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BA SH I N  A  FL A SH ≥≥ THE ANTI-CHRISTMAS

Virgin, Merry Cocktails
Alcohol-free 
highballs get 
spirited this 
holiday season
From elf-green, fizzy mojitos to 
macho, James Bond martinis in 
cone-bowled glasses, cocktails 
serve as the sexy, showy stars of hip 
parties and downtown lounges. 

But for nondrinkers, be they 
designated drivers, 12-steppers, 
moms-to-be or merely alcohol 
averse, the holiday highball parade 
can be disheartening. “Drinkers 
who go to bars get a cosmo in a 
fancy glass or something that’s 
set on fire,” said Todd Plants, 27, 
a Shaw resident who doesn’t imbibe 
after a bout with hepatitis. “But 
if you want a liver-friendly drink, 
you aren’t going to get anything 
very exciting.”

But inventive party hosts and 
forward-thinking bartenders 
are stirring, shaking and mixing 
unloaded concoctions. Their chal-
lenge? To give teetotalers attrac-
tive and tasty highballs that’ ll 
keep them from feeling like wall-
f lowers at the barf ly ball. “It’s 
like having vegetarians over,” 
said Todd Thrasher, mixologist 
at Alexandria’s Restaurant Eve, 
PX and Eamonn’s. “You should 
give them options. Don’t make 
non-drinkers’ drinks boring.” 

This might mean simply think-
ing outside the martini glass. While 

some spirit-driven drinks — mar-
garitas, Bloody Marys — taste fine 
if you just lose the liquor, many do 
not. “With an old-fashioned or a 
Manhattan, it’s all about the alco-
hol,” said Georgeanne Brennan, 
author of the new “Williams-
Sonoma Cocktail Parties”  ($25, 
Free Press). 

So making a good mocktail 
becomes more about blending 
other ingredients — fresh juices, 
unusual soft drinks, fruits and 
herbs — in ways that’ll surprise 
and amuse guests. For his virgin 

creations, Thrasher likes to think 
seasonally. “Get some fresh pome-
granates, take out the slush and 
make juice,” he said. “Add that to 
orange juice, pour it over ice and 
top with soda water. To make it for 
drinkers, just use sparkling wine 
instead of water.”

While gin and vodka serve as 
the liquid launches for more trad 
highballs, non-drunkard drinks 
get their fizz and sweetness from 
less-potent liquids: white cranber-
ry juice, tonic water, seltzer or gin-
ger ale, especially a nice artisanal 

one like Blenheim or Virginia’s 
own Dominion. In his popular 
“Drinkology” ($22.50, Stewart, 
Tabori and Chang), spirits guru 
James Waller recommends pour-
ing juices over ice first, then adding 
the bubbles — soda or seltzer. That 
way your creation will look more 
like a party beverage and less like 
a morning snifter of OJ.

And like their hooch-powered 
cousins, virgin drinks become more 
appealing when well-garnished. “I’m 
seeing bartenders use really inter-
esting things like a sprig of laven-
der or rosemary,” said Brennan. “It’s 
really about being creative.” In her 
book, Brennan doles out recipes 
for unexpected, non-tipsy potions 
that boast a little something extra, 
like a Pimm’s Cup-impersonating 
Cucumber-Lime Cooler with slices 
of cukes floating in seltzer and lime 
juice or a White Grape Splash, in 
which frozen grapes lurk in a sea of 
juice and sparkling water.

And when someone says “no, 
thanks” to a Bellini or White 
Russian, don’t just grudgingly 
offer a glass of tap water or a Coke. 
“Give them something simple and 
sleek, maybe white cranberry juice 
muddled with blueberries, honey 
and lime,” said Ralph Rosenberg, 
director of operations for downtown 
restaurant/cocktail bar Zola. “Non-
drinkers don’t want to feel self-con-
scious, so you need to present it like 
a drink.” 

And trying to tempt anti-imbib-
ers with the real stuff isn’t nice 
either, whether they’re shunning 
Sidecars so they can drive a soused 
sweetie home or because they’re 
Lindsay Lohan’s sponsor. “People 
tell me, ‘Come on, you can have 
just one,’ ” said Plants. “But come 
on, that’s pure after-school special 
stuff!” JENNIFER BARGER (EXPRESS)

POMEGRANATE 
SPARKLERS

 1 cup pomegranate syrup
 1 cup fresh lime juice
 1 bottle sparkling water
 Thin lime slices and pomegran-
ate seeds for garnish

Chill four glasses. Fill a cocktail 
shaker half-full with ice. Add 1⁄4 cup 
each of the pomegranate syrup and 
lime juice. Cover and shake for 20 
seconds. Strain into a glass and 
top with sparkling water; repeat for 
three more glasses. Garnish with a 
lime slice and pomegranate seeds. 
Serve at once.

PHOTOS AND RECIPES: WILLIAMS-

SONOMA COCKTAIL PARTIES. RECIPES 

BY GEORGEANNE BRENNAN. PHOTOS BY 

DAVID MATHESON. COPYRIGHT © 2006 

WELDON OWEN INC. AND WILLIAMS-

SONOMA.

Mocktails like a White Grape Splash go groovy with juice and seltzer, not liquor.

 If your plan for the next carol-humming soul who wishes you a “joyeux noel” 
involves a beating with mistletoe, you’re probably not up for throwing a traditional 
seasonal celebration. But there’s no need to suffer the holidays alone — invite fel-
low misanthropes to wallow with you.

Nibble on treats made with ABC Cookie Cutters ($9, Commander Salamander, 
1420 Wisconsin Ave. NW; 202-337-2265). As “ABC” stands for “already been chewed,” 
the cookies look like hearts, stars or circles that were attacked on their way out of 
the oven. Pair with Frugal Joe’s Ordinary Beer ($4 per six-pack, Trader Joe’s). 

Enhance the melancholic conversations about how much the holidays suck 
with some mood music. The title of Aimee Mann’s “One More Drifter in the Snow” 
evokes hoboes seeking shelter in a blizzard; the first track, “Whatever Happened to 

The Ultimate Scrooge Soiree Christmas,” evokes a time when the Big 
Day wasn’t a free-for-all of greed. As for 
Prince’s “Another Lonely Christmas,” 
let’s just say one of the lines is “then 
you died on the 25th day of December.” 
OK, here’s another: “Your father said it 
was pneumonia/Your mother said it was 
strep/The doctor said you were dead.”

Party favors are a cinch. Although 
there’s joke coal on the market (lumps 
that hide toy cars, bubblegum, etc.), 
splurge on the real deal: a bag of char-
coal. VICK Y HALLETT (EXPRESS)
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  eventhorizon
  Today, Dec. 22, is your last 
chance to hit the Downtown 
Holiday Market, an open-air 
bazaar with crafts and food for 
sale plus live music. Noon to 
7 p.m., F and 7th streets NW.

  Escape your holiday cooking 
at Dino’s Feast of the 7 Fish, a 
smorgasbord of seafood soup, 
ravioli and more. $55 per per-
son, tonight through Sunday, 
3435 Connecticut Ave. NW; 
202-686-2966; dino-dc.com.


