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Try this seasonal chestnut cocktail from Urban Beach'’s John Lister

The Treasure
Chestnut

50ml rum (preferably
Pampero)

15ml clement orange rum
liquor

25ml fresh lime
20ml golden sugar syrup
25ml chestnut liquor

For the chestnut liquor:

2kg chestnuts

5009 sugar
1 litre water

500ml rum, cognac or brandy

2 bay leaves
4 cloves

The

OU could have cut

the tension with a

teaspoon at Urban

Beach in
Bournemouth last Tuesday,
when the bar hosted the
regional finals for the
World Class bartending
competition.

Five of the south’s slickest
bartenders, including John
Lister from Urban Beach
and Kashi Forootani from
1812, showcased their
exemplary mixology skills
in an attempt to book them-
selves a place in the presti-
gious UK final and a trip to
Venezuela, the home of
Pampero rum.

In the first heat, the five
competitors set out to
impress judges with a Tiki
punch and a Navy grog fit
for the captain’s table.

Those who thought they'd
turned up to watch a whim-
sical piece of bartending
showmanship realised they
were mistaken as the final-
ists carefully concocted
their cocktails - you could
have heard an ice cube
crack.

The devil was definitely in
the detail. Spirits were
meticulously measured,
every flavour had been

To make the chestnut liquor:
peel off outer skins of the
chestnuts and put them in a
large pot of cold water, with
the bay leaf and the cloves.

Bring the pot to a slow boil
and cook the chestnuts for 25
minutes.

Remove chestnuts gently and
put them on a plate to cool.
When they have almost com-
pletely cooled use a thin blad-
ed knife to remove the inner
skins.

Combine the sugar and the
water in a pot, bring to the
boil (skim the froth that rises
to the surface).

After seven minutes add
chestnuts to the syrup and let
them simmer without stirring

est bar none

Gavin Haines joins the stirrers and
shakers at the regional finals of a
bartending competition in Bournemouth

for five minutes on a low
heat. Let everything cool
before removing chestnuts
with a slotted spoon, layering
them in a wide-mouthed jar.

Return the pot to the hob and
bring the syrup back to a boil,
skimming off the froth.

Add the 500ml of rum,
cognac or brandy, stir, and let
it cool to room temperature.
Once it has cooled gently
pour it over the chestnuts,
seal the jar and set it in a

cool dark place for at least
two weeks.

Mix 25ml of your homemade
chestnut liquor with the
remaining ingredients and
enjoy John's Treasure
Chestnut.

B The Treasure Chestnut, and left, John
Lister at work

Kashi meanwhile attempted
something a little more
adventurous with his
Zacamisu — a take on a
Tirimisu, which featured
rum, milk and mascarpone
cheese.

It was all going well for the
1812 bartender, but at the
last minute his hard work
was unravelled by the mas-
carpone layer, which
refused to settle on the
drink - and the prize was
duly awarded to Christos.

“I was very nervous,” said
Christos. “But now I'm very
happy.”

Meanwhile Kashi explained
where he thought it all went
wrong. “The mascarpone
was in the fridge for too
long and it was too cold,”
said the bartender, who has
won the competition before.
“I'm disappointed but | will
come back and have anoth-
ergo.”

John Lister was philosophi-
cal about not making it to
the finals with his Treasure
Chestnut, inspired by
Boscombe’s chestnut trees.
“There are chestnuts every-
where so | thought I'd use
some of them in my cock-
tail,” he says.

“Unfortunately | don’t think

carefully deliberated upon
and John even prepared his
own teabag for his take on
the Navy grog.

Despite a strong showing
from all contenders, there
could only be two bar-
tenders in the final and the
judges, including former

men set out to impress the
judges once again with their
third and final cocktail.

Christos played it safe with
a simple cocktail compris-
ing rum, chestnut liquor
and a hint of orange, which
he called Cumulo Zacapus.

champion and Mai Tai bar-
tender Andy Coleman,
chose 1812's Kashi and
Christos Kyriakides from
the Vanilla Rooms in
Cardiff.

With a trip to Venezuela
tantalisingly close, the bar-

going last helped me but
you have to look at the big-
ger picture and this compe-
tition is good for the bar.”

He also provided the recipe
for his drink (see above) for
budding cocktail mixers to

try out.



