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SEASONAL SIPPERS

MARK GAIER AND CLARK FRAleFI—the chef-duo behind Arrows, a mecca of sus-

inable dini ea eatery, aptly named Summer
Winter. Featurmg a 98-seat dining room, the restaurant boasts a strictly seasonal
menu of from-the-earth dishes like Salt Cod Beignets and Dandelion Salad with cur-
rants and pine nuts. The on-site greenhouse supplies the malnrlty of mgradnencs m—
cluding edible flowers and herbs for the restaurant’s sig e lik

Here, Gaier and Frasier share recipes for their favorite snunnal concoctions.

Muddlve mint, thyme,
and simple syrup.
Add ice, vodka, and

lemon and lime juices.

Shake and serve on
the rocks. Garnish
with sprig of thyme.

P

Muddle all ingredients
except gin until

pears are completely
mashed. Add ice and
gin. Shake vigorously
and strain into martini
glass. Garnish with
pear slice.

Add all ingredients,
except Champagne.
Squeeze lemon and
discard the rind.
Shake vigorously for
30 seconds. Serve up
in @ martini glass and
top with Champagne.
Garnish with extra
cranberries and a
lemon slice.

Muddle mint, lemon,
and syrup in mixing
cup. Add bourbon
and shake. Strain into
rocks glass filled with
crushed ice.

Garnish with sprig

of fresh mint.
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