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These are trying times for us all 
with the current COVID-19 
pandemic, and with many of us 

self-isolating, working from home, and 
taking care of family, feeling safe and 
comfortable in our house matters now 
more than ever. 

So, as summer approaches and the 
days get longer, we spend more time 
outdoors. Now is the time to get your 
patio and backyard ready for the 
summer. Not only do you want to make 
sure that everything on the patio and in 
the backyard is taken care of, you also 
will want some ideas for great refreshing 
drinks and simple appetizers. 

But, before we get to the food and 
drinks, let’s start with sprucing up your 
patio and backyard for the summer 
season with these easy and fast fixes. 

 Give your BBQ a deep clean
 Turn your ceiling fan 

counterclockwise
 Wash patio windows 
 Wipe down lights
 Clean off patio furniture 

Now that the above is done and out of 
the way, let’s get back to the drink and 
food pairing. 

My go-to drink for a hot summer 
evening is the “Southside”. It is made 
from Empress 1908 Gin. It is micro-
distilled in small batch copper-pot stills, 
Empress 1908 is handcrafted using 
eight carefully selected botanicals and a 
gorgeous color, giving the drink not only 
a refreshing taste but also a very pretty 
appealing look. This drink can also be 
made as a mocktail which can be done in 
a few different ways I will list next. 

Southside ~ Gin Cocktail Recipes ~ 
Empress 1908 Gin

SOUTHSIDE | 2 oz Empress 1908 Gin, 
3/4 oz Fresh lime juice, 3/4 oz Simple 
syrup, Mint leaves METHOD: Muddle, 
shake on ice, and strain into a chilled 
glass. Garnish with a mint leaf and a 
premium cherry.

Southside Mocktail Recipe 

SOUTHSIDE | 2 oz of Grape Juice, 
Gatorade or any purple soft drink you 
like, 3/4 oz Fresh lime juice, 3/4 oz 
Simple syrup, Mint leaves METHOD: 
Muddle, shake on ice, and strain into a 
chilled glass. Garnish with a mint leaf 
and a premium cherry.

Now to pair some refreshing appetizers 
with the Southside. There are many 
varieties of meats and cheeses along 
with fruits you can add to a board to 
make it look great. Below are two easy-
to-make and COVID19 ingredient-
friendly appetizers.

Cheese and charcutier board. 
This board looks impressive but is 
actually very easy to assemble once 
you let your creativity run free. It is 
so pretty that you will get “oohs and 
aahs,” yet boards are “self-serve” so 
you can enjoy and keep your social 
distancing at the same time. Any of 
the ingredients maybe substituted 
with what is readily available. 

 Your choice of 2 to 3 types of 
cheese. (Pick your favorites, but 
at least one hard, one soft. Sliced 
cheeses add a nice look, too. Plan to 
have 1 to 1-1/2 ounces per person.)
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 An assortment of meats, such as 
thinly-sliced salami and prosciutto 
or ham. (Plan to have 1 to 1-1/2 
ounces per person.) Lay each meat 
out in a different manner by folding 
or rolling it.

 A variety of crackers in various 
shapes and sizes. You can add 
flatbread and breadsticks—again 
what you have at home is fine. 

 Add vegetables and fruits, such 
as radishes, grapes and cherry 
tomatoes, for a dash of color.

 Include a few small, pretty bowls  
on the platter. (One can be filled 
with assorted nuts and another 
with olives.)

 Assorted dried fruits to add here 
and there.

 Herbs or arugula to fill the spaces 
and to add a garden-fresh look.

Watermelon + feta is a favorite 
combination of all time — especially 
during summer time. Skewer them 
with some crunchy cucumber and 

drizzle balsamic glaze on top—
and you’ve got an easy, impressive 
appetizer everyone will love. 
1 medium watermelon, cut into 1” cubes
1 bunch basil leaves
1/2 medium red onion, diced large
12 oz. block of feta, cut into 1” cubes
1 hothouse cucumber, cut into half 
moons
Balsamic glaze, for drizzling
Directions:

 Assemble skewers by layering 
watermelon, basil, red onion, feta, 
and cucumber. Place skewers onto a 
serving platter.

 Drizzle all over with balsamic glaze.

There are many other tasty bites you 
can pair with the Southside, like 
meatballs, hummus, seafood cocktails, 
veggie trays and lots more, so close your 
eyes and let your imagination run wild. 
Enjoy the summer with friends and 
family stress free. 
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