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[Lets shake on a
sweetheart deal

ELLEN CONNOLLY

ary Pickford was

Hollywood’s firstlcading

lady, an Oscar-winningstar

olsilentmovies and the

first, big-name female
celebrity. Sheand heractorhusband,
DouglasTairbanks, were regarded as the
US’s power couple, equivalent to the Brad
and Angelina of today.

“Furthermore, this was a broad who liked
her cocktails and gotadrink named after
her,” writes Pinky Gonzales on the website,
weeklydig.com.

Eddic Woclke, at the Sevilla-Biltmore
Hotel, created thedrinkforthe actress while
shewas in Cuba shootinga [ilim. None of her
films were setin Cubaand itis thought she
was there for the Spanish set of Rosita.

Comprising white rum, pineapplejuice,
maraschinoliqueurand grenadine, itisa
super-sweet cocktail, muchlike the actress
who was dubbed America’s Sweetheart.

“I'satropical, summerydrinkbutalotof
peoplestruggle withitand find itis too
sweet,” says Elle Leontiey, of Sydney’s
Martin Place Bar. “Ilikeiteveryonceina
whilebutitsnot foreveryone.”

Pickford, who was the first female actor to
be paid $1 million forafilm, certainly tooka
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liking to the drink and was reportedly often
scensipping the vibrantred cocktail while
she entertained her famous guests—among
them Charlie Chaplin, George Bernard
Shaw, Albert Einstein and H.G Wells.

Inasad irony, she battled with the booze
for many years before dyingin 1979.

Leontievhas comeup with afresh,
updated version of the classic that she
hopeswillappeal toawideraudience.

“Iwanted to get away from that syrupy
sweelness that some people find too sickly,”
she says.

Theresultis Mary Pickford’s Sister, “a
morerefreshing and feminine” drink that
uses white rum, lemon juice, burnt black
cherry puree and chunks of fresh pineapple.

“The [cherry] pureeis slightly burntand
givesa background hint of smokiness.”

l.eontievis careful touse only asmall
amount ol muddled pineapple to avoid the
drink being overly sweet. The drinkis
garnished with ice spheres thathave been
flavoured with maraschino liqueur and have
acherryinside them.

Shesays theice spheresadd avisual effect
aswellasan interesting twist to the taste.

“Twanted to slowly introduce people to
the flavour of maraschino cherry, which
they may neverhave tried and which is a
bitofan acquired taste,” she says.

“T’'s what'sknown as progressive
drinking methods, so whenyou puttheice
sphereinthedrinkyouwon’t taste the
maraschino flavourimmediately but by
theend itwill have melted and you get that
classic flavour.”
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MARY PICKFORD

30ml light rum

15ml maraschino liqueur

30ml pineapple juice

1tsp grenadine

Orange rind or cherry to garnish

Shake all ingredients with ice, then
strain into a chilled cocktail glass.
Garnish with orange rind or a cherry.

Source: Martin Place Bar

Ladies with class ... (clockwise from main) Elle Leontiev of Sydney's Martin Place Bar; the
classic Mary Pickford; Leontiev's less-sweet twist on the classic. Photo: Domino Postiglione
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