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All Is Merry and Bright

Hello friends!
This week deserves a drink. Or should I say, you deserve a drink for getting
through this week. Good thing I've mixed together a Spiced Vanilla Pear
Sparkler for you today.
You might have noticed the slightly new header image up above with the new
tagline, a recipe newsletter for busy people. This new change is a little selfish
on my behalf; I want to develop and test recipes that work for myself and my
family, and I'm always feeling busy. I'm often flying solo in the evenings as my
husband works nights, so the recipes I make have to be fresh, quick and
flavorful, bonus points if it's something my picky toddler will eat. Extra, extra
bonus points if the recipe doesn't require serious concentration; meaning I'm
free to cook, then pause to nurse the baby, then return to the kitchen, then wipe
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Case in point? This pear cocktail came about after I decided I wanted to make
a fancy little coffee cake with spiced pear syrup. I got as far as making the
syrup, which was simple because it just needed to simmer over low heat for a
while til it reduced. But that was before I got dragged away from the stove by a
toddler meltdown over her baby brother pulling her hair. I decided to scrap the
cake, waited until after bedtime when the apartment was finally quiet and
poured the neglected pear syrup over vodka and ginger ale. Much better than a
coffee cake.
I hope you and your family have a wonderful holiday weekend and a lovely,
happy New Year's Eve. I'll see you in 2017!

Hey! Please help this little recipe newsletter grow and consider forwarding it to
someone you know who loves food and trying new recipes. I'd really appreciate it!

recipe:
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Print This Recipe

Spiced Vanilla Pear Sparkler
makes 45 cocktails
time: 2530 minutes
notes: In testing I only used Bartlett or Bosc pears that weren't too ripe, which
are sweet but not overly so. Don't feel like you need to remove the peel or
seeds before dicing, as it all get strained at the end anyway. Make sure the
syrup has cooled sufficiently before diving in and making this cocktail; not only
is the cocktail best when icy cold, but when the syrup starts at room
temperature you can really taste the vanilla flavor the best.
ingredients:
for the syrup:
1 whole pear (Bartlett or Bosc), stem removed and roughly diced
1/2 cup brown sugar
2 tablespoons vanilla extract
56 cardamom pods
1/4 teaspoon ground nutmeg
2 cinnamon sticks
1/2 teaspoon whole cloves
2 cups water
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3 tablespoons pear syrup (about 2 ounces)
ginger ale
method:
to make the pear syrup:
1. Combine pears, brown sugar and vanilla over medium heat. Cook, stirring
often, until the pears have started to soften and the sugar has dissolved, about
34 minutes.
2. Add the remaining ingredients, cover and bring to a boil.
3. Uncover and reduce heat to low. Let the syrup simmer 2025 minutes until it
has reduced by 1/2.
4. Remove from heat and strain. Set the syrup aside to cool.
to make the cocktail (one serving):
1. Combine 2 ounces vodka and 3 tablespoons pear syrup over ice. Top with
ginger ale and serve.

links

the best stuff I've read this month

To Find Out Who You Are, Peer Into The Cheese Ball
I'm not going to lie, the existence of cheese balls as well as their reckless consumption at
this time of the year make me a happy woman.

The History Behind the Tradition
I think in another life I was an ItalianAmerican; and I've always loved the history and
symbolism behind the ItalianAmerican Christmas tradition of the Feast of the Seven
Fishes. The fabulous Hook and Blade Mag heads up to Arthur Avenue in the Bronx to
learn more.

These Are The Worst Jokes Waiters Tell For Tips
I made my living by waiting tables for years (too many years, truth be told), and some
of these corny ass jokes shamefully hit home for me. "Can I use your bathroom?" "I don't
know, can you?" #guilty
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It's not the end of the year without a glut of round up lists, right? This one is my favorite,
rounding up the most widely read articles and stories from the New Yorker Magazine
Archives, spanning back almost 15 years.

That's it for this issue!
If you like what you've read, please pass it on!

If you have a recipe question, or a cool article you think should be shared here, feel
free to email me directly:

ruthy@omeletta.com
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