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Balance is all for
cocktail gurus

Keep it simple, but take a chance. And trust him, he’s the bartender, writes Anita Beaumont .

JUST RIGHT: Paul Davies
puts his light-hearted
expertise to work.

W
HEN it comes to making and
creating cocktails, few bar tenders
are as passionate as Silo’s Paul
Davies.

As New Year’s Eve is upon us, Davies has
generously shared the recipes for his top six
must-try cocktail recommendations for summer,
as well as some useful hints and tips to get you on
your way to creating some lip-lickingly good
cocktails at home.

He recommends getting the balance of the
flavours right, to use good quality and fresh
ingredients, and above all, have some fun with it
and not take it too seriously.

‘‘A lot of guys out there spend too much time
trying to argue facts and figures about exact
origins of drinks and ingredients,’’ he said.

‘‘The truth is, though, I don’t really care and I’m
sure you don’t either.

‘‘Don’t get me wrong, it is great to have a
passion and a yearning for knowledge, but don’t
lose sight of why you are there making cocktails
for people – they just want to have a fun time.’’

Davies subscribes to the belief that less is more
when it comes to making cocktails.

‘‘The best and most classic cocktails have no
more than three to five ingredients. Look at the
martini, just two ingredients.’’

Balance was also really important when trying
to create a palate-pleasing masterpiece.

‘‘If you add something sweet, add something
sour,’’ Davies said.

‘‘It’s also great to have an idea of why you are
doing certain things, like, why would you shake a
martini as opposed to stirring it?’’

Davies loves discovering new products.
And while Australia can be quite sheltered in

comparison to the rest of the world in terms of
product availability, when he discovers
something new, he can’t help but play around

with ingredients so that it works to its best
advantage.

He was pleased that in the past few years at
Silo, people had begun to trust his judgement.

‘‘A certain drink may not read so well on the
menu, but I think people now know we wouldn’t
put it on there if it wasn’t worth drinking,’’ Davies
said.

Of course we all have our favourites, but he
begs people not to get caught in a cocktail rut.

‘‘Just because you had chicken for dinner last
night doesn’t mean you have to have chicken
tonight and tomorrow and the next night,’’ he
said.

‘‘Trust me, I’m your bartender.’’
Davies encouraged people to experiment with

new cocktails, because there were a lot of
products on the market that just didn’t get the
recognition they deserve.

‘‘They don’t get the big marketing dollars spent
on them like the big name brands, but they are
just so amazing,’’ he said.

‘‘They cost a little more but it’s quality, not
quantity.’’

The quality of the alcohol is more apparent
when there are fewer ingredients used.

Davies said you could mask a poor quality
spirit with loads of fruits, sugars and syrups.

‘‘But that just makes for a poor drink anyway,’’
he said.

‘‘The quality of a well made and constructed
spirit really shines through when used in
conjunction with fresh squeezed lemon and lime
juices.

‘‘A good indicator when buying spirits and
liqueurs is to buy the third cheapest.

‘‘The cheapest is normally the worst, the second
most expensive isusually the mass-marketed
item, and the third cheapest is normallya quiet
achiever – I have beenwrong, though.’’

And fresh is always best.
Even if a product says ‘‘fresh squeezed’’, by the

time you buy it from the shop it isn’t quite so
fresh.

‘‘You can use frozen berries and pulps, as the
quality is fantastic,’’ Davies said.

‘‘And go for unsweetened, as you can add your
own sugar to suit your taste.

‘‘But if you put two drinks next to each other,
one with fresh, one with bottled juice, fresh
triumphs every time.’’

And for the non-drinkers, Davies said the same
basic rules apply to making a quality mocktail.

Get the right balance between sweet and sour,
and you will be in for a nice non-alcoholic treat.

‘‘You can’t go too wrong with mocktails, just be
careful not to add too much sweet.

‘‘Because you’re not adding anything strong
like alcohol, it’s important to be aware of your
citrus versus sweet ratios.

‘‘Iced teas are also a good option for non-
drinkers, and there are some great punch recipes
out there.

‘‘Mocktails should be big and colourful, but
without seeming childish.’’

Davies also suggested, when organising
cocktails for a party, to pick four to six, and have
the recipes written down on a big, easy-to-read
sheet.

‘‘As people get more drunk, they don’t want to
be mucking around with complicated recipes,
and that’s when they start getting ‘creative’ and
throwing in whatever is at hand,’’ he said.

‘‘The most simple and easy recipes are the best.
‘‘Also, you can never, ever have too much ice –

this is the one thing people always
underestimate.’’

Davies also recommended having plenty of
cloths handy.

‘‘Cocktailing is a messy business,’’ he finished.

Strong,
sweet,
perfect

SHAKIN’: Jet Stream Lover, Vanilla
and Passionfruit Sour, Agave
Mojito, Knickerbocker, Blackberry
Bramble, and Espresso Martini.

KNICKERBOCKER

Ingredients
� 60ml Matusalem Clasico (rum)
� 20ml Cointreau
� 30ml lime juice
� 20ml gomme (sugar syrup)

Method
Place all ingredients in cocktail shaker, shake/
strain over cubed ice into a tall glass and garnish
with a mint sprig.
‘‘This drink is fantastic for introducing people to
rum,’’ Paul Davies told GT.
‘‘It is strong, sweet but so well balanced with the
lime and sugar.
‘‘The better the rum, the better the drink.’’
As the rum makes up such a large part of this
drink, Davies suggested that if you can afford a
higher quality rum (anything from $40 to $60),
you should go for it.
‘‘Don’t be tempted to use pre-made ‘raspberry
syrups’ as they are just coloured sugar.
‘‘At Silo, we get our berries in frozen, then defrost
them, blend them and strain out the seeds.
‘‘Perhaps steer clear of this drink if you are
planning on wearing white!’’

AGAVE MOJITO

Ingredients
� 10-12 mint leaves
� 1�2 tsp raw sugar
� 20ml gomme
� 20-30ml agave nectar (diluted 1:1 with hot
water, available from health food stores)
� 60ml Cazadores Anejo (nice, nice tequila!)
� 30ml fresh lime juice

Method
Muddle mint and raw sugar lightly in base of a
double old-fashioned glass. Add rest of
ingredients and stir with cubed ice.
Garnish with a sprig of mint.
Davies offers this cocktail as an alternative to the
old ‘‘Lick, sip, suck’’ method of ingesting tequila
– a past time he believes has given a ‘‘beautiful
product a tarnished reputation’’.
‘‘People assume tequila is poor quality and
‘rough’, but the truth is, the tequila industry is the
most heavily regulated in terms of quality
control,’’ he said.
‘‘Some fantastic products are starting to make
their way onto Australian shores.
‘‘Our Cazadores Anejo is great just for sipping,
but also works really well
in this cocktail.
‘‘It is really
great to
partner

this with the agave nectar as they harmonise so
well in the glass.
Tequila comes from the Blue Agave.
‘‘If you can’t get your hands on the nectar, sugar
syrup will be fine.’’

BETTER ESPRESSO MARTINI

Ingredients
� 15ml vanilla vodka
� 15ml kahlua
� 15ml frangelico
� 15ml baileys
� 15ml butterscotch schnapps
� 10ml sugar syrup
� Shot of espresso

Method
Shake all ingredients hard, double strain, and
serve in a large martini glass.
Lightly dust with chocolate powder, and float
three coffee beans.
Davies suggested this cocktail as an alternative
to Baileys and ice.
‘‘People tend to end up with a collection of these
liqueurs over the years and this is a super easy

way to use them all,’’ he said.
‘‘A lot of food and wine lovers will have a small
espresso machine in their home these days, so
this makes it even more simple.
‘‘Stove-top coffee will also do the drink, but
please, no Blend 43.’’

VANILLA AND PASSIONFRUIT SOUR

Ingredients
� 40ml 42 Below passionfruit vodka
� 20ml Licor 43 (Spanish vanilla and citrus
liqueur)
� 1 tsp vanilla sugar
� 15-20ml passionfruit pulp
� 30ml lemon juice
� 15ml gomme

Method
Place vanilla sugar in a Boston shaker, and then
add all the other ingredients. Shake and single
strain over cubed ice in a double old-fashioned
glass, and garnish with a spent vanilla pod.
‘‘This one is really addictive,’’ Davies told GT.
‘‘It’s so fresh, so smooth and so summer.’’
He reckons frozen passionfruit pulp is a great

alternative to fresh fruit.
‘‘If you can’t get your hands on Licor 43, some
vanilla liqueur or syrup will be fine.’’

JET STREAM LOVER

Ingredients
� 40ml Smirnoff green apple
� 20ml G.E. Massenez Pomme verte
� 20ml raspberry puree
� 1�2 lime, juiced (20ml)
� 20ml Falernum (almond, lime, ginger and
spice syrup) circa 1950s, limited availability.
� 20ml gomme

Method
Place all ingredients in a cocktail shaker, shake
and double strain into a large martini glass
rimmed with cinnamon sugar.
‘‘You want to get as much mileage as possible
with your ingredients,’’ he said.
‘‘So, with all that raspberry puree you have left
over from making the Knickerbocker, have a go
at making this one.
‘‘This drink is such a great combination of zesty
raspberry and lime and sweet and smooth green

apple, topped off with a light dusting of cinnamon
sugar. One of my favourites.’’

BLACKBERRY BRAMBLE

Ingredients
� 40ml Bombay Sapphire
� 20ml Vedrenne Creme de Mure (blackberry)
� 30ml lemon juice
� 25ml gomme

Method
In a Boston glass, combine all ingredients except
Creme de Mure, shake and strain over crushed
ice into a Pilsner glass. Float Creme de mure on
top. Garnish with lemon zest.
Davies told GT that this very simple cocktail is a
really refreshing drink for summer.
‘‘Gin, fresh lemon juice and blackberry give such
a great, refreshing flavour, and it’s super easy,’’
he said.
‘‘If you can’t get your hands on any blackberry
liqueur, try come Chambord (black raspberry) or
Creme de Cassis (blackcurrant).
‘‘You don’t need a fancy ice crusher, a tea towel
and a rolling pin will suffice.’’

Paying the piper for the evening before
By JASON WILSON

H ANGOVERSaresortof like
opinions.Everydrinkerendsup

havingoneatsomepoint,andnearly
everyone feels theneed toshare itsstory.

Even the Bible has its say on
hangovers (Isaiah 5:11, to be exact):
‘‘Woe unto them that rise up early in the
morning, that they may follow strong
drink.’’ In fact, the literature of the
hangover is so long and illustrious, I’ve
hesitated for years to add my own
opinion – by which I mean hangover – to
the discussion.

But then, a few Sundays ago, I awoke
with the mother of all hangovers. I had
been to Tales of the Cocktail, the annual
spirits industry event held in New
Orleans.

On the last morning of the conference,
there was a relevant session called
‘‘Paying the Piper: Your Hangover and

You,’’ presented by Wayne Curtis,
author of And a Bottle of Rum: A History
of the New World in Ten Cocktails , and
bartender John Myers.

I actually didn’t make the session
because of my aforementioned
affliction. I grabbed Curtis after the fact,
and he did a nice job of reprising his
presentation just for me.

There are basically three things at
work during a hangover: dehydration,
withdrawal symptoms affecting the
nervous system and, of course, the
toxins that remain in the body. This
trifecta causes a host of symptoms,
including fatigue, flatulence, insomnia,
anxiety, tremors and a sensitivity to
light and noise. Fun times.

Curtis ran through some common
folklore for hangover prevention and
whether it was true or false. Eat a big
meal before going out? True. Drink a
glass of water with every alcoholic

beverage? True. Don’t mix your spirits?
True. Drink Red Bull? False. Liquor
then wine, everything fine? Wine then
liquor, never sicker? False and false.

And here’s a fact that surprised me:
Vodka gives you less of a hangover
because it’s much closer to pure ethanol
than other spirits.

As for morning-after cures, no big
surprises: lots of water and vitamins B
and C, light exercise and a nice big
meal, which may or may not include
eggs (they replenish certain amino
acids), cabbage or prickly pear. And of
course, there’s also the infamous hair of
the dog, foremost among them a spicy
bloody mary, pictured.

Ofcourse,plentyofupstandingcitizens
will tell you that thebest—theonly—
way toavoidahangover is toavoid
drinkingaltogether.Thosepeopleare
totallycorrect.And if they’veneverhada
hangover, then Iadmire them. WashingtonPost


