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Of all the issues facing the environment, our agricultural system, and, 
ultimately, the way we eat, none are more urgent than what scientists are 
calling "Colony Collapse Disorder." CCD refers to the sudden disappear-
ance of billions of bees in the United States in the past few years. 

We need bees. Yes, for their delicious honey, but mostly for their pollina-
tion skills. A Cornell University study estimated that each year honeybees 
pollinate more than $14 billion worth of fruits, vegetables, and nuts in our 
country. Vice president of the American Beekeeping Federation, Zac 
Browning, told the New York Times, "Every third bite we consume in our 
diet is dependent on a honeybee to pollinate that food." 

If the bees disappear, we will disappear.

As scientists scramble to solve the die-off, what can we do to help? Drink 
a cocktail! Todd Thrasher--bartender and partner in Restaurant Eve, 
Eamonn's, PX, and The Majestic, all located in Old Town Alexandria-
-created the Plight of the Honeybee cocktail to raise awareness for the 
bees. For every Plight of the Honeybee cocktail sold at each restaurant, 
Thrasher and team will donate one dollar to the University of California, 
Davis Department of Entomology, who is studying CCD. If you can't 
make it to Old Town Alexandria to sample the cocktail, no worries-
-Thrasher has graciously shared the recipe below. Make one at home and 
use this link to donate to honeybee research. For more information on the 
honeybee's situation, here, here, and here.

The Plight of the Honey Bee
1 oz of honey liquor*
.5 oz of Basil Hayden's Bourbon
1 oz of honey syrup**
.5 oz of milk
.5 oz of honey vinegar*** 
.25 oz of orange juice
Whole egg

Combine all ingredients in a shaker and shake dry for one minute. Add ice and shake one more minute. Strain into a coupe glass. 
Cover glass with striped stencil and spray with liquid licorice****.

*For honey liquor: Mix vodka (750 ml bottle) with one cup of organic honey. Shake until combined.
** For honey syrup: Mix 2 cups of hot water with 2 cups of organic honey. Shake until combined.
***For honey vinegar: Mix 1 cup of Champagne vinegar with 1/2 cup of organic honey. Shake until combined.
****For liquid licorice: Mix 2 cups of anise flavored liquor (sambuca works just fine), one cup of water, and one cup of black licorice candy or 
licorice powder (the less sweet, the better). In a saucepan combine water and anise liquor and bring to a boil. Add licorice, stir until licorice is 
liquid. Let cool. Pour in an spray bottle.


