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Bedford Bloody

Holiday hangover? Cure it quick
with Pete Gugni’s morning reviver.

We started serving brunch about four months
ago, which gave me a great excuse to experiment
with breakfast cocktails. When I paired tomato
juice with kimchi, a spicy Korean side dish that
mostly consists of fermented Napa cabbage, the
flavors just harmonized. Thisis kind oflike a
cross between a Bloody Mary, which is made with
vodka, and a Bloody Maria, which uses tequila.
But instead of tequila, I use a barrel-aged version
of its smokier cousin, mezcal. The finishing touch
is alittle bit of Edmund Fitzgerald Porter, a beer
from Great Lakes Brewing Company that has

a strong coffee flavor. So even if you start your
day with a cocktail, you can say you've had your
morning coffee too. Pete Gugni is the chief mizolo-
gist at The Bedford in Chicago. bedfordchicago.com

-
145 ouncesvodka ) 1commine
5 ounce Don Amado ingredients in an
reposado mezcal ice-filled mixing
5 . glass. SHAKE,
5ounces kn_m'chl then STRAIN
tomato juice* | intoa1a-ounce
1tablespoon glass overice.

Worcestershire sauce
1teaspoon hot sauce
1dash pepper

1dashcelerysalt J

1ounce Edmund 2s'rm inthe beer,
Fitzgerald Porter then GARNISH
with a celery stalk

celery stalk
and lemon wedge.

lemon wedge

.
*In a blender, purée 3 parts fomato juice with 1 partkimchi.

YISIT NEW HAMPSH:RE
WEAR PURPLE 50CKS.

EAT CARBS, SING.

SONGS & SLEEP NAKED

MAKE YOUR PHONE

WOt IARDE

THEK TURNIT GFF

LISTEN TO REGIS AND

GONT EVER QUITY
Plus 98 More
52 SPIRIT JANUARY 2012 WaystoMake
This Your
Best Year Yet




