NEWS FOOD +DRINK v RECIPES FORTHELOVE OF FOOD v PHOTOS v  RESTAURANTS + CHE

F&&D

MAGAZINE

New Mixologist Combining Heirloom Vegetables
& Craft Cocktails at THE RANCH Restaurant &
Saloo

ly assumed the role ANCH Restaurant &

teran, he was the

injares, has rece as mix

njares, a southern California native, and a

aurant at the Space Neec prior to

w role as mixologist for the restau

ktails for th

Ir

vards Ranch i on Ranct

ards's private p is grown that st

restaurant’'s menu. The farm st of a seas¢

nu and provides Rossi the creative freedom anc ' menus and dishes

driven

around the seasons. Initially intended for restaurant menu develop i, the farm

U. Rossi and

DPOrt a seasonaily ven beverage me

A\injares are currently

end the flavors from

on plans

ming season. “Havin

peppers and 1 vegetables grown on our own farm, creating our own unique flavors f

" said Minj

any D

@

cockiails, it just ares is also barrel agi

I aromatic

crafting his own bi

oxé
N g

Dicks

ot

L. 23

al

h the

ates farm

sections, leading w

ome-mac eyer Limo

ockiail with F

\ch emor syrup, fresh lemon and a splash of

2S home-ma

Edwards Ran

t are the $

013 Cocktail Tour Winner and

the Jalisco Old Fashion, the Anjou

il the

d-crafted barrel aged cockia

Signat ) and includes THE H Cucum

Martini

ents from the farm




