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¢ ~ ~ We're not quite sure :
~« who first came up with the
*  concept of swapping fruitcake at the *
~ holidays, but whomever it was hopeAfully
“had a sense of humor. Made WI!:h dried or
candied fruits and nuts and baked into a densg,
buttery mass that was then liberal_ly doused with
~ brandy.or bourbon (or both), fruitcake devolved

r : i 70s. But some
‘into a seasonal punchline by tht_a .1?
holiday traditions are worth rewsftmg, so we took
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the flavors of fruitcake—brown sugar, winter spice, 2
~ and plenty of fruits and nuts—and asked a few of ‘[

 Recip® NUTTY LIKEA

Portland bartender Mind
and rum, giving the fami
wants to be somewhere

y Kucan added a touch of tiki to
liar flavors of winter 3 warm-we
tropical in the winter, right?” Ku

fruitcake via allspice
ather spin. “Everybody
can says.

1%2 0z. Demerara rum [Kucan uses EL Dorado)

"2 02. spiced rum (Kucan uses Chairman’s Reserve|
1 0z. fresh orange juice
"2 0z. fresh lemon juice
Y2 0z. curacao [Kucan uses Pierre Ferrand Dry Curacao)
% 0z. orgeat

" 0z. allspice dram

1 dash Angostura bitters

Shake all ingredients
with crushed ice and pour
(unstrained) into a glass.
Garnish.

FROM THE

Tools: shaker

Glass: double Old Fashioned

Garnish: cinnamon stick,
studded with cloves

Mindy Kucan

grated nutmeg, orange slice Hale Pele, Portland, Oregon




