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and variety of everything that happens here annually. A cock-
tail a week, therefore, for a taste of what it means to live in this  
province from January through December.
 Together, the themes and people represent one interpre-
tation of that rare mix that is our culture, viewed from a specfic 
persepctive in both time and space. Like the ephemerality of the 
moment between bartender and drinker, and between drinker and 
cocktail, so is this book but a slim and transitory slice of Québec. 
I have perceived my province, gathered some details about its 
gastronomes, and presented what I think are some amusing and 
enjoyable quaffs. What remains is for you, the reader and drinker, 
to respond. Respond to the cocktails, their identities, and the 
times that spawned them. Then, perhaps, try to re-remember 
ourselves, and reinvent the drinks from your own perspective,  
reinterpreting the cocktail of Québec for yourself.

drinks
 winter
 1 renewal
 2 epiphany
 3 ice
 4 reality
 5 home
 6 shadow
 7 heart
 8 break
 9 storm
 10 clearing
 11 film
 12 Ireland
 13 depression

 spring
 14 fooling
 15 maple
 16 eggs
 17 earth
 18 mourning
 19 virginity
 20 opening
 21 patriotism



 22 burgeoning
 23 terrasses
 24 follies
 25 berries
 26 nationalism

 summer
 27 federalism
 28 powwow
 29 arts
 30 construction
 31 woods
 32 swimming
 33 Acadia
 34 humidity
 35 casse-croûte
 36 industry
 37 school
 38 cowboy
 39 harvest

 fall 
 40 preservation
 41 opportunity
 42 grace
 43 frost
 44 disguise
 45 spirits
 46 memory
 47 decoration
 48 hibernation
 49 shopping
 50 transition
 51 baking
 52 feast

I like to have a martini,
Two at the very most.

After three I’m under the table,
after four I’m under my host.

—Dorothy Parker
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people
Baril, Jean-Luc ...................... 102
Beauchemin, Robert ................ 74
Beauchemin, Sophie ................ 74
Beaudoin, Stéphanie ................ 92
Bellemare, Lyne ....................... 52
Benoît, Jehane .......................... 54
Bergeron, Suzanne ................... 60
Bertrand, Janette ...................... 20
Bisson, Diane ........................... 96
Bolduc, La (Mary Travers) ....... 24
Brousseau, René ....................... 16
Cercle des fermières, Le .......... 36
Champagne, Suzanne .............. 30
Charpentier, Martin .............. 100
Chartier, François .................... 48
Colpron-Fiset, la Famille ......... 82
Cruz, Alex ............................... 58
Cyr, Marc-André ................... 108
Dammann, Derek .................... 58
de Champlain, Samuel ............. 26
di Stasio, Josée ......................... 90
Dion, Thérèse Tanguay ............ 46
Drouin, Tony ........................... 60
Durocher, Françoise ................. 22
Fournier, Guy .......................... 42
Gadreau, Louis ........................ 88
Germain, Johane ...................... 68
Grappe, Jean-Paul .................... 66
Gravel, Jean-François .............. 72
Grégoire, Bobby ....................... 10
Hautecoeur, Ismael .................... 4
Hupin, Véronique .................... 80
Kayler, Françoise ...................... 18
Labbé, Jean .............................. 86
Lambert, Michel ...................... 98

Lapointe, Suzanne  .................. 30
Lemasson, Jean-Pierre ............. 78
Maheux, Nicole ..................... 102
Marler, Michael ....................... 80
Mathey, Patrick ........................ 62
May, Johnny ............................. 50
Mrs. Levy ................................ 38
Musgrave, Sarah ...................... 12
Noiseux, Daniel ....................... 70
Normand, Jacques ...................... 6
Ostiguy, Stéphane  ................... 72
Perron, la Famille ................... 106
Picard, Martin ........................... 2
Pinard, Daniel ........................... 8
Portelance, Nancy .................... 88
Pouliot, François ...................... 92
Richler, Mordecai .................... 94
Richman Kenneally, Rhona ..... 64
Saputo, Giuseppe ..................... 76
Schwartz, Reuben .................... 14
Secord, Laura ........................... 44
Soeur Angèle ........................... 40
Steinberg, Ida ........................ 104
Steinberg, Sam ....................... 104
Sutherland, Phoebe ............... 110
Tsouflidou, Cora Mussely ........ 34
Whiteduck, Jean-Guy ............. 32

kirsch ....................................... 81
kombu (seaweed) ............... 65, 97
lemonade ........................... 23, 45
Lillet, red ................................. 49
Lillet, white ............................. 47
limoncello ................................ 87
lychee ................................. 39, 79
mango ...................................... 73
maple ........................ 5, 41, 61, 67
Martini bianco ............47, 63, 103
mezcal ...................................... 59
mint ......................................... 73
nam pla (fish sauce) ........... 59, 71
orange ...................................... 35
orange-flower water ......13, 87, 93
parsley .................................... 101
pernod ..................................... 19
pineapple ................................. 71
Pineau des Charentes .............. 83
pisco ...................................... 109
pomegranate ........................ 9, 89
Qi (black tea liqueur) ............... 21
rhubarb .................................... 61
rhubarb grappa ........................ 63
rose water ................................. 21
Rose’s lime cordial ......35, 69, 101 
rum, amber .............................. 99
rum, dark ................................. 95
rum, spiced .............................. 71
rum, white ......................... 33, 99
rye ...................................... 45, 93
sake, daiginjo ........................... 97
sake, junmai ............................. 27
sambal (chile paste) ................. 89
shochu ............................... 73, 97

sherry ....................................... 25
soju .......................................... 39
sparkling wine .................... 31, 49
spinach ..................................... 53
strawberry ................................ 55
sumac  ...................................... 11
tamarind .......................51, 59, 73
tea, Earl Grey .......................... 99
tea, genmai cha .................. 41, 65
tequila, reposado ................ 13, 91
tequila, white ........................... 35
tomato water ............................ 35
tonic water ....................13, 53, 91
triple sec .....................19, 45, 105
vermouth, dry ................7, 55, 75, 
 93, 111
vermouth, sweet ..........23, 93, 103
vodka ....................5, 9, 17, 27, 43, 
 55, 61, 67, 71, 81, 
 87, 89, 105, 111
vodka, beet ............................... 37
vodka, ginger............................ 49
vodka, kaffir lime ..................... 69
vodka, key lime ...................... 101
vodka, vanilla ........................... 17
vodka, Vidalia onion ................ 95
wasabi ...................................... 97
whiskey, Irish ........................... 25
whisky, Scotch ......................... 83
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Like its namesake, tHe martin P focuses less on 
rigid adherence to using local ingredients and following time-
less tradition, and more on the pleasure of remaking a classic 
in the same spirit but with an updated perspective. Here, the 
loungy standby, the Sidecar, is made more luxurious with a 
heady pear liqueur and the rich, dry smack of an apple-based 
brandy. American bitters make it very contemporarily Québec.

 2 oz  calvados
 0.25 oz  Belle de Brillet
 squeeze  fresh lemon juice
 2 drops Fee Brothers 
  Whiskey Barrel–Aged Bitters

In a shaker, combine all ingredients over  
not too much ice and shake vigorously.  

Strain into a chilled martini glass.

w eek  1
r e n e w a l

At both the Montréal-based restaurant, Au Pied du Co-
chon and his more recently opened  Cabane à Sucre in St-
Benoît de Mirabel, 45 minutes west of the city, Martin 

Picard serves up equal portions of culinary humor, québé-
cois heritage, and  innovative indulgence. Mounds of foie gras 
and piles of pork abound, all napped in a saucy mix of rein-
vention and sly, foodish winks. While we revel in the bison 
tartare, duck in a can, whole roast piglet head, and plogues 
with artisan cheese curds and maple syrup, Picard also slips 
in some national identity. Many simply consider him over the 
top, or a marketing genius playing off the day’s tastes, or a 
loud-mouthed and hairy hedonist. 
In fact, he is at once a gastronomic 
rebel and a dedicated cultural con-
servationist, and his food—indeed 
his entire attitude towards hospital-
ity and cooking—is neither haute 
nor humble, but a savvy blurring 
and renovation of both. 
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tHe Waitress will help get you through a long 
day (or night) on your feet, and maybe serve to dull the edge 
of your personal baggage while you keep your best customer-
facing smile shining outward. A little dangerous, a little classy, 
and very refreshing, it’s a good drink to nurse slowly over the 
course your shift. Plus, it really lets those high-speed orders 
roll off your tongue.

 2 oz Jack Daniels
 1 oz Dolin sweet vermouth
 1 oz fresh lemonade
 dash Angostura Bitters

Combine all ingredients 
over crushed ice in a tall highball glass and stir.

Garnish with a wide twist of orange and a straw.

w eek  11
f i l m

“ U n - g r i l l e d - c h e e s e - u n - o r d r e - d e - t o a s t - u n - c a f é . ” 
Françoise Durocher, waitress. 

Like the theatrical Greek choruses that  
inspired it, Michel Tremblay’s choeur des 
waitress evokes equal parts tragedy and 
drama. His short film, Françoise Durocher, 
waitress, directed by long-time collaborator 
André Brassard, portrayed a panorama of the 
women who serve us at lunch counters, cocktail 
bars, and casse-croûtes. Their faces, their 
fears, and their realities come at us as fast as the orders they 
call, chant-like, to the cooks in imagined kitchens behind.  
“Un-pepper-steak-pas-d’piment, un-spaghetti-a’ec-des-boulettes...” 
Because one of every two of us will work in food service at 
some point, Françoise is really us, or if not, someone we know 
very well. Tremblay’s portraits were not always flattering,  
but they shone a light on an archetypal role, and established 
an icon of the screen durable enough to be spoofed in a  
St-Hubert television spot some 35 years later.
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If you’re piloting an airplane, tHe candY droP 
is a better option than drinking anything alcoholic, otherwise 
you might end up spreading your cargo over a rather wider 
swath than you intended. With it’s juicy freshness and whim-
sical garnish, this is a cocktail for kids of all generations and 
seasons—a little silly, a little celebratory, and a little surprising 
that it’s true.

 2 oz  agua de jamaica
  (hibiscus juice) 
 1 oz  apricot nectar
 0.5 oz  tamarind juice

In a blender, 
combine ingredients 

over ice and blend 
well. Pour into a 

chilled martini glass 
and top with a 

cocktail parasol.

w eek  24
f o l l i e s

If you’re in Kuujjuac around noon on Christmas Day, wear 
some head protection. It tends to rain candy. Johnny May, 
a local bush pilot, started the Candy Drop in 1965, flying his 
plane low over the northern Québec town and providing sweet 
treats to the sugar-crazed mob below—via very-direct deliv-
ery. The somewhat silly tradition was almost halted in 2004 by 
an overzealous Transport Canada, whose revised regulations 
prevented air travel over crowded areas, but a last-minute 
(kid-lobbied?) decree put May back in the air. 
In 2008, the Canada Aviation Museum 
joined the fun, donat- ing aviation-themed 
teddy bears and temporary tattoos to 
the payload mix. Still shuttling 
Santa and a couple of helpers 
through the Arctic blue 
a n n u a l l y , May has 
be come a local legend, and 
the Candy Drop a moment of 
pure youthful fantasy.




