Chef's Corner

T

A Toast to The Post!
by Amber Balshaw, Preferred Sonoma Caterers

he Petaluma Post has
been around for a long
time, and I’ve been
writing a column for it
for the past seven years. Over the
years we have shared many recipes, and as many of you know I
enjoy pairing cocktails with gourmet food (I hope you had or will
have a chance to attend one of our
Scotch/Bourbon/Tequila/Wine
dinners we often do to support
non-profits).
In past columns there has
often been a cocktail in the theme
of the article, so let’s revisit some
of those libations and raise a glass
to The Petaluma Post. Yes, you
can call this a “clips episode” but I
prefer “highlight reel”.
Basil Gimlet
One of my favorites; I usually
love basil inspired cocktails, and
this is basil at it simple best.
5 to 10 basil leaves
½ oz simple syrup
¾ oz fresh lime juice
1½ oz gin
Simply place the leaves in the
bottom of you shaker, muddle
a bit, then add the ice and other
ingredients and shake well. Strain
into a martini glass and serve up. A
more refreshing midday alterative
a Basil Collins, make it the same
way, but strain into a Collins glass
with ice, and finish with club soda.
Happy Pilgrim
We developed this cocktail for
Thanksgiving at home, since the
holiday didn’t really have a good
themed cocktail. But I like this one
enough for anytime of year.
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1 shot wild turkey bourbon must have turkey!
1 shot ginger beer
2 shots cranberry juice
1/3 shot orange bitters
Shake and serve over crushed
ice, garnish with a fresh
cranberry.
Grilled Peach “Shrub”
Not a cocktail, but useful in
many drinks, including the next
one.
5 peaches, split in half and
pitted
1 cup sugar
¼ cup lemon juice
2 cup water
Turn your barbeque up
to high heat and allow to heat
thoroughly; the grates need to be
hot for the peaches not to stick.
Place the peaches on the grill,
and cook until all sides are well
marked (some burn is ok) and
the peach is soft. Then transfer
them to a cooking vessel, add the
other ingredients, and bring to
a simmer. Mash the fruit when
tender; I used a potato masher.
Continue to simmer for about 30
to 45 minutes, until the desired
flavor. Then strain and chill.
Grilled Peach & Bourbon
Splash
This was for a neighborhood
dinner with a theme were
everything was done on the
grill, including the salad and the
cocktail; the cocktail fell to us.
1 shot Bourbon
2 shots peach shrub
Club Soda to finish
Served over ice

Champagne paired with a crawdad fritter

Shake it well and serve over
ice, with a slice of grilled peach on
the charred oak swizzle stick for
garnish. It was quite good, but I
think I’ll need to try it with a real
shrub; I think a little acidity from
the vinegar would pair well.
Mescal Margarita
Inspired by the Mescal
dinner we did at the
Petaluma Museum.
1½ oz mescal
½ oz triple sec (or Cointreau)
1 oz fresh lime juice (fresh
never bottled!)
Lime wedge for garnish
Salt the rim if the glass
(optional)
White Peach Sangria
White peaches are the best,
but they do not hold at all. You
must use them up immediately, so
here’s a non-traditional option.
Serves 4-5
3 lbs white free stone peaches
1 cup lemonade concentrate
½ liter ginger ale
1 cup fresh grapefruit juice
1 bottle light white wine or
rose
A light white wine like
Sauvignon Blanc or Pinot Grigio.
Or use a Rosé to add a touch more
fruitiness to it.
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Puree the peaches with
grapefruit juice in the blender, and
then combine all the ingredients
in your serving container. Serve
well chilled, and garnish with fresh
peach slices.
Lemon Drop Martini
So many Lemon Drops are
just sticky sweet concoctions, but
here’s one with a bit of refinement.
1½ oz good vodka (I like
Belvedere)
fyi: one shot is 1½ ounces
½ oz triple sec (Stirrings is my
hoice)
¾ oz to 1½ oz Meyer lemon
juice
Superfine sugar for the rim
Lemon twist
Combine the vodka, triple
sec, and lemon juice in a shaker
with a lot of ice. Vary the amount
of lemon juice to your taste; I like
mine to be a bit tarter, so I use
more juice. Shake vigorously.
Prep the martini glass: make sure
it is dry, then run a lemon wedge
around the edge to wet it, then
roll in sugar to coat. Remember
to use superfine sugar, also called
bar sugar, or 5x sugar. Do NOT
use powdered sugar (10x), as it

also contains corn starch to keep it
from clumping in the box, but it
will just turn to paste if it gets wet.
Fill the glass without hitting the
sugared rim. Then finally take a
strip off the lemon to get the twist.
Twist over the martini until just a
drop of oil comes out, then float
the twist on the top.
Pear Martini for 2
Because I love pears, ‘nuf said.
4 oz Absolute Pear Vodka
4 oz Pear puree
1 oz lemon juice
1 oz agave syrup
For the pear puree I used a
hand blender to combine equal
amounts of pear and pear juice,
but you could just buy pear sauce.
I often use agave syrup in place of
simple syrup, but either will do.
Just shake hard with ice and serve
up in a martini glass.
So choose your favorite,
raise your glass, and toast The
Petaluma Post and all its service to
the community for all these years.
Cheers!

