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Brightly colored, aromatic cordials are a liquid
dessert that will satisfy more than your sweet
tooth. They're a tangy way to end a holiday meal
or begin an evening. By Bert Greene

Time was, the only drink deemed fitting
to salute the yuletide was eggnog or a
mug of stinging-hot glogg. Happily, the
urbane host in the 1980s is no longer so
tradition-bound and may even skip the
wassail bowl entirely.

Liqueurs are a recent American taste
acquisition. These delicate fruit, flower
and spice distillations are among the
most sensual spirits known to man.
They are written of in the Bible, yet
until a decade ago, less than a third of
the drinking population in the U.S. had
ever tasted a drop.

The principle of liqueur is the com-
bining of some flavorful aromatic (fruit,
almonds,  coffee—vou name it!) with
fine brandy. And the amazing versatility
of liqueur is best demonstrated in the
hands of a creative barman, Sample the
subtle lavering of a kir (that Burgundian
notion of combining whitest wine with a
seasoning of black currant liqueur), then
consider the mix with a spot of orange
(Grand Maricr, Triple See or Orangero)
for an entirely different taste.

Some of my most pleasurable party
beverages have been  inaugurated by
chance and good luck. When unex-
pected guests arrived after a substantial
Thanksgiving dinner one time, 1 hastily
poured a decanter of fresh apple cider
over ice—only to discover a shocking
absence of Calvados (distilled apple
brandy) in the liquor cabinet. To my
good fortune, however, I uncarthed Co-
coRibe (coconut rum), instead, and an-
other holiday punch was born.

Punch is never my favorite drink. But
it is very often a practical party neces-
sity. The ones I serve are never cloying
and are invariably based on the follow-
ing elements in varying proportion:
fresh (or frozen) fruit juice for a base,
vodka or possibly brandy for a kick and
some aromatic liqueur floated over the
ice to bond the flavors.

A discreet lacing of apricot brandy or
Cherry Heering will, for instance, make
a whole new drink of simple, old-fash-
ioned lemonade served over a block of
ice. Or, consider lime juice (fresh or
bottled) combined with equal parts of
tequila and coconut amaretto, and light-
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