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Mexico’s national drink
grows up and enjoys a place
iIN our cocktail culture

By Jenny Adams

One of the great things about a well-made tequila cocktail is that it goes great with a light afternoon meal.
Sitting in the warm rays of sunshine, protected by the large windows and soft breeze of air-conditioning,
the view from Anatole out onto St. Charles Avenue makes you glad you are in New Orleans. | recommend

trying either of the signature tequila-based drinks on the cocktail menu, the Anatini or the Cancun Collins. WWW. A L c g cn d ar Y S Ol1ree.com

If you are a novice on the subject of Mexico’s errant aphrodisiac or you had a few bad experiences with
the cheap stuff back in college, | suggest asking for the Anatini. Its 1800 Reposado has a very smooth
taste, which is further softened by Midori Melon Liqueur. A little fresh lime juice is added at the end, which
brings a nice finish to the candied, green-apple taste.

The Cancun Collins uses the same tequila, unless you specify otherwise, but it is definitely a libation meant
for someone who loves tequila. A full-body flavor, it has a splash of lime juice and club soda and is a great

twist on a classic, with a slightly sour finish that goes great with this particular spirit. Care and Compassion for all Seasons ole:f'e
Both of these sell for $8, and combined with the curly endive salad or the fresh lump crabmeat appetizer, ]

the beautiful seascape-inspired artwork by Martin Welch and the excellent service, you'll be talking about West Jefferson Home Health &

these tequila drinks and your experience at Anatole for years to come. Hospice is hospital based, state

licensed, certified by Medicare, and
JCAHO accredited. West Jefferson
Home Health began in 1984 as the
first hospital-based home health
service in our community, and added

With all the great food in the city proper, sometimes it takes a good drink to send you on a side trip. Vega hospice services in 2001 to better
Tapas Café on Metairie Road has just such a cocktail. If you haven’t yet experienced chef-owner Glen serve the cmnmunity.

Hogh’s mastery of the “small plate” and the delectable atmosphere, the Sangrita cocktail is your third good

reason to visit. West Jefferson Home Health and

Hospice is available 24 hours a day,
7days a week, including weekends
and holidays.

Home Health and Hospice services
are covered by Medicare, Medicaid, ”

and most private insurances.

The decor of the front bar makes you feel as though you stumbled upon some “hole-in-the-wall” gem in
Spain, with deep ruby and green accents and funky lighting emitted from blown-glass candleholders. The
main dining room is the type of place where you either take a date, or take your best friend to dish about a
date. And what better cocktail accompaniment for that than tequila?

West Jefferson
Home Health &

The Sangrita has a beautiful strawberry color with a lime garnish and salt rim. It reminds me of standing in
my front yard in summer, eating salted watermelon and watching the lightning bugs blink on and off at dusk.

Instead of a full sour mix pour, they only use a third with two-thirds red sangria and Patron Silver tequila, HOSP!CE
unless you specify another. Since the plates are small, | recommend six for two people, with a serious If you would like more information 4511 W
. . o s est Bank Expressway
recommendation gf the rare tuna with guacamole. It sgnds ’FhIS drink and your taste buds oyer the edge, as please call our office, and our staff Marrero, LA 70072
seafood and tequila are better together than apart—just like summer weather and a rekindled sense of will be happy to assist you
childhood abandon. ' o ) (504) 349-1610

Hip to Sip is presented monthly by the cocktail and culture connoisseurs from Tales of the Cocktail. Visit their Web site at www.talesofthecocktail.com, and enjoy the Culinary and Cocktail Festival July 18 to
22. If you know of a hip place to sip, tell us about it by e-mailing ann@talesofthecocktail.com.
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