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ME NEWS THAT a chef in Bushwick is sourcing seasonal and sustainable
ingredients for his [xalian-heanisg mesn may come 28 2 shock to no one. But
Kevin Adey, who along with his wife, Debbie, is opesving Faro in a cooverted
warehouse, doesn’t stop there, The former Northeast Kingdom chef puschases
meat and fish from only farmers and fishermen with whom he is on a first-name
basis. He honors the animals he serves by using every bit of them in his cookdng,
He even mills the flour for his housersade bread asmd pastas Wke squid-nk chitarma
with dams and mussels (picsured ). Although Adey didn't perscoally forge the metal

| for the cutlery, or build the open kitchen'’s wood-buming oven or the furniture that

fills the rustic, 50-seat dining rocen, you get the impeession he would have liked
%0 had he had the time. As for front-of-the-house duties, that's Debbie’s domain,
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e 436 Jefferson St. (bet. St Nicholas & Wyckoff Aves.)

Subway: Jefferson St Dinner g

Phone: 718-381-8201
Web:  www.farobkcom
Price: $$
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There is an undeniable air of sophistication here, making
Faro much more of a destination than neighborhood ston
The space looks like a cover shoot for an interior desige
magazine. Every wall, from the painted brick dining room
to the back of the open kitchen, is covered in glossy whise
to complement the metal-framed seating and wood plank
floor.

The smell of the kitchen’s wood-burning fire perfumes
everything here, acting as a savory prelude to the cuisine
and reminding guests of their motto: “Earth, Wheat, Fire.”

Chef Kevin Adey’s worthy exploration of pasta begins with
a traditional Southern Italian frascatelli, made with irregulss
bits of semolina dough mixed with tender peas and shoots
dressed in bright mint oil. Offerings go on to include candy-
shaped caramelle filled with ricotta, then tossed with bacon
charred ramps, and airy potato cream, From the carte, dry-
aged duck breast is cooked to rosy red and fanned oves
green wheat and roasted kabocha squash, with orange
squash purée and a drizzle of savory-sweet Thai caramel
Crushed feuilletine add a nice crunchy note to textbook
perfect golden sable crust filled with smooth chocolase
custard and sliced bananas topped with butterscotch syrup
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Chefs and bakers are
embracing the ancient
grain and the hearty
breads made with it.

By JULIA MOSKIN

Any adventurous eater who has wandered
into the woods of modern Nordic cuisine
has probably tripped over a loaf of rye
bread. There is wonderfully chewy rugbrod
at Great Northern Food Hall in Grand Cen-
tral Terminal, spice-scented Swedish limpa
at Plaj in San Francisco, and darkly rugged
toast at Bachelor Farmer in Minneapolis.

But none of it is the rye bread that most
Americans know. Unlike a smooth, ivory-
crumbed, faintly tangy loaf — the bread
that clasps the ideal pastrami sandwich to-
gether — rye breads from Scandinavia and
other parts of Northern Europe are bumpy,
nutty and fragrant. They can be as dark as
chocolate cake and as spicy as gingerbread.
They are often powerfully sour and even
more powerfully delicious.

Riding a wave of interest in ancient
grains, rye is sprouting in many influential
kitchens — in pasta, porridge, brownies
and, most gratifyingly, in bread.

" But many Americans are still hesitant
~ about rye, along with other heritage grains
like spelt and einkorn that are acclaimed
more for health than flavor.

Chefs like Kevin Adey, of Faro in Brook-
lyn, are out to change that. Mr. Adey makes
fresh rye pasta throughout the winter, be-
cause its nutty flavor stands up to long-
cooked ragus and sauces. “When you are
cooking 30 ingredients together in a ragu,
things get pretty complex,” he said. “You
need complex flavors in the pasta as well.”
- Like asmall but growing number of chefs,
 Mr. Adey mills all of the flour himself, from
++ <~ whole grains, for each batch of pasta or
bread. “Fresh flour compared with the stuff
in the bag is like night and day,” he said.

3 However, Mr. Adey says, he never puts
=% “rye,” or the name of any other grain, on the
BN *vs menu; the current offering is listed as

DA xa 3% strascinati (stretched) pasta with venison
ragu and celery root, and it is one of his best
sellers.

“People think they don’t like rye, but my
theory is that they just don’t like caraway,’
he said. “The taste and smell of freshly
milled grains — humans are programmed
to love that.”
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NAMES MAKING KEVIN ADEY

BROOKLYN SMARTER,

| e CHEF & OWNER, FARO
AND MORE BEAUTIFUL. ¢ 3 & ~ ve
/ A - With the advent of

automation, wheat is one
of the first small farmer-
grown crops to die out:
Kevin’s intent on helping
America reclaim its mantle
as breadbasket of the world
at his restaurant, Faro. His
reward? A Michelin star.
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THE DRIVEWAY IS NO PLACE FOR DEJA VU.
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Vote for New York City's 2015 Restaurant of
the Year

by Greg Morabito Nov 1:49a @GregMorabito

- THE UNIQUE

TREAT

THEY WON'T WANT TO SHARE
GET A COMPLIMENTARY TASTING

HOW JAPAN
DOES CHOCOLATE

MADISON AVE BRYANT PARK WEST VILLAGE
MITSUWA MARKETPLACE EDGEWATER, NJ

DON'T MISS STORIES. FOLLOW EATER NY LEEELd ¥ Follow | 215K followers x

MOST READ

Will Santina take home the gold this year? Or perhaps Lower East Side newcomer Wildair? Three other
great restaurants are also in the running. Rock the vote: E =

Ladies and gentleman, boys and girls, your attention please: The sixth annual Eater Awards are two 1
weeks away. This is a chance to honor the most talented chefs, restaurateurs, and bartenders across Milk Bar's Thanksgiving Croissant

the country for their work over the past year. Winners will be selected on both the local and national Marks the Official Start of the Holiday

s 2 2 s : i : nin NY!
levels in five major categories, and the award recipients will be féted at a splashy event in Manhattan SeasoninNYG

on November 16. But the party actually starts right now, because it's time to vote in the Restaurant of 2

the Year category. Here are the five nominees — let us know which restaurant you think deserves Chang's Wage Goals, Cuozz0's DOH

that big, heavy tomato can this year: Rant, Free Decaf Coffee, and More
Intel

What Is New York's Restaurant of the Year? 3

The 38 Essential New York

Cosme Restaurants, Fall 2015

Faro 4

The Hottest Restaurants in Manhattan

Santina Right Now, October 2015
Momofuku Ko 5
Wildair Will Danny Meyer's No Tipping Plan

Change Wine Drinking?

Vote
- POWERED BY 83

View Results Somms & Sliders: New York City's Best
Burgers, Paired with Napa Valley’s Finest
Here's how the voting works across the board: Eater editors have named nominees for each of five Wines
major categories. Eater readers will vote, narrowing the nominees to three finalists. From those three
finalists, the Eater editorial team will select a winner. Ready to play your part? This poll will be open

for 24 hours; voting irregularities will be strictly policed.
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20 THANKSGIVING SIDE THE 50 BEST DECORATING TOUR IVANKA TRUMP AND 15 WINTER GETAWAYS WITH 20 BRILLIANT CURTAIN
DISHES FOR YOUR HOLIDAY TIPS OF ALL TIME JARED KUSHNER'S NY CHEAP AIRFARE THIS YEAR IDEAS TO SPRUCE A LIVING
FEAST APARTMENT ROOM

THE 11 NEW MICHELIN STAR RESTAURANTS IN NYC THAT
YOU CAN'T MISS

From Japanese cuisine to vegetarian fare, there's an award-winning restaurant for every New Yorker's palate.
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RN ™ g8 season.”
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This American restaurant with Italian influences in Brooklyn is all about seasonal
dishes, local flavors and handmade pastas. With gnocchetti and braised quail, bucatini

with pastured chicken confit, agnolotri with honey nut squash, and more on the menu,

it's not a bad place to carb up.
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New Flames

Why more chefs are cooking with wood.
BY ROBIN RAISFELD AND ROB PATRONITE
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HIS FALL, itlooks like just about every chefin town is going

to be cooking in, over, or around a roaring wood fire. That

includes Missy Robbins at Lilia, Dan Kluger at his yet-to-be-

named 8th Street spot, Jonathan Waxman at Jams, Laurent
Tourondel at LAmico, and April Bloomfield at Salvation Burger, not
to mention the Montreal-style bagel mavens at Black Seed. Clearly,
thisisn’t a new technique—more like the oldest. Homo erectus cook-
ing methods aside, Waxman’s mesquite-fired grill at the original
’80s-era Jams was a large part of its California-cuisine identity, and
Frank DeCarlo paved the way for this generation of fire-starters at
his pioneering Peasant 15 years ago. But the method’s primal appeal
continues to grow, as much a function of the Neapolitan-pizza boom
as a pendulum swing from molecular gastronomy’s laboratory vibe
to rustic hearth cooking. Stacked-up cords of oak and hickory have
become something of a restaurant-design motif, and dining rooms
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Faro's wood oven.

are increasingly perfumed with the alluring scent of wood smoke.
For chefs, wood grills and ovens provide the challenge of mastering
avolatile heat source; like manual espresso machines, they require
skill and constant vigilance. But they're also much more versatile
than their simplicity might suggest. At Bushwick’s four-month-old
Faro, Kevin Adey uses his wood oven to cook everything from bread
crumbs to beetroots. Proteins sizzle in cast-iron pans placed on the
hearth; vegetables are encased in protective, disposable dough and
chucked in the fire; salt-cured egg yolks are slow-smoked overnight
in the embers, then shaved atop gnocchi alla Romana. Adey stacks
his handmade plates low enough on the open kitchen’s counter to
keep the view of the oven unobstructed. He'd never feel the same
way about high-tech equipment like sous-vide immersion circula-
tors. “What would you rather look at?” he asks. “A plastic bag bob-
bing in a pot of water or a blazing fire?”
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porridge
at Faro

VEGETABLES

Squash carpaccio at Santina

Like tartare, carpaccio saw many a gussied-up
alteration this year, but Mario Carbone's
vegcentric version—trading beef for butternut
and delicata squash—was one of the loveliest.
Petals of golden gourd, lightly charred and
curling at the edges, are lacquered with beurre
noisette and spiced honey agrodolce to amplify
the squash’s nutty sweetness. A scattering of
pumpkin seeds and cracked pink peppercorn
adds crunch, offset with rich dollops of créme
fraiche. Where's the beef? More like, who
cares? 820 Washington St (212-254-3000,
santinanyc.com). $9.

Sweet pea porridge at Faro
This ain’t no garden-variety gruel. For this
mellow springtime bowl, Kevin Adey begins with
local grains (emmer, organic corn, red winter
wheat) that are sourced from upstate farms and
milled via a hand-cranked grinder. Simmered in
mushroom stock until soft and silky, the grains
are joined by tender young peas and morels
and enriched with a pat of house-
made butter and nubs of Alpine
cow's milk cheese from
Hawthorne Valley Farm.
Topped with a moat of

Favas e morcela
at Lupulo

leave you saying, “Please, sir, | want some
more” come March. 436 Jefferson St, Brooklyn
(718-381-8201, farobk.com). $11.

Korean fried broccoli at Dirt Candy
“Basically, it's crack in broccoli form,” the
menu suspiciously brags, but it’s kind of right!
The snacky gochugang-fired florets at Amanda
Cohen’s replanted vegetable restaurant
are craveable to the point of being
addictive. Coated in atempura
batter shot with seltzer and
vodka for an Gberflaky
texture, the deep-fried

frothy whey and a tuft of R ’ o ) crests are burnished ina
microgreens, this is one LS - u’/S‘q.u«{éhcau.)éc‘;%:"'{S; BEE | garlicky sauce zapped
porridge guaranteed to e l~alJSé’nuu_a‘,9’s‘ AN \ with Korean chili paste, g
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TRENDING: GOT SHARK GUGGENHEIM NUCLEAR POWER TURTLES

Faro Bringing Homemade Pasta & Wood-Fired Eats To
Bushwick

THE LATE ST FROM

II-II gothamist

Rowdy Brooklyn High
School Allegedly Banned
From Guggenheim

[Update] Oil Sheen
Spotted On Hudson
Following Indian Point
Explosion

Game Of Thrones Power
Rankings: Kill The Boy

Photos: Levitating
Straphanger Squeezes
Into Invisible Subway
Seat

Bushwick's "Jefftown" shows no signs of slowing its transformation into a dining and drinking
destination, with tons of new eateries opening on a daily basis. Case in point, tonight's opening of
Earo, a collaboration between husband and wife team Kevin Adey and Debbie Adey, whose joint
credits include stints at Northeast Kingdom, Le Bernadin and Jean Georges. We've come a long
way, baby

Video: Giddy Trespassing
Teens Explore Off-Limits
Subway Areas

The wood-heavy decor mirrors the kitchen's wood-fired oven, which turns out roasted vegetables
and meats that are sourced sustainably and certified Animal Welfare Approved. Equal care is
taken to source the restaurant's grains, which are milled in-house to ensure the freshest quality for
the pastas and breads. Bushwick? Bushwick Bushwick; Bushwick Bushwick... Bushwick Additional Stories by Taboola

An eight seat counter, which will debut soon, overlooks the kitchen stage for watching the plates
come together. On said plates: lots of delicious pastas, like the Brandade Raviolo ($13) with egg
yolks and chives, bathed in a dark chicken jus; Gnocchi Sardi (317) with young goat, leeks and

artichokes; and earthy Grano Arso Stracci, a "burnt” flour dish with mushrooms and rosemary

The 15 Best Bars With Backyards In
NYC: Gothamist

On the lesser carb side, a Murray Gray Strip Loin ($20), with grass-roasted potatoes drizzled in a
rich foie gras jus; a Sweet Pea Porridge ($11) with grains, morel mushrooms and frothy whey; and
Dandelion Greens ($13) served with sunflower-crusted goat cheese, garlic confit and chickpea
cakes called panisse.

3 1
o 1\ .
Uber Offering $2.75 Carpools To &
436 Jefferson Street, 718-381-8201; website From Bushwick For The Rest Of The L-
Pocalypse: Gothamist

Faro O;!emn | Menu

e i it vy et The 10 Best Bagel Sandwiches In
: NYC: Gothamist

FOIE GRAS TORCHON

GRANO ARSO BRANDADE RAVIOLO

o33 yolk, chive
dark chacken Jus
DANDELION GREENS
swnfiowes s
- MALLARD
SQUID INK GREEN GARLIC DUCK BREAST
LUMAC] hubarb, fennet

CHITARRA
BEEF TARTAR da is,

WOOD FIRED PORGY
peas. botlargs, emmes
2

WHITE ASPARAGUS

EGG PACCHERI GNOCCHI SARDH SKATEWING
pork bolognese, ramps 11 goat, Leek, artichoke a
"7 v

CHEF KEVIN ADEY

Foae
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Rabbit, spring vegetables, mint vinaigrette, toasted rice. #earthwheatandfire #michelinguideny
#bushwick #brooklyn

view all comments

Add a comment...

Faro

436 Jefferson St.

“Earth. Wheat. Fire.” reads the tagline of this spacious, minimalist restaurant serving housemade
g % g
pastas and breads made with New York grains, but don’t consider chef Kevin Adey’s work here a

Italian, as the seasonal cuisine uses those techniques to reflect locality.
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Five years ago, the only reason most people would find themselves in Bushwick is if

they slept through their stop on the L train. That's far from the case today -- the

graffiti-splattered, loft-filled ‘hood has completed the transition from quirky artists’
community to mainstream culture hub, for better or worse -- and the eating and
drinking scene has never been stronger (dining options are the only thing increasing
faster than rents). Even if the restaurant that first put Bushwick on the foodie radar,
Northeast Kingdom, closed its doors and turned into an Artichoke Pizza, the arrival of
some serious kitchens has more than filled the void. These are the best places to eat in
Bushwick.

BEST FANCY PASTA: FARO

Is it a big deal that Italian restaurant Faro was awarded a Michelin star for the 2017

guide? Yes. But it's no surprise considering that “locally sourced" is not a mere cliché
here: staff actually mill the organic flour used to make house breads and pasta. Chef
Kevin Adey -- who sharpened his knives at Le Bernardin before working at Bushwick
pillar Northeast Kingdom -- has designed a menu broken into “Earth, Wheat, and Fire”
sections, but his pastas are what impress the most. His seasonal preparations are
elegant, from corn gnocchetti with quail and rosemary, to a thick, egg-y chitarra
tossed with crab and sea urchin. If you're willing to spend $85 per person, spring for

the tasting menu. But if not, it's worth coming even for just a single ceramic plate of

his magic pasta a la carte.
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MOMOFUKU NISHI
At David Chang's Itallan-inspired,
Korean-spiced Chelsea canteen, tables
are dotted with bowls of culture-crossing
myun, like Abruzzo chitarra tossed in Hong
Kong-born X0 sauce ($29) and the It dish
cecie pepe (524, pictured), a buttery
Roman classic updated with
chickpea hozon.
-> 232 Eighth Ave (646-518-1919, nishi
.momofuku.com)

‘/_\ FARO PASQUALE JONES —
An on-site mill cranks out the Pizza may be the supposed focus
organic, local-grain flour that of this Charlie Bird follow-up from

chef Kevin Adey uses for his fresh Ryan Hardy and Robert Bohr, but
house pastas, from rye spaccatelli the trio of pastas is just as worthy
with braised beef ($19, pictured) ofthe spotlight—see the craveable
to squid-ink strozzapreti with rigatoni with sausage, nettles and
pumpkin-seed pangrattato ($18). oven-smoked ricotta for proof
| > 436 Jefferson St, Brooklyn (718- ($21, pictured).
381-8201, farobk.com) - 187 Mulberry St

(pasqualejones.com)

7 Pass the
pasta

It’s a great time to eat Italian in New
York, thanks to big-name chefs,
in-house flour mills and, yes, some
good-looking plates of "roni.

By Christina Izzo

CAFE ALTRO PARADISO
Ignacio Mattos's unfussed Italian menu
atthis Estela sequel is packed with
hand-cut pastas in decidedly simple
arrangements: ragged-edge lasagnette
folded with trumpet royale mushrooms
and mint ($22, pictured) is a standout.
-> 234 Spring St (646-952-0828,
altroparadiso.com)

LILIA j A\ LA SIRENA

Missy Robbins puts her Michelin-
starred AVoce tenure to great use
atthis solo spot, whipping up pasta
dishes, like malfadini ribbons with

Housed Inside the Maritime Hotel, Mario
Batali and Joe Bastianich's plaza-level
trattoria excels in pasta power plates,

such as leek-stuffed panzotti (§25),

LEFT 7O BOTTOM RIGHT): PAUL

zz

pink peppercorns ($18) and saffron- duck-filled mezzelune ($25) and fg
zapped, sheep’s milk agnolotti casarecce tubers flecked with broccoll §§
($22, pictured), thatare both rabe,Aleppo chili and sesame seeds ,d_é
smartand soulfyl. ($19, pictured). 55

-> 55 Union Ave, Brooklyn‘(718-576- - 88 Ninth Ave (212-977-6096, SE
3095, lilianewyork.com) lasirena-nyc.com) 23

Time Out New York March 16-22, 2016
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Just opened

Faro

When Kevin Adey set out to open
his first solo venture, he didn’t stray
far from where he honed his kitchen
chops. A few short blocks from
Northeast Kingdom, the Bushwick
comfort-food cabin he helmed since
2010, Adey expands on his alma
mater’s locavore ethos at this
modern Italian outfit, milling
upstate flour in house for pastas
like gnocchi sardi with kid goat and
green-garlic lumache with poached
egg. Awood-burning oven cranks
out mains like duck breast with
rhubarb and fennel, and strip loin
with silage-roasted potatoes—as
the menu touts, all the carmme is
sourced from Autumn’s Harvest
Farms in Romulus, New York.
Overlooking the open kitchen lies
an eight-seat bar focused on
American craft beers and seasonal

cocktails like a rye-ginger-
maraschino New Bushwick Buck.
436 Jefferson St, Brooklyn (718-
381-8201, farobk.com)
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The Mighty Faro
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G6EAR  LEISURE  COCKTAILS

Some Very Attractive Italian in Bushwick

Welcome to Friday.

Things are great here in Friday. Lot of optimism. Real laid-back
atmosphere, A comprehensive set of draconian laws against all
mentions of weekdays starting with M.

Plus vou're going to Faro, a charmer of a neighborhood Italian-ish
spot from a wife-and-husband team, now open in Bushwick.

This was a small warehouse before and now it's a date spot that

looks a little like a small warehouse. One where they manufacture
I t and summer brandy cocktails. Okay,

Bushwick, we get it.

Re: the wife and husband—between them they've served time at
Jean-Georges, Le Bernardin and Northeast Kingdom (another
Bushwick gem), so, good hands and all that. And now is the time to

W Tweet

(S}

Faro

436 Jefferson St
(near St. Nicholas)
Brooklyn, NY 11237
718-381-8201
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UrbanDaddy is a free exclusive email

magazine devoted to keeping you in the
know.

JOIN NOW
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The best deals,
on hard-to-get items. Always.
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The 10 Struggles Of
Dating A Beautiful
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MERIC 10 PIECE STAINLESS COOKWARE SET

HANGOVER CURES FOLLOW US o O Q o @
GRILLED CHEESE JUST BECAMEATOAD IN THE HOLE

BY FARRAH SHAIKH | 11:44 AM EST
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EDITOR PICKS

THROWBACK

8 CLASSIC
COMMERCIALS THAT
GOT US ADDICTED TO
CEREAL

SO THIS IS REAL?

PIGEON WEARING A
BAGEL VIES FORTITLE
OF MOST NEW YORK
THING EVER

THE MORE YOU KNOW
PROCESSED MEATS
RANKAS AGROUP1
CARCINOGEN. SO, WHAT
DOES THAT MEAN?

LOOKING GOOD

HOW NOT TO LOOK LIKE
A DISASTER AFTERA
LONG FLIGHT

Where: Faro, Brooklyn, NY

What it is: Marry the comfort food classic grilled cheese with the epic comfort breakfast toad ina
hole and you have the ultimate hangover cure. At Faro, in the Bushwick neighborhood of
Brooklyn, chef Kevin Adey has mastered the sandwich art form. He lays two buttered slices of
sourdough in a pan, one topped with fontina and cheddar cheese, the other with a hole cut out
An egg is cracked into the hole and once that is cooked, that slice of bread is flipped onto the
melted cheese slice. This serious sandwich filled with cheesy-eggy goodness is served with a
pancetta hash, with peppers, garlic and onions all topped with pimenton oil loaded with paprika
and thyme

: e ST BRITISH AIRWAYS
Wash it down with: You can go two ways: classic, with Faro's Bloody Mary made with tomatoes et

that have been roasted in a wood-fired oven and mixed with an anchovy caramel. or continue to
go big with the Redeye, a blend of vodka, beer, hot sauce and raw egg. The next level has been Great
met fares to Europe
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Why These Restaurant Dishes Were Cut from the Menu

CHASEO
50,000 54
i
22X Points on Dining & Travel
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Scrippelle with pecorino, fava beans, mint, and chive flowers #earthwheatandfire
#brooklyn #bushwick #michelinguideny #eatlocal #pastafattaamano
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Like mint? Choose a charo's Kick!

Courtesy Michael Tulipan/Faro

Growing up in rural Vermont, Justin Lane Briggs learned at a young age why it's important to respect
the land and those who came before him. Briggs, who designed the cocktail menu at Faro (436 Jefferson
Street, Brooklyn; 718-381-8201), may have left the countryside, but his connection to the earth is still
being served by way of classically inspired drinks like the charo's kick. "Spirits are still an agricultural
product. Someone growing the grain; someone growing the sugarcane, someone growing agave,”"
Briggs tells the Voice.

A fan of cocktail history, Briggs cites the whiskey-based advertisement
cameron’s kick from The Savoy Cocktail Book as the origin
for the charo, a mezcal riff. Anthony Schmidt of the Noble
Experiment in San Diego is the man who added a south-of-
the-border spin. When Briggs tried it for the first time, his
response was simply, "Oh, holy shit. I love this." The drink's
appeal has a lot to do with its layers, which include créeme
de menthe and a floral orgeat that adds a note of freshness.
As Briggs describes, a good drink should make "people sit
up and say, There's something weird in here..1like it " To
fans of sour cocktails, a charo's kick would be particularly
appealing. "There’s nothing really more refreshing than
mint and citrus together. If I ever wonder what to make
someone and I have a drink that combines those two, I can
make that and they’ll be happy," Briggs explains.
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The use of mezcal in the drink is also important; according to Briggs, "terroir and spirits do matter."
Mint and citrus, the other ingredients essential for balance, are refreshing, but also extremely potent —
which is why those who enjoyed the whiskey original go for bold, smoky spirits like tequila and mezcal.
It makes for an easy transition. Another note of advice to home bartenders from Briggs is that "too
much menthe of any kind will destroy a drink easily. That and a straw."

In addition to Faro, those interested in finding the cocktail around town can ask for it at Vintry Wine &
‘Whiskey on Stone Street.

Charo's Kick by Justin Lane Briggs

11/2 ounces Pueblo Viejo Tequila

1/2 ounce Nuestra Soledad Ejutla Mezcal
3/4 ounce lemon juice

3/4 ounce orgeat

2 barspoons of Giffard Menthe Pastille
Lemon twist

Combine ingredients in a mixing tin. Add ice and shake with tremendous vigor. Strain into chilled
cocktail glass. Garnish with a lemon twist.
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