
Bartender Eric Alperin explains the building blocks of a cocktail by categorizing ingredients as strong, sweet, sour, bitter, spicy or floral.

manhattan
Fill a cocktail shaker with ice. Add all of the ingredients and shake well. Strain the drink into a  
martini glass or coupe glass and garnish with a marasca cherry.

Spirits such as 
bourbon, rum, gin 
or genever, gin’s 
Dutch equivalent.

Lemon, lime and 
other citrus juices; 
also wine.

A new trend—
could be cayenne 
or black pepper, or 
a strip of jalapeño.

Simple syrup (1 
part sugar, 1 part 
water), sugar or 
sweet liqueur such 
as Grand Marnier.

Typically bitters, 
such as Angostura 
and Peychaud’s, or 
bitter ingredients 
such as coffee.

Floral liqueurs  
like St-Germain,  
herbal teas like 
chamomile or 
aromatic herbs.bu
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s strong sweet sour bitter spicy floral

2 ounces  
light rum

2 ounces gin

2 ounces 
genever

2 ounces 
bourbon

¾ ounce 
simple syrup

1 sugar cube
1 thin strip of 
lemon peel

¾ ounce 
simple syrup

2 ounces  
rye whiskey

1 ounce fresh 
lime juice

¾ ounce fresh 
lemon juice

¾ ounce fresh 
lime juice; 
champagne

pinch of 
cayenne 
pepper

sprig of mint

1 ounce sweet 
vermouth

¾ ounce 
simple syrup

3 dashes 
angostura 
bitters

2 dashes 
angostura 
bitters

ramoncita 
lopez special

Fill a cocktail shaker with ice. Add the rum, simple syrup, lime juice and an egg white. Shake until frothy.  
Strain the drink into a coupe glass and garnish with a lime wedge.

southside 
royale

Fill a cocktail shaker with ice. Add the gin, simple syrup and lime juice. Shake until chilled, then strain into a flute.  
Top with Champagne and garnish with the sprig of mint.

old-fashioned
In a rocks glass, combine the sugar cube, bitters and 1 tablespoon of club soda. Muddle to a paste.  
Stir in the bourbon. Add ice and garnish with a two-inch strip of lemon peel.

holland razor 
blade

Fill a cocktail shaker with ice. Add the genever, simple syrup and lemon juice and shake well.  
Strain the drink into a coupe glass and sprinkle with the pinch of cayenne.


