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Elderflower liqueur is the 'new' go-to cordial
By ANNE BROCKHOFF
Special to The Star

New isn’t always new in the cocktail world. New brands or flavors of vodka and rum are still vodka and rum.
New cocktails are often riffs on old favorites.

That’s why bartenders and drinks writers got so excited about St-Germain elderflower liqueur when it
launched in the U.S. in 2007. Packaged in what looks like an overgrown perfume bottle, it added something
truly new to the bar.

OK, OK, sticklers will point out that elderflower isn’t exactly new, either. The plant has been around for ages.
Harps and pipes were once made from the wood, and Christ’s cross may have been as well, according to
“Vegetables, Herbs and Fruit” (Laurel Glen Publishing, 2002).

Folks have turned the berries into wine or used them to treat everything from respiratory ailments to
rheumatism. “The Oxford Companion to Food” (Oxford University Press, 1999) says they’re also commonly
used in jellies, chutneys and the like.

The starry white flowers are sometimes added to teas, fritters and muffins, but the English also turn them into
a cordial. Mixed with lemon juice, sugar and water, elderflower cordial becomes an ever-so-genteel
nonalcoholic summer drink.

Still, it’s not a flavor Americans have sought out. Unless you’re Jay Beavers, of course. Beavers tends bar at
Justus Drugstore in Smithville, where the staff regularly tramps the countryside in search of flowers, fruits,
nuts and other wild edibles to add to their menu.

The Justus guys picked buckets of tiny elderflower blossoms early last summer and then distilled them into an
intense syrup. Beavers combines the syrup with gin, vanilla vodka, lemon juice, lime juice, egg white and
soda water to create the elder fizz cocktail. He started serving the drink last summer, but it proved so popular,
Justus kept it on the menu all winter, Beavers says.

“I’ve pretty much hoarded all the syrup,” Beavers says. “I’m saving it for that cocktail.”

For other elderflower drinks, the bar uses St-Germain’s liqueur. It’s not alone. Former Wall Street Journal
drinks columnist Eric Felton called it the “go-to cordial of the day.” Robert Simonson of The New York Times
says it “almost single-handedly invigorated the moribund liqueur category.”

Is it really worth the hype? I think so.

St-Germain is made from wild elderflower blossoms, picked in the foothills of the Alps “for but a few fleeting
spring days,” according to brand literature. The straw yellow liqueur may be French, but it tastes of lychees,
with hints of passion fruit, pear, grapefruit and lemon. It’s tempting to drink it with nothing but ice, but that
grows cloying after a few sips.

Instead, use it in any cocktail that calls for a citrusy, sweet liqueur, says Arturo A. Vera-Felicie, who tends bar
at R Bar & Restaurant in the West Bottoms and won the 2009 Greater Kansas City Bartending Competition.

A quick sift through the Internet yields recipes that substitute St-Germain for triple sec in margaritas or the
simple syrup in a mojito, and pair it with vodka, bourbon, Scotch whisky, vermouth, pisco and spiced rum. The
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Library Bar at Webster House in the Crossroads Arts District adds a splash to Champagne. I like it best with
gin, though. Harry’s Bar & Tables in Westport serves an elder gimlet, made with Hendrick’s gin, St-Germain,
fresh lime juice and a splash of Rose’s sweetened lime.

St-Germain is the darling of professional bartenders, but you can also find it in some area liquor stores, where
it sells for between $35 and $40 per 750 milliliters.

Once you get your own bottle, try adding a bit to a gin and tonic, gin martini or gin sour (made with gin, lemon
juice and simple syrup). Your favorites will taste brand-new again.

Vieux Mot

This spin on a gin sour came from the little green book from St-Germain. The company credits Don Lee of the
New York speakeasy PDT for its happy creation.

Makes 1 drink

1  1/2 ounces London dry gin such as Plymouth

3/4 ounces St-Germain elderflower liqueur

1/4 ounce simple syrup (see note)

3/4 ounce fresh lemon juice

Fill a cocktail shaker partway with ice. Add gin, St-Germain, simple syrup and lemon juice. Shake until chilled,
and then strain into a cocktail glass.

Note: To make simple syrup, mix equal parts sugar and water in a saucepan. While stirring, bring the mixture
to a boil, then simmer until the sugar is dissolved. Remove from the heat, and let cool.

Per drink: 174 calories (none from fat), no fat, no cholesterol, 4 grams carbohydrates, trace protein, 1
milligram sodium, no dietary fiber.

Anne Brockhoff writes from her farmhouse outside of Kansas City. She can be reached at food-drink-life@hotmail.com.
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