D R I N K W H AT YO U WA N T

El Diablo
There are a ton of different ways to make an El Diablo. I’m sure there is a
definitive version somewhere out there, but that’s an unimportant endeavor
next to finding a recipe you actually like. To start, here’s a version that I love.
Most people use ginger beer, but I think it’s 1000% better with sparkling wine.
This drink is a bit bigger in volume than usual, which is why I recommend
serving it with ice in an old fashioned or water glass. The ice helps soften the
intensity from the ginger and provides additional dilution to balance the alcohol.

Makes 1 drink
1½ ounces reposado tequila
3/4 ounce Ginger Syrup (recipe
follows)
3/4 ounce fresh lime juice
3/4 ounce Lejay crème de cassis
2 ounces sparkling wine, such
as Cava or Prosecco
Garnishes Lime wheel and
candied ginger on a pick

In a shaker, combine the
tequila, ginger syrup, lime juice,
and crème de cassis. Add ice
and shake for 15 seconds. Strain
into an ice-filled old fashioned
or water glass. Top with the
sparkling wine and garnish with
the lime wheel and candied
ginger.

GINGER SYRUP

Makes about 2 cups
2 pounds fresh ginger, thoroughly scrubbed*
About 2 cups granulated sugar (depending on juice yield; see Note)
Using a juice extractor, juice the ginger. Pass the liquid through a gold coffee
filter to remove all solids. You should have about 1 cup. Combine the ginger
juice and sugar in a small saucepan. Cook, stirring occasionally, over medium
heat until all the sugar has dissolved. Remove the pan from the heat and
allow the syrup to cool for a few minutes. Place the pan in an ice bath and
stir every few minutes until the mixture is below room temperature. Use
immediately or store in an airtight container in the refrigerator for up to
2 weeks or in the freezer for up to 6 months.

*
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I prefer the more robust flavor of unpeeled ginger, but you can peel it if you think doing so is
worth your time.

NOTE
The yield on ginger
juice can vary widely
depending on the
piece of ginger and on
how diligent you are
in juicing. No matter
what, in this recipe be
sure to use 2:1 parts,
by volume, of sugar
to ginger juice. If you
don’t have a juice
extractor, use a food
processor to purée
the ginger and then
filter out the juice.

