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

COCKTAIL 1: OLD FASHIONED
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https://www.amazon.com/s?k=ancient+apothecary+essential+oils&i=hpc&crid=305BGREK2N4H8&sprefix=ancient+ap%2Chpc%2C212&ref=nb_sb_ss_i_1_10


A BRIEF
HISTORY
OLD FASHIONED
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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/


VIEUX CARRÉ 

DIRECTIONS

MINT JULEP

DIRECTIONS

COCKTAILS SIMILAR
TO THE OLD FASHIONED
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These cocktails use the same structure(s) that we covered in class or have other qualities
that make them similar to what we covered.



DIRECTIONS

TOM COLLINS 1

COCKTAIL 2: TOM COLLINS
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TOM COLLINS 2



Back when roads were dirt and bars were men-only establishments (a

trend we are all happy is over), people drank what became known as Old

Tom gin. This style of gin predates the London Dry style, pioneered by

Charles Tanqueray of Tanqueray gin, that most of us are familiar with. 

Old Tom gin has a touch of sweetness to soften the spirit but you

probably wouldn’t even notice it if you didn’t know it was there. This was

the gin used in the Tom Collins, hence the name. Old Tom Gin, as the

story goes, derives its name from signs that were on the outside of bars

that were of old tom cats. If you were walking down one of these dirt

roads, saw the old tom cat, and inserted a coin through a hole in the can,

then that coin would travel through the wall and hit a bell before falling

into a coin jar behind the bar. This bell signaled to the barman that there

was someone standing on the other side of that wall waiting for a shot of

gin. The barman would then pour gin through a pipe of some sort through

the wall and out of the old tom cat’s mouth and into the mouth of the

person standing outside. It was literally a booze drive-thru, without the

cars. Never underestimate humanity, folks!

A BRIEF
HISTORY
TOM COLLINS
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This bell signaled to the barman

that there was someone

standing on the other side of

that wall waiting for a shot of

gin. The barman would then

pour gin through a pipe of some

sort through the wall and out of

the old tom cat’s mouth and

into the mouth of the person

standing outside. It was literally

a booze drive-thru, without the

cars. 

Never underestimate humanity,

folks!



PALOMA 

DIRECTIONS

FRENCH 75 

DIRECTIONS

COCKTAILS SIMILAR
TO THE TOM COLLINS
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These cocktails use the same structure(s) that we covered in class or have
other qualities that make them similar to what we covered.



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
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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
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THE OLD FASHIONED

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/Around-World-Cocktails-Chad-Parkhill/dp/1741175186
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/Old-Fashioned-Worlds-Classic-Cocktail-Recipes/dp/1607745356/ref=sr_1_1?dchild=1&keywords=old+fashioned+book&qid=1602864761&sr=8-1

