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COCKTAIL 1: BEE'S KNEES

DIRECTIONS
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A BRIEF
HISTORY
BEE'S KNEES
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https://www.instagram.com/ice_and_alchemy/?hl=en
https://www.facebook.com/iceandalchemy/
https://www.iceandalchemy.com/
https://www.facebook.com/iceandalchemy/
https://www.iceandalchemy.com/


WHISKEY SOUR

DIRECTIONS

CANCHÁNCHARA

DIRECTIONS

"Remember, anytime you introduce or substitute a
new ingredient into your formula, check back with
your Yin & Yang"

COCKTAILS SIMILAR
TO THE BEE’S KNEES

T h e s e  c o c k t a i l s  u s e  t h e  s a m e  s t r u c t u r e ( s )  t h a t  w e  c o v e r e d  i n  c l a s s  o r  h a v e
o t h e r  q u a l i t i e s  t h a t  m a k e  t h e m  s i m i l a r  t o  w h a t  w e  c o v e r e d .  

T h e s e  r e c i p e s  u s e  t h e  s a m e  B a r t e n d e r ’ s  G o l d e n  R a t i o ,  s o  s t a r t  m a k i n g  y o u r
o w n  M r .  P o t a t o  H e a d  u s i n g  w h i c h e v e r  s p i r i t s  a nd  s w e e t e n e r s  y o u  c h o o s e !
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DIRECTIONS

COCKTAIL 2: EASTSIDE
with an Ice and Alchemy tweak
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https://www.instagram.com/p/B-NsziCFjrT/


In essence, the Eastside is a classic gin Gimlet with mint and

cucumber muddled to add an herbaceous/vegetal freshness

first officially invented in 2004 in New York. The Gimlet, as with

other cocktails, use the Bartender’s Golden Ratio and have

constantly been modified and tweaked by home bartenders and

professional bartenders throughout the centuries. This is a

perfect example of introducing flavor to a cocktail structure to

“accessorize your Mr. Potato Head” into a whole new cocktail.

A BRIEF
HISTORY
EASTSIDE
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GIMLET

DIRECTIONS

SOUTHSIDE

DIRECTIONS

COCKTAILS SIMILAR
TO THE EASTISDE

T h e s e  c o c k t a i l s  u s e  t h e  s a m e  s t r u c t u r e ( s )  t h a t  w e  c o v e r e d  i n  c l a s s  o r
h a v e  o t h e r  q u a l i t i e s  t h a t  m a k e  t h e m  s i m i l a r  t o  w h a t  w e  c o v e r e d .  

T r y  d i f f e r e n t  s t y l e  G i n s  l i k e  L o n d o n  D r y ,  O l d  T o m ,  N e w  W o r l d ,  o r
G e n e v e r !  
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COCKTAIL SYRUPS
These recipes are the foundation of creating your own specialty syrups. Try infusing these syrups with herbs,
spices, or fruits to create your own expressions by adding the flavors to the pot while the sugar is dissolving! You
can also play with their sweetness level. For example, I sometimes make a 2:1 honey syrup or a 2:1 ginger
syrup.

Great for Sours, Collins, and other
cocktails that involve citrus juices

Ideal for the Old Fashioned
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VODKA

GIN 

RUM

TEQUILA

THE BASICS

HOME BAR ESSENTIALS

BOURBON

RYE

TRIPLE SEC/ORANGE CURACAO

BITTERS
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SCOTCH

GIN

RUM

HOME BAR ESSENTIALS
OPTIONS TO BROADEN YOUR BASICS

MEZCAL

BRANDY/COGNAC/PISCO

BITTERS

Bar Tools: A Bar Above 

Cocktail Stirring Kit: Bull in China PDX

Soda Water, Tonics, Ginger Beer, and
Mixers: Top Note Tonics

HELPFUL LINKS AND DISCOUNTS

Syrups: Liquid Alchemist

Sugar-Free Simple Syrup: Lakanto

https://abarabove.com/
https://abarabove.com/
https://www.bullinchinapdx.com/shop/stirred-cocktail-set
https://store.topnotetonic.com/
https://www.liquid-alchemist.com/
https://www.lakanto.com/collections/simple-syrup/products/lakanto-simple-syrup
https://www.lakanto.com/collections/simple-syrup/products/lakanto-simple-syrup


THE BAR BOOK

BOOKS

DEATH & CO.

ART OF THE GARNISH

THE FLAVOR BIBLE

GIN: SHAKE, MUDDLE, STIR

PAGE 11

https://www.amazon.com/Bar-Book-Elements-Cocktail-Technique/dp/145211384X/ref=sr_1_3?keywords=the+bar+book&qid=1585348232&sr=8-3
https://www.amazon.com/Death-Co-Classic-Cocktails-Recipes-ebook/dp/B00JNQMZ32/ref=sr_1_1?keywords=death+and+co&qid=1585348209&sr=8-1
https://www.amazon.com/Art-Garnish-Leeann-Lavin/dp/1604336692/ref=sr_1_1?keywords=art+of+the+garnish&qid=1585348270&sr=8-1
https://www.amazon.com/Flavor-Bible-Essential-Creativity-Imaginative-ebook/dp/B001FA0P86/ref=sr_1_1?dchild=1&keywords=the+flavor+bible&qid=1587688933&sr=8-1
https://www.amazon.com/gp/product/1784880523?tag=ginobserver-20
https://www.amazon.com/Bar-Book-Elements-Cocktail-Technique/dp/145211384X/ref=sr_1_3?keywords=the+bar+book&qid=1585348232&sr=8-3
https://www.instagram.com/ice_and_alchemy/
https://www.amazon.com/Art-Garnish-Leeann-Lavin/dp/1604336692/ref=sr_1_1?keywords=art+of+the+garnish&qid=1585348270&sr=8-1
https://www.amazon.com/Flavor-Bible-Essential-Creativity-Imaginative-ebook/dp/B001FA0P86/ref=sr_1_1?dchild=1&keywords=the+flavor+bible&qid=1587688933&sr=8-1
https://www.amazon.com/gp/product/1784880523?tag=ginobserver-20

