40x Clagsic Cocktaile to treat your friends,
farmily and mogt importantly... yourgelf!
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4. Apple Pie Moonshine
5. Bloody Mary Clagsic
6. Bloody Mary Savoury
7. Bloody Mary Spicy

- 8. Cogmopolitan

9. Cranberry Mule

0. Cucumber Bagil Mojito
Il. Daiquiri

12. Dark n Stormy

3. Figh Bowl Punch
14 Gin and Tonic

5. Greyhound

6. Hot Toddy

7. Lemon Drop

8. Long (gland

- 19 Mai Tai

+ 20. Manhattan

| 21 Margarita Beer

22. Margarita Claggic
23. Margarita Spicy
24, Margarita Strawberry
25. Martini

26. Melon Ball

27. Mimosa

28. Mojito

29. Mogcow Mule
30.Mulled Wine

3. Negroni

32. Old Faghioned

33. Paloma

34. Peppermint Martini
35. Peppermint White Rusgian
36. Lina Colada

37. Domegranate Mimoga
38. Ragpberry Gin Fizz
39. Serewdriver

40. Sex on the Beach
4!. Sidecar

42. Spiced Mojito

43, Whiskey Sour

CocKlal Reoi[pes!



Time for a cocktail? We think <0 too!

Simply aid, a cocktail is a mixed aleoholic drink. A cocktail is a mix of either one or

- multiple meagureg of alcohol accompanied with juices, other goft drinks, fruite, ice tea
or gometimes even an Egpregeo - not to mention the plethora of other exciting flavourg
- you can add.

Juet like cooking, cocktail making ig part art and part science. Some people prefer it
aweeter, bitter (| mean more Whigkey) or even like to add more gpiceg in their Bloody
Mary (how much Tabagco?). All you have to do ig to control the variableg, observe and
tegt your reaulte. That’s pretty much how to make the perfect cocktail tagte - plug

" experimenting with alcohol is alwayg great fun too!

In thig book we will show you the best ingrediente and methods for the perfect recipes.
There are 40O different choices of cocktail to learn including how to make a clagsic
~ Martini, Manhattan or a gimple Gin and Tonic, you name it!

How to uge thig book: Print out and take it with you to the shops or download to your
amart phone to engure that you always have this handy quide with you whenever you
~ faney treating yourself and your friends. Eagy access to thig guide reduces the barrier

- {0 entry for a great time!

So now prepare your equipment and get ready to have a Pina Colada at your place...

Have ,gml
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QW(e Pre 1Y )oonshine

AT~ [ngrediente:

-4 c. apple cider

-3/4 c. granulated qugar

=% |/ c. packed brown eugar
- 2 cinnamon eticke

~ +1/2 tep. ground ginger

1/2 tgp. allepice

-3/ ¢.190 proof grain alcohol
i 3/4 ¢. vodka

_ Method:

[ a large pot over medium-high heat, combine
apple juice, cider, sugarg, cinnamon gticks, and
gpices. Bring to a simmer, then cover pot with
lid and reduce heat to medium-low.

«Simmer for [ hour then remove from heat and let \
2 d cool. /

~__ =Remove cinnamon sticke and tir in grain alcohol and
vodka. Trangfer to jarg or bottles.
*Shake well before gerving.
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D [b[ooal'*a. h/)amox Classic
[ngredients:
| teagpoon gea galt
* | cup ice cubeg
z <! (1.5 fluid ounce) jigger vodka
.+ *3/4 cup gpicy tomato-vegetable juice cocktall (e.g,, V-8)
*2 dashes Worcestershire cauce
« [ dash hot pepper auce (e.g. Tabagco™) (e
* ealt and pepper to taste
[ etalk celery

«2 gtuffed green oliveg

Method:

* Salt the rim of a tall glass. To do <o, pour salt onto a
small plate, moisten the rim of the glage on a damp
towel and presg into the ealt. Fill the glase with ice

- cubeg.

~«In a cocktail mixer full of ice, combine the vodka,

vegetable juice, Worcegtershire sauce, hot pepper gauce,

salt and pepper. Shake vigorously and gtrain into the glase.

Garnish with a stalk of celery and olives stuck onto a toothpick.

|
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[ngredients:
-celery galt for the rim of the glase optional
-ice cubeg
z 5 oz vodka

- +3/4 cup epicy vegetable juice cocktail
-2 dagheg Worcegtershire gauce
-pinch of celery calt
-| dagh tabagco
-2 tgp lemon juice
| stalk celery

-{ pickled beang

-4
A \
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-Moigten the rim of a glagg. Pour celery salt onto a
shallow plate and rub the glagg in the salt. Set agide.
V= -Combine all remaining ingrediente (except garniin a

 cocktail shaker. Top with ice and chake well.

. -Fill the prepared glags with ice and strain tomato mixture
into the glage.

Cocil Recilpes! b




[ngredients:

« 2 ounceg vodka

* 5 ounceg Spicy Bloody Mary Mix

* /4 ounce lime juice

-« | teagpoon ealt

* /2 teagpoon gmoked paprika

» Dickle epear, celery, olives, and lime wedge, to
garnigh

Method:
- Mix the calt and paprika together in a emall dich.
This will be used to rim the glase. Prepare a tall
Colling or pint glags by running a lime wedge around
the rim, and then rolling it in the ealt mixture. Fill with
= ice.
~ -Repeat procese for up to 4 individual cocktails.
-Combine the Bloody Mary Mix, vodka, and lime juice
. together in a cocktail shaker with a few ice cubeg.
Shake until frosty on the outgide, and strain into the
prepared glaggles). Garnigh with pickle gpears, olives, celery,
. and alime wedge, ag degired

CocKlal Reoi[,ﬁes! ?




[ngredients:

« 11/2 oz Citrug vodka

* | 0z Cointreau

* |/2 oz Fresh lime juice
* | dagh Cranberry juice
« Garnigh: Lime wheel

W Method
-Add all ingrediente into a shaker with ice and shake.

‘Strain into a chilled cocktail glass.

Cocil Recilpes! 3



https://www.liquor.com/brands/cointreau/

:, C/ﬁnlaew‘(a_ Y )ule

[ngredients:

- 4 ounceg ginger beer

- 4 ounceg cranberry juice cocktail
« 2 ounceg dark rum or vodka

- 1 lime, cut in half

- crughed ice cubeg

-« fregh or frozen cranberrieg

|

~ ‘ Method:

= -Place | cup crughed ice into a copper mug.

geconds until combined, then
T"‘T pour into the copper mug.
-Top with cranberrieg and

4 garnugh with a lime wheel and
gerve




¥ cugar cubeg have dicgolved.

Cucunber Dasil Woyilo

[ngredients

* 3 dliceg |/4-inch-thick glices cucumber
* 8 leaves basil, or more to tagte

*2 lime glices

« 2.(L5 fluid ounce) jiggers rum

- *2 raw gugar cubeg

*ice cubeg ag degired

« [ gplagh club goda (optional)

« | cucumber wedge for garnigh

| gprig fresh bagil for garnish

Method :
-Put cucumberg, bagil leaveg, lime gliceg, rum, and
raw qugar cubeg into a metal cocktail shaker.

-Magh mixture together with a muddler until the /

 -Add ice, place lid onto the shaker, and chake /D
| vigorously; strain into a chilled glage tumbler -

filled with ice. "
-Top cocktail with club soda and garnich with
~ cucumber wedge and basil gprig. | P




[ngredients

« 2 ounceg light rum

* [ ounce fresh lime juice

* 3/4 ounce demerara gugar syrup
* Garnigh: lime twist

Method:

*Add all the ingredient into a

ghaker with ice, and shake until
well-chilled

- «Strain into a chilled coupe.

*Garnigh with a lime twigt.

e
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https://www.liquor.com/articles/simple-syrup/

[ngredients:

-2 ounces dark rum, preferably Gogling's
-[/2 ounce fresh lime juice (optional)
lce

-| candied ginger glice

- 3 ounceg chilled ginger beer

. -llime wheel

‘ Method:

=) -Fill a cocktail shaker with ice.

-Skewer the ginger glice and lime wheel and
garnigh the cocktail.

Cockléil Recilpes! 12




- Tshdow| Ranch

[ngredients:
110 oz vodka
1O oz coconut rum
-6 0z blue Curacao liqueur
% |2 oz sweet-and-gour mix
- +20 oz pineapple juice
-32 0z lemon-lime goda
-Blue food coloring, if degired
-3 gmall figh bowls (each holding 4-5 cupg
volume)
[ box (6 0z) Nerde® candy
- 12-16 Qwedish Fish" candies
‘[ce (enough to fill bowle)
-Lemon, lime and orange gliceg, for garnigh
‘Drinking strawg

Wﬁc Method:

..\- .

E ~ «Mix liquore, sweet-and-gour mix, pineapple juice and soda in a large
| container. Cover and refrigerate until ready to gerve.
*To serve, divide the Nerds® candy between three fishbowls and place at the
bottom of the bowl. Add ice, then arrange the figh around the outgideg of
 the fichbowlg, uging the ice to hold the figh in place againgt the glass.
— +Slowly add the punch mixture, dividing equally between bowle. Top each with
fruit slices and additional lemon-lime goda, if degired. Serve immediately.

CocKlal Reoibﬂes! 3




(;in amd Tonic

[ngredients:

« 2 ounceg gin

« 4-5 ounceg tonic water
* Garnigh: lime wedge

- Method:

——
-Gather the ingredients. /Q
In a highball glage filled with ice

cubeg, pour the gin, then top with \
=

tonic.
- -Stir well
BGarnich with a lime wedge.

\ /
%&"’/
—
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https://www.thespruceeats.com/introduction-to-gin-760701
https://www.thespruceeats.com/understanding-soda-waters-760299
https://www.thespruceeats.com/bar-glassware-tour-759984
https://www.thespruceeats.com/how-to-stir-a-cocktail-like-the-pros-760322
https://www.thespruceeats.com/cut-citrus-garnishes-for-cocktails-759982

Gr%}uoumf/

[ngrediente:

*2 ounces vodka

& ounceg grapefruit juice
*Garnigh: lemon or lime wedge

- Method:

*Gather the ingredients.
*Oour the vodka and grapefruit juice into a colling glags filled with ice
cubeg.

«Stir well.

—+Barnigh with a lemon or
- lime wedge.

«Serve and enjoy!



https://www.thespruceeats.com/tart-and-tasty-grapefruit-cocktails-4121348
https://www.thespruceeats.com/cut-citrus-garnishes-for-cocktails-759982
https://www.thespruceeats.com/bar-glassware-tour-759984
https://www.thespruceeats.com/how-to-stir-a-cocktail-like-the-pros-760322

ingredients:
* 11/2 ounceg gin (Tanqueray London Dry Gin)
* 3/4 ounce lemon juice (fregh)

. « 2 ounceg hot water
-z« | teagpoon qugar

.+ Garnigh: cinnamon gtick

Method:

*Gather the ingredients.

*Build the ingredients in a
wine goblet, brandy enifter,

~ or glage mug.

«Stir well. Garnigh with a

cinnamon gtick.

*Serve and enjoy!



https://www.thespruceeats.com/tanqueray-gin-profile-4051769
https://www.thespruceeats.com/easy-ways-to-squeeze-fresh-citrus-juice-759344
https://www.thespruceeats.com/using-herbs-and-spices-in-cocktails-4051779
https://www.thespruceeats.com/how-to-build-drinks-759928
https://www.thespruceeats.com/how-to-stir-a-cocktail-like-the-pros-760322

,,LgMon ﬁm[p

2 cups frozen vodka

1/2 cup freshly squeezed lemon juice
1/2 cup superfine sugar

- lemon, thinly sliced

lce

Method:
-Combine the vodka, lemon juice, 2
| and eugar. .
‘Pour into a cocktail shaker with ice.
-Dour into martini glagges and
. garnigh with lemon glices.




[ngredients:

1/2 {luid ounce vodka
/2 fluid ounce rum
1/2{luid ounce gin
/2 fluid ounce tequila
- +1/2 fluid ounce triple sec (orange-flavored liqueur)
- fluid ounce sweet and gour mix
| fluid ounce cola, or to tagte

| lemon glice

\ Method:

— -Fil a cocktall shaker with ice.
W -Pour vodka, rum, gin, tequila, triple sec, and
7 gour mix over ice; cover and ghake.

i | -Dour cocktal into a Coling or hurricane glasg;
top with gplash of cola for color.

U -Garnigh with a lemon dlice.

CocKlal Reabfx‘es!




[ngredients:

[ (1.5 fluid ounce) jigger spiced rum

/2 (L5 fluid ounce) jigger coconut-flavoured rum
-{ teagpoon grenadine syrup

-3 fluid ounceg pineapple juice

- +2 fluid ounceg orange juice

.l oupice cubes

‘ Method:

= -In a cocktail mixer full of ice, combine

CocKlal Reabfx‘es!




[ngredients:

*2 ounces bourbon or rye
o[ ounce gweet vermouth

*2 daghes Angogtura bitters
[ dash orange bitterg

- *Garnigh: brandied cherry

Method:

*Add all the ingredient into a

mixing glasg with ice, and stir
until well-chilled.

. «Qtrain into a chilled coupe.

*Garnish with a brandied cherry.

CocKlal Reoibﬂes! 20




[ngredients:
«| (12 fluid ounce) can frozen limeade concentrate
*12 fluid ounces tequila
«|2 fluid ounceg water
« |2 fluid ounces beer

- eice

*[ lime, cut into wedges

Method:

-Pour limeade, tequila, water, and beer into a large
pitcher.

. -Qtir until well-blended, and limeade hag

melted.

-Add plenty of ice, and garnigh with lime

wedges.

CocKlal Reoi[,ﬁes! 7




[ngredients:

*2 0z Blanco tequila

| 0z Fregh lime juice
*l/2 0z Orange liqueur
*[/2 0z Agave gyrup

- *@Garnigh: Lime wheel
*Garnigh: Kosher galt

Method:

*Add all the ingredient into a
ghaker with ice, and shake until

- chilled.

*Strain into the prepared rocks glagg
over fregh ice.

*Qarnigh with a lime wheel and kogher galt




[ngredients:

[ 1/2 ounces reposado tequila

| ounce fregh lime juice

/2 ounce triple sec

/2 ounce agave syrup

- +2 jalapefio coing (geeds removed)
*Garnigh: lime wedge

*Garnigh: galt

Method:

«At the bottom of a cocktail ghaker,
- muddle the jalaperio coine with agave eyrup.
*Pour the remaining ingredientg into shaker, fill
with ice, and ghake until chilled.
«Strain into a ealt-rimmed rocke glase filled with fregh
ice.

l \ *Garnigh with a lime wedge. Y




Ingredients :

-6 fluid ounceg tequila

-2 fluid ounceg triple sec

-8 ounceg frozen gliced gfrawberrleg in syrup

Method:
-Fill a blender with ice and crugh. P s
‘Pour in the tequila and triple sec. :
-Add the gstrawberrieg and limeade.

. amooth.
o -Serve in margarita glaggeg with the rime
7 dipped in powdered sugar.

l




- Method:

N)ﬁrJ@ni

[ngredients:

*2 1/2 ounceg gin

*[/2 ounce dry vermouth

«Garnigh: [ or 3 oliveg or a lemon twigt
«Optional: | dash orange or Angostura bitterg

* Gather the ingrediente.
*[n a mixing glage filled with ice cubeg,

combine the gin and vermouth, pouring ———
more or lese vermouth to your tagte. '

- +Stir for 30 geconds.
«Strain into a chilled cocktail glage.

*Add a dagh of orange or Angostura bitterg, if
degired. ~——

Rarnigh with oliveg or a lemon twigt.

CocKlal Reoi[,ﬁes! 25


https://www.thespruceeats.com/understanding-cocktail-bitters-760714
https://www.thespruceeats.com/best-bar-tools-4154467
https://www.thespruceeats.com/how-to-stir-a-cocktail-like-the-pros-760322
https://www.thespruceeats.com/how-to-strain-cocktails-759342
https://www.thespruceeats.com/bar-glassware-tour-759984
https://www.thespruceeats.com/cut-citrus-garnishes-for-cocktails-759982

Y )elon [b@UZ

[ngredients:

*2. ounceg melon liqueur (Midori)
| ounce citrug vodka (Skyy)
/2 ounce elderflower liqueur
(/2 lemon (juiced)

- +Barnigh: cugar (for rim)

«Barnigh: melon ball
Method:

*Gather the ingredients.
«Rim 3 chilled cocktail glage with eugar: Uge 4

piece of lemon to wet the rim before dipping it in -+~ \

- qugar. \

[ a cocktail chaker filled with ice, pour the citrug
vodka, elderflower liqueur, and lemon juice.

*Shake well.
«Strain into the prepared glage and garnigh with a melon ball.

CocKlal Reoi[,ﬁes!
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https://www.thespruceeats.com/skyy-flavored-vodkas-760693
https://www.thespruceeats.com/how-to-rim-a-cocktail-glass-759987
https://www.thespruceeats.com/bar-glassware-tour-759984
https://www.thespruceeats.com/best-bar-tools-4154467
https://www.thespruceeats.com/how-to-shake-cocktails-760319
https://www.thespruceeats.com/how-to-strain-cocktails-759342

Ingredients :
/2 ounce orange liqueur (triple gec)
| /2 ounceg orange juice (fresh)
*3 1/2 ounces Champagne (chilled)
Z @Barnigh: orange glice
- Method:
-Gather your ingredients.
-Build the ingredients in the order given in a
champagne flute. Firet pour in the orange liqueur.
-Then pour in the orange juice.

CocKlal Reoi[pes!



https://www.thespruceeats.com/understand-your-orange-liqueur-options-759911
https://www.thespruceeats.com/orange-juice-cocktail-collection-759512
https://www.thespruceeats.com/champagne-cocktails-to-impress-anyone-4120499
https://www.thespruceeats.com/cut-citrus-garnishes-for-cocktails-759982
https://www.thespruceeats.com/how-to-build-drinks-759928
https://www.thespruceeats.com/bar-glassware-tour-759984

[ngredients:

* 1O fregh mint leaueg

*1/2 lime, cut into 4 wedges

* 2 tablegpoons white gugar, or to taste
* | cup ice cubeg

- [ 1/2 fluid ounceg white rum

*1/2 cup club goda

Method:

-Place mint leaves and | lime wedge into a sturdy
glase.

- -Use a muddler to crugh the mint and lime to releage

the mint oile and lime juice. | |

-Add 2 more lime wedges and the gugar, and muddle '

again to releage the lime juice. ‘ :

= -Do not gtrain the mixture. 4 ‘

U Fil the glage almost o the top with ice. 4

‘Dour the rum over the ice, and fill the glage with \

| carbonated water.

-Stir, tagte, and add more sugar if degired.

-Garnigh with the remaining lime wedge.
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- Woscow N)ule

[ngredients:

* 1/2 fluid ounceg vodka

* |/2 fluid ounce lime juice

* ice cubeg

* |/2 cup ginger beer

* | lime wedge for garnigh

Method:

» Pour vodka and lime juice into a mug; add ice cubeg and ginger beer. Stir
to combine.

« Drop a lime wedge into the mug for garnigh.

CocKlal Reoibﬂes! 29




[ngredients:
-4 cups apple cider
-1 (750-ml) bottle red wine, such ag Cabernet Sauvignon
-1/ 4 cup honey
-2 cinnamon gticke
-1 orange, zested and juiced
-4 whole cloves
-3 gtar anige
-4 oranges, peeled, for garnigh
Method:

-Combine the cider, wine, honey,
. cinnamon gticke, zegt, juice, cloveg and
star anige in a large saucepan, bring 1o a
boil and gimmer over low heat for [O minutes.
-Pour into mugs, add an orange peel to each and serve.

,
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u r/)e?rom

lngredlen’rg

[ ounce gin

[ ounce Campari

.l ounce sweet vermouth

*Garnigh: orange peel

- Method:

-Add all the ingredients into a mixing glase with ice, and stir until well-chilled.
-Strain into a rocke glage filled with large ice cubes.

-Garnigh with an orange peel.

&
]




- Old Tashioned

[ngredients:

[ qugar cube (or | bar gpoon gimple eyrup)
«2. daghes Angostura bitter

«2 ounceg rye or bourbon

*Orange twigt

Method:
-Muddle the sugar cube and bitters with one bar gpoon of water at the
bottom of a chilled rocke glase. (If uging simple syrup, combine bitters and
one bar gpoon of eyrup.)

-Add rye or bourbon. Stir.

. -Add one large ice cube, or three or
four emaller cubeg.

-Stir until chilled and properly diluted,
about 30 geconds.

-Slip orange twigt on the ide of the




[ngredients:

* Kogher ealt

* | grapefruit wedge

« /4 cup fregh grapefruit juice
=%« | tablespoon fresh lime juice

~ W . | teagpoon gugar

?) = /acup megcal or tequila
> ‘ « Y4 cup club goda

- Method:

N
Ea./, -Oour gome kogher ealt on 4

™
"

k
-Rub half of rim of a highball
glase with grapefruit wedge;
dip rim of glasg in galt.
8
U Juice, and sugar in glagg; etir
. \— until sugar ig diggolved.
-Stir in megcal, add ice, and
—. top off with club soda.

-Garnigh with grapefruit wedge.




[ngredients:

« 5 {luid ounceg vanilla-flavored vodka (cuch ag Stoli®)
« 2 fluid ounceg white creme de menthe

_— /2 fluid ounce peppermint schnapps

et

- -Fill a cocktail shake with ice.

-Oour vodka, creme de menthe, and
peppermint echnappg over the ice.
-Cover cocktail shaker and ghake; etrain
into a martini glagg.
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[ngredients:

-% o0z Kahlua

-% 0z Vodka

+% oz Peppermint Schnappe

-Half and half

(e

-Crughed candy caneg ag a Garnigh
-Clean corn gyrup ag Garnigh

-Pour in Kahlaa, vodka and Peppermint
Schnapps.
= Top off the glage with half and half to fil
' \;‘— -To garnigh glasges: Lightly dip the edge of
K . glace into corn eyrup, then dip the glace

| info cruched candy canes fo garnich




Ingredients: /\ N
11/2 cup ice A \\NY
/2 cup diced pineapple, frozen G4 BNy

—— -2 ounceg pineapple juice

-2 ounceg Coco Lopez coconut
- cream

1 1/2 ounceg white rum

-l ounce dark rum

‘Dineapple glices / 4

blender.

C =
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[ngredients:

* | lime or orange, sliced

* 3 Thep granulated sugar

* [ 750ml bottle of champagne or sparkling dry wine
* 2 cupg pomegranate juice

-+ |/2 cup pomegranate seeds (optional)

* gprige of frech rogemary (optional)

Method:

*Run the gliced lime around the rim of each champagne
glase.

-+ Add ugar o a challow dich and dip the rim of the glace
into the gugar.

*Fill glagsee 2/3 10 3/4 of the way full of champagne. Fill
the glasges the rest of the way with pomegranate juice.

* [f uging, garnich drinke with a gpoonful of pomegranate
seede and a gprig of fresh rogemary.

CocKlal Reoi[,ﬁes! 33




[ngredients:

/[ 1/2 ounces of gin

-5-6 fregh ragpberrieg

-a few fregh mint leaves

z +3/4 ounces of gimple eyrup
- +3/4 ounces of club goda

‘ice

-a few ragpberries and frech gprig of

mint for garnigh (optional)

Method: e
. I a chaker, add ragpberrieg, mint
leaves, simple eyrup and gin.
-Muddle together.
-Fill a glage with ice.
‘Strain the muddled mixture into the
~ glace over the ice.
© +Add club goda and stir.
| -Barnigh with fregh ragpberrieg and
a gprig of mint.




[ngredients:
* [1/2 0z Vodka
» Orange juice

% Method:

- +Add the vodka into a highball glage

over ice.

—~——

Cockléil Recilpes!
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[ngredients:

11/2 0z Vodka

1/2 0z Peach schnapps

11/2 0z Orange or pineapple juice

1 1/2 oz Cranberry juice

- +1/2 0z Chambord or creme de caggie (optional)
. -Garnigh: Cocktail umbrella

‘ Method:

= -Add all the ingredients into a chaker with ice and

— Qtrain into a highball glage over fregh ice.
. -Garnigh with a cocktail umbrella.

CocKlal Reoibﬂes! 40



https://www.liquor.com/spirit/vodka/

SHolecar
[ngredients

1 1/2 0z Cognac

-3/4 oz Cointreau

-3/ 4 oz Fregh lemon juice

-Garnigh: Orange twigt
- «Garnigh: Sugar rim

Method:

*Coat the rim of a coupe
glase with qugar and get

agide.

- +Add all ingrediente into a shaker
with ice and ghake.

«Strain into the prepared glags.
*Garnigh with an orange twigt.

f



https://www.liquor.com/slideshows/best-cognac-brandy-2018/

- 7legveg Mint Leaves

[ngredients:
* 50ml. Captain Morgan Original Spiced Gold
* [OO0ml. Soda Water

* 25ml. Sugar Syrup \ |
-+ 2wedgels) Lime Wedge \ \

* [piecele) Mint Sprig

Method:

-Add mint and lime to a glase.

Place 7 mint leaves into a Colling glags. Uging a knife

" cut alime in two on a chopping board and place in the
drink.

‘Pour in gugar syrup.

With a jigger, meagure 25ml eugar syrup into the glags.
- -Muddle the ingredients.

Using a muddler, rolling pin or large gpoon, prese down on
the mint, lime and qugar to extract aroma and flavour.
-Add crughed ice.

Half-fill your glage with crughed ice.

‘Pour in Captain Morgan Original Spiced Gold and soda water.

Using a jigger, meagure 50ml Captain Morgan Original Spiced Gold into the glase and
top with goda water.

-Stir, add crughed ice and garnigh with mint.

Using a bargpoon, stir the mixture thoroughly. Add more crushed ice to fill the glase and
place a mint gprig on top of the drink to garnigh.
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https://uk.thebar.com/glossary/j#jigger
https://uk.thebar.com/glossary/m#muddler
https://uk.thebar.com/glossary/a#aroma
https://uk.thebar.com/glossary/c#crushed-ice
https://uk.thebar.com/glossary/j#jigger
https://uk.thebar.com/glossary/s#stir
https://uk.thebar.com/glossary/c#crushed-ice
https://uk.thebar.com/glossary/g#garnish
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[ngrediente:

« 2 0z Bourbon

* 3/4 oz Fresh lemon juice

* 1/2 oz Simple syrup

» /2 oz Eqgg white (optional)

- Garnigh: Angogtura bitterg

Method:

-Add all ingredientg into a shaker with ice and ghake.
-Strain into a coupe.

-Garnigh with 3 dagheg of Angostura bitters.
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https://www.liquor.com/recipes/simple-syrup/
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