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Professional Bartender/Mixologist
30 Jger B chepe 00IECTBEHHOTO NMUTAHMS, YCJIYT H Cep-
BHCA

The people, the places, they get into your blood, and it changes
your Life. Most of Us, who have done the time, have the best
stories, funny ones, sad ones, amazing ones. We have done more
living in the work place, than people have done their entire lives.

The Bartender’s Life

I/chyccmey cueuliueamsv pa3Hvle KOMROHEHMbl
u noayuamo KoKmeiiau youce 00.1ee cemu muicsu nem...
CMpaHuubl UCMOPUU. . .

BAP

[MpaBunbHO OOOpYAOBaHHBIA Oap, MO MEHBIEW Mepe ecTh
50% ycnenHoro 3aBeieHus B LIEJIOM. DTO OT/IEIbHbIA «OCTPOB»,
MOXHO CKa3aTh JIaXke OTACIIBHOE «TOCYJIapCTBO» CO CBOEH MH-
(pactpykTypoii 1 npaBriaMu (IMEHHO TIO3TOMY TTpeaycCMaTpH-
BaeTcs OTAesIbHAsI aJIMUHUCTpATUBHAS elIuHuUIA, Kak bap-Me-
Hemkep). Pabouee mecta i GapMEHOB JOMKHO OBITH yI00-
HBIM M TEXHOJIOTUYECKH MTPaBUIILHO OOOPYI0BAHHBIM, OCHAITICH-
HOE COBPEMEHHBIM, U3HOCOYCTOMUMBBIM 00OpynoBaHueM. Benpb
KAa4eCTBO MHOTMX HAIMUTKOB 3aBUCHUT HE TOJIBKO OT MacTepCTBa
OGapMeHa, HO U OT BBICOKOKJIACCHOTO MHBEHTapsl U 00Opya0Ba-
HUsA, B CBOIO OYepe/lb KOTOPBIH, MPEKPACHO BIUCHIBAETCS B MH-
Tepbep 3aBelICHUsI, JOTIOJHSISI AaHTYPaX U MPUBJIeKask BHUMAHUS



MOCETUTENIEN, YTO B CBOIO OUYEPEdb TAK)KE BIMSET HA JIOXOIHYIO
CTaThIO 3aBEJCHMUS.

MNHBEHTAPDB BAPA IEJINTCA HA IBA BU/IA:
(ocHo6HOII U 6cnomozamenvHblil.)

1. OcHOBHOI1 HHBEHTApb:

— KodeBapku u kodemarmel; noayasmomamuueckue /
aemomamuueckue / cynepasmomamuueckue / 3cnpecco —
Kogbemamuna;

— Brienneps! u MUKCEpHI;

— COKOBBIKUMAJIKA HACTOJIbHBIE (PYUYHBIE/NIEKTPUUECKIE);
— BapHble KOMOaiHbI;

— I'enepatop Jbaa (B TOM YMC/ie HACTOJIbHBIN);

— XonoaUIbHUKY OapHBIE;

— XONOMUIBHYK JIJIs1 XpaHEHUs1 BUH/BUHHBIN 1TKad;

1.1. Xonroounvhuk ons xparenus 6uH/uHHbLL WKAP:

IIKAJIA TEMIIEPATYPHOI'O PEZKIMA
copTa BHH / TeMnepaTypa XpaHeHusl

Urpucreie/Iamnanckue 6 *C

Po3zoseie 8 *C

Cyxwue 6enbie 10 *C

Boinepxxannbie 12 *C Oenble/KpacHble Cyxue

Briepxannble kpachble 16 *C

BAYKHO: lonycmumas nozpewnocmos memnepamypHozo
pexcuma "'+'"/ """ I—2 *C.



KUVIACCUPHUKAIIUA BUHHBIX IIIKAPOB

- MOHO/OJHOTEMIIEPATYPHBIE: AMEIOT
(pyKCUpOBaHHBIN  AMANA30H TEMIEPATypHOTO  pekKUMa:
+8 +14 *C;

- JABYXKAMEPHBIE/ABY XTEMIIEPATYPHDIE:
nepBasi Kamepa MpeaHa3HavyeHa Jyisl XpaHeHWsl BUH/BTOpas
Kamepa MpegHa3HayeHa JjIsl XpaHeHusT OeJIbIX COPTOB W/WIIN
OXJIQK/ICHUSI BUH Tepe]] Nojlaveit;

-  TPEXKAMEPHBIE/TPEXTEMITEPATYPHBIE:
B BEPXHEM OT/IEJIEHUH — KOMHATHAas1 TEMIIEPaTypa/B CPeaHEM
OTJEJICHUH — JIJTUTEeSIbHOE XpaHeH!e/B HUKHEM OT/IeJIEHUU —
oxJaxaenue no +6+10 *C;

-  MVJIBTUTEMIIEPATYPHBIE: pacmmpeHHble
JMana3oH pPeryJupoBaHus TeMIleparypsl oT +3 1o +22 *C.

**%  TpeooBanusi: Omcymcemeue eudpauyuii; 3auuma
om yavmpaguonemosvix ayueii; Iloodepocarue nocmossHHOI
memnepamypul 8 npedeaax +8 +12 *C u evuue; Hckarouumens-
HO UCNOABL30BAHUE MOALKO C8eMOOU0008 ONsl OC8eueHUst; Baaoic-
HOCMb 8 X0n00unviom wkagy/kamepe 55—75%; Iocmosin-
HAS1 YUPKYAAUUSL c8edcezo 8030yxa; I opuzonmanvroe/HakaonHoe
Xpawenue OYymulAoK;

P.S. Xoa00unvruku nosvluennoii komgopmuocmu:

Toawuna menaou3zonsyuu CMeHOK X0A00UNbHO20 WKA-
da/kamepul, 0oaxcHa oocmuzams 5 cm.



2. BconomorarteJibHbII HHBEHTApPb: KaK NOKA3blédem
NPaKmuxka — 0e3 86CNOMO2AMeNbHO20 UHBEHMAPSL HU OOHOMY
oapmeny, Hu 8 0OHOM bape He obotimucy!!!
— Ileiikepnl pa3HoOro o6bema (0T 2-X BUIOB/OT 4 IIIT)
CrpeiiHep (cuTa ¢ NpyXKUHOM JIJI51 IPOLIEKUBAHUSA);
**kURKinaccnyeckui menkKep» (esponetickuii/
KOHMUHEHMANbHUL/K0DONep) —  COCTOMT U3  Tpex
METAJUIMYECKMX 3JIeMEHTOB: CTaKaH, KpbIIKa W (QUIbTpa
(cuto, BCTpoeHHOe B KpbillKy). [IpocT B mcnosb3oBaHus,
HO C pAIOM (DYHKITMOHAJIBHBIX HEI0OCTATKOB:
— €0 maem Ovicmpee, MK KOMNOHEHMbl KOKMeLins
HAAUBAOM  NOGEPX  Ab0d,  NOIMOMY  NPU  O00N20M
BCMPSAXUBAHUU KOKMEILb MONCEN NOAYUUMCSL BOOSTHUCTIBIM,
— Memann OblcmMpo 0XAAHCOAemcsi NOO  B030€liCUem
Ab0a, 6 pe3ynvmame uez0, CvHeMHble UACMU UleliKepa
YNAOMHSIIOMCS 8 COCOUHEHUSIX OpY2 C OpY2oM U PA3BEOUHUMb
Ux Ob18aem cA0HCHO (OCODEHHO 8 HYHCHBIL MOMEHM. ..)

BAZKHO: Kaaccuueckuil weiikep 0onee yooden u npouie
8 UCN0Nb308AHUU MANECHbKUX 0apos u/uau 0omawHux oapos!

*** «BOCTOHCKMIT MEHKepP» (aAMEPUKAHCKUIL) — COCTOUT
U3 [JBYX METAUIMYECKUX WM CTEKJISHHbIX CTaKaHOB
Ui CMEIIMBAHUSI WMHITPEJUEHTOB KOKTEWsIsl, KOTOpbIe
HAKJIa/IBIBAIOTCS IPYT HA JIpyTa.

— Ilpueomoenenue Kkokmetineii Oonee UHMEHCUBHOE, NPU
npoghecCUOHANLHOI NOO2OMOBKe;

— Iloseaenue 600vt 6 KOKmeline U3-3a MAsAHUS NbOA
npaknmuvecKku - UCK/AIO4€Ho, Ni.K nepe& ecmpAxusaruem



UHzpeOUueHmobl HAX00IMCSL 8 CIMAaKaHe ve3 avod;

— Bocmonckuti  weiikep MOXNCHO UCNOAL308ANMb  MOALKO
C  OONONHUMENbHbIM —UHBEHMAPEM: CHMpPeHepom  u/uau
OAPHOLL NOJNCKOLL.

BAYKHO: Bvioop npogpeccuonanos;

— Jlaba crpeiiHep: ***Meakoe cumeuko ons omoeneHust
OCMAMKO8 KOA0MO020 1604 U/UAU MAKOMU 6 KOKMEUASX
CO CBEACEBBLINCAMBIM COKOM UM PPYKMAMU,

— Jxurepsnl (ot 2-x Bugos/or 4 mT); *** Jlxurepsl/
MEPHBIE CTAKAHYMKU — 3.06MEHM  NepeocmeneHHoll
8axcHocmu M OTIYAIOTCs (POPMOIA 1 00bEMOM:

— Bepxusis yactb «[xurep» / Huxuss yacts «[IoHHM»;

— Camble nonynsipabie: 40 x 20 mu. / 50 x 25 wmn /
30 x 60 mut; (BHYTpH 00SI3aTeNLHO AOIKHBI IPUCYTCTBOBAThH
HacedkH c marom 5/10 mit.;

BAYKHO: I'hasnoe, umoobl nponopuyuu 015 npuzomoa.ne-
HUsl KOKmellasi/Hanumka 0vlau co0At00eHbl ¢ MOUYHOCMBIO
00 MUAAUMEMPA... C MOYHOCMBI0 00 muaauaumpal!l!

— Pummepsr; (1—2 wt) *** Pummep nomozaem Bapweny
He MOoAbKo co30amb 0ekop O0nsi  0oKaaa, OONOAHUG
anemenm nooauu kokmetins. Ho nopadoseamu 2ocms Hosvimu
BKYCOBLIMU  OUYWeHUsAMU (convb, caxap u/uau KOKOCo8as
CPYIICKA U Op. NPUOAdym HANUMKY NUKAHMHBI 6KYC,

— Ho3atopsl / reiizepbl / npo6ku / puiabTpsel (o1 10 mt.);
*#% - Jlosamopwr / Teiizepvl  HeobXoOumvl Oast pabomwl



npogpeccuonana. Onu ne moavko npuoaiom pabome bapmena
UBSIHOCMb U NPUBLEKAMEAbHOCb, HO U NOMO2AIOM
8 ObICIPOM NPULOMOBAEHUU 3AKA308, OCODEHHO 8 aC-NUK.

— CriupTHBIE HATUTKY UCTIAPSIOTCS;

— Copepxumoe OyTBUIKM JIODKHO OBITh  3aIUIIECHO
OT MOMNAIaHM MBUTM U AP. MEJIKUX YaCTULI (JIETHUE/TISKHbIS
0apsbl);

— PaBHomepHocth / TouHOCTh / AKKypaTHOCTb TIpH
MIPUTOTOBJIEHUM KOKTEWJIeH/HAIIUTKOB;

— Ckopoctb B (pOpMUPOBAHUM/TIPUTOTOBJIEHUM  3aKa3a
(He HYXHO WCMOJMb30BaTh JIBE€ PYKU IIPU OYEPEIHOM
OTKPBITUU OYTBUIOK U TI...);

— MepHblii crakaHyuK (2 — 4 1mT: pasHblid 00beM); **%*
Heobxo0um ons cepsuposku um:

— Kak mnpaBuio B KOKTEIBbHBIX M BHHHBIX KapTax
3aBeJCHUN W/UIM MEHI0, MHOTHME AaJIKOTOJbHbIE HAIUTKU
M BHUHA OTHYCKAlOTCA TO (DUKCUPOBAHHBIM OObEMaM:
50 m/100 ma/125 ma/150 mut... u nip.

— IIronops! / Hap3annuk (OBa BUOa — HepikaBelolast
CTajb);

— OpHOCTyIEeHYAThIl HAP3aHHUK: MMEET OIHY 3a3yOpHHY
Ha paboyvelt YacTH WM OJTHO OMIOPHOE «KOJIEHO»

— JIByXCTyneHuYaThlii Hap3aHHUK: UMEET JBe 3a3yOpWHBI
Ha paloyell YacTM WM JBa OMOPHBIX «KOJIeHa». (Ooree
yIOOHO M TMPAKTUYHO — TO3BOJSIET OBICTPO M OCTOPOKHO
W3BJIEYb KOPKOBYIO MPOOKY M3 OYTBHIJIKK C BUHOM. )

— CkBu3zep (Squeezer); *** [Ipeomem 6aprozo uneenmapsi
05l NPUZOMOBNEHUSL NOPUUOHHOZO KOAUUECBA NUMOHHO20
coka u/unu coka aaima.



— Mapuepsl (s npurotoBieHuss «MoxXuTo» # Jp.
KOKTelnen); *** Maonep — ouensb HYydCHOe npucnocooneHue
(npu npuzomoenenuu maxkux Kokmeiinei xkak «Moxumo»
U Op... Ko20a HANUMOK 20MOBUMbCSL HENOCPEOCHBEHHO
6 bokane);

— C nmnomouiplo JIETKOTO HAJABIMBAHUs, HEKOTOpbIE
KOMITOHEHTHl WHIPEUEHTOB BBIACISIOT (PUpHBIE Macha,
KOTOpbIe OTPAXAIOTCSI Ha BKYCOBBIX XapaKTEPUCTHUKAX
HAIIUTKOB/KOKTEWJIEN;

— CoemuajibHble BHABI JIOJKEK IJIsi Oapa: oOapHast/
KOKTeJbHast (C BUTOM  JUIMHHOM  py4KO#/4aiiHble
(pasHbIX pasmepoB); ***Bbapuas/kokmenvHas n0XMCKa —
aocontomHo HezameHumblii npeomem oasi bapmena 6 ezo
npoPecCUOHANBHOT 0esTMeNbHOCHIU.

— 2T0 yHHMBepcalibHbld HHCTpymMeHT! W B pykax
npodeccMoHasia OH IpeBpalaeTcs B  HE3aMEHMMOI'O
MOMOII[HKA, TOMOTAIONIMA B  COOMIOAEHUH ICTETHKH
B pabore bapmeHa.

— BommeGHoe nelicTBMEe JaHHOTO MpeaMeTa HEeoCoprMa
B  IPUTOTOBJIEHUM  «CJOEHbIX»  KOKTeiien: Pyuka
cnupanieBUAHON (hOpMbl — MEJIJIEHHO HAJIMBasi KOKTEIbHBIN
VMHTPEUEeHT 10 CHOUpaid JIOKKH, bapMmeH HacnauBaer
KOKTEWNJIb;

— Hoxxu 6apuble; *** Taxoce 00uH U3 camvix 6adCHbIX
NEMEHMO8 OAPHO20 UHBEHMAPSL:

— VM Hape3aioT ykpauieHus: u3 srof, (bpyKTOB U TpaB s
KOKTEHJIeH.

— C ero nomoIpio yI00HO MOAXBATHIBATH U/UJIH IIEPEMENaTh
yKpalieHus AJis1 KOKTeWsen;



— JlemoapooOutesn / u3MeJbUUTENb JbJa (pyduHble/
EKTpUYecKue); *** IIpeonasnauenvt ons popmuposarus/
NPU2OMOBAEHUS KOLOMO020 Ab0a 051 HEKOMOPBIX KOKmelineil/
HAnUmKo8;

— KoHrelinepbl U pyrue eMKOCTH (Pa3HbIX OObEMOB);
*%% [IpeOnasnauenvl 05 XpaneHust (ppyKmoeulx Hape3ox u/
UAU XPAHEHUSL UHZPeOUeHmoe 05 Kokmelineil/manumkos. Kak
6 meueHuu paboueli CMeHvl, Max U XpaHeHusi Ons caredyroueli
paboueli cmerbvl;

— Dbapsble crakaHbl (MeTaJUIMUECKUE/CTEKJISIHHbIE/
mactMaccoBble OT 350 — 800 Mi1.): *** [Ipedonasnauenvt 0ns
CMEUUBAHUSL UHZPEOUEHMO8 (emecmo utelikepa) u/uau 0ns
OXAAIHCOEHUS 20MOBbIX KOKMEUNELL;

— TepmomeTpsbi;

— KoBpuk aas nocyawl; *** [Ipaxmuurnocmo / uucmoma /
Ou3aiin unmepvepa 6apHoli CIMoNKU,

2.1. [Tocyna s CTOMKHU: CTEKJIO/XPYyCTAJb;

— ®yxepsl / bokanbl / Crakansl / Plomku / Kpemanku /
[TuBHBIE KpyXKKM (711 BUH M KOKTEIJIEH pa3HBIX BUAOB
Y pa3HBIX 0OLEMOB);

— INocyny v npeameTsl 151 CepBUPOBKU: Yaii / koe (Omona/
YallKy -KepaMHKa), CTOJIOBbIe MPUOOpHI (YailHble JIOKKU
pas3HbIX pa3mepoB) / casieTHULIbl / TpadrHb / Ba3bl.

BAZKHO: Koauuecmeo 0Oapnozo uneenmaps 3agucum
om Koauuecmea padomarousux 3a cmoiikoii bapmenos. /Ias
Kadxcoozo bapmena Heodxooumvl omoenvHbvle HADOPHL UHEEH-
maps



KAUYECTBO: KauecmeeHHblil uH8eHMAPL OMAUUACHICS
00.21208€UHOCMbIO 8 UCNO1b308AHUU, UIMO HENPEMEHHO CKa-
JoHcemcst Ha PUHAHCOBOM NONONHCEHUU 8.1A0eNbUEE 3a8e0eHUIL.
opozocmosiwuit uneenmapo 8 npouecce 3Kcnayamayuu 0y-
oem 00120 COXPAHSMb CEOU 8HEUIHUII MOBAPHBLIL 8U0 U Bbl-
2150emb KaK HOBWblil, YUMo 8 C80I0 ouepedb MakKice 8ausl-
em Ha umuodc 3aeedeHus u coocmeento camozo bapmena!
A no cemy, umMeHHO OmM MBEOPUECKO020 U HACMPOEHUS U NOOX0-
oa bapmena, 3asucum u nocewaemocmso 3a8edenus maxsice!

EJIAHUIIBI U3MEPEHUA / WEIGHTS AND
MEASURES
Espo-kaaccugpuxamop abopesuamyp 8 peyenmax

US oz / Liters

tsp/ 5 ml
2tsp/ 10 ml
tbsp / 15 ml
1/4 0z /7.5 ml
1/2 0z /15 ml
3/4 0z /22.5ml
loz/3cl
11/20z/4.5¢cl
20z/6¢l
40z/12cl




KPATKHNHU CJIOBAPH

«tsp’'/ tea spoon» — uatiHas N0HCKa;

«'tbsp™ / table spoon» — cmonosas n0cka;

«Bar Spoon» — daunnas 6apras nodcka 0as gpopmuposanus
Koxkmetineit;

«Dash» — 1 ml (npumepro 1 kanas);

«Spals»» — 5 -10 ml («naecnymo»);

«Muddle» — pazmame, coerams nwope (s20061/PpyKmet
u mo) /mepememiams,

«Mix» — cmemamuv/nepemeutams cooeprcumoe;

«Float» — nanoanume eepxuroro uacme b6okana (3aeepuierue
CEPBUPOBKU KOKMEUNSL/HANUMKAQ,

«Layer» — caoii/croem/caoenuiii,

«Rim» — nokpeims 6oxan (mapmunu/mapeapuma u Op.)
CONbIO/Caxapom. ..

«Shake» — ecmpsxusamo (wetixep);

«Mixing glass» — weiikep;

«Stir» — pazmewusamn;

«Gently stir» — ocmopodicro nepemewtaiime (akKypammo);
«Strain» — npouesicusams;

«Serve» — nodaua 20moeoeo K ynompeoneHuro Kokmeins/
Hanumka,

«Chille» — oxaaocoénnwiii (bokanr/Oymoinka);

«glass» — bokan (n0601i);

«Short glass» - ooxan:"rock’s’/ "old



fashioned’/lowball™/"tumbler’«u op.;

«Shot glass» — wom;

«Serving glass» — cepsuposoumvili Ookan, 6 KOMopom
nodaemcs KOKMeAb/Hanumox;

«Tall glass» — evicokue Ookanvt onsa koxkmetineii: Collins/
Hghball/Hurricane/Mason Jar/Coctail glass u op.;

«Frozen» — coctai, npuzomoegnennvlii 6 OaeHOepe KOKMeLiNb:
Milkshake/Margarita

«Ice» — ned/usmenvuennolii 1e0

«Fill a... glass with ice™ Hanoanume 60xan/ueiikep n60om;
«Juice» — cok;

«Cream» — causxu;

«Milk» — monoko;

«Sugar» — caxap;

«Ice Cream» — mopoorceroe;

«Whipped Cream» — 36umole causku;

«BarBook» by Vall Kay

CAUTION:

DRY - usually means less Vermouth, than usual.

EXTRA DRY - can mean even less Vermouth than usual or

NO Vermouth at all.

SWEET — means use more Sweet Vermouth than usual.

DRY - can either mean make drink with Dry Vermouth,

instead of Sweet Vermouth or less sweet Vermouth, than
usual.

PERFACT — means use Sweet and Dry Vermouth.



A

ABSOLUTELY FABULOUS (martini glass)
Fill a mixing glass with ice.

2 oz Vodka or Citrus Vodka

1 oz Cranberry Juice

Shake.

Strain into chilled glass.

Top with 1 oz Champagne.

Garnish with lemon twist.

ALMOND BISCOTTI MARTINI (martini glass)
Fill mixing glass with ice.

2 oz Vanilla Vodka

1/2 oz Amaretto

1/2 oz Coffee Liqueur

1/2 oz Coffee

1/2 oz Milk

Shake.

Strain into chilled glass.

Garnish with chocolate covered almond.

AMBER MARTINI (martini glass)
Fill a mixing glass with ice.

3 1/2 oz Vodka or Vanilla Vodka
1/2 oz Amaretto



1/2 oz Hazelnut Liqueur
Stir.

Strain into chilled glass.
Garnish with cherry.

AMBROSIA (Wine glass)
Fill a wine glass with ice.

1 oz Brandy

3/4 Triple Sec

Fill with Champagne.
Garnish wiyh cherry.

ANGRY MARTINI (martini glass)

Fill mixing glass with ice.

1/2 oz Dry Vermouth

3 1/2 oz Gin or Vodka

Stir.

Strain into a chilled glass or pour contents (with ice)
into short glass.

Garnish with pickled hot pepper:

(pepperoncini, Jalapeno, or habanero)

ANTIOXIDANT MARTINI (martini glass)
Fill a mixing glass with ice.

1/2 tsp unrefined sugar

Heaping tsp Fresh Berries

(blueberries, blackberries, raspberries)

Juice of medium Lemon
Muddle well.



3 oz Blueberry Vodka

1/2 oz Pomegranate Liqueur
1/2 oz Acai Juice

Shake.

Strain into a chilled glass.
Garnish with berries.

APPLE MARTINI (martini glass)

Fill a mixing glass with ice.

Dash of Dry Vermouth or

Apple Liqueur (optional)

4 oz Apple Vodka

Stir.

Strain into chilled glass or pour contents (with ice)
into short glass.

Garnish with apple slice.

APPLE MARTINI 2 (martini glass)
Fill mixing glass with ice.

1/2 oz Orange Liqueur

1/2 oz Sour Apple Liqueur

3 oz Vodka

Dash of Cognac or Brandy.

Shake.

Strain into a chilled glass.

Garnish with lime.

See also: SOUR APPLE MARTINI

APPLE MANHATTAN (martini glass)



Fill a mixing glass with ice.

1 oz Apple Brandy or Liqueur (not sour)

3 oz American Wiskey

Dash of Sweet Cider or Apple juice (optional)
Dash of Sweet Vermouth (optional)

Shake.

Strain into chilled glass.

Garnish with cherry or lemon twist.

ASIAN MARTINI (martini glass)

Fill a mixig glass with ice.

1/2 oz Ginger Liqueur

3 1/2 oz Vodka

Stir.

Strain into chilled glass or pour contents (with ice)
into short glass.

Garnish with lemon twist.

ASTAN PEAR BELLINI (champagne glass)
In champagne glass:

1 tbsp Pureed Asian Pear

Fill with Champagne

Garnish with wedge of Asian pear.

See also: BLACKBERRY BELLINI

ASIAN PEAR MARTINI (martini glass)
Fill mixing glass with ice.

1/2 oz William Pear Liqueur

3 1/2 oz Pear Sake



Dash of Pear Nectar.

Shake.

Strain into a chilled glass.

Garnish with wedge of Asian pear.



B

BABY QUEENS (champagne glass)
In a champagne flute:

1/2 oz Orange Liqueur

1/2 oz Strawberry Liqueur

Fill with Champagne.

Garnish with strawberry.

BALI HAI

Fill a serving glass with ice.
1 oz Gin

1 0z Rum

Dash of Amaretto

Fill with Sour Mix, leaving
1/2 inch from top.

Shake.

Top with Champagne.
Garnish with lime.

BANANA CREAM PIE MARTININ (martini glass)
Fill a mixing glass with ice.

3 1/2 oz Vodka

Dash of Banana Liqueur

Dash of Irish Cream

Shake.



Strain into chilled glass.
Garnish with lemon.

BANANA MARTINI (martini glass)
Fill mixing glass with ice.

3 1/2 oz Banana Vodka or

Vanilla Vodka

1/2 oz Banana Liqueur

Dash of Banana Pure

Shake.

Strain into a chilled glass.

BANANA SPLIT MARTINI (martini glass)
Fill a mixing glass with ice.

3 oz Vodka or Pineapple Vodka

1/2 oz Banana Liqueur

Dash of Strawberry Liqueur

Dash of Whate Creme de Cacao

Dash of Grenadine

Shake.

Strain into chilled glass.

Garnish with strawberry.

BARRACUDA

Fill a serving tall glass with ice.
1 oz Amber Rum

1 oz Light Rum

1/2 oz Galliano

Dash of fresh Lime Juice



1/2 tsp Powdered Sugar
2 oz Pineapple juice
Shake.

Top with Champagne.

BELLINI (champagne floute)

In champagne floute:

1 tbsp Pureed Peach

Fill with champagne Prosecco

See also: ROSSINI, TINTORETTO, PASSION FRUIT
BELLINI,

BELLINI (frozen) (champagne glass)

In blender:

1/2 oz cup of ice.

1 oz Peach Liqueur

4 oz Champagne

1/2 cup of fresh skinless peaches or canned peaches or peach
sorbet.

Blend until smoth.

Fill into Champagne glass leaving 1 inch from top.

Fill rest with champagne.

BELLINI MARTINI (champagne glass)
Fill mixing glass with ice.

2 oz Vodka

1/2 oz Peach Schnapps

2 tbsp Pureed Peach or Nectar

Shake.



Strain into a chilled glass.
TOP WITH CHAMPAGNE.

BIKINITINI (martini glass)
Fill mixing glass with ice.

2 oz Vodka

1 oz Melon Liqueur

1 oz Cranberry Juice

Shake.

Strain into a chilled glass.
Garnish with 2 melon balls.

BIRD OF PARADISE (wine glass)
Fill a wine glass 3/4 with ice.

Fill 3/4 with Champagne

Fill with Pineapple Juice

Dash of Grenadine.

Garnish with orange slice.

BLACK AND BLUE MARTINI (martini glass)
CAUTION: DRY — usually means less

Vermouth, than usual.

EXTRA DRY — can mean even less Vermouth than usual or

NO Vermouth at all.

Fill a mixing glass with ice.

1/2 oz Dry Vermouth

2 oz TOP SHELF GIN (Premium)

2 oz TOP SHELF VODKA (Premium)

Stir.



Strain into chilled glass.
Garnish with lemon twist or
olives or coctail onions.

BLACK MARTINI (martini glass)
Fill a mixing glass with ice.

1/2 oz Blackberry Brandy or

Black Raspberry Liqueur

3 1/2 oz Gin, Vodka, Rum

Stir.

Strain into chilled glass.

Garnish with lemon twist or black olive.

BLACK PRINCE (wine glass)
In a wine glass:

1 oz Blackberry Brandy

Dash of sweetened Lime juice
Fill with Champagne

BLACKBERRY BELLINI (champagne flute)
In champagne flute:

1 tbsp fresh mashed Blackberries or puree

Fill with Prosecco.

BLACKBERRY COSMOPOLITAN (martini glass)
In mixing glass:

1 tsp Sugar

1 oz fresh Lime Juice

Fill glass with ice.



3 1/2 oz Citrus Vodka
Dash of Orange Liqueur
Dash of Blackberry Puree
Shake.

Strain into chilled glass.
Garnish with lime.

BLOOD ORANGE COSMOPOLITAN (martini glass)
in a mixing glass:

1 tsp Sugar

1/2 oz fresh Lime Juice
1/2 oz Blood Orange Juice
Muddle/mix

Fill glass with ice.

3 oz Orange Vodka

Dash of triple Sec

Dash of Cranberry juice
Shake.

Strain into chilled glass.
Garnish with lime

BLOOD ORANGE MARTINI (martini glass)
Fill a mixing glass with ice.

Dash of Orange Juice

Dash of Campari

3 1/2 oz Orange Vodka or Vodka

Dash of Blood Orange Juice or Orange juice
Shake.

Strain into chilled glass.



BLOOD ORANGE MIMOSA (wine glass)
Fill a wine glass 3/4 with ice (optional).

Fill 3/4 with Champagne

Dash of Orange Liqueur or

Triple Sec (optional)

Fill with Blood Orange Juice.

Garnish with Orange.

BLUE COSMOPOLITAN (martini glass)
In a mixing glass:

1 tsp sugar

1 oz freash Lime Juice
Muddle/mix

Fill glass with ice.

3 1/2 oz Vodka or Citrus Vodka
1/2 oz Blue Curacao

Dash of White Cranberry Juice
Shake.

Strain into chilled glass.
Garnish with lime.

BLUEBERRY MARTINI (martini glass)
Fill mixing glass with ice.

1/2 oz Blueberry Liqueur

3 1/2 oz Blueberry Vodka or Vodka

Dash of Blueberry Juice or syrup

Shake.

Strain into chilled glass.



Garnish with fresh berries.

BOURBON MANHATTAN (martini glass)

Fill a mixing glass with ice.

Dash of Sweet VermouthN.

2 to 4 dashes of AAngostura Bitters

2 oz Bourbon

Stir.

Strain into chilled glass.

Garnish with cherry.

CAUTION: SWEET — means extra Sweet Vermouth.
DRY — can means either use Dry Vermouth instead of
Sweet Vermouth, or less Sweet Vermouth, then usual.
Garnish with lemon twist or cherry.

BRONCO COCTAIL (wine glass)
Fill a wine glass with ice.

1 oz Orange Liqueur

2 oz Orange Soda

Fill with champagne.

Garnish with orange.

BRONX COCTAIL (Champagne/coctail glass)
Fill mixing glass with ice.

2 0z Gin

3/4 oz Dry Vermouth

1 oz Sweet Vermouth

1 oz Orange Juice

Shake.



Strain into coctail shell.
Garnish with lemon twist or lime.

BUBBLETINI (big — martini/margarita glass)
Fill a mixing glass with ice.

3 oz Vodka

1/2 oz Black Raspberry Liqueur

1/2 oz Peach Schnapps Juice

Shake.

Strain into chilled glass.

Fill with champagne.

Garnish with lemon twist.



C

CAJUN MARTINI (martini glass)
Fill a mixing glass with ice.

1/2 oz Dry Vermouth

3 1/2 oz Pepperde Vodka

Stir.

Strain into chilled glas.

Garnish with Jalapeno pepper.

See also: CREOLE MARTINI

CANDY CANE MARTININ (martini glass)
Fill mixing glass with ice.

2 oz Vanilla Vodka

1 oz White Chocolate Liqueur

1 oz Peppermint Schnapps

Shake.

Strain into chilled glass.

Top with 1 tsp Grenadine.

Garnish with miniature candy cane.

CARAMEL APPLE MARTINI (martini glass)
Fill a mixing glass with ice.

3 1/2 oz Vodka

Dash of Apple Cider or Apple Juice

Shake.



Dip rim of chilled glass in caramel or drizzle into
inside of glass.

Strain into chilled glass.

See also: MSINTOSH MARTINI

CARAMEL APPLE MARTINI 2 (martini glass)
Fill a mixing glass with ice.

3 oz Apple Vodka

1/2 oz Butterscotch Schnapps

1/4 oz Southern Comfort

1/2 oz Cranberry Juice

Shake.

Strain into chilled glass.

Garnish with apple slice.

CARIBBEAN CHAMPAGNE (champagne glass)
In champagne glass:

1 oz Light Rum

1 oz Banana Liqueur

Stir.

Fill with Champagne.

Garnish with banana and cherry.

CHAM CRAN CHAM (wine glass)
Fill wine glass 3/4 with ice.

3/4 with Champagne

Dash of Black Raspberry Liqueur
Fill with Crenberry juice.

See also: SCARLET LETTER



CHAMPAGNE COCTAIL (champagne glass)
In champagne glass:

1/2 tsp Sugar or 1 Sugar Cube

2 dashes of Angostura Bitters

Fill with Champagne.

Garnis with lemon or orange twist

CHAMPAGNE FLIP (champagne flute)
In a mixing glass:

1/4 tsp Sugar

3/4 oz Brandy

1/4 oz Orange Liqueur
Muddle/Stir.

Fill glass with ice.

1/4 oz Cream

1 egg Yolk

Pinch of nutmeg.

Shake.

Strain into champagne flute.
Top with champagne.

CHAMPAGNE MARGARITA (big martini/margarita
glass)

In a mixixng glass:

2 tsp Sugar

2 oz fresh Lime Juice

Fill glass with ice.

2 1/2 oz Tequila



Shake.
Strain into margarita glass.
Fill with champagne.

CHAMPAGNE JULEP (big martini/margarita glass)
In a serving glass:

Muddle together in serving glass:

10 to 20 fresh Mint Leaves

1 tsp Superfine Sugar

2 tbsp water

Fill glass with crushed ice.

1 1/2 oz Bourbon

Fill glass with Champagne.

Garnish with mint.

CHAMPAGNE MOJITO (champagne flute)
In a mixing glass:

2 Lime Wedges

3 to 5 Mint Springs

1 tsp Sugar

2 to 4 dashes of Angostura Bitters (optional)
Muddle.

Fill glass with ice.

2 oz Light Rum.

Shake.

Strain into champagne flute.

Fill with champagne.

Garnish with lime and mint.

See also: ROYAL MOJITO. MOJITO ESPECIAL



CHAMPAGNE PUNCH (wine/champagne glass)
In serving glass:

1 tsp Superfine Sugar

1 tsp Lime Juice

1/2 oz Orange Liqueur
1/2 oz Brandy

1/2 oz Light \rum

2 oz Pineapple Juice
Dash of Grenadine

Stir, untill sugar dissolves.
Add ice.

Fill with Champagne.

CHAMPAGNE SUPER NOVA (champagne glass)
Fill a champagne glass with ice.

1/2 oz Vodka

1/2 oz Gin

1/2 oz Blue Curacao

Dash of Crenberry Juice

Dash of Sour Mix

Fill with champagne.

CHERRY MARTINI (martini glass)
Fill a mixing glass with ice.

3 1/2 oz Cherry Vodka or Vodka

1/2 oz Cherry Brandy

Dash of Cherry Juice

Shake.



Strain into chilled glass.
Garnish with cherry.

CHICAGO (champagne flute)
Fill a mixing glass with ice.

1 1/2 oz Brandy

Dash of Curacao or Triple Sec
Dash of Angostura Bitters

Shake.

Strain into glass rimmed with sugar
Fill with Champagne

CHINA BLUE MARTININ (martini glass)
Fill a mixing glass with ice.

Dash of Ginger Liqueur

Dash of Blue Curacao

3 1/2 oz Gin or Orange Gin

Shake.

Garnish with Ginger candy.

CHOCOLATE CARMEL MARTININ (martinin glass)
Fill mixing glass with ice.

3 1/2 oz Chocolate Vodka

1/2 oz Caramel Liqueur

Shake.

Strain into chilled glass, that has been decorated

inside with chocolate and caramel.

CHOCOLATE MARTINI (martini glass)



Fill a mixing glass with ice.

3 1/2 oz Vodka or Chocolate Vodka

1/2 oz Creme de Cacao or

Chocolate Ligieur

Dash of Orange Liqueur (optional)

Stir.

Strain into chilled glass or pour contents (with ice),
into short glass.

Garnish with chocolate covered cherry or any

small chocolate swirls of chocolate syrup and caramel.

CHOCOLATE MINT MARTIN (martini glass)
Fill a mixim] ng glass with ice.

3 oz Vodka or Mint Vodka —

with no White Creme de Mente,

or Chocolate Vodka with no Creme de Cacao.

1/2 oz White Creme de Cacao

1/2 oz White Creme de Minthe

Shake.

Strain into chilled glass.

CHOCOLATE RASPBERRY MARTINI (martini glass)
3 oz Vodka or Chocolate Vodka

1/2 oz Creme de Cacao or Chocolate Liqueur

1/2 oz Black Raspberry Liqueur

Stir.

Strain into chilled glass or pour contents (with ice) into short
glass.

Garnish with fresh raspberry or any small chocolate.



CINNAMON KISS (martini glass)

Wet the rim of Martini shell with an orange slice and
rim it with brown sugar and cinnamon mix.

Pour directly into glass.

1 1/2 oz Cinnamon Schnapps

1 1/2 oz Irish Cream

Float 1/4 — 1/2 oz overproof Rum on top.

Ignite.

Let burn for 10 seconds and then snuff by gently
covering drink with empty Martini glass.

CLEMENTINA



Konen 03HaKOMUTEJLHOI'O
¢dparmenra.

Tekct npenocraBieH OO0 «JIutPec».

[IpounTaiiTe STy KHUTY LIEJIMKOM, KYIIUB TOJIHYIO JIETATbHYIO
Bepcuio Ha JIutPec.

Be3ormacHo oriaTuTh KHATY MOKHO OaHKOBCKOH KapToit Visa,
MasterCard, Maestro, co cuyera MOOMJIBHOTO TesiehOHa, C TiIa-
Te)KHOro TepMmuHaia, B cajoHe MTC wmm Cesa3HoOHM, uepe3
PayPal, WebMoney, Aunexc./lensru, QIWI Komenek, 60Hyc-
HBIMU KapTaMu WK APYTUM YI0OHBIM Bam crioco6om.



https://www.litres.ru/valeriy-a-kayupov/barbook-martini-wine-champagne-coctails-sbornik-receptov/?lfrom=160208279&amp;ffile=1
https://www.litres.ru/valeriy-a-kayupov/barbook-martini-wine-champagne-coctails-sbornik-receptov/?lfrom=160208279&amp;ffile=1
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