DRINK SPIRITS

WITH THOUSANDS OF
SENSORY RECEPTORS
- IN OUR NOSE, WHAT WE
~ SMELL HAS MORE OF AN
EFFECT ON WHAT WE
TASTE THAN OUR TONGUE.

Cmnamon hcs a long history of being used in many different cultures as bot

medicine and a spice. The essence, oils and bark find their way into everything from
curries fo chocolate and candles to tea. Here, we highlight the lingering aroma of
the bark by soaking it, then crushing it into a seductive cocktail. RECIPE ON PAGE 105
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AROMA COCKTAILS

DRINK SPIRITS |

The Orchid Plum Mari

No other plant even comes close to the fragrant
aroma of vanilla. Extract of vanilla is often usad in
cooking and baking but, for cocktails, nothing boats "
the true taste of vanilla bean. Mmk@ sure to use it
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