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COCKTAIL BASICS

HOW TO MAKE A GREAT
DRINK

Always look up recipe when
uncertain

Fill glass with clean ice

Follow all proper drink making
techniques

Leave approx. 4"
from lip of glass

Use fresh and
oroper garnishes

Always check
pack with guest
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RECIPE ADHERENCE
Right ingredients
Right Measurements
Fill jigger completely to form a “bubble” top

Mixers still need to be measured, but a little
more room for error

Right Tools — USE YOUR JIGGERS!

Right procedures and techniques, i.e.
shake

with ice and strain, rimming glasses,
etc.

“Fill with”

Recipe calculate costs which is why Bacardi &
Cola says 3 oz Cola and “fill with”

Focus on “fill with” not the ounces of mix
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COCKTAIL TERMINOLOGY

Aperitif - A beverage taken before a meal to stimulate the appetite. These beverages are usually wine, spirit, or bitters based.

Cocktail - A cocktail was originally defined as a mixed potable beverage containing merely spirit, sweetener, water, and bitters. Today, it is typically
considered a drink composed of a base spirit, a modifying flavor, and water imparted from shaking or stirring. A cocktail is usually 3 to 5 ounces in volume
and served in a well-chilled cocktail glass or in a short glass over fresh ice.

Collins - A tall mixed drink made with a spirit, freshly squeezed lemon juice, sugar, and soda water. This drink should be served in a tall glass with a
volume of about 10 to 14 ounces.

Digestif - An after-dinner drink that aids digestion.

Dry - The addition of dry vermouth.

Extra Dry - Little, to no vermouth.

Eloat - A small portion of spirit carefully layered over another of greater density. This is done with a bar spoon, cherry, or carefully on the side of the glass.
Highball - A tall drink consisting of one spirit and one mixer served in a tall glass usually 10 to 12 ounces in volume.

Martini - Liquor is served up or on the rocks, well chilled in a cold coupe glass.

Neat - A term for serving a spirit straight, without mixers or ice.

On the Rocks - Ingredients poured/served over ice.

Perfect - equal parts, sweet and dry vermouth.

Proof - The system by which alcoholic strength of a spirit is measured. A spirit's proof is equal to twice its amount of alcohol by volume.

Sweet - The addition of sweet vermouth.

Tall - A “Tall" cocktail is prepared in a larger glass but doesn't result in more liquor. It will result in more “mixer” and usually preferred by guests that don't

want a heavy alcohol taste.
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BAR TOOLS

Mixing Tin/Bo

Shaker/T

Shaking ingredients in combination with Mixing Tin

Hawthorne Strainer

\g cocktail after shaking, either onto fres

N Ice or Into the glass

Accuracy and precision in coc

<tail recipes

3 with gentle dilution

Muddler

shing fruit and herbs to relec

Oils, flavors, aromas
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DRINK MAKING TECHNIQUES

Fill in order
depicted from recipe

cer : Carnish and serve

contents pety
(ang tin ar

until fully combined

@]

Garnish and serve
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DRINK MAKING TECHNIQUES

BLENDER

[YPE: PINA COLADA

GCarnish and serve

t blender cup immediately

e
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HEADS UP BARTENDING

Heads Up Bartending allows for the constant surveying and management of all aspects of the
pbar. Team member's heads & eyes should always be up, anticipating the guest's needs. Having
their heads and eyes up also creates good body image & conveys welcome body language.
Team members should always be looking for “What's Next?":

e Service Bar Ticket Orders

e (Cuests approaching and leaving

e (Guestsreceived food; The Check Back
e Half full drinks: time to sell!

e Cuests finished eating; clear plates

e (Cuests ready to pay their tab
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TWO-HANDED BARTENDING

Team members need to master the ability of multitasking! Being able to do two things at once
will directly impact their success and elevate the guest experience. Two Hand Bartending
increases speed of service and maximizes team member efficiency. Two Hand Bartending
does not sacrifice accurate pouring, proper drink making technigues, or the guest experience.
Following are some examples of what Two Hand Bartending looks like:

e Shaking a cocktail AND Ringing in an order

e Shaking a mixing tin AND Stirring a cocktail |
e Serving a drink AND Clearing an empty glass \ /

p Retare
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TROPIC LIKE IT'S HOT

METHOD GLASS

Frozen Machine Beverage Glass

DRINK DESCRIPTION

Pina Colada topped with Blue Curacao

DIRECTIONS

Dispense 50z of Pina Colada base into the appropriate glass. Top with blue curacao. Garnish and serve.

INGREDIENTS
10z Malibu Coconut Rum
20z Pineapple Juice
20z Coco Real Cream of Coconut
---- Dispense from Frozen Machine

50z Blue Curacao

GARNISHES

1 Lemon Wedge

PR



SKYROCKETS IN FLIGHT

METHOD GLASS

Shake & strain Tall Beverage

DRINK DESCRIPTION
Rockets take flight! Made with Espolon Blanco Tequila.

DIRECTIONS

Combine all ingredients in a cocktail shaker with ice. Shake and strain over fresh ice. Garnish and serve.

INGREDIENTS
10z Espolon Blanco Tequila
.50z DeKuyper Triple Sec
10z Fresh Lime Juice
750z Monin White Peach Syrup

GARNISHES
1 Rocket Pop
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TUSAYAN TRANQUILITY

METHOD GLASS

Shake, strain over fresh ice Beverage Glass

DRINK DESCRIPTION

Fruit Punch Hurricane style cocktail with Mango and Pineapple

DIRECTIONS

Combine all ingredients in a shaker tin with ice. Shake and strain over fresh ice. Garnish and serve

INGREDIENTS
1oz Bacardi Superior Rum
S0z Southern Comfort
20z Finest Call Hurncane Mix
50z Pineapple Juice

S50z Real Mango

GARNISHES

1 Orange Wedge

1  Filthy Red Chermry J
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DeESERT DAIQUIRI=BUNN MACHINE BATCH

METHQOD GLASS
Build 3 Gallon Cambro

DRINK DESCRIPTION

Batch recipe for the Desert Daiquiri

DIRECTIONS

Combine ingredient in a Three Gallon Cambro. Stir with wire whisk to combine. Pour into Bunn Machine reserve. Turn
machine to lce.

At service pour into beverage glass and serve.

INGREDIENTS
510z White Rum
1350z Finest Call Premium Lime Sour
188 0oz Filtered Water
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~ROZEN BELLINT = BUNN MACHINE BATCH

METHOD GLASS
Build 3 Gallon Cambro

DRINK DESCRIPTION

Batch recipe for the Frozen Bellini

DIRECTIONS

Combine ingredient in a Three Gallon Cambro. Stir with wire whisk to combine. Pour into Bunn Machine reserve. Tum
machine to Ice.

At service pour into beverage glass and serve.

INGREDIENTS

2540z Vodka

254 0z Mionetto Avantgarde Prosecco
1350z Finest Call Peach Puree

186 oz  Filtered Water
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PRICKLY PEAR MARGARITA = CRAFT STANDARD KEG

[ools
Craft Standard Keg Spiker
Product Label

Ingredients

7 L Camarena Silver Tequila
2 L Monin Dragon Fruit Syrup
1 each Craft Standard Margarita Keg

Directions

Remove sticker and plastic housing from top of Craft Standard Margarita Keg.
Insert Craft Standard Keg Spiker and depress the plunger.

Combine ingredients into the Craft Standard Margarita Keg.

Remove the Craft Standard Keg Spiker.

Shake to combine.

At service, pour into beverage glass with ice.

Carnish and serve.

Yield
163 each, 12 oz. Drinks with Ice
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