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t h e  t h i r s t y  d e n t i s t  j a n e t  g y e n e s

in the mix
Creating a high-quality and healthier cocktail

Janet Gyenes is a magazine writer and editor who likes to dally in spirits, especially when 
discovering something like corenwyn jenever (a gin-like Dutch spirit)—straight or in cocktails 

like the “bramble.” Have a boozy idea or question? Send it to feedback@inprintpublications.com 

W hat does a Nobel Prize-winning 
writer have in common with a 
bartender? Plenty, if you’re talking 

about Ernest Hemingway. The peripatetic 
novelist has been fêted, it seems, as much 
for his contributions to the cocktail lexicon as 
for his literature. Renowned for his minimalist 
writing style, “Papa” once said, “The greatest 
writers have the gifts of brevity .…” His quote 
could easily apply to his knack for creating and 
inspiring cocktails.

The prolific drinker preferred his liba-
tions like his writing: strong and spare. And 
he spurned sugar in his cocktails, for health 
reasons, apparently. Though his ailments 
were likely a result of his over-indulgences. 
Regardless, lessons can be learned from 
Hemingway’s legacy.

At La Floridita, for example, one of 
Hemingway’s favourite Havana watering 
holes, he insisted on drinking sugar-free dai-
quiris made just with white rum (double the 
usual 2 oz. pour) and fresh lime and grapefruit 
juices. But as the story goes, the bartender 

knew the cocktail needed some sweetness 
to offset the citrus, so he snuck in a little 
maraschino liqueur.

Hemingway’s departure from the tradi-
tional recipe upset its flavour balance: a ratio 
that bartenders often refer to in shorthand 
as 2:1:1. That’s two parts base spirit, one part 
sweet (simple syrup—see recipe) and one 
part sour (freshly squeezed lemon or lime 
juice). It’s simple—and it works. Consider 
some of our perennial cocktail faves, which 
are all versions of a “sour.” Each follows the 
2:1:1 ratio closely, if not exactly (see page 22).

To make a well-balanced cocktail, start 
with the tried-and-true formula. Then experi-
ment to personal taste. Try cutting back on 
the sweetener for a more tart cocktail. Swap 
lime juice for lemon, grapefruit or even yuzu. 
Agave, maple or honey syrups can be used to 
add hints of caramel or floral notes. So can a 
shot of liqueur, such as Cointreau or the mara-
schino dosed in Hemingway’s daiquiri. 

Creativity, however, will only get you so 
far: quality ingredients are essential. Yet, many 

of our favourite drinks, such as whiskey sours 
or margaritas, are made with ready-to-buy 
mixes. These “just-add-booze” bottles are full 
of high-fructose corn syrup, cellulose gum 
and a bunch of other unpronounceable stuff 
that’s probably not good for you and certainly 
tastes bad.

The Caesar, Canada’s beloved brunch 
cocktail and vaunted “hair of the dog,” has 
similarly been tainted with a dirty laundry list 
of ingredients—MSG included—that comes 
in its de facto mixer, Mott’s Clamato. Makes us 
question whether this hangover cure is actu-
ally worse than the night-before poison ….

Aaron Harowitz, co-founder of Vancouver-
based Walter All-Natural Craft Caesar Mix, 
couldn’t agree more. “Like many Canadians, 
we think that added ingredients like MSG, 
high-fructose corn syrup and artificial colours 
simply have no place in our favourite cocktail, 
the Caesar.” 

But before Walter was launched a 
few years back, there was precious little 
alternative, other than continued on page 22 >>

SIMPLE SYRUP In a saucepan, boil together 1 cup of sugar and 1 cup of water, stirring occasion-
ally until the sugar has dissolved. Cool and store in a bottle in the fridge for up to a month.
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ImbIbe better: 1 spirit, 3 great—and healthier—cocktails
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MOSCOW MULE

2 oz. Luksusowa vodka
4–6 oz. Harvey & Vern’s 
ginger beer
1 /2  of a fresh lime

Squeeze lime into a  
traditonal copper mug or 
tall glass. Drop lime in; add 
ice cubes and vodka. Top 
with ginger beer. Stir.  

1

CAESAR

1 oz. Luksusowa vodka
4–6 oz. Walter Caesar mix
2–3 dashes Tabasco sauce
lime wedge
salt and pepper

Fill a tall  glass with ice. 
Pour in vodka and Walter. 
Add Tabasco and salt and 
pepper to taste. Garnish 
with lime.  

2

VODKA LIME TWIST

2 oz. Luksusowa vodka
4–6 oz. SIP Rosemary 
Lime soda
1 /2 oz. fresh lime juice

Fill a tall  glass with ice. 
Pour in lime juice and 
vodka. Fill with SIP soda. 
Stir.  
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whipping up 
your own clam-tomato mix in your home 

blender. 
“We only use premium, all-

natural ingredients in Walter,” 
Harowitz adds. Tomatoes, 
he says, are vine-ripened, 

horseradish is freshly grated, and real (and 
sustainable) clam juice comes from the North 
Atlantic. Worcestershire, hot sauce and spices 
round out the mix, which comes in spicy and 
non-spicy varieties. No MSG here—or gluten.

Another booze bedfellow, the soda 
market, is making much-needed changes, 
but shifts are slow and slight. High-fructose 
corn syrup (HFCS) is still the go-to sweetener. 
Coca-Cola Canada recently reduced the 

sweetness in its recipe; however, each 355 ml 
can still includes HFCS equivalent to about 10 
tsp. of sugar. 

Hemingway would certainly pass on a 
sugar-laden Cuba Libre (or opt for straight 
rum). But could he resist the spicy efferves-
cence of another Caribbean cocktail—the 

Dark ’n Stormy—
made with dark rum 
(Goslings Black Seal, 
if you want to be 
authentic), lime and 
ginger beer? 

In Ottawa, 
Harvey & Vern’s Olde 
Fashioned Soda 
makes its ginger 
beer with certified 
pure cane sugar, 

real ginger, plus they add a layer of spice with 
ginseng.

Grayson McDiarmid, brand manager of 
Harvey and Vern’s says, “The spice would lie 
somewhere between a British ginger beer 
and a Jamaican one,” adding that Dark ’n 
Stormy cocktails enjoyed a renaissance in 
Ottawa restaurants when the ginger beer was 
launched. 

“The main benefit of cane sugar is that 

there is nothing artificial and no chemicals,” 
says McDiarmid. “Sugary drinks are by no 
means good for you, but in moderation, 
studies have shown that real sugar is better 
for you than artificial sweeteners.” Of course, 
moderation is the key here. Hemingway 
wasn’t known for that.

Spices and herbs are also used to give SIP 
sodas their natural flavours. The Vancouver-
based company offers three flavours—
Lavender Lemon Peel, Rosemary Lime, and 
Coriander Orange—which have 7 grams of 
cane sugar in each 355 ml bottle, says Jennifer 
Martin, chief soda officer. “The herbs provide 
a unique taste and our citrus peel, which 
contains the better tasting citrus oils, acts like 
the zest or garnish bartenders add to most 
drinks.”

And bartenders have embraced SIP’s 
non-traditional flavours to use in new recipes 
like the Gin and Lavender. Martin says the 
Coriander Orange is ideal for mixing with rum 
and a splash of guava juice.  (Check out our 
recipe for a healthier take on the classic Vodka 
Collins, the Vodka Lime Twist on page 21) “SIP 
is really about refinement and health,” she 
says. “Its simplicity allows the finest spirits to 
shine through.”

Hemingway would approve.  

t h i r s t y  [ c o n t i n u e d ]

SWEET

1/2 oz. simple syrup 

1 oz. Cointreau

1 oz. simple syrup

1/2 oz. honey

1 oz. Cointreau  

SPIRIT

2 oz. white rum

2 oz. tequila

2 oz. whiskey

2 oz. bourbon

2 oz. brandy  

SOUR

1 oz. lime juice

1 oz. lime juice

1 oz. lemon juice

1 oz. grapefruit juice

1 oz. lemon juice  

Daiquiri

Margarita

Whiskey Sour

Brown Derby

Sidecar

the perfect 
pucker: 5 sours 
that (mostly) 

stick to the 
2:1:1 ratio

20% Benzocaine for fast, temporary 
relief of occasional minor irritation and 
pain associated with:
•	 Minor	dental	procedures
•	 Minor	injury	of	the	mouth	and	gums
•	 Minor	irritation	of	the	mouth	and	gums	
	 caused	by	dentures	or	orthodontic	
	 appliances
•	 Sore	mouth	and	throat
•	 Canker	sores

EFFECTIVE
•	 Trusted	by	dental	professionals	for	over	
	 40	years
•	 Eliminates	pain	and	discomfort

FAST-ACTING
•	 Relief	within	30	seconds

SAFE
•	 Virtually	no	systemic	absorption
•	 Available	over	the	counter

To place an order, contact your preferred supplier or contact your Canadian 
Representative at 1-519-766-6343.  www.beutlich.com
HurriCaine, HurriSeal, HurriView and HurriView II are registered trademarks of Beutlich Pharmaceuticals, LLC.  
HurriPAK and Snap -n- Go are trademarks of Beutlich Pharmaceuticals, LLC.  CDA2 676 0214

HurriView®	and	HurriView	II®	will	help	you	
show	patients	where	they	have	plaque	
build-up	&	help	motivate	them	to	improve	
their	oral	hygiene	routines.

•	 HurriView	highlights	where	improved	
	 oral	hygiene	is	needed
•	 HurriView	II	highlights	old	plaque	in	
	 blue	and	new	plaque	in	reddish-pink
•	 Individually	wrapped
•	 In-office	evaluation	or	dispense	for	
	 home	use
•	 Available	in	boxes	of	72
•	 No	messy	rinses	or	tablets!

HurriPAK™	Periodontal	Anesthetic	Kit	is	
a	great	alternative	to	local	injection	prior	
to	root	planing	and	scaling	or	full	mouth	
debridement.		Whether	scaling	an	entire	
quadrant	or	an	isolated	area,	HurriPAK	allows	
dispensing	only	the	amount	of	liquid	needed,	
so	no	product	is	wasted.		Plastic	irrigation	tips	
enable	effective	sub-gingival	application	of	
HurriCaine®	Topical	Anesthetic	Liquid	and	are	
gentle	to	soft	tissue.

•	 Needle-free	periodontal	anaesthesia
•	 Works	within	30	seconds
•	 No	prefilled	carpules	-	you	determine	how	
	 much	you	need
•	 Pleasant	tasting	-	Wild	Cherry	and	
	 Piña	Colada	flavours

Each HurriPAK Starter Kit Contains:
•	 2	bottles	of	HurriCaine	Topical	Anesthetic	
	 Liquid	-	Wild	Cherry	and	Piña	Colada	
	 flavours
•	 12	disposable	irrigation	syringes
•	 12	disposable	periodontal	irrigation	tips
•	 2	HurriCaine	Luer-Lock	Dispensing	Caps

No waitiNg! 
No Needles!
No paiN!

HurriSeal®	Dentin	
Desensitizer	is	a	simple,	
one-step,	chairside	
procedure	for	treating	
and	preventing	dentinal	
hypersensitivity.		HurriSeal’s	
unique	HEMA,	Sodium	
Fluoride	and	Benzalkonium	
Chloride	formula	acts	in	
seconds	to	seal	dentinal	
tubules.

Treat or prevent dentinal 
hypersensitivity associated with:
•	 Cervical	erosion	/	toothbrush	abrasion
•	 Exposed	root	surfaces	/	recession
	 •	 Lasts	up	to	9	months
•	 After	tooth	whitening	procedures
	 •	 Protection	in	1	–	3	coats	depending	on	
	 	 patients’	needs
•	 After	periodontal	scaling	and	root	planing	
	 treatment	
	 (applied	after	soft	tissue	healing)
•	 Permanent	and	temporary	restorations	
	 (apply	prior	to	placement	to	prevent	
	 post-operative	sensitivity)
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>> continued from page 22


