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CHAMPAGNE PUNCH 

Since the beginning of time, mankind has worked to vary alcoholic beverages offerings.  For many a simple scotch rocks, or a glass of wine or beer does just fine, but others seem to have a deep-rooted need to mix in everything except the kitchen sink.  When I was in college I read a Fitzgerald book in which the drink of choice was a Bronx Cocktail made at the Roosevelt Hotel in Manhattan.  I drank them for years and they were good and healthy considering the presence of orange juice.  The addition of scotch, sweet and dry vermouth may have added to their appeal.  

In recent years after a period of hostility towards hard liquor, the “Martini” came into play.  Now a real Martini is a singular drink made with gin and dry vermouth topped with something acidic, such as brined olive or lemon strip.  Today bartenders add fruits and flowers and use Vodka as the base, or rum, or any other “white” liquor.  Fraudulent knock-offs designed for the soft drink crowd.  Not that these are particularly soft, they often carry a wallop that would level a hippopotamus.   

The recently offered cocktails of one popular food magazine was a cocktail with pears and apple liqueur, that began with swishing the inside of a glass with Poire William, an expensive pear eau de vie, and pouring it out before making the drink with apple brandy, gin and pear juice.  Another drink was made with scallions, gin and the brine from pickled onions.  No I have not tried these.  They sound just the sort of thing for an immature college student to order for an important date, hoping to seem sophisticated.  Poor guy.   

I won’t go into my day as judge of ice cream based cocktail offerings from the bartenders of The Ground Round Restaurant chain some years ago.  Fortunately we only had to taste. 

But not all offerings have to be bizarre or overly sweet.  During one of the last classes of the summer season, I mentioned a punch we served at weddings and other large events.  Punch originally referred to 5 ingredients and if memory serves it was Mr. Micawber in Dickens listed the ingredients while building a bowl.  Unfortunately over time, these offerings became a mix of ingredients to make it a somewhat disgusting offering.  Fruit punches with melting blobs of sherbet were popular for children’s parties, while adults often had bowls filled with ice molds holding flowers and a mix of ingredients with a small amount of liquor and a fair amount of sugar.   
I remember that champagne punch with fondness.  A luscious combination of flavors providing a delicious light tasting beverage that can carry a hell of a wallop—so please serve it in smaller glasses.  The holiday season is approaching.  Good punches, such as that memorable Champagne punch, Artillery punch, or fish house punch, are delicious offerings.   Do have something non-alcoholic, sparkling water works.  Bottled still water is just plain silly, it probably came from the same source as the water in your tap.  Red and whites wine work for those who do not like mixed drinks.  But please remember the glasses need not be of swimming pool dimensions. 

I am as attaching a copy of the new fall brochure so you can select the Tapas or hors d’oeuvre class to learn what to serve with your beverage, or select courses for full menus.  If you have a group of two or more we can often arrange for a class for you outside the schedule, just call for the possibilities. 

CHAMPAGNE PUNCH  

· 375 ml, (½ bottle) Cognac
· 1/3 cup kirsch

· 1/2 cup orange liqueur, Curacao, Grand Marnier or Cointreau 

· 2/3 bottle medium dry white wine, Vouvray, or Riesling or a red wine such as Merlot
· 1 navel orange, sliced, unpeeled

· 1 lemon thinly sliced, unpeeled 

· 3 quarts champagne

· 1 quart ginger ale, as dry as possible, optional 

To make the “mother”, in a large non reactive container combine the Cognac, kirsch, wine, orange and lemon slices.  Set aside for 1to 2 hours or refrigerate overnight.

When ready to serve, place a large block of ice in a punch bow and pour the “mother” over the ice.  

Carefully open the champagne and pour over the top.

If desired you may add the ginger ale to dilute the amount of alcohol.

Mix gently and serve in punch cups or champagne glasses.

Yields about 50 servings.


 
