
P’eng, put the kettle on 
China leads the revelation in whisky and green tea  
 
The good people of China may not be the world’s most obvious connoisseurs of whisky, 
but they know a thing or two about tea. So when an upmarket Shanghai bar is 
brimming with middle class men and women sipping away at whisky and iced green tea, 
they must be onto something. 
 
In fact, the Chinese, who shun the idea of adding fizzy drinks to their whisky, appear to 
have combined the world’s two great ‘waters of life’ to create a remarkably refreshing 
drink.  
 
There’s no great science to mixing this simple brew. You can take two parts tea to one 
part whisky for a fairly strong taste, or three parts tea to one part whisky for a milder 
drink. 
 
You can sweeten and chill the tea before adding it to the whisky, or add sugar and ice 
to the final serve. We’re not talking the most expensive single malts here, so rules are 
fairly loose.  
 
Of course many subtleties in the whisky will be lost to the sweetness of the tea, but it’s 
more about sipping a post-work drink on a hot summer’s day than savouring the 
peatiness of oak by a log fire. 
 
Which tea? 
 
While the Chinese usually mix their whisky with green tea, many bars serve it with red 
tea and you could use white tea too. So which tea is which? 
 
Green tea is the unfermented type containing lots of antioxidants. It has been steamed 
and dried to kill the enzymes that would cause the leaf to ferment, oxidise and blacken.  
 
Red tea is what China calls the black tea we know in the west. It has been oxidised 
(making the leaves black and the infusion red), which gives the tea a stronger and 
longer lasting flavour. 
 
White tea is the least processed of the bunch, a pale and delicate tea that’s fairly 
uncommon outside of China. 
 

 

How to taste tequila 
and properly savour it too 
 
Many people think of tequila as a shot that you knock back in one with a wedge of 
lemon and salt; not something you actually taste. But tasting tequila is a complex and 
rewarding experience to those who give it a chance. 
 
You can set up a tequila tasting flight in one of two ways: like wine, starting with lighter 
whites and moving through reposados onto heavier añejos, or you can pick a type, say 
reposados, and taste those exclusively. 
 
Serve it right 
You can taste tequila in pretty much any glass except a shot glass, which compresses 
the aromas and, frankly, lowers the tone. A snifter, lowball or white wine glass will do 



fine. Tequila is best served cold, but not fridge-chilled, at around 15 degrees Celcius. 
Pour yourself about 30ml of tequila. 
 
Take a look 
Hold the tequila up to the light to check its clarity and colour. Pure agave tequila will be 
a smoother-looking liquid, while ‘mixto’ may expose imperfections. Swirl the spirit about 
and look for ‘legs’ as it clings to the glass. A longer aged tequila will be darker and 
thicker than a blanco. 
 
Nose the aroma 
Avoid the temptation to take a big sniff, as you might smell a wine, because the alcohol 
will oversaturate your nose (and eyes). Instead, keep your nose about 4cm back and 
take three smaller sniffs, at first without moving the liquid and then after a swirl to 
release more aromas. You can also trying sniffing through each nostril.  
 
Sip it slowly 
As with nosing, you should sip tequila in small amounts, letting your mouth get used to 
the alcohol. Gulping it down will allow air in the mix, which will take the alcohol to your 
head much faster. Once you’re attuned to ignore any burn, you can focus on taste. Keep 
the liquid between your lips and tip of your tongue for ten seconds before swishing it 
all over your tongue. Now breathe with your mouth open and the liquid still there. 
Finally swallow and let the back notes emerge.  
 
“Keep your nose about 4cm back and take three smaller sniffs, at first without moving 
the liquid and then after a swirl to release more aromas” 
 
Cleanse your palate 
It’s important to rinse between tequilas. The proper way to do this is with sips of 
sangrita [link to article], but a drink of water does the job too. 
 
Nail the taste 
Tequila should taste like its blue agave core, with clean notes of earth, herb, spice and 
fruit. But it can be hard to put words to tasting notes because most of us aren’t familiar 
with the flavour of agave as we are to the fruits in a wine, for example. To give a very 
rough guide, blancos tend to taste of citrus and herbs with a hint of pepper, while 
reposados take on the oak, olive or vanilla of their casks. Añejos are woodier still, with 
cinnamon, caramel, nuts or cocoa possibly coming through. 
 

 

Eggnog is coming to town 
The coolest, creamiest retro cocktail trend 
 
Eggnog is the ultimate festive cocktail. First invented in the 17th century and very much 
de rigueur in the 1970s, this creamy ‘egg in a cup’ is today back in vogue and coming 
to a Christmas party near you. 
 
It all began in East Anglia, where drinking eggnog was an upper class reserve; only the 
aristocracy could afford its luxury ingredients of milk or cream, eggs, sugar and brandy 
or sherry. 
 
Eggnog soon grew popular in America, where dairy products were more plentiful, and 
so was rum. When rum made its way to British shores, even here it was more affordable 
than brandy and other heavily taxed spirits from Europe, and so rum became the 
eggnog spirit of choice. 
 



Although you can make eggnog with pretty much any alcohol base you like - whisky, 
vodka, liqueur, wine - rum holds the widest and most enduring appeal. 
 
Mixologist James Hill suggests this delicious rum-based recipe. 
 

 
How to make it 
 
Serves 8 
 

• 12 eggs, separated 

• 1.5L milk 

• 500ml thickened cream 

• 1.5 cups sugar 

• 700ml bottle Zacapa 23 

• 2 tsp ground nutmeg 
  
In a large bowl and using a mixer, beat the egg yolks and sugar for 10 minutes until 
the mixture is firm and the colour of butter. Slowly add the rum, a little at a time. Let 
the mixture cool in the fridge for up to 6 hours. Half an hour before your guests 
arrive, stir the milk into the chilled yolk mixture, as well as the ground nutmeg. In a 
separate bowl, beat the cream with a mixer on high speed until it forms stiff peaks. In 
yet another bowl, beat the egg whites until stiff. Gently fold the egg white mixture 
into the egg yolk mixture, then fold in the cream. Ladle into cups and garnish with 
nutmeg.  
 

 
“Only the aristocracy could afford its luxury ingredients of milk or cream, eggs, sugar 
and brandy or sherry” 
 
While it’s easy to picture a quintessentially British scene, with Great Aunt Edna’s annual 
eggnog in hand, the cocktail is in fact a thoroughly global phenomenon. World recipes 
vary dramatically, but what every eggnog nation agrees is that this is a distinctly 
Christmas affair. Here are some international takes on the frothy yuletide drink: 
 
Venezuela. The Venezuelans enjoy a rum-based ponche crema, which they serve in 
small cups as an aperitif or digestif. 
 
Chile. Chilean cola de mono is literally translated as ‘monkey's tail’. It’s made with sugar, 
spices and coffee, giving a texture and taste that’s lighter than eggnog and closer to 
White Russian. It’s spiked with a generous dash of aguardiente (similar to brandy) and 
served cold. 
 
Puerto Rico. Made with fresh coconut juice or coconut milk, coquito is a rum-based 
mixture spiced up with cinnamon.  
 
Peru. A local pomace brandy called pisco forms the base of Peru’s biblia con pisco.  
 
Mexico. Rum puts the ‘rom’ in Mexico’s rompope, which is flavoured with vanilla. 
 
Germany. Not made for immediate drinking, eierlikör, or ‘egg liqueur’, is left to sit 
overnight to develop its aromas and soften the alcohol. You then serve it in a shot glass 
or very small tumbler. Eierlikör is often made with vodka, which was relatively cheap 
and available when it was popular during the war years, but you could also use brandy 
or cognac.  



 

 

Crêpes Suzette 
A fruity little history 
 
Crêpes Suzette is a classic dessert with a legendary tale (or five) behind the name. 
 
Crêpe is French pancake, much thinner than the American or Scottish variety, which can 
be used for both sweet and savoury dishes. You can fill your crêpe with meat or cheese, 
berries or ice cream, then roll it or fold it and top with a sauce. 
 
The sauce here is buerre Suzette, a mix of caramelised sugar and butter with lightly 
grated orange peel and Grand Marnier liqueur. It’s served flambé, which means the 
buttery liquid is poured over a freshly cooked crêpe and lit so that the alcohol 
evaporates, leaving a sweet thick dressing. 
 
While chefs have been putting matches to food since the 14th century, it was 500 years 
later that flambé found its way into fashion. 
 
It’s around the same time that crêpes Suzette appeared on the scene, though, precisely 
when or how, no one really knows. 
 
The most recounted version of events features a 14-year-old assistant waiter bungling a 
dessert he was preparing for the Prince of Wales, future King Edward VII. The incident 
took place at Monte Carlo’s Café de Paris in 1895, when the young trainee, Henri 
Charpentier, was summoned to serve the prince’s party of gentlemen, which included 
one of the men’s daughters. The boy was reheating crêpes in a sauce at the prince’s 
table when the chafing dish accidentally caught fire. The guests were so delighted by 
the mishap, and resulting dish, that the prince asked Henri what he planned to call his 
creation. When Henri improvised with Crêpes Princesse, Edward suggested Crêpes 
Suzette in honour of his guest’s young daughter.  
 
Though widely told, this story is little believed because such an upmarket restaurant is 
unlikely to have chosen a teenage intern to serve the would-be king of England. 
 
A more risqué and no more plausible report of the same tale is that Suzette was in fact 
the prince’s lover.  
 
A separate account is of a restauranteur called Monsieur Joseph, who designed the dish 
for a local theatre where French actress, Suzanne “Suzette” Reichenhurg, was playing a 
maid serving pancakes. Joseph decided to flambé the crêpes to attract the audience's 
attention.  
 
Another story describes a chef named Jean Reboux creating the dish for King Louis XV 
at the bequest of Princess Suzette de Carignan, who was in love with the king.  
 
And, last but not least, the makers of Grand Marnier claim that crêpes Suzette was 
invented by the famous French chef, Auguste Escoffier, friend and colleague of hotelier 
César Ritz, and one time mentor of a certain apprentice chef called Henri Charpentier. 
 
It seems we’ll never know whether Suzette was an actress, mistress or little girl, but the 
recipe for orange liqueur crêpes is rather more set in stone.   
 
 
 



How to make it  
(15 crêpes 8 inches in diameter) 
 
Crêpe batter 

• 1 cup milk 

• 1 tbsp lager  
• 2 eggs  
• ½ cup flour 
• 2 tbsp butter 
• 1 tbsp sugar 
• 1 pinch salt 
• 2 tbsp Grand Marnier Cordon Rouge  

 
Suzette butter 

• 1 cup butter 
• ½ cup sugar 
• Zest of ½ orange, finely grated 

• Zest of ½ lemon, finely grated 
• ½ cup orange juice 

• 1½ oz lemon juice 

• 2 tbsp Grand Marnier Cordon Rouge 
 
Combine the salt and sugar with the flour. Add the eggs one at a time. Gradually stir in 
the beer then the milk. Pour in the melted butter followed by the liqueur. If possible, let 
stand overnight in the fridge. Allow the butter to soften. Warm together the sugar, 
lemon and orange juice as well as the zests, which have soaked for 15 minutes in the 
liqueur. Gradually add this mixture to the butter then beat with a mixer for 3 minutes. 
Warm the crêpes then coat them with the Suzette butter using a pastry brush. Serve 
immediately. 
 
Expert tip 
 
If the butter mixture separates, it’s because it’s too cold. Heat gently while stirring and 
the ingredients will come together again. Serve with a glass of Grand Marnier Cuvée du 
Centenaire. 
 
 
 
 


