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has a complex chness mole l ikc a britnrl.
It's bcst when sipped, neat or on the rocks

She thinks that parl of thc rcason infusior-
are so popular is because ther"r'e rr'r-.
accessible. "They taste rcally good, thel lrr,.
pretly, they're easy to make ancl they're ca:.
to rvolli rvith. Thc sky's the lirrit," she sai s.

And u'hilc fruit has been the most po1>uliri
choice for intrsions, Petro thinlc thl
next trend will be infusions made uith
herbs. Pepper vodkas, such as Absolu:
Peppar, are already easy to find on thr
cornrnercial market.

Srveet Basil Thai Cuisine baftendcr Jlkt
Blivcn thinks another trend rvill be infusing
infusions. He intuses comurercial vanilla
vodka with lychee, a white Asian fruit, thcn

uses it to Dake a special martini.

"And wc're also going to see people infusing weild stufl.
likc cucurrber infuscd ice cubes or infused simple slrups.'
he says.

To infuse. The very r'erb means to add something ertra.
something special. Soaking helbs and fmit in r,arious spil its
to give then an extla oomph is nothing new. Baltcudcrs
haYe bccn infilsing alcohol 1ol more than t decade. No\r
that it 's l lecome a hot trend, elcn major labels are gctting
on boalcl, infusing vodkas with chcny, r'iispberry, citltrs and
other fmits.

But thc difference bctrveen an infusion from a bottle and an
infusion created on the spot is as noticeable as the diffelence
between a nicrowaved 'll/ dinncl and a li'eshly cooked meal
of fruits and vegetables that \\'cre bouglrt that morniDg at
Saturdll Market.

Ring ol ltile Restaurant and Lava Loungc was tlle lirst
restaurant in Eugene to infusc alcohol and theil spicv Chili
Ilargarita has become a signature drink. On a busl'n'eekdal'
night, baltender Jake O'Brieu uses a ladle to scoop out the
infused tcquila from ajar full ofpineapplcs andjalapeiios that
sits proDrinenth, on tlte bar.

Ne\t to the infused tequila is a bright mixture of pale grccn
honer-dew, orange ca[taloupe and red watelmelon balls
narinating in vodka. The final jar', in rvhich the vodka has
turned a deep crimson, holds stlau'berries and blueberries.

"The best one isn't cven up here," O'Brien says, whipping out
a shot glass and filling it i{ith a dark brorvn liquid. "Makcr's
Mark and rnint."

True enough, the bourbon tastcs strongly of fi'csh, crisp llrint.
"Nornaill rve muddle the rnint but this allows us to get thc
flavol lithout haring little pieces of mint floating arouncl in
the dt inli, '  he savs.

(l|er lt l lel Ami l,ounge, barlender Nicole Petro sen'es up thc
lind ofthc c|cning-Sauza tequila infused rvith kumquats. The
sneet l iquid bears no resemblance whatsoever to tequila i lnd
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Infusing olcohol is eosy ond o greol
wqv lo odd some exlro verve to
o porry.

First, lind o jor big enough to hold
yourfrui i  ond os much olcoholos you
woni lo infuse.

Buy enough ot the fruil, vegelobles or
herbs you're using for your infusion to
fillyourjor obout three-quoriers ol lhe
wov full.

Chop the fruils or vegelobles inlo
smoll pieces or creolive shopes
l ike kiongles (good for pineopple).
For herbs, leove the herb whole but
remove lorge, woody slems. Smoller
ones ore OK. ll youle infusing with
pineqpple, ll's imporiont lo remove
qll of ihe ouler skin becquse il goes
bod ond wil l  ruin vour infusion.

Put the fruit, vegelobles or herbs inlo
lheiqr ond cover wilh the olcohol. lel
sil lor o few dovs. Fruits wlth skins like
kumquqls con iqke up lo lwo weeks
to properly infuse.
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