IHMCT – KOVALAM
MIXED DRINKS AND COCKTAILS

History of cocktails

The origins of the cocktails are lost in history. Some  attribute it  to  Dr Johnson--- the 18th century man of  letters-  who  on being  told of a mixture of ' gin ' with wine remarked "  to  add ardent spirits to wine smacks of an alcoholic hyperbole. It would be a veritable cocktail of a drink". 

The Americans also have their version of the origin. Betsy Flanagan an Irish American who ran Betsy's Tavern during  he  American War of Independence near Yorktown used often to entertain  American  and French officers from Washington’s army with a  concoction called  a bracer. One evening after cooking a chicken  for  their meal she decorated their drinks with a tail feather. The  French men in the party called ' Vive le cock-tail'. 

This is a brief history of cocktails.

What are cocktails?

Cocktails are combinations of drinks and other ingredients  which 

are  mixed together in predetermined quantities according to  set 

recipes.  They should taste of a mélange or mixture  without  any 

one ingredient predominating. 

Cocktails are usually accepted as being short drinks of 5-12  cl.

The majority are drinks which are suitable to be drunk as  aperitifs, stimulating the gastric juices for the meal to come.  Some such as Brandy Alexander are suitable as after dinner drinks. The many  larger  drinks which are in vogue at  present  are  usually referred to as Mixed drinks.

A cocktail usually has three parts :

1. A base usually of spirit.

2. A sweetening, which may be a  syrup, sugar or  liqueur.

3.  A souring often fresh fruit juice, bitters or other  ingredients.

Cocktails can be made in either of these ways:
1. SHAKING  
2. STIRRING  
3. BLENDING  
4. BUILD

1. SHAKING: Cocktails may be shaken in either a Boston or a standard 

shaker. Assemble  all the ingredients before commencing  preparation   
of the cocktail. Once  the ice has been placed in the shaker it will start  
to melt. If some ingredients are placed in the shaker with  the  ice it 
will melt quickly; if the  barman then finds that  an ingredient is not to 
hand,  the drink will become diluted.

Plenty  of  ice should be placed into the shaker and  any  excess 

water  should be strained off. The ingredients are  then   poured 

into  the  shaker on to the ice and the top is put  on  securely. 

Holding the top and bottom of the shaker together with both hands 

shake vigorously so that the ice moves  up and down the inside of 

the  shaker quickly, cooling and thoroughly mixing  the  ingredients.  
The  drink  is then strained out of the  shaker  into  the 

glasses which have been previously prepared.

Shaken  cocktails  are  always opaque. This method  of  making  a 

cocktail  is used when ingredients of vastly  different  specific 

gravities  are used together and when egg white sugar   or  cream 

are among the ingredients.

Ingredients containing carbon dioxide such as soda water, lemonade 

and cola must never be shaken in a cocktail shaker, or  otherwise 

the  shaker  will  burst open. If they are an ingredient  of  the 

cocktail they should always be added to the shaken mixture. These 

ingredients  should  not  be used in a mixing  glass  or  blender 

either.     

2. BLENDING:  Blended drinks are prepared by mixing the ingredients 

in  a liquidizer. This method is very suitable for  drinks  which require  a puree or fruit in them, long drinks  and  quantities. Crushed ice is usually used in the blender in place of ice cubes.
3. STIRRING: The ingredients for stirred cocktails are mixed together  with a bar spoon in a mixing glass containing plenty of  ice. The cocktail is then strained through a Hawthorn strainer. Plenty of  ice should be placed in the mixing glass and then  any  water strained off before adding any ingredients.

4. BUILD: to build a drink is to mix it step by step in the glass in which  it has to be served, adding ingredients one at a  time. You typically  build  highballs, fruit-juice drinks  tall  drinks  in which ingredients are floated one on another.

INGREDIENTS AND ACCOMPANIMENTS: 

ICE: Ice is made in ice machines in various shapes and sizes.  It 

must  be clear and clean and plentiful in supply. For shaken  and 

stirred  cocktails and mixed drinks, small cubes or double  chips 

are most suitable. These are also the best shapes for regular bar drinks  such  as gin and tonics. Crushed ice is best for  use  in 

blenders,  and this can be made by putting ice  cubes through  an 

ice crushing machine.

LEMON: Fresh lemons are an essential commodity in any bar.
LEMON ZEST: This is used twisted over drinks such as Dry  Martini 

cocktails  to  extract oils which will settle on the top  of  the 

drink giving a delicate lemon smell and taste to it.
LEMON SLICES: This is used as garnish in many cocktails.

CHERRIES:  These are used for cocktails and mixed drinks  to  add 

colour and flavour.

ORANGES: The slices of oranges are used as garnish in many cocktails.

ORANGE ZEST: It is used in the same way as lemon zest.

FRESH ORANGE JUICE: It is an ingredient in many cocktails.

MINT:  Fresh mint leaves are used as an ingredient of juleps  and 

sprigs  of  mint  are used as a decoration  to  these  and  other 

drinks.

OLIVES:  Both black and green olives are used as  ingredients  in 

some drinks.

SOME OF THE OTHER INGREDIENTS USED ARE: 

Castor sugar and cube sugars

Cream

Eggs

Limes 

Nutmeg

Pearl Onions

Salt Pepper

Tobasco sauce

Worcestershire sauce

Cucumber.    

BAR MEASURES

1. 1 Quart = 32 oz

2. 1 Pint  = 6 oz

3. 1 jigger = 1 1/2 oz

4. 1 gallon = 4.5 litres

5. 1 teaspoon = 5 ml

6. 1 bar spoon = 12.15 ml

7. 1 dash = 2-3 drops

8. 1 dessert spoon = 15 ml

9. 1 oz = 30 ml

10.1 nip = 180 ml

LIST OF BAR EQUIPMENTS

1. Cocktails Shaker 
2. Glass mixing jug 
3. Long mixing spoon  
4. Ice tongs 
5. Ice pail or bucket 
6. Ice picks 
7. Spirit measures

8. Wine and cocktail glasses 
9. Ice shaver and crusher 
10. Fruit squeezer  
11. Grater 
12. Muddler 
13. Cocktail sticks 
14. Swizzle sticks 
15. Corkscrew 
16. Can opener 
17. Bottle opener 
18. Decanter
19. Coasters 
20. Hawthorne strainer 
21. Ice cube  making  machine
22. Refrigerator 
23. Cutting Board 
24. Funnel  
25. Glass cooler

MIXED DRINKS

FLIPS  : Any wine or spirit based drink shaken with egg  yolk  or 

whole  of egg. It is shaken with finely crushed ice and  strained 

into a cocktail glass decorated with a pinch of grated nutmeg.

For eg. Bacardi Flip, Brandy Flip.
FIZZES:  This is a spirit based drink with plenty of  ice  shaken 

and topped with soda. It is drunk immediately.
COBBLERS:  Wine and spirit based drinks. Served in a goblet  with 

straws and decorated with a fruit. The cobblers don't contain any 

citrus fruit juice. If they contain they contain only one or  two 

dashes.
DAISIES:  These  are usually a combination of  grenadine,  citrus 

juice  and a spirit. They are usually served in tankards or  wine 

glasses with crushed ice.
JULEPS:  This is an American drink containing mint  with  claret, 

madeira or bourbon whisky base.

SMASHES: A smaller version of juleps.

CRUSTAS:  It  is  made with any spirit, the  most  popular  being 

brandy. Edge of a glass is decorated with powdered sugar. Crushed 

ice is placed in the glass.

COLLINS:  Collins  are  the tallest of all  tall  drinks  usually 

served  in 12 - 14 oz collins glass. They are served with  plenty 

of ice.

CUPS: Wine based drinks usually long drinks.

EGG  NOGGS: Rum or brandy and milk based and egg is added to  the 

drink. Served in tumblers.

FIXES:  Short drink made by pouring any spirit over crushed  ice, decorated with fruit and served with short straws.

HIGHBALL:  It  is  a simple drink prepared with a  spirit  and  a 

mixer.

POUSSE  CAFE: This is made by a series of different  colored  liqueurs floated one on top of the other in a tall glass  specially made  for this purpose. This happens because of varying  specific gravities.

SWIZZLES: This takes name from the sticks used to stir the drink. 

Swizzles create a frost on outside of the glass.

RECIPES OF SOME POPULAR COCKTAILS

RUM BASED COCKTAILS
1. Daiquiri

   White rum -- 45 ml                       Method -- Shake

   Cointreau -- 15ml                         Glass -- Champagne Saucer

   Fresh Lime -- 15ml                       Garnish -- Frosted Sugar

2. Mai tai
    White rum-- 30 ml                        Method -- Blend

    Brandy -- 30 ml                            Glass -- Collins

    Cointreau -- 15 ml                        Garnish -- Pineapple wedge 

    Orange juice -- 120 ml                 and a cherry on a

    Pineapple juice -- 120 ml             umbrella.

    Fresh Lime -- 15ml

3. Blue Hawaiian
    White rum -- 45 ml                        Method -- Shake

    Blue Curacao -- 15 ml                   Glass -- Champagne Saucer

    Pineapple juice -- 60 ml                Garnish -- Quarter wedge of 
                                                          pineapple on rim.

4. Zombie
    Dark rum -- 45 ml                          Method -- Blend

    Apricot Brandy -- 15 ml                 Glass -- Collins

    Pineapple juice -- 120 ml              Garnish -- Pineapple wedge

    Orange juice -- 120 ml                  and a cherry on an umbrella
    Grenadine  -- 10 ml                       
5. Misty Blue
    White rum -- 45 ml                         Method -- Build

    Blue Curacao -- 15 ml                    Glass -- Collins

    Pineapple juice to top           Garnish -- Pineapple wedge and palm leaf.

6. Bacardi

    Bacardi white rum -- 55 ml             Method -- Shake

    Fresh lime juice -- 30 ml                 Glass -- Cocktail glass

    Castor sugar -- One bar spoon      Garnish -- Sugar rimmed

    Grenadine -- A few drops               cocktail glass.

7. Cuba Libre 

    Bacardi white rum -- 60 ml              Method -- place several cubes 

    Lime juice -- 15 ml                           of ice in the glass

    Cola -- to top                                    pour rum, lime and top up with cola   
                                                             Glass -- Long glass

 BRANDY BASED COCKTAILS
 1. Between the sheets
     Brandy -- 30 ml                              Method -- Shake

    Cointreau -- 15 ml                           Glass -- Cocktail glass

    Dark rum -- 30 ml

    Fresh lime -- 15 ml

2. Brandy Alexander

    Brandy -- 45 ml                                        Method -- Shake

    Creme de cacao -- 15 ml                         Glass -- Cocktail glass

    Double cream -- 15 ml                             Garnish -- Grated nutmeg

3. Sidecar

    Brandy -- 45 ml                                         Method -- Shake

    Cointreau -- 15 ml                                     Glass -- Cocktail glass

    Fresh lime -- 15 ml

4.  Sangria

     Brandy -- 15 ml                                        Method -- Build

     Cointreau -- 15 ml                                    Glass -- Collins

     Orange juice -- 120 ml                             Garnish -- Chopped fresh 

     Limca -- 75 ml                                                                           fruits.

5.  Bombay

     Brandy -- 30 ml                                        Method -- Stir

     Dry vermouth -- 15 ml                              Glass -- Cocktail glass

     Sweet vermouth -- 15 ml

     Pastis ( Pernod ) -- 1 Dash

     Curacao -- 2 Dashes

WHISKY BASED COCKTAILS
1.  Godfather
     Regular Scotch -- 30 ml                           Method -- Build on ice

     Amaretto -- 30 ml                                     Glass -- Old fashioned
2.  Manhattan

    Bourbon whisky -- 45 ml                           Method -- Stirring 

    Sweet vermouth -- 15 ml                          Glass -- Cocktail glass

    Angostura -- one dash                              Garnish -- Cherry

3.  Dry Manhattan
    Bourbon whisky -- 45 ml                           Method -- Stirring 

    Dry vermouth -- 15 ml                               Glass -- Cocktail glass

    Angostura -- one dash                              Garnish -- Strip of  lemon peel.

4.  Rye Manhattan

     Rye whisky -- 45 ml                                     Method -- Stirring 
     Sweet vermouth -- 15 ml                             Glass -- Cocktail glass 

     Angostura -- one dash                                 Garnish -- Cherry

5.  Robroy

     Scotch whisky -- 45 ml                              Method -- Stirring 
     Sweet vermouth -- 15 ml                           Glass -- Cocktail glass

     Angostura -- one dash                             Garnish -- Cherry

6.  Old Fashioned
     Bourbon whisky -- 60 ml

     Cube of sugar -- one

     Angostura -- one dash

     Soda -- 30 ml

     Method -- Stir in dissolving sugar with soda

     Glass -- Old fashioned glass on the rocks

     Garnish -- Cherry and 1/2 orange slice

7.  Rusty nail

    Regular scotch -- 30 ml

    Drambuie -- 30 ml

    Method -- Stir in 

    Glass -- Old fashioned glass on the rocks

8.  Whiskey Sour
     Regular scotch -- 60 ml                         Method -- Shake

     Fresh lime -- 15 ml                                Glass -- Sour glass

     Sugar syrup -- 15 ml                             Garnish -- Slice of lime

     Egg white -- one teaspoon                                     or cherry

9.   Zaza
      Regular Scotch  -- 30 ml                       Method -- Shake

      Creme de cacao  -- 30 ml                     Glass -- Cocktail glass

      Fresh lime      -- 15 ml                           Garnish -- Cherry

      Grenadine       -- 15 ml

VODKA BASED COCKTAILS 

1. Bloodymary

    Vodka -- 60 ml

    Tabasco sauce -- one dash

    Worcestershire sauce -- 3 dashes

    Freshlime -- 20 ml

    Tomato juice -- 60 ml

    Method -- (Stirring) Rim glass with salt and build

    Glass -- Old fasioned

    Garnish -- lemon wedge on rim, celery stick ( optional )

2. Bahamama

    Vodka -- 30 ml

    Dark rum -- 30 ml

    Malibu -- 30 ml

    Grenadine -- 10 ml

    Pineapple juice -- 200 ml

    Method -- Blend

    Glass -- Collins

    Garnish -- Pineapple wedge and a cherry on a umbrella

3. Drizzler
    Vodka -- 60 ml                              Method -- Build with ice

    Kummel -- 15 ml                           Glass -- Collins

    Blue curacao -- 15ml                    Garnish -- Slice of lime

    Limca to top  
4.  Harvey's Wallbanger

     Vodka -- 45 ml

     Galliano -- 15 ml

     Fresh lime -- 15 ml

     Orange juice to top

     Method -- Build and Float

     Glass -- Hi-Ball

     Garnish -- Slice of orange or cherry on stick

5.  Rico Chico
     Vodka -- 30 ml                               Method -- Build over crushed

     Tequila -- 15 ml ice.

     Benedictine -- 15 ml                       Glass -- Champagne tulip

     Orange juice -- 40 ml                     Garnish -- Palm leaf and 

     Pineapple juice -- 40 ml gladiola.

GIN BASED COCKTAILS
1.   White lady
      Dry Gin -- 45 ml                               Method -- Shake

      Cointreau -- 15 ml                            Glass -- Champagne saucer

      Fresh lime -- 15 ml                           Garnish -- Frosted sugar rim

      Egg white -- 01 tspn

2.   Bronx
      Dry gin -- 30 ml                                 Method -- Shake

      Sweet vermouth -- 15 ml                  Glass -- Champagne saucer

      Dry vermouth -- 15 ml                       Garnish -- 1/4 slice of orange

      Orange juice -- 30 ml                                                     and cherry

3.   Dry Martini
      Dry Gin -- 60 ml

      Dry vermouth -- 10 ml

      Method – Stirring

      Glass -- Cocktail glass

      Garnish -- Strip of lemon peel or green olive

4.   Sweet Martini

      Dry Gin -- 60 ml

      Dry Vermouth -- 10 ml

      Method -- Stir in 

      Glass -- Cocktail glass

      Garnish -- Strip of lemon peel or green olive

5.  Gimlet
     Gin -- 30 ml                                        Method -- Shake

     Sweet vermouth -- 30 ml                   Glass -- Cocktail glass

                                                               Garnish -- Slice of lime on rim.

6. Gin Fizz

    Gin -- 60 ml

    Fresh lime -- 15 ml

    Sugar syrup -- 15 ml

    Egg white -- 01 teaspoon

    Soda to fizz

    Method -- Shake and Fizz with Soda 

    Glass -- Collins

    Garnish -- Slice of lime and cherry

7. Negroni

    Gin -- 30 ml                                              Method -- Stirring 

    Sweet vermouth -- 15 ml                          Glass -- Collins

    Campari -- 15 ml                                       Garnish -- Slice of lime

    Soda to top                                                                  and cherry.

8. Singapore Sling

     Gin -- 45 ml

     Cherry Brandy -- 15 ml

     Fresh Lime -- 15 ml

     Soda to top

     Method -- Build and Float Cherry Brandy

     Glass -- Collins

     Garnish -- Sweet lime slice and cherry

9. Tom Collins
    Gin -- 60 ml                                                Method -- Build

    Fresh Lime --15 ml                                    Glass -- Collins

    Sugar Syrup -- 15 ml                                  Garnish -- Slice of lime  
    Soda to top                                                                  and cherry.

Miscellaneous 

1.  Margarita
     Tequila -- 45 ml

     Cointreau -- 15 ml

     Fresh Lime -- 15 ml

     Method -- Shake 

     Glass -- Cocktail glass 

     Garnish -- Salt rimmed glass

2.  Tequila Sunrise
     Tequila -- 60 ml

     Grenadine -- 10 ml

     Orange juice -- 180 ml

     Method -- Build 

     Glass -- Hi-Ball

     Garnish -- Slice of Orange and cherry    

3. Bonaparte's Kiss
    Tia Maria -- 30 ml

    Cointreau -- 30 ml

    Fresh cream -- 30 ml

    Method -- Float in order

    Glass -- Sherry or Port glass

4.  Americano

    Campari -- 45 ml

    Sweet vermouth -- 15 ml

    Soda to top 

    Method -- Build

    Glass -- Collins

    Garnish -- Slice of orange on rim  

*********************************

