kaiserpenguin -> Welcome to TDN everyone!

sylvan -> and cucumbery

cocktailnerd -> yes

kaiserpenguin -> Has the creation already begun?

jayhepburn -> it's pimms with a brandy base (rather than gin) i.e. #3 cup, plus a few spices (cinnamon mainly i think) which i don;t think were originally in #3

sylvan -> no we waited for you

cocktailnerd -> I've been pushing them, rick, to no avail

kaiserpenguin -> Then, let the TDN begin!

cocktailnerd -> I'm ready, and on a timer...

cocktailnerd -> 15 mins to make a drink and report back before having to head to the religious dungeon

sylvan -> hmm, us yanks only have #1

cocktailnerd -> ?

sylvan -> Pimm's #1 cup

melamine -> ha

sylvan -> http://en.wikipedia.org/wiki/Pimms

cocktailnerd -> No, Iknow... I was questioning the silence

MarriedwithDinner -> I hate when I disconnect the wrong power cable

cocktailnerd -> I will ignore the affront that posting that link causes me

cocktailnerd -> I'm about to make a fizz out of Pimms with a touch of Yamakazi if you all don't speak up

cocktailnerd -> hah!

melamine -> yamakazi?

melamine -> is that japanese whiskey?

cocktailnerd -> yes

tiare -> oh..its so delicious!

melamine -> isn't it yamazaki?

sylvan -> kamakazi

David -> sylvan, they are marketing it hugely over here in england, its supposed to be drunk with warm apple juice, but if you are looking for something as comforting in the cold as pimms #1 is refreshing in the summer...youl be greatly disapointed

cocktailnerd -> I wouldn't use that word, but it's distinctive and interesting and worth having

MarriedwithDinner -> yamakazi is a kamakazi made with yamazaki?

sylvan -> nice

cocktailnerd -> lime juice, yamakazi, and cointreau

melamine -> yamaZaKi

cocktailnerd -> in a shot glass

cocktailnerd -> with a 1/4 oz pimm's

melamine -> not kazi, zaki

tiare -> name?

jayhepburn -> David - you not impressed with winter pimms? i quite like it...

cocktailnerd -> no name, T, just being silly...I think it has potential but have no desire to go on public record as promoting shots in a TDN

kaiserpenguin -> What's yamakazi?

David -> no jay it doesnt have enough body to be a winter drink... if you undersatnd what i mean

jayhepburn -> hmm, not really. 1/2 and 1/2 with apple juice, and some chunks of apple and a few sticks of cinamon, and heated up, i think it makes for quite a nice winter warmer

kaiserpenguin -> that sounds delightful

cocktailnerd -> drinkfail folks, I was all ready to field the first one...and...nothin

cocktailnerd -> *crickets*

David -> jayhepburn i will give it one more go then, and I'l do it your way.

cocktailnerd -> alright gang, going to b-ball practice... cheers!

sylvan -> ok, I'm headed home to where the Pimm's is. Later.

cocktailnerd -> and I'll dream up a recipe when I log on there

melamine -> what proof is Pimms?

cocktailnerd -> around 40?

melamine -> you know, Pimms is kinda like the old Hpnotiq,  :P

jayhepburn -> 25%

melamine -> let's do a Hpnotiq theme next week!

melamine -> hehe.

MarriedwithDinner -> 50 proof / 25% abv

jayhepburn -> it used to be higher strength

cocktailnerd -> yes, 50

tiare -> Hiya Chris!

samuraibartender -> hail!

jayhepburn -> plymouth fruit cup is 30%, which claims to be "authentic strength" but i think originally pimms was closer to 35% from what i remember reading

MarriedwithDinner -> I can't wait to try the Pimm's Winter

samuraibartender -> we all set to start or is TDN starting late this week?

tiare -> its started already

samuraibartender -> hooray!

tiare -> maybe you have a drink?

samuraibartender -> sure...

samuraibartender -> "Winter Temptation" - 1 1/2 oz. Bourbon (Knob Creek), 1/2 oz. Pimm's No. 1, 2 oz. Lemon juice, 1 oz. Raw Simple, ~12 slices fresh Apple (mandolin'd if possible), heavy dash Fee's Whiskey bitters (sub Angostura), 3-4 oz. Ginger beer. Combine everything except Ginger beer in a mixing glass & muddle. Add ice & shake; strain into a collins glass half-filled with ice. Top with Ginger beer.

melamine -> raw simple??

melamine -> simpel syrup with raw sugar?

samuraibartender -> raw sugar simple 1:1

samuraibartender -> yup

samuraibartender -> white simple's probably fine

tiare -> sounds nice Samuarai

SeanMike -> i always use demerara simple meself

melamine -> has anyone tried doing 1/2 and 1/2 sugar and nutrasweet?

MarriedwithDinner -> :blink:

melamine -> not by volume of course

samuraibartender -> splenda yes, sweet & low no

melamine -> does it work at all.

melamine -> i atke it just splenda by itself isn't so hot?

samuraibartender -> not really...agave nectar's much better for the low carb folks

samuraibartender -> dunno

jayhepburn -> that's a big old drink samurai

SeanMike -> i'd go agave myself - splenda is sweeter by weight/volume than sugar it seems

melamine -> i know, but i mean if you account for that

samuraibartender -> true...most of mine tonight will be highball/cooler sized to be honest

tiare -> mine too

samuraibartender -> Pimm's seems to lend itself to such things best. Never really done an up drink with pimms

samuraibartender -> ...though I'd be glad to have one if anyones got a plan?

tiare -> i just love all the fruits..

melamine -> someone do a hot Pimm's drink.

melamine -> lolol.

SeanMike ->     I've got an up drink with Pimm's...whenever people are done with some other ones :)    

melamine -> Pimm's toddy

SeanMike -> Hot buttered Pimm's

melamine -> hehe

samuraibartender -> I can see either of those working out with the right additions...some kind of tea for the toddy, maybe ginger in the batter for the HBP

melamine -> Pimm's with hibiscus tea

samuraibartender -> then again, I'd drink Pimm's out of anything ; ) much like rick & carpano/fernet

melamine -> Pimm's with chammomile

melamine -> i'm just makign this up, i've never had pimms in my life.

samuraibartender -> really? why not?

melamine -> in my head it tastes like kool-aid, because it's red.

melamine -> i juts never got around to getting it

melamine -> i see it at the store

melamine -> picked it up at least a dozen times

samuraibartender -> not really...i fact not at all mel :)

SeanMike -> i can't use my mouse anymore...the cat has spotted the cursor and is cshasing it

samuraibartender -> hah

jayhepburn -> what's your drink sm?

samuraibartender -> indeed

samuraibartender -> holy bad conection jay

kaiserpenguin -> SM: throw that out there

jayhepburn -> holy bad compatability between safari and the chat room more like

samuraibartender -> mm

jayhepburn -> if i open a tab it kicks me out. and clicking a link in email opens a tab in this window... :-/

Frederic -> The Red Lorry - 1 oz gin, 1 oz Pimms, 1 barspoon  yellow Chartreuse, 1 barspoon Maraschino, 1 dash orange bitters (gin I used was 209 and bitters were Fee's)

melamine -> as in luxardo, not cherry liquid

melamine -> ?

Frederic -> Luxardo Maraschino Liqueur, yes.

melamine -> hehe, okay

melamine -> because the cherry liquid is red too!

Frederic -> but I'm guessing Bols or Stock would do 

melamine -> but luxardo is clear, right?

Frederic -> Luxardo is clear.

tiare -> i love to use the homemade cherry liquid in drinks

samuraibartender -> sounds like a good use for stock...seems like the touch of extra sweetness would do well here

tiare -> and luxardo too but not so much at a time

Frederic -> which is why I opted for a barspoon

tiare -> just fine

samuraibartender -> I'll give this a go, going to use aviation gin & stock maraschino. Is this up or rocks or something else entirely?

cocktailnerd -> beer bong

samuraibartender -> hah

Frederic -> I stirred on ice and strained into a cocktail glass.  A lemon or orange twist over the top would be a good touch.

Frederic -> but I didn't feel like sacrificing a lemon for this purpose at the moment

samuraibartender -> k, brb

MarriedwithDinner -> I have a drink, when it's my turn. :)  (Have no idea of the etiquette so sorry if I am butting in)

Frederic -> Post away!

cocktailnerd -> hehe, not at all - etiquette schmetiquette

tiare -> Anita, you can just add your drink when some time has passed since the last one

kaiserpenguin -> Chris, the drink is nice!

Frederic -> If there is any ettiquette, just wait another round or two and it'll all go away...

tiare -> right!!

cocktailnerd -> true

kaiserpenguin -> Frederic, let us give these a try, then we'll move on

samuraibartender -> kaiserpenguin - which?

Frederic -> The bourbon-ginger beer one?

cocktailnerd -> we have Chris's Winter Temptation and the Red Lorry on the table right now

samuraibartender -> winter temptation? or Frederic's red lorry (which is what I'm about to be stirring up)

sylvan -> you're already at bball?

Frederic -> Can't make the WT due to lack of certain reagents but it seems like a good one!

cocktailnerd -> I think Rick meant to ask Anita to hold off for a few...but he's probably playing Settlers of Catan or some nonsense and trying to run ths show

cocktailnerd -> Yeah sylvan, 10-15 minutes to drive anywhere in Tulsa

cocktailnerd -> howdy Dan

Frederic -> Oi, dfan!

dfan -> Good evening!

sylvan -> well, I did have to reinstall java after I got home

tiare -> evening

cocktailnerd -> heh

dfan -> I've been pondering this all day

dfan -> Ooh, how's that Red Lorry?

cocktailnerd -> it's kind of a tough one

sylvan -> tough?

cocktailnerd -> chris is going off for it, I believe

cocktailnerd -> Pimm's... for me at least

SeanMike -> sorry about disappearing there for a few minutes guys

cocktailnerd -> I have no idea how it will hold up as the focus of a drink in the face of anything even slightly muscular

dfan -> Pimm's can hold its own

sylvan -> I know what you mean - I just tried it straight for the first time

cocktailnerd -> I'll believe after I get home and get to try a few of these

MarriedwithDinner -> I love it when Rick calls me Frederic :D

cocktailnerd -> hehe

sylvan -> it's very British in its seeming but not actual effeteness/weakness

cocktailnerd -> nice

samuraibartender -> hmm...this isn;t bad Frederic...not exactly my cuppa but pretty good - did a twist of lemon by the by

samuraibartender -> remarkably "spiced martini"-like

dfan -> spiced martini sounds promising

kaiserpenguin -> Though out a drink!

kaiserpenguin -> throw!

samuraibartender -> kind of like a martini with punt e mes

sylvan -> thaw!

kaiserpenguin -> Not a big fan of the red lorry... it's pretty harsh

jayhepburn -> ok i'm jumping in cos i'll be out of here soon, but i'm currently drinking 1oz calvados, 3/4 oz pimms, 1/2 oz lemon juice plus a few dashes of repeal bitters (sub fees and angostura). tastes weirdly neutral, the bitters are really dominant

Frederic -> The spiced martini is  pretty accurate since the drink started as a take on the San Martin (half gin, half sw. vermouth, spoon of yellow chartreuse)

samuraibartender -> super dry, agreed

sylvan -> only have green here

samuraibartender -> I'm actually going to toss it over a few rocks, see if that helps

dfan -> My contribution in progress was actually very much like jayhepburn's but dark rum instead of calvados

cocktailnerd -> maybe shaking it would help

Frederic -> I'd be curious as to what it would do with green (which might work better)

sylvan -> well heck gfd

kaiserpenguin -> I did it with green

cocktailnerd -> lemon and Pimm's, I have a feeling, will make quite a few drinks this evening

jayhepburn -> great minds dfan... ;-)

samuraibartender -> might - I managed to score some yellow chart. minis not so long ago, so I figured I'd give it a whirl

samuraibartender -> calvados jay? yours on twitter?

Frederic -> Dark rum?  Hmm... what jumped into  my head was Rhum agricole

kaiserpenguin -> Anyone have a drink to suggest?

MarriedwithDinner -> me

kaiserpenguin -> Anita: go!

MarriedwithDinner -> Typing... can't paste for some bloody reason

jayhepburn -> i have the same problem anita - drag and drop the text works sometimes

MarriedwithDinner -> Pimms & Pears - 1.5 oz Pimms, 1oz Belle de brillet pear cognac, 1 oz lemon juice, 5 dashes Fee's whiskey-barrel aged bitters. stir in a ice-filled highball, top with (~3oz) dry pear cider

cocktailnerd -> oh wow

tiare -> Nice

samuraibartender -> oooh...a well-proven combo that (pimms + pears = win)

dfan -> liza!

jayhepburn -> that sounds tasty

liza -> dfan!

dfan -> What a nice surprise

Frederic -> You two know each other?

sylvan -> bwd Christmas lorry

cocktailnerd -> heya liza! good to see you again!

liza -> Not really but we got married anyway

MarriedwithDinner -> it was the only fizzy thing in the fridge other than Jarritos grapefruit... which might also work, with a different angle

liza -> cocktailnerd: Hi!

MarriedwithDinner -> I tried it with Clear Creek pear eau de vie and it was too dry and the spice got lost

dfan -> OK, we're going to try jayhepburn's

sylvan -> rick, what did you think of the Red Lorry with green char.?

jayhepburn -> hmmm, i wouldn't rush to. it's not working for me much.

sylvan -> I'm still tasting - spicy, herbal - maybe dial down the char.

samuraibartender -> rocks helped a bit, but a wee bit to harsh for me. Going to sink it and file recipe away for future consideration

sylvan -> not bad, but kind of a sweet finish

sylvan -> which gin, chris?

samuraibartender -> aviation

cocktailnerd -> pear cider, I need to look for that - not seen such a thing in these parts

sylvan -> I used Boodles

samuraibartender -> no woodchuck in your area?

samuraibartender -> hmm

cocktailnerd -> not a drop

sylvan -> might be called 'perry', Gabe

cocktailnerd -> KS, MO, and TX, yes

MarriedwithDinner -> woodchuck is probably too sweet. I'm using Fox Barrel.

cocktailnerd -> I'll keep an eye out, that would be interesting to play with

MarriedwithDinner -> but you could use a nice dry apple cider, same idea

MarriedwithDinner -> or, if you can only find a sweet perry then dial back the pear cognac (which is sweet)

samuraibartender -> sylvan - he said he used 209, so I figured something else kind of muscley citrus for the gin. I can see boodles or plymouth softening/sweetening this out 

sylvan -> I have some pear eau de vie, but that is all in the pear department

cocktailnerd -> Anyone able to give Jay's a whirl?

SeanMike -> I've been doing debating on the proportions on mine

sylvan -> you think Aviation is 'muscley citrus'?

melamine -> hey how is boodles

samuraibartender -> moreso than anything else I've got hanging about I suppose

sylvan -> Gabe is our resident gin expert

Frederic -> I'll go make Jay's in a moment

cocktailnerd -> Aviation is on the spicy/peppery side of things

MarriedwithDinner -> sylvan: go 1/2 pear eau de vie, 1/2 cognac, touch of simple =  Belle de Brillet

liza -> dfan is finally making "something" after wasting time "cleaning"

MarriedwithDinner -> not really, but close enough

sylvan -> the BdB I tasted once was very sweet

melamine -> what is muscley supposed to mean

cocktailnerd -> 209 is definitely on the citrus side with Whitley neill and Citadelle

sylvan -> having muscles. Maybe 'ballsy' works for you?

melamine -> as in strong citrus flavor?

cocktailnerd -> but I really like 209s commitment to coriander

cocktailnerd -> hah!

melamine -> or stron juniper?

melamine -> or just high alcohol?

cocktailnerd -> I take it to mean - it will push through other flavors, whether it's citrusy, juniper, or other

jayhepburn -> i really like 209, very nice gin.

cocktailnerd -> i.e. Gordon's  and Rnagpur = not muscely

sylvan -> need to get some 209

cocktailnerd -> And, ahem, fucking Plymouth

cocktailnerd -> 209 is lovely

kaiserpenguin -> CARROT JUICE: 1oz Pimm's, 1oz Aperol, 3/4oz orgeat syrup, 1/2oz lime juice, 2 dashes Peychaud bitters

cocktailnerd -> damn...i want that

sylvan -> your take on Boodles for Mel?

melamine -> gordon's isn't muscley??

cocktailnerd -> I don't find it so, no

melamine -> okay

sylvan -> harsh maybe

cocktailnerd -> Junipero = musclely

cocktailnerd -> Gordon's = mild (flavor wise)

sylvan -> your mom = muscley

cocktailnerd -> Gilbey's = ass

MarriedwithDinner -> I cannot get behind Junipero. luckily, I love my other hometown gins :)

rhesuspieces00 -> I like Junipero

cocktailnerd -> Bluecoat is muscely, and not necessarily in a welcome way

cocktailnerd -> I do too, Chris

cocktailnerd -> Magellan is muscely as hell, if you want to lick butterflies

melamine -> lol.

cocktailnerd -> sorry, fucking butterflies

melamine -> anyone seen the Pinnacle Gin

sylvan -> ? Chris is Samurai, rhesus is John, I think

samuraibartender -> true

melamine -> super cheap, thought of getting it

cocktailnerd -> Just the vodka, mel

rhesuspieces00 -> lick butterflies?

melamine -> actually, i thought New Amsterdam was pretty good

samuraibartender -> got scared I've been calling him john all this time ; )

cocktailnerd -> Sorry, John

rhesuspieces00 -> i have no idea what that means

melamine -> not your usual type of heavy juniper gin

cocktailnerd -> Try it, you'll get the point

cocktailnerd -> :)

dfan -> I just made me and liza a couple of Pimmsaritas

cocktailnerd -> do tell!

sylvan -> nice.

sylvan -> recipe?

dfan -> 1 oz tequila, 1 oz Pimm's, 1/2 oz Cointreau

rhesuspieces00 -> is there a drink yet that I really need to try?  or should i just jump in with a new one?

cocktailnerd -> mel, New Amsterdam was good until i got to the bottom of my second liter and I realized it wasn't the tonic that was sucking

SeanMike -> that's funny dfan

cocktailnerd -> like HFCS riding on the top of New Amsterdam

SeanMike -> I was going to suggest 1 1/2 oz tequila, 1 1/2 oz Pimm's, and 1 oz falernum

cocktailnerd -> not bad at its price point

rhesuspieces00 -> for cheap gin, which is better: new amsterdam or bell ringer?

melamine -> its a good gin for the price

sylvan -> we need a ongoing rating system in here, like a poll or something

melamine -> and better than some of the other nouveau gins ont he market

cocktailnerd -> I haven't had bell ringer, but stevi didn't mind it too much when we haqd our "no gin unturned" night

melamine -> i had Q (quinitessential) and i thought it was pretty boring

cocktailnerd -> GAH!

cocktailnerd -> Q is the suck

cocktailnerd -> especially at the price

melamine -> lol.

SeanMike -> (Anyways, if anyone makes mine, I'm calling it the "Duck you Suckers")

sylvan -> CraigH likes the Bellringer but I haven't picked it up yet

dfan -> Every time I come here you guys make me wish I had falernum

MarriedwithDinner -> your path seems clear, dfan

melamine -> i didn't think Q sucked

cocktailnerd -> I think we ought to have a recipe comparison between the Pimmsarita and the falernum-based one

kaiserpenguin -> either of you guys have names for those beasts?

melamine -> i just thought it was really plain

rhesuspieces00 -> i have bell ringer. i use it in cocktails that call for gin, but where the subtlety will be beaten down by other drinks.  its good for $12.  I wouldn't be dismayed if it were at $17, above that, it wouldnt be worth it.

SeanMike -> yeah I just put up a name :)

sylvan -> I almost got some Fever Tree the other day, but $10 for 4 little bottles?

dfan -> This Pimmsarita is not bad but I feel like it could have more Pimm's character and less Cointreau character

melamine -> like all pastel colors

samuraibartender -> ooh...this carrot juice is capital-N 'nice' rick

cocktailnerd -> Mel, at that price I need far more than "plain"

rhesuspieces00 -> is new amsterdam also 94.4 proof?

melamine -> no, i think its 80

cocktailnerd -> and, I found some floral notes in it that made me wince

cocktailnerd -> no, it's 80 (I'm pretty sure)

rhesuspieces00 -> sounds like bellringer is the winner of the cheap gin category.

MarriedwithDinner -> sylvan: to me, it's worth it. I can't drink the supermarket brands anymore. all I taste is chemicals.

sylvan -> and sugar

rhesuspieces00 -> when i plant a blackthorn bush, i'll use it to make sloe gin.

jayhepburn -> FEVE

cocktailnerd -> ?!

sylvan -> Johnny Fever?

MarriedwithDinner -> no, HFSCS&lt; not sugar :S

cocktailnerd -> is that a British colloquialism?

melamine -> just because its higher proof?

cocktailnerd -> FEVE!!!!!!

melamine -> lol.  :P

jayhepburn -> fever tree is by far my favourite tonic water

jayhepburn -> that's what i mean't to say...

cocktailnerd -> agreed

MarriedwithDinner -> HFCS, that is. ok, perhaps that Pimms and Pears is stronger than it first appearss

dfan -> We've been putting New Amsterdam in some citrusy cocktails and it's worked pretty well

sylvan -> have you had the Q, jay?

melamine -> so i can make cheap gins better by adding 120 proof vodka to them, because it'll make the proof higher.

tiare -> never tried fever tree, can you describe the taste?

MarriedwithDinner ->  too. and I have had the Q and didn't care for it.

MarriedwithDinner -> We did a tonic tasting a while back. actually, two

tiare -> compared to, the only thing we have here which is schweppes

cocktailnerd -> from now on, "FEVE!" = fever tree is by far my favorite tonic water

cocktailnerd -> I hate Q Tonic

sylvan -> well maybe I'll look for a cheaper store

cocktailnerd -> more than Stirrings'

sylvan -> FEVE!

rhesuspieces00 -> not only because the proof is higher.  also because ive heard gripes about new amsterdam, but not about bell ringer.

sylvan -> http://www.mixoloseum.com/stan_jones.jpg

MarriedwithDinner -> tiare: it's a more-natural sweetness and bitter, and a pronounced citrus taste. its fizziness is less obnoxious too

sylvan -> damn chartreuse at 100 proof before dinner

tiare -> sounds good

melamine -> well, we don't really need a "winner" for the cheap gins category

sylvan -> yes we do

melamine -> no,

jayhepburn -> fentimans is nice too - don't know if that's available stateside?

melamine -> thats something that like GQ does for those horrible bachelor articles about impressing a girl.

melamine -> :P

cocktailnerd -> NICE sylvan

melamine -> "which inexpensive gin will get you the girl without makign you look cheap?"

cocktailnerd -> Fentiman's is verrrrrry nice

melamine -> hehe

melamine -> let's pick the best one

tiare -> do you want a drink?

dfan -> liza on the Pimmsarita: "I'm fine with this"

cocktailnerd -> unless we're talking tonic, I haven't had fentiman's tonic, just the ginger beer

jayhepburn -> i'm talking tonic

MarriedWithDinner -> fentiman's makes a tonic? wow

Frederic -> Jay, which calvados did you use?  The one I used isn't very sweet so the balance with the lemon seems a bit off.

dfan -> Stay tuned for part 2, in which liza will almost certainly not be fine with Pimm's & Fernet

MarriedWithDinner -> never seen it here, and we get their others at our hippy co-op

sylvan -> are there sweet calvados?

Frederic -> Dfan, not Pimm's and Campari?

cocktailnerd -> dan, Pimm's and Fernet will make an appearance arouns 12am EST

cocktailnerd -> frederic, that's the 11pm special

dfan -> Fred - I was thinking it, but Pimm's already has some of the bitter thing going on

melamine -> how about pimms and jagermeister

jayhepburn -> it was an xo calvados, can't remember brand - i picked it up in a spanish airport though so it may not be great

dfan -> I dunno if I need to confuse it with Campari

Frederic -> the drink is growing on me but at first it  seemed a bit too sour.

dfan -> Pimm's and Caramel Temptation, that's another story

jayhepburn -> i agree less lemon might be better. for me the bitters are a bit too much too.

melamine -> hehe

melamine -> dfan, funny

Frederic -> the bitters (I used 1d Angostura) are fine.  halving the lemon to a 1/4 oz would work otherwise  simple or grgrenadine could balance things out

cocktailnerd -> heya stevi!

stevideter -> evening, all.

cocktailnerd -> You missed us dissing on magellan (again)

sylvan -> howdy stevi.  Pimm's at the ready?

MarriedWithDinner -> welcome back Stevi

melamine -> you just hate magellan becaues it's pretty

tiare -> Hiya Stevi!

Frederic -> So in a few hours, a Pimms 20/20 cup?

dfan -> Make it a Pimm's quart

MarriedWithDinner -> or a pimms pint, at least

Frederic -> avec brown paper bag...

rhesuspieces00 -> PIMMento Smash:  Muddle mint, 1/2 lime with a little sugar in an old-fashioned. Add 2 oz white cuban rum, 1/2 oz Pimm's, 1/4 oz Pimento Dram, 5 dashes cherry bitters.  Add crushed ice, top with ginger beer, stir.

cocktailnerd -> hah!

cocktailnerd -> damn I wish I were at home

SeanMike -> I just made the Duck You Suckers and it's not too bad.

Frederic -> this wasn't the week to run out of ginger beer...

tiare -> John, its very much like my spice cup!

rhesuspieces00 -> use hard cider to make a PIMMento Smush.

tiare -> Helooo

cocktailnerd -> god damn you people and you twitter-unfriendly fucking recipes

rhesuspieces00 -> tiare, link?

tiare -> I will add it here soon John

rhesuspieces00 -> okay

rhesuspieces00 -> am gonna make my drink.  anyone else in?

tiare -> yes me

rhesuspieces00 -> sweet.

rhesuspieces00 -> gfd.

tiare -> gfd

cocktailnerd -> howdy Craig!

MarriedWithDinner -> Hey Doc B

melamine -> wow,  lots of drinks up

cocktailnerd -> it's how we roll these days

melamine -> i like it this way

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

MarriedWithDinner -> early sunset.  :D

sylvan -> what the max characters on twitter, rick?

MarriedWithDinner -> 140

sylvan -> hi mom

Frederic -> how meta ^^

cocktailnerd -> wow, how meta

cocktailnerd -> d'oh!

Dr. Bamboo -> Hi gang!  Sorry I'm slow...I'm here yakking w/ Rick & Nathan.

SeanMike -> Rick does make people slow

kaiserpenguin -> JAMAICAN SUNBURN: 2oz pimm's,  1/2oz vanilla syrup,  1/4oz lime juice, float  1 1/2oz barritt's ginger beer and  3/4oz jwray

your mom -> shit it sylvan! you never been anything but a disappointment to me and your father!

Frederic -> Anyone try (cooled) black tea & pimms?  or have ideas?

melamine -> HAHAHA

your mom -> Don't forget, next week is the second sponsored TDN for the Mixoloseum, featuring Sandeman Port - please join us!

cocktailnerd -> of course she has

melamine -> hehe

melamine -> so Sandeman Port is next weeks' ingredient?

tiare -> MOM!

cocktailnerd -> heh

cocktailnerd -> she's left us..again

sylvan -> anybody tried the last 4 drinks? opinions?

melamine -> or is it just sponsoring it, so we'll have advertisements during TDN

tiare -> John, this is nice

your mom -> Yes, mel, would I lie to you?

cocktailnerd -> fucking disembodied voice

liza -> Uh oh, from the kitchen: "How about a Pimms flip?"

SeanMike -> melamine: We'll be making drinks out of it - it's the theme and they paid to sponsor it

cocktailnerd -> do it!

cocktailnerd -> No ads

melamine -> i figured, i was just kidding

cocktailnerd -> just us, bottles of port, and a good time

melamine -> ruby port?

melamine -> i forgot the kinds.

cocktailnerd -> 10yo and founder's reserve, both more in the tawny school

sylvan -> and a little sock puppetry disembodied voices

melamine -> i call Blood and Sand cocktail with port next week.

your mom -> SUCK IT!

MarriedWithDinner -> rats, and I will be at the company holiday party.

sylvan -> heh heh

MarriedWithDinner -> not that I actually have a bottle of sandemans. :S

kaiserpenguin -> I highly recommend the Jamaican Sunburn... everyone liked it here a lot.

cocktailnerd -> testy damned voice

cocktailnerd -> bunch of non-tasters I bet

sylvan -> funny, that voice reminds me of somebody

cocktailnerd -> huh?

SeanMike -> I have no idea what to make with port

your mom -> huh? 

SeanMike -> Guess I gotta open it next week and experiment.  

Frederic -> port sangarees!

melamine -> port sangria

SeanMike -> Man, I'm happy with my own drink.

Frederic -> and montanas cocktails.

melamine -> tawny port.

melamine -> tahts another one

kaiserpenguin -> SM: that the tequila one?

jayhepburn -> buy some white port and make a clubland. best. vodka. cocktail. ever.

melamine -> hehe

cocktailnerd -> that's the idea, SM - they apparently don't know what to do with it either, cocktail-wise

tiare -> [b]Pimm `s spice cup[/b  1.5 oz white rum, 1 oz Pimm`s, a dash allspice dram, Top with ginger beer. Cinnamon stick, fresh slices of ginger, and lemon in the glass.   

SeanMike -> yeah, the tequila/falernum/pimm's one

SeanMike -> could use some tweaking but i think it's ok

sylvan -> how's the CARROT JUICE?

kaiserpenguin -> I liked it.

your mom -> STOP YELLING

sylvan -> it's on twitter twice, so it must be good

cocktailnerd -> be back soon guys, practice is wrapping up

jayhepburn -> ok ladies and gents, i'm off. have fun with the pimm's!

your mom -> NO IT's NOT...LIES!

tiare -> bye Jay!

cocktailnerd -> cya Jay!

cocktailnerd -> I will be home to join in the festivities shortly

your mom -> You always were a quitter, sylvan

tiare -> i want to try ricks sunburn, gfd

rhesuspieces00 -> bwd

rhesuspieces00 -> glad you like it, T

cocktailnerd -> bbiab ladies and gentlemen

dfan -> liza is claiming to enjoy the Straight On Till Morning I just made us

dfan -> 2 oz Pimm's, 1 oz Drambuie, generous orange bitters

rhesuspieces00 -> so, i like my own drink better than i thought i would.

MarriedWithDinner -> my liver is obviously getting old. two drinks (one made with girly ol' perry, for gods sake) and I am feeling groovy.

SeanMike -> Woohoo!  Gettin' Anita drunk to celebrate her laid-off-edness

Frederic -> et tu?

MarriedWithDinner -> luckily the real job is still paying the bills. but yeah, 'celebrating" my lack of a cocktail tax shelter, for sure.

SeanMike -> that reminds me......I need to work on my book

dfan -> I am learning that a drink with Pimm's can use plenty of Pimm's

dfan -> I started out 1:1 and kept on adding

rhesuspieces00 -> yeah, i made my first pimm's cup last night.  it tasted like slightly-different ginger beer.

SeanMike -> I usually use Sprite when making Pimm's Cups

SeanMike -> or regular ginger ale

melamine -> did you do a bunch of fruit, or cucumber

rhesuspieces00 -> i wouldn't use sprite to wash my ass

melamine -> rhesus,

tiare -> Rick, i really like this but i have added less of the jwray bec i`ve had a lot of it tonight

melamine -> actually most of us would use toilet paper, so i guess yu're preaching to the choir.

rhesuspieces00 -> no, didn't have a cucumber on hand

kaiserpenguin -> thanks T

tiare -> 1 barspoon is fine too, it has such a pronounced taste anyway

dfan -> I guess you won't enjoy this Asswasher I just whipped up with Sprite and Campari then

melamine -> hehe

melamine -> dfan, you should call it that

rhesuspieces00 -> upgrade to san pellegrino and we'll talk.

tiare -> how do you like it yourself?

kaiserpenguin -> A good bit!  1/2oz jwray would have been fine :)

tiare -> it usually is

Dr. Bamboo -> dfan- in France they call that drink the "bidet"

melamine -> hehehe

SeanMike -> oooo, I have a number of kinds of San Pellegrino - time to pick one out and experiment.  Or maybe with randomass Goya soda

tiare -> i LOVE sanpellegrino

melamine -> i only use Gerolsteiner

Frederic -> the brandy form would be asswasser?

rhesuspieces00 -> haha

melamine -> or Apollinaris

rhesuspieces00 -> btw, for anyone interested, i put up a few pics from my repeal day party

rhesuspieces00 -> bit.ly/repeal

samuraibartender -> asswasser?

melamine -> haha

rhesuspieces00 -> complete with me dressed ridiculously.

samuraibartender -> I go away for fifteen minutes to set up a young ones playlist and what do you guys get into...sheesh

samuraibartender -> ;)

kaiserpenguin -> Chris: what do you think of the drink?

samuraibartender -> the carrot juice? I'm done with it...eminently quaffable

samuraibartender -> might make another unless something cool's popped up

MarriedWithDinner -> I think the Bidet is made with french sparkling lemonade and sweet vermouth, though :)

rhesuspieces00 -> i thought mine turned out pretty good, chris.

kaiserpenguin -> how about the jamaican sunburn?

kaiserpenguin -> John, which was yours?

samuraibartender -> rhesuspieces00 - I dug your party stats, # of cocktails made &c

rhesuspieces00 -> but i havent tried any others yes.

rhesuspieces00 -> PIMMento Smash

rhesuspieces00 -> or SMush, if your out of ginger beer

liza -> dfan says that I must tell you that his drink is good

kaiserpenguin -> how much sugar did you use?

liza -> Surprisingly, this happens to be true

rhesuspieces00 -> like a teaspoon or less.  just enough to abrade the lime skin

SeanMike -> Okay, I've got one...

samuraibartender -> liza - the pimmsarita?

dfan -> The Straight On Till Morning

SeanMike -> THE CHUNNEL:  1 oz G'vine gin (or a very smooth gin in general), 1 oz Dry Vermouth, 1 oz Pimm's 

samuraibartender -> all three of those sound nice, as does T's spice cup

dfan -> Ooh, I was thinking of trying to use some dry vermouth

SeanMike -> it might need some tweaking but in my head it sounds good

Frederic -> I'll give the chunnel a try in 1/2 size.  1 sec

samuraibartender -> liza - that hasn;t made twitter yet has it? &lt;scrolls up&gt;

samuraibartender -> how generous OB are we talking?

sylvan -> no not yet, chris. 

melamine -> where is g'vine gin from?

dfan -> like 2 or 3 dashes

samuraibartender -> oh ok

samuraibartender -> rhesuspieces00 - Brugal ok for the white cuban rum?

rhesuspieces00 -> yeah

rhesuspieces00 -> i used Matusalem, which strictly speaking, isnt cuban either.

sylvan -> "spirit of cuba"

melamine -> hey has anyone tried Rogue rum?

sylvan -> bleargh

samuraibartender -> cool, I'm going to make that, and the Straight on till Morning and give whichever I like less to my roommate ; )

rhesuspieces00 -> yeah, apparently cuba's spirit was exorcised after the revolution

samuraibartender -> to a number of other countries ; )

sylvan -> can we get a repost oif the S On 'til AM?

dfan -> Straight On Till Morning: 2 oz Pimm's, 1 oz Drambuie, 2-3 dashes orange bitters

rhesuspieces00 -> how is SM's drink? anyone made it yet?

sylvan -> and that's good, huh?

dfan -> Believe it or not

Dr. Bamboo -> Who came up with the tequila/falernum/Pimm's concoction?

sylvan -> SM

Frederic -> the CHUNNEL with plymouth & Noilly prat isn't bad.  Actually quite tasty!  It brings out some of the other flavors in the Pimms that get masked by stronger liquors/liqueurs

Dr. Bamboo -> SeanMike-  what's that drink called?

sylvan -> Duck you Suckers!

samuraibartender -> Hey Doc!

rhesuspieces00 -> ok, making a half chunnel.  gfd

Dr. Bamboo -> Hey Chris!

samuraibartender -> dfan & liza - Staright On Till Morning is [b]really[/bnice. I dig...

dfan -> Great!

SeanMike -> Dr. Bamboo: I called mine the Chunnel.  I used Dolin, and ended up adding in a bit more gin and Pimm's...the Dolin didn't mix well with it

samuraibartender -> Now for John's & the great debate

Frederic -> the CHUNNEL is similar to the rye & Dry (made with  Sazerac Rye and Mole bitters instead of gin) that I had at Eastern Standard at least proportion-wise

sylvan -> ...

rhesuspieces00 -> i rinsed my cocktail glass with lime juice for the chunnel.

rhesuspieces00 -> just for the record.

Dr. Bamboo -> SeanMike-  the one w/ the tequila & falernum...sorry for the confusion.

rhesuspieces00 -> pretty interesting, actually.

SeanMike -> Oh that's the "Duck You Suckers"

Dr. Bamboo -> Awesome.

SeanMike -> I was wondering if anyone knew the reference

Dr. Bamboo -> The spaghetti western reference makes it all the better.

SeanMike -> Well, he's Irish in the movie, but still Mexican + British and that's what I thought of 

SeanMike -> ...

SeanMike -> I guess everyone is looking the movie up on IMDB :)

Dr. Bamboo -> I really like it, but I'm thinking it wants a dash of either Whiskey barrel or Ang bitters.

rhesuspieces00 -> anyone know if Mountain Rose Herbs sells cinchona bark?

samuraibartender -> John this is pretty tasty too...

samuraibartender -> not anymore

samuraibartender -> though they did at one point

samuraibartender -> tenzig mom's got it (red cinchona at least)

SeanMike -> Dr. Bamboo: I'd say more likely Angostura

sylvan -> Straight on til AM isn't bad, if a little sweet. Complex

sylvan -> used Ang. OB

rhesuspieces00 -> too bad, i was hoping to drive over and pick some up so i could get a batch of tonic going over the weekend.

SeanMike -> man, I do like the Angostura orange

samuraibartender -> sylvan - agreed, not too sweet, but nice and complicated. Ditto on the AOB

tiare -> yes its nice

rhesuspieces00 -> also, how is cinchona pronounced?  sin-cho-nuh?

sylvan -> sin-ko-na

samuraibartender -> cyn cho nah

samuraibartender -> or any of those I guess ; )

sylvan -> hard ch in middle folks.

Frederic -> need to get some for a chinato (vermouth) sometime...

sylvan -> I had to drive to Seattle, myself

kaiserpenguin -> Another Drink!

rhesuspieces00 -> ok, good to know.  i wonder if correct pronunciation improves or hurts my chances of people knowing what i'm talking about when i ask for it.

kaiserpenguin -> who has one?

samuraibartender -> me'

tiare -> now you get me to think about one of my fav sanpellegrinos, chinotto

sylvan -> you haven't tweeted Straight on til Morning yet

tiare -> [b]2 BASIL CUP[/b  1 oz Pimm`s, 1 oz  gin, o.5 oz lemon juice, teared fresh red and green basil, lemon and ginger slices, Top with ginger ale. Garnish more basil.  

sylvan -> is red basil more common in Europe or something? I never see it here

rhesuspieces00 -> is reed basil the same as thai basil?

rhesuspieces00 -> (which is sort of purple)

tiare -> we have it all the time and also persian basil which is both red and gereen

rhesuspieces00 -> and much cheaper than green basil

sylvan -> persian?

samuraibartender -> rhesuspieces00 - I dig the cherry bitters in this (though I used cherry vanilla)

tiare -> no its not the sdame as thai basil

samuraibartender -> going to pass the Straight On... to the roomate, hes the one with the sweet tooth

cocktailnerd -> I have a drink whenever the queue comes up

rhesuspieces00 -> sweet

samuraibartender -> ditto

rhesuspieces00 -> post it gabe

cocktailnerd -> 2oz Pimm's, 1oz Swedish Punsch, .5oz lemon juice, .75oz Honey syrup, .25oz Dark jamaican Rum, built in a collins glass filled with ice and topped with club soda

dfan -> I agree the SOTM is on the sweet side, but I have a sweet tooth - maybe could lower the Drambuie to 3/4 oz

sylvan -> name, gabe?

cocktailnerd -> definitely a cooler-style drink, but very tasty

cocktailnerd -> Hrrrrrrm....

sylvan -> Viking goes to Jamaica?

cocktailnerd -> Swiss Tennis Match

SeanMike -> I need a reset drink, where's the Miller Lite?

SeanMike -> :)

samuraibartender -> dfan - dunno...like I said earlier, its not [i]too[/isweet, and the complexity goes a long way to mitigate it...think its more or less fine as is

sylvan -> it started to cloy as it warmed up. gone for Chunnel

tiare -> actually punsch and JA rum isnt so odd as it sounds

cocktailnerd -> it's gooooood

Frederic -> SeanMike -- a Pimm's Shany?  1 1/2 oz Pimm's 6 oz Miller Lite?

samuraibartender -> oooff

samuraibartender -> no thanks

cocktailnerd -> heh

SeanMike -> hahahaha 

SeanMike -> Hey who were those Australian guys having the beer competition?  Last I checked they still hadn't announced a winner...but I think only RP and I entered. :)

stevideter -> ok, here's one:

stevideter -> MaÃ§Ã£ inglesa: 1 oz cachaca, 1 oz Pimm's, 0.5 oz ApfelKorn, 0.5 oz lime juice, 1 tsp simple, shake, strain

Frederic -> I've had Amer Picon with a Czech beer in the same proportions...

rhesuspieces00 -> oh yeah, i entered like 3 drinks in that competition.  haven heard from them since.  not sure i could even find the site again.

tiare -> this is fun..its raining cocktails here!

rhesuspieces00 -> something about an aching head

SeanMike -> i just checked it - they haven't udpated their site since 11/23

rhesuspieces00 -> ahh

Frederic -> I don't have an aching head on the schedule until tomorrow a.m.

SeanMike -> http://myachinghead.net/

cocktailnerd -> Someone else, besides my wife, should really taste the Swiss Tennis Match, and I nominate stevi

cocktailnerd -> since it's her punsch I used

cocktailnerd -> which is superior to mine

stevideter -> glad you like it!

tiare -> was it your home made stevi?

cocktailnerd -> mos def

sylvan -> mmm, I like the Chunnel, althought the NP is dominating. Good thing I like NP. Plymouth gin here

samuraibartender -> me neither :(

cocktailnerd -> damn

samuraibartender -> someone shout out when another drink is needed, or add me to the que if there's already one

rhesuspieces00 -> i'm outta turn here, but i'll forget my drink if i dont post it (already happened once tonight). 

rhesuspieces00 -> 3/4 each of kirsch, lillet blanc, lime, pimms, and orgeat.  2 dashes rhubarb bitters

cocktailnerd -> interesting

sylvan -> wow

sylvan -> hmm, no kirsch

rhesuspieces00 -> use some other eau de vie

kaiserpenguin -> that sounds intense

kaiserpenguin -> gfd

melamine -> he, finally got lillet blanc and rhubarb bitters the other day

cocktailnerd -> a "Forgotten Word"

sylvan -> more like a Corpse Reviver #6

cocktailnerd -> heh, you're right

samuraibartender -> indeed

Frederic -> a "lost word"?

melamine -> you should have moer than 2 dashes of rhubarb bitters.  :P

sylvan -> not without chartreuse

stevideter -> my rhubarb bitters are on the way. watch out for next week's TDN where I'll be bitter MAD MAD I tell you!

melamine -> IMHO, most bitters are irrelevant with just 2 dashes.

tiare -> sounds fun stevi

rhesuspieces00 -> no.  Corpse Unreviver #1

samuraibartender -> "Four of these taken in quick succession will [i]revive[/ithe corpse again"

cocktailnerd -> John, got a name for that?

dfan -> Who do I poke to get my drink tweeted?

rhesuspieces00 -> see above

cocktailnerd -> that one, "Unreviver"?

sylvan -> not 'The Ruminate'?

cocktailnerd -> I tweeted it Dan

cocktailnerd -> At least I think I did, thanks to sylvan's alerting me 

dfan -> Aha, it just hasn't shown up here yet, thanks

cocktailnerd -> SoTM the only one we've missed Dan?

SeanMike -> goddamnit, I've got one old "friend" of mine who keeps ranting every time he sees me mention applejack that "it's not real applejack!"

sylvan -> now Stevis' MaÃ§Ã£ inglesa for the tweet

dfan -> and there it is!

cocktailnerd -> hehe

cocktailnerd -> I'm on it, i'm on it people

cocktailnerd -> John and Stevi's going up

melamine -> well, doesn't laird's use neutral grain alcohol for part of it?

sylvan -> damn you firey stutz

sylvan -> not the bonded

samuraibartender -> yeah...s'why the bonded is clutch

Frederic -> (eating dinner - be back later)

melamine -> so what does "bonded" refer to exactly?

SeanMike -> all I've ever gotten is the bonded.

sylvan -> outdated law

sylvan -> 4 yrs aged in govt supervised warehouse, 100 proof

melamine -> aah okay

melamine -> so i'llk now its not bonded if its 80 proof

melamine -> hehe

melamine -> okay

SeanMike -> according ot wikipedia, Laird's current recipe is made with apple brandy and NGS

melamine -> yeah, tahts what i was sayng

sylvan -> they also have a line of older 'apple brandies'

sylvan -> which are 100% apple, like the bonded

samuraibartender -> for their applejack, the bonded is 100% brandy, as are their aged offerings (7 1/2 yr & 12)

melamine -> okay cool

SeanMike -> now - IMHO - given that the Laird family was the one who gave it to George Washington in 1760, and given that they are as far as I know th eonly company in America that labels anything "applejack", if they say it is, it is

samuraibartender -> all of those are outrageously good

SeanMike -> I have their 7 .5 year 

SeanMike -> and a bottle of their bonded

melamine -> hehe

sylvan -> ooh

samuraibartender -> delish

sylvan -> I love the bonded. I sub it for calvados anywhere

SeanMike -> and the Captain Apple Jack I have is listed as "apple brandy", 100 proof, and labeled "bottled in bond"

samuraibartender -> mhmm

rhesuspieces00 -> bwd

sylvan -> 'cause I like it better

rhesuspieces00 -> not a pretty color, but it smells nice

samuraibartender -> rhesuspieces00 any good?

sylvan -> what did you make?

SeanMike -> I think what my friend has been trying to argue is that if it's not concentrated apple cider, it's not applejack - which now that I think about it, means that it's not a distilled product, it's a fermented one?

cocktailnerd -> John, you make your unreviver?

melamine -> meh

melamine -> its just words

sylvan -> they used to freeze distill it in colonial days

melamine -> if he cant' tell the difference from tasting it,

melamine -> then it doesn't matter

cocktailnerd -> heh, mel's gettin surly...have some Magellan

samuraibartender -> SeanMike - no, the way they used to make it was by 'jacking' or freeze distillation

cocktailnerd -> correct

samuraibartender -> leave a barrel of apple cider out near a frozen pond and skim the ice off every few weeks

cocktailnerd -> same as the original pre-vodka spirit

samuraibartender -> a friend & I keep meaning to try it but we always wind up drinking too much damned cider

sylvan -> who makes 'Captain Apple Jack', SM?

kaiserpenguin -> If anyone can mix FireFly with Pimm's... do it!

cocktailnerd -> I thought of that Rick, seems perfect

samuraibartender -> firefly?

kaiserpenguin -> sweet tea vodka

cocktailnerd -> no, the DVD!

sylvan -> the show or the drink?

samuraibartender -> ; )

samuraibartender -> call it a big damn hero

melamine -> REciep:  2 oz firefly, 2 oz pimms

melamine -> i call it "firefly with pimms"

melamine -> :P

cocktailnerd -> heh

melamine -> no,

cocktailnerd -> Capt. Mal

melamine -> i call it "british flamer"

rhesuspieces00 -> i like it.

samuraibartender -> Captain Hammer anyone?

sylvan -> lime hammer!!

cocktailnerd -> noooooooooooooes!

samuraibartender -> :o

kaiserpenguin -> no!

rhesuspieces00 -> sorry, was catching up on convo

sylvan -> I tend to avoid drinks with 'hammer' in the name

rhesuspieces00 -> anyone else make the unreviver?

stevideter -> the hammer is NOT his fists.

melamine -> even the velvet hammer??

samuraibartender -> stevideter - the hammer is my...

cocktailnerd -> so, my drink must have killed T

cocktailnerd -> penis

rhesuspieces00 -> what

sylvan -> sausage

cocktailnerd -> getting to say that all night for Halloween was fun

samuraibartender -> that freaking word replacement...I would up saying the most inappropriate thing imaginable here a week or two ago

samuraibartender -> ; )

cocktailnerd -> hehehe

samuraibartender -> oh, on the topic of drinks named after shows, here y'all go:

sylvan -> "the most inappropriate thing imaginable" - you must have a weak imagination

SeanMike -> oh this is GOOD

samuraibartender -> "Vivian" - 1 1/4 oz. Pimm's No. 1, 1/2 oz. Demerara Rum (El Dorado 5 yr), 1/4 oz. Orange Curacao (MB), 1 oz.+ 1 Tsp Lime juice, 1 oz. Raw Simple, 1 dash Fee's West Indies OB (sub Regan's), 1 dash Angostura, 4-5 oz. Seltzer.  Combine all ingredents save Seltzer & shake. Strain into a highball glass half-filled with ice & top w/ seltzer. Garnish with a wheel of lime.

samuraibartender -> sylvan not particularly

tiare -> wow Samurai

cocktailnerd -> heheh it's in italian though!

SeanMike -> sylvan: ohhhh now I see about freeze distillation ... Captain Apple Jack is made by Laird's

rhesuspieces00 -> tweet that shit

cocktailnerd -> tweeting that will break twitter

cocktailnerd -> it will yell at me and make me sad

SeanMike -> we were told that it's due to labeling constraints in VA and NC

SeanMike -> My new drink is wonderful

Frederic -> the freezing method to make jersey lightning will also leave in methanol and other  hangover inducers.

sylvan -> unfortunately, it concentrates the congeners as well, so true applejack is a hangover maker

melamine -> thats how they make Fris vodka

melamine -> freeze distillation

melamine -> and Stoli Elit

sylvan -> and Miller Ice House

samuraibartender -> another consideration, but not one which stopped us...

cocktailnerd -> fucking stoli elit...they want to send me a bottle of that

melamine -> hey, 

melamine -> you should get it,

melamine -> and if you don't want it, send it to me

melamine -> because its so horrible, and all.

cocktailnerd -> if I could sell it on ebay...

cocktailnerd -> heh

melamine -> heck,

melamine -> just pour it out, and

melamine -> send me the bottle

samuraibartender -> !

cocktailnerd -> whyzzat?

sylvan -> so he can pee in it and send it back

rhesuspieces00 -> whats so special about a stoli bottle?

melamine -> it just looks cool.

melamine -> i'll clean it out and fill it with somethign cheap.

melamine -> :P

rhesuspieces00 -> wait a sec.  is melamine a guy?

sylvan -> I'll fill your mom with something cheap

cocktailnerd -> and dole out some spankings

rhesuspieces00 -> what happened to rick?

sylvan -> he's been absent all night, really

rhesuspieces00 -> he slip and fall behind his bar?

cocktailnerd -> he's all distracted and shit

sylvan -> fell asleep on the twitter

kaiserpenguin -> I am here bitches.

cocktailnerd -> yeah yeah

rhesuspieces00 -> he appeared long enough to type "gfd" and then disappeared again

cocktailnerd -> but not "here"

kaiserpenguin -> I'm with Dr. Bamboo and Oyster!

sylvan -> watching FireFly?

kaiserpenguin -> no, mixing all these lovely drinks

cocktailnerd -> then there should be more chatter out of you bastards...cooking sausages

rhesuspieces00 -> you know you can pause it, right?

samuraibartender -> that's no excuse, I've got the Young Ones on full blare

SeanMike -> Heh, I forgot to make sausages for tonight!

cocktailnerd -> yes!

SeanMike -> It's okay, I have turkey andouille sausages for next week.

sylvan -> sausage

rhesuspieces00 -> your mom is a sausage companion

tiare -> wooooooooooooo...havent made my sausages yet! its time!"!

cocktailnerd -> heheh

sylvan -> I think that's my new favorite replacement

cocktailnerd -> t, did you make my drink?

rhesuspieces00 -> sausage

tiare -> yes i did, with less jwray in it

cocktailnerd -> ?! that wasn't mine then

cocktailnerd -> or did you sub for dark rum?

tiare -> your jamaican sunshine?

cocktailnerd -> that was rick's

sylvan -> she said she'd had a lot of that tonight

tiare -> oh..it was ricks!!

tiare -> so tell me what to do and i will let itit be tonights sausage companion

cocktailnerd -> oh my

sylvan -> heheh

samuraibartender -> "finished building my gallows, its totally far out"

tiare -> please bear with me gabe, i`ve had jwray all night

cocktailnerd -> heheh, no worries

cocktailnerd -> chris, stop it....

tiare -> so gabe, what was the drink again?

sylvan -> Swiss Tennis Match - 2oz Pimm's, 1oz Swedish Punsch, .5oz lemon juice, .75oz Honey syrup, .25oz Dark jamaican Rum, club soda

cocktailnerd -> thanks syl

tiare -> oh yes, that one! gfd

cocktailnerd -> hah! what a sport

SeanMike -> Is it time for a chartreuse & Pimm's & fernet drink yet? :) :)

sylvan -> you're going to kill her, you know

cocktailnerd -> heh, she was well on her way anyways

rhesuspieces00 -> scheisse.  gotta go soon.  but i'll be back.  probably.

sylvan -> I'm thinking rye. Or apricot brandy, Or bubbles

samuraibartender -> heh

dfan -> I need to learn not to have half a bottle of wine with dinner on Thursdays

cocktailnerd -> heheh

cocktailnerd -> indeed

cocktailnerd -> fuck liqurious....it's fucking dead to me

rhesuspieces00 -> what

sylvan -> I don't need style or gift ideas, christ

SeanMike -> oh hey my current drink!  The Tazza di Pimm - 2 oz Pimm's, 1 oz Amaro Nonino, San Pellegrino Aranciata.  Build in a collins glass full of ice, stir, drink drink drink

rhesuspieces00 -> alrite folks, i'll be back in a couple hours, if anyone is still here then.

cocktailnerd -> cya John!

rhesuspieces00 -> try to have fun without me.

cocktailnerd -> not a chance

rhesuspieces00 -> bawwww

rhesuspieces00 -> ttys

cocktailnerd -> ok, gfd

cocktailnerd -> but, which one....

cocktailnerd -> what say you?!

SeanMike -> mine!

samuraibartender -> mine...

cocktailnerd -> that last one? can't

cocktailnerd -> ok chris, lemme seeeeeee

samuraibartender -> eh, eh?

cocktailnerd -> winter temptation?

samuraibartender -> or the Vivian

cocktailnerd -> oh!

cocktailnerd -> the untweetable wonder....lemme see

cocktailnerd -> ok, I'll make a Vivian

sylvan -> gawdammit

cocktailnerd -> what'd you dooooo?

sylvan -> nothing. Faulty software I say

samuraibartender -> "I don't much like the dear...sounds too much like will you go to bed with me"

cocktailnerd -> heh...faulty browser or JVM you mean

sylvan -> FF 3.0.4 and just did 6 update 11 for the java tonight

sylvan -> I should check what I have at work

cocktailnerd -> Hands up! Who likes...me?

SeanMike -> (sits on his hands)

samuraibartender -> "Darling fascist bully-boy..."

SeanMike -> OH NO IT'S CAMPER!

samuraibartender -> ahh!

sylvan -> so much for 'never'

Frederic -> Hey Camper!

camper -> i'm just observing your habits, not participating in your tomfoolery

kaiserpenguin -> Anyone have a cocktail to suggest?

sylvan -> I do

samuraibartender -> observe the habits of the elusive cocktailian in his native environment?

tiare -> gabe, i like your drink, i used coruba 12

SeanMike -> "So this is what those dumbasses do to get so hungover on Friday mornings..."

sylvan -> the Crimean: 3/4 oz gin , 1/2 oz apricot brandy, 1/2 oz dry vermouth, 1/2 oz Pimms, 1/4 oz maraschino. Shake and strain

tiare -> and a bit less of the punsch

sylvan -> I used Boodles, DK, NP and Maraska

tiare -> paired with 2 grilled sausages

SeanMike -> hehehehehe

sylvan -> always at least two

tiare -> one isnt enough

SeanMike -> (bonks head on desk repeatedly)

tiare -> camper! hi!

samuraibartender -> SeanMike for why?

melamine -> i think Noilly Prat tastes like mushrooms

melamine -> is it just me?

melamine -> like canned mushrooms

sylvan -> hmm, I do like mushrooms. But no, you are crazy

melamine -> canned button mushrooms

melamine -> HAHAHAHA

camper -> good morning tiare

SeanMike -> yeah I have no idea what you're talking about.  Maybe the new formula will help you

tiare -> night camper

camper -> uh oh

sylvan -> new formula NP?

melamine -> ?

camper -> the new formula is more woody from what i hear

melamine -> when did they get a new formula?

sylvan -> dating from when?

SeanMike -> what Eric Seed told us -- they're replacing the American version with the European version 

melamine -> oh, and i hate the red noilly prat, :P

melamine -> its a bit too oxidized-tasting for me.

melamine -> or maybe its the herbs

camper -> oxidelicious

sylvan -> I need to spend more time with the NP sweet

sylvan -> so the new formula dry isn't here yet?

cocktailnerd -> back with drink

cocktailnerd -> the "Vivian"

cocktailnerd -> hey camper!

samuraibartender -> how is it?

cocktailnerd -> trying it now

melamine -> uh, cocktailnerd, its pronounced campari

cocktailnerd -> cam-par-AY

sylvan -> did you use 5 oz of seltzer?

sylvan -> your-MOM

cocktailnerd -> nonono

cocktailnerd -> your mom-MAY

melamine -> camper! campari  - it looks so similar

sylvan -> coincidence? I think not

cocktailnerd -> interesting Chris....

melamine -> hehe

samuraibartender -> uh oh

samuraibartender -> need something?

camper -> camperi

sylvan -> cam-per-EE

cocktailnerd -> thanks T, I'm glad you like it!

camper -> camp-ahh

tiare -> [b]Bloody Peach[/b  1 oz PimmÂ´s, 1 oz  Cachaca, 1 oz blood orange juice, In the glass, peach chunks and lime slices. Top with Sprite. Garnish fresh mint.   

cocktailnerd -> I can't tell what woodsiness I'm getting out of this Chris except that it's from the demerara

stevideter -> ah, drat, tiare beat me, was just gonna post another.

sylvan -> peach chunks! in Sweden, in December?

samuraibartender -> hmm, good bad or indifferent?

tiare -> oops stevi..sorry, didnt know

tiare -> we have all fruits here

tiare -> year round

sylvan -> so do we, but we're snots about buying them

sylvan -> if out of season

samuraibartender -> ; )

sylvan -> or was that snor?

tiare -> it depends here, sometimes up and sometimes down with prices

tiare -> 1 month ago pineapple was overpriced, but not now

SeanMike -> stevi you should go ahead and post yours if you want

camper -> lots of pineapple here now too i noticed. no tomatoes though

tiare -> no tomatoes? we have tons of them

sylvan -> we've still got garden tomatoes ripening inside

melamine -> ooh.

melamine -> pineapple juice, tomato juice and campari sounds tasty

melamine -> maybe i'm pregnant

camper -> ha

samuraibartender -> !!

cocktailnerd -> hehe

stevideter -> Order of Serafim 2 oz Pimms, 2 oz pineapple juice, 1 oz Swedish punsch, top with lemon soda water; build in glass

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

melamine -> i'm going to call it pineappley-tomato-campari

cocktailnerd -> man, the number of drinks coming out tonight is heady

samuraibartender -> all over the range too

sylvan -> amybody else try a Crimean?

melamine -> mine doesnt' count - it doesn't have pimms in it

tiare -> stevi, it looks really nice!

samuraibartender -> no, but I'm dry, is it on twitter sylvan?

sylvan -> yes

melamine -> PTCP:  2 oz pineapple, 2 oz tomato, 1 oz campari, 1 oz pimms.

melamine -> hehe

SeanMike -> oh man, no punsch...yet.

melamine -> i will call it: "Don't Quaff this beverage"

sylvan -> have you mixed that up? or is it a 'vapor-tail'?

melamine -> whats a vapor tail

kaiserpenguin -> SO many drinks!

samuraibartender -> yeah, no punsch hee either. I'll give the crimean a whirl though

samuraibartender -> *here

sylvan -> an imagined but not real cocktail

melamine -> its got pimms - so you have to twitter it.

melamine -> :P

melamine -> its imagined.

cocktailnerd -> heh

sylvan -> I think the Pimms would get lost

melamine -> no, its noticeable, it just adds that "jueniciqua"

melamine -> hehe

sylvan -> and you need more booze in it

melamine -> however you spell it

cocktailnerd -> it's twittered, but I don't think anyone will be trying it anytime soon

melamine -> fine, add 3 oz of gin

melamine -> thats why its called "Don't quaff this beverage"

melamine -> and make it 2 oz pimms

melamine -> hehe, seriously don't post it.

samuraibartender -> was that supposed to be "je ne se quoi?"

melamine -> maybe i shoulda called it "Don't Twitter this Drink"

cocktailnerd -> I changed the name on twitter

sylvan -> can you edit tweets?

sylvan -> or as you posted it, you edited it?

cocktailnerd -> no, just delete and reenter

tiare -> Chris, how much van gogh espresso and cola, ratios?

samuraibartender -> um...dunno, maybe 1 oz espresso to every 3 oz cola?

cocktailnerd -> changing tabs again

cocktailnerd -> bad move

dfan -> omg, I just checked twitter

dfan -> What is this PTCP

cocktailnerd -> ok, I'm going to try another...

SeanMike -> cocktailnerd: you have to say that like Clint Eastwood

sylvan -> falling behind, dan?

melamine -> hahahaha

cocktailnerd -> &lt;eastwood&gt;changing tabs again? Bad move...punk&lt;/eastwood&gt;

sylvan -> have we done away with prizes and winners at TDN?

cocktailnerd -> Until you all squawk enough, yes :)

samuraibartender -> haha

melamine -> he probably spends enough just trying out all the drinks.

melamine -> you should print out an official book or pamphlet of the best recipes from TDN

samuraibartender -> time to pay up ; )

cocktailnerd -> Oh, mel, we will be...we willl be

sylvan -> paging drewbieark

cocktailnerd -> sorry, hang on

melamine -> cool, cool.

samuraibartender -> drat, shes on to our plan!

cocktailnerd -> &lt;yoda&gt; mel, we will be...we willl be &lt;/yoda&gt;

melamine -> hehehe

melamine -> does the plan also include a whole chapter on the drink "Do not quaff this beverage"?

cocktailnerd -> oh my that's bad timing

cocktailnerd -> heya greg!

samuraibartender -> speak of the devil

sylvan -> hey there greg

Greg Boehm -> hello

cocktailnerd -> wecome to TDN

Greg Boehm -> devil?

sylvan -> got your Pimm's ready?

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

samuraibartender -> figure of speech

SeanMike -> Heya Greg

Greg Boehm -> hi  SM

cocktailnerd -> ok, which one shall I try folks?

sylvan -> Crimean, definitely

cocktailnerd -> ok

samuraibartender -> its nice

cocktailnerd -> looks tasty!

cocktailnerd -> brb, gfd

sylvan -> I think the Pimm's gets lost a little

samuraibartender -> yeah, but I dig the ghost of maraschino in this sylvan...think the pimms kind of enhances it

kaiserpenguin -> absinthe + pimms = lose

samuraibartender -> :(

sylvan -> I'm a sucker for the dry vermouth/apricot/gin combo. Agree that the bitternss of the Pimm's is a plus

samuraibartender -> its nice...we should actully look at apricot brandy one of these free TDN's...seems like someones always calling for it. And bell ringers are great

sylvan -> oh boy, a dinner invite. I'm outta here

samuraibartender -> cheers & thanks for the drink!

cocktailnerd -> back with drink

samuraibartender -> hey paul

sylvan -> well? whaddaya think?

stevideter -> heya, pclarke.

samuraibartender -> ah jeez

pclarke -> heh

kaiserpenguin -> hello!

pclarke -> hi all, glad to see you're still going strong

samuraibartender -> to rephrase, hey pclarke 

sylvan -> howdy, P. You got some catching up to do http://twitter.com/mixoloseum

cocktailnerd -> it's not as dry as I expected but still dry enough and chris is right, that touch of maraschino in the background is nice

pclarke -> Okay, I'm not drinking that one

cocktailnerd -> I would mess with the proportions and, perhaps, reduce the gin down to 1/2 and up the pimm's to 1 (?) to bring it forward more

sylvan -> I made it up and it needed something. So I added the maraschino and another 1/4 gin

sylvan -> but I could see upping the Pimm's

cocktailnerd -> yeah, the maraschino is a total win where it's at and the dry vermouth seems to stabilize the whole thing

cocktailnerd -> it's the gin and pimm's that need the tweaking imo

sylvan -> the #1 is gin based, right? So yeah.

cocktailnerd -> yup

cocktailnerd -> it's a bit overkill on the gin, and I want it to feature the pimm's and apricot more

samuraibartender -> agreed

cocktailnerd -> I like it though, nice and classic and clean

sylvan -> well I did use boodles. You gotta watch the cheap apricot (I have DK)

cocktailnerd -> needs a lemon twist

cocktailnerd -> that's what I have too, sylvan

sylvan -> I thought about lemon juice in there to pick it up

cocktailnerd -> nah, I think that would be too much

sylvan -> well, gtg. I'm headed out for sake and japanese food.

cocktailnerd -> damn, cya sylvan

sylvan -> night'

cocktailnerd -> my dad, always leaving me

SeanMike -> I think I'm done with Pimm's for tonight

cocktailnerd -> and it's done with YOU mister!

samuraibartender -> anyone who didnt try rick's jamaican sunburn should....like right now

cocktailnerd -> want to, no vanilla syrup

Greg Boehm -> I am stuck far away from my bar

samuraibartender -> :(

cocktailnerd -> that's sad-making

cocktailnerd -> you doing work greg?

cocktailnerd -> stop fucking my mom, Paul

cocktailnerd -> heheh

Greg Boehm -> I was at an event and did not make it back to Connecticut

cocktailnerd -> fuck you pierre thomas, fuck you for being on my bench

cocktailnerd -> Did connecticut not tell you where it was going to be later?

samuraibartender -> "Fascist bully-boy, give us more money you bastard, may your seed grow happy & fertile in the belly of your woman, Neil"

cocktailnerd -> god dammit

cocktailnerd -> are you stuck somewhere, Greg?

Greg Boehm -> well, I am in my NYC apartment but my bar here is seriously lacking

cocktailnerd -> ahhhhhh, i c!

samuraibartender -> thought you were based out of NY Greg?

samuraibartender -> CN then?

cocktailnerd -> ahem, CT you mean?

samuraibartender -> whoops

samuraibartender -> that too

cocktailnerd -> CN = cocktailnerd in my head, so it was....awkward

Greg Boehm -> I split my time between NYC and CT. Our offices are in NYC too

samuraibartender -> ahh

samuraibartender -> sorry gabe, for the awkwardness...or something :)

SeanMike -> I don't believe in Connecticut

samuraibartender -> hah

Greg Boehm -> I did get some Hudson Baby Bourbon at the event

samuraibartender -> nifty, any good?

Greg Boehm -> not open yet

camper -> ive had some of their products, i think i liked that one

Greg Boehm -> it is 46%

camper -> and the bottles are like adorable little baby liquor bottles

samuraibartender -> looking at some notes here, rick threw this drink down a while back:

samuraibartender -> 1 1/2oz Pimm's #1, 1oz El Dorado 15, 1/4oz Plymouth Sloe Gin, 1oz lime juice, 3/4oz cinnamon syrup, 8 drops Herbsaint, club soda to top, wide lime spiral to garnish

samuraibartender -> sounds good, dunno if I tried it at the time

cocktailnerd -> that looks like a terrible idea

cocktailnerd -> and I'm just saying that because it's Rick's

samuraibartender -> dunno...rick?

cocktailnerd -> and he only has terrible ideas recently

samuraibartender -> heh

cocktailnerd -> 1oz ElD 15yo? jesus....

cocktailnerd -> heh

camper -> what

cocktailnerd -> word replacement :)

camper -> oh

camper -> heh

cocktailnerd -> your stick phrase should be, "yes, my son?"

cocktailnerd -> *stock

cocktailnerd -> the sentence as written is wrong on so many levels

camper -> ha!

cocktailnerd -> I feel bound and determined to make a drink with absinthe and pimm's that is not gross-tastic

camper -> taht is a tough challenge sir

tiare -> add some fernet too

camper -> but i have had two frambois types drinks with absinthe that worked well

cocktailnerd -> Don't forget to tune in next week, when the secret Iron Bartender secret ingredient is....SANDEMAN PORT

cocktailnerd -> noononon no fernet

cocktailnerd -> I'm thinking orange juice is the killer app to slay a pimms/absinthe combo

tiare -> i was kidding gabe:-))

samuraibartender -> it'll be a subtle combination of all that is awesome and terrible methings

samuraibartender -> (next TDN that is)

cocktailnerd -> heya craig!

Dr. Bamboo -> OK, I'm tossing one out...

Dr. Bamboo -> Hi Gabe!

cocktailnerd -> heh, but be it us that is the terrible?

samuraibartender -> do it!

cocktailnerd -> or the port?

cocktailnerd -> DO IT!

cocktailnerd -> hehe

samuraibartender -> probably yet another subtle combination of us and the port

tiare -> yay!

cocktailnerd -> that's not subtle...not in the slightest

SeanMike -> okay I got a drink with Pimm's whenever people want one

samuraibartender -> heh, no it won't be

cocktailnerd -> craig is up, SM

cocktailnerd -> I think

SeanMike -> ok cool

cocktailnerd -> it may take 3 days for him to type it

cocktailnerd -> but, eventually

cocktailnerd -> there *will* be recipe forthcoming

samuraibartender -> clap your hands and believe

cocktailnerd -> DRAW the recipe

oysterschnapps -> daaaaamn I have been out of it

samuraibartender -> "I do believe in bamboo doctors I do believe"

camper -> i don't clap

Dr. Bamboo -> 1 oz. cachaca, 1 oz. Pimm's, .5 oz. apfelkorn, .5 oz agave syrup, 2 dashes zirbenz, 3 dashes cherry bitters,

samuraibartender -> SEE!

oysterschnapps -> I'm only paying attention via Rick and Craig

cocktailnerd -> puss

Dr. Bamboo -> 1 dash old-fashioned bitters

cocktailnerd -> 2 dash zirbenz

oysterschnapps -> It's my house, give me a break

cocktailnerd -> heheh

SeanMike -> oh man...what's that one called?  I want to try that - good excuse to open up my Zirbenz

cocktailnerd -> zirbenz is so fucking fussy

oysterschnapps -> there is no exuse

samuraibartender -> oysterschnapps - I'll agree, I'd keep an eye on those two as well ;)

cocktailnerd -> I want it to love me

oysterschnapps -> no excuse for zirbenz

cocktailnerd -> but it's a like a fluffy amber kitty with its claws out

Dr. Bamboo -> shake/strain/cocktail glass.   garnish w/ cherry.

Dr. Bamboo -> like a real cherry...fresh or Morello.

cocktailnerd -> ok, craig, since you've deigned to make an appearance, I'm making this abomination

cocktailnerd -> AFter I tweet it

samuraibartender -> no zirbenz :(

tiare -> and what is zirbenz?

cocktailnerd -> stone pine liqueur

kaiserpenguin -> It tastes like pine trees.

samuraibartender -> pine liqueur

pclarke -> of the alps

cocktailnerd -> aka. the ingredient that will kill anything you put near it except coffee

tiare -> oh my..how to sub that?

cocktailnerd -> can't

pclarke -> go outside, find a pine tree

samuraibartender -> swizzle with a pine branch?

cocktailnerd -> unless you reduced a gallon of Tanqueray to a syrup of about 2oz

tiare -> hahaha......you guys are genious!

pclarke -> do that recipe from Jerry Thomas--chop up a log, soak it in gin

samuraibartender -> hahahahahaha

samuraibartender -> gin & pine!?

samuraibartender -> haha

Greg Boehm -> gin and pine is tasty

cocktailnerd -> this is going to end so horribly

SeanMike -> good, this is giving me time to tweak the proportions of mine :)

cocktailnerd -> That drink in the last imbibe blew chunks

samuraibartender -> Greg Boehm - for serious?

SeanMike -> Dr. Bamboo: What is its name?

Greg Boehm -> yes.. if you use the correct pine

cocktailnerd -> hated it with a deep passion

Greg Boehm -> it can't just be any old evergreen

samuraibartender -> *raises eyebrows*

Dr. Bamboo -> Blue Spruce, you asshats.

camper -> you must have found the pine with your connecticut wife. they don't have them in nyc.

SeanMike -> You should make your Christmas tree that kind of pine, so you can use it up as the season goes on

Greg Boehm -> they sell douglas and balsam right outside my apartment

samuraibartender -> I recall reading that recipe and lumping in with a few of the "can't drink hat, it might make me die"

pclarke -> By the time Christmas morning rolls around, the tree is bare of branches and you're passed out with the presents

kaiserpenguin -> SM, what was your drink?

Greg Boehm -> I prefer to burn my christmas tree and then watch the side of the chimney catch on fire

samuraibartender -> mildly pleased to see I'm wrong

SeanMike -> Okay - it still needs a bit of tweaking. 

Dr. Bamboo -> Look..if you don't have zirbenz, put one of those rear-view-mirror pine trees in a glass of vodka and wait 5 minutes.

SeanMike -> The Pimmhattan:  2 oz. Rye, 1 oz. Pimm's Cup, 1/2 oz. lemon juice, dash of Fee's orange bitters

samuraibartender -> I like my "swizzle with a pine branch" idea better craigh

SeanMike -> sorry wrote wrong name

SeanMike -> It's a Rye Pimm's sour

camper -> OMG that is a brilliant idea for bathtub gin

cocktailnerd -> fuck you craig

cocktailnerd -> fuck you running this is delicious

cocktailnerd -> you've morphed the pine liqueur of doom into cinnamong

Dr. Bamboo -> Really?  Glad you like it.

oysterschnapps -> It might be time for sausage

cocktailnerd -> yes, this is great, and the cachaca (boca loca) gives it a hefty and rich backbone it needs. I'd still like to see a Zirbenz recipe that uses a substantial amount and works but this is damned tasty

cocktailnerd -> best drink I've had of the night

cocktailnerd -> what's its name craig?

cocktailnerd -> hey there AREvers!

AREvers -> hello again

Dr. Bamboo -> I had never tasted the stuff until about an hour ago when nathan gave me half his stash because he hates it.

cocktailnerd -> I love it because it's so unique, but it is damned difficult to work with

Greg Boehm -> what is?

cocktailnerd -> zirbenz

samuraibartender -> he zirbenz

Dr. Bamboo -> And now....i have to come up with a name.

samuraibartender -> oh, hey, what does everyone think of that boca loca?

cocktailnerd -> I really dig it

tiare -> never tried it yet..

samuraibartender -> ditto...

cocktailnerd -> not my favorite for a caipriinha, but better than leblon for that purpose

samuraibartender -> anyone else smell starwberries on the nose of it?

tiare -> and better than sagatiba?

samuraibartender -> *strawberries

cocktailnerd -> tough one T, sagatiba is lighter to me

cocktailnerd -> both are good

SeanMike -> I liked the taste I had so far, and I can't wait to expeirment more with it

tiare -> i find sagatiba very light yes

cocktailnerd -> I get berries (or, acidic fruit rather) but not speifically strawberries, but we've only been on, like, two dates

tiare -> i really also like ypioca gold

cocktailnerd -> "Brazilian Pine", craig?

samuraibartender -> heh...definately berries, but the more I sat and thought about it I get strawberries...totally going to go out and buy a pint of those at some outlandish price just to see what happens

cocktailnerd -> as in, "Corinthian Leather"

samuraibartender -> Deforrestation?

cocktailnerd -> heh

cocktailnerd -> "Global Warming"

cocktailnerd -> we've lost him

samuraibartender -> so Greg, you're not screwing with us re: the Gin & Pine right?

Dr. Bamboo -> Nope!  Sorry...3 TDNers in the same kitchen.

Greg Boehm -> I was reading a pine recipe this morning

samuraibartender -> I'm seriously intrigued now

Greg Boehm -> I have only used pine bark splinters once

samuraibartender -> But tasty eh?

cocktailnerd -> this ends up in tootsie roll territory, but not in any horrific way

Greg Boehm -> it was pretty interesting and specific

samuraibartender -> hmm

Greg Boehm -> I got the recipe from a book from 1875

Greg Boehm -> East White Pine  

Greg Boehm -> Eastern

cocktailnerd -> Craig..name...or it will never reach the world of twitter and die in some obscure transcript to be found in misshapen 1s and 0s 200 years from now by a small boy robot who may have the soul of a dead scientist's son living in it

MarriedWithDinner -> g'night all - I'm goin to stop pretending I am paying attention :D

cocktailnerd -> hehehe

cocktailnerd -> a'night Anita

samuraibartender -> 'night anita!

cocktailnerd -> was great to have you here

kaiserpenguin -> A new drink!  who has one?

samuraibartender -> neat...so said recipe was printed post J. Thomas then. Meaning it was still being drunk then...interesting

MarriedWithDinner -> thanks - it was great to be here! thursdays are usually production nigh at work but I caught a break today

samuraibartender -> I've got one or two

cocktailnerd -> do it!

kaiserpenguin -> Go Chris

samuraibartender -> "Rookie Highball" - 1 1/8 oz. Pimm's, 1 oz. Jameson's Irish Whiskey, 2 dashes fresh Lemon juice, 2 dashes Angostura bitters, Ginger Ale. Build in a highball glass (~12 oz.) over ice, garnish with a (horse's neck-style) long piece of Lemon peel.

kaiserpenguin -> Nathan, Craig, and I are enjoying sausage sandwiches.

cocktailnerd -> heheh

kaiserpenguin -> Nathan even made sausage compansion.

samuraibartender -> !! How lewd...

cocktailnerd -> that you typed that deliberately brings me no end of joy

SeanMike -> I just made Dr. Bamboo's beverage

SeanMike -> it is quite tasty

cocktailnerd -> i noes!

pclarke -> so who's got a drink to put out there? (changing the topic)

cocktailnerd -> good call

cocktailnerd -> indeed

samuraibartender -> anyone try said highball?

samuraibartender -> its good, I swears, tried and true

cocktailnerd -> yeah, but, TDN MAN!

samuraibartender -> true

cocktailnerd -> what have you done for me LATELY

camper -> theres no such thing as TMI on TDN

samuraibartender -> well...nothing I suppose

samuraibartender -> :(

cocktailnerd -> especially as we approach this witching hour

cocktailnerd -> this is true

camper -> i have to deal with marleigh and rumdood all day tomorrow

cocktailnerd -> "deal with" heh

SeanMike -> Man, Dr. Bamboo's cocktail is really intriguing.  Was there a name for it?

cocktailnerd -> fortunately, actions don't make the transcript in the first place

cocktailnerd -> No, he bitched out

cocktailnerd -> As it warms it goes more chocolate and/or features whatever cachaca you used

SeanMike -> Overtime for Saints-Bears

cocktailnerd -> nah

cocktailnerd -> shit

SeanMike -> No, it just went to it

cocktailnerd -> fucking pierre thomas....on my bench....mocking me

SeanMike -> I used Boca Loca.  This is a fun cachaca.  

cocktailnerd -> agreed

cocktailnerd -> heavy

cocktailnerd -> rich

cocktailnerd -> all that jazz

cocktailnerd -> Ok, a drink...

cocktailnerd -> hmmmmmmmmmm

cocktailnerd ->  2oz Pimm's, 1oz Swedish Punsch, .5oz lemon juice, .75oz Honey syrup, .25oz Dark jamaican Rum, club soda 

Dr. Bamboo -> I used Boca Loca too.

Dr. Bamboo -> Still working on a name...

cocktailnerd -> I'm going to go work up a drink using FireFly that is respectable

cocktailnerd -> Kyle Orton, male prostitute

kaiserpenguin -> Nathan: "It takes 30 seconds to mix a half ounce each and make a weird face."

cocktailnerd -> bbiab, gone to work on drink

cocktailnerd -> that is not the most solid plan for drink creation

SeanMike -> I was thinking FireFly + Zen

samuraibartender -> tea + tea eh?

SeanMike -> game over, man

SeanMike -> game over - pass interference, field goal, game over

samuraibartender -> + Pimm's, might be something there actually

Dr. Bamboo -> okay, I'm terrible at naming drinks, but I think this drink needs a cheesy Ben & Jerry's-type name like "Rainforest Rumble" or something.

samuraibartender -> works

SeanMike -> Seriously yeah - FireFly + Pimm's + maybe some lemon bitters

SeanMike -> 2 oz + 1 oz + 2 dashes of bitters - either cherry or lemon...maybe rhubarb

SeanMike -> A Yankee Tea

samuraibartender -> hmm...if I had firefly I'd be right along with you...

samuraibartender -> though I'm going to throw the kettle on and see if I can;t make something warm work with Pimm's

SeanMike -> I got something warm to go with your Pimm's

SeanMike -> shutting up before any follow-on joke comes out

cocktailnerd -> ok, got one

cocktailnerd -> 1.5oz Firefly, 1oz Pimm's, .5oz limoncello, .5oz simple, .25oz maraschino, shaken and strained into a double-old fashined fileld with ice, topped with club soda

SeanMike -> what are ya calling it?

cocktailnerd -> firefly is always more burny than I expect it to be

cocktailnerd -> Southern Gentleman

cocktailnerd -> no...scratch that

SeanMike -> so much sweet in it...

SeanMike -> I'd probably love it

cocktailnerd -> heh, I tried it without the fucking simple in it first

cocktailnerd -> no dice

cocktailnerd -> thinking the lemoncello would take care of that side

SeanMike -> dude, I just drink the FireFly straight, maybe with a dash of bitters 

cocktailnerd -> the firefly needed the dilution and the Pimm's the extra sweetness

nerdling -> Wow. It's hopping in here.

cocktailnerd -> Then you're a mad man

nerdling -> I figured you'd all be asleep. Like I should be.

camper -> really

cocktailnerd -> heh, hey Marleigh!

kaiserpenguin -> hey Marleigh!

camper -> you have a lot of driving to do

SeanMike -> Skal Marleigh

nerdling -> Ahoy hoy. And yes, I do. I have to be leaving here in...seven hours!

cocktailnerd -> don't get me wrong, it's kentucky-fried southern tea sweet, but I likes it

SeanMike -> that's 6.75 hrs worth of hanging out time you have left!

nerdling -> But since I've been playing with the port and wasn't allowed online until we got the final score from the Bears game, I figured I could stop in.

tiare -> Marleigh, hi

SeanMike -> (I assume 15 mins worth of "getting ready")

SeanMike -> ("getting ready" == "doing safe driving shots")

nerdling -> SMâ€”Good call. I mean, it's only Camper who's going to be stuck in a car with me for 1.5 hours tomorrow morning.

SeanMike -> *OHHHH* here comes Mr. Manly Man now

cocktailnerd -> fuck you pierre thomas, your stat line means nothing to me

cocktailnerd -> How was your "date" matt?

cocktailnerd -> you and your mom have a nice time?

nerdling -> hahahahaha

rumdood -> She didn't charge me this week!

nerdling -> I was going to say "Date? Sweet, now I have something to pester Matt about alllll the way to Napa!"

rumdood -> Sadly no.  I was out with a 6 foot tall blonde former model...but her boyfriend insisted on coming along

cocktailnerd -> pestering matt is easy, jst talk about blair

cocktailnerd -> the whoooooooooole time

SeanMike -> so which one did you hook up with?

rumdood -> So...we'd be talking about the same thingg?

cocktailnerd -> he will eventually murder you

cocktailnerd -> nice, matt

rumdood -> "Blair is so dreamy.  Have you seen his new mustache?  OH!  It looks so devine!"

cocktailnerd -> you know he's totally lurking, the perv

camper -> i'll be talking trash about LA the whole trip

nerdling -> Whoa. Does Blair really have a moustache?

rumdood -> Oh yeah

cocktailnerd -> oh my... yes

nerdling -> Camperâ€”Don't worry, we'll do it along with you.

rumdood -> You didn't see the picture in the Portland Newspaper?

camper -> that's less fun

nerdling -> Like a Tom Selleck moustache?

cocktailnerd -> heheh CHEKC LIQURIOUS

nerdling -> Going...

cocktailnerd -> IT'S DREAMY and all the cool kids are doing it!

camper -> plus, him

cocktailnerd -> well, there is that

rumdood -> Blair had beardfail, so he's gone all like stache&chops

nerdling -> Oh. My. God. He looks like a member of Color Me Badd.

rumdood -> ROFL

camper -> thats why matt is going to sex him up

SeanMike -> HAHAHAHAHAHA

rumdood -> OK, it was worth popping in here just for that

cocktailnerd -> hey now, they're one of 5 things from Oklahoma!!!!

cocktailnerd -> I shit you negative

SeanMike -> How do you talk shit about LA?  Do you say  "Man, LA is so much like LA..."?

rumdood -> LA has a vibrant and rich culture

camper -> vaseline and silicone are the two main economies

nerdling -> ...if by "culture" you mean "hot chicks with big boobs who will sleep around to get famous"

rumdood -> Or was it "LA has a culture of rich vibrators"?

rumdood -> I forget which

rumdood -> And sadly none of those ladies seem to think that I can help them become famous

camper -> u need a color me bad mustache

rumdood -> "If you're a movie producer, why do you drive a Hyundai?"

cocktailnerd -> Blair's greatest hits (from today alone, mind you):

cocktailnerd -> http://www.monkeyinmyhead.com/resume/

nerdling -> It's the economy, stupid.

kaiserpenguin -> Matt's here!

kaiserpenguin -> Any new drinks?

nerdling -> heh heh

nerdling -> I have one. With an AWESOME name.

samuraibartender -> jeez, I go brew a cuppa tea and this is what you all get into?

cocktailnerd -> http://www.sfgate.com/cgi-bin/object/article?f=/c/a/2004/01/04/BUG78427A21.DTL&o=4

samuraibartender -> 2 oz. strong ceylon tea, 1 oz. Pimm's, 1/4 oz. Raw simple, 1 dash demerara Rum, 1 dash Fee's Whiskey barrel bitters

cocktailnerd -> nice!

tiare -> that one looks good!

nerdling -> Blair looks like he's five in that photo.

rumdood -> That's why he needed the stache

cocktailnerd -> SUCH CONTEMPTLATIVE GRAVITAS

camper -> omg

samuraibartender -> *raises eyebrows*

rumdood -> BTW SB, that drink looks good

samuraibartender -> it's not too bad, thinking about a twsit of lemon, but pretty good warm pimms drink

rumdood -> I'd think the lemon would be a good addition

samuraibartender -> ...trying

rumdood -> Either that or sub out the ceylon for earl grey?

samuraibartender -> ooh, hey now that might be something

samuraibartender -> the lemons pretty good

cocktailnerd -> this from the guy who has this on his permanent record:

samuraibartender -> ?

rumdood -> ?

samuraibartender -> I didn't do it

nerdling -> Okay, I should probably get some sleep before the three hundred mile drive.

SeanMike -> y'all have fun and stuff

samuraibartender -> ouch...best of luck

camper -> see u in the morning, baby

rumdood -> What time you leaving tomorrow?

nerdling -> But I shall leave you wth the Glenn Tipton, based on the Tinton from the Savoy: 1oz Sandeman 10yr, 1oz Laird's Bonded, 1/4 oz ginger syrup. Shake like you mean it, strain and drink. While listening to "Hell Bent for Leather".

SeanMike -> Try not to use "stutz" as a replacement ofr "shit" in real life like I keep almost doing

nerdling -> I'm leaving at 4am.

nerdling -> Before the sun.

samuraibartender -> SeanMike hahaha

rumdood -> I'm getting up at 3:45 to get to the airport by 5

rumdood -> So much fun.

rumdood -> See you tomorrow

tiare -> i call it sleepingtime too, later!

samuraibartender -> 'night

nerdling -> Sweet! We'll be awake the same ungodly hour!

camper -> i'm going to be all bitchy not having been able to sleep to 1030

nerdling -> S'been fun, y'all. I shall see Matt and Camper in the morning, and the rest of you...sometime after I stumble home from San Francisco.

nerdling -> G'night!

rumdood -> Dammit Gabe...who has what on their permanent record?!  I want to go to bed

camper -> "I [i]asked[/ifor cinnamon in this coffee. I don't taste any cinnamon here. Is this some kind of fucking joke?"

camper -> u may never know d00d

rumdood -> Do any of us really know d00d?

cocktailnerd -> ouch

cocktailnerd -> lordy, lag of a god that has foresaken me

cocktailnerd -> http://www.tulsaworld.com/spot/article.aspx?articleID=070825_238_D1_hTuls18843

SeanMike -> Gabe has passed out, one hand on his mouse, one hand...elsewhere.  

rumdood -> Whiskey Tango Foxtrot!?  I waited for that?

cocktailnerd -> you've seen it Matt, sorry, the length of time between that and my internet coming back online I'm surprised I'm still here

SeanMike -> HEY I can order PRINTS of those pictures?

cocktailnerd -> yes, matt

cocktailnerd -> you did

samuraibartender -> wow...

rumdood -> wow

rumdood -> I hadn't seen the new log-in message

cocktailnerd -> front page of the lifestyle section bitches

samuraibartender -> I don't thnk I've ever seen the word nerdom used so many times...

camper -> omg lol

cocktailnerd -> that guy can't fucking write worth a shit

cocktailnerd -> I was so annoted

cocktailnerd -> and annoyed too

rumdood -> Annotated?

cocktailnerd -> that shit gets cited in dissertations like 8 times a week baby

samuraibartender -> "Nietzsche"? "Although Szaszko didn't have many friends growing up"? FLUTE...?!?!

samuraibartender -> WTF!?

cocktailnerd -> don't get me started

SeanMike -> annotated - you've seen Gabe's blog posts!

rumdood -> BINGO!

SeanMike -> I can't actually READ his footnotes, but I assume they're funny

rumdood -> They're about as funny as he is

cocktailnerd -> I can still play a mean intro to Stairway to Heaven on the flute, bitches

cocktailnerd -> which means they are hilarious

SeanMike -> Hey Gabe - do you use WordPress?

cocktailnerd -> yes

cocktailnerd -> and that's a great plug-in

rumdood -> I think everyone here uses WP but me

SeanMike -> yeah - 'cause seriously, I run at really high resolutions, and even with my bionic eyes I can't read the footnotes

camper -> i do not

cocktailnerd -> you should hover over them in-line

rumdood -> It is true...the font is SMALL for those

rumdood -> I knew as soon as I said everyone uses WP Camper would chime in that he doesn't

kaiserpenguin -> Would anyone shed a tear if I ended the Pimm's portion of the evening and opened it as a free-for-all?

cocktailnerd -> I would

rumdood -> No

cocktailnerd -> only because I'm crying inside...always

rumdood -> But I've already submitted all of my drink awesomeness for tonight by suggesting the Earl Grey substitution

cocktailnerd -> yeah, nice one there...

samuraibartender -> which I'll be trying in about two minutes

rumdood -> I haven't slept more than 4 hours any night this week...so I'm going to bed now

camper -> so, i hear your wife " takes a special interest in sauces of all kinds. "

cocktailnerd -> night matt!

samuraibartender -> cheers, 'night matt

cocktailnerd -> hahaha!

rumdood -> night all

cocktailnerd -> have fun tomorrow

rumdood -> I'll do my best

cocktailnerd -> you know what, it's true, camper, she does

samuraibartender -> camper - way to go dude now I've got pimm's & tea all over my screen...

camper -> that's good to know

samuraibartender -> ; )

camper -> hehe

samuraibartender -> timing

cocktailnerd -> I feel so bad for that writer, matt gleason

camper -> not enough info about cocktails

cocktailnerd -> I have some horrifc stories about him from friends who've worked with him and then once I met him when he was doing a piece here at my house it become readily apparent what a sad case he is

samuraibartender -> indeed..your fame will soon way outshine his

samuraibartender -> or that

camper -> did he seem to embody any "nerdiness" himself?

cocktailnerd -> I agree camper, but it was originally to be about "nerds" in general and then, in his laziness, he interviewed me for 1.5 hors and said, "I'm just going to do this whole thing about you, man!" 

cocktailnerd -> me: "Ummmmmmm, ok, you'll have a link to my blog, right?"

cocktailnerd -> The poor guy is like a whipped puppy who's wife, literally, wants a baby but in no way wants to have sex with him

cocktailnerd -> and yells at him, "Get done already!"

cocktailnerd -> so, to answer your question camper, yes

cocktailnerd -> god dammit

cocktailnerd -> more editing

cocktailnerd -> of this damned transcript

camper -> reporters suck

cocktailnerd -> heh

pclarke -> yep

cocktailnerd -> well, in his case, it's his writing and life skills that suck

samuraibartender -> Having reached the end of that particular tale...I tend to agree

sylvan -> which reporter are we talking about?

samuraibartender -> Incidentally, Earl Grey = win

cocktailnerd -> nicest fucking guy, but apologizes for everything he does (nearly literally=to the point of embarrassment)

sylvan -> anybody need a drink?

cocktailnerd -> ummmm, yes, mos def

sylvan -> Pimm Royale: 1 oz Pimm's, fill flute with champagne (or cava, or prosecco...)

SeanMike -> waitaminute - Gabe - he told you that about him and his wife?

cocktailnerd -> no, the friends of mine that still work with him did...he's full of....disclosure

cocktailnerd -> he reallllllllllllllly wanted to be friends when he came over to doa piece at my house

oysterschnapps -> hey, john!

SeanMike -> our new guy is one of those "I can't stop telling you about my life" types

rhesuspieces00 -> im back

rhesuspieces00 -> wha'd i miss

sylvan -> Eugene back in da house!

cocktailnerd -> so i can only imagine what he talks about when you work with him

rhesuspieces00 -> woop woop

SeanMike -> I loved it when he spent about 20 minutes justifying his drinking regular Coca-Cola despite having diabetes

cocktailnerd -> about half of my fantasy football league has worked with him

rhesuspieces00 -> lol

cocktailnerd -> and about 1/4 still does

rhesuspieces00 -> ahh, thats better

cocktailnerd -> heh

sylvan -> not too much John, I just got back myself and there is only one new drink in 2 hours

cocktailnerd -> ok, yeah, I need a drink that doesn't involve champagne

cocktailnerd -> I think I didn't twitter my own drink

SeanMike -> i'm going for a beer

samuraibartender -> sylvan - that sounds kind of nice

sylvan -> wha? no bubbles in chez nerd?

rhesuspieces00 -> i know you guys missed me, but really its ok.  you can drink even if im not here.

samuraibartender -> we've been...and ranting and raving about any manner of subjects

sylvan -> there is one on twitter from you gabe

samuraibartender -> which will sadly not make the final transcript

cocktailnerd -> no there are...just don't want to open a bottle for the sake of dropping 1oz pimm;s into it

cocktailnerd -> true chris

sylvan -> you don't have a stopper? I opened this bottle last week.

cocktailnerd -> yes, I do have a stopper

cocktailnerd -> god my will is broken

rhesuspieces00 -> as good as last week?

kaiserpenguin -> anyone else have a beverage of choice?

sylvan -> well then. Open'er up!

cocktailnerd -> damn

camper -> i think i will do a shot

sylvan -> yes, still fizzy. I love my champagne stopper

cocktailnerd -> I love mine too, I just avoid opening a bottle I can't finish on principle

camper -> i have question: is there more than one johnny marr?

sylvan -> takes all the hesitation out of cocktails with bubbles

rhesuspieces00 -> would people be more energized if i proposed an off-theme drink?

cocktailnerd -> perhaps

kaiserpenguin -> YES

camper -> the theme part is over

kaiserpenguin -> I was hoping to kill the theme a while ago.

camper -> *snap*

cocktailnerd -> and it might save me from opening a bottle of champagne for an ounce of pimm's

kaiserpenguin -> Camper, shut your whole non-participator.

cocktailnerd -> but only a little

sylvan -> geez, you were so enthusiastic about Pimms at the start

rhesuspieces00 -> who has sake?

samuraibartender -> Well, I suppose I'll finish my cuppa and carry on

cocktailnerd -> I have sake

camper -> tequila shot i will have

kaiserpenguin -> no sake here

sylvan -> I had much sake at dinner. But I'm not opening my home bottle for a little drink

samuraibartender -> me neither

rhesuspieces00 -> i could try to do something with this green tea shit

cocktailnerd -> hahahah

cocktailnerd -> ok, you lose me there....

cocktailnerd -> sylvan, you win

sylvan -> seriously, this is good

cocktailnerd -> sparkling sake it is

rhesuspieces00 -> you didnt get any zen from that woman?

cocktailnerd -> "that woman"...shit 

sylvan -> sparkling pimms!

cocktailnerd -> ok, going sylvan...what would you like to name it?

cocktailnerd -> "Anglo-Norman"?

sylvan -> Pimm Royale

cocktailnerd -> ok

rhesuspieces00 -> actually, im not that excited about sake at the moment.  scratch that

SeanMike -> okay guys - it's time for me to rack out.  no details, it'd be TMFI.  see y'all later.

samuraibartender -> the good life? Its so bloody bloody nice!

samuraibartender -> laters SM!

sylvan -> you want about 1:5 Pimms to bubbles

Dr. Bamboo -> OK, I'm calling that drink from like 12 hours ago the "Evergreen Queen."

rhesuspieces00 -> no time for goodbyes

samuraibartender -> nice

Dr. Bamboo -> 'Cause rhyming is wher it's at, yo.

camper -> thats a good name yo

cocktailnerd -> jesus craig...

oysterschnapps -> I can't believe you left that filter in place

camper -> what

cocktailnerd -> it *is* a good name

oysterschnapps -> but you do like my mom

camper -> who doesnt?

rhesuspieces00 -> maybe a little preview for next week.  2 1/2 oz cognac,  1 oz tawny port, 2 dashes fernet branca, flamed lime peel.

cocktailnerd -> but that drink is lost to the ether of binary man

cocktailnerd -> could be nice

cocktailnerd -> gfd

camper -> ooh

camper -> if i werent drinking a giant glass of tequila id try it

cocktailnerd -> ok, trying "Pimm Royale"

rhesuspieces00 -> theres always next week.  there will be plenty of port drinking then

oysterschnapps -> Craig says goodbye y'alll

sylvan -> my wife says 'not sweet enough'

cocktailnerd -> g'bye Craiger!

sylvan -> goo-bye evil Craig

cocktailnerd -> sylvan, I'm using Domaine Ste. Michelle Brut for this and I agree, it needs a touch of simple or st. germain or other liqueur to cut it a bit

rhesuspieces00 -> gnite craig

samuraibartender -> ...hey...what about the Pimm Royale with a dash of elderflower in it?

kaiserpenguin -> that's a good idea!

cocktailnerd -> heh, yes

cocktailnerd -> per my suggestion, ummmm, yeah

samuraibartender -> oh..whoops...got to read those whole sentances and stuff

cocktailnerd -> yeah, there's a second line there and everything

samuraibartender -> true

cocktailnerd -> :)

cocktailnerd -> oh shit, 1/4oz is niiiiiice

camper -> so 1 oz pimms, 1/4 st ger, champ

samuraibartender -> nicely

cocktailnerd -> agreed

cocktailnerd -> in an 8oz flute on my end

camper -> willhave to remember, am bringing drinks to a brunch thing in a couple weeks

cocktailnerd -> this would make a very nice brunch drink

cocktailnerd -> dry enough to whet the appetite and low octan enough to feel great before noon

camper -> so, would it pair better with weed or coke?

cocktailnerd -> weed

camper -> actually that may be the pairing at the brunch 

cocktailnerd -> no shit? heh

camper -> oh, book club

camper -> thats san francisco for you

camper -> book club, drinks at brunch, weed

samuraibartender -> weed + elderflower...interesting idea there, hypothetically-speaking

camper -> and a good half the people married with kids

camper -> hydroponically speaking

cocktailnerd -> Joana found our two pipes and a smidge of weed we lost like 8 years ago  the other day

samuraibartender -> that too

cocktailnerd -> it's still sitting on my desk and I freak out a bit everytime I glance at it

samuraibartender -> hahahaha...more deleted transcript hooray

cocktailnerd -> fuck...you're right

camper -> OMG okay imaging st germain in the bongwater when smoking

cocktailnerd -> HAHAH, that would actually be divine

cocktailnerd -> oh shit!

cocktailnerd -> can you imagine a hookah bar using liqueurs inthe well?

camper -> maybe i'll try that on crackmas this year

cocktailnerd -> legal AND expensive!

cocktailnerd -> peach tobacco and elderflower well 

camper -> last crackmas was absinthe and weed. times have changes a lot

rhesuspieces00 -> man, i step away for a minute...

cocktailnerd -> it goes south way quick in here

sylvan -> dam autologout

rhesuspieces00 -> god, im a fucking old man.  ist 9:40 and I feel like I should have been in bed hours ago.

camper -> me too

camper -> i have to get up before 8AM!

cocktailnerd -> ewwwwwwww

rhesuspieces00 -> I KNOW, right?

camper -> it's been 1030 all week

cocktailnerd -> though I do too I project myself into your stylish shoes, camper

rhesuspieces00 -> how the hell am I supposed to function on 11 hours of sleep?

sylvan -> john, I saw pictures. you're not old

camper -> totes

samuraibartender -> dunno...sounds rough

camper -> oh i should pack some liquor for the drive tomorrow

samuraibartender -> if it mkes you feel better john its 12:40 over here

rhesuspieces00 -> yeah, i know.  you guys are bad ass.

camper -> we're soft on this coast

camper -> and sensitive

camper -> i cried just typing that

cocktailnerd -> ok, so, I remember going into a Kohl's or some shit in Riverside, CA and cracking my ass up laughing at the mannequins

rhesuspieces00 -> heh

sylvan -> was there a consensus on the Crimean revision? my wife wants one

cocktailnerd -> they had manequins in wheelchairs, with limbs missing, etc.

rhesuspieces00 -> lolz

cocktailnerd -> Not a consensus, sylvan, by try inverting the gin:pimms ratios (iirc)

cocktailnerd -> I couldn;t deal with the politically correct accomodations

rhesuspieces00 -> man, overcompensating, xkcd, and a good questionable content all on the same day.  can life get any better?

cocktailnerd -> heheh

rhesuspieces00 -> i submit that it cannot!

cocktailnerd -> w00t!

camper -> i had a flash of about 60 different things to type that would have made you throw up

cocktailnerd -> do two

camper -> see how i hold it all in?

samuraibartender -> well done mates

cocktailnerd -> yu really shouldn't

cocktailnerd -> half my life is reviewing and editing TDN transcripts or other Mixo business these days

camper -> its for the best

cocktailnerd -> why stop now?

samuraibartender -> true

camper -> b/c it gets so much worse

camper -> you'll have to wait for it at tales or some shit

cocktailnerd -> One of my favorite recent days was when we started receiving Mixo business faxes on my business' fax line

rhesuspieces00 -> at least you cant post pics directly into the chat room.

rhesuspieces00 -> conversations about /b/ are much safer that way

cocktailnerd -> My business partner was like, "What are you into and why am I not cut into it?"

rhesuspieces00 -> heh

samuraibartender -> hah

camper -> heh

camper -> "you can't handle the vermouth"

rhesuspieces00 -> lolz.  that was pretty good for this late in the evening

camper -> want to see a scary pic of me

rhesuspieces00 -> i dont know how, but some day, some how, that line will find its way into an epic skit.

camper -> of course u do

camper -> http://alcademics.typepad.com/temp/wtcamper2.jpg

rhesuspieces00 -> thats totally furry porn and im not clicking on it.

camper -> someone invited me to a white trash xmas party saturday and i said i was pretty good at doing white trash

samuraibartender -> is that before or after the kottonmouth kings show? :)

camper -> do not get reference

camper -> you wouldn't click on furry porn? 

sylvan -> crap. I clicked on it

sylvan -> it is kind of furry, but not really porn

rhesuspieces00 -> not intentionally.  i encountered more than enough without meaning to

camper -> i was rocking that look for a while in like 2002. but it scared people so i stopped

sylvan -> Crimean Rev1: 3/4 oz Pimm's, 1/2 oz apricot brandy, 1/2 oz dry vermouth, 1/2 oz gin, 1/4 oz maraschino, lemon twist

rhesuspieces00 -> hahah.  i like the 'stache

oysterschnapps -> is that a rev1 on your 18-hour-old drink?

camper -> heh

sylvan -> it's like a little teen 'stache

camper -> thats about as much as i can accomplish

sylvan -> 3 hours, thankyouverymuch

camper -> of course now that i'm fatter it would look extra molestery

sylvan -> can we call you "teen 'stache", camper?

rhesuspieces00 -> molestery is an excellent word.  i will use that.

camper -> sounds too much like "teen stash" which won't play very well carreer-wise

stevideter -> heh. bill murray crashed somebody's karaoke party: http://drhastings.livejournal.com/58116.html

rhesuspieces00 -> other great word i learned this week:  unbepissed.

rhesuspieces00 -> its in the OED, apparently.  means never to have been pissed upon.  

sylvan -> hey, that's me!

sylvan -> I have pissed on ppl, tho.

camper -> i invented a great word last week

camper -> or rather expanded a great word- chillaxificating

samuraibartender -> well, been a pleasure as always everyone, but I'm off for bed

samuraibartender -> cheers & g'night

camper -> toodles

oysterschnapps -> yeah good call chris

stevideter -> g'night, chris.

rhesuspieces00 -> g'nite.

camper -> imma go bed now too

rhesuspieces00 -> not a bad plan

camper -> have to get up and entertain douchebag bloggers from LA tomorrow

camper -> pity me

rhesuspieces00 -> alrite.  im out too.  see you all later.

kaiserpenguin -> gabe!

cocktailnerd -> oh my this looks strange

cocktailnerd -> I pity you, camper

Greg Boehm -> i guess I am off

cocktailnerd -> take care, Greg

cocktailnerd -> good to see you at your initial TDN

sylvan -> g'night grag

sylvan -> oops greg

cocktailnerd -> GRRAAAAAAAGGG!

sylvan -> FEVE!

cocktailnerd -> nice!

Greg Boehm -> It will be a bit more interesting for me when I am in a less dry apartment

cocktailnerd -> heh, indeed. versus ramblings of half-baked cocktailians

sylvan -> you sat through this shit without booze?

cocktailnerd -> heheh

sylvan -> my hat is off to you sir

Greg Boehm -> I had booze, just not the right booze

cocktailnerd -> I have one more drink good people

Greg Boehm -> I was drink old rum

Greg Boehm -> drinking

cocktailnerd -> which one?

Greg Boehm -> Goslings - the old one

cocktailnerd -> nice....dry....

Greg Boehm -> it is sweeter than I remember

cocktailnerd -> you a non-taster?

Greg Boehm -> huh?

cocktailnerd -> the whole thing Darcy did with the tasting strips at Tales...bug meme among we bloggers

Greg Boehm -> ok

cocktailnerd -> non-to-normal-to-super tasters...

stevideter -> bwd.

cocktailnerd -> affects the way we perceive bitter and sweet in drinks/food

Greg Boehm -> ahh

cocktailnerd -> which one stevi?

stevideter -> inspired by the pimm's royale, i did a flowery pimm's cup: 2 oz pimm's, 1/2 oz st. germain, top with lemon soda.

cocktailnerd -> and?

stevideter -> me likey.

cocktailnerd -> and define "lemon soda" for me

cocktailnerd -> please

Greg Boehm -> mmm lemon soda

stevideter -> in this case, it's santa cruz sparkling lemonade.

Greg Boehm -> ok ba bye

cocktailnerd -> cya1

cocktailnerd -> this non-macbookpro keyboard is killin me

stevideter -> where you at, gabe?

cocktailnerd -> my HOUSE

cocktailnerd -> sorr, sorry

sylvan -> for once

cocktailnerd -> mah HOUSE

sylvan -> nerd in tha HOUSE!

stevideter -> thought so. what's up with the non-macbookpro keyboard?

cocktailnerd -> w00t!

sylvan -> I never did get any strips, despite numerous offers

cocktailnerd -> I have officially drained the batteries of a T60 lenovo and a 2.16GHz Macbook Pro

cocktailnerd -> and am now on my wife's Macbook

cocktailnerd -> Why not get the power supplies you ask?

sylvan -> ever hear of plugging them in?

cocktailnerd -> Hah!

cocktailnerd -> Well now, that would involve disturbing the sleeping wife, which, in turn, involves explaining other situations, which in turn leads to me going to bed

cocktailnerd -> the answer would have been to plug in long ago

cocktailnerd -> but, I'm short-sighted and figured there would be some way to address the iddue

cocktailnerd -> *issue

stevideter -> oh, look! cocktailnerd made it onto liqurious!

cocktailnerd -> ferrealz!

cocktailnerd -> it only took 18hours!

cocktailnerd -> the traffic between now and 8am EST when she adds the next 6 posts should really fucking put me over the top

kaiserpenguin -> Stevi!~  this drink is the big win

stevideter -> sometimes it's just the simplest ones.

cocktailnerd -> it won't be much

cocktailnerd -> fucking overpowering floral flavors

kaiserpenguin -> Stevi, you will hate it soon.

pclarke -> you guys still going? Just finished work for the night, gad I need a drink

kaiserpenguin -> Paul... obviously.

cocktailnerd -> we have many!

cocktailnerd -> I can even recommend a few with ony mild reservation!

pclarke -> I need December drinks. Srsly people, Pimms in December? What the hell...

kaiserpenguin -> Paul, shut it.

cocktailnerd -> ok, Craig's wins in that regard

pclarke -> turning up my collar and sniffing derisively in all your general directions

cocktailnerd -> well done then

sylvan -> Pimm's winter cup, pclarke?

pclarke -> Touche

pclarke -> Though if I had some it'd be easier to appreciate

pclarke -> But I don't

pclarke -> So I still need a drink.....

cocktailnerd -> *gasp*

cocktailnerd -> again, Craig's

sylvan -> maybe add some brandy to #1? gin and brandy don't play well usually

cocktailnerd -> correct

cocktailnerd -> they don't

kaiserpenguin -> Paul: (1) Cocktail a la (2) cold Chartreuse (3) Tom and Jerry (4) harvest punch

pclarke -> ooh, I had a gin & cognac drink a week ago that was actually pretty good. What the hell was that... I think maybe from Ellestad?

cocktailnerd -> that is an odd conglomeration of words, rick

sylvan -> I don't see Craig's drink on twitter...

pclarke -> I really should write these drinks down when I try them and like them. Maybe even start a blog or something

cocktailnerd -> hehe

cocktailnerd -> good point sylvan

cocktailnerd -> he didn't name it for what, an hour?

cocktailnerd -> so I didn't post it

cocktailnerd -> hang on

pclarke -> Oh, THAT Craig drink. I was thinking Craig the Gout.

pclarke -> Has Zirbenz. Which I don't right now.

cocktailnerd -> damn

cocktailnerd -> it's awfully tasty

stevideter -> pclarke do bundle up. they're saying next week will be the coldest snap in [xyears/decades.

pclarke -> Saw that. Glad I work at home. Kick the kids out of the house--"keep yer mittenz on until the bus comes!" then go sit and drink coffee in the toasty living room

cocktailnerd -> the harvest punch is a good drink

cocktailnerd -> and even BETTER with a float of .5oz J Wray & N Overproof!

pclarke -> variation on that choc & chart drink: the Brigadier: 1 oz green Chartreuse, 1 oz Cherry Heering, 5 oz hot chocolate. I'm using it for a story, so noone blog it

cocktailnerd -> oof...is it heavy and thick?

pclarke -> Nay. Course, it depends on your hot chocolate.

cocktailnerd -> that sounds really rich...which, I suppose with HC, being heavy mught be the point

cocktailnerd -> dutch process

cocktailnerd -> ?

cocktailnerd -> (for the HC that is)

pclarke -> gfd

sylvan -> dangit, I missed Craigs drink again

cocktailnerd -> heh

cocktailnerd -> hang ON

sylvan -> not that I have zirbenz or anything

sylvan -> just japanese radish burps

cocktailnerd -> totlly not the same

pclarke -> bwd

cocktailnerd -> which one?

kaiserpenguin -> whatcha got sir?

pclarke -> none of the above

cocktailnerd -> not our question, monsignor

pclarke -> started to get creative, then in the midst of breaking out bottles I got a hankerin for a MM Westbourne martini with TBT Celery bitters, so I went with that impulse

cocktailnerd -> yum!

pclarke -> indeedy

cocktailnerd -> I was surprised at how much cuke influence I got out of westbourne

cocktailnerd -> might be a cleaner tail from the juniper I'm getting but it was crazy

pclarke -> yeah, but it's not definingly cucumberish like Hendricks. It's there, but it doesn't give you attitude

pclarke -> Hendricks I get tired of very quickly. Too busy and nervous a flavor, all fluttery between rose petals and cucumbers.

cocktailnerd -> agreed, I was apeshit for it for a bit and now it's sat idle for months on my bar

pclarke -> After half a martini with Hendricks I want to yell SHUT THE FUCK UP WOULD YOU???

cocktailnerd -> which is good, since it's so fucking expensive

sylvan -> have had the 12 Bridges, pclarke?

cocktailnerd -> hehehe

pclarke -> Tried it at a tasting--sorry to say I can't recall much more than that, was trying many things that day

sylvan -> it's got a lot of cucumber, and a malty  genever thing going on. But its pretty hot, a little harsh

cocktailnerd -> hey there Laertes

cocktailnerd -> sylvan, we're looking at other ways of working with those brands (i.e distiller chats, write-ups, and the like)

Laertes78 -> Hi, that's for the wekcome.

sylvan -> welcome Laertes, here for a drink?

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

Laertes78 -> Thot I wud see what this all about. But, I'm havn a gin and tonic ritenow.

pclarke -> gfd

cocktailnerd -> what gin, laertes?

Laertes78 -> Bols Genever!

cocktailnerd -> nice!

cocktailnerd -> where you located?

Laertes78 -> SoCal. 

Laertes78 -> Thsi Bolss is hot on the initial taste but rounds out nicely with tons of taste.

cocktailnerd -> I've not had the blos yet, but yes, the genevers I've had have been more bold and malty

cocktailnerd -> *bols

Laertes78 -> I ubderstanfd that it was just re-introduced here.

cocktailnerd -> making in-roads, yes and not widely distributed

sylvan -> I heard Ray Charles had a rider requiring Bols wherever he played

Laertes78 -> I'm going to stop in next week much earlier.

cocktailnerd -> definitely

Laertes78 -> Thanks!

sylvan -> well well

sylvan -> I guess gabe finally ran out of batteries

pclarke -> bwd

pclarke -> hey, where's gabe?

kaiserpenguin -> he went to nappy land

pclarke -> or at least the laptop did

sylvan -> he was on his third laptop tonight

kaiserpenguin -> no, he did

kaiserpenguin -> he said goodnight

sylvan -> he did?

kaiserpenguin -> whatcha drinkin paul?

pclarke -> Alabazam

kaiserpenguin -> describe?

sylvan -> and compare to Alamagoozle

pclarke -> http://spiritsandcocktails.wordpress.com/pclarke -> Like the Alamagoozle, it has a LOT  of bitters

pclarke -> Possibly my favorite new drink recently. I made mine with TBT Jerry Thomas Decanter Bitters, and JAY-SUS is it nice

sylvan -> dangit, I seem to have misplaced my Haigh

pclarke -> heh

sylvan -> OK, there it is

sylvan -> egg white, water, genever, Jamaica, chartreuse, syrup, curacao, 1/2 oz bitters!

kaiserpenguin -> alamagoozlum is being made right now

pclarke -> excellent choice

sylvan -> so little in common with Alabazam but similar name and much bitters

pclarke -> Rick, you're up late

sylvan -> heck, I'm up late

sylvan -> in fact, I think I'm off to bed. Mom-in-law has crack-o-dawn flight

kaiserpenguin -> I usually stay up late for TDNs

kaiserpenguin -> I'm visiting with Nathan and Craig

sylvan -> g'night all

pclarke -> night

pclarke -> are those guys still alive, or are you puttering around on your own?

kaiserpenguin -> craig went home

kaiserpenguin -> nathan and I are making the alamagoozlum

kaiserpenguin -> Alamagoozlum, the new night cap!

oysterschnapps -> christ is it intense

pclarke -> oh, I like that one

pclarke -> Cocktail complacency, be gone!

kaiserpenguin -> Goodnight merry fellows!

pclarke -> night, me too--

