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Sense of Urgency
Move with purpose and efficiency whether it's a busy Friday night or
prepping ingredients on a calm Monday morning. By practicing your this
you'll always be ready for a busy bar.

Proactive
Keep on top of any tasks  that benefit the bar program. Side-work,
developing insights on how to improve the program, and maintaining
standards behind the bar are some of things that help the bar excel.

Accuracy and Consistency
Be accurate in everything you do and constantly try to improve every
technique. Consistency is king when it comes to many things in life,
including cocktails so compete with yourself to always be better.

Humility
This cannot be trained by anyone but yourself. Humility and willingness to
learn from various perspectives in this industry is vital to growth. 

Inquisitive
Ask all the questions regardless of how silly you think they are! An
inquisitive mind is a growing mind and will propel you in everything you do.

Teamwork
The individual succeeds when we all succeed in this business. 

Positivity and Gratitude
Practicing these every shift will propel you in everything you do.

Have Fun!
This is what it's all about and why many of us got into this industry! Be your
unique, awesome self!

GENERAL BAR ETHOS



TU MADRE BAR PROGRAM OVERVIEW

“Skinny” cocktails: This refers to any cocktail that is low in sugar. We use a sugar-free simple syrup as
an optional sweetener to create skinny cocktails that are still balanced and bright.

Cadillac Margaritas: This refers to a simple splash of Grand Marnier on top of any margarita. We
can easily make Cadillacs and they are an easy upsell offer to guests.

“Can I get the drink with _________ tequila/mezcal?”: All of our menu drinks can me made by hand,
meaning we can modify any ingredient in the recipe on-the-fly. We also have a draft handle
specifically for this option! We can add any spirit to our draft “virgin” (non-alcoholic) margarita mix
to allow for any requested spirit to be made into a margarita.

"Can you make the drink spicy?": YES! We can make any drink spicy.

“What is Tequila/Mezcal?”: Refer to the Spirits Primer 101 of this bar book. You are required to
understand the contents of the Tequila 101 and Mezcal 101 both tequila and mezcal sections.

We have a nearly-full bar program at Tu Madre. This means we can make several classic cocktail
recipes, modifications, and upgrades that are not listed on the cocktail menu! While there are far too
many of these recipes, modifications, and upgrades to list, here are some common requests you might
get at Tu Madre that can be made behind the bar.

It is important to become familiar with the options available to you at your bar program. Never tell a
guest “no” until you have asked your bartender/bar manager if it is possible to accommodate the
guest’s request!



TU MADRE BAR PROGRAM OVERVIEW

While we have a batched, draft cocktail system, WE ARE NOT LIMITED
TO OUR DRAFT COCKTAILS! The draft system helps expedite service in
our small bar space. 

This bar program focuses on approachable, street-party style drinks
with Mexican flavors and spirits.

We are a combination of high-volume and craft, meaning we have fast
service with well-balanced recipes and fresh ingredients.

We carry a great selection of agave spirits for people to try. Get to
know them!

Accuracy and consistency are CRUCIAL to any bar program. From the
preparation of ingredients to the final garnish on the drink, everything
must be accurate and consistent.

FINAL POINTS

https://www.iceandalchemy.com/tu-madre-training-videos-59873


Rim half of a specialty double old fashioned glass with salt. Fill ice
above the lip of the glass and pour the cocktail from the draft so
that the washline is almost a ¼ inch from the lip of the glass. Garnish
with a lime wedge at the end of the salt rim. Straw next to the garnish.

CLASSIC MARGARITA (ON DRAFT)
"Bright and balanced with 100% agave blanco tequila." 

ON DRAFT:

HOUSE COCKTAIL RECIPES

2 oz House Blanco Tequila 
.75 oz Lime Juice 
.5 oz House Triple Sec 
.5 oz 1:1 Agave*

Fill a small jar with 5 floz of the cocktail. Place some salt in a mini Ziploc. Place a lime wedge in
another Ziploc. Rubberband both to the jar.

ON THE FLY:

Add all ingredients to a shaker and shake with ice. Fine-strain into a salt-rimmed specialty DOF with
cubed ice. Garnish with a lime wedge at the end of the salt rim. Straw next to the garnish.

TO-GO: 

https://www.iceandalchemy.com/tu-madre-training-videos-59873


Rim half of a specialty double old fashioned glass with Himalayan
salt. Fill ice above the lip of the glass and pour the cocktail from the
draft so that the washline is almost ¼ inch from the lip of the glass.
Garnish with a dehydrated glitter lime wheel on laid on top of the
drink. Straw next to the garnish.

NO REGRETS MARGARITA (ON DRAFT)
"This unique margarita uses monk fruit, a natural zero-glycemic sweetener
to effectively make this a sugar-free, balanced margarita."

ON DRAFT:

HOUSE COCKTAIL RECIPES

2 oz House Reposado Tequila 
.75 oz Lime Juice 
.75 oz Monk Fruit Simple Syrup*

Fill a small jar with 5 oz of the cocktail. Place some Himalayan salt and a dehydrated glitter lime
wheel in the same mini Ziploc. Rubberband the Ziploc to the jar with a short straw.

ON THE FLY:

Add all ingredients to a shaker and shake with ice. Fine-strain into a Himalayan salt-rimmed specialty
DOF with cubed ice. Garnish with a dehydrated glitter lime wheel on laid on top of the drink. Straw next
to the garnish.

TO-GO: 



Rim half of a specialty double old fashioned glass with Tajin. Fill ice
above the lip of the glass and pour the cocktail from the draft so
that the washline is almost ¼ inch from the lip of the glass. Garnish
with a dehydrated glitter lime wheel on laid on top of the drink. Straw
next to the garnish.

MEZCAL MARGARITA (ON DRAFT)
"Refreshing and easy with a just enough smoke."

ON DRAFT:

HOUSE COCKTAIL RECIPES

2 oz House Mezcal
.75 oz Lime Juice
.75 oz 1:1 Agave Syrup*

ON THE FLY:

Add all ingredients to a shaker and shake with ice. Fine-strain into a Tajin-rimmed specialty DOF with
cubed ice. Garnish with a dehydrated glitter lime wheel on laid on top of the drink. Straw next to the
garnish.

To-Go: 
Fill a small jar with 5 oz of the cocktail. Place some Tajin in a mini Ziploc. Place a dehydrated glitter lime
wheel in another Ziploc. Rubberband both to the jar with a short straw.



2 oz House Blanco Tequila 
.75 oz Lime Juice 
.5 oz Torani Lychee syrup
2x Orange Bitters
Tiniest drop of rose water

ON THE FLY

Add all ingredients to a shaker and shake with ice. Fine-strain into a sugar-rimmed specialty DOF with
cubed ice. Garnish with a lime wedge at the end of the sugar rim and rose petal laid over the top of
the drink. Straw next to the garnish.

To-Go: 
Fill a small jar with 5 floz of the cocktail. Place some Tajin in a mini Ziploc. Place a lime wedge and rose
petal in another Ziploc. Rubberband both to the jar with a short straw.

Rim half of a specialty double old fashioned glass with sugar. Fill ice
above the lip of the glass and pour the cocktail from the draft so
that the washline is ¼ inch from the lip of the glass. Garnish with a lime
wedge at the end of the sugar rim and rose petal laid over the top
of the drink. Straw next to the garnish.

LYCHEE-ROSE MARGARITA (ON DRAFT)
"Fun, exotic and tropical take on a classic cocktail."

ON DRAFT:

HOUSE COCKTAIL RECIPES



Rim half of a specialty double old fashioned glass with sugar. Fill ice
above the lip of the glass and pour the cocktail from the draft so
that the washline is ¼ inch from the lip of the glass. Garnish with a lime
wedge at the end of the sugar rim and rose petal laid over the top
of the drink. Straw next to the garnish.

SPICY STRAWBERRY MARGARITA (ON DRAFT)
"Fruity with habanero heat. Choose from the Classic Margarita, No
Regrets Margarita, or Mezcal Margarita."

ON DRAFT:

HOUSE COCKTAIL RECIPES

2 dashes Scrappy's Firewater Tincture
4 oz Draft
1.5 floz Strawberry Puree 

ON THE FLY

Rim half of a specialty double old fashioned glass with sugar. Squeeze 1.5 oz strawberry puree to the glass. Add 4 oz of
requested margarita 2/3 the way up the glass. Swizzle quickly the a bar spoon. Add ice the cocktail so that the washline is ¼ inch
from the rim of the glass. Garnish with a glitter dehydrated lime wheel at the edge of the sugar rim and thin slice of habanero laid
over and picked through the glitter lime wheel. Straw next to the garnish.

To-Go: 
Squeeze 1.5 oz of puree into a to-go jar. Measure 4 oz of margarita into the to-go jar. Shake the jar for 2 seconds WITHOUT ice
just to mix the margarita with the puree. Place some sugar in a mini Ziploc. Place a lime wedge and habanero slice in another
Ziploc. Rubberband both to the jar with a short straw.



 Rim half of a specialty double old fashioned glass with salt. Fill ice
above the lip of the glass and pour the cocktail from the draft so
that the washline is ¼ inch from the lip of the glass. Garnish with a lime
wedge at the end of the salt rim and an orchid next to the lime.
Straw next to the garnish.

VIRGIN MARGARITA (ON DRAFT)
"This is our non-alcoholic version of a classic margarita."

ON DRAFT:

HOUSE COCKTAIL RECIPES

2 floz Upgraded Spirit
3 floz of the virgin mararita draft #6

If a guest orders a margarita with an upgraded tequila or mezcal:
:ON THE FLY:

Salt the rim of a specialty double old fashioned glass. Fill ice above the lip of the glass and pour 2 oz
of the selected spirit. Pour 3 oz of cocktail from the draft. Garnish with the appropriate garnish (Mezcal
= lime wheel, all other sprits = lime wedge) at the end of the salt rim. NO ORCHID IF THERE IS ALCOHOL
ADDED TO THE VIRGIN MARGARITA. Straw next to the garnish.

To-Go: 
Fill a small jar with 5 floz of the Virgin Margarita. Place some salt in a mini Ziploc. Place a lime wedge
and orchid in another Ziploc. Rubberband both to the jar with a short straw.



4 floz of chosen margarita from draft
1.5 floz of chosen puree flavor 

FLAVORED MARGARITAS 
"All of our margaritas can have one of 4 flavors added to them:
strawberry, mango, passion fruit, and Chamoy. 

However, if a flavor is added to our No Regrets Margarita, it will add
sugar and therefore not be a totally skinny margarita."

ON DRAFT:

Salt a specialty DOF with the appropriate salt (the Chamoy Margarita is
rimmed differently in that it uses Chamoy and Tajin only on the upper
edge of the glass  Refer to image). Squeeze 1.5 oz chosen
puree/Chamoy to the glass (memorize this magic line!). Pour chosen 

HOUSE COCKTAIL RECIPES

TO-GO
Squeeze 1.5 oz of puree into a to-go jar. Measure 4 oz of margarita into the to-go jar. Shake the jar
for 2 seconds WITHOUT ice just to mix the margarita with the puree. Use mini Ziplocs for the correct
garnishes. Rubberband the mini Ziplocs to the jar with a short straw.

margarita 2/3 up the the glass and swizzle to incorporate. Add ice the cocktail so that the washline is ¼
inch from the rim of the glass and garnish the drink (flavored Classic Margarita gets lime wedge; No
Regrets and Mezcal get dehy glitter lime wheel). Straw next to garnish.



2 floz House Blanco Tequila 
.5 floz Lime Juice 
.5 floz 1:1 Agave Syrup
3x Angostura Bitters
Tiniest Drop of Lemongrass Oil
Top with Grapefruit Soda

ON THE FLY 

TO-GO
Combine the ingredients into a jar. Place a dehydrated-glitter grapefruit half wheel in a Ziploc bag.
Place Tajin in a separate Ziploc bag. Rubberband both Ziplocs to the jar.

Half-rim a Collins glass with Tajin and add 3 dashes of Angostura
bitters. Fill with ice above the lip of the glass and fill the glass 2/3 up
with draft Paloma. Top with grapefruit soda. Garnish with a
dehydrated-glitter grapefruit half wheel. Straw next to garnish.

LEMONGRASS PALOMA
"Crisp, bright, and extremely crushable drink with lemongrass and vibrant
citrus."

ON DRAFT:

HOUSE COCKTAIL RECIPES



4 floz Licor 43
4 floz Ginger Juice
8 floz Pineapple Juice
8 floz Sour Mix* (4 oz 1:1 agave, 4 oz lime juice)
16 Dashes Angostura Bitters
16 Dashes Scrappy's Firewater Tincture

Mule Mix (makes 8 servings in one 750ml bottle): 

1.5 floz House Mezcal
3 floz Mule Mix*
Top with Topo Chico

PINEAPPLE SMOKED MULE
"Tropical and fruity with smoke and heat."

On the Fly:

In a copper mug, combine all ingredients, add ice, and top with the
Topo Chico. Garnish with a slapped mint bouquet and dehydrated-
glitter pineapple half wheel. Straw next to garnish.

HOUSE COCKTAIL RECIPES

To Go:
Combine the ingredients into a jar. Place a dehydrated-glitter pineapple
half wheel in a Ziploc bag (skip the mint). Rubberband the Ziploc to the jar.

12 floz 1:1 Agave Syrup
12 floz Lime Juice

Sour Mix (fills one 750ml bottle): 



3.5 oz Mezcal Old Fashioned Batch*

1.5 floz House Reposado Tequila
1 floz House Mezcal
Scant .5 floz 1:1 Agave Syrup
1x Cardamom Bitters
2x Angostura Bitters

TU MADRE'S MEZCAL OLD FASHIONED
"Bracing and aromatic with hints of smoke, orange, and cardamom."

From the Bottle:

In a specialty double old fashioned glass with ice, pour 3.5 oz of the
Old Fashioned batch. Stir for10 rotations. Top with ice if necessary.
Garnish with an orange half wheel and picked cherry. No straw.

On the Fly:

HOUSE COCKTAIL RECIPES

Combine all ingredients into a mixing glass with ice and stir for 30 seconds. Stain into a double old
fashioned with cubed ice. Garnish with orange half wheel. 

To Go:
Combine the ingredients into a jar. Place an orange half wheel and cherry in a Ziploc bag.
Rubberband the Ziploc to the jar.



Pour the slushy directly into a coupe glass. Garnish with dehydrated-
glitter lime wheel. No straw.

STRAWBERRY FROSÉ
"Fruity and aromatic with undertones of key lime. Frosés are so LA" 

Slushy Machine:

To-Go: 
Add the ingredients to a plastic to-go cup. Place dehydrated-glitter
lime wheel into a Ziploc bag. Rubberband the bag to the to-go cup.

HOUSE COCKTAIL RECIPES



1.5 floz House Rum
Horchata Slushy*
2x Angostura Bitters

In a 10 oz slushy cup, combine the rum and bitters. Fill halfway with
horchata slushy and whisk briefly to incorporate. Top with horchata
slushy. Garnish with a glitter orchid orchid and 3 picked mochi bites.

HORCHATA TU MADRE
"Creamy almond and rice flavors with baking spices."

Slushy Machine:

To-Go: 
Add the ingredients to a plastic to-go cup. Place an orchid and picked
mochi bites in a Ziploc bag. Rubberband the bag to the to-go cup.

HOUSE COCKTAIL RECIPES



1.5 floz House Rum
2x Scrappy’s Firewater Tincture
Top with Mango Slushy*

BEACH BOY
"Tropical island vibes with bright mango and yuzu flavors backed by a
blended rum and spice"

Slushy Machine:

In a 10 oz slushy glass, combine the rum, firewater tincture, and mango
slushy. Stir briefly to incorporate and add a straw. Garnish with a mint
bouquet and dehydrated-glitter pineapple half-wheel. Straw next to
garnish (not shown in image).

To-Go: 
Add the ingredients to a plastic to-go cup. Place dehydrated-glitter
pineapple half wheel into a Ziploc bag (skip the mint). Rubberband the
bag to the to-go cup.

HOUSE COCKTAIL RECIPES



In a coupe glass and pour the slushy directly into that glass. Garnish
with a lime wedge and orchid with glitter. No straw.

FROZEN MARGARITA
"Bright and balanced with 100% agave tequila. Just cold AF"

Slushy Machine:

To-Go: 
Add the ingredients to a plastic to-go cup. Place an orchid into a
Ziploc bag and lime wedge into a separate Ziploc bag. Rubberband
both bags to the to-go cup.

HOUSE COCKTAIL RECIPES



2 floz Vodka (or Blanco Tequila for Bloody Maria)
2x Firewater Tincture
Fill with Bloody Mary Mix*

BLOODY MARY/MARIA
"Uses our house spicy Bloody Mary mix."

On the Fly:

Salt the rim of a Collins glass. In the glass combine the vodka/tequila,
Scrappy's, and then add the ice. Top the drink with the house Bloody
Mary mix. Garnish with a lime wedge and FRESH cucumber coin with a
pick. Straw next to garnish.

To-Go: 
Fill a small jar with the alcohol and 4 floz of the Bloody Mary mix. Place
some salt in a mini Ziploc. Place a lime wedge and cucumber coin in
another Ziploc. Rubberband both bags to the jar.

HOUSE COCKTAIL RECIPES



1.5 floz Bloody Mary Mix*
1 floz Clamato
Top with Negra Modelo

MICHELADA
"The lighter Bloody Mary made with beer, our house spicy Bloody Mary
mix, and a touch of Clamato."

Directions:

In a Tajin-rimmed pint glass with ice, combine all ingredients and gently
stir to incorporate. Garnish with a lime wedge. Straw next to garnish.

To-Go: 
Fill a small jar with the 4 floz of beer, 2 floz of the Bloody Mary mix, and 1
oz Clamato. Place some Tajin into a mini Ziploc. Place a lime wedge in
another Ziploc. Rubberband both bags to the jar.

HOUSE COCKTAIL RECIPES



4 floz bubbles (Cava or Sparkling Rosé)
2 floz mix

Mango slush (same mix but thawed, in a squeeze bottle. Not from the
slushy machine)
Orange juice
Pineapple juice
Hibiscus Rose Agua Fresca
Pineapple – Strawberry – Yuzu Agua Fresca

MIMOSAS
"We serve a variety of mimosa flavors. We sell them individually or guests
can buy a bottle with a flight of 2 different mixes of their choice."

Directions:

Pour into a coupe glass. No Garnish. If people purchase a bottle they
can choose a duo of mixers. These mixers will be poured up to the
shoulder of the mini-carafes (roughly 4-5 floz of each mixer).

Flavors we can mix with:

HOUSE COCKTAIL RECIPES

NOTE: The brand of sparkling wine may change based on availability and other decisions. Though the
brand may change, it should always be a brut (dry) sparkling wine.



2 floz selected spirit
.5 floz Sour Mix* 
Top with agua fresca*

BOOZY FRESCAS
"Any of our Agua Frescas can have alcohol added to them. Add a little
boozy fun to a traditional refresher."

Directions:
Any Agua Fresca can have alcohol added to it:

Add all ingredients to a Collins glass. Garnish with a glittery orchid. Straw
next to the garnish.

To-Go: 
Add the ingredients to a plastic to-go cup. Place an orchid into a
Ziploc bag. Rubberband the bag to the to-go cup.

HOUSE COCKTAIL RECIPES

NOTE: The Boozy Frescas go in a Collins glass, while the non-alcoholic frescas go in a double old fashioned 
glass. This is how we visually tell them apart!



Horchata Slushy

FROZEN HORCHATA
"Creamy almond and rice flavors with baking spices."

Slushy Machine:

In a 10 oz slushy cup, pour 9 oz of horchata slushy (1/4" from the top of
the cup). Sprinkle with a light dusting of cinnamon powder . Garnish with
a glitter orchid. Straw next to garnish (not shown in image).

NON-ALCOHOLIC HOUSE SLUSHIES



Mango Slushy

MANGO SLUSHY
"Tropical island vibes with bright mango and yuzu flavors."

Slushy Machine:

In a 10 oz slushy cup, pour 9 oz of mango slushy (1/4" from the top of
the cup). Garnish with a glitter orchid. Straw next to garnish (not shown in
image).

NON-ALCOHOLIC HOUSE SLUSHIES



Mango Slushy

FRESCAS
"Tropical island vibes with bright mango and yuzu flavors."

Slushy Machine:

In a 10 oz slushy cup, pour 9 oz of mango slushy (1/4" from the top of
the cup). Garnish with a glitter orchid. Straw next to garnish (not shown in
image).

NON-ALCOHOLIC FRESCAS



BAR TECHNIQUE 101



Consistent, clear mindset: Get in your groove, play your favorite
music, take a breathe or do whatever it is you do to get into the
right frame of mind. 
Consistent, proper preparation: Be sure all house-made ingredients
are prepared exactly as they should be, and all bar tools and
garnishes are exactly where they should be. This is called Mise en
Place and it sets you up for success.

A NOTE ABOUT CONSISTENCY
This bar book is created as a structure and guide to reinforce
consistency in everything we do behind the bar. Consistency is KING; it is
one of the most important characteristics of any quality bar program.
Consistency includes everything that happens pre-, during, and post-
shifts. Below are just a few items to consider regarding the execution of a
bar program.

Pre-Shift: 

BAR TECHNIQUE 101

Correct technique: Shaking, stirring, straining, garnishing, etc. are all executed to perfection.
Presentation and delivery: Finished cocktails consistently look, smell, and taste the same every time.

Gather your thoughts and chat with the team about what worked and what could be improved upon.
Go relax! You earned it!

During Shift:

Post-Shift:



One finger is placed on the speed pour to secure it in the event it
wants to slip out of the bottle. Be sure not to cover the vent with your
finger or the liquid will not pour!

There is a consistent, full stream of liquid flowing from the bottle.

You are accurate with your measurements.

You look confident, comfortable, and in control.

Bottles are put back in their original position on the shelf, labels
facing outward toward the guests.

HOLDING AND HANDLING BOTTLES
When pouring, pour with label facing the customer. There are several
different techniques when pouring from a speed pour (forehand,
backhand, etc.). No one technique is better than another so long as:

BAR TECHNIQUE 101



Knowing each the measurements of the jigger. Some jiggers have
etched lines inside denoting smaller measurements. These are the
ideal kind of jiggers to have.

Holding the jigger completely level and in a way that you can see
each of the etched lines inside the jigger (if available).

HANDLING AND HOLDING JIGGERS
Jiggers are your friend when constructing multi-ingredient drinks.
Consistency is absolutely key in any bar well-established bar program.
Free pouring runs the risk of throwing the drink out of balance, even when
“counting”, as the density of liquids vary and thus pour at different rates
(i.e. maple syrup pours more slowly than water, so standard "counting"
cannot apply).  Ice & Alchemy strongly advises jiggering any cocktail
beyond basic highballs (rum &Cokes, gin & tonics, etc.). Your manager
will make the final call on this. Proper jigger technique includes:

BAR TECHNIQUE 101

Not pour directly over your tin/mixing glass as any spillage will go into the drink-in-progress and
affect the balance of your drink.

Pour a steady stream of liquid to the desired measurement. 

Accurately pour the contents of the jigger into the tin/mixing glass.



Any muddled ingredients or egg whites (egg whites go in a separate
shaker until it's time to shake)
Syrups (from lightest flavor to heaviest flavor)
(muddle, if necessary)
Citrus juices (from lightest flavor to heaviest flavor)
Modifiers (non-alcoholic, like fruit juices, purees, creams etc.; from
lightest flavor to heaviest flavor; rinse jigger immediately after creams,
or use a new jigger)
Modifiers (alcoholic, like liqueurs, amari, and fortified wines like
vermouth; from lightest flavor to heaviest flavor)
Base Spirits (from lightest flavor to heaviest flavor)
Aromatic bitters, tinctures and salts

BUILDING ROUNDS
Building rounds is a mass drink-making method that is far more efficient
than building every drink individually. When building rounds, we typically
start with our cheapest ingredient first. Here is a basic order of
operations for round-building:

BAR TECHNIQUE 101

A Note on Stirred Drinks ("aromatic cocktails")
Build aromatic cocktails first (i.e. drinks WITHOUT citrus, dairy, etc. such as Old Fashioneds, Manhattans,
Martinis) using the same order of operations as above. This is so that you can add ice to the mixing
glass to chill that drink while you build and shake the others in the round.



SHAKING
Whether shaking or stirring, we are trying to accomplish four main goals:
incorporation of flavors, proper temperature, dilution, and texture.
Shaking is the more forceful technique between the two. We almost
always shake a cocktail when the recipe includes opaque ingredients
(juices, purees, eggs, creams, etc.). 

Proper shaking requires high quality ice, proper technique and time. With
good ice, a "long shake" time is around 10-12 seconds to shake to full
dilution (for drinks that are served up). 8-10 seconds is a "standard
shake" for a drink that is served over cubed ice, and a "short shake" of
6-8 seconds is great for drink served over pebble ice knowing that the
drink will further dilute as the guest sips on it. (99.9% of the time we do
not shake with pebble or crushed ice).

BAR TECHNIQUE 101

The Dry Shake
Dry shaking is a technique used with drinks that include egg and, at times, cream. A dry shake is when we
shake the cocktail vigorously without any ice (for 20 – 30 seconds) to emulsify the proteins and create the
appropriate, foamy texture that is required of these cocktails. After the dry shake, we add our ice to the tin
and shake as normal. An easy example of this is an Egg White Whiskey Sour.

You may also incorporate a Reverse Dry Shake in which you reverse the method above: shake the cocktail
with ice first, discard the ice, add the egg white, and shake again for 20-30 seconds without ice to create
your foam. There are pros and cons to both techniques, so don't me married to just one or the other.



STIRRING
We want to achieve the same four goals with stirring as we are with
shaking. Stirring is essentially a slower, gentler method of preparing a
cocktail to shaking. Stirring occurs when our cocktail recipe consists of
spirits, sweeteners, and bitters, but has no opaque ingredients such as
juices, purees, eggs, or cream. For example, Old Fashioneds, Martinis,
Negronis, etc. are all drinks with some combination of only spirits,
sweeteners, and bitters so we would traditionally stir these drinks.

Proper stirring technique requires a mixing glass and a bar spoon. Build
the cocktail in the mixing glass and add ice. DO NOT fill the ice all the
way to the top of the mixing glass. Instead, fill with enough ice so that
the ice is firmly touching the bottom of the mixing glass and coming up
just above the liquid line like icebergs. 

Insert the bar spoon with the backside of the spoon touching the inside
of the glass. Rotate the spoon while keeping the backside of the spoon
against the inside of the glass. Stir for 30 seconds, or at least 40
rotations. The exact time will vary based on your skill level and quality of
ice that you are using.

We traditionally strain stirred drinks with a Julep strainer, but a Hawthorne
strainer will work just fine.

BAR TECHNIQUE 101



STRAINING
There are three main types of strainers you might see behind bars:
Hawthorne strainer, Fine/Mesh strainer, and Julep strainer.

Hawthorne strainers are mostly used with shaken cocktails, but they are
very versatile and can be used for stirred drinks if you do not have a
Julep strainer. 

Fine/Mesh strainers are used in conjunction with the Hawthorne strainer to
catch any ice shards, seeds, pulp, etc. that would otherwise add
unwanted dilution or texture to our cocktail. After shaking, place the
strainer over your large tin and hold the two together in your dominant
hand. In your non-dominant hand, hold the fine strainer over your glass.
Strain from the tin, through the Hawthorne strainer, through the fine
strainer, and into the glass.

Julep Strainers are traditionally used for stirred drinks. Place the Julep
strainer into your mixing glass and hold both with your dominant hand.
Strain directly into glass. (Due to the gentle nature of stirring, there are
no ice shards you there is no need to pass the drink through a Fine/Mesh
strainer.)

BAR TECHNIQUE 101

Hawthorne

Fine/Mesh

Julep



FINAL TOUCHES TO THE COCKTAIL
GARNISHING
All garnishes should be prepared to perfection. They are an extension of
the cocktail and never an afterthought. and should change as the menu
changes. Straws are always placed directly next to the garnish (unless
the garnish incorporate fire). If there are multiple drinks on the ticket,
place the straw consistently on the same side of the garnish. 

RESETTING THE BAR STATION
Once the round has been built and delivered, reset your tools in their
correct places before building the next round of drinks. This sets yourself
up for success and is a courtesy to any other bartender who might need
to jump into your station.

MISE EN PLACE
“A place for everything and everything in its place”. All tools, shakers,
garnishes, bottles, etc. are to be placed in their designated areas after
every use. If done correctly, over time you'll be able to bartend with your
eyes closed.
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Amaro
Beginner's Guide to Whiskey
Bitters
Divided Spirits: Tequila, Mezcal, and the Politics of Production
The World Atlas of Whisky

Divided Spirits: Tequila, Mezcal, and the Politics of Production
Mezcal
Understanding Mezcal
Mezcal Un Espirituoso Artesanal de Clase Mundial (Spanish)

BAR TECHNIQUE 101 WRAP-UP
We hope this brief Bar technique101 section was a good introduction to,
or review of, the basic tools and techniques you mind use behind your
bar. These fundamentals are universal at their core, however the specific
bar that you work at may modify these a bit to fit their concept. In
addition, there will be several other tools and techniques you will be
introduced to during your bartending career so have fun building on this
foundation as you learn and advance! Below are a few recommended
books to expand your knowledge on the topics covered in the Bar
Technique 101 section:

Below are some reads tailored to your bar program:
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https://www.amazon.com/Amaro-Spirited-Bittersweet-Liqueurs-Cocktails/dp/1607747480/ref=sr_1_3?crid=3I6QFV3SFJSGP&keywords=amaro&qid=1637598838&s=books&sprefix=amaro%2Cstripbooks%2C528&sr=1-3
https://www.amazon.com/Beginners-Guide-Whiskey-Traditions-Ultimate/dp/1641528788/ref=sr_1_3?crid=34AHX34MDZ0QG&keywords=beginners+guide+to+whiskey&qid=1637599621&sprefix=beginners+guide+to+whi%2Cstripbooks%2C218&sr=8-3
https://www.amazon.com/Bitters-Spirited-Cure-All-Cocktails-Formulas/dp/1580083595/ref=sr_1_2?keywords=bitters+book&qid=1637599835&sr=8-2
https://www.amazon.com/Divided-Spirits-Politics-Production-California/dp/0520281055/ref=sr_1_1?keywords=Divided+Spirits%3A+Tequila%2C+Mezcal%2C+and+the+Politics+of+Production&qid=1637599959&sr=8-1
https://www.amazon.com/World-Atlas-Whisky-New/dp/1845339428/ref=sr_1_2?crid=STHWX9BTC7TD&keywords=whiskey+atlas&qid=1637600036&sprefix=whiskey+atlas%2Caps%2C205&sr=8-2
https://www.amazon.com/gp/product/0520281055/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=mysites0d6-20&creative=9325&linkCode=as2&creativeASIN=0520281055&linkId=03cc69469b3723c32d75bca99b952250
https://www.amazon.com/Mezcal-History-Cocktails-Ultimate-Artisanal/dp/0760352615/ref=sr_1_1?keywords=mezcal+book&qid=1637598261&s=books&sr=1-1
https://www.amazon.com/Understanding-Mezcal-James-Schroeder/dp/0692171088/ref=sr_1_1?keywords=understanding+mezcal&qid=1637598298&s=books&sr=1-1
https://www.laproveedora.com/libro/mezcal-un-espirituoso-artesanal-de-clase-mundial_L0068272


BASICS OF SPIRIT PRODUCTION
The first step in any spirit production is to choose a base material that is
appropriate for the desired spirit type. This material may be grain,
agave, grapes, rice, sugar, or any other fermentable material. Water may
be added to this material, such as grains, to encourage the fermentation
process. Yeast is added to begin the fermentation process, during which
the yeast converts the sugars of the base material into alcohol until the
rising alcohol content of the liquid kills off the yeast. All that is left is a
rudimentary, low-proof beer or wine.

All spirits start from this rudimentary beer or wine. This beer or wine is
placed in a still, which is a sort of large, metal container in which the
liquid is transformed into a higher-proof spirit. To distill and concentrate
the alcohol, heat is applied to the liquid in a still. Ethanol vapors travel
up that still and are collected in their concentrated, liquid form to
produce the spirit. Stills come is a variety of shapes, sizes, and materials,
and each option has an affect of the flavor, aroma, and texture of the
final spirit.
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After distillation, spirits may be barrel-aged or not. After aging, most sprits are rectified, meaning water is
added to the spirit to make it more approachable. Some spirits however, such as Pisco or cask-strength
spirits, do not have water added to them as the spirit emerges from the still or barrel at it's natural,
higher proof.



VODKA
Vodka can be distilled from any fermentable material. Most common
materials include potato and various grains. Vodka is distilled to a very
high proof to remove any congeners from the final distillate. Congeners
are what give spirits their flavor and character. The result of removing
these congeners means that the vodka has virtually no flavor or aroma.
Because of this, vodka is what is known as a “neutral” spirit. Today, some
newer brands try to retain some flavor from the base material to give a
unique character to their brand but these characteristics, due the legal
production standards of vodka, are very subtle.

When most people want vodka, they want "SMOOTHNESS". Vodka
marketing will tell you that smoothness is tied directly to quality and the
amount of times the spirit is distilled; that the more times the vodka is
distilled the better the final product. This is not always the case as there
are many other factors during the production process that affect the
final product.

In general, vodkas produced from potatoes will have more viscosity and
body, while vodkas produced from grain will be sharper and lighter in
body. Vodka can be made from any fermentable material, including milk.
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GIN
Gin is almost identical to vodka in production – it begins as a neutral
spirit. The only difference is that the neutral spirit is introduced to
flavoring materials known as “botanicals”. These botanicals may include
any combination barks, roots, herbs, spices, oils, and more. The
combination and proportion of the botanicals are a big reason why
each brand of gin is unique. By law, gin must include juniper berries as its
principal botanical.

5 CORE FAMILIES OF GIN

Genever is often considered the granddaddy of gins as it has the oldest
origins of the styles listed above. This Dutch gin is characterized by its
malty flavor because its base material is malted grains.

Old Tom came after Genever. It is a lightly sweetened style of gin that
was the preferred style until London Dry became popular. This was the
style of gin most often used in gin cocktails in the 1800’s and early
1900’s before the London Dry style became preferred. Old Tom gin is
somewhat softer and more viscus than London Dry and the supporting
botanicals share the spotlight to a greater extent than they do with
London Dry.
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GIN CONTINUED...
London Dry is the style with which most people associate the flavor of
gin. As the name suggests, this style is dry, crisp and leans heavily on
juniper berries to derive its “piney” flavor. Contrary to what the name
suggests this gin is NOT required by law to be produced in London. This
style was pioneered in part by Charles Tanqueray.

Plymouth gin is similar in style to London Dry gin but it can only be made
in Plymouth, England and there is only one brand currently making this
style. It has more citrus and an earthier flavor profile than London Dry.

New World or "Western" style gins are relatively new to the scene and
represent a new way of embracing gin's flavor profile. In this style, distillers
are challenging the classical ideas of what makes gin, “gin”. Although
juniper must still legally be the most present botanical in the spirit, the
supporting botanicals play a much larger role in the flavor profile. Gins in
this style can be highly floral, citrusy, or vegetal in flavor, creating a much
different experience both on the nose and on the palette.
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RUM AND RHUM
R(h)um is a spirit with relatively undefined production standards and as a
result has a broad spectrum of expressions. At its core, rum is a spirit
derived from sugar cane. Other than that rule, distilleries are presented
with a wide range of creative options to differentiate their own brands
from other rums. It can be aged/unaged, sugar-free/sugar-added,
light/heavy, etc.

There are two major styles of rum: Rum made from molasses (Rum
Industriel), the byproduct of sugar production; and Rhum Agricole, made
from fresh sugarcane juice.

Rum industriel is made from  molasses and often retains a lingering
molasses-like flavor. Bacardi is a very popular example of rum industriel.
The character of the original sugar cane, after being processed into
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molasses, is not as prevalent in rum industriel as it is in Rhum Agricole. Rum industriel is the most common
form of rum around the world.

Rhum Agricole is made from fermenting fresh sugar cane juice and retains the flavor of the sugarcane
grass making it more vegetal and earthy. It is native to the French Caribbean Islands, although
Cachaça, a Brazilian rum, is also made from sugar cane juice. Rhum agricole is grassy and earthy with a
bit of funkiness that gives it distinguishes it from the molasses-like flavors of rum industriel.



AGAVE SPIRITS: TEQUILA
There are over 200+ different varieties of agave. The agave plant is a
member of the succulent family although it is often incorrectly referred to
as a type of cactus. Even though there are 200+ varieties of agave,
only the Blue Weber agave can be used to make tequila by law. It takes
6-8 years for the Blue Weber to reach full maturity making this spirits
extremely susceptible to inclement weather conditions and shortages.
Tequila is split into two basic types:

MIXTO TEQUILA
Mixto tequila is produced from at least 51% agave that is then blended
with another, usually  cheap, spirit such as vodka or rum. Mixto tequilas
may also contain caramel coloring or other additives. This style is an
inferior form of tequila and is produced for ultra-mass consumption.
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100% AGAVE TEQUILA
100% de agave tequila is produced entirely of Blue Weber Agave and is considered to be superior to
mixto tequilas. It must be made from authorized manufacturers in designated regions. There are five
regions where tequila may be produced including Jalisco which is responsible for over 80% of tequila
production.

Aging classifications for tequila include Blanco/Plata/Platinum/Silver/etc (0-60 days), Reposado (60
days to 1 year), Anejo (1 to 3 years), and Extra Anejo (older than 3 years). Crystalino is relatively new
and is often an extra anejo or blending of ages that has been filtered through activated charcoal.



AGAVE SPIRITS: MEZCAL
Mezcal is arguably the most complex spirit on the planet and it has
gained much popularity over the last decade. Mezcal can be made
from ANY varietal of agave plant, including Blue Weber (like Tequila). Not
all of the 200+ agave varietals are good for making spirits, so Mezcal is
currently made of 50+ of the total species of agave. Mezcal is produced
in eight regions of Mexico with Oaxaca (“wah-ha-ka”) being the largest
producer. The agave plant is traditionally roasted in pits dug into earth
or stone and this roasting imparts distinct mezcal’s smoky flavor. Most
mezcals are unaged, but if they are aged they follow tequila’s aging
classifications.
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Scotch
Irish
American
Canadian
Japanese

WHISKEY/WHISKY OVERVIEW
There are five major families of whisk(e)y:

Note on spelling: Whisky = Scotch, Japanese, and Canadian; Whiskey =
American and Irish. While there are several expressions of each family of
whisk(e)y, for the purpose of Spirits Primer 101 we will focus on the major
styles that you will encounter behind the bar and the major
characteristics that set them apart.

Whisk(e)y is a spirit derived from a single grain or blend of grains, similar
to vodka. Unlike vodka, it is distilled to a lower proof, which means it
retains some of the flavor from those grains during distillation. This is the
base of a whisk(e)y’s flavor before it enters the barrel.
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SCOTCH WHISKY
Scotch’s base flavor is derived from malted barley. Malted barley is a key
characteristic of old-world whisk(e)ys. Peat is another flavor profile often
present in many Scotches, particularly from the Islay region. Peat is the
decomposing plant material found inside of the bogs of Scotland. It is cut
from the earth and burned to infuse the barley with a smoky characteristic.

The two most common types of Scotch are Single Malt and Blended. Single
malts are made from 100% malted barley at a single distillery and are
generally considered to be higher quality over blended scotches. Although
all Scotches must be aged a minimum of 3 years, most single malts range
between the ages of 10 – 21 years and some are aged even longer. The
age of the Scotch does not directly correlate to its quality.

For the purpose of understanding blended Scotches, it is important to first
know what makes a single grain Scotch. A Single grain Scotch is made at a
SINGLE DISTILLERY and NOT from a single type of grain. It is made from a
blend of grains, one of which must be malted barley.

Blended Scotch is a blend of one or more single malt Scotches with one or
more single grain Scotches. Blended Scotches account for roughly 90% of
all Scotch production.
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IRISH WHISKY
Irish whiskey must come from Ireland and is either made as blended
whiskies or single malt. Most Irish whiskies are blended, meaning the final
product must be a blend of at least two other Irish whiskeys. In addition
to using malted barley, Irish whiskey also incorporates unmalted barley
which gives Irish whiskey its distinct “leathery” flavor profile.

While most Irish whiskies are not peated, some brands do incorporate
peat for a “smoky” characteristic similar to scotches. Irish whiskies must be
aged for a minimum of 3 years, although many are matured in barrels for
up to 7-8 years and beyond. Ireland used to be home to several
thousand small distilleries. At the time of this writing, there are just over 30.
Several of those distilleries are so new that they haven’t even finished
maturing their whiskies and therefore are not yet for sale.
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AMERICAN WHISKEY OVERVIEW
There are several styles and sub-styles of American whiskey. This 101
training will focus on the three common types of American whiskey you will
find behind the bar: Bourbon, Tennessee, and Rye.

Before we get to those three main types of American whiskey, let’s look at
two common terms to know when discussing American whiskies:

BOTTLED IN BOND
This refers to a law, passed in 1897, that standardized the production of
whiskey and ensured a whiskey’s authenticity. Until this point, many
producers of whiskey were adding ingredients to stretch their batch and
further sales. To be bottled in bond, a whiskey had to be made by one
distillery in a single distilling season, locked in a warehouse for four years
under government supervision, and bottled at exactly 100 proof. Today,
this is a somewhat antiquated practice but is nonetheless used by some
brands.

STRAIGHT WHISKEY
"Straight" means that a whiskey has been barrel aged for at least two
years in new charred oak barrels.
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BOURBON, TENNESNEE, AND RYE WHISKIES
BOURBON
Bourbon must be made of at least 51% corn and aged in new charred
oak barrels. After aging, most bourbon is diluted with water to achieve
the desired proof before bottling. Bourbon is strictly a product of  United
States of America, though it does not have to be made in Bourbon
County, Kentucky (which is actually a dry county). Instead, bourbon can
be made anywhere in the United States of America.

TENNESSEE
Tennessee whiskey is made in an almost identical fashion to bourbon. The
only difference is that Tennessee whiskey undergoes a charcoal filtering
process known as the Lincoln County Process. The spirit is filtered through
sugar maple charcoal which softens some of the "harshness", leaving the
whiskey with a certain smoothness associated with Tennessee whiskeys.
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RYE
Rye whiskey is made from at least 51% rye. Rye grew abundantly in the North-Eastern region of the young
USA and, by its very nature, is a spicier grain that imparts a lot of that spice into the spirit, giving the
final product a solid structure. Before the turn of the 18th century, rye was the predominant style of
whiskey consumed in America. However, due to an imposed whiskey tax, whiskey makers moved south to
what would later become Kentucky, Tennessee and Indiana. Here, the climate allowed corn to grow very
well, leading to the creation of bourbon and Tennessee whiskies.



CANADIAN AND JAPANESE WHISKIES
CANADIAN
Canadian whisky was extremely popular during prohibition when
Americans wanted to get their hands on any alcohol they could. Today,
Canadian whisky has taken a back seat with the resurgence of high
quality spirits produced in America. The legal definition of what makes a
Canadian whisky is relatively loose (it can be called a “rye” yet contain
no rye.) and the flavor profile is usually much lighter than that of
American whiskey. This drinkability has led to the popularity of some
brands such as Crown Royal.

JAPANESE
Japanese whisky is relatively new to the spotlight but has quickly become
one of the most sought after expressions of the spirit. Suntory is the first
distiller of Japanese whisky and began production in 1923. Japanese
whisky is often modeled after the production methods and style of scotch
but over time has developed its own style and flavor profiles. Their clear
intention of differentiating themselves as a distinct whisky style shines
through in the clarity of flavor and aroma of the whiskies they produce.
Japanese oak used to make the aging barrels tends to create very
nuanced aromatics that are unique to Japan.
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Applejack: apple brandy and America’s first legally produced spirit
Kirsch: cherry brandy
Eau de vie de poire: pear brandy
Slovovitz: plum brandy

BRANDY OVERVIEW
Brandy refers to any spirit that is distilled from fruit and it is divided into
two categories: Grape Brandy and Fruit Brandy. Grape brandies include
Cognac, Armagnac, Pisco, Grappa, Marc and more. Fruit brandies are
those made from fruits other than grape including Applejack, Calvados,
pear eau de vie, Kirsch (cherry brandy), Slivovitz (plum brandy) and
more. For the purposes of this 101 education, we will only introduce three
common types of brandy: fruit brandy, Cognac, and Armagnac.

FRUIT BRANDY (Can be made anywhere in the world)
Fruit brandy is a spirit made from any fruit other than grapes. Any fruit
can be used and brands are testing new fruits to add to their lineups.
Common styles of brandy behind bars include:
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VS (Very Special)/***(three star): Minimum 2 years of aging
VSOP (Very Superior Old Pale)/Reserve: Minimum 4 years aging
Napoleon: Minimum 6 years of aging
XO (Extra Old): Minimum of 6 years of aging (but marketed as “higher
quality” than Napoleon)
Vieille Réserve: Minimum of 6 years of aging (but usually much older
and "higher quality" than XO)
Hors d’Age: Min. of 6yrs of aging (but usually much older and
marketed as “higher quality” than Réserve)

BRANDY CONTINUED...
COGNAC (France)
Cognac is the most well-known brandy. By legal definition, it can only be
produced in the town of Cognac in the southwest region of France. It is
distilled three times and aged in French oak barrels.

AGING CLASSIFICATIONS FOR COGNAC:
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ARMAGNAC (France)
Armagnac is a grape brandy that can only be produced in the region of Armagnac. It is more robust in
flavor and considered a more “rustic” style of brandy in comparison to Cognac. That said, French
people drink far more Armagnac than Cognac, preferring its heavier flavors to Cognac’s refinement. It is
distilled twice and aged in French oak barrels. Armagnacs have different aging classifications than
Cognacs.



Vermouth: Aromatized, fortified wines flavored with wormwood and
other approved natural herbs, fruit, spices, or flavorings. Almost all
vermouths use a white wine base. Sweet vermouths are commonly a
dark color due to either their botanicals, caramel coloring or both.
Blanc vermouths are a sweet vermouth that has not been colored.

Quinquina: Aromatized, fortified wine flavored with cinchona bark, the
ingredient that gives tonic water its flavor.

Americano: Aromatized, fortified wine that uses wormwood and/or
gentian in its recipe to provide bitterness

FORTIFIED/AROMATIZED WINES
Note: Aromatized wines will oxidize even though they have been fortified.
Proper storage requires that they be sealed and refrigerated in between
uses. If stored properly, a bottle of aromatized wine should last one
month without any noticeable decline in quality.

Aromatized wines are wines that are fortified wines that are flavored with
aromatic botanicals. These include a wide range of products, many of
which overlap into other categories and sub-categories. For our intents
and purposes, we will focus on the following:
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Cointreau
Gran Marnier

St. Germain
Creme de Violette

Peach
Apple
Berry
Banana

LIQUEURS
Liqueurs are vast in flavor profiles, proof, and viscosities but at their core
they are essentially all the same: a spirit that has been sweetened and
flavored. Usually, a high-proof neutral grain spirit is selected because it's
a blank canvas for the rest of the flavors. The proof of liqueurs typically
range anywhere between 15% - 40% ABV, but some, like Chartreuse, can
exceed 50% ABV. There are countless liqueurs on the market, but some
common types of liqueurs you might see at bars include:

ORANGE

FLORAL

FRUITY
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Aperol
Campari
Amaretto
Fernet Branca

BITTERS AND AROMATIC BITTERS
As you'll see, bitters comes in two forms: as an amaro and as an aromatic
bitter and they were often used as medicine before we had
pharmaceuticals because the ingredients in the bitters had medicinal
properties. An aromatic bitter is essentially a an amaro that has been
concentrated in flavor and used in smaller doses (drops and dashes).

AMARO
Amari (plural for Amaro) are bittered, sweetened spirits. They are often
served before a meal as aperitifs or after a meal as digestifs to aid in
digestion. Traditionally they are consumed neat or semi-diluted, and
currently are being used more and more in cocktails for their complexity.
Common botanicals used in Amari include angelica, aniseed, caraway,
cardamom, cinnamon, coriander, cumin, dill, fennel, ginger, and more.

Because each amaro is so specific, it is best to learn about them on a
case-by-case basis. Taste, take notes, and ask questions! Common
bottles you may recognize include:
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BITTERS AND AROMATIC BITTERS CONTINUED...
AROMATIC BITTERS
Aromatic Bitters (commonly just called "bitters"), are essentially spirits
infused with highly concentrated botanicals. They are intended to be
used as flavoring agents via dashes and drops. Bitters, similar to many
other spirits, were initially intended for medical use to aid in everything
from digestion to malaria. Fifteen years ago there were only a few quality
bitters to be found. Today, the market for bitter is booming ranging from
traditional styles to exotic flavors. The classic Holy Trinity of bitters are:

Angostura Bitters
A product of Trinidad and Tobago that is characterized by its heavy
cinnamon and clove flavors. This is by far the most consumed bitters.

Orange Bitters
These are making a resurgence now that the cocktail world is back in full
swing. The two most common brands include Fee Brother and Regan’s #6.

Peychaud Bitters:
Antoine Peychaud owned and operated an apothecary in New Orleans
where he sold a variety of bitter, medicinal elixirs. His bitters made their
way into his health tonics for his customer and over time became one of
the original aromatic bitters used in cocktails.
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Amaro
Beginner's Guide to Whiskey
Bitters
Divided Spirits: Tequila, Mezcal, and the Politics of Production
The World Atlas of Whisky

Divided Spirits: Tequila, Mezcal, and the Politics of Production
Mezcal
Understanding Mezcal
Mezcal Un Espirituoso Artesanal de Clase Mundial (Spanish)

SPIRIT PRIMER 101 WRAP-UP
We hope this brief Spirit Primer 101 section was a good introduction to,
or review of, the bottles you may have behind your bar. Use this as a
foundation of knowledge when discussing spirits with guests or coworkers.
In time, you'll find the spirits that interest you personally. Below are a few
recommended books to expand your knowledge on the topics covered
in the Spirit Primer 101 section:

Below are some reads tailored to your bar program:
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https://www.amazon.com/Amaro-Spirited-Bittersweet-Liqueurs-Cocktails/dp/1607747480/ref=sr_1_3?crid=3I6QFV3SFJSGP&keywords=amaro&qid=1637598838&s=books&sprefix=amaro%2Cstripbooks%2C528&sr=1-3
https://www.amazon.com/Beginners-Guide-Whiskey-Traditions-Ultimate/dp/1641528788/ref=sr_1_3?crid=34AHX34MDZ0QG&keywords=beginners+guide+to+whiskey&qid=1637599621&sprefix=beginners+guide+to+whi%2Cstripbooks%2C218&sr=8-3
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https://www.amazon.com/Mezcal-History-Cocktails-Ultimate-Artisanal/dp/0760352615/ref=sr_1_1?keywords=mezcal+book&qid=1637598261&s=books&sr=1-1
https://www.amazon.com/Understanding-Mezcal-James-Schroeder/dp/0692171088/ref=sr_1_1?keywords=understanding+mezcal&qid=1637598298&s=books&sr=1-1
https://www.laproveedora.com/libro/mezcal-un-espirituoso-artesanal-de-clase-mundial_L0068272
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