -> Gabe, you need to give me admin rights to boost you from the chat room.

cocktailnerd -> I boosted your mom last night

tiare -> good idea...

BonzoGal -> Oxygenated molecule infusions

kaiserpenguin -> Anyone try Dan's?  I was about to.

cocktailnerd -> cuz that's what you were born to do?

oysterschnapps -> in 100 years "classic" will probably mean "originated from actual plants"

kaiserpenguin -> nathan: that's scary

Dr. Bamboo -> Jump, jump!

cocktailnerd -> and isn't dispensed from a fabricator/replicator

cocktailnerd -> Bless you craig

oysterschnapps -> there's always going to be a market for products made "the old way"

Dr. Bamboo -> Warm it up, Gabe!

oysterschnapps -> nostalgia is always profitable

rhesuspieces00 -> this is sort of like sipping fernet neat, but murkier.

BonzoGal -> Yeah, soon there will be a trend for horrid 70s drinks

oysterschnapps -> that's not really an endorsement john

oysterschnapps -> !! michele!

BonzoGal -> You know it!

kaiserpenguin -> John: that is pretty much the best review of a drink ever.

Dr. Bamboo -> BonzoGal-  isn't that was TGIFridays is based on?

oysterschnapps -> Are horrible pre-mixed margaritas going to be the new platform shoes?

cocktailnerd -> man that's going to be a fucked up TDN

garnishbar -> classic = respectable = the old way = your mom? I'm confused.

BonzoGal -> LOL!

kaiserpenguin -> I think Dan's may get usurped by T's for the time being :)

dfan -> :(

kaiserpenguin -> sad faces convince me otherwise.  will try dan's

cocktailnerd -> sucker

dfan -> Heh, no pressure

rhesuspieces00 -> one of the side effects of fernet ingestion is eloquence.

sylvan -> has Rick's been bashed yet?

BonzoGal -> I remember drinking cocktails from a pop top can... that was in the 80s... 

oysterschnapps -> ohn yeah

rhesuspieces00 -> it works a bit like the ballmer peak, though.

oysterschnapps -> ha

oysterschnapps -> I had an amazing (ly bad) canned cuba libre in costa rica

oysterschnapps -> We saw it in the mas-y-menos and had to buy it

tiare -> bwf

sylvan -> back with fernet?

oysterschnapps -> so true...

tiare -> no food

BonzoGal -> What are you eating?

tiare -> i didnt eat enough before still hungry

tiare -> guess 3 times

rhesuspieces00 -> sausages

BonzoGal -> Lutefisk, rollmops, and lutefisk-on-a-stick.

BonzoGal -> With lingonberries.

tiare -> hahaha..lutefisk...hahaha...

cocktailnerd -> oh my, not fucking sausages

tiare -> no actually sausage

sylvan -> meatballs with ketchup

garnishbar -> meatballs.

tiare -> ;) 

garnishbar -> doh, beat me to it.

rhesuspieces00 -> lolz

BonzoGal -> Swedish Fish!

rhesuspieces00 -> i thought sausage companion was a beverage

kaiserpenguin -> Dan, I like this

tiare -> oh my god

rhesuspieces00 -> i have to confess, T, i'm not a big fan of the Tiaroni

BonzoGal -> Yay, time to go home, where my liquor awaits.

BonzoGal -> Back later!

BonzoGal -> We made Tiare choke on her ... whatever!

rhesuspieces00 -> ok, tiare is choking on a sausage companion.

dfan -> Glad to hear it, Rick

rhesuspieces00 -> i thought this was a family show.

BonzoGal -> That's what she said.

BonzoGal -> Later!

rhesuspieces00 -> ttys bonzo

tiare -> later!

garnishbar -> adios

cocktailnerd -> wow, i stepped out for awhile... and.... wow

rhesuspieces00 -> i feel like something that tastes like fernet should cure cancer.

cocktailnerd -> or give you superpowers

oysterschnapps -> Who's up for a strega drink?

dfan -> OK, movie time

dfan -> I'll check the twitter feed later

oysterschnapps -> who else is up for a strega drink?

dfan -> Have fun, all

tiare -> bye

oysterschnapps -> bye dan

tiare -> oh..i have no strega

cocktailnerd -> rick is up for Strega

tiare -> i have fernet and sausage

rhesuspieces00 -> dont have strega.

kaiserpenguin -> Self-promotion moment of shame: I have a new post up that I think might entice people to buy strega... or use theirs.

cocktailnerd -> it's true!

rhesuspieces00 -> also, i would like to request that people make an effort to come up with drinks that are &lt;i&gt;good&lt;/i&gt;.

tiare -> hahaha..........

oysterschnapps -> OK ok, but first a strega drink

oysterschnapps -> no actually I rather like this

rhesuspieces00 -> i dont know what the prize is tonight, but so far i'm winning it.

cocktailnerd -> prize?

kaiserpenguin -> John, you didn't make up a drink.

garnishbar -> Any of you take photos of your liquor "cabinets" ? I'm curious how much and what you usually have on hand.

kaiserpenguin -> oh wait you did.

cocktailnerd -> yes

rhesuspieces00 -> choke hold

oysterschnapps -> I like John's drink

rhesuspieces00 -> even if i hadnt, id still be winning

kaiserpenguin -> you can't win if I don't have the ingredients unless someone expresses their undying love for it

rhesuspieces00 -> oyster?

cocktailnerd -> http://cocktailnerd.com/?page_id=1117

cocktailnerd -> though I need to update the pictures, badly

cocktailnerd -> I should do that this weekend

oysterschnapps -> ben, if you really want I'll email you my inventory

kaiserpenguin -> Fairly bad shot, but shows bottles well enough: http://www.kaiserpenguin.com/i/tdn2.jpg

oysterschnapps -> what john?

rhesuspieces00 -> please express your udying love for my drink.

tiare -> http://www.flickr.com/photos/13618264@N08/2650709147/in/set-72157606058506140/

sylvan -> dammit Gabe, I blame you 

oysterschnapps -> It's...very good.

rhesuspieces00 -> i have...about half that much booze

rhesuspieces00 -> gabe, please tell me that citadelle is sending a liter of the reserve gin.  i've never seen it in a store.

oysterschnapps -> I guess I need a photo now. Not that my collection is especially impressive.

cocktailnerd -> heh, i believe it's a 750ml...if it's not, blame rick

kaiserpenguin -> John: they are sending citadelle reserve to all the members

cocktailnerd -> wooohooo!

kaiserpenguin -> It's not out yet, that's why.

rhesuspieces00 -> woot!

cocktailnerd -> preview!~

cocktailnerd -> sylvan, what'd I ever do to you?

rhesuspieces00 -> whats rick got on the far left?  is that regular citadelle?

cocktailnerd -> besides irritate you with unproofed typos?

sylvan -> I can't stay logged in for any length of time at home

tiare -> nice!!

cocktailnerd -> you should type more

cocktailnerd -> MOAR solves all woes

rhesuspieces00 -> my citadelle lives in the freezer.

kaiserpenguin -> I must go cook up some sausage; anyone else have a drink to put out?

cocktailnerd -> heh

GarnishBar -> Holy smokes, you peeps have some seriously full shelves.

cocktailnerd -> this is true

cocktailnerd -> I've completely taken over an entire room

rhesuspieces00 -> i need gabe's income bracket.

cocktailnerd -> heh

tiare -> but yours gabe is special

cocktailnerd -> I'm alarmed at my tax statement each and every fucking year

cocktailnerd -> and then I turn to my bar and understand why I live in the house I do, and drive the car I do

mattbh -> hey hey, what's cookin'?

rhesuspieces00 -> well, if you make your blog a business, you could make your booze purchases a tax deduction for business expenses

cocktailnerd -> already on it, john

cocktailnerd -> bbiab people!

rhesuspieces00 -> i need to start saving my booze reciepts

cocktailnerd -> I will then try this cynar thing I have yet to see

rhesuspieces00 -> sweet

kaiserpenguin -> Here's one from Nick: 1oz gin, 1oz Lillet Blanc, 1/2oz apricot liqueur, 1 dash fee's peach bitters, 1 drop fees orange bitters

rhesuspieces00 -> ok, i can do that one.

kaiserpenguin -> trying T's as I make some sausages

sylvan -> !!

tiare -> make that drink a saudsage

rhesuspieces00 -> kp doesnt learn from the mistakes of others

tiare -> sausage

sylvan -> bottles photo: http://www.spiritone.com/~sylvan/bar.JPG

sylvan -> that's about 2/3, I have a couple of cupboards I'm encroaching on

mattbh -> hey rick - you coming down to the repeal day party tomorrow?

tiare -> the blue bottle beside cruzan is a rum right?

sylvan -> that's Taaka platinum voddie

sylvan -> mostly for liqueurs

tiare -> ok, it looks like a rum but its name is like gone for me right now

tiare -> micheles drink i blame it

kaiserpenguin -> Matt: yep

tiare -> oh and i see TT bitters on the undershelf! :) 

oysterschnapps -> OK, that only took like 15 minutes, and cut off the left-most 20% of the cabinet, but here: http://farm4.static.flickr.com/3208/3082919247_228ec803b8.jpg

kaiserpenguin -> T, this drink is heaven

mattbh -> dizz-amn oysterschnapps . that is a bar

tiare -> hahaha..at least one more that like it

oysterschnapps -> not bad considering I only really started like four months ago

sylvan -> lemme guess- you're single

oysterschnapps -> heheh, married, no kids

sylvan -> it helps that you're all in one cabinet

kaiserpenguin -> Nice spread nathan!

tiare -> ah...take your chance

sylvan -> yes, well done

rhesuspieces00 -> i start mentally tabulating the cost of stocking a liquor cabinet, but then i stop, because i dont like thinking about it.

oysterschnapps -> you get run of it next week rick

mattbh -> how's that bols genever OS?

oysterschnapps -> f'ing awesome. way smoother than the genevieve

sylvan -> what do the shelf labels say?

kaiserpenguin -> Nathan, I'm v-excited.

oysterschnapps -> Ah, "Rum", "Base spirits", "A-C", "D-Z"

SeanMike -> okay I'm back

sylvan -> I'm gonna get the Bols if I can find it in SF

sylvan -> good to see what I'm looking for

SeanMike -> and I haven't had a drink since I got back from The Gibson this afternoon

mattbh -> ooh I'm going there in an hour

oysterschnapps -> The only place I could find it was Park Ave Liquor in NYC

SeanMike -> mattbh: Try the new vermouth

mattbh -> oysterschnapps Ace Bev in DC has it. I passed last time bc I was already at $200 for the trip...sigh

rhesuspieces00 -> anyone try nick's drink?

mattbh -> will do -- what brand is it?

SeanMike -> Dolin - check out my blog, I wrote it up

sylvan -> apparently Bols said very limited markets, SF, NYC, maybe LA.

SeanMike -> oysterschnapps: I Bought some at Ace, it is wonderful

oysterschnapps -> I wasn't gonna get it until it was more widespread, but then I had it in like four bars in the bay area in one week, and I was swayed

rhesuspieces00 -> bols makes a genever?  which shelf is it on?

oysterschnapps -> dead middle of the second shelf down of my liquor cabinet, next to the hennessy

rhesuspieces00 -> ah.

rhesuspieces00 -> we have lots of bols liqueurs here.  dunno if we can get the genever or not. def havent seen it.

Dr. Bamboo -> I'll drink a bottle of Hennessey you got on your shelf, so let me introduce myself...

rhesuspieces00 -> dunno what rappers see in hennessey.  i love cognac, but hennessey is not a favorite.

Dr. Bamboo -> ...my name is Humpty, spelled with an "umpty".

rhesuspieces00 -> maybe easier to rhyme than courvoirsier

Dr. Bamboo -> look in your dossier.

oysterschnapps -> The Hennessy is def on my "do not replenish" list

rhesuspieces00 -> where did everybody go?  fall asleep at the keyboard?

cocktailnerd -> ok...looking at your submission John

SeanMike -> trying to figure out what happened to the pictures i just took

oysterschnapps -> we're figuring out how our digital cameras work to take pictures of our liquor cabinets

GarnishBar -> ...sorry

rhesuspieces00 -> sweet.  lemme know what you think, gabe.

cocktailnerd -> shitdamn!

Dr. Bamboo -> Gabe, you missed my Digital Underground tribute. 

cocktailnerd -> I have no cider...

rhesuspieces00 -> bastard!

cocktailnerd -> did, at first, you shake it like your leg was broken?

sylvan -> go pick some damn apples

SeanMike -> Goddamnit, my computer is convinced that the contents of my camera haven't changed since I last plugged it in

kaiserpenguin -> Are we ready for another drink?

Dr. Bamboo -> yes, and then I got busy in a Burger King bathroom.

SeanMike -> Does it have Strega?

kaiserpenguin -> I didn't make one.

kaiserpenguin -> I was hoping one of you chaps did.

cocktailnerd -> I can toss one out from my head...since I lack ciderage

rhesuspieces00 -> i was waiting to see if anyone liked nicks drink.  i didnt want to make a thrid drink i had to force down.

Dr. Bamboo -> I even used a word that don't mean nuttin', like "looptid."

cocktailnerd -> hah! the playlist for the writer's conference will be a strange object to behold

kaiserpenguin -> It will be full of lust.

SeanMike -> So should I buy the whole Katy Perry EP or just a few songs?

kaiserpenguin -> It will include "The Chain" by Fleetwood Mac.  Because that's what's on right now.

cocktailnerd -> I'm going to stir 2oz old tom gin, .5oz simple, .25oz lillet rouge, and .25oz dubonnet rouge

Dr. Bamboo -> I'll be bringing some choice Norwegian death metal.

cocktailnerd -> rinse a glass in Strega

kaiserpenguin -> ooh... how long does dubbonet stay good? :)

cocktailnerd -> and strain it into it

oysterschnapps -> Probably as long as that Lillet you're keeping at room temperature

cocktailnerd -> hah!

rhesuspieces00 -> the co-host's of my repeal day party roommate's mother had a heart attack today.  party might be off. :(

kaiserpenguin -> was that a no? :)

cocktailnerd -> london dry will work just fine if you pour heavy a touch on the simple

cocktailnerd -> oh my John, sorry to hear that, on all fronts

oysterschnapps -> Bluecoat plus a spash of simple is basically the same thing as old tom

cocktailnerd -> agreed

cocktailnerd -> going now!

cocktailnerd -> WHO'S WITH ME?!

rhesuspieces00 -> no strega here

cocktailnerd -> If you don't have strega, rinse with chartreuse

SeanMike -> lilet rouge?  

kaiserpenguin -> I'm in Gabe... if I can find my dubbonet and it doens't smell like vinegar

cocktailnerd -> yes!

SeanMike -> who buys lillet rouge?

oysterschnapps -> lillet rouge? seriously?

oysterschnapps -> ha

cocktailnerd -> it's going to be glorious

cocktailnerd -> and I want to use this stuff

Dr. Bamboo -> Bluecoat plus a splash of simple is a great way to ruin some pefrectly good simple.

rhesuspieces00 -> wait.  of all those ingredients, i have simple syrup.  wtf.

oysterschnapps -> oh jeez

SeanMike -> by the way the sweet vermouth from Dolin had a flavor that reminded me of Chartreuse

SeanMike -> I need to figure out a drink with those two...

oysterschnapps -> I don't know if we can be friends Craig

kaiserpenguin -> wow... my 2 year old dubbonet smells and tastes fine

Dr. Bamboo -> ha!  i'm obligated to bash Bluecoat everytime it's mentioned.

Dr. Bamboo -> It's law (or something)

tiare -> i have been away, what did i miss?

Dr. Bamboo -> A dinner of ramen is fine ANYTIME.

SeanMike -> while Gabe is denigrating himself and others by advocating the use of Lillet Rouge, I have an idea I'm going to experiment with ...

rhesuspieces00 -> heh

tiare -> stop

SeanMike -> drop and roll?

rhesuspieces00 -> collaborate and listen

cocktailnerd -> this is delish!

Dr. Bamboo -> niiiiice!

tiare -> when was the last drink made?

rhesuspieces00 -> um, what?

oysterschnapps -> half an hour ago, according to twitter

cocktailnerd -> i'm just now back with mine

cocktailnerd -> not twittered yet I suppose

tiare -> so i have a next drink if you will?

oysterschnapps -> yes, please

tiare -> OLD JAMAICA 2 oz dark Jamaican rum, 0.5 oz dark creme de cacao, ¼ Santa Teresa Orange, dash orange bitters. Stir over ice and serve in chilled cocktail glass, Dark cocoa rim.

rhesuspieces00 -> what is santa teresa orange?

tiare -> is a rum based orange liqueur with a heavenly taste

tiare -> i think you have it in the US

rhesuspieces00 -> uh, i have creole shrubb...

oysterschnapps -> hmm, you will need to help me with a substitute

kaiserpenguin -> On of the best things about rinsing a glass with strega that's your own drink is drinking the remaining strega instead of pouring it out.

tiare -> http://www.tastings.com/images/ArticleImages/2006YTD/STRhumOranj.jpg

oysterschnapps -> yes

kaiserpenguin -> gabe this drink is uber sweet

tiare -> sub with a good orange liqueur

oysterschnapps -> sweet or dry? i.e. curacao or cointreau?

cocktailnerd -> yeah, could cut back the simple, but i like the concept

tiare -> a bit dryish-sweetish actually

oysterschnapps -> half and half?

rhesuspieces00 -> whats the best sub for st. theresa?  i have cointreau, gran gala, creole shrubb (and probly dekuyper curaçao)

tiare -> maybe, the orange flavor in ST is sweet and the rum is in between, so maybe half half would do

tiare -> but ST has a very genuine orange flavor

oysterschnapps -> ya know what? I'm just gonna use a splash of stirrings blood orange in place of the two orange ingredients

tiare -> good idea

kaiserpenguin -> gabe I like this drink a lot

oysterschnapps -> I could pretty much drink the stirrings straight anyway

cocktailnerd -> me too!

rhesuspieces00 -> its rum based, so guess ill go with the creole shrubb.  i dont have many uses for it anyway.  i'll also be using godiva liqueur instead of cacao

tiare -> creole shrubb would be good i think

oysterschnapps -> Is the creole shrubb useful? It's on the shelves here so I feel like I should buy some.

oysterschnapps -> I guess John doesn't think so.

cocktailnerd -> I find it unwelcoming and rddundant

oysterschnapps -> huh

tiare -> TasteTaste notes of ST: http://www.slashfood.com/2007/08/03/liqueur-notes-santa-teresa-orange-rhum-liqueur/

Dr. Bamboo -> Nathan, i'm not a fan of it, but a lot of other folks think it's made of awesome.

oysterschnapps -> Clement has mad sales coverage here in Pittsburgh. Everyone's got their blanc.

oysterschnapps -> Maybe I'll just sample yours some time, Craig.

Dr. Bamboo -> Totally, i'll bring over A bunch of it for you.  i can't see me using this whole bottle. ever.

cocktailnerd -> I have two now, and am displeased

mattbh -> did they do a big distribution to bloggers? or did someone give a lot of people bad advice?

cocktailnerd -> I will make one this night's TDN prize

oysterschnapps -> Awesome. I ordered a bunch of cute little bottles for just suchy a purpose, too. :)

drsmallc -> so what is everyone doing to celebrate repeal day?

kaiserpenguin -> Gabe, what do you think of your drink, which I named "The Rupee"?

cocktailnerd -> going to see "Teh Goonies" while drunk

oysterschnapps -> well, I ordered some 5oz and 10oz bottlews with dasher tops from specialty bottles, anyway

Dr. Bamboo -> Personally I blame Dood and Blair. those two yahoos were raving about it at Tales, so i bought some.

cocktailnerd -> I think it's like kissing Sazerac's cute niece

tiare -> i have some new demeraras

mattbh -> Whatever the opposite of working on legislation to ban the sale of alcohol is

cocktailnerd -> me too Craig, exactly how it happened

kaiserpenguin -> Gabe, I couldn't disagree.

oysterschnapps -> that is definitely the creepy comment of the night gabe

oysterschnapps -> or maybe I'm the one making it creepy

cocktailnerd -> not MY niece

kaiserpenguin -> I think his niece had a bit too much rock candy yesterday though

cocktailnerd -> and she doesn't have to be 12!!

cocktailnerd -> she wears bubble gum lipstick still, sure

oysterschnapps -> isn't rock candy the name of that movie with all the genital violence?

cocktailnerd -> I thought that was "Dentata"

mattbh -> New drink...

oysterschnapps -> there might be more than one

mattbh -> H.H. Punch: 1 1/2 oz cognac, 1 oz white rum, 2 oz fresh orange juice, 3/4 oz fresh lemon juice, 1/2 oz demerara syrup. 

cocktailnerd -> yum

SeanMike -> well ain't that an interesting drink I just made

oysterschnapps -> sweet. I needed a use for this demerara syrup.

kaiserpenguin -> SM: wait up a min

SeanMike -> drsmallc: huge party here in DC :)

SeanMike -> I know, I know...I just got back with mine tho :)

tiare -> Oh..that punch seems good

tiare -> but no cognac here

SeanMike -> It was a dentata in Snow Crash that Y.T. used accidentally to knock out Raven

kaiserpenguin -> I'm am currently eating a 10" long piece of andouille sa.usage.  It's delicious.

mattbh -> working on a variation of a recipe from the 1860s that didn't start life as a punch, but want to make it something drinkable now

oysterschnapps -> three hours into TDN is a problem...I pick up a warm cup of stuff and think "This is good...what is it?"

SeanMike -> Describe how you slowlyl slip it in and out of your lips, kaiserpenguin

SeanMike -> are you getting any good juice out of it?  Sauce all over your lips?

kaiserpenguin -> ....

tiare -> SM!!!

mattbh -> oh my stars and garters

SeanMike -> oops I broke tiare.  Sorry 'bout that. :)

oysterschnapps -> rick, Harris Grill serves andouille sausage with their mac and cheese. it's the perfect "I've had too many cucumber-tinis" snack.

drsmallc -> oh andouille sausage is so amazing.  it should not be spoiled by mac n cheese

oysterschnapps -> it's on the side

cocktailnerd -> that word replacement is amazing

kaiserpenguin -> I totes agree.

drsmallc -> then yum

oysterschnapps -> it 

oysterschnapps -> oops

SeanMike -> mac and cheese should be ON the andouille sausage

SeanMike -> and put that on a bun

SeanMike -> and then die from coronary attack

oysterschnapps -> whoa

oysterschnapps -> you must be from the heartland

SeanMike -> no I'm just a happy fat guy

sylvan -> if I say sausage

SeanMike -> whenever people are ready for a new drink, please, let me know

kaiserpenguin -> SM: now and yes.

Dr. Bamboo ->  I love that I'm in a chat room where both andouille and a Snow Crash reference got made within minutes of each other.

kaiserpenguin -> Where was the SC reference, I missed it.

drsmallc -> i think we shoudl make a sausage tasting menu such that we have a suggested cocktail for many different kinds of sausages

SeanMike -> I need a name for it - as usual - but here goes: 2 ounces genever gin (I used Bols), 3/4 ounce sweet vermouth (the Dolin is great in this thanks to its herbal notes), 1/4 ounce Strega, 1 dash orange bitters (Regan's).  Stir, strain into a chilled cocktail glass that's been rinsed with green chartreuse (the herbals in the chartreuse match the Dolin)

cocktailnerd -> how did this turn into Strega night?

SeanMike -> it's my first drink of the evening and ... wow.  This is GOOD.

cocktailnerd -> I dub it "The Black Dutch"

SeanMike -> ok

Dr. Bamboo -> SeanMike mentioned it a few lines ago...scroll back a tad.

cocktailnerd -> heh

oysterschnapps -> SM....

kaiserpenguin -> Oh SM, searching for my heart.

kaiserpenguin -> Good sub for genever gin?

oysterschnapps -> This is disturbing. You reinvented my drink from an hour ago.

cocktailnerd -> ?!

mattbh -> rut roh

SeanMike -> what drink?

cocktailnerd -> that would be a TDN first

oysterschnapps -> I mean, you reinvented my drink that I just made up but never posted.

cocktailnerd -> but SM's has a better name

SeanMike -> oh whew!

oysterschnapps -> Mine was 1.5 oz genever, 3/4 oz sweet vermouth, 3/4 oz strega

SeanMike -> but I rinsed my glass with Chartreuse, too :P :)

SeanMike -> when I first made it, I used 1.5 oz genever, but the extra half ounce was really necessary for balance

oysterschnapps -> for even more taste bud abuse!

cocktailnerd -> heh, weird-o

SeanMike -> OMG WE'RE SOULMATES (with Strega)

sylvan -> strega sub in that?

SeanMike -> yellow chartreuse? :)

sylvan -> benedictine?

rhesuspieces00 -> i thought the chocolate/orange/rum drink was a little flat.  i added 1/4 oz formula antica.  much better, IMHO

SeanMike -> I think benedictine is a bit sweet...you want herbal, lots of herbal...maybe a mix of simple and fernet?

sylvan -> the buckley? I thought it was a Black Dutch

oysterschnapps -> oh geez...what do you sub for strega?

oysterschnapps -> I need to sniff my liquor cabinet

sylvan -> angelica liqueur? I have that

tiare -> i wish i could try that John but i have no antica

mattbh -> jagermeister?

sylvan -> damiana?

mattbh -> j/k ...

SeanMike -> oooo, I just got a Dragonscale of Bahamut

Dr. Bamboo -> nice.

rhesuspieces00 -> if you have a sweet vermouth you like, use it, T

mattbh -> SeanMike http://z.hubpages.com/u/209782_f520.jpg

mattbh -> in response to your last comment

SeanMike -> It's +2 AC and +4 ATT, so even though I'll lose the +1 INT I had from my Eye of Ioun...what?  No one else play D&D Tiny Adventures on Facebook? :) :)

rhesuspieces00 -> SeanMike plays too much D&D.  Or WoW.  Or whatever.

Xaga -> what class are you? maybe +1 int is more helpful

kaiserpenguin -> Does anyone know about the Eye of Argon?

SeanMike -> half-elf paladin

oysterschnapps -> Maybe Chartreuse with a splash of jager

oysterschnapps -> That'll get you in the right direction anywazy

Dr. Bamboo -> I'm old-school 1st edition, yo.

rhesuspieces00 -> for Sm, i think the +1 INT is necesssary

Dr. Bamboo -> PH, DMG, MM, FF and that's all ya need. (plus some graph paper of course)

oysterschnapps -> How does the Dolin compare to Vya? I've only got the Vya.

rhesuspieces00 -> havent tried dolin.

rhesuspieces00 -> actually, I dont know that I've heard mention of Dolin prior to tonight.

SeanMike -> oysterschnapps: there was mention that it is drier than the Vya if I remember correctly

oysterschnapps -> It's pretty hard to get, but Eric Seed is the new importer so it'll become more widespread over the next few months.

SeanMike -> rhesuspieces00: freshly re-imported into the US

rhesuspieces00 -> ah

sylvan -> it's been here for a while

sylvan -> but only the blanc

sylvan -> Pastaworks, John

oysterschnapps -> I think it's always been reasonably common in NYC and SF, just not anywhere else

rhesuspieces00 -> pastaworks?

sylvan -> that's the portland store that carries it

rhesuspieces00 -> ah

rhesuspieces00 -> i wonder when i'll make it to portland again.  probably not before mid january.

cocktailnerd -> heya AREvers!

Dr. Bamboo -> John didn't you know that Portland is the giant swirling nexus of all that is cool these days.  They have EVEYTHING.

sylvan -> welcome

cocktailnerd -> welcome to Repeal Day TDN!

sylvan -> I'd rank us #3 after NYC and SF

AREvers -> Hi there -- mind if I sit in? Studying for finals, pining for an old fashioned.

cocktailnerd -> heh, absolutely welcome to hang!

rhesuspieces00 -> yeah, portland is pretty sweet.

drsmallc -> join the club!  i am studying pelvic fractures and enjoing a gin and tonic

sylvan -> yeah, see - autologged out while typing!

rhesuspieces00 -> autologout is a cool feature.

mattbh -> AREvers hey i know this guy

rhesuspieces00 -> it keeps people guessing

Dr. Bamboo -> Wow, i can't belive no one tagged that pelvic fracture comment with a "your mom..."

cocktailnerd -> DAMN!

SeanMike -> oh shit my laundry!

cocktailnerd -> I walk away from the computer for ONE MINUTE

kaiserpenguin -> Is there a drink on tap?

cocktailnerd -> I needs one

cocktailnerd -> precioussssssss

mattbh -> i have one if i no one else does

kaiserpenguin -> out with it!

mattbh -> ok it's 2 versions of the same drink. one is pretty, one is tasty

oysterschnapps -> man, drinking that chartreuse rinse is rough

mattbh -> Tasty Old Thing: 1 1/2 oz gin, 1 1/2 oz Lillet Blanc, 1/4 oz Aperol, Dash Maraschino. Serve in a cocktail glass.  Pretty Old Thing:  1 1/2 oz gin, 1 1/2 oz Lillet Blanc, Dash Maraschino, 1/4 oz Aperol. Mix gin, Lillet, & Maraschino - pour in a cocktail glass. Pour Aperol over bar spoon down the side of glass. 

mattbh -> Basically the aperol side pour is great looking

mattbh -> but it tastes better with it all mixed together

Dr. Bamboo -> Tasty Old Thing!  Gabe!

oysterschnapps -> those look promising

SeanMike -> aren't those the same?

mattbh -> yes

AREvers -> designed to be double fisted? or one at a time?

kaiserpenguin -> now I'm confused

mattbh -> it's a presentation difference

rhesuspieces00 -> aperol

mattbh -> it's the same drink

SeanMike -> I'll presentation difference YOU!

mattbh -> your choice as to how it's presented

mattbh -> you'll presentation difference me? I don't even know what means

cocktailnerd -> I'm doing the Tasty

SeanMike -> (watches Simpsons reference go flying away)

cocktailnerd -> b/c I'm lazy

SeanMike -> just standard london dry gin, Matt?

mattbh -> yeah i used plymouth

oysterschnapps -> SM...I like your unnamed drink. A lot.

cocktailnerd -> stirred?

mattbh -> Shaken on the tasty

rhesuspieces00 -> um, thats not what i think of as standard dry london

cocktailnerd -> heh, k

cocktailnerd -> agreed, for once, John

oysterschnapps -> ha, yeah

AREvers -> Shaken on the tasty has a nice ring to it

oysterschnapps -> What is "standard dry london" these days? Beefeater?

Dr. Bamboo -> good name

mattbh -> sorry i'm on 2 phone calls and talking about 2 drinks :-)

rhesuspieces00 -> tanq, beefeater, bmbay, etc

rhesuspieces00 -> plymouth is probly the one common english gin that isnt london dry

oysterschnapps -> I need me some Tanqueray.

oysterschnapps -> Plymouth is my holy lord, but it's new-wavey as it gets

rhesuspieces00 -> i like tanq 10 for being extra junipery, but otherwise its nothing to get excited about.

rhesuspieces00 -> sorry dude, plymouth is about as old as gin comes.

Dr. Bamboo -> i think Broker's is way good and terribly underrated.

SeanMike -> i was going ot use beefeater

rhesuspieces00 -> really, i thought brokers was kinda boring.

oysterschnapps -> Plymouth is not what's been used for the last 50 years, at least.

oysterschnapps -> Plymouth is kind of along the same lines as Carpano Antica.

mattbh -> so to back up a step. The Pretty Old Thing looks great. Probably one of the better looking cocktails i've made for myself -- but just to see how it was mixed, I shook it up some. The Tasty Old Thing is (I think) better tasting, but doesn't look anything special

oysterschnapps -> Did I just start a flame war?

drsmallc -> i am a bombay sapphire kinda girl myself, although i am enjoying martin miller right now

rhesuspieces00 -> actually, isnt plymouth like the oldest operating distillery in england or something?

oysterschnapps -> Is it? I know it's a new brand to the US.

rhesuspieces00 -> it predates london dry style gin.  closer to its genever roots.

rhesuspieces00 -> i.e. sweeter.

oysterschnapps -> Right, they're trying to replicate a more traditional style.

Dr. Bamboo -> Dr-  I like Sapphire too, but apparantly everyone else hates it.

SeanMike -> bombay sapphire isn't bad, but it's a very "low taste" gin comparatively

oysterschnapps -> I can't say it has anywhere near the flavor of Genever or old tom, though. Not by a long shot.

cocktailnerd -> I'll say it again, plymouth = overrated

oysterschnapps -> Yeah yeah, you vocal minority

drsmallc -> i have yet to try genever or old tom.  i will have to explore more silly ABC stores

SeanMike -> I use it sporadically, mostly in Sacre Bleus...2 oz. sapphire, 1 oz lillet blanc, blue cheese stuffed olive garnish

rhesuspieces00 -> i think plymouth gin was  an english navy ration in the 18th century.

SeanMike -> Char: you won't find them in VA ABC

cocktailnerd -> bombay sapphire = too light and muddled

drsmallc -> WHAT.  i need to leave this state

rhesuspieces00 -> you did not just talk shit about my plymouth

cocktailnerd -> Broker's = very nice especially at the price

oysterschnapps -> I like Sapphire, but it's basically a big flowery slap in the face

cocktailnerd -> And I always will, it's fucking boring

drsmallc -> i like flowery slaps

rhesuspieces00 -> citadell &gt;&gt; bombay anything

drsmallc -> personally

oysterschnapps -> Sapphire is my pick for a gin and tonic

cocktailnerd -> that's b/c citadelle is awesome

mattbh -> this reminds me of the great gin wars of the indian subcontinent in the late 1800s

oysterschnapps -> Citadell is...not available here

cocktailnerd -> There's only one drink i've found Plymouth to perform better than a good London Dry, and that's a Pimm's Cup

rhesuspieces00 -> drive somewhere else and get it.

rhesuspieces00 -> i like plymouth in my corpse revivers

drsmallc -> i need to move back to new orleans... where the tap water would get you drunk

SeanMike -> drsmallc: We stock up at Ace, personally, here in DC.

drsmallc -> the pimm's cup is delicious

cocktailnerd -> mattbh, the Tasty Young Thing is dry and tight

oysterschnapps -> John, didn't I just mail you some booze that I can get and you can't? ;)

Dr. Bamboo -> Nathan-  you think Sapphire is flowery?

drsmallc -> when you guys go to ace on saturday morning, get me some decent gin

SeanMike -> Tell Rick that! :)

rhesuspieces00 -> yeah.  you need some citadelle?

mattbh -> OK I'm off to the Gibson. Be nice to AREvers, he's one of my best friends and is just getting into the good stuff.

cocktailnerd -> citadelle, 209, whitley neill

mattbh -> thanks cocktailnerd  - glad you liked it

cocktailnerd -> thanks for the nice drink matt

SeanMike -> sya hi to Tiff for me mattbh

mattbh -> will do and i'll see you at the repeal day party tomorrow SM

SeanMike -> wait I've already seen her today - ehhh, say it again :)

SeanMike -> ayup

oysterschnapps -> Craig, it's got a lot more flavors that most gins don't have. I'd call it flowery. Maybe Hendrick's comes close to the same kind of bredth of botanicals.

cocktailnerd -> I opened up my Aperol for this drink...

drsmallc -> KP:  please get me citadelle at ACE.  :)

cocktailnerd -> and it's just screaming for a drink fearturing cucumber

rhesuspieces00 -> hendricks tastes like roses and cucumber.  but it lacks juniper.

drsmallc -> cucmber drinks should be served in spas to go along with facials while you sit ina  mudbath

cocktailnerd -> I loved Hendrick's for a very short while, now it doesn't get touched except for guests

oysterschnapps -> I like cucumber, but I have yet to see it in a drink I like.

oysterschnapps -> Hendrick's goes awesome in cocktails that call for herbs.

cocktailnerd -> fennel

rhesuspieces00 -> yeah, i'll get a hendrick's martini occasionally at a bar, but i dont bother stocking it at home.

oysterschnapps -> Any time you think "This drink needs some dill and some turmeric" that probably means you should use Hendrick's

rhesuspieces00 -> yes, i have that thought all the time.

cocktailnerd -> heh

Dr. Bamboo -> Wow.  i never thought of it that way. i always tended to see it as pretty crisp and medicinal.  It's amazing how different we all taste stuff.

tiare -> turmeric, i wonder if fresh tirmeric would make a interesting syrup?

oysterschnapps -> We had a TDN drink a few weeks ago that was awesome with Hendricks because basically it was soup

rhesuspieces00 -> couldnt be any worse than caraway

cocktailnerd -> ugh

oysterschnapps -> Yes, medicinal I could totally see. It is botanical out the wazoo.

Dr. Bamboo -> I actually used Hendrick's in a Martini several times and toreally dug it.

rhesuspieces00 -> im making a choke hold.  they make me happy.

oysterschnapps -> they make me happy too.

Dr. Bamboo -> cool  i just made up a word.

kaiserpenguin -> A MONK'S TRIUMPH: 1oz gin, 1oz sweet vermouth, 1/2oz maraschino liqueur, 1/4oz Benedictine to float, flaming orange peel.

SeanMike -> Citadelle you can get in VA ABC

oysterschnapps -> "A MONK'S TRIUMPH" sounds like it should be an anagram

oysterschnapps -> Isn't that a Martinez with a benedictine float?

SeanMike -> or a euphanism for a male orgasm

drsmallc -> SM:  hm.  then get me something I can't get.  I'll have to reexplore the new place by my house.  I live in proximity to the crappiest, cheapest BC's.  

cocktailnerd -> ahem

rhesuspieces00 -> my favorite brewery mnakes a belgian dark strong ale called the monks mistress

drsmallc -> that would be A MONK'S FRUSTRATION

cocktailnerd -> A MEXICAN MONK

cocktailnerd -> get it, martinez?

cocktailnerd -> get it?

cocktailnerd -> huh? huh?

oysterschnapps -> um... ha ha?

cocktailnerd -> Yeah!

cocktailnerd -> Now we're kickin out the jam!

rhesuspieces00 -> except, they title it in frech.  La Maitresse du Moine.

rhesuspieces00 -> gfd

Dr. Bamboo -> I want to draw a goofy picture of a Mexican Monk.

kaiserpenguin -> make it happen

oysterschnapps -> gf power supply

oysterschnapps -> it was very forward-thinking to install this outlet under the kitchen table in anticipation of TDN

Dr. Bamboo -> i think all TDN participants should have computers in their kitchens.

oysterschnapps -> s/kitchens/home bars

oysterschnapps -> I guess I just outed myself as a vi user

Dr. Bamboo -> and robot barbacks.

Dr. Bamboo -> vi?

oysterschnapps -> it's a unix editor that uses that syntax for find-and-replace

oysterschnapps -> boo

SeanMike -> ick , emacs

SeanMike -> I use vi :)

oysterschnapps -> yaaay SM!

rhesuspieces00 -> vi is for people who hate themselves

kaiserpenguin -> fricken nerdy vi users

cocktailnerd -> I like joe

Dr. Bamboo -> I use pencils.

rhesuspieces00 -> actually, textmate is pretty good.

oysterschnapps -> really? you're like the second person I've ever met who uses joe.

cocktailnerd -> yeah, I always go out of my way to get it into my Linux package installs

rhesuspieces00 -> yeah, linux needs another text editor

cocktailnerd -> heh

oysterschnapps -> this conversation needs more drinking

cocktailnerd -> like your mom

kaiserpenguin -> You know what's hot?

cocktailnerd -> your mom

oysterschnapps -> ...

rhesuspieces00 -> your grandma?

kaiserpenguin -> "Lord of the Rings" by Blind Guardian just came on. 

oysterschnapps -> I'm sure you were just setting up Gabe for that.

Dr. Bamboo -> Rick, you bumped up Blind Guardian..admit it!

sylvan -> arrgh!

rhesuspieces00 -> shit.  gotta go in 12 min.

oysterschnapps -> heheh

sylvan -> no Cocchi Americano for me!

Dr. Bamboo -> they're the official band of TDN, right?

oysterschnapps -> where does one get cocchi?

sylvan -> Oakland, CA

oysterschnapps -> right.

oysterschnapps -> where do the rest of us get it?

kaiserpenguin -> Craig, no, that's Dio.

sylvan -> but apparently it's hung up in Italy on some label issues, so Italy

rhesuspieces00 -> why do all vermouth bottles, except vya and antica, look the same?

cocktailnerd -> Dio is totes the offical band

sylvan -> erik will be bummed

Dr. Bamboo -> Nice.  RJD is  also underrated.

cocktailnerd -> And, Stan Jones, our patron saint

Dr. Bamboo -> Damn, i have no idea who that is.

oysterschnapps -> you mean, why do they all look like screw-top wine?

sylvan -> photo!!

cocktailnerd -> sylvan, do it!

sylvan -> the link is at work:( 

Dr. Bamboo -> I lose the Obscure Reference Showdown.

cocktailnerd -> nooooooooooes!

rhesuspieces00 -> with white lables and green lettering using the same font

Dr. Bamboo -> *hangs head in shame*

sylvan -> http://mixoloseum.com/stanjones.jpg ??

cocktailnerd -> www.mixoloseum.com/stan_jones.jpg

SeanMike -> oh noes my playlists are gone...

oysterschnapps -> TRADITION! dum dum dum...

sylvan -> ah, the wicked underscore!

cocktailnerd -> I tend to go with underscores

Dr. Bamboo -> Wow.  What's that guy's story?

sylvan -> that dude is badass! just stare into his eyes

Dr. Bamboo -> I like his "no-look pour".

sylvan -> [it's actually gabe's brotherpure attitude

oysterschnapps -> that's pretty bad-ass

cocktailnerd -> damn, I have him on Flickr with that caption

SeanMike -> should I listen to Kate Voegele or BoltThrower?

cocktailnerd -> his book is a great reference for spirits

cocktailnerd -> but the recipes are a mess

cocktailnerd -> and legion

sylvan -> but you only have one of his books! 

SeanMike -> KAISERPENGUIN READ YOUR DAMN PRIVATE CHAT

kaiserpenguin -> sorry!

cocktailnerd -> heh, I know, my Stan Jones love is suspect

sylvan -> we're still waiting for photos of you copying that one

oysterschnapps -> OR YOU'LL NEVER KNOW WHERE YOU'LL BE SLEEPING

Dr. Bamboo -> SeanMike, go with the Celtic Frost.

Dr. Bamboo -> So seriously, is tonight's theme prohibition era?

cocktailnerd -> ummmmm, yes?

oysterschnapps -> Is it not obvious? :(

sylvan -> well 'classic style'

Dr. Bamboo -> I thought it might be "A ton of stuff that Dr. B. doesn't have"

oysterschnapps -> oh

sylvan -> hey gabe, i got Trader Vic's 1948 on your rec.

SeanMike -> who is up next?  or should I make one up after I come back from afk?

oysterschnapps -> you should come over here for TDN some nights

oysterschnapps -> make me feel less bad about buying all this stuff

cocktailnerd -> oh, sylvan, have you cracked it yet?

Dr. Bamboo -> cool.  How about next thursday?  ;-)

oysterschnapps -> heheh, deal. :)

cocktailnerd -> I love that book

cocktailnerd -> you can feel his personality come out of it

oysterschnapps -> actually if I can "indoctrinate" some local bar managers I will feel like I'm putting my liquor to good use

Dr. Bamboo -> i heard that Rick might try to crash the party, so let's turn the porch lights off and pretend no one's home.

sylvan -> I haven't really, I'm still reading embury as far as the prose goes. I did make the Sazerac out of it for a friend tho

oysterschnapps -> I bet he'll beat you here

cocktailnerd -> How was it? I've not had his version

rhesuspieces00 -> alrite, friends, i need to depart.

cocktailnerd -> cya John!

rhesuspieces00 -> thanks for a lovely evening, as always.

oysterschnapps -> bye John! see ya next week!

Dr. Bamboo -> he has to drive in from State College...i'm 10 minutes away!

cocktailnerd -> cheers, mate

sylvan -> well, he puts in 2 oz rye, 3 dashes peychauds in a chiled, pernod rinsed glass with a twist. No sugar at all

sylvan -> night john

rhesuspieces00 -> yeah, have a great repeal day, everyone!

cocktailnerd -> Who will shut down TDN now?!

rhesuspieces00 -> see you all next week.

oysterschnapps -> you seem to be more...employed than he he

cocktailnerd -> heh

SeanMike -> oh wow - the Sazerac I had last night was close to equal parts simple syrup and rye - i loved it

cocktailnerd -> a bartender's recipe, sylvan, it would seem

oysterschnapps -> oh blech

cocktailnerd -> oh god, sm

SeanMike -> it was by far the sweetest one i've ever had...

cocktailnerd -> you'll love them in NOLA then

oysterschnapps -> I should think so!

sylvan -> I added a bit of syrup, but very little. And I used absinthe and OO

oysterschnapps -> I just use a splash of syrup in mine, like my old fashioneds

SeanMike -> I usually use Lucid and do the "3 oz rye, 3/4 oz simple" recipe from Joy of Mixology

cocktailnerd -> Rick tried my sazerac last night

Dr. Bamboo -> I'm still suffering from post-Peychaud's-traumatic-disorder after Tales.

cocktailnerd -> hehe

oysterschnapps -> no kidding

kaiserpenguin -> Craig: fail

SeanMike -> okay have none of you slackers come up with a new drink yet?  MUST I?!

cocktailnerd -> no

Dr. Bamboo -> Hey, look- it's not bad stuff, but they put that sh*t in EVERYTHING down there.

oysterschnapps -> I'm working on a new one

cocktailnerd -> but, if you'd like to

oysterschnapps -> Since you STOLE MINE

SeanMike -> hahahaha

oysterschnapps -> I should use some creme de violette

cocktailnerd -> good idea!

kaiserpenguin -> Is there another drink afoot!?

cocktailnerd -> the Stan Jones Special

cocktailnerd -> Xoz Bourbon

cocktailnerd -> Ice

cocktailnerd -> Dash of sweat

cocktailnerd -> served witha  grunt

sylvan -> 2 oz rye, dash simple, dash bitters, dash absinthe, dash maraschino

sylvan -> shake up and serve on the rocks with a twist

cocktailnerd -> god I love my wife

cocktailnerd -> I just got up to take out the trash and she said, "You sit down and relax, it's TDN hon"

cocktailnerd -> would make Stan Jones weepy

kaiserpenguin -> name sylvan?

sylvan -> I call it an Improved Fancy Whiskey Cocktail, usually

sylvan -> but we could call it a Wry Twist tonight

BonzoGal -> Dammit, I'm out of rye

sylvan -> boo!

SeanMike -> what kind of bitters you suggest?

Dr. Bamboo -> Gabe, i have a friend who calls that "winning the wife lottery"

cocktailnerd -> that's pretty much it, craig

kaiserpenguin -> My Sharona!

sylvan -> for the rye, I'm liking one fees charry and one Fees barrel aged,but that's mostly because I just got them

Dr. Bamboo -> Conversely, Laura usually heaps abuse on me throughout the night for hanging out with my "degenerate online drunk friends"

oysterschnapps -> sylvan, that is classic as hell

BonzoGal -> Rick?

SeanMike -> while i go to make sylvan's drink, here's my current bar in 4 pictures:

oysterschnapps -> Craig, you should introduce me some day

kaiserpenguin -> yes Michele?

SeanMike -> http://www.cstone.net/~highway/newbar1.jpg

cocktailnerd -> she's what we call a "truth-teller" craig

BonzoGal -> My Sharona???

oysterschnapps -> then I can be your degenerate real-life drunk friend

kaiserpenguin -> the song!

SeanMike -> http://www.cstone.net/~highway/newbar2.jpg

BonzoGal -> What about it?

SeanMike -> http://www.cstone.net/~highway/newbar3.jpg

SeanMike -> http://www.cstone.net/~highway/newbar4.jpg

SeanMike -> note: no ice

cocktailnerd -> ummm, sm....that's really killing the mood man

BonzoGal -> Did it just pop up on your iPod?

tiare -> .....you have new orleans rums! i jjust dream about tasting them!

kaiserpenguin -> itunes, but yes

Dr. Bamboo -> I'm totally joking. She's actually had to remind about TDN several times.

cocktailnerd -> heh

kaiserpenguin -> T, I'll send you one soon

BonzoGal -> I have a 45 record with that on it!  I'm ollllllllld.

tiare -> :) 

Dr. Bamboo -> and she's dug some of the drinks too!

oysterschnapps -> oohhhhh...

sylvan -> I don't see no ice, SM

oysterschnapps -> I need to visit you SM

sylvan -> bring you own ice

BonzoGal -> Yes, your place is a mess, we need to help "clean it up."

BonzoGal -> Starting with all those bottles.

cocktailnerd -> do eet!

cocktailnerd -> stop the sadness!

sylvan -> with pictures!

tiare -> i would love to clean up that place

BonzoGal -> Gabe, are you out of that Baptist basement?

Dr. Bamboo -> That's a good name  for a drink!

oysterschnapps -> huh. it is

BonzoGal -> lol

Dr. Bamboo -> I love alliteration.

oysterschnapps -> it needs to involve cheap whiskey though

cocktailnerd -> yes, I am back home

BonzoGal -> It'd have to have bourbon in it

BonzoGal -> Moonshine, maybe

oysterschnapps -> oh, new drink time?

Dr. Bamboo -> okra.

BonzoGal -> Mmm, okry

cocktailnerd -> I have an idea

oysterschnapps -> I need to throw this out before SM steals my thoughts again

cocktailnerd -> running it by rick but he's non-responsive and docile

oysterschnapps -> 1 oz gin, 3/4 oz sweet vermouth, 1/2 oz creme de violette, 1 oz pf juice

SeanMike -> I was disappointed in the first picture you couldn't see my Steelers gnome better

cocktailnerd -> hrrrrrmmmm, interesting

oysterschnapps -> somehow the cdv and pf really go together

SeanMike -> BTW Rick we can do a cigar tomorrow too if you want

Dr. Bamboo -> Moonshine, Mr. Pibb, and a hunk of pickled okra.

sylvan -> ah, behind the leblon! nice.

cocktailnerd -> should shake a drink with pickled okra and double-strain

sylvan -> guy never said a word, did he?

cocktailnerd -> not a one

BonzoGal -> He freaked out.

sylvan -> brand rep!

cocktailnerd -> heh

cocktailnerd -> laura baddish

cocktailnerd -> in disguise

cocktailnerd -> deciding whether or not to sign the contract

cocktailnerd -> I'm going to say...no

sylvan -> or her lawyer

cocktailnerd -> hah!

Dr. Bamboo -> Sean Mike, you want a Terrible Towel?  They sell 'em in every store here and they make good bar rags.

sylvan -> I want one!

cocktailnerd -> Craig, i still always forget your in Pitt

tiare -> was that bruno a real person?

sylvan -> ip check!

cocktailnerd -> well, I'll assue hes a human

oysterschnapps -> Probably logged in forever ago, then suspended his laptop so the session hung for hours

tiare -> so not one of your jokes?

Dr. Bamboo -> No one thinks I'm from here.  Pegu Doug emailed me today and he thought I lived in California.

sylvan -> is was around 3pm PST

sylvan -> I 'grew up' in Pgh, Craig

oysterschnapps -> You're so coastal, Craig!

BonzoGal -> Why does my husband insist on playing Grateful Dead space jams when I'm home from work?  Ugh.

Dr. Bamboo -> It must be my laid-back vibe. HA!

cocktailnerd -> I guess in my mind no one with such a laid-back thoughtful demeanor that's also a vegetarian can live nowehere except the WC

SeanMike -> Dr. Bamboo: I already have one...and I wouldn't use one for that. :)

sylvan -> what, you take it to games?

cocktailnerd -> is anyone making nathan's drink?

Dr. Bamboo -> I'm more into String Cheese Incident myself...i just can't get into the Dead.

SeanMike -> I bought it at a game...

sylvan -> or worse than bar rag duty?

BonzoGal -> I can't stand the Dead much. Good thing my husband has other good qualities.

SeanMike -> my old one, I had during the super bowl they won - so I gave it to a kid who was watching the super bowl for the first time 

Dr. Bamboo -> Seriously, if anyone wants a Terrible Towel, email me.  

sylvan -> say, sausage ?

oysterschnapps -> yeah, you guys should totally make my drink

SeanMike -> Just made sylvan's drink using his cherry-vanilla bitters

SeanMike -> can't make the other one, no passionfruit juice

SeanMike -> I don't think

oysterschnapps -> mostly because I want to know if I'm crazy or not

Dr. Bamboo -> Crazy about booze!

BonzoGal -> I don't have any creme de violette

BonzoGal -> Can I substitute perfume?

oysterschnapps -> or potpourri

BonzoGal -> Is cdv worth having on hand?

SeanMike -> I use it really really slowly

oysterschnapps -> it's worth having because it's crazy stuff.

kaiserpenguin -> Has there been a drink lately?

SeanMike -> but when you need it, ther'es no substitute for it

BonzoGal -> I bet

oysterschnapps -> but yeah, a fifth will last you two years

Dr. Bamboo -> It's nice to make classic Aviations with.

oysterschnapps -> yes, that's mainly what I use it for

tiare -> I have a driink?

oysterschnapps -> rick...just mine

kaiserpenguin -> I missed it... what was it?

oysterschnapps -> 1 oz gin, 3/4 oz sweet vermouth, 1/2 oz creme de violette, 1 oz pf juice

kaiserpenguin -> omg!

kaiserpenguin -> name?

SeanMike -> You know what my current "must have" randomass liqueur is?  Allspice dram.  I'm using TONS OF IT this winter.  

oysterschnapps -> um...

SeanMike -> Allspice dram + apple cide + (fill in liquor) == win

Dr. Bamboo -> SeanMike, that stuff rules.

sylvan -> I went thru a bunch last night, Reveillons and Lion Tails

cocktailnerd -> It's not just MASSIVE, it Rando MASSIVE!

cocktailnerd -> lion tails, yum

oysterschnapps -> "Grandmother's Perfume"

SeanMike -> For a Christmas party I'll be doing apple cider, applejack, Jameson's, allspice dram, and bitters both cold and hot.

cocktailnerd -> nice name

oysterschnapps -> st liz is the bomb, no matter what rick says

cocktailnerd -> does anyone have tia maria?

sylvan -> I hated the first one, from Dr Cocktail in Imbibe, but the haus alpenz recipe was good

sylvan -> thanks for dat link sm

Dr. Bamboo -> Put a li'l St. Liz into a drink and you're in bizness.

kaiserpenguin -> Gabe, have you had homemade?

kaiserpenguin -> and by gabe I mean nathan

cocktailnerd -> I was about to ask

oysterschnapps -> no...you should bring some

kaiserpenguin -> I shall

kaiserpenguin -> two kinds in fact

oysterschnapps -> and some orgeat

oysterschnapps -> I only have routin and torani

cocktailnerd -> or-ZHAY

kaiserpenguin -> you will send me an email about bringables

oysterschnapps -> and fees

kaiserpenguin -> shut it gabe

oysterschnapps -> yes, I will

cocktailnerd -> fur-NAY

oysterschnapps -> mostly I will send you a current inventory and you will fill in the blanks :)

sylvan -> asshat

Dr. Bamboo -> I'll bring the commercially made falernum just to balance the universe

oysterschnapps -> I'll cc you craig

cocktailnerd -> bo-HEM

cocktailnerd -> heya greg!

Greg Boehm -> hey

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

Dr. Bamboo -> Nathan, between you and Rick, i'm pretty certain there's nothing i can bring to the table (literally)

rowley -> holy moly ~ what a crowd

cocktailnerd -> that's what your mom said

rowley -> Hey Greg. Good to see you drop in.

sylvan -> hey matt

rowley -> yo yo sylvan: been a while

tiare -> Hi

Dr. Bamboo -> Hey!  It's Matt Rowley from Rowley's Whiskey Forge!

kaiserpenguin -> hey matt!

sylvan -> all star cast in here

rowley -> lol ~ greetings one and all. 

rowley -> so I ordered a madras at a local bar after dinner

cocktailnerd -> brb

rowley -> now they know to make mine with bitters

rowley -> but the first time, the bartender said " I didn't know what kind of beer you wanted in here, so I used hefe. I hope that's ok."

BonzoGal -> Happy Repeal Eve!

oysterschnapps -> craig...having a one-year-old does put a cramp in your liquor procurement plans, don't feel bad :)

rowley -> beer not the same as bitters, I splained

SeanMike -> Oh, and I switch over to Facebook and who should be my friend: "Greg Boehm".  SIGH OKAY FINE ADD HIM.

SeanMike -> rowley: hahahaha

BonzoGal -> Rowley, seriously?  Lordy.

oysterschnapps -> 75 minutes to REPEAL DAY

rowley -> yeah, it was some kind of vile

sylvan -> he put hefe in your madras?

rowley -> yeah

BonzoGal -> Where you are, maybe.  Here we have four hours and fourteen minutes to go!

oysterschnapps -> I'll stay up with you

sylvan -> what are those, vodka, orange and cran?

rowley -> yeah

rowley -> not high-falutin' but just what the doctor ordered

rowley ->  (I was out with an anesthesiologist)

sylvan -> so, gotta drink for us, matt?

rowley -> me? what do I know about alcohol?

rowley -> meant to put up a batch of fish house punch this week but work overwhelmed

oysterschnapps -> does that need to sit?

rowley -> doesn't have to, put I followed the recipe as it was given to me in Philly years ago

rowley -> it is potent and sly

oysterschnapps -> you post it somewhere?

rowley -> got the Rx from Gretchen Worden, curator of the Mutter Museum before she died a few years ago

rowley -> no, i need to get off my ass and do that. Published it in the book, but it deserves a post

oysterschnapps -> I need a decent fish house recipe

rowley -> I can email

oysterschnapps -> my nick at gmail, if you could

rowley -> still have that manuscript on my laptop somewhere

rowley -> sure - gimme a minute

oysterschnapps -> thx

SeanMike -> that reminds me i need to get back to work on my book

rowley -> what's in the bag, SM?

BonzoGal -> Rowley, me too please?  I have a party coming up.  BonzoGal at Gmail 

SeanMike -> right now...just a big idea more than anything.

rowley -> first step

SeanMike -> I'm trying to be careful about it until it's in a good state.  I'm not hugely afraid of someone going "oh, good idea" and taking it, but no use risking it

rowley -> ai yai; hold on, kids. clipping and pasting even now

BonzoGal -> thank you!

oysterschnapps -> yes, thanks

rowley -> understood ~ yeah, Moonshine was the hottest topic ever

SeanMike -> by the way when I made sylvan's drink I used ri 1.  I feel kind of dirty for having done so

BonzoGal -> Spanking for you!

oysterschnapps -> aww, nothing wrong with ri 1

oysterschnapps -> unless you paid retail

sylvan -> what do you use for dry peach in the Fish House?

rowley -> see, there's the kicker.

Dr. Bamboo -> Well kids...I gotta call it a night.  

rowley -> I use peach brandy

BonzoGal -> Toodles Dr. B!

sylvan -> just american flavored brandy?

rowley -> um, made by...someone I know

sylvan -> them southern boys do shine up peach to this day

Dr. Bamboo -> Lotsa fun as always...Happy Repeal Day to everyone!

sylvan -> night Craig

rowley -> no no, actual peaches, mashed, fermentedm and distilled

Dr. Bamboo -> g'night!

sylvan -> yes, of course

rowley -> Night DB

kaiserpenguin -> Craig, if you go to bed next Thursday at 11pm, I'm going to eat your soul.

sylvan -> 'peach shine'

BonzoGal -> LOL! Rick!

rowley -> though I am curious to try this Leopold Bros peach I've seen

SeanMike -> I NEED DRINK

rowley -> oh crikey! It's TDN!

kaiserpenguin -> SM

rowley -> &lt;--clueless

sylvan -> but as I understand it, the original was oak aged, which southerners don't do so much, AFAIK

oysterschnapps -> rick, we will abscond with his keys

BonzoGal -> I just drank a bottle of Underberg bitters.  Now I am bright!

rowley -> FHP: sent

kaiserpenguin -> THE FLAMING SMITH: 2 1/2oz scotch, 1 wedge lime, 1 wedge orange, 1/4oz simple, LH151, granny smith apple slice.  soak apple in LH151, muddle lime and orange with simple.  Add a fuck-load of crushed ice.  Donate scotch.  Stir.  Top with apple.  Light on fire.

SeanMike -> BonzoGal:  I LOVE UNDERBERG!!!

BonzoGal -> Me too!

SeanMike -> uh, yeah, sorry, no flaming of stuff at this point in the night for me

BonzoGal -> They really do make me feel bright.

kaiserpenguin -> lame.

sylvan -> have you tried oaking any, Matt?

BonzoGal -> Rick, I'm gonna make that, by damme.

SeanMike -> If I tried, I'd probably catch a fart on fire and we don't need me surrounded by flaming cats

oysterschnapps -> awesome, thanks matt!

rowley -> oaking peach brandy? nah, but that'd be not half bad

rowley -> (de nada!)

sylvan -> wondrich claims the OG Fish House was with aged

rowley -> I once had five 800ml Voss bottle with 100% peach brandy

rowley -> absolutely sublime

BonzoGal -> Ok, I"ll go mix that and come back here to flame it.  BRB.

rowley -> well...take it with a grain of salt. Was aged mostly to tame it because filtering wasn't what it was now

sylvan -> good eau de vie is hard

rowley -> it needed the age to smooth its edges, but frankly even five weeks will take the throat-searing fire out of freshs liquour

SeanMike -> so one of the local distilleries is now selling "age it yourself" kits

rowley -> is that the Pikeville guys?

rowley -> comes with a stick of charred oak?

sylvan -> House Spirtis had a 'you make the whiskey program'. You get a barrel for like $5000 or something

rowley -> yeah, I've seen that.

SeanMike -> Actually it's Copper Fox

SeanMike -> they've started selling an unaged version of their single malt as a "vodka alternative" ... and you can buy barrels to age your own in

rowley -> really? from Belmont Farms?

SeanMike -> no...

SeanMike -> http://www.copperfox.biz/index/

rowley -> different Cu Fox, then. Ooph; soon we won't be able to keep track of the microdistilleries.

sylvan -> we've got like 19 in Portland. And they almost all suck

rowley -> I'm from Kansas. We didn;t even have breweries until the 80's

rowley -> so 19 distilleries doesn't sound like a curse

sylvan -> no, it is not a curse, not at all

rowley -> I imagine the good ones will last

sylvan -> well, Clear Creek already has

SeanMike -> Copper Fox went to market too soon.

sylvan -> McCarthy has really mastered eau de vie

SeanMike -> Some of their stuff is AWFUL.  Some is okay.

rowley -> ahhh, I'm fond of McCarthy's stuff

SeanMike -> I'm excited about their rye, personally.  But most of their whiskey, IMHO, needs more aging time.

sylvan -> I think he's the distiller I respect most

tiare -> Bonzo, i have made it, its nice

BonzoGal -> Okay, this isn't a Flaming Smith for me, it's a Flaming Jonagold

rowley -> He's the guy a lot of the newer stillers look up to

SeanMike -> okay -- for people not lighting fires, should we do another drink, or what?

rowley -> but, being stillers, they also say "to hell" with everone else 

kaiserpenguin -> LIGHT IT UP!

BonzoGal -> Here goes...Success!

kaiserpenguin -> SM, I'm going to burn your chest hair tomorrow.

BonzoGal -> Pretty flame

sylvan -> and he's very nice and apparently offers help, both business and distilling, to all

SeanMike -> Better bring a flamethrower, we've got a lot to get through

BonzoGal -> Good drink!

kaiserpenguin -> hahaha

SeanMike -> But I'll tape up my nipples tonight once I find them

rowley -> you could tape on little sparkly pasties

rowley -> with tassles

tiare -> oh....eating my demerara burnt apple wheel is heaven!

rowley -> that spin in opposite directions

sylvan -> I think he's already wearing those

kaiserpenguin -> The images in my head are much much worse than when I fucked Gabe's mom.

rowley -> lol

BonzoGal -> lol

cocktailnerd -> I can only imagine what reading through this transcript is like if you didn't attend

tiare -> hahaha

rowley -> you know, jus the phrase "demerara burnt apple wheel" makes me smile

BonzoGal -> Filth-ay

oysterschnapps -> it reads fine if you're drinking while you read

cocktailnerd -> heh, probably true

SeanMike -> Okay here's what I'm thinking, you slackass slacker sausage companions: 2 ounces rye, 1 ounce bianca / blanc vermouth (I'm stuck with Martini & Rossi right now), 1/2 ounce Apfelkorn, 1/2 ounce Fernet

tiare -> the truth is it IS heaven, that garnish goes on my blog someday

cocktailnerd -> you're going to regret that SM

rowley -> Alright, you reprobates: I need to pack for Florida and prep for the wrenching adjustment of east coast time

SeanMike -> I can only dream of having a creative enough garnish to get on tiare's blog.  :)

kaiserpenguin -> SM: name!

cocktailnerd -> no amount of Apfelkorn can save you now

SeanMike -> KP: Apple Companion

cocktailnerd -> nice!

rowley -> night kids ~ and if anyone gets up to some fish house punch, lemme know

SeanMike -> :)

tiare -> oh............hahahaha...............

oysterschnapps -> matt, will let you know.

sylvan -> harrumph

kaiserpenguin -> Michele, you still like this one?

BonzoGal -> Yeah!

kaiserpenguin -> me too

BonzoGal -> It's nice-  simple and tasty!

kaiserpenguin -> Gabe: PMFail

BonzoGal -> My husband walked in on the flaming-  he was like OMGWTFBBQ?  and I was like, "Um... it's a drink!"

BonzoGal -> "You put apple in our expensive 151???

oysterschnapps -> ha

BonzoGal -> I thought men liked fire!

tiare -> i put apple in even more expensive dem rum, i need help

BonzoGal -> LOL&lt; my husband said "As long as it's not a Flaming Dr. Smith"

BonzoGal -> Lost in Space FTW

cocktailnerd -> almost Repeal Day!

SeanMike -> so - yeah.  The Fernet definitely takes over a lot in this drink

cocktailnerd -> told you you'd regret it :)

SeanMike -> it's not bad tho

cocktailnerd -> 1/2oz fernet in anything less than 8oz of other fluid

BonzoGal -> How much Fernet have we all consumed tonight?

SeanMike -> Yeah, I'd use 1/4 oz probably

cocktailnerd -> we need to save up or fernet branca ideas for that TDN

cocktailnerd -> we'll be burned out

SeanMike -> (is now listening to the French version of "Paint it Black" from Talledaga Nights)

BonzoGal -> Have you ever done a tequila night?

cocktailnerd -> no, we totally need to

cocktailnerd -> or a resposado or blanco night sort of thing

SeanMike -> I've already got my first drink for Rick tomorrow worked out.

BonzoGal -> Hmm, my birthday is coming up in January, the same week as the Inauguration...

SeanMike -> 3/4 oz vanilla schnapps, 3/4 oz Castries, shaken, poured into a chocolate shot glass, garnished with shaved nutmeg

kaiserpenguin -> oh now

cocktailnerd -> hehehe

kaiserpenguin -> Are you saying I only like sweet drinks?

SeanMike -> It's called the "You're Getting It In The Pooper Later"

BonzoGal -> Nice!

kaiserpenguin -> I'm very glad I'm staying with Marshall.

SeanMike -> I didn't say from *whom*

SeanMike -> And now Gabe is going "why did I encourage SeanMike again?  He rarely talks about stuff like that on his blog!"

BonzoGal -> Yeah, we should contact that newspaper that did the interview and give them the inside scoop...

BonzoGal -> "What SeanMike is Really Like"

cocktailnerd -> Actually, I'm just thinking about Rick being in the french maid outfit as he cleans your apt

oysterschnapps -> I back what I said earlier about visiting you

cocktailnerd -> or, as you call it, "foreplay"

kaiserpenguin -> SM is a kind gentleman in person.  He enjoys his drink, is cordial, and will likely make fun of you subtly sometime in the evening.

kaiserpenguin -> Gabe...

cocktailnerd -> yes?

kaiserpenguin -> you're a fucking bitch

BonzoGal -> I just spat out a piece of apple. Thanks Gabe!

kaiserpenguin -> Dresses do allow for a nice air flow.

cocktailnerd -> we've established this, Rick. Many many times. And we will many times over, I'm sure

kaiserpenguin -> We have?

kaiserpenguin -> You wanted to wear pants last time.

cocktailnerd -> that I'm a bitch? Yes

BonzoGal -> Dresses do let the bits and pieces breathe.

kaiserpenguin -> Does anyone have a new cocktail?  There hasn't been one in a good bit.

cocktailnerd -> heh

oysterschnapps -> Can we resolve to avoid Fernet for the remainder of the evening?

kaiserpenguin -> agreed

cocktailnerd -> yes

kaiserpenguin -> !

oysterschnapps -> I like it, in a very narrow sense

cocktailnerd -> as in, when you look at it?

oysterschnapps -> as in, when it's mixed with something brutal. like coke.

tiare -> i wonder if we sometimes scare new people away from here

BonzoGal -> Was absinthe illegal before Prohibitoin?

cocktailnerd -> I'm thinking something like a Fernet Cup modeled after the Pimm's Cup would be interesting

kaiserpenguin -> no

BonzoGal -> *Prohibition

oysterschnapps -> it was outlawed in the early 1900s in a lot of europe

SeanMike -> I think that this drink is getting sinked.  Man, I hate doing that to my own

oysterschnapps -> dunno when it was outlawed in the US but it seems like it was pre-prohibition

BonzoGal -> K

cocktailnerd -> SM, you hate doing that to *any* drink, no?

BonzoGal -> Anybody got cranberry sauce leftover from Tksgiving?

oysterschnapps -> ...where are you going with this?

cocktailnerd -> heh

cocktailnerd -> I have an absinthe frappe idea

BonzoGal -> I'm thinking gin, cranberry... maybe lemon...  some pimento dram... hmmm.

cocktailnerd -> but Michele may want to set something on fire

SeanMike -> Gabe:  well, yeah, I hate throwing out booze.  It goes against everything I believe in, which is, drinking booze.

cocktailnerd -> word

cocktailnerd -> Ok, here's my idea 

BonzoGal -> I'll set other things on fire. I have a little cup of 151 sitting here.  My fingers, the desk, the cat...

cocktailnerd -> but, it shouldn't go up unless more than just I try it

kaiserpenguin -> Michele, fire breathing

BonzoGal -> !

kaiserpenguin -> oh yeah

cocktailnerd -> 1.5oz absinther (kubler pref), .5oz tia maria or nocello or other nut liqueur, .5oz simple, 1t irish cream

BonzoGal -> wow

cocktailnerd -> shaken with crushed ice

cocktailnerd -> for about 15 seconds

tiare -> you must teach us that rick at the tales

kaiserpenguin -> castries?

kaiserpenguin -> T, I shall.

BonzoGal -> Tiare, are you coming over here for that next year?

cocktailnerd -> and then dumped into an old fashioned

tiare -> yes thats the plan

cocktailnerd -> I've not had castries Rick, but it might JUST WORK

BonzoGal -> Cooool!

cocktailnerd -> anyone up for it?

kaiserpenguin -> it tastes like peanuts and cream

cocktailnerd -> yes, perfect...sorta

kaiserpenguin -> I also don't have irish cream :)

kaiserpenguin -> I fail!

BonzoGal -> Nor do I.

cocktailnerd -> what cream liqueurs you have?

cocktailnerd -> anythin?

BonzoGal -> Omg, I mixed Irish cream and root beer once... gag.

BonzoGal -> It curdled.

cocktailnerd -> gack!

cocktailnerd -> vomit

kaiserpenguin -> only castries

BonzoGal -> LOL, yeah, that was BAD.

SeanMike -> KP: Are you doing it with Castries?  I've got that Amarula...

cocktailnerd -> then omit the irish cream and/or sub half & half or cream

SeanMike -> errr "that and..."

kaiserpenguin -> I don't have the irish cream

BonzoGal -> I'm going to put some whole milk in that.

BonzoGal -> brb

kaiserpenguin -> wait.  whole milk + absinthe?

SeanMike -> oh damn crushed ice, never mind

cocktailnerd -> there was only 1t of it rick, I'll forgive you

kaiserpenguin -> SM, wtf.  whip it out

cocktailnerd -> heh

kaiserpenguin -> Gabe, GFD.  scarily.

Xaga -> tell me how this turns out, i have all the ingredients, but am too scared to try it

BonzoGal -> Ok, I skipped the milk.

BonzoGal -> Absinthe and noyeaux.

BonzoGal -> It goes right up the nose!

BonzoGal -> Not bad.

SeanMike -> I can't be arsed to make crushed ice at 20 'til Repeal Day

cocktailnerd -> ok, trying it

cocktailnerd -> oh i like!

cocktailnerd -> I was really worried, heh

BonzoGal -> Wait, you made us try it first!?

cocktailnerd -> no, it was concurrent

cocktailnerd -> I never make anything prior to throwing it out in here!

BonzoGal -> "Mutual"

BonzoGal -> lol

BonzoGal -> We were consenting adults

cocktailnerd -> heh

tiare -> A drink with no name: 2 oz rye, handful mint leaves, 0.5 oz lemon juice, 0.5 oz simple syrup. Shake, strain, old fashioned glass.Garnish mint.  

cocktailnerd -> Richmond Rye

BonzoGal -> Shoot shoot shoot, we used up the last of the rye a couple of days ago... that sounds good!

oysterschnapps -> "Mint Julep with Lemon"

BonzoGal -> RyeLep

cocktailnerd -> I'm anxious to see what Rick has to say about this concoction

oysterschnapps -> ha

cocktailnerd -> SM&lt; I just went ahead and stirred mine thoroughly

oysterschnapps -> I always make my mint juleps with rye. I guess bourbon is preferred.

SeanMike -> oh I"m going to go make tiares

cocktailnerd -> to avoid waking people up

Xaga -> if you woke them up and greeted them with a drink, they may be happier

oysterschnapps -> that's how I like to be woken up, every morning

cocktailnerd -> Xaga, they're 6, 7, and 9 respectively :)

kaiserpenguin -> Gabe, this is delicious and you're a slut.

cocktailnerd -> hehehe

kaiserpenguin -> did you name it?

cocktailnerd -> I'm tempted to name it "The Slut" but that's doing it wrong

cocktailnerd -> it's too good for that

kaiserpenguin -> castries + absinthe = huge win

oysterschnapps -> are you f'ing serious?

cocktailnerd -> this really is nice, I'm a little shocked

kaiserpenguin -> 100%

Xaga -> Alright, in that case, i'll try this myself, going with frangelico as the nut liqueur

oysterschnapps -> for real. you're not shitting me.

cocktailnerd -> I appreciate that Rick is honest even if annoyed with me

kaiserpenguin -> My 3rd sip made me wonder if I was going to make a 2nd.

cocktailnerd -> he doesn't let pride get in the way of praising a good drink

cocktailnerd -> me too!

oysterschnapps -> well, ok

cocktailnerd -> it's really fucking tasty - I used tia maria and irish cream

oysterschnapps -> the outcome of this drink determines whether I vacuum the cat hair off your bed, rick

cocktailnerd -> heh

kaiserpenguin -> fucking shit

cocktailnerd -> hahah!

oysterschnapps -> that was strangely appropriate

kaiserpenguin -> It's good enough that I'm fine with that.

kaiserpenguin -> NAME IT

cocktailnerd -> hrrrrmmmm

BonzoGal -> The Nutty Fairy?

BonzoGal -> Nahh

kaiserpenguin -> Nut Tweed

BonzoGal -> lol

BonzoGal -> that's good

cocktailnerd -> No, I want La Fee to feature a second recipe of mine...hmmmmm

BonzoGal -> The Raving Nutter

Xaga -> sweet creamy nuts?

kaiserpenguin -> "Gabe Likes Tea"

cocktailnerd -> Road to Repeal

BonzoGal -> The Mom

cocktailnerd -> Volstead's Bane

kaiserpenguin -> SO INTENSE

cocktailnerd -> or, simply, The Volstead

tiare -> irish maria

BonzoGal -> Swiss Miss

cocktailnerd -> heh, that's not bad

BonzoGal -> Okay peoples, Happy Repeal Eve, I'm off to eat some really late dinner and watch The Office.

BonzoGal -> Have a great, fun Repeal Day!

cocktailnerd -> cya Michele!

BonzoGal -> cyer!

tiare -> bye

kaiserpenguin -> "And here it comes again.... straight through the heart!"

kaiserpenguin -> "Never tell a secret with your eyes... it's the eyes that let you down."

Xaga -> hmm

cocktailnerd -> what's your verdict, Xaga?

Xaga -> this makes me feel like orgeat and sambuca would work well together as well

cocktailnerd -> oh, I bet they would if you had something to dry it out a touch, but hell yes

Xaga -> didnt find the absinthe till the 3rd sip or so

Xaga -> but its there

Xaga -> heck, i dont really think this needs the simple syrup

tiare -> I like gabes name for my drink, Richmond Rye, thanks gabe

oysterschnapps -> bwd

cocktailnerd -> OK THE DRINK IS NAMED "Saas Fee"

oysterschnapps -> and goddamn

oysterschnapps -> gabe

kaiserpenguin -> WIN

oysterschnapps -> say it after me: "Absinthe is not a base spirit"

cocktailnerd -> it's a Swiss Alpine village I stayed in on vacations

cocktailnerd -> you can see Italy from it

kaiserpenguin -> nathan: totes wrong

cocktailnerd -> unless you make the Saas Fee or the Prodigal

oysterschnapps -> it's like being violated with a twizzler

Xaga -> and you like it

cocktailnerd -> hehe

cocktailnerd -> happy repeal day EST folks!

Xaga -> so many hours left!

kaiserpenguin -> indeed!

kaiserpenguin -> Gabe, you best be not going to bed.

SeanMike -> So - I decided "no more cocktails" instead and went to get a beer - and the keg blew as I poured it.  Yay!  No more 60 minute IPA!

Xaga -> the one beer that really seems weird to me is Sam Adam's Utopia

kaiserpenguin -> SM: your favorite time of the night is when you switch to beer, isn't it?

oysterschnapps -> yay?

SeanMike -> I like the 60 minute a lot but I was getting tired of it

SeanMike -> so it's time for something new

oysterschnapps -> ahh

SeanMike -> and speaking of something new...no offense guys, but I"m calling it a night, going and squeezing in a bit of Fallout 3 before bed time

Xaga -> boo

oysterschnapps -> nothing wrong with fallout 3

SeanMike -> Rick, see ya in a while, rest of y'all, happy repeal day and stuff.

kaiserpenguin -> Nathan.  We must come up with a quintessential classic cocktai.

oysterschnapps -> That's a bit contradictory, don't you think?

kaiserpenguin -> no

oysterschnapps -> If we come up with it, it won't be quintessentially classic

kaiserpenguin -> well yes

kaiserpenguin -> ok, we must come up with what would be a quintessential classic cocktail if it was served in 1870

Xaga -> how classic are you aiming for?

oysterschnapps -> then it should certainly involve genever or rye, and bitters

oysterschnapps -> and that's it

kaiserpenguin -> Have you not read Imbibe

kaiserpenguin -> ?

oysterschnapps -> mmm, where is my copy

kaiserpenguin -> exactly.

oysterschnapps -> I mean, yes, of course I have read it

kaiserpenguin -> how about we just have a sherry cobler: 4oz sherry, 1/2oz simple, 2 slices orange

oysterschnapps -> ooh. I will shake it in my cobbler shaker

Xaga -> bah, sherry as a base?

oysterschnapps -> yes

kaiserpenguin -> totes

kaiserpenguin -> gfd

deviator -> yaaaay I made it!

deviator -> re cn, kp, os, tiare, tt, xaga :)

deviator ->does anyone use 're' anymore?)

deviator -> hmm. quiet.

Xaga -> no?

deviator -> oh.

Xaga -> whats re?

deviator -> rehi

deviator -> old ircism I think

deviator -> omg, back in the day there used to be text-only chat

kaiserpenguin -> wow this tastes like sherry

deviator -> .... we used to wakl 30 miles uphill in both directions ...

deviator -> wakl

deviator -> walk

deviator -> rehi = "nice to see you again," as in I'm re-Hi!-ing you

deviator -> shortened to re

Xaga -> is this just an irc chatroom?

Xaga -> never did figure that out

deviator -> no, it has a background graphic so it is clearly not irc

oysterschnapps -> bwd

Xaga -> why didnt they just make an irc chatroom?

deviator -> actually it's not IRC - different protocol...

kaiserpenguin -> what do you think nathan?

deviator -> irc is generally a network

oysterschnapps -> man, I have no idea how JT got away with just shaking his citrus

kaiserpenguin -> mine tastes like sherry :)

Xaga -> then I could use mIRC

oysterschnapps -> I shook it, then I mashed it up, then I shook it some more, then I added some OJ

kaiserpenguin -> I like it as is.

oysterschnapps -> my end result is quite tasty actually

kaiserpenguin -> Just pretend you're in a pub wearing armor.

Xaga -> eh, if you are going for quintessential 1870s, how prevalent were oranges?

oysterschnapps -> probably not authentic, but it actually tastes of fruit, which it didn't before

oysterschnapps -> oranges travel pretty well, so I imagine they had them in SF or Manhattan when Jerry was doing his thang

deviator -> what was/is the theme tonight btw? :)

kaiserpenguin -> classic cocktails

oysterschnapps -> prohibition-era ingredients

oysterschnapps -> well, pre-prohibition. not bathtub gin.

deviator -> I have multiple types of maraschino on hand - what should I do with it? :)

oysterschnapps -> although DIY liquor could be a theme one of these weeks

oysterschnapps -> um...martinez

Xaga -> haha, personally distilled liquor of course?

deviator -> I will have to order a pot still 

Xaga -> bah, don't order, make it! it's just that much more illegal

oysterschnapps -> it can be the methenol TDN

Xaga -> there will be plenty of ethanol to prevent the methanol poisoning

kaiserpenguin -> This sherry drink is totes new to me.

kaiserpenguin -> I've consumed sherry maybe 3 times.

deviator -> I thikn alton brown once made a pot still out of clay flower pots, aluminum pans and a fire extinguisher*

Xaga -> what's totes mean?

kaiserpenguin -> totes = totally

Xaga -> i see......

deviator -> *- no longer the only single tasking device in the kitchen...

oysterschnapps -> I like sherry well enough, but there are enough boozes I like well enough that I don't get around to drinking it too often.

kaiserpenguin -> I think that's a mistake Nathan,

kaiserpenguin -> like you not checking your PM :)

oysterschnapps -> ooh

Xaga -> Still-Empty keg, copper tubing, turkey fryer base and burner

oysterschnapps -> need more WM hints

deviator -> I just got an entire set of fee's bitters a week ago and I am not sure what to do with them...

deviator -> not to change or even start the subject

oysterschnapps -> Trident!

deviator -> trident?

oysterschnapps -> aquavit, cynar, dry sherry, and peach bitters

deviator -> no av or sherry sorry

deviator -> (but I have cynar) :)

kaiserpenguin -> negroni with rhubarb bitters

deviator -> oooooh

deviator -> *that* sounds interesting

kaiserpenguin -> exactly

kaiserpenguin -> courtesy of Marshall and SM

deviator -> I can drink the rhubarb bitters straight...

oysterschnapps -> me too

deviator -> they are delicious

Xaga -> i dont really like their lemon bitters

oysterschnapps -> which makes me simultaneously amused and disappointed

deviator -> heh

deviator -> I wonder if you could make a drink with just bitters. :)

deviator -> or more than two types.

Xaga -> just bitters?

deviator -> umm, "sure" :)

Xaga -> cynar considered a bitter?

deviator -> it's all about balance right? :)

deviator -> oh

deviator -> yeah

oysterschnapps -> I think michele tried that

deviator -> that's true, cynar or any amaro really could be a bitter

oysterschnapps -> amari are potable bitters

deviator -> note to self - amari = plural of amaro

oysterschnapps -> angostura, et al count as non-potable bitters which is why you can buy them in the grocery store despite the 50% alcohol content

Xaga -> im sure something great can be done with aperol

deviator -> oooooh, aperol

deviator -> rhubarb would probably disappear in aperol... ;)

deviator -> hmm

Xaga -> i think you just havent put enough in then

tiare -> yes i think it would

kaiserpenguin -> incorrect

kaiserpenguin -> make a regular negroni

kaiserpenguin -> add 2 dashes rhubarb bitters

kaiserpenguin -> delight

deviator -> going to do that right after moral orel is over. ;)

deviator -> interestingly I bought a bottle of punt e mes for the first time -and don't have any other sweet vermouth. ;)

cocktailnerd -> punt e mes is yum

Xaga -> i dont go through vermouth fast enough to make it worth my time for anything but the simplest vermouth

cocktailnerd -> I'm going to check twitter

cocktailnerd -> see what you lot have been up to

kaiserpenguin -> Make 2 and mix them together!

cocktailnerd -> noes@

tiare -> now i wouldnt mind some cheesedoodles

Xaga -> cheezy poofs!

cocktailnerd -> did we successfully repeal chatting?

Xaga -> never!

Xaga -> let the chatting commence

oysterschnapps -> yes

cocktailnerd -> My last drink has made me sleepy, and Rick is displeased with the theme

Xaga -> what could you use to dry out a sambuca orgeat mix?

cocktailnerd -> ah!

kaiserpenguin -> Gabe, you can't sleep until I do.

cocktailnerd -> dry vermouth

cocktailnerd -> oh noes

cocktailnerd -> that is a devil's bargain

kaiserpenguin -> Create a new cocktail.

oysterschnapps -> man...lemon?

kaiserpenguin -> on the spot.

cocktailnerd -> The Devil's Bargain:

Xaga -> anyone have agua de jamaica?

oysterschnapps -> what is that?

oysterschnapps -> it sounds like a euphemism for rum

Xaga -> hibiscus steeped water

cocktailnerd -> 1 oz Sambuca, 1 oz Dry vermouth, .5oz orgeat, .25oz lemon juice, .25oz port

kaiserpenguin -> . wow .

Xaga -> i've got no port....

tiare -> ah you mean that, now i know what you mean, its like hibiscus Â´grenadine almost

oysterschnapps -> balls...

cocktailnerd -> cherry heering

Xaga -> ive got kirsch and maraschino, no heering

cocktailnerd -> then do the maraschino

oysterschnapps -> heering really can't be subbed

cocktailnerd -> shake and strain into a cocktail glass

Xaga -> tiare: yes, hibiscus grenadine but without the sugar or pomegranate, just the water after it has dried hibiscus flowers in it

cocktailnerd -> true, fortunately we're making it up as we go

oysterschnapps -> it's got such a...historical flavor

tiare -> gooood

tiare -> would fit into a fruity drink

oysterschnapps -> I bet that would be good

tiare -> a rum drink

tiare -> or a campari or aperol drink

Xaga -> mhm

Xaga -> i substitute lemon or lime juice with the highly concentrated agua de jamaica

oysterschnapps -> I can tell I've had too much fernet...whenever somebody mentioned an amaro I cringe

Xaga -> because when its fairly high concentration it's got a great tartness too

Xaga -> alright, anybody for making this drink with me? or is it just me?

cocktailnerd -> I can do a half order of that!

Xaga -> I'm gonna be doing 1 Sambuca, 1 dry vermouth, .5 orgeat, .25 agua de jamaica, .25 maraschino, cause that's as close as i have

cocktailnerd -> gfd

deviator -> hmm... punt e mes - not the best for a negroni - overpowers the gin & campari (& rhubarb) :)  probably better inh a smaller amount

cocktailnerd -> I use the punt e mes in place of campari

deviator -> cn: umm... uh, really?

oysterschnapps -> two vermouths?

deviator -> I thought it was a sweet vermouth :)

deviator -> campari= not vermouth last time I checked

cocktailnerd -> it's between campari and sweet vermouth in bitterness so I consider it a gateway bitter for people who can't handle a negroni

deviator -> ahhh

oysterschnapps -> good point

oysterschnapps -> but still...two vermouths?

cocktailnerd -> Made a really nice cooler with punt e mes for an mxMo

cocktailnerd -> heh

deviator -> well sweet/dry vermouhts work together

deviator -> maybe you could call it a "bitter vermouth" :)

cocktailnerd -> that's how I treat it

deviator -> the drink is drinkable, just not great.  ah well.  

oysterschnapps -> I use it as a vermouth with a bitter finish

oysterschnapps -> Frankly, punt e mes and soda is more or less like an americano

deviator -> did someone say orgeat and sambuca? wtf?

cocktailnerd -> yes, waiting for Xaga to come back to try it

deviator -> umm ok...

cocktailnerd -> absinthe and nut liqueur worked exceptionally well earlier

deviator -> btw I blame "someone" for that bottle of fernet branca I bought

oysterschnapps -> I have like...1/2 oz of Sambuca

deviator -> cn: interesting

oysterschnapps -> Fernet is worth having. Kind of like Creme de Violette is worth having.

cocktailnerd -> Saas Fee - 1 1/2oz absinthe, 1/2oz Tia Maria/Castries/nut liqueur, 1/2oz simple syrup, 1t Irish cream

deviator -> hahaha

deviator -> fernet & coke = I get

oysterschnapps -> yes

deviator -> it took me a lot of tries to get to that :)

oysterschnapps -> it's all the rage in argentina, apparently

deviator -> apparently yes, I read the same thing

deviator -> and SF

deviator -> :)

oysterschnapps -> yeah...I don't get it

deviator -> I made a face the first 10 times I tasted it

oysterschnapps -> My friend had a fernet/genever/vermouth thing at Nopa that I didn't get either

deviator -> but I get it now

deviator -> not my favorite but I get it

deviator -> :)

deviator -> works *great* with coke

oysterschnapps -> you've gotta be in a mood for it

cocktailnerd -> Xaga has quit us

oysterschnapps -> at least I have to be in a mood for it

cocktailnerd -> the drink must have finally convinced we're not fit to speak to

deviator -> it's like the first three times I tried uni

oysterschnapps -> ooh I've never tried unicum

oysterschnapps -> what's it like?

kaiserpenguin -> 4oz sherry, 1/2oz simple, 3 orange slices, fuck with crushed ice

kaiserpenguin -> (stolen right from imbibe)

deviator -> no, uni

oysterschnapps -> not unicum? what's uni?

tiare -> bitter

deviator -> sea urchin roe

deviator -> :)

oysterschnapps -> ohhhh

kaiserpenguin -> mmmmmmmm

kaiserpenguin -> sea urchin 

oysterschnapps -> that's not a beverage

deviator -> I know, sorry

deviator -> :)

kaiserpenguin -> it could be

Xaga -> hi

oysterschnapps -> hi xaga

oysterschnapps -> you were mia

Xaga -> sorry, was making the drink

Xaga -> it's interesting....

Xaga -> uh, the maraschino is fairly overpowering

oysterschnapps -> it tends to be

Xaga -> despite just a quarter ounce

oysterschnapps -> add some angostura

cocktailnerd -> I think the port is better suited

Xaga -> yeah

cocktailnerd -> but it's still clashy

Xaga -> luxardo maraschino is too funky

Xaga -> it's not a bad drink.....

Xaga -> but it doesnt have the same magic of nut and absinthe

cocktailnerd -> heheh, well, what does when it comes right down to it?

oysterschnapps -> nuts are pretty magic

Xaga -> also, my orgeat is not nutty enough

cocktailnerd -> which you use?

Xaga -> recipe on art of the drink

cocktailnerd -> too canadian, you mean

cocktailnerd -> happy repeal day CST!

Xaga -> bah

Xaga -> i hate this west coast

Xaga -> always late

cocktailnerd -> It seriously freaks me out when I'm in PST

Xaga -> yeah, this drink isn't bad, but I wouldnt order it, I dont think id order it with the port either

cocktailnerd -> always felt crunched

oysterschnapps -> oh!

cocktailnerd -> heh

Xaga -> the nuts dont come through enough

oysterschnapps -> it's repeal day her for an hour!

cocktailnerd -> should tweak it for more nut action against the sambuca

Xaga -> yes

Xaga -> the sambuca is just right

oysterschnapps -> more nut action!

Xaga -> but there does need more nuts

oysterschnapps -> we scared rick

Xaga -> i scare him off often

cocktailnerd -> I think Rick has left us

Xaga -> nooooooooo, if rick went to sleep.....

oysterschnapps -> it gets late, I get drunk, and I confuse you guys for my text editor

Xaga -> i wish i had a higher tolerance for alcoholf

oysterschnapps -> hang out with us more...

Xaga -> it puts a limit on how many wonderful libations i can have

Xaga -> additionally

Xaga -> your Saas fee, packed a punch

