
ethnicfood.ca@gmail.com   www.ethnicfood.caIssue 93, September 13, 2021 - Print & Online                                                            

ethnic food 

IMMIGRATION TO CANADA

Михаела Керезова 
Тел. (416) 800-3898

Want to save interesting info?
Just take a Screenshot 

or Print the page

Protein-packed plant-based breakfast with fruit
(NC) Quinoa is a 
nutritional powerhouse. 
Gluten-free, high in 
soluble fibre, and full 
of fatty acids, vitamins 
and minerals, it’s also 
an excellent source of 
protein.

It may even have anti-
inflammatory effects, 
which makes it a great 
choice for people with 
arthritis.

Quinoa is featured in 
this nutrient-dense recipe 
from dietitians at the 
Arthritis Society. This 
recipe is a great way to 
enjoy fresh seasonal fruit 
and boost your energy 

for the day.

Crispy Quinoa 
Breakfast Bowl

Prep time: 5 minutes 
Cook time: 15 minutes 
Serves: 2 

Ingredients:
• 1 cup quinoa, rinsed 
and drained
• 1 tbsp maple syrup or 
honey
• 1 tbsp hemp oil (15ml)
• 1.5 cups plain Greek-
style yogurt
• 1 cup mixed fresh 
seasonal fruit
• 4 tbsp crushed 
cashews, unsalted 
(optional) 

Directions:
1. Preheat oven to 
400°F (200°C). Mix 
quinoa with maple 
syrup and oil; spread 
in an even layer on a 
rimmed baking sheet. 

Bake until crisp for 13 
to 15 minutes, stirring 
occasionally. Let cool 
and transfer to a plate.

2. To serve, divide 
yogurt into two bowls 
and top each with half 
of the fruit, quinoa and 
cashews.

Tip: You can use a more 
neutral-tasting oil, such 
as canola or light olive 

oil.

Nutritional information 
(per serving): Calories: 
379; protein 20g; total 
fat 9g; saturated fat 
3g; unsaturated fat 4g; 
carbohydrates 60g; fibre 
12g; sodium 65mg. 

Find more arthritis-
friendly recipes at 
arthritis.ca.

For 2021 comfort foods are more popular than ever
(NC) We all deserve to 
indulge, and comfort food 
at home is the best way 
to do so. Scrumptious 
snacks, mouth-watering 
meals and decedent 
desserts can be the 
comfort we are searching 
for.
During the pandemic, 
comfort foods have 
become a major food 
trend and so is shopping 
local, so we’re happily 
welcoming both into our 
kitchen.
Looking for inspiration 
for your next comfort 

meal? Here are some tips:
A little sweet and a little 
salty
Why choose between 
sweet and salty when you 
can have both? Proudly 
prepared in Ontario, 
Canada, Angie’s sweet-
and-salty Boomchickapop 
is topped with a milk-
chocolate drizzle and 
is an easy, classic and 
satisfying dessert to 
quench this craving.
Something for game 
night
We all know that on 

game night pizza and 
wings are the way to go. 
But you can easily switch 
things up for the summer 
by indulging in loaded 
nachos made on the 
barbecue, or some baked 
mac and cheese bites.
Backyard 
treats
Looking for 
something 
quick and easy 
that everyone 
can enjoy? 
Consider the 
classic Pogo 
with all of 

your favourite dips and 
sauces. It’ll be a hit with 
the family. And for a real 
treat, you can try making 
these your base for those 
loaded nachos on game 
night. Just sub them in 
sliced instead of the chips 
and you are set.
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Steak Sandwich De 
Lomo 
(El Lomito) 
 
 
 
 
 

 
 
El Lomito is a South 
American extreme 
version of a steak 
sandwich. In Turkey 
they have a kebab, in 
the US it’s a burger, in 
Italy there is panini, 
in Argentina, Chile, 
and Uruguay -  it’s the 
lomito. It is a steak 
sandwich – but a steak 
sandwich in the extreme. 
Even the basic ones will 
have a thinly sliced lomo 
steak, tomato, lettuce, 
onion, mayonnaise, 
chimichurri (a spicy 
sauce), ham, cheese and 
a fried egg. Yep, a fried 
egg. And two pieces of 
delicious bread. 
 
 
 
 
 

 
 
In Argentina, el lomito 
is the king of the fast 
food snacks. It sits 
above the choripán (type 
of spicy hot dog) and 
morcipán (black pudding 
sausage in a bun) both 
in price and stature. 
This superb sandwich is 
popular not in Argentina 
only – it is well known 
in Uruguay and Chile as 
well. Chileans say lomito 
was invented in the 
Fuente Alemana - a soda 
fountain in Santiago’s 
central Plaza Italia. Its 
existence is believed 
to be a tribute to 
German immigrants in 

the country. A typical 
lomito in Chile is layered 
with half a pound of 
pork on a freshly baked 
6-inches wide bun with 
added melted mantecoso 
cheese, mashed 
avocado, thick slices 
of fresh tomato, tangy 
sauerkraut, homemade 
mayo. 
 
 
 
 
 

 
In Uruguay a national 
dish is chivito (similar 
to “lomito” in Argentina 
and Chile), made with 
thinly-sliced steak, 
mozzarella, mayonnaise, 
tomatoes, and lettuce on 
a fresh-baked roll. Other 
common add-ons in 
Uruguay include black 

or green olives, bacon, 
and sliced hard-boiled 
eggs. 
 
 
 
Chimichurri 
 

 
Chimichurri is 
Argentinian and 
Uruguayan herb-
based condiment, 
traditionally served 
atop grilled steak 
or alongside grilled 
meat (carne asada). It 
usually accompanies 
grilled pork, chicken, 
lamb, fish, and it is 
common to pair well 
with Malbec wine. Its 
origins are unknown, but 
the stories say that the 
name comes either from 
“tximitxurri” (Basque 
word for ‘hodgepodge’), 

or “chirriburri” 
(Spanish for ‘hubbub’), 
or perhaps from Basque 
“zurrumurru” (‘noise, 
rumor’). Some culinary 
historians claim 
that chimichurri is a 
reference to an English 
meat merchant named 
Jimmy Curry, who 
joined Argentina’s fight 
for independence, and 
whose name sounds a 
bit like “Chimichurri” 
when pronounced with 
an Argentinian accent….   
 
 
 
 
 

 
 
Chimichurri is an 
aromatic mixture 
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of parsley, garlic, 
oregano, olive oil, 
vinegar, Guinea spice, 
Paprika peppers, flakes 
and salt. Additional 
ingredients such as 
coriander or chopped 
tomatoes are sometimes 
added. Chimichurri 
evolves in its flavour 
as it ages. The fresh is 
considered about 2 to 3 
weeks when refrigerated, 
and about 7 days if not. 
The sauce is usually 
served aged, because 
the ingredients cause a 
natural pickling process. 
It often is consumed 
within 6 months while 
kept in cool dry place.  
 
Chimichurri plays 
a special role not 
only in Argentinian 
cuisine, but also in the 
country’s everyday 
life. Asados (roast 
meats), or barbecues, 
are social events, where 
any meat without 
“chimi” (the mixture’s 
affectionate nickname) is 
unthinkable. The sauce 
is also a commonly 
used condiment for 
choripan - a sausage 
sandwich which is one 
of Argentina’s most 
popular street foods. 
And not only this staple 
Argentinian condiment 
tastes great, but it’s 
packed with nutrients 
from garlic, olive oil, 
and antioxidant-rich 
fresh herbs. Spicy, 
garlicky and tangy, this 
herb-based sauce also 
consumed in Uruguay 
is a national treasure 
and an essential part of 
Argentinian culture. 
 
 
 
Guinea Pepper (Grains 
of Paradise) 

 
 
 
 
 

 
Guinea pepper 
(Aframomum melegueta) 
is commonly known 
with this name because 
it is a native plant from 
the Gulf of Guinea in 
West Africa. These 
peppers are also called 
Melegueta peppers, 
Alligator peppers, 
Grains of Paradise, 
Paradise Nuts, etc. 
When black pepper 
was truly the spice that 
defined the spice trade, 
Guinea pepper began to 
be brought by caravan 
from Guinea and Ghana. 
This aromatic spice was 
used as a replacement 
when black 
pepper was 
unobtainable. 
Grains of 
Paradise 
are small, 
red-brown 
irregular 
seeds of a 
cardamom-
like plant. The 
pepper seeds 
are 1/8” in 
diameter and 
are contained 
in a brown 
wrinkled, 
fig-shaped 
dried capsule 
about 1-1/4” in 
length, with a 
white kernel. 
 
 
Grains of 
Paradise are 
practically 
unknown 
in modern 
Western 
cuisine, 
although it 

was used in Europe in 
the Middle Ages and 
Renaissance. It is still 
used for the production 
of wine, beer, some 
spirits, and flavouring 
of the vinegar. Today 
in Scandinavia, the 
seeds are used to flavour 
Akvavit. 
 
 
 
 
 
 
 

 
Grains of Paradise is 
usually sold as the intact 
seed. You can use it 
whole as an aromatic 
to be removed before 
serving, similar to 

using cardamom or 
cloves. For a stronger 
flavour, you can grind 
the seeds by using a 
pepper mill. The seeds 
have a complex flavour 
- peppery, herby, with 
a flavours of citrus, 
ginger, coriander, 
nutmeg, and juniper 
in each seed. The 
flowers and rhizomes 
have a gingery smell. It 
has been said that the 
Grains of Paradise have 
some aphrodisiac, and 
digestive properties. 
 
You can store Guinea 
pepper whole in an 
airtight container in a 
dark, dry place, and 
grind as needed. This 
will ensure the spice’s 
flavours last for up to six 
months. 
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Kontosouvli  
in Parchment 
 
 
 
 
 
 
 
 
 

 
Author: Peter Minaki  
 
 
 
 
 
 
 
The recipe is published 
by Kalofagas  
(kalofagas.ca) 
 
Detailed step-by-step 
photos at https://www.
kalofagas.ca/2021/01/17/
kontosouvli-in-
parchment/ 
 
One of my favourite 
meat dishes is 
Kontosouvli.…chunks 
of marinated pork slow-
roasted on the spit. 
Many grill houses in 
Greece offer it, it can 
be found offered at 
“panagyria” or feast 
day celebrations around 
the country. 
 
Serving: (serves 4-6) 

INGREDIENTS: 
 
1 boneless pork butt 
(shoulder) 6lbs, cut into 
chunks 
1 medium onion, passed 
through a box grater 
2-3 large cloves of garlic, 
minced 
1 Tbsp. of sweet paprika 
2 tsp. dried Greek 
oregano 
2 tsp. ground pepper 

3 tsp. of sea salt 
extra-sea salt for final 
seasoning 
Lemon 
dried Greek oregano 
pre-heated 400F oven 
 
 
INSTRUCTIONS: 
 
1. In a large bowl, add 
your grated onion, 
garlic, paprika, oregano, 
salt and pepper and stir 
to mix. Now your pork 
butt into large chucks, 
about the size of your 
palm and place in the 
marinade and toss until 
well-coated.
 
2. Wrap the pork chunks 
with parchment paper 
then aluminum foil, 
either in portions or one 
large packet. 

3. Place in a roasting pan 
and into your preheated 
oven. Roast for 90 
minutes. Open a packet, 
the meat should be fork-
tender. If not, re-wrap 
and roast another 15-20 
minutes. 

4. Unwrap the meat, 
place back in the oven 
uncovered for another 
15-20 minutes to brown 
on the outside. 

5. Serve squeeze lemon 
juice, sprinkle of sea 
salt and dried Greek 
oregano, Serve with 
roast potatoes or fries.
Options: Instead of 
grated onion, you can 
roast with pieces of 
onion, red and green 
peppers in the packets. 
 
 

Kataifi Cheese 
Balls 
 
 
 
 
 
 
 
 
 

 
 
 
Author: Peter Minaki  
 
 
 
 
 
 
 
The recipe is published 
by Kalofagas  
(kalofagas.ca) 
 
Detailed step-by-step 
photos at https://www.
kalofagas.ca/2021/05/19/
kataifi-cheese-balls/ 
 
Kataifi pastry is sold 
at Greek and Middle-
eastern stores, look for 
it beside frozen phyllo. 
I defrost it overnight in 
the fridge but since we’re 
using a parcel package, 
grab what you need from 
the package and thaw 
that. 
 
Serving:  
(makes about 24) 
 
 
INGREDIENTS: 
 
approx. 2 cups Kataifi 
pastry 
 
For the Cheese Balls: 
 
1 cup crumbled Feta 
cheese 
1 cup grated Graviera 
cheese (or Gruyere or 

Gouda) 
1/2 cup all-purpose flour 
2 large eggs 
vegetable oil for frying 
Garnish 
honey 
 
 
INSTRUCTIONS: 
 
1. Cut off approx. 2 
handfuls of the frozen 
kataifi from the package 
(re-seal and place back 
in freezer) and pull apart 
and crumble with your 
hands. You should have 
enough to fill 2 cups. 
Spread the kataifi out on 
a tray and allow to dry 
for 30 minutes. 

2. Into a medium bowl, 
add the cheeses, flour 
and crack the egg in the 
bowl and mix with your 
hands until incorporated. 
Roll the mixture into 
balls and place in the 
fridge for 15 minutes to 
firm up.
 
3. Take the cheese balls 
out of the fridge and roll 
into the kataifi to coat 
the cheese thoroughly. 

4. Add about 1 inch of 
oil into a deep skillet and 
bring up to 350F. Place 
the cheeseballs in the hot 
oil and fry until golden 
on all sides.
 
5. Remove with a slotted 
spoon and place on a 
paper lined tray. Repeat 
with remaining cheese 
balls. 

6. Drizzle with some 
honey and serve warm. 
 
 
 
 

https://www.kalofagas.ca/2021/01/17/kontosouvli-in-parchment/
https://www.kalofagas.ca/2021/01/17/kontosouvli-in-parchment/
https://www.kalofagas.ca/2021/01/17/kontosouvli-in-parchment/
https://www.kalofagas.ca/2021/01/17/kontosouvli-in-parchment/
https://www.kalofagas.ca/2021/05/19/kataifi-cheese-balls/
https://www.kalofagas.ca/2021/05/19/kataifi-cheese-balls/
https://www.kalofagas.ca/2021/05/19/kataifi-cheese-balls/
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Lemon Bars 
 
 
 
 
 
 

 
Author: Paul Stanimirov 
 
 
 
 
 
 
 

 
 
Prep Time:   
15 – 20 minutes 
 
Cooking Time: 45 min 
– 1 hour (minimum 2.5 
hours chilling needed) 
Cost of ingredients: $3 
- $5 
Skill level: Medium 
Servings: 16 bars – 20 
bars 
Calories: 160 kcal – 200 
kcal per bar 
 
 
 
 
 

 
Ingredients 
 
For the Crust:
• 2 cups all purpose 
flour 
• 1/2 cup sugar 
• 1 cup unsalted 
butter (soft at room 
temperature)

For the Filling:
• 1 ¾ cups of sweet 
condensed milk 
• 1 tbsp all purpose flour 
• 3 Eggs 
• ¾ cup of lemon juice 
(squeezed and strained) 
• 1 tsp lemon zest 
• 1/4 tsp of Salt 

• 1 tsp Baking Powder
Preparation
 
The Crust:
1. Preheat your oven to 
350 degrees F
2. Put aluminum foil 
at the bottom of your 
baking pan and leave on 
the side
3. In a bowl, combine 
together the flour, sugar 
and butter and mix until 
a dough is formed (don’t 
overmix)
4. Spread your dough al 
over the bottom and half 
way up the sides of your 
baking pan and bake for 
18 min - 20 min 

5. Take out of the oven 
and let it cool for at least 
10 minutes

The Filling:
1. In a bowl, mix the 
eggs, flour, condensed 
milk, lemon juice, zest, 
salt and baking powder 
and combine until a 
homogeneous mixture 
has formed.

2. Once the mix is 
complete, pour it into 
the baking pan with the 
semi-cooked crust and 
make sure its spread 
evenly

3. Bake for 25 min – 
27 min at the same 
temperature – 350 
degrees F, until the top is 
golden yellow and starts 
to condense 

4. Take out of the oven 
and let it cool for at least 
an hour before putting it 

into the fridge
5. Refrigerate for at least 
2.5 hours (preferably 
overnight) before 
consuming
6. Cut into bars and 
enjoy! 
 

Crème Brûlée 
 
 
 
 
 
 
 
 
 

 
Author: Paul Stanimirov 
 
 
 
 
 
 

 
For tips email at paul.
stanimirov@yahoo.com   
 
 
Prep Time:  15 – 20 
minutes 
Cooking Time: 35 min 
– 45 min (minimum 
hour chilling needed) 
Cost of ingredients: $4 
- $6 
Skill level: Easy 
Servings: 3 portions 
Calories: 200 – 220  per 
portion 
 
 
 
 
 
 
 
 
 
 
 
 

 

Ingredients 
 
• 3 egg yolks 
• 1 2/3 cups heavy cream 
(35%) 
• 2 ½  tbsp sugar 
• ¾ tsp vanilla extract

Preparation 

1. Preheat your oven 
to 350 degrees F and 
prepare a deep baking 
dish and 3 ramekins or 
glass bowls 

2. Crack the eggs and 
take the egg yolks and 
2 tbsp sugar in a bowl. 
Using a whisk, mix well 
for 5-6 min until the 
mixture becomes fluffy

3. In a sauce pan, heat 
up the cream and let it 
simmer for a minute

4. Pour the cream slowly 
into the eggs and sugar 
mix while mixing 
constantly while pouring

5. Strain the mix to 
remove lumps and 
remove the foam that 
formed on top

6. Add the vanilla 
extract and mix

7. Pour evenly into 3 
ramekins or glass bowls 
and place them into the 
deep baking pan

8. Pour hot water in 
the dish around the 
ramekins until they are 
halfway submerged 

mailto:paul.stanimirov@yahoo.com
mailto:paul.stanimirov@yahoo.com
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ORDER A BATCH OF  
20 LITRES OF MERLOT ARGENTINA 

FOR $65

For all our products and prices, 
visit our web site:

alphahearingmississauga@gmail.com

FREE HEARING AIDS  
FOR LOW INCOMERS, SENIORS, REFUGEES

We speak English and Russian

Free Hearing Test

LOCATIONS: Mississauga, North York and Scarborough

9. Pop in the oven and 
bake for about half 
an hour until they 
start getting a golden 
color (you can cover 
the baking pan with 
aluminum foil while 
baking, its optional)
10. Move the 
ramekins to a surface 
and can let them cool 
a bit and put them in 
the fridge for at least 
an hour
11. Once you are 
ready to serve them, 
sprinkle sugar over 
the crèmes and make 
a sugary layer a 
millimetre thick. Turn 
on the broiler and 
when it has heated put 
the ramekins back in 
the oven
12. Broil for 5-10 
minutes until the 
sugary crust starts to 
burn and the top has 
formed multiple dark 

spots
13. Crack the crunchy 
crust and enjoy the 
creamy inside!!!
 
 
Asian Steak Kebabs 
 
 
 
 
 
 
 
 
 
 
 
 

 
Author: Julie Evink
The recipe is 
published by Julie’s 
Eats and Treats 
(julieseatsandtreats.
com)

Detailed step-by-step 
photos at https://www.
julieseatsandtreats.com/
asian-steak-kebabs/ 
 
 
Asian Steak Kebabs ~ 
Tender, Juicy Steak Bites 
in a Delicious Asian 
Marinade! The Perfect 
Quick & Easy Recipe to 
Fire Up the Grill With! 
 
 
Prep Time:    
5 MINUTES 
Cook Time:   
18 MINUTES 
Total Time:    
23 MINUTES  
Marinating Time:  
2 HOURS 
 
 
Servings: 8
CUISINE: ASIAN 

INGREDIENTS 
 
2 lbs steak cut into 1 in. 
cubes 
2 Tbsp honey 
1/4 c. soy sauce 
1/4 tsp ground ginger 
1/2 tsp garlic powder 
 
 
INSTRUCTIONS
1. In a large bowl whisk 
together all ingredients 
except steak. Marinate 
steak in marinade, 
tossing to coat for at 
least 2 hours. 

2. Thread steak on eight 
metal or soaked wood 
skewers. Using a long-
handled tongs rub a 
paper towel that’s been 
moistened with cooking 
oil over grill grates to 
lightly coat them. 

https://www.julieseatsandtreats.com/asian-steak-kebabs/
https://www.julieseatsandtreats.com/asian-steak-kebabs/
https://www.julieseatsandtreats.com/asian-steak-kebabs/
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3. Place skewers on 
grill over medium 
heat, cover grill and 
grill until beef reaches 
desired doneness. Or 
broil about 4 inches from 
heat for 6-9 minutes. 
Turn occasionally while 
grilling. 

NOTES
If using wooden skewers 
soak in water at least 
30 minutes to prevent 
burning while grilling. 
 
 
Tuna Melt 
 
 
 
 
 
 

 
 
Author: Julie Evink 

The recipe is 
published by Julie’s 
Eats and Treats 
(julieseatsandtreats.com)

Detailed step-by-step 
photos at https://www.
julieseatsandtreats.com/
tuna-melt/ 
 
 
Creamy tuna filling with 
the perfect amount of 
crunch from celery! 
 
 
Prep Time:    
10  MINUTES 
Total Time:   
10 MINUTES  
 
 
Servings: 4
CUISINE: AMERICAN 

INGREDIENTS 
 

4 cans 5 oz tuna packed 
in water, drained 
¼ c. celery finely diced 
2 Tbsp red onion finely 
minced 
1 tsp flat-leaf parsley 
finely minced 
½ – ¾ c. mayonnaise 
add a little at a time 
**see notes 
1 tsp mustard dijon or 
stone ground 
1 Tbsp freshly squeezed 
lemon juice 
Salt and pepper to taste 
 
Serving Ideas
8 pieces Bread your 
favorite 
4 Cheese Slices your 
favorite 
Butter for bread, to toast 
4 Tomato Slices 
 
INSTRUCTIONS
1. Drain and flake tuna, 
add to large bowl
2. Add celery, 
red onion, and 
parsley, stir to 
combine
3. Add 
mayonnaise, 
mustard and 
lemon juice and 
stir until well 
combined
4. Season with 
salt and pepper to 
taste 

Serving Options 

Bread: butter and 
toast in oven or 
in toaster to your 
desired darkness 
or you can 
leave the bread 
untoasted
Tuna Salad: add 
desired amount of 
tuna salad to toast
Cheese: Add 

cheeses slices and melt 
in oven or microwave
Tomato: thinly slice 
tomato and add to top of 
salad, or on bottom
Sprinkle with salt and 
pepper if desired
Serve open face or add 
another slice of toast for 
a sandwich
NOTES
**Mayo – the amount 
will depend on how 
creamy you want your 
tuna salad 
 
Old Fashioned 
 
 
 
 
 
 
 
 

 

Author: Julie Evink 

The recipe is 
published by Julie’s 
Eats and Treats 
(julieseatsandtreats.com)

Detailed step-by-step 
photos at https://www.
julieseatsandtreats.com/
old-fashioned-cocktail/ 
 
Classic cocktail recipe 
that is a delicious 
combination of whiskey 
or bourbon, bitters and 
sugar. 
Prep Time:    
5  MINUTES 
Total Time:   
5 MINUTES  
 
Servings: 2
CUISINE: AMERICAN 

https://www.julieseatsandtreats.com/tuna-melt/
https://www.julieseatsandtreats.com/tuna-melt/
https://www.julieseatsandtreats.com/tuna-melt/
https://www.julieseatsandtreats.com/old-fashioned-cocktail/
https://www.julieseatsandtreats.com/old-fashioned-cocktail/
https://www.julieseatsandtreats.com/old-fashioned-cocktail/
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To Our Valued 
Customers,

During this time of 
COVID-19 we are 
taking all neccessary 
precautions to provide a 
safe store environment 
for our staff and 
customers.

In compliance 
with Public Health 
guidelines our  
Hot-Lunch Counter 
is available.

To help make meal-time 
easier, we have just 
launched  

a new line of 
homemade  
ready-to-eat frozen 
family-sized meals. 

From LASAGNA to 
SWEET & SOUR 
CHICKEN, made from 
scratch SOUPS, and 
CHICKEN FINGERS, 
we have what you need 
to keep the kids happy 
and healthy. 
www.viennafinefoods.com

INGREDIENTS 
4 ounces bourbon or 
rye whiskey 
2 sugar cube with 
a splash of water 
muddled 
4 dashes angostura 
bitters 
2 orange peel or lemon 
 
 
INSTRUCTIONS 
1. Place the sugar cube 
at the bottom of an old-
fashioned glass. Add 
bitters and muddle for 
1 minute.
2. Fill the glass with 
ice.

3. Pour in bourbon and 
stir well.
4. Express the oil of an 
orange peel over the 
glass, then drop in. 

NOTES
Some people skip the 
orange peel garnish 
and add a maraschino 
cherry or skip the 
garnish all together. 
Rye Whiskey is the 
classic alcohol used 
in this, but you can 
substitute a bourbon 
for that if you’d prefer 
that.


