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root beer and chocolate, 
among others, to the flavor 
mix. 

Distillers boast that the 
vodkas can stand alone 
served over ice, or they can 
be mixed with liqueurs and 
other ingredients for dessert-
inspired sips. 

The vodkas are flying off 
liquor-store shelves, said one 
store manager in Texas, who 
rightly figured out that we 
looked a little overwhelmed 
on a recent visit and pointed 
us to his most popular sweets-
flavored vodka, Pinnacle 
Whipped (whipped cream). 

Shawn Horne, owner of 
Monty’s Corner, a  restaurant 
in Fort Worth, Texas, says 
the influx of flavored vodkas 
allows bartenders and 
 mixologists to maximize 
 creativity, mirroring the 
range that chefs and bakers 
are allowed. 

“I think with all the 
products out there, it makes 
mixology that much more 

fun,” Horne says. “It creates 
new creative outlets for our 
bartenders.” 

Horne says the dessert-
inspired creations are — as 
one might predict — most 
popular with women, with 
the just-turned-21 crowd 
lured by the drinks that don’t 
have the overpowering taste 
of alcohol. 

Cosmopoulos agrees. 
“The target for these 

flavors is the  millennial 
 generation, aged 21 to 
32,” she says. “Marketers 
 consider them the most 
 influential, and it is this 
group seeking new flavors 
at the bar and looking for 
adventure in their cocktail.” 

Here are some drink 
recipes that probably could 
take the place of dessert at 
your next dinner party. Each 
recipe makes one drink.

RECIPES

Strawberry shortcake 
1½ ounces Three Olives Cake 

vodka 
½ ounce Carolans Irish Cream 

liqueur 

2 strawberries, muddled in shaker 
3 ounces milk 

Shake over ice and strain 
into martini glass or tall 
glass.

Garnish idea: shipped 
cream and a strawberry 
sliver 

FROM SYLVIA COSMOPOULOS, 
REPUBLIC NATIONAL DISTRIBUTING 

Monty’s red velvet 
martini 

2 ounces Pinnacle Whipped vodka 
1 ounce Irish cream liqueur 
1 ounce cherry juice 
½ ounce cream 

Shake ingredients 
 vigorously with ice and 
strain into martini glass with 
chocolate on the rim 

FROM MONTY’S CORNER,  
FORT WORTH, TEXAS

Carrot cake martini 
1½ ounces Three Olives Cake 

vodka 
½ ounce Bols Butterscotch 

schnapps 
½ ounce Carolans Irish Cream 

liqueur 
5 raisins, muddled in shaker 
1 ounce milk 
Sprinkle of ground cinnamon 

Shake all ingredients over 

ice and strain into martini 
glass.

Garnish idea: Rim glass 
with cheesecake frosting 
from a can, a few raisins and 
a sprinkle of brown sugar. 

FROM SYLVIA COSMOPOULOS, 
REPUBLIC NATIONAL DISTRIBUTING 

Key lime martini 
Graham cracker 
2 ounces Pinnacle Cake vodka 
1 ounce Rose’s lime juice or fresh 

lime juice 
1¼ ounces fresh cream 

Crumble graham cracker 
and rim a 10-ounce martini 
glass with crumbs. 

Shake vodka, lime juice 
and cream, then pour into 
glass.
FROM BAR 9, FORT WORTH, TEXAS 

Breakfast martini 
2 ounces Three Olives Loopy 

vodka 
1 ounce Coole Swan Irish cream 

liqueur 
1 ounce milk 

Shake ingredients 
 vigorously with ice and 
strain into martini glass. 

FROM SYLVIA COSMOPOULOS, 
REPUBLIC NATIONAL DISTRIBUTING 

good chicken thighs and fry 
them or roast them in the 
oven really simply in a cast-
iron pan and serve it with a 
bunch of sides, that’s enough 
protein for us. ... That small 
amount of beautiful dark 
meat protein is definitely 
 going to be a good meal.” 

And you’ll often find 
bone-in thighs and legs are 
juicier than white meat. 

At Yardbird Southern 
Table & Bar in Miami 
Beach, Fla., executive chef 
Jeff McInnis offers free-range 
chickens and Poulet Rouge 
birds from North Carolina. 
He favors bone-in poultry. 

“The meat is going to be 
richer and taste more like 
the bird,” he says. “The bone 
is sort of like an insulator 
(that) keeps some of the 
juices in. That’s what keeps a 
lot of the flavor in.” 

When grilling a bone-in 
bird, McInnis browns it close 
to the coals, then moves it 
up onto a rack or away from 
the coals before letting it 
slow cook until done. “You 

want to get it away from 
the coals, and basically your 
grill will act like an oven,” 
he says. 

Acheson has another 
reason to consider adding a 
platter of bone-in chicken to 
your meal rotation. When he 
oven-roasts a whole chicken, 
maybe split spatchcock-style 
set in a lightly oiled cast-iron 
skillet, “You’re going to get a 
beautiful dinner in about an 

hour. It can be on a platter 
to share with your  family, 
and that kind of brings 
people together in a simple 
way that a sautéed chicken 
breast isn’t going to do.”

RECIPE
This recipe is adapted 

from Hugh Acheson’s book, 
A New Turn in the South: 
Southern Flavors Reinvented 
for Your Kitchen (Clarkson 
Potter, $35). The original 
recipe calls for four poussin 
(young chickens) weighing 
about 1 pound each. We 
used chicken legs and thighs 
with excellent results.

Grilled chicken with 
lemon, mint and soy  

¼ cup plus 2 tablespoons olive oil 
¼ cup soy sauce 
2 tablespoons Dijon mustard
2 tablespoons fresh lemon juice 
2 teaspoons grated lemon zest 
½ teaspoon red pepper flakes 
¼ cup fresh mint, minced
¼ cup fresh flat-leaf parsley, 

minced 
½ teaspoon kosher salt 
3½ to 4 pounds chicken thighs 

and legs (about 6 medium 
pieces) 
Prepare charcoal or gas 

grill that will give you me-
dium to medium-high heat 
for 15 to 20 minutes cooking 
time. If you use charcoal, be 
sure coals are very gray and 
cooked down to help prevent 
flare-ups during cooking. 

Mix oil, soy sauce, 
 mustard, lemon juice, zest, 
pepper flakes, mint and 
parsley in a small bowl. Very 
lightly salt chicken thighs 
and legs. Place chicken, 
skin side down, on grill. 
Cook, about 8 minutes. Turn 
pieces skin side up; continue 
grilling. Divide herb sauce 
in half, placing portions in 
separate bowls. Baste tops 
of chicken with half the herb 
sauce; reserve remainder 
for serving. (Don’t cross-
contaminate the bowls of 
sauce.) Continue grilling 
until internal temperature 
of chicken registers 165 
 degrees. Transfer chicken 
to a serving platter; drizzle 
with reserved herb sauce. 
Makes 6 servings.

Nutrition information per serving: 
490 calories, 37 g. fat, 209 mg. 
cholesterol, 3 g. carbohydrates, 
36 g. protein, 1,293 mg. sodium, 
0 g. fiber.

Eastern combination with 
cubed fresh feta. The 
textural difference is in-
teresting, the watermelon 
being crisp and somewhat 
granular rather than the 
tomatoes’ melting softness. 

But what really makes 
the dish work is the flavor 
pairing of power with 
power. The watermelon 
is so explosively juicy and 
sweet that you can add all 
kinds of big tastes — not 
just salty feta but jalape-
ños, toasted cumin, lime, 
fresh mint — without over-
whelming it. In this water-
melon salad, the whole is 
even greater than the sum 
of its parts, no matter how 
large they might be. 

Another of my favorites 
is the relatively sedate 
pairing of cantaloupe, 
smoked chicken and 
arugula. 

Funny thing: I tried 
many versions of this 
before getting the one that 
worked the way I wanted. 
I tweaked the ratios of 
ingredients, adding more 
chicken or more arugula. I 
experimented with various 
vinegars and oil, and I 
balanced and re-balanced 
the dressing. (Because 
the melon is so juicy, you 
really need only a fraction 
of the fat you’d normally 
use. Also, add the dress-
ing right before serving 
to keep it from becoming 
watery.) 

It was one of those frus-
trating exercises in which 
I could sense that a really 
great salad was lurking 
right around the corner 
just out of my reach. All it 
needed was one little thing 
to pull it into focus. 

Then I had a flash of 
inspiration. What about a 
final, generous grinding 
of black pepper? And that 
did it.
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CHICKEN COOKING TIPS
Tips for cooking dark chicken 

meat:
■ Cook time: “Bone-in tends 

to cook longer, but it tends to keep 
its moisture a little bit,” chef Hugh 
Acheson says. 
■ Basting: Brush sweet sauces 

on during the last few minutes of 
cooking, or the sugars will burn 
the bird. “When you’re about to 
pull it off, baste it and you’ll see it 
dry up and caramelize on there,” 
chef Jeff McInnis says. 
■ Basic basting sauce: Or “a 

mop sauce is what we call it in the 
South,” says McInnis. Just chop 
up a bunch of herbs and mix with 
vinegar or lemon (or whatever your 
acid is) then a tomato product or 
olive oil (whatever your base is) 
and “just mop it on.” 

Watermelon salad with feta, mint and cumin-lime dressing works well because the big flavors are countered by other big flavors.
GARY FRIEDMAN | LOS ANGELES TIMES

CHOOSING A MELON
It’s one of summer’s eternal 

questions: How do you choose a 
good melon? 

The surest solution is to find a 
great melon man. Failing that, here 
are some tips: 

First, remember that there are 
three main families of melons, and 
each has its own markers. 
■ For melons with rough, 

netted rinds (such as muskmel-
ons and cantaloupes), the best 
indicator is a powerful perfume; 
you’ll be able to smell them from 
a distance. The netting should be 
raised and the rind underneath 
should be tan to golden, not green. 
These melons “slip” from their 
stems when ripe, so the bellybut-
ton will be clean. Another tip: On 
really sweet ones, you’ll see some 
cracking around the bellybutton. 
■ Smooth-skinned melons 

(such as honeydews) are harder 
to choose. There is little or no 
perfume (their Latin family name 
is Inodorous). The best clue is a 
rich, creamy color with a hint of 
gold, as opposed to gray; also, the 
surface of the rind will feel slightly 
waxy as opposed to smooth and 
polished. If you find a melon that 
has freckles, buy it: Those are 
sugar spots. 
■ Watermelons also will 

have a waxy skin. Look also for a 
vivid green color and check the 
couche, the pale spot where it 
rested on the ground: It should 
be  pronounced and golden. And 
yes, give a watermelon a thump. 
It should sound like a hollow-core 
door.

Watermelon salad  
with feta, mint and 

cumin-lime dressing 
2 pounds watermelon cubes 
1 pound feta, cut in cubes 
1 jalapeno pepper, seeded and 

minced 
1½ teaspoons cumin seeds 
3 tablespoons lime juice 
Salt 
1½ tablespoons oil 
¼ cup chopped fresh mint 

Combine watermelon, feta 
and jalapeño in serving bowl. 

Toast the cumin seeds in 
a dry pan over medium heat 
until they become fragrant 
and begin to pop, about 2 
minutes. If using a mortar 
and pestle, grind the cumin 
seeds to dust, add lime juice, 
salt to taste and oil, and 
whisk to a smooth emulsion. 
If using a blender, combine 
the cumin seeds, lime juice, 
salt and oil, and blend until 

smooth. 
Just before serving, add 

half of the dressing to the 
watermelon mixture. Toss 
gently to keep everything 
whole and taste the salad. If 
desired, add more dressing. 
Add the chopped mint and 
toss gently. 

Makes 4 to 6 servings.

Nutrition information per serving: 
281 calories, 12 g. protein, 16 g. 
carbohydrates, 1 g. fiber, 20 g. 
fat, 12 g. saturated fat, 67 mg. 
cholesterol, 13 g. sugar, 847 mg. 
sodium. 

Smoked chicken  
and cantaloupe salad 

Note: Whole smoked 
chickens are available at 
some fancy grocery stores 
and delis. If you can’t find a 
whole smoked chicken, use a 
rotisserie chicken instead. 

1 tablespoon minced shallots 
2 tablespoons Champagne vinegar 
½ pound shredded smoked 

chicken 
¾ pound diced cantaloupe 
1 tablespoon oil 
Pinch of salt 
2 ounces (4 generous cups) torn 

arugula 
Freshly ground black pepper 

In a small bowl, combine 
the shallots and the vinegar, 
and set aside to steep for at 
least 5 minutes while you’re 
preparing the rest of the 
ingredients. 

Combine the chicken and 
the cantaloupe in a serving 
bowl, and set aside until 
ready to serve. 

When ready to serve, 
whisk the oil into the 
vinegar mixture to make a 
smooth emulsion. Season 
with a pinch of salt. 

Add the arugula to the 
chicken and cantaloupe. Pour 

dressing over the mixture 
and stir gently to ensure that 
everything is evenly coated. 
Finish with a good grinding 
of freshly ground black pep-
per to taste. 

Makes 4 servings.

Nutrition information per serving: 
161 calories, 15 g. protein, 9 g. 
carbohydrates, 1 g. fiber, 7 g. fat, 1 
g. saturated fat, 43 mg. choles-
terol, 7 g. sugar, 96 mg. sodium.

RECIPES

Harriett Hendren writes
a shopping, fashion and beauty 

blog called “Fash Food”
on LexGo.com. 

Movies

TIMES AND SHOWS VARY.
PLEASE CALL THEATRES FOR COMPLETE

LISTINGS AND TIMES.

Lexington Green 8
800-326-3264
(Express Code 1402#)
MEN IN BLACK 3 (3D) ( PG-13 )
MEN IN BLACK 3 (2D) ( PG-13 )
SAVAGES ( R )
PEOPLE LIKE US ( PG-13 )
THE HUNGER GAMES ( PG-13 )
ROCK OF AGES ( PG-13 )
SNOWWHITE AND THE HUNTSMAN ( PG-13 )
WHAT TO EXPECT WHEN YOU’RE EXPECTING
( PG-13 )
Movie Tavern

859-266-4645
ICE AGE: CONTINENTAL DRIFT (PG)
STEP UP: REVOLUTION (PG-13)
THE AMAZING SPIDER-MAN (PG-13)
DIARY OF A WIMPY KID: DOG DAYS (PG)
TED (R)
THE DARK KNIGHT RISES (PG-13)
THE WATCH (R)
TOTAL RECALL (2012) (PG-13)
3D ICE AGE: CONTINENTAL DRIFT (PG)
3D STEP UP: REVOLUTION (PG-13)
3D AMAZING SPIDER-MAN (PG-13)
RAIDERS OF THE LOST ARK (1981)
(TUES & THURS)

859-264-7469
TOTAL RECALL (PG-13)
DIARY OF A WIMPY KID: DOG DAYS (PG)
THE WATCH (R)
STEP UP 4 IN REAL D 3D [CC] (PG-13)
STEP UP 4 (PG-13)
THE DARK KNIGHT RISES (PG-13)
ICE AGE: CONTINENTAL DRIFT (PG)
ICE AGE: CONTINENTAL DRIFT 3D (PG)
THE AMAZING SPIDER-MAN (PG-13)
THE AMAZING SPIDER-MAN 3D (PG-13)
MAGIC MIKE (R)
TED (R)
BRAVE (PG)
MOONRISE KINGDOM (PG-13)

800-326-3264
(Express Code 1213#)
THE BOURNE LEGACY MIDNIGHT THURSDAY
NIGHT 8/9
DIARY OF A WIMPY KID: DOG DAYS (PG)
TOTAL RECALL (PG-13)
THE WATCH (R)
STEP UP REVOLUTION (PG-13)
STEP UP REVOLUTION 3D (PG-13)
THE DARK KNIGHT RISES (PG-13)
ICE AGE (PG)
ICE AGE 3D (PG)
THE AMAZING SPIDER-MAN (PG-13)
THE AMAZING SPIDER-MAN 3D (PG-13)
BRAVE (PG)
TED (R)
TYLER PERRY’S MADEA’S WITNESS
PROTECTION PROGRAM (PG-13)

888-943-4567

DIARY OF A WIMPY KID: DOG DAYS (PG)

TOTAL RECALL (PG13)

STEP UP REVOLUTION (PG13)

STEP UP REVOLUTION 3D (PG13)

THE WATCH (R)

THE DARK KNIGHT RISES (PG13)

ICE AGE: CONTINENTAL DRIFT (PG)

ICE AGE: CONTINENTAL DRIFT 3D (PG)

THE AMAZING SPIDER-MAN (PG13)

TED (R)

BRAVE (PG)

800-326-3264

(Express Code 2129#)

YOGI BEAR (PG) (WEDNESDAY)

TOTAL RECALL (PG-13)

DIARY OF A WIMPY KID: DOG DAYS (PG)

THE WATCH (R)

STEP UP REVOLUTION IN REALD 3-D
(PG-13)

STEP UP REVOLUTION IN STANDARD
2-D (PG-13)

THE DARK KNIGHT RISES (PG-13)

ICE AGE: CONTINENTAL DRIFT IN REALD
3-D (PG)

ICE AGE: CONTINENTAL DRIFT IN
STANDARD 2-D (PG)

THE AMAZING SPIDER-MAN IN REALD
3-D (PG-13)

THE AMAZING SPIDER-MAN IN
STANDARD 2-D (PG-13)

TED (R)

MAGIC MIKE ( R )

TYLER PERRY’S MADEA’S WITNESS
PROTECTION (PG-13)

MOONRISE KINGDOM (PG-13)

BRAVE IN STANDARD 2-D (PG))

BEASTS OF THE SOUTHERN WILD
(PG-13)

THE INTOUCHABLES (R)
(NO WEDNESDAY SHOWING)

MARY POPPINS (1964) WEDNESDAY

Karndean Flooring

859-269-2404
Authorized Karndean Retailer


