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Citrusy

Frothy

Short drinks

32 Corpse Reviver #2
Gin, Cocchi Americano, Cointreau,

lemon, absinthe

33 Bees knees
Gin, lemon, honey

34 Royal Hawaiian
Gin, pineapple, orgeat, lemon

43 Clover Club
Gin, raspberry syrup, lemon,

dry vermouth, egg white

44 Rose Gold
gin, orange, lemon, ginger,

honey, egg white, ango

48 Bramble
Gin, lemon, simple, crème de mûre

49 Absinthe Suissesse
Absinthe, orgeat, orange flower water,

cream, egg white

35 Cat’s Pajamas
Gin, crème de mûre, lemon, honey,

orange bitters

36 Army & Navy
gin, orgeat, lemon, ango

37 Pegu Club
Gin, Cointreau, lime, simple,

orange bitters, ango 

45 Bold Botanist Gin sour
Gin, lime, simple, egg white, mint, ango

46 Ash Wednesday
gin, cream, honey, blackberries

47 Hotel Georgia
gin, orgeat, lemon, egg white, ango

50 Gin Basil Smash
gin, lemon, simple, basil

51 Low Tai’d
dry vermouth, absinthe, orgeat,

Cointreau, lime, mint

 Low ABV 

Gimlets
38 Rosemary gimlet
Gin, rosemary syrup, lime

39 Basil gimlet
Gin, basil, lime, simple

40 Ginger Gimlet
gin, lime, ginger, honey

41 Cucumberous
gin, St-Germain, cucumber, lime,

simple, orange bitters

42 Celery gimlet
gin, lime, simple, celery

Maddie’s Speakeasy
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Long Drinks

  Sans Alcohol  

Martinis
thrown cocktails

Sorbets

52 Floradora highball
gin, raspberry syrup, lime, ginger beer

53 Gin-gin mule
Gin, lime, mint, ginger beer, simple

54 Elderflower Gin & Tonic
gin, st-germain, lime, tonic

55 Tom Collins
Gin, lemon, simple

66 Finnegan’s Clover 
Raspberry syrup, lemon, orange
flower water, egg white, soda

67 Raspberry blonde highball 
Raspberry, lemon, lime,
pineapple, orgeat, soda

68 Raspberry Crush 
Raspberry, lemon, lime, pineapple,

ginger beer

60 Bustier
Gin, St-Germain, Cocchi Americano,

orange bitters

62 Raspberry Champagne Sorbet
raspberries, champagne, simple

56 ABsinthe buck
Absinthe, lime, orgeat, ginger beer

57 Lady in White
Gin, Cointreau, lemon, simple,

cream, egg white

58 Watership Down
gin, dry vermouth, lime, ginger,

honey, soda

59 Salt and pepper highball
gin, lemon, grapefruit, simple, ango

69 Marley’s highball 
basil, rosemary, lemon, lime, salt, soda

70 Hawaiian princess 
pineapple, lemon, orgeat, soda

71 Raspberry Fizz 
Raspberry syrup, lemon, orgeat, egg white,

cream, orange flower water, soda

72 Grapefruit-rosemary spritzer 
grapefruit juice, rosemary, soda

61 Can-Can Martini
gin, St-Germain, dry vermouth

63 Cucumber Gin sorbet
Gin, cucumber, mint, lime,

simple, tonic

Champagne cocktails
64 French 75

Gin, simple, lemon, orange bitters,
Champagne

65 Champagne Cocktail
Champagne, sugar, ango
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This guide expounds at length on the particulars of mixing 
classic gin cocktails as a bar-tender at Maddie’s Speakeasy. 
It is an indispensable resource in its entirety for bartenders 
of the gin-joint profession.

How to mix cocktails using a Boston glass shaker

A Boston glass shaker consists of a tempered pint glass 
and a metal tin. Be sure to use only the tempered glass 
that comes with the shaker; a regular pint glass is prone 
to break.

Add your cocktail ingredients to the shaker pint glass. 
Add ingredients cheapest to most expensive; if you make a 
mistake, you don’t have to throw out the expensive booze. 
Then fill the glass above the rim with ice; it will seem 
like more ice than necessary, but you get more chilling 
power, and it’s the secret to great cocktails.

Then place the metal tin over the glass shaker. There are 
two ways to position it:

1. If you are dry shaking with no ice, align the metal shaker 
tin symmetrically with the glass shaker, and whack it harder 
than usual.

2. When shaking with ice, position the metal tin so that one 
side of the metal tin lines up with one side of the glass, so 
that the metal shaker comes off at an angle. It will be easier 
to get a seal, maintain the seal, and then later break the 
seal. Then gently whack the top of the metal tin to gently 
seal the two halves. You don’t need to whack hard, because as 
soon as you start to shake, the air temperature in the shaker 
chills, creating a vacuum, which pulls the two halves together, 
preventing leakage.

Then turn the entire shaker upside down, so that the glass bottom is facing 
up.

Then shake, grasping the metal shaker with your left hand, and the glass 
shaker with your right hand. Bring the whole shaker up beside your head, 
and shake horizontally, back and forth. The glass will point behind you; 
In the rare case that the shaker comes apart, the glass and contents will 
fall on you, rather than onto the speakeasy guest seated in front of you 
at the bar.

When you shake, imagine that there is tennis ball in the shaker, and shake 
so that your motions are in sync with the motion of the tennis ball; don’t 
reverse the path of the shaker until the tennis ball hits the other side.

Maddie’s Speakeasy & Distillery
Employee Handbook for Bar-Tenders
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Hold the shaker mostly with your fingers; avoid making contact with your 
palms, because they can transfer warmth.

The optimal shaking time depends on the circumstances:

1. For a Boston Shaker that uses a glass, shake a cocktail 
for 12 seconds, unless the recipe calls for more or less time. 
That gives you the right amount of chilling and water dilution. 
Based on the physics of ice, you get no additional chilling, 
or dilution, after 12 seconds.

2. If the ingredients have egg or dairy, you can shake longer 
to get sufficient chilling; Add 2 seconds for cream, and 2 
seconds for and egg.

3. If the ingredients are to be strained over an ice-filled 
glass, then you can do a “short shake”, and shake for as little 
as 8 seconds, because the ice in the glass will do most of the 
chilling for you. By shaking less, you get less dilution from 
melted shaker ice.

4. These guidelines are for a Boston shaker that uses a pint 
glass. If you use a tin-on-tin style shaker, you can shake for 
less time, because metal is not as much of a thermal sink as 
glass. 

At some craft cocktail bars, like Death & Co in Denver, 
bartenders take special measures when shaking with ice. These 
procedures are completely unnecessary:
 

• Some bartenders do a temper-shake before the real shake: the 
temper-shake is about 5 seconds of very slowly tilting the shaker 
back and forth to warm up the ice and round off the sharp edges, to 
prevent the ice from shattering into small pieces, which can over-
dilute the drink.

• When shaking, a lot of bartenders will move the shaker in a more 
rounded ellipse or figure-eight path; the idea is to gently round-off 
the sharp edges of the ice cubes, and prevent them from shattering 
into small pieces that melt too fast.

If your shaker creates loud noise when shaking, you may consider wearing 
ear protection. A cocktail shaker can be as loud as a vacuum cleaner.

Then place the shaker on the counter, glass side up. Turn the shaker so 
that the side with the aligned glass and metal tin is facing you. That way, 
the biggest gap in the seal will be furthest from you, and the gaps on each 
side of the shaker will be about half the span of the widest gap. Then break 
open the shaker by whacking your palm on the side of the metal tin at one 
of those middle-sized gaps in one quick, efficient motion to release the 
seal. You can develop flair when you unseal the shaker: you should be able 
to produce a crisp pop sound as the shaker unseals. You get a much cleaner 
pop if using a tin-on-tin shaker.

Remove the glass, then place a Hawthorne strainer over the metal tin, and 
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strain the mixture into a cocktail glass.

There are times when you should double-strain, by 
straining through both a Hawthorne strainer, and a fine 
mesh conical strainer:

1. If the cocktail uses herbs that get smashed in 
the shaker, then the fine mesh strainer will strain 
them out before they get stuck in your teeth.

2. The fine mesh strainer also remove ice chips. 
Those ice chips can add an interesting texture 
element to a drink; however, they melt fast, and can 
add excessive dilution. When straining to remove 
ice chips, don’t let the ice chips melt in the 
conical strainer; dump the contents of the conical 
strainer once the amount of remaining debris in 

the strainer falls to about ¼ ounce.

However, double-straining will flatten and deflate 
valuable foam in cocktails that use egg white, so double-
straining is often not used for egg white drinks.

A lot of bars use a tin-on-tin shaker instead of a glass Boston shaker, 
because glass can break. But there is one major advantage to a Boston 
glass shaker: when free-pouring booze using a speed spout instead of using 
a measuring jigger, you get more accuracy if you can see the booze as it 
fills the glass.

When shaking a cocktail, heed the advice from Harry Craddock in The Savoy 
Cocktail Book: “Shake the shaker as hard as you can. Don’t just rock it, 
you’re trying to wake it up, not send it to sleep!” The idea is to add 
bubbles to the cocktail.

Throwing a cocktail

Cocktails that use juice, cream, or egg white are always shaken. Boozy 
martini-style drinks without those ingredients are always stirred. But 
martini drinks can benefit from a special technique to add fine-bubble 
aeration, called “throwing” a cocktail. This technique adds a silky, 
velvety mouth feel. It works well for the Bustier cocktail or the Can-can 
Martini.

To throw a cocktail:

• Add the ingredients in the metal shaker, fill the shaker with 
ice, and place the Hawthorne strainer upside-down on top of the 
metal tin so that the base plate of the Hawthorne strainer is 
below the rim of the tin.

• Then hold the metal tin high up in the air, and pour it into 
the pint glass. Start off with the pint glass just below the 
shaker tin, then lower the pint glass as you pour, until the 
pint glass is as low as you can hold it, below your waist.
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• After you have emptied the metal tin, pour the mixture from 
the glass back into the metal tin; the upside-down Hawthorne 
strainer will allow you to pour directly, without spilling off 
the top surface of the strainer.

Then repeat the “stretch pour” process about 4 times in a row. This 
method aerates the drink with fine bubbles that you can’t get by shaking 
or stirring. It adds an extra dimension to a boozy drink. The throwing 
technique has been part of the standard cocktail routine in Spain and Cuba, 
but is gaining popularity in the US.

Pro level ice-scooping

Pro bartenders are not allowed to touch ice with their fingers. If you want 
to be elegant at your cocktail party, there are a few options:

1. Use tongs to move ice cubes, one by one, 
from an ice bucket to a glass shaker. That’s 
not practical for bartenders who need to work 
fast.

2. Use an ice scoop, to scoop ice from an ice bucket. It’s fast; you 
can scoop all the ice you need in a single scoop. There are a few 
scooping techniques; These assume you have added the ingredients 
to the pint glass of a Boston shaker:

• Scoop ice, then carefully drop the ice into the Boston shaker 
glass full of cocktail mix, without splashing cocktail mix all 
over the bar. Bartenders usually cannot work this carefully.

• Scoop ice into the metal tin. Then quickly turn the tin 
upside-down onto the glass and seal, without causing falling 
ice to splash cocktail mix all over the bar and customers.

• Scoop ice into the metal tin. Then pour the cocktail mix from 
the glass into the tin. Then seat the glass into the metal tin 
and seal. The glass is already facing up, and you can start 
shaking.

“up” vs “neat”

Cocktails chilled with ice (either shaken or stirred), then 
strained into a glass without ice, are called “up”, because they 
are served in a stemmed cocktail glass, like a martini glass or 
a coupe glass. There is one exception: The Sazerac cocktail is 
stirred with ice, then served “up”, in a rocks glass without ice.

Booze poured straight from the liquor bottle into a glass, at room temperature, 
without any chilling, is served “neat”. Whiskey is often served neat, but 
not much else. People often assume that “neat” means chilled, but that’s 
not the case.
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About Ice

When shaking a cocktail with ice, almost all the chilling power comes from 
the latent heat of fusion absorbed by the ice when it melts. The cocktail 
will be chilled below the freezing point of ice, because the alcoholic 
cocktail mixture has a lower freezing point than water. The recipes in this 
guide depend on both the chilling power of ice, and on a precise level of 
water dilution from the melted ice.

Most cocktails rely on a precise level of dilution from the melting ice 
in a shaker. For this reason, when you shake with ice, make sure that you 
use ice that is fresh out of the freeezer, with a dry surface and a dull 
appearance. If you use shiny ice that has already started melting, it means 
there is melted water coating the ice; there is a lot more water on the 
surface of that ice than you think. The pre-melted water will over-dilute 
the cocktail, and provide no chilling power. If you are making cocktails 
outdoors, using ice from a cooler, in the summer heat, the ice is probably 
shiny. You can do one of two things:

• Compensate for the extra dilution of the shiny ice, and 
adjust the proportions of the ingredients

• Use a salad spinner to remove excess water from the surface 
of the ice. Ridiculous, but effective.

Craft cocktail bars shake using large, 1¼”, perfectly clear ice cubes 
that come from a machine with the brand name “Kold Draft.” You may hear 
bartenders refer to “KD”, as in: “please get more ice from the KD”. Larger 
ice works for two reasons:

• Larger ice cubes result in finer bubbles in the resulting 
foam. Finer bubbles = better foam.

• Clear ice, without cloudy impurities, is less likely to 
shatter into smaller pieces and result in over-dilution. The 
cloudy, not-so-great ice from your refrigerator is probably 
going to shatter easily in the shaker.

You can get 1¼” size ice by using the Tovolo silicon 
ice molds. After 3 months, they take on the unfresh 
odors in your refrigerator, and must be scrubbed with 
vinegar.

Also: The 1¼” size ice is not great for filling a highball glass; the larger 
ice can’t collect well. Stick to crushed ice with diameters of around ½”.

2” Ice

Big 2” ice cubes are great for old fashioneds in a rocks glass; they offer 
chilling power without much dilution. However, there are only a few brands 
of rocks glasses that can fit 2” ice cubes. Also, a lot of rocks glasses 
have side walls that are much thicker at the base, which means that the 
ice cube might get stuck after it falls about half way into the glass. 
In this case, use a barspoon to twirl the ice cube in the glass for about 
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20 seconds; that motion knocks down the bottom corners of the ice cube, 
allowing it to settle deeper into the glass.

Flair Bartenders

Flair bar tending involves accents of motion, and it’s essential in a 
speakeasy. Patrons will be captivated by the flair, and choose to order 
another drink, rather than leave for another Speakeasy. Check the Internet 
for how-to videos. With flair, less is more. Just about all bartenders add 
subtle flair, called “working flair”, to their routine. The moves below are 
staples of working flair:

Palm spin, or tin pivot

Just about all bartenders eventually master this trick. While holding a 
metal tin in a regular grip, you spin it, on its side, in your palm, 360°, 
back into a grip position. Roll it on the ball of your hand. You can also 
do it with a sealed glass+metal shaker.

Tin Flip

Start with a metal tin sitting on the bartop, upside down. The idea is to 
turn it right-side up and place it on the bartop, with flair. Grab the tin 
with your hand, and flip it in the air, keeping the height of the toss as 
small as possible, through 1.5 rotations. Then grab it right-side-up, and 
place it on the bartop.

The shaker flip

After you add ingredients to the pint glass, you place the tin on top of the 
glass and whack it. Then you must turn the entire shaker upside-down before 
you shake. You can do this move by flipping the shaker 180° vertically 
using a very small, quick toss with one hand. The shaker barely leaves your 
hand with this move. Pro bartenders can flip two shakers simultaneously, 
one in each hand. It’s essential to master this move to gain efficiency 
behind a popular, crowded bar like Maddie’s Speakeasy.

Pour cuts, or cutting a pour

When pouring booze out of a bottle with a speed spout, you can cut off 
the flow of booze by executing a quick move that has flair. There are two 
methods:

Swoop cut

After ending the pour into a jigger, turn the bottle right-side-up and 
simply swoop the bottle counter-clockwise around and in front of the jigger 
(closer to the guest, so be careful) before setting the bottle back down.

Bounce cut

When pouring, if you jerk the bottle downward, it adds an air bubble into 
the spout and stops the flow of booze for a moment; you can use that moment 
to turn the bottle right-side up quickly without spilling any booze.
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Glassware

Give your ice a “helping hand” by keeping your cocktail glassware in 
the freezer all the time. Pouring an ice-cold drink into a warm glass is 
pointless.

“long drinks”, or “highballs”, are cocktails 
poured into a tall, skinny glass, filled 
with ice, and topped with something fizzy 
like soda or ginger beer. You can use a 
12 oz highball glass (left) or an 11 oz 
Collins glass (right). They are basically 
the same, but the Collins glass is unusually 
skinny. The tall glass means there is a 
smaller liquid surface area, which keeps 
the carbonated bubbles in the cocktail. The 
finished cocktail should have ice full to 
the rim. Always add a straw.

A 10 oz rocks glass is for either 
boozy bourbon cocktails, or refreshing 
gin cocktails filled with crushed 
ice. These glasses are also great for 
smashes, where you shake the mixture 
with crushed ice in the shaker, and then 
dump the entire contents of the shaker, 
including the ice, and possibly muddled 
herbs/fruit skin, into the glass.

Use a 7 oz coupe for cocktails 
chilled with ice, strained, and 
served “up”, in a stemmed glass, 
without ice. Always grasp the 
glass by the stem, not by the 
bowl or rim; pro bartenders (and 
guests) are not supposed to touch 
the part that might be sipped.

Use a 7 oz champagne flute for 
cocktails topped with champagne.
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Cutting the strain

When straining from the metal tin to a glass, as you finish pouring, you 
can slowly raise the tin, then swiftly turn the metal tin right-side up, 
while simultaneously pivoting the metal tin so that the bottom of the tin 
swings quickly to your left, as if you are slicing off the flow of booze.

Double strain tap

When double-straining through both a Hawthorne strainer and a mesh strainer, 
after you empty the metal shaker, and are waiting for the mixture to strain 
through the mesh strainer, you can tap the side of the mesh strainer with 
the metal tin to help the contents filter through.

Underhand bitters dash

Instead of dashing bitters normally, bring your hand in front of the far 
side of the shaker glass (closer to the guest), and dash from that position.

Tools

Jackson-Cannon bar knife: This 4” paring knife is the best knife to have 
behind the bar for cutting fruit and garnish. It was originally designed 
for cutting shoe leather. Then it was redesigned for bartenders. It is 
ridiculously sharp, and slices through citrus fruits without smashing/
crushing them. This knife is the only one that can slice paper-thin lemon 
and lime wheels. You’ll need knife skills; curl your fingers and keep 
the knife behind them as you cut. Also tuck your thumb behind your other 
fingers. Also: This knife dulls quickly, so you will need to sharpen and 
hone it often.

9-inch Z knife: for cutting larger fruit, like pineapples, grapefruit, 
and oranges.

Channel knife: A tool with a sharpened V-shaped end for cutting elegant, 
narrow spiral twists from lemon or lime skin.

Bottle opener with spout remover. At 
Maddie’s Speakeasy, the bartenders keep 
this flat bottle opener in their back 
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pocket at all times. One end has a spout remover, consisting of an opening 
that slides under a bottle spout; then you lift up to remove the spout.

Barspoon: a long mixing spoon with a shallow bowl. It’s useful for stirring 
highball drinks in a highball glass or Collins glass. You can also use it 
to fish cherries or olives out of a jar. It’s also useful for scooping 
ingredients like jam. A cocktail may call for a “barspoon” of an ingredient; 

but the volume of a barspoon is not defined; it can be anywhere from ½ 
teaspoon to 1 teaspoon.

Muddler: A wooden baton for muddling ingredients in the shaker glass. When 
using a muddler, you need to be careful to avoid ingredients from squirting 
past the side an on to the bartop. Go with an unvarnished muddler; on the 
downside, it will get easily stained by fruits and herbs. But varnish on a 
muddler will eventually flake off into the cocktails. To use the muddler, 
press down gently, and simultaneously twist. With muddling, less is more; 
any more than a few seconds of muddling will start to extract bitter 
flavors.

Y-peeler: used to peel off fruit skin. IMPORTANT: 
Hold the fruit in your left hand, and with your 
right hand, grasp the Y-peeler so that if the 
peeler slips, it will not cut your left hand. Pro 
bartenders prefer the Kuhn Rikon Swiss Peeler; 
it looks super cheap, but it’s lightweight, has 
a super sharp blade, and doesn’t clog.

Pro champagne stopper; You can open champagne twice; once 
when you originally open the bottle, and the second time, 
if you used a champagne stopper. The third time, the 
champagne will be flat.

Chisel for ice: Useful for cutting standard-sized ice cubes in half for 
cocktails served over ice in a rocks glass or highball glass.



12

Hawthorne strainer: fits on the top of the metal shaker to hold back 
the ice. But it lets through small ice chips and herbs. Ice chips can add 
interesting texture to a drink, but herbs will get stuck in your teeth. 
To filter out herbs, double strain, by using a fine mesh conical strainer 
after the Hawthorne strainer.

Prep cutting board: Most bars pre-
slice garnish in advance. However, 
bartenders will keep a small prep 
cutting board at the ready for slicing 
up garnish as needed. You’ll need one 
with rubber feet that doesn’t slide 

around on a wet bartop.

Eyedropper bottle: use a 1 oz eye dropper bottle to dispense 
drops of Angostura bitters on the surface of foam drinks, to 
create ango art as part of the garnish.

Jiggers

If you fill the jigger to the rim, get the liquid perfectly 
flat at the rim, with no surface tension to sag or bulge the 
surface of the liquid. Your measurement can be off by as much 
as 1/8 ounce either way if you deviate from a flat liquid 
surface, because the volume is proportional to the 3rd power 
of the liquid height. There are two pro tips:

• You have much better control when pouring booze into 
a jigger if your bottles of booze are outfitted with 
speed pourer spouts.

• Pro bartenders use a special grip; with your left 
hand flat and facing palm down, slide your hand so 
that you grasp the jigger between your index and middle 
finger; after you fill the jigger, rotate your wrist 
counterclockwise to dispense. It prevents repetitive 
stress inury.
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When measuring thick syrups, use a spatula to scoop out the 
remaining syrup.

Measuring cup

Measuring cups tend to have convenient ml markings (used in 
Europe) as well as fractional ounces, plus handy pour spouts. 
Just like in science lab, always measure from the bottom of 

the meniscus.

Juicer

Use a stainless steel “elbow” juicer to juice a half-lemon or half-lime. 
Put the half lemon or lime in the juicer, skin side up; that way, the fruit 
gets turned “inside-out” in the juicer and you get more juice. After all 
the juice comes out the bottom, tilt the juicer, so that extra juice runs 
out the sides; that juice contains oils from the skin. Juice with skin oils 

(especially lime juice) will go bad fast, so use the juice right away.

Speed pourer spouts

For any bottle of booze, you can 
remove the cap and replace it with a 
speed pourer spout. The speed pourer 
may seem like overkill for a small 
home bar, but it will let you pour 
booze into a jigger with much more 
precision than if you pour it directly 
from the bottle. You will be able to easily pour booze into a jigger so 
that the liquid level is perfectly flat at the rim.

There is a tiny hole at the base of the spout; if you cover this hole with 
your finger, you can slow the speed of pouring as you reach the desired 
level.

At Maddie’s Speakeasy, the bartenders add pour spouts to all bottles before 
service. When you install the speed pourer on a bottle, first position 
the bottle so that the label is facing away from you, toward the customer. 
Then insert the pourer spout so that it is angled to your left (if you are 
right-handed). When you pour with your right hand into a jigger or shaker 
glass, the label is facing the customer.
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The speed pourer allows pro bartenders to “free pour” directly from the 
bottle into a shaker, and measure the volume by counting. If you count at 
the rate of about 2 counts per second, then each count measures ¼ ounce. 
Count using the same beats per second as the “Stray cat Strut”. When not 
making cocktails, you should cap each spout with a dust cover. Otherwise, 
fruit flies will find their way inside. Vermouth or Sherry should be stored 
with a tightly capped screw top or cork in the refrigerator.

Bartender recipe language

When Pro bartenders talk to each other about cocktail recipes, they don’t 
mention ingredients; only ounce measurements. The ingredients are assumed. 
Example: “Do you use equal parts for your corpse reviver?” Answer: “No, 
I use 1, 1, ¾, ¾.” In bartender-speak, the first number is the booze, 
followed by the aperitif, followed by the liqueurs, followed by fruit 
juice. So for a corpse reviver, “1, 1, ¾, ¾” translates into “1 oz gin, 
1 oz Lillet blanc, ¾ Cointreau, ¾ lemon juice”. If you are at a bar and 
order a Tom Collins, and the bartender can’t remember the ingredients, you 
can say “Use 2, ¾, ¾.”

Fruit

Always use only freshly squeezed fruit juice in cocktails. The only exception 
would be pomegranate juice; for that, you can use the POM wonderful brand.

The taste of a cocktail is heavily dependent on the ripeness 
of your lemons and limes. Limes in particular can vary widely 
in sweetness. A lime can range from sweet/flavorful/juicy to 
tart/dry/shriveled.

Avoid buying pre-bagged limes; those bags are convenient, 
and cheaper per pound, but the limes are smaller, and yield 
much less juice. Instead, get the larger individually sold 
limes.

When juicing any type of fruit, strain the juice using a fine mesh conical 
strainer. Otherwise, the pulp can either get stuck in your teeth, or clump 
to the side of the glass when chilled, both of which are unsightly.

When juicing a pineapple: For a small amount of juice, you can slice up 
small pineapple chunks, put them in a shaker glass, and muddle them. Or, 
put chunks in a lime juicer. For more juice, you can cut a pineapple into 
chunks, put them into a blender, then press the result through a mesh 
strainer.

Trader Joe’s has high quality fruit, produce and herbs: it’s cheaper than 
the grocery store, and higher quality than a fruit stand.

Some cocktails call for dropping fruit pieces into the glass shaker and 
muddling them, to extract oils from the skin. Some tips on muddling fruit:

• Some recipes call for adding granulated sugar, to add some 
abrasion to help the muddler extract oils.
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• Cut away any white pith before muddling; the pith will add 
excessive bitterness.

When juicing lemons or limes, the skin oils from the fruit may also be 
extracted into the juice, and it can add to the flavor complexity of the 
drink. There are a few ways of juicing:

• If you use an elbow juicer, then after squeezing, you will 
likely tilt the juicer to get juice that runs out the side. 
That juice has skin oils. The resulting juice should be used 
immediately.

• You might use a juicer that does not extract skin oils. A 
reamer is one example. In this case, the juice will actually 
taste better after it sits for a few hours.

Herbs

The cocktails in this guide use herbs such as mint, 
basil, rosemary, and ginger. Always use only fresh herbs 
in cocktails.

When muddling herbs: don’t pulverize the leaves, otherwise they will release 
chlorophyll, which oxidizes and tastes brown. When muddling flat leaf herbs 
like basil or mint, first place the herbs in the palm of your hand and clap 
to release the aroma. Then put the herbs in a shaker glass, and add simple 
syrup from the recipe, then muddle. The syrup helps to extract the flavors 
that come out of the cell walls. For herbs, some bartenders don’t muddle at 
all; they only slap the herbs, drop them in the shaker, then shake with ice.

If your drink contains herbs like basil or rosemary, you can add a tiny 
pinch of salt to get the herb flavors to pop.

Egg white

For drinks that call for egg white, it’s best to separate the egg white 
into a separate glass first, so that if you accidentally break the yolk, 
it won’t ruin the whole cocktail.

When separating the egg white, use this method, which adds some show for 
the customers at Maddie’s Speakeasy:

• Make a small crack in the middle of the egg. Ideally, you 
want to crack the egg by tapping it on the countertop, not on 
the edge of a glass, to avoid getting surface germs in the egg.

• Then hold the egg over the glass, with the crack facing up, 
and use your thumbs to open up the egg at the crack, separating 
the shell into two halves.

• The two halves of the egg shell are like cups, with one cup 
containing the yolk.
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• Transfer the yolk from one egg shell cup to another, using 
the edge of each egg shell to slice off the egg white, allowing 
it to fall into the glass.

• Then discard the yolk and shell.

• It is best if you can discard the chalaza, the white stringy 
tether that connects the egg yolk to the shell.

Just about all cocktails with egg whites should get a dry shake first, 
by shaking the ingredients in a cocktail shaker without ice, to fully 
emulsify the egg with the other ingredients. Egg will emulsify faster at 
room temperature, and shaking without ice will avoid dilution. Be careful 
when dry shaking: without ice, the contents of the shaker increase in 
temperature, increasing the pressure, which may cause the ingredients will 
leak out; this situation will not happen if you give the shaker a harder 
whack when you seal it. When dry shaking, you generally want the metal 
shaker tin to be perfectly aligned with the shaker glass - not at the usual 
off-angle. For a dry shake, some bartenders add the spring from a Hawthorne 
strainer into the tin; the spring helps to whisk and emulsify the egg white.

If the cocktail needs to be super frothy, you can first use a milk frother 
to build foam volume, before the dry shake.

Then add ice and shake until chilled. 

Egg white is generally flavorless, but some people can detect a musty, “wet 
dog” aroma. For this reason, a lot of egg white cocktails have a garnish 
consisting of a lemon twist, or drops of Angostura bitters on the foam 
surface.

Champagne

Some of the drinks are champagne cocktails. Use the cheapest 
dry sparkling wine available, such as an Italian prosecco. 
Champagne can be opened twice; It will be sparkly the first 
time you open it, and the second time you open it, if you use 
a champagne stopper. But not the third time. Make sure the 
champagne is fully chilled in the refrigerator before using. 
Get the cheapest champagne at Trader Joe’s. It’s the one with 
the plastic cork.

Gin

Spirits like Bourbon and Whiskey have strict requirements on the ingredients 
and method of distilling. But the requirements for gin are very broad; it 
must be flavored with at least juniper berries, and it must have a proof 
of at least 80. But it may have any other botanical flavoring. As a result, 
different brands of gin taste very different, and some cocktails will call 
for a specific brand of gin with a specific flavor profile. The recipes 
in this guidebook do well with a London Dry style gin like Tanqueray. 
Tanqueray is also perfectly simple, made with just 4 botanicals: juniper, 
coriander, angelica root, and liquorice.
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Tips for buying gin:

• Bombay Sapphire is a softer, more floral alternative to 
tanqueray.

• Junipero is super-premium, and is best in drinks that are gin 
and not much else, like a gin and tonic.

• Hendrick’s gin has a very heavy cucumber note. It’s also 
ridiculously expensive.

• Costco sells 1.75 liter Tanqueray and Bombay Sapphire for 
about $7 less than at a liquor store.

• At the liquor store, you may notice something that defies the 
laws of economics: The price for a large 1.75 liter bottle of 
gin is less than the price of the smaller 1 liter bottle. Don’t 
ask why. Just buy the 1.75 liter bottle.

Vermouth

Vermouth is flavored wine. To be exact, it’s “aromatized wine”. 
And just like wine, Vermouth starts to go bad the moment you 
open a bottle. Pungent Red sweet vermouth has a longer lifespan, 
but delicate white dry vermouth can go completely bad after a 
few months. After you open it, keep it in the refrigerator, 
tightly capped or corked. Pro bartenders are super paranoid about 
bad vermouth; if you make a drink at home for a professional 
bartender, don’t even think about re-using a previously opened 
bottle of vermouth. These drinks use dry vermouth:

43 Clover Club
51 Low Tai’d: low ABV
58 Watership down
61 Can-can martini

St-Germain

St-Germain Elderflower liqueur is known as the “ketchup of 
bartending”, because it goes with anything. These drinks use St-
Germain:

54 Elderflower Gin & Tonic
60 Bustier
61 Can-can martini

41 Cucumberous
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Fizz

A highball is defined as a cocktail served in an ice-filled 
tall glass that is topped with any type of carbonated soda, 
like soda water, tonic water, ginger beer, ginger ale, etc. 
Highballs can be mixed in one of two ways:

1. As a “built” cocktail. Add all ingredients directly 
into the highball or Collins glass. No need to use 
a shaker. Ice is added either before or after the 
ingredients go into the glass, and the soda is usually 
added last.

2. As a strained cocktail. Add all ingredients except 
the soda in a cocktail shaker and short-shake with ice, 
then strain into an ice-filled highball glass, then 
add soda.

Using either method, the directions usually specify “top with soda” as the 
final step. But then you get a layer of soda at the top, and all the booze 
is at the bottom. It’s better to fully combine the spirits and soda; you 
can use one of 3 methods:

1. Build or strain the cocktail ingredients in the glass with 
ice, then top with soda, then stir with a barspoon to get the 
soda to mix with the cocktail. You probably need to use the 
barspoon to lift the ice up and down a bit to get vertical 
mixing. This is often the best approach.

2. Build or strain the cocktail ingredients in the glass without 
ice, then add soda, then carefully add ice until the contents 
reach the rim. This method avoids an overflowing cocktail that 
starts off with too much ice in the glass.

3. After shaking the cocktail mixture, unseal the shaker, then 
pour the soda into the shaking tin with the mixture that was 
just shaken. Then use a Hawthorne strainer to strain the mixture 
into a cocktail glass with ice. Some of the carbonation escapes 
as the mixture flows through the fine spring of the Hawthorne 
strainer. Using this method, you can’t double strain, because 
the fine mesh strainer will pull the carbonation out from the 
many nucleation sites in the mesh.

Fully chill club soda or tonic before using it in a cocktail. Always use 
a new, un-opened container; don’t re-use yesterday’s fizz. If you order 
a highball at a non-craft establishment, you are likely to get flat, warm 
soda or tonic water that comes out of a soda gun.

Bottled ginger beer tends to have ginger “solids” that sink to the bottom 
of the bottle. Before you open a bottle of ginger beer, turn it upside-down 

to get the solids equally distributed inside the bottle.
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Crushed ice

For cocktails served in an ice-filled glass, fill the cocktail 

glass with ice chunks around ½-inch in diameter. Bigger 
cubes are unwieldy, and look bad. If you have a new-fangled 
refrigerator, the built-in ice crusher probably spits out 
too much “ice-dust”. There are two ways to get good crushed 
ice:

1. Dispense a few cups of crushed ice from your refigerator ice 
crusher into a large pitcher. Then jiggle/slosh the pitcher 
back and forth to get the ice dust to fall to the bottom of 
the pitcher; the larger, perfectly sized ice will float to the 
top. Skim the top layer of ice into the glass, then repeat the 
slosh/skim process until the glass is filled with perfectly 
sized crushed ice.

2. If your refrigerator makes standard crescent-shaped ice 
cubes, grab about 8 of those, put them in a plastic grocery 
produce bag, and chisel them each in half while they are in the 

bag, to keep ice pieces from flying across the room.

Bitters

Many cocktails call for a few dashes of bitters. There are many flavors 
of bitters, but two are very common: Aromatic bitters and citrus bitters.

• Aromatic bitters have a sweet base, a bitter backbone, and 
spice. They add spicy flavor to a cocktail. Angostura bitters 
(referred to as “ango”) are the aromatic bitters of choice.

• Citrus bitters add brightness to a drink, and work great in 
unaged spirits like gin. They don’t add much flavor. Instead, 
they amplify the bright citrus flavors of other ingredients. 
Regan’s Orange bitters are the standard for craft cocktail 
bars. 

When you get a new bottle of bitters, remove the cheap 
plastic dasher tops from the bottle, and screw on a pro 
metal dasher top. A metal dasher top dispenses a more 
precise measure of bitters, and will not get clogged 
up as much as a cheap plastic dasher. However, if it’s 
been more than a day since you used the bitters bottle, 
you need to unclog the dasher top before you dash into 
your cocktail. Put a speed spout dust cover on the top, 
and while holding your finger to keep the dust cover in 
place, turn the bottle upside down to dissolve any clog 
in the tip.

When you add a dash of bitters to your Boston shaker 
glass, use a smooth motion and follow-through; turn the 
bitters bottle upside-down, and let the dash of bitters 
fully emerge before you pull the bottle back. A dash is 
a bit more than 1/8 of a teaspoon; you can use a teaspoon 
measuring spoon instead of dashing.
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Angostura bitters are the most commonly used bitters; bartenders refer 
to it as “ango”. They are tasty; soda pop made with ango as a base is 
fantastic. Bear in mind that bitters are very high in alcohol: Usually 50% 
ABV. If you make a “non-alcoholic” cocktail, and add a dash of bitters, the 
cocktail will have an ABV of about 0.5%.

Ango bitters have a brilliant red color, which comes in handy in a few ways:

• You can add “ango art” on top of the foam surface of 
an egg white drink; deposit a few drops onto the foam, 
then use a toothpick to spear each drop and drag it into 
a teardrop shape.

• Some highball cocktails served in a tall glass benefit 
from an “ango float.” After the drink is finished, add a 
few dashes of ango bitters on the top of the drink; it 
adds a fancy red layer.

• Bitters are super-concentrated tinctures. One unique 
aspect of Angostura bitters: You can use it as a wood 
stain. It creates a beautiful red-brown coloration. If you 
visit Seattle, be sure to visit Canon bar; the interior 
consists entirely of woodwork stained with Angostura 
bitters. You will also notice that Angostura bitters can 
(temporarily) stain the porcelain in your sink.

Straw tasting

After you mix a drink in the shaker, and before you strain it into a 
cocktail glass, you can double-check to make sure the flavor is correct 
by tasting the mixture using a straw. Take a straw, dip one end into the 
metal shaker, and close the other end with your finger: that will trap a 
tiny amount of the cocktail mix in the straw: then slurp from the straw 
to verify that everything is good before you strain. Pro bartenders straw 
taste all the time. But never straw-taste after you pour into a cocktail 
glass; at Maddie’s Speakeasy, once the cocktail is in the glass, the drink 

is final, and it belongs to the guest.
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The Art of the Garnish

Garnish is essential. You see the drink before you taste it. You also 
“taste the drink with your eyes before you taste it with your tongue.” The 
visual look of the cocktail creates anticipation before the first sip. You 
can garnish a cocktail with any item from the cocktail’s ingredient list. 
You can also add mint to just about any cocktail.

Citrus wheel

A citrus wheel is the simplest garnish; cut a ¼-inch 
wheel cross-section from the middle of the fruit. Then 
make a radial cut from the center to the edge to allow 
the wheel to slide onto the rim of the glass. Remove 
visible seeds from all your lemon and lime garnish.

Pineapple wedge

Cut a pineapple cross-wise into slices ¼-inch thick. 
Then cut triangular wedges from each disk. For each wedge 
garnish, cut a slit into the wedge half way up one side 
of the wedge so it can slide onto the rim of the glass, 
with the pineapple skin facing up and away from the 
glass. You can also make a pineapple garnish by stringing 

2 or 3 small pineapple chunks, ½-inch on a side, onto a 
cocktail skewer.

Pineapple leaf

When you cut off the top of the pineapple, save it: you 
can use the pineapple leaves as garnish; they can stick 
out of any glass filled with ice. 

Float wheel

For drinks served “up” in a coupe, you can cut a thin 
lemon or lime wheel, then use a barspoon to gently float 
it on the surface of the drink.
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Twists

Twists come in three types; floated, twisted and expressed. For each one, 
use a Y-peeler to cut a long slice of peel; for lemons, cut from pole to 
pole to get the longest peel.

1. Floated: Cut a slice of peel, optionally rub it 
on the rim of the glass, and gently float it on top 
of the surface of the drink.

2. Twisted: Hold the peel just above the drink and 
twist it, to cause the oils in the skin to spray 
onto the drink; then, if the recipe calls for it, 
drop it in the drink. For floated and twisted 
twists, be sure to cut a peel with none of the 
white pith.

2. Expressed: You need the peel to be somewhat 
rigid, so that it can “snap” when you squeeze it, 
which means you’ll need to include some of the 
white pith when you cut the peel; cut the peel 
using a knife rather than a Y-peeler. Hold the 
peel, skin side facing the surface of the drink, 
and quickly fold it with your thumb and forefingers 
to spray the skin oils onto the drink. Then rub the 
skin-side of the peel around the rim of the glass.

Optionally: before dropping the peel into the drink, trim it so that it is 
a parallelogram with angled sides.

Some drinks become overly bitter over time if the twist is dropped into the 
drink, in which case the recipe will tell you to discard the peel after 
twisting it or expressing it.
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Spiral twist

There are 2 ways to make a spiral lemon or lime twist:

1. Use a channel knife to carve a thin strip of 
lemon skin, about 3 inches long. You can hold the 
lemon over the glass while you are doing it; the 
channel knife will spray lemon oil onto the glass. 
Then curl the lemon skin with your fingers into 
a coil; you can wind the strip around a barspoon 
handle to add permanent curl. Then drape it on the 
side of the glass. Use spiral twists for flute 
cocktails.

2. Cut a ¼-inch wheel from the middle of a lemon or 
lime, then cut out the inner fruit from the wheel, 
leaving a loop of skin; cut the loop to make it 
a straight length. Then curl the skin with your 
fingers into a coil, and drape it on the side of 
the glass. You can achieve a thicker coil than with 
the channel knife.

Skewering garnish

There are two ways of skewering garnish:

1. For cocktails served in a wider coupe glass, use a 4-inch 
bamboo skewer

2. For cocktails served in a narrower highball glass, use a 
3.5-inch Bamboo Paddle Skewer

Place skewered garnish on top of the cocktail so that 
the pointy end of the skewer faces away from the guest.

Citrus flag

A citrus flag is a citrus wheel, skewered with 
a cherry in the middle.
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For larger fruit like an orange, use a half-
wheel, so that it bends around the curvature 
of the glass.

Ginger drinks

For drinks that use ginger beer, ginger syrup, or 
ginger liqueur, you can garnish with several chunks of 
candied ginger on a skewer.

Cherries

Pro bartenders are not allowed to touch 
cherries with their hands. Instead, use sugar 
cube tongs to hold the cherry in place while 
you spear it with a cocktail skewer. Or, you 
can scoop up a cherry with a barspoon.

Do not use red neon-colored maraschino cherries. There 
are only two places where these cherries are allowed: 
in ice cream sundaes, and in cocktails served at the 
airport. Instead, use Luxardo Maraschino cherries. 
Also, in Italian, Maraschino is pronounced mara-
SKEEN-no. There are only two types of people who 
pronounce it correctly: Italians, and bartenders. If 
you are at a bar, and you pronounce it mara-SKEEN-
no, the staff will assume that you are a bartender, 
and may ask “do you work behind the stick?” And the 
answer is “yes, at Maddie’s speakeasy.”

The “stick” refers to a beer tap handle.

Lime wedges

For a gin and tonic, or any variations thereof that use lime juice, it’s 
useful to garnish with a wedge of lime. The guest can optionally squeeze 
the lime into the drink to get an extra lime kick. There are two types of 
lime wedge:

1. Lengthwise wedge: cut off the nubs on each pole 
of the lime. Then cut the lime in half lengthwise. 
Then cut the inside of each half laterally through 
the center, cutting all the way through the flesh, 
but stopping at the peel. This will end up being 
the notch in each garnish; Then cut each lime half 
lengthwise, in halves or thirds, depending on the 
size of the fruit. Cut away any white pith. Then 
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slide onto the rim of the glass using the notch. You 
can cut the notch at an angle so that the wedge sits 
on an angled perch.

2. Cross-cut wedge: It’s a thick half-wheel. Cut the 
lime in half lengthwise. Then cut each half cross-

wise into slices about ¼-inch thick. Cut away any 
excess white pith, and slice off the two ends so it’s 
not as long. Cut a notch in the center of each wedge 
to slide onto the rim. Cut the notch at an angle so 
the wedge sits on an angled perch.

Herb garnishes

For garnish consisting of a basil leaf in a coupe glass, 
release the aroma first by placing the leaf in the palm of 
your hand and clapping, then float the leaf in the glass.

For a basil cocktail served in a highball glass, place the 
sprig in your hand and clap, then stick the sprig on top.

For a mint sprig garnish, clip off a sprig of small, young 
leaves that are perky enough to stand up; avoid huge “elephant 
ear” mint that will droop and look sad. Whack the sprig a 
few times in your hand to release the aroma, then stick it 
in the top of the drink.

When garnishing with rosemary, roll the rosemary sprig back 
and forth a few times in your hands to bring out the scent 
before dropping it into the drink.
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Ango art

For cocktails served in a coupe that have egg white foam, 
add ango art to the top surface of the foam as garnish. Keep 
a small eyedropper bottle on hand that contains Angostura 
bitters. After straining the cocktail into the coupe glass, 
use the eyedropper to deposit 5 drops of Angostura in a 
pentagon pattern on the foam. Then use a toothpick to spear 
each drop, and drag it, to form a teardrop shape. You can 
drag outward to form a starburst pattern, or on a circular 
path to form a rotary pattern.

Cucumber

For drinks with cucumber juice or muddled cucumber, you 
can add either a cucumber wheel, or a cucumber ribbon. To 
make a cucumber ribbon, use a Y-peeler along the length of 
the cucumber, to remove a long piece of peel. Discard that 
skin, then use the Y-peeler again to remove a long strip 
of cucumber cross-section. Snake the ribbon back and forth 
and skewer it onto a cocktail pick.

Non-alcoholic garnish

It’s often useful to provide an indication of whether a cocktail is 
non-alcoholic by the garnish. One option: add a mint sprig to all non-
alcoholic drinks.

Garnish Placement

Garnishes should be planted at the equivalent of two o’clock 
for right-handed guests or ten o’clock if they are left-handed. 
Otherwise, the guest will need to turn the glass before picking 
it up.

Most highball cocktails should be served in a Collins glass with 
a straw. Place the straw opposite of the garnish;7 o’clock for 
right-handed guests, and 5 o’clock for left-handed guests.
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Syrups

The best cocktails use house-made syrups.

When making syrup, avoid boiling the water to help dissolve the sugar. 
Boiling will cause water to evaporate, which changes the ratio of water to 
sugar. Also, boiling will convert the sucrose sugar to simpler sugars that 
can give you a headache. Use steaming hot water, not boiling water, to help 
dissolve the sugar. You should always use “bakers sugar”, which is super 
fine sugar that dissolves much quicker than normal granulated sugar. 

Simple syrup

½ cup filtered water = 120g
120g granulated sugar (a bit more than ½ cup). For simple 
syrup, do not use powdered sugar, which has cornstarch.

Simple syrup consists of 1-part water and 1-part sugar, by weight, 
not by volume.
• Use a kitchen scale. Place a light container on the kitchen scale, 
zero the scale, and add about a ½ cup of water, and measure the 
weight. It should be 120g.
• Then transfer the water to a glass, and put it in the microwave for 
30 seconds, until it gets hot, but not boiling.
• Then weigh out an identical amount of sugar.
• Then dump the sugar into the steaming water, and stir with a spoon 
or whisk to dissolve.

• You will find that for each ½ cup of water, the equivalent weight 

in granulated sugar is about ½ cup plus 1 teaspoon.
• Let the simple syrup cool before using. Simple syrup, with no 
additional flavoring, lasts in the refrigerator, covered, for 3 
months.
• Some cocktails call for rich simple syrup, also known as “rock 
candy” syrup. It’s 2:1 sugar:water by weight, and 50% sweeter than 
simple syrup. Rich simple is used in cocktails that show off a base 
spirit, and require an absolute minimum of dilution, like a bourbon 
old fashioned. Rich simple, with no additional flavorings, lasts much 
longer: about 6 months.



28

Rosemary syrup

½ cup filtered water = 120g
120g granulated sugar (a bit more than ½ cup).
2 tablespoons (4g) coarsely chopped rosemary leaves

• Create simple syrup (see above recipe). After the sugar is 
dissolved, put the syrup in the microwave for 40 seconds to get 
it hot, but not bubbling. Then add the rosemary leaves.
• Let the syrup cool completely.
• Once cool, strain the rosemary syrup with a fine mesh 
strainer into a jar; it lasts for 1 week in the refrigerator. 
This syrup has a short shelf life; the flavor turns metallic 
fast; always check the freshness of the syrup before you use 
it.

These drinks use Rosemary syrup:
38 Rosemary gimlet
69 Marley’s Highball, sans alcohol
72 Grapefruit-rosemary spritzer, sans alcohol

Raspberry syrup

(recipe has been fixed) 

¼ cup raspberries (55 grams)
¼ cup water
½ cup sugar

• Smash the raspberries and mix thoroughly with the sugar using 
a whisk; it will look like lumpy pink goo.
• Allow the mixture to sit for 30 minutes, so the sugar can 
extract the flavors from the raspberry cell walls.
• Heat the water to warm (not hot), and pour it over the fruit 
mixture and stir.
• Then use a wooden spoon or rubber spatula to press the 
mixture through a fine mesh strainer, and discard the pulp that 
remains. You can also use a food mill to more easily separate 
the pulp.
• The syrup will last for 2 weeks in the refrigerator. 

Optionally, you can fortify the syrup by adding ¼ ounce of 
vodka, which extends the life to 1 month.

These drinks use Raspberry syrup:
43 Clover Club
52 Floradora highball
66 Finnegan’s Clover, sans alcohol
67 Raspberry Blonde highball, sans alcohol
68 Raspberry Crush, sans alcohol
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71 Raspberry Fizz, sans alcohol

Ginger Syrup

½ cup water = 120g
120g sugar (a bit more than ½ cup)
60g thin sliced ginger (about ½ cup)

• Slice ginger super-thin using either a truffle shaver (use 
cut-resistant gloves), or a knife.
• Create simple syrup; see recipe above.
• Then put the simple syrup back into the microwave for 40 
seconds, until it gets hot but not bubbling.
• Then add the sliced ginger, and let steep for 2 hours.
• Strain with a fine mesh strainer into a jar, and discard any 
ginger pulp.
• The syrup lasts 2 weeks in the refrigerator.

These drinks use Ginger syrup:
40 Ginger Gimlet
44 Rose Gold
58 Watership down

2:1 Honey syrup

½ cup honey
¼ cup hot water

• Combine honey with hot water in a bowl. Stir to dissolve.
It lasts 2 months in the refrigerator.

For honey syrup, different bars use very different ratios of 
honey to water; it ranges anywhere from 1:1 to 3:1, depending 
on the bar. Split the difference, and go with 2:1. It’s best if 
you can use Acacia honey, rather than the clover honey sold in 
the bear-shaped container. Acacia honey is delicate and complex, 
with a clean, bright, tangy flavor that pairs perfectly with 
gin. The clover honey in the bear-shaped container is overly 
sweet, thick from added stabilizers, and not much different than 
pancake syrup. Wildflower honey is a compromise.

These drinks use Honey syrup:
33 Bees Knees
35 Cat’s Pajamas
44 Rose Gold
46 Ash Wednesday
58 Watership down
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Orgeat

Orgeat (or-ZHA) is a French almond syrup that takes a bit 
more effort to make. Instead of making it yourself, you can 
use bottled orgeat. Small Hands Foods orgeat syrup is the 
best, produced in small batches by San Francisco bartender 
Jennifer Colliau. It has a complex almond flavor with orange 
notes. Be aware that someone allergic to almonds cannot drink 
a cocktail with orgeat.

These drinks use orgeat:
67 Raspberry Blonde highball
70 Hawaiian princess, sans alcohol
71 Raspberry Fizz, sans alcohol
34 Royal Hawaiian
36 Army & Navy
47 Hotel Georgia
49 Absinthe Suissesse
51 Low Tai’d: low ABV
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Cocktails
The cocktails in this master list are winners; they have all passed the 
following tests to be added to the cocktail menu at Maddie’s Speakeasy:

• They all have a wow factor; The flavor is super tasty; the very 
first sip is a delightful introduction, and after finishing one, you 
immediately want another one. Often, you can tell that the cocktail is a 
winner just from the aroma that you get when you bring it to your lips.

• The cocktails are not excessively tart or dry; they tend toward the 
sweeter end of the spectrum, but not too sweet.

• They are well balanced: No ingredient dominates the cocktail, and all 
ingredients work. Some ingredients play off the others, similar to the 
musical counterpoint that you hear in a Bach composition.

• The cocktails show off the juniper flavor of gin; the gin is never 
hidden by the other ingredients.

• They all have an alcohol backbone; sufficient booziness comes through 
to provide a bracing internal structure to the drink.

• The cocktails served over ice retain their balance, even after the ice 
melts and starts to dilute the drink. In some cases, the flavor evolves 
into something more nuanced.
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Corpse Reviver #2
Ingredients

1 oz gin
1 oz Cocchi Americano
1 oz Cointreau
1 oz lemon juice
¼ oz absinthe, for rinse
orange peel for garnish

The original recipe in the 1930 Savoy Cocktail Book by Harry Craddock 
notes that “Four of these taken in swift succession will unrevive the 
corpse again.” It’s a mysterious drink, because the flavor alone has 
a stimulating effect similar to caffeine. For this reason, it’s a 
reputed hangover cure. The recipe originally called for Kina Lillet 
aperitif, which is no longer manufactured; modern versions can use 
Cocchi Americano (KOH-kee Americano) or Lillet Blanc (lee-LAY blanc). 
It’s a frequent brunch cocktail. No one drinks a Corpse Reviver #1, 
which is something totally different.

Directions

• In a pre-chilled coupe glass, perform an absinthe rinse. 
Add ¼ ounce of absinthe. Roll it around to coat the entire 
inside of the glass. Then hold the glass upside down over the 
sink to discard the excess; the amount of absinthe remaining 
in the glass will be the perfect amount; over the next minute 
or two, the absinthe will pool in the bottom of the glass, but 
don’t discard any more.
• Add the other ingredients to a cocktail shaker; add ice and 
shake until chilled.
• Strain into the coupe glass.
• Express with an orange peel, then rub the peel on the rim of 
the glass, then drop the peel into the glass. Optionally trim 

the peel into a parallelogram with angled sides.

Tips
To express an orange peel: Use a Y-peeler to peel off a thin 
section of orange peel about 2 inches long. You’ll need just 
enough white pith to allow the peel to be rigid. Hold the 
peel over the glass, skin facing the drink, with thumbs and 
forefingers on the edges of the peel, and press down quickly 
to fold the peel and send a spray of orange oil onto the 
cocktail. Then wipe the rim of the cocktail glass with the 
skin-side of the peel, and drop the peel inside the drink, 
skin side up. With the Corpse Reviver #2, it is essential to 
get a hit of orange aroma right before you sip.

Try it with Lillet Blanc at your earliest convenience.
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Bees Knees

Ingredients

2 oz gin
¾ oz lemon juice
¾ oz 2:1 honey syrup

A favorite recipe of bartenders during Prohibition, the intense 
honey flavor of this cocktail masked the nasty low-grade taste of 
bootlegged spirits. The recipe likely appeared in a 1930 edition 
of San Francisco bartender Bill Boothby’s cocktail compendium “The 

World’s Drinks and How to Mix Them.”

Directions

• Add all ingredients to a cocktail shaker.
• Add ice and shake until chilled.
• Strain into a chilled coupe glass.
• Garnish with a spiral lemon twist or lemon wheel. You can 
also cut a thin lemon wheel, and float it on the surface of 
the drink.

Tips
It’s best if you can use Acacia honey, rather than the stuff 
sold in the bear-shaped container. Acacia honey is delicate 
and complex, with a clean, bright, tangy flavor. The stuff in 
the bear-shaped container is super sweet, thick from added 
stabilizers, and not much different than pancake syrup.

See the recipe for honey syrup on page 29.
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Royal Hawaiian
Ingredients

1½ oz gin
1 oz pineapple juice
¾ oz orgeat
½ oz lemon juice
Garnish with pineapple wedge (optional)

The Royal Hawaiian Hotel in O’ahu served this drink in the 1920s. 
Hawaii was a prohibition hangout for well-to-do West Coasters who 
could afford cruise ship travel.

Directions

• Combine all ingredients, shake with ice and strain into  a 
chilled coupe glass.

Tips

This drink traditionally has no garnish; the foam that remains 
on top of the drink is supposed to recall the Hawaiian surf. 
But it looks great with a pineapple wedge on the rim. Create 
a pineapple wedge, then cut a slit into the wedge half way 
up one side of the wedge so it can slide onto the rim of the 
glass, with the pineapple skin facing away from the drink.
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Cat’s Pajamas
Ingredients

2 oz gin
¼ oz crème de mûre blackberry liqueur
½ oz lemon juice
½ oz 2:1 honey syrup
1 dash orange bitters
Garnish with single blackberry, or a lemon wheel

From Haberdasher in San Jose.

Directions

• Add all ingredients to a shaker
• Shake with ice and strain into a chilled coupe glass
• If you have blackberries, drop a single blackberry into 
the drink as garnish. Or, float a thin slice of lemon on 
top with a barspoon.

Tips

See the recipe for honey syrup on page 29.
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Army & Navy
Ingredients

2 oz gin
½ oz orgeat
½ oz lemon juice
1 dash Angostura bitters

This cocktail originated at the 
Army and Navy Club in Washington DC, 
and appeared in David Embury’s book 
“The Fine Art of Mixing Drinks”.

Directions

• Shake with ice, then strain into a chilled coupe 
glass.
• Garnish with a lemon twist, and drop it into the 
drink.
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Pegu Club
Ingredients

1½ oz gin
1 oz Cointreau
¾ oz lime juice
1 teaspoon simple syrup
1 dash orange bitters
1 dash Angostura bitters
Garnish with lime wheel

By 1850, the British empire expanded its reach to 
colonies across the world, in every inhabitable 
time zone, encompassing “The Empire on which the 
sun never sets.” One such outpost was in Rangoon, 
Burma. Just outside of Rangoon was the Pegu Club, 
a social club for British officers and businessmen. 
This cocktail was the signature drink of the club, 
and the recipe appears in the Savoy Cocktail Book of 
1930 by Harry Craddock. The recipe here is a subtle 
variation, perfected by Jeffrey Morgenthaler.

Directions

• Add all ingredients to a shaker
• Shake with ice and strain into a chilled coupe glass
• Garnish with a lime wheel. Or, cut a thin lime  wheel, and 
float it on the surface of the drink with a barspoon.

Tips

This cocktail is very dry. For a sweeter version, add another 
teaspoon of simple syrup.

See page 27 for the recipe for simple syrup.
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Rosemary Gimlet

Ingredients

2 oz gin
¾ oz lime juice
¾ oz rosemary syrup
1 rosemary sprig for garnish

Directions

• Add the gin, lime juice and rosemary syrup to a  cocktail 
shaker.
• Add ice and shake.
• Strain into a chilled coupe glass.

• Garnish with a sprig of rosemary or a lime wheel.

Tips

When shaking a drink with ice in a Boston shaker with a glass, 
shake for about 12 seconds; any more time in the shaker can 
result in excessive water dilution from the melting ice. But 
some drinks call for a longer time, if more water dilution is 
part of the recipe.

See the recipe for rosemary syrup on page 27.
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Basil Gimlet

Ingredients

6 large basil leaves + 1 for garnish
1½ oz gin
¾ oz lime juice
½ oz simple syrup

The Basil Gimlet was first popularized
at Rye Bar in San Francisco.

Directions

• Place 6 of the basil leaves in the palm of your hand and 
clap; Smacking them with your palms is the best way to extract 
flavor from either basil or mint leaves. 
• Then place the leaves in the base of a cocktail shaker and 
add the simple syrup and lime juice.
• Lightly muddle the basil leaves with a muddler to release 
more of the oils. Don’t over-muddle, otherwise the drink  will 
taste like brown stems.
• Add the gin to the shaker along with ice. Shake until 
chilled.
• Double-strain into a chilled coupe glass.
• Garnish: Place the remaining basil leaf in your hand and 

clap. Float the leaf on the cocktail.

Tips

Double-straining involves two strainers; the Hawthorne 
strainer that goes over the shaker tin, and a fine mesh 
conical strainer to catch tiny bits of basil leaf, before they 
get stuck in your teeth.

The Hawthorne strainer lets through small ice chips, which 
adds texture and interest to any shaken drink. But it can add 
unwanted dilution. For any cocktail, if you don’t want ice 
chips, double-strain.

When an order comes in for two of these drinks, an experienced 
bartender will make them simultaneously in two separate 
shakers, and double-strain the shakers into two glasses 
simultaneously; each hand holds a Hawthorne strainer and 
a mesh conical strainer in place; the handle of each mesh 
strainer is held against the shaker, with the mesh part 
sticking up beyond the shaker rim.
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Ginger Gimlet
Ingredients

2 oz gin
¾ oz lime juice
1 oz ginger syrup
½ oz 2:1 honey syrup
Garnish: candied ginger

Directions

• Add all ingredients to a shaker
• Shake with ice and strain into a chilled coupe glass
• Garnish with 3 candied ginger pieces on a cocktail 
skewer.

Tips

See the recipe for ginger syrup and honey syrup on page 29.
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Cucumberous
Ingredients

1½ oz gin
¾ oz St-Germain Elderflower liqueur
¾ oz cucumber juice
¼ oz simple syrup
¼ oz lime juice
2 dashes orange bitters
Garnish with a cucumber wheel

Invented at The Brewer’s Art Bar in Baltimore.

Directions

• Add all ingredients to a shaker and shake until chilled.
• Strain into a coupe.
• Garnish with a cucumber ribbon

Tips

It’s hard to make a good cucumber-based cocktail, because the 
cucumber sabotages most cocktails in two ways:

• Cucumber juice is very mild, and tends to overly dilute the 
other ingredients.

• Cucumber juice yields in a very flat, blunt finish; each 
sip of the cocktail ends with a dull thud.

This cocktail is a better variation of a cucumber gimlet. 
The recipe uses St-Germain Elderflower liqueur, which is 
also known as bartender’s ketchup, because it makes any gin 
cocktail taste better. In this cocktail, St-Germain fills in 
the gaps left by the cucumber. 

To make cucumber juice; Use a Y-peeler to peel the skin off a 
cucumber, then slice the cucumber into small pieces. Then put 
the pieces in a blender and blend until pureed. Then strain 
the puree through a fine mesh strainer and discard the pulp.

See page 27 for the recipe for simple syrup.
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Celery Gimlet
Ingredients

1 8-inch celery rib, chopped, plus celery 
leaf for garnishing
2 oz gin 
¾ oz simple syrup
¾ oz lime juice

From Christopher Kimball

Directions

• Add celery and simple syrup to base of cocktail shaker 
and muddle to extract celery juice.
• Add gin and lime juice, then fill shaker with ice and 
shake until chilled.
• Double-strain into a chilled coupe glass.
• Garnish with celery leaf; float the leaf on the surface 
of the cocktail.

Tips

This drink is one of those “interesting” cocktails, designed 
by bartenders primarily to impress other bartenders. This 
drink sounds terrible, but it’s great, and addictive. And it 
has negative calories.

See page 27 for a simple syrup recipe.
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Clover Club
Ingredients

1½ oz gin
½ oz lemon juice
½ oz Dolin dry vermouth (French Vermouth) 
½ oz raspberry syrup
¼ oz egg white
Garnish: 2 raspberries, or
freeze dried raspberries

The Clover Club was an exclusive men’s group that met at the Bellevue-
Stratford Hotel in Philadelphia. This cocktail was invented around 
1900, exclusively for club members. Then the hotel owner, George 
Boldt, moved to the Waldorf-Astoria Hotel in New York, and took the 
drink with him. The New York Press published the recipe in 1901, and 
it grew quickly in popularity.

This version adds dry vermouth, courtesy of Sarah 
Morrissey, who runs a bar in New York called The 
Clover Club.

Directions

• Lightly whisk an egg white to break it up so that you can 

pour  only ¼ oz of it.
• Combine ingredients in a shaker. Then dry-shake without 
ice for 1 minute to emulsify the egg white.
• Then add ice and shake until chilled.
• Strain into a chilled coupe glass.
• Garnish with 2 raspberries on a cocktail skewer, or a 
line of raspberry dust. See the non-alcoholic recipe on 
page 66 for directions on the dust.

Tips

For the raspberry syrup, see the recipe on page 28.

If someone orders a Cosmopolitan, bartenders will usually 
recommend this drink instead. A cosmo is popular among young 
ladies who watched “Sex in the city.” However, it requires 
Absolut Citron vodka. Bartenders hate making a cosmo because 
1) It uses vodka: Why make a drink using a flavorless 
ingredient? 2) It uses a factory-flavored vodka, which is 
even worse, 3) Citron Vodka is very expensive, which adds 
insult to injury 4) A cosmo is actually a bad drink. 5) Women 
order it because you can’t taste the alcohol, but alcohol 
backbone is essential for a craft cocktail.
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Rose Gold
Ingredients

1½ oz gin
¾ oz orange juice
¾ oz lemon juice
½ oz ginger syrup
½ oz 2:1 honey syrup
½ oz egg white
Garnish: spiral lime twist, Angostura art

Adapted from Lady Jane bar in Denver

Directions

• Add all ingredients to the shaker glass, and use a milk 
frother to emulsify.
• Then dry shake all ingredients.
• Then shake with ice and strain into a chilled coupe 
glass.
• Garnish with ango art: deposit 5 drops of Angostura 
bitters on the surface of the foam, then use a toothpick to 
spear each droplet and drag it to form a teardrop shape.
• Add a spiral lemon twist.

Tips

This cocktail has a high wash line, which is defined as the 
vertical level of the surface of the cocktail; For this 
cocktail, the wash line clocks in at 3mm below the rim of the 
glass, which is the ideal height in most craft cocktail bars; 
the high wash line makes it seem like you’re getting a really 
good deal on a nearly full coupe glass.

See the recipe for ginger syrup and honey syrup on page 29.

The original recipe from Lady Jane Bar adds 

½ teaspoon of ground turmeric. If you add 
the turmeric, you will be transported to an 
Arabian tent outside of Casablanca.
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Bold Botanist
Gin sour

Ingredients

2 oz gin
¾ oz lime juice
½ oz simple syrup
1 egg white
6 mint leaves
Garnish with a mint sprig and ango art

Directions

• Add all ingredients to a shaker and dry shake without ice
• Then add ice and shake until chilled.
• Garnish with a sprig of mint
• Then use an eyedropper to place 5 drops of Angostura 
bitters onto the foam surface. Then spear each drop with a 
toothpick, and drag the toothpick to pull each drop into a 
teardrop shape, counter-clockwise.

Tips

Fill an eye dropper bottle with about a 1 ounce of Angostura 
bitters, and use the eyedropper to place drops of bitters on 
the surface of the foam. You can drag the toothpick radially 
outward to create a star pattern, or drag counter-clockwise 
for a rotary pattern. You can also place drops in a straight 
row, then drag each drop away from the row, alternating each 
drop.
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Ash Wednesday
Ingredients

2 oz gin
¾ oz Vanilla creamer
½ oz 2:1 honey syrup
2 blackberries to muddle, plus 3 for garnish

Directions

• Add the gin and 2 blackberries to a glass shaker and 
muddle.
• Add other ingredients, and shake with ice until chilled.
• Double strain into a coupe.
• Garnish with three blackberries on a cocktail skewer.

See the recipe for honey syrup on page 29.

This is an “interesting” cocktail. It is a cocktail invented 
by a bartender for the sole purpose of impressing other 
bartenders. These types of cocktails come in two categories:

1. Cocktails using ingredients that totally clash, but kind-
of work. This cocktail is one of those.

2. Cocktails that use ingredients that are not supposed to 
be in cocktails. Like blue cheese.

This is an “interesting” cocktail that is worth trying once.

If you are at a bar, and you accidentally order one of these 
cocktails, and it’s terrible, then send it back, and say “I’m 
sending back this cocktail. It’s very ... interesting.” And 
the bartender will know exactly what you are talking about.
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Hotel Georgia
Ingredients

2 oz gin
¾ oz orgeat
½ oz lemon juice
½ teaspoon Orange Flower Water
egg white
Garnish: Angostura bitters and a spiral lemon twist.

Created at the Hotel Georgia in Vancouver in 1927.

Directions

• Add all ingredients to a shaker
• Froth with a milk frother, then dry shake.
• Then shake with ice until chilled.
• Strain into a chilled coupe glass.
• Garnish: Use an eye dropper to deposit 5 drop of 
Angostura bitters on the surface of the foam; then use a 
toothpick to spear the center of each droplet, and drag in 
a circular pattern to form a teardrop. Then add a spiral 
lemon twist.
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Bramble
Ingredients

1½ oz gin
¾ oz lemon juice
½ oz simple syrup
¾ oz crème de mûre blackberry liqueur
Garnish: A lemon wheel, and/or 2 blackberries

The Bramble is a modern classic; a cross between a gin sour and a cobbler. 
In 1984, London bartender Dick Bradsell took a classic gin sour and added 
crème de mûre blackberry liqueur. To be official, it needs two blackberries 
for garnish.

Directions

• Add the gin, lemon juice and simple syrup to a cocktail shaker.
• Add ice and short-shake for 8 seconds. Since the cocktail is going 
into a glass filled with ice, you don’t need as much chilling power, 
or dilution, in the shaker.
• Strain into an ice-filled rocks glass.
• Drizzle crème de mûre over the top. The liqueur is heavier than the 
other ingredients, and will sink to the bottom.

• Garnish with a lemon wheel (remove seeds) and two blackberries.

Tips
Use a two-part Boston Shaker that consists of a pint glass and a 
metal tin. Add the ingredients to the glass, then fill the glass to 
the rim with ice. Place the metal shaker over the glass shaker, and 
whack the top of the metal shaker to establish a seal. Then shake, 
grasping the metal tin with one hand and the glass with the other. 
Shake for about 12 seconds. Then place the shaker on the counter, 
metal side down, and whack the side of the metal shaker to unseal 
the glass shaker. Then use the Hawthorne cocktail strainer to strain 
the mix from the metal tin into a glass.

See page 18 on how to get the best crushed ice from your refrigerator.

See the recipe for simple syrup on page 27.
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Absinthe Suissesse

Ingredients

1 oz absinthe
½ oz orgeat
1 egg white
1 dash orange flower water
1.5 oz vanilla creamer
sprig of mint for garnish

This frothy drink is a classic New Orleans brunch cocktail. It was 
invented before the United States banned absinthe in 1912. Suissesse 
(swee-CESS) is the French word for a Swiss woman. Bartenders consider 

1 oz of absinthe a crazy huge amount for any cocktail, but it works.

Directions

• Add all ingredients to a cocktail shaker.
• Add ice and shake until chilled.
• Strain into a chilled rocks glass filled with crushed ice
• Take a sprig of mint and whack it on the palm of your hand a 
few times to release the mint aroma, then garnish. You should 

get a whiff of mint aroma just before taking a sip.

Tips

See page 18 on how to get the best crushed ice from your 
refrigerator.

Orgeat (or-ZHA) is a French almond syrup. You can make it 
yourself, or buy  bottle. Small Hands Foods orgeat syrup is 
the best, produced in small batches by San Francisco bartender 
Jennifer Colliau. It has a complex almond flavor with orange 
notes.

In New Orleans, this cocktail is often whizzed in a blender 
with ice to make a blended shake. But that process mutes the 
flavor; stick to crushed ice.

Other versions of this cocktail include crème de menthe. But 
that’s over-doing it. Unless you have crème de menthe on hand.
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Gin Basil Smash
Ingredients

2 oz gin
¾ oz lemon juice
¾ oz simple syrup
6 large basil leaves
Garnish: sprig of basil

Invented at Le Lion bar in Hamburg, Germany

Directions

• Juice half a lemon to get ¾ oz lemon juice, then keep the 
lemon shell, and cut the shell into four pieces.
• Add the lemon shell pieces and the basil to a glass 
shaker and muddle.
• Then add the remaining ingredients and short shake with 
ice.
• Double strain into a chilled ice-filled rocks glass
• Garnish with a sprig of basil 

Tips

This cocktail is so famous that it has its own Facebook page.

The secret to this drink is to muddle the lemon to extract 
the tart oils in the skin.
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Low Tai’d
 Low ABV 

Ingredients

2 oz dry vermouth
1/8 oz absinthe (½ + ¼ teaspoon)
½ oz orgeat
½ oz Cointreau
½ oz lime Juice
6 mint leaves

Directions

• Shake with ice
• Double-strain into a chilled ice-filled rocks glass.
• Garnish with a mint sprig.

Tips

This drink is a vermouth variation of the Mai Tai, which is 
a rum Tiki drink. Vermouth is flavored wine. Because this 
drink is mostly vermouth, it is low ABV (Alcohol By Volume). 
Which means you can have two.
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Floradora Highball
Ingredients

1½ oz gin
¾ oz raspberry syrup
½ oz lime juice
2 oz ginger beer
Garnish: Lime wheel and/or a raspberry

A musical comedy called Florodora debuted in New 
York’s Casino Theatre in 1900. It was a hit, 
owing to the cast, consisting of 6 beautiful 
dancers known as the Florodora Sextette. The 
drink was created one night at an after-show 
party, when Susie Drake, one of the sextet, 
proclaimed that she had tried every cocktail, 
and demanded a new one. Jimmy O’Brien was the 
barman who created this highball for her in 1901, with a name change 
from Florodora to Floradora.

Directions

• This cocktail is a “built cocktail” that is constructed in 
the cocktail glass; it doesn’t use a shaker.
• Fill a chilled highball glass with ice.
• Then add all ingredients except the ginger beer.
• Then top with ginger beer, and stir with a barspoon.

• Garnish with a lime wheel and/or a raspberry.

Tips

For the Raspberry syrup: See the recipe on page 28.

See page 18 on how to get the best crushed ice from your 
refrigerator.

A highball is defined as a cocktail that is topped with any 
type of carbonated soda, like soda water, tonic water, ginger 
beer, ginger ale, or any flavored soda. For highballs, you 
strain the cocktail mixture over an ice-filled Collins glass, then 
top with soda as the final step. It’s best to use a barspoon to 
stir the drink after adding the soda, otherwise you’ll get 
nothing but soda for the first few sips.
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Gin-Gin Mule

Ingredients

8 mint leaves
1½ oz gin
1 oz simple syrup
¾ oz lime juice
2 oz ginger beer
Garnish: mint sprig

The name advertises two gins: gin and ginger beer. 
It’s a cross between a vodka-based Moscow Mule (with 
ginger beer) and a rum-based Mojito (with mint), and 
has the better qualities of both. Invented by Audrey 
Saunders, owner of Pegu Club in New York.

Directions

• For more drama, you can add a few extra mint leaves to the 
bottom of a glass, and press them gently, before filling with 
ice.
• In a shaker, add lime juice and simple syrup.
• Place 8 mint leaves in your palm and clap, to extract the 
mint aroma; then place the mint leaves in the shaker  and 
muddle lightly.
• Add gin and shake with ice, then double-strain into a  
chilled ice-filled highball glass
• Then top with ginger beer and stir with a barspoon.

• Garnish with a sprig of mint.

Tips

Double-strain by filtering through a Hawthorne strainer and a 
conical mesh strainer. The mesh strainer filters out the mint 
leaves before they get stuck in your teeth.

See page 18 on how to get the best crushed ice from your 
refrigerator.

This cocktail is a highball, defined as a cocktail that 
is topped with any type of carbonated soda, like soda 
water, tonic water, ginger beer, ginger ale, or any 
flavored soda. The final step on most highballs is to 
“top with” the carbonated soda. Be sure to stir with a 
barspoon to mix the soda into the rest of the drink.
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Elderflower
Gin & Tonic

Ingredients

2 oz gin
1 oz St-Germain elderflower liqueur
Lime wedge: ¼ of a lime 
2 oz tonic water
Garnish: Lime wheel

British soldiers stationed in India in the 1800s took quinine to 
prevent malaria. Quinine is sharply bitter, but it pairs well with 
sugar, lime, and a soldier’s gin ration.

Directions

• Add gin and elderflower liqueur to a shaker.
• Cut a ¼ lime wedge, and squeeze it over the shaker to  get 
the juice, then discard.
• Short-shake with ice, then strain into the chilled highball 
glass filled with ice.
• Then top with tonic, and stir with a barspoon.

• Garnish with a lime wheel.

Tips

Use a freshly opened bottle of tonic; don’t reuse yesterday’s 
left-over tonic.

St-Germain elderflower liqueur is known as the “bartender’s 
ketchup” of the craft cocktail world. You can add it to just 
about anything.



55

Tom Collins
Ingredients

2 oz gin
¾ oz simple syrup
¾ oz lemon juice
2 oz club soda
Garnish: lemon / cherry flag

This cocktail is olde-timey: we’re talking 1814, 
Invented by John Collins, a waiter at Limmer’s Hotel 
in London. He mixed large batches for punch bowls. The 
first single-serving recipe was published in the 1876 
reprint of the Bar-Tender’s Guide by Jerry Thomas. It 
was likely called a “Tom” Collins because originally, 
it used Old Tom Gin, which is a sweeter, softer type 
of gin.

Directions

• Juice a half-lemon, and set aside the juice. Then cut the 
spent lemon into fourths. Then add the spent lemon into 
a cocktail shaker glass along with the simple syrup, and 
muddle to extract the oils in the lemon skin.
• Then add gin and lemon juice.
• Short Shake with ice, and strain into a chilled ice-
filled highball glass. 
• Top with club soda, and stir with a barspoon.
• Garnish with a lemon flag; it’s a folded lemon wheel, and 
a Luxardo cherry, pierced by a cocktail skewer.

Tips

This cocktail is just glorified lemonade. However, the secret 
to great lemonade is to muddle the lemon skin to extract the 
tart lemon oils, and that’s what makes this drink a summer 
favorite.

Sometimes, the Tom Collins is a “built” cocktail, with all 
ingredients added directly to the glass, with no shaker 
involved.

This cocktail is the only one in this guide that does 
not have a “wow” factor to it. It’s very tame. But! 1) 
sometimes, you want a tame cocktail, and 2) This cocktail 
is so famous that you need to try it at least once.
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Absinthe Buck
Ingredients

1 oz Absinthe
1 oz lime Juice
½ oz Orgeat
3 oz Ginger Beer 
Garnish: Mint, Lime, Angostura bitters

Directions

• Short shake the absinthe, lime, and orgeat with ice, then 
strain into a chilled ice filled highball glass.
• Top with ginger beer, and stir.
• Garnish: Top with 3 dashes of Angostura Bitters and 
Garnish with mint sprigs and a lime wheel.

Tips

Adding dashes of ango bitters on top of a drink adds an 
interesting layered effect.

This cocktail is one of the many riffs on a Moscow Mule. A 
Moscow Mule was the original cocktail that showed off vodka 
(the “Moscow” part), plus mint, lime, and ginger beer. If you 
swap out the vodka with a different base spirit, you can give 
the cocktail a name that consists of a word indicating the 
spirit, plus a ruminant animal of your choice. For instance, 
a “Kentucky buck” is a Moscow mule, but with whiskey (the 
“Kentucky” part) instead of vodka. A “Gin-gin mule” is a 
Moscow mule with gin taking the place of vodka. There is also 
the “French mule” With cognac, the “Irish Mule” with Irish 
whiskey, and a “Mexican Donkey” with tequila.
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Lady in White
Ingredients

1½ oz gin   ¾ oz simple syrup
1½ oz soda   ¾ oz vanilla creamer
¾ oz Cointreau  1 egg white
¾ oz lemon juice  Garnish: lemon peel

The White Lady was first published in the 1930 Savoy Cocktail Book by Harry 
Craddock, with gin, Cointreau, lemon, and egg white; we’ve added cream and 
soda, and reversed the name, to make it into a Ramos gin fizz variation.

Directions

Place a highball glass in the freezer to chill, and have fully chilled soda water 
at hand. Always use a new can/bottle of soda water: it must be super bubbly; 
don’t reuse previously opened soda water. Before you start, use a knife to cut 
off a thin 2-inch length of lemon skin from a lemon, for garnish, and set aside.

Add all ingredients except for soda water to the cocktail shaker glass. Then use 
a milk frother to froth the ingredients: start with the frother head near the 
bottom of the shaker glass, then raise it slowly; you should be able to double 
the volume.

Then dry-shake the ingredients, with no ice, for a minute, to emulsify the egg 
white: Place the metal shaker over the glass shaker, and whack the top of the 
metal shaker to establish a seal. Then shake, grasping the metal shaker with one 
hand and the glass shaker with the other. After shaking, break the seal: place 
the shaker on the counter, metal side down, and whack the side of the metal shaker 
to unseal the glass shaker.

Then add about 6 ice cubes to the metal shaker. Then re-seat the glass shaker into 
the metal shaker, whack the top of the glass shaker to seal, then shake with ice 
for 30 seconds. Then break the seal again: place the shaker on the counter, metal 
side down, and whack the side of the metal shaker to unseal the glass shaker.

First add the soda water into the highball glass. Then use the Hawthorne cocktail 
strainer to strain the drink mixture from the metal shaker into the glass: the 
mixture will evenly mix with the soda water.

Take your previously set-aside lemon skin; hold it by the sides with your 
fingers, with the lemon skin facing the top of the drink. Squeeze the lemon skin 
with your fingers to spritz the top of the drink with lemon oil. This move is 
called “expressing the lemon.” Then place the lemon skin on the top of the drink 
for garnish.
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Watership Down
Ingredients

1½ oz gin
1 oz dry vermouth
¾ oz lime juice
½ ginger syrup
½ 2:1 honey syrup
1 oz soda water
Garnish with lime wheel

Invented by Jeremy Oertel at Donna bar in New York.

Directions

• Add all ingredients except soda water to a shaker
• Short shake with ice and strain into a chilled ice-filled 
highball glass.
• Top with soda and stir
• Garnish with a spiral lime twist.

Tips

See the recipe for ginger syrup and honey syrup on page 29.
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Salt and Pepper
Highball

Ingredients

1½ oz gin
¾ oz lemon juice
¾ oz simple syrup
3 oz grapefruit juice
3 dashes Angostura bitters
Salt rim, garnish with grapefruit peel

Invented by Dale DeGroff

Directions

• Add a salt rim to a highball glass, and fill with ice.
• Add all ingredients to a shaker and short-shake with ice
• Strain into an ice-filled, salt-rimmed highball glass.
• Express with a grapefruit peel, and slide it into the 
drink.

Tips

To salt the rim of the highball glass:
• Use the spent lemon to moisten the outer half of the rim 
of the glass.
• Then roll the top of the rim in coarse kosher salt to get 
a band of about ¼” of salt. Don’t use table salt.
• Only moisten half the circumference of the glass, so that 
guests can choose whether to sip from the salted part or the 
unsalted part.
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Bustier
Ingredients

1½ oz gin
¾ oz St-Germain elderflower liqueur
¾ oz Cocchi Americano
1 dash orange bitters
Garnish with lemon spiral

From the Ranstead Room in Philadelphia.

Directions

• This martini is a stirred cocktail: no shaking.
• Add all ingredients to the pint glass of a Boston shaker
• Then fill the shaker glass ½ full with ice - at least 2” 
taller than the top of the booze, and stir with a barspoon 
until chilled, for 90 seconds. It takes a longer to chill a 
cocktail by stirring than it does by shaking.
• Use a Hawthorne strainer to strain into a chilled coupe 
glass
• Garnish with a spiral lemon twist.

Tips

Most martinis are boring. This one is not.

Because this cocktail is boozy, with no juice, cream, or egg 
white, it can benefit from the throwing technique outlined on 
page 10, to get fine bubble aeration with a silky texture.
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Can-can Martini
Ingredients

2 oz gin
1 oz St-Germain elderflower liqueur
½ oz dry vermouth
Lemon peel or orange peel for garnish

Directions

• Add all ingredients to a shaker and shake until chilled.
• Strain into a chilled coupe glass.
• Garnish with either a lemon or orange twist, and drop 
it into the drink.

Technically, a martini consists of only gin and dry vermouth, 
and nothing else. But a “martini style” of drink can stretch 
to encompass a cocktail that is >= 50% gin, and consisting of 
only booze, with no juice, cream, or egg white.

Because this cocktail is boozy, with no juice, cream, or egg 
white, it can benefit from the throwing technique outlined 
on page 10, to get fine bubble aeration.
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Raspberry Champagne
Sorbet

Ingredients

1¼ cups champagne or dry sparkling wine
¼ cup water
½ cup sugar
2 cups (220 grams) raspberries, fresh or frozen
Garnish: extra raspberries, or any berry, or a lime 
wheel.

From David Lebovitz

Directions

• Pre-freeze an airtight food container in the freezer. 
When the sorbet is done churning and ready to freeze, you 
don’t want to scoop it into a warm container before it goes 
into the freezer.
• Combine the champagne, water, and sugar in a medium,
nonreactive saucepan, and bring to a boil over medium heat.
• Remove from heat, then add the raspberries, and whisk the
mixture to break up the raspberries.
• Cover. Let stand for 10 minutes.
• Vigorously whisk the mixture to further break up the
raspberries.
• Pass the mixture through a food mill with a fine disk, or 
use a flexible rubber spatula to firmly press it through a 
mesh strainer. Discard the pulp that doesn’t get through 
the strainer; you will be left with a deep red raspberry 
syrup.
• Pour the mixture into a jar and chill it thoroughly in 
the refrigerator.
• Once the mixture is cold, churn it in your ice cream 
maker.
• When finished churning, scoop the sorbet into the 
airtight food container, and freeze for 4 hours.
• Makes 4 servings.
• To serve: scoop sorbet into a coupe glass, and add a few
raspberries or blackberries for garnish.
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Cucumber Gin Sorbet

Ingredients

2/3 cup tonic water
1/3 cup sugar
3 oz gin
6 large mint leaves + extra for garnish
1½ cups (210 grams) peeled, seeded cucumber pieces
½ oz lime juice

From David Lebovitz

Directions

• Pre-freeze an airtight food container in the freezer. When 
the  sorbet is done churning and ready to freeze, you don’t 
want to scoop it into a warm container before it goes into 
the freezer.
• In a small saucepan, heat sugar and 1/3 cup of the tonic 
water, stirring until the sugar is dissolved.
• Let the syrup cool to room temperature.
• Pour the syrup into a blender and add the gin, mint, cucumber 
and lime juice. Blend until smooth; then blend a little more  
to get it super-smooth.
• Add the remaining tonic water into the blender to combine.
• Pour the mixture into a jar and chill it thoroughly in the  
refrigerator.
• Once the mixture is cold, churn it in your ice cream maker.
• When finished churning, scoop the sorbet to the airtight 
food container and freeze for 4 hours.
• Makes 4 servings.
• To serve: scoop sorbet into a coupe glass. Then whack a mint 
sprig against your hand to release the fragrance, then use as 
garnish.

Tips

This recipe doesn’t have preservatives, so it should be 
consumed within a week, otherwise the cucumber takes on a 
“Brown” flavor.
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French 75
Ingredients

1½ oz gin
¾ oz simple syrup
1 oz lemon juice
2 dashes orange bitters
2 oz sparkling wine or champagne: Use the 
cheapest champagne at Trader Joe’s.

This drink has a kick to it, which is why it’s 
named after the French 75 mm field gun.

After early recipes with cognac and 
apple brandy, The French 75 with gin 
was first published in a cocktail book 
for bootleggers called Here’s How, 
by Judge Jr, in 1927. Then it was 
republished in The Savoy Cocktail Book by Harry Craddock in 
1930, which boosted its popularity. Harry Craddock noted 
that the drink “hits with remarkable precision.” This 
recipe is a sophisticated variation by Sarah Morrissey of 

Frenchette bar in New York that adds orange bitters.

Directions

• Pre-chill a champagne flute, and make sure the champagne is 
fully chilled in the refrigerator.
• Combine all ingredients, except the champagne, in a cocktail 
shaker and shake with ice.
• Strain into a chilled champagne flute.

• Add the champagne, and garnish with a spiral lemon twist.

Tips

There are 2 ways to make a spiral lemon twist:

1. Use a channel knife to carve a thin strip of lemon skin, 
about 3 inches long. You can hold the lemon over the glass, 
and the channel knife will spray lemon skin oil onto the 
glass. Then curl the lemon skin with your fingers into a 
coil; you can wind the strip around a barspoon handle to add 
permanent curl. Then drape it on the side of the glass.

2. Cut a ¼-inch lemon wheel from the middle of a lemon, then 
cut out the inner lemon fruit from the wheel, leaving a loop 
of skin; cut the loop to make it a straight length. Then curl 
the lemon skin with your fingers into a coil, and drape it on 
the side of the glass.
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Champagne cocktail

Ingredients

Dry Champagne
1 sugar cube
Angostura bitters
Garnish: Express 1 lemon twist, then garnish 
with a spiral lemon twist.

This cocktail is very olde-timey, 
originally invented in the 1800s. The 
method of adding a bitters-saturated 
sugar cube was first published in the 
1908 edition of The World’s Drinks and 
How to Mix Them, by William Boothby.

Directions

• Place the sugar cube on plate. Hold the Angostura bitters 
bottle over the sugar cube; it will dispense a dash, then 
it will slowly drip onto the cube. Keep dripping until the 
sugar cube is entirely saturated, and ango starts to run 
out the bottom of the cube.
• Carefully drop the sugar cube into a chilled flute, then 
slowly top with Champagne; don’t stir.
• Express a lemon twist over the drink, then discard the 
lemon twist.
• Garnish with a spiral lemon twist.

Tips

This cocktail is very dramatic: the sugar cube provides many 
nucleation sites that give birth to thick trails of bubbles. 
But those bubbles run out fast! Deliver the cocktail to the 
guest ASAP.
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Finnegan’s Clover
 sans alcohol 

Ingredients

2 oz raspberry syrup
2 oz lemon juice
2 dashes of orange flower water
1 egg white
2 oz club soda
2 raspberries for garnish, or
freeze dried raspberries

This cocktail is a favorite of Jimmy “Baby Face” McLarnin, an Irish 
boxing champ. Jimmy stops by Maddie’s Speakeasy all the time for 
booze. But since Maddie placed a hefty wager on the champ, Jimmy gets 
no booze! This cocktail will keep Jimmy in fighting form. It’s so 
good that Jimmy doesn’t notice there ain’t no gin! And it’s Irish!

Directions

• Combine ingredients except club soda in a shaker and dry-
shake without ice for 1 minute to emulsify the egg white. 
For this one, you don’t want to use the milk frother.
• Then add ice and shake until chilled.
• Strain into a chilled coupe glass.
• Then add the club soda.
• Garnish with 2 raspberries on a cocktail skewer, or a  
line of raspberry dust.

Tips:

To make raspberry syrup: Use the recipe on page 28.

To create a line of raspberry dust: Add a few tablespoons 
of freeze-dried raspberries into a small glass, and use the 
muddler as a mortar and pestle to crush the dried raspberries 
into a fine dust. Then place a stencil over the coupe glass; 
use two index cards, and place them on the glass to expose a 
long thin opening onto the foam surface. Then sprinkle the 
raspberry dust over the stencil opening.
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Raspberry Blonde
Highball

 sans alcohol 
Ingredients

1 oz raspberry syrup
½ oz lemon juice
½ oz lime juice
2 oz pineapple juice
½ oz orgeat
2 oz club soda
Garnish: pineapple wedge

At Lulu’s social club, Lulu keeps up with the latest Parisian fashion 
trends, including this highball, made with French orgeat. And since 
there’s no booze, Lulu can sip a few of these, and still keep track 
of the many parlour entertainments and goings-on at the club.

Directions

• Add all ingredients except club soda to a shaker and 
shake with ice.
• Strain into a chilled highball glass filled with ice.
• Top with soda, then stir with a barspoon.
• Garnish with a pineapple wedge. You can indicate that 
the cocktail is non-alcoholic by placing the pineapple on 

backwards, with the skin facing inward.

Tips

For the Raspberry syrup: See the recipe on page 28.

See page 18 on how to get the best crushed ice from your 
refrigerator.

Orgeat (or-ZHA) is a French almond syrup. Small Hands Foods 
orgeat syrup is the best, produced in small batches by San 
Francisco bartender Jennifer Colliau. It has a complex almond 
flavor with orange notes.
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Raspberry Crush
 Sans alcohol 

Ingredients

2 oz raspberry syrup
½ oz lemon juice
½ oz lime juice
1½ oz pineapple juice
2.5 oz ginger beer
Garnish: raspberries

The girls who work at Lulu’s social club provide many parlour 
entertainments, and need to stay in top form all night long, while 
also partaking in the cocktail merriment. They can indulge in this 
drink and still keep their wits about them.

Directions

• Add all ingredients except ginger beer to a shaker and 
shake with ice.
• Strain into a chilled highball glass filled with ice.
• Top with ginger beer, then stir with a barspoon.

• Garnish with raspberries on a cocktail skewer.

Tips

For the Raspberry syrup: See the recipe on page 28.

See page 18 on how to get the best crushed ice from your 
refrigerator.



69

Marley’s Highball
 Sans alcohol 

Ingredients

8 large basil leaves
1 basil sprig for garnish
1½ oz rosemary syrup
¾ oz lemon juice
½ oz lime juice
tiny pinch of salt
4 oz club soda

Marley has a taste for the fresh herbs that grow under the window. 
A tiny pinch of salt makes the herb flavors pop.

Directions

• Place 8 of the basil leaves in the palm of your hand and  
clap; Smacking them with your palms is the best way to 
release aroma and flavor from either basil or mint leaves. 
• Then place the leaves in the base of a cocktail shaker 
 and add the lemon juice, lime juice, and pinch of salt.
• Lightly muddle the basil leaves with a muddler to release 
more of the oils. Don’t over-muddle, otherwise the drink  
will taste like brown stems.
• Add the rosemary syrup to the shaker along with ice.
• Shake until  chilled.
• Double-strain into chilled ice-filled highball glass.
• Top with soda, then stir with a barspoon.
• Garnish: Place a sprig of basil in the palm of your hand 

and clap. Then stick it in the top of the drink. 

Tips

Double-straining involves two strainers; the Hawthorne 
strainer that goes over the shaker tin, and then a fine mesh 
conical strainer to catch tiny bits of basil leaf, before 
they get stuck in your teeth.

For the rosemary syrup, see the recipe on page 27.
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Hawaiian Princess
 Sans Alcohol 

Ingredients

2½ oz pineapple juice
¾ oz lemon juice
1 oz orgeat
½ oz club soda
Pineapple wedge and cherry for garnish

This cocktail is a favorite of the casino staff at Maddie’s Speakeasy. 
Dealing cards all night requires energy and mental stamina, and 

without booze, this cocktail preserves both.

Directions

• Combine all ingredients except club soda, shake with ice  
and strain into a chilled coupe glass.
• Add the club soda.
• Garnish with pineapple wedge and/or cherry
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Raspberry Fizz
 Sans Alcohol 

Ingredients

1½ oz raspberry syrup
½ oz lemon juice
½ oz orgeat
1 egg white
1½ oz vanilla creamer
2 dashes orange flower water
2½ oz soda
Garnish with lemon twist

Directions

• Add all ingredients except soda water to a cocktail shaker 
glass.
• Use a milk frother to froth the ingredients.
• Then dry-shake the ingredients, with no ice, for a minute, 
to emulsify the egg white
• Then shake with ice until chilled
• Then add the soda water to a chilled highball glass (no 
ice in the highball glass for this one).
• Then strain the shaker mixture into the highball glass: the 
mixture will evenly mix with the soda water.
• Express with a lemon peel and place on top

Tips

See the recipe for the Lady in White on page 57 for more 
info on mixing a fizz.

See the recipe for raspberry syrup on page 28.
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Grapefruit-Rosemary
Spritzer

 Sans Alcohol 

Ingredients

4 oz grapefruit juice
¾ oz rosemary syrup
4 oz soda
Garnish: grapefruit peel and rosemary sprig

From Christopher Kimball

Directions

• This cocktail is built in the glass; no shaker needed.
• Add all ingredients, including soda, to a highball glass, 
and stir to combine.
• Then add crushed ice to top off
• Express with a grapefruit peel; Use a Y-peeler to cut a 
3” long peel of grapefruit skin, and squeeze over the drink 
to express. Then rub the peel on the rim of the glass, and 
slide the peel into the drink.
• Add a rosemary sprig; roll the rosemary sprig back and 
forth in your hands to extract aroma, then slide into the 
glass.

See page 18 on how to get the best crushed ice from your 
refrigerator.
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Benny’s Dream Job

It’s March 22, 1931, and tonight, Maddie’s Speakeasy and Distillery 
re-opens after the feds raided the place on Christmas Eve. And Benny 
is excited! He worked at the original Speakeasy, but hasn’t seen the 
result of the big renovation that added a distillery and a cabaret 
stage.

Benny keeps up a brisk walk through Downtown Denver on Wynkoop 
St, dodging horse-drawn carriages as he heads toward 16th. Benny 
recalls something Sal, his uncle mentioned; underneath the streets 
of Denver are networks of tunnels that provide convenient passage 
for bootleggers. Sal also happens to be the assistant manager at 
Maddie’s Speakeasy, which is no small reason why Benny is on the 
staff. Benny recalls Sal saying “In this town, every business is 
a family business. That’s how the city operates. You’re either 
related to a business, or you marry into one.” Benny reaches his 
destination; Tattered Cover Bookstore, with its advertising banner 
perched proudly on the side of the building.

In front of the entrance is a sign that reads “Seance tonight.” It’s 
1931, and Seances are hugely popular. That sign is also a convenient 
cover: As Sal mentioned to Benny, “That’s how we make it normal 
that people are coming all hours of the night to a bookstore.” The 
bookstore was also remodeled during the Speakeasy expansion, and 
the entrance tile work in front is new. As Benny approaches the 
door, he recognizes something familiar about the tile pattern; he’s 
definitely seen it somewhere else in Denver, probably at a hotel 
built in the 1890s, but he can’t quite remember.

Benny steps inside the bookstore, and glances around. Somewhere 
inside, there’s a secret entrance to the Speakeasy; Sal didn’t 
mention how to find it, but told Benny to ask for Marley to show 
him where it is. Benny looks around for a secret door, or an out-
of-the-way curtain, but doesn’t see anything. At that moment, a 
very cheery woman behind the front counter looks over her reading 
glass, spots Benny, and says “may I help you?” A bit flustered, Benny 
replies; “I’m look for the Speak--”, then he catches himself; he’s 
trying to be discrete; “I’m looking for ... Marley.” With a knowing 
glance, the woman points toward another room, and says “he’s in 
there.” “Right! Of course!” Replies Benny, trying to blend in, like 
someone who is already in-the-know. Benny thinks to himself “Marley 
is probably the new bouncer who took my old job.” Benny walks into 
a room that is floor-to-ceiling with stacks of books. He passes by 
a very comfy looking reading couch, walks a bit further, and then 
a cat darts out in front of him. The cat gives Benny the once-over, 
sizing him up, then proceeds to walk further into the room, as if 
inviting Benny to follow him. Benny glances at the subject placards 
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above each stack of books: one says “Science”, then walking further, 
another says “Mixology.” At that moment, the cat jumps up onto the 
highest shelf of “Science”, and stares down at Benny. Benny is amused 
at the cat’s acrobatics, but his train of thought is interrupted 
by a muffled sound of jazz music coming from behind the Mixology 
bookshelf. “That’s the entrance”, Benny says to himself, as he pulls 
on the bookshelf woodwork. It slides open with ease. Maddie hired 
very skilled carpenters.

Benny steps inside the Speakeasy; the entrance is on a high landing, 
and he takes in the expansive view of the theater, stage, and casino 
gaming tables. Then, just as he starts down the stairs, Sal bounds 
up the stairs and starts barking orders; “Get to work Benny! The 
horse race results are in - get over to the tote board and write 
down everything Michael tells you!” Michael is on the telephone; 
it’s one of those new-fangled candlestick telephones. Against the 
wall is the Tote Board, a blackboard that lists all the horses and 
betting odds. Sal gives the directions: “When Michael announces the 
bet payoffs, write them into the correct boxes.” Benny seizes up 
with anxiety as he grabs chalk and tries to figure out which box is 
which. Michael starts relaying the results; “Tendril: 11.40 to win; 
5.20 to place; 3.80 to show ... Extra Mile: 3.40 to place; 2.20 to 
show ... Celtic: 4.40 to show.” As Benny writes the results on the 
blackboard, patrons from every corner of the speakeasy either grown 
with disappointment, or cheer their winning bets. Michael hangs up 
the phone, then resumes his place as dealer at the blackjack table, 
while giving Benny his next task: “These folks need another round 
of drinks. The Lady will have a Can-can martini, and this gentleman 
desires a Bustier.” Benny chortles to himself at the notion of a 
gentleman asking for a Bustier. The man sitting at the blackjack 
table then adds “and make the Bustier well thrown!” Benny has no idea 
what “throwing a cocktail” means, but replies “on the double!” Then 
sprints down the stairs.

At the ground floor of the speakeasy, he takes in the surroundings; 
A performance of “The Snake Charmer of the Seven Seas” is playing 
on the stage, with Berit in the spotlight. Meanwhile, the roulette 
wheel is a hub of activity, and beyond the Roulette wheel is the new 
bar, next to the stage.

At that point, Sal catches up with Benny and interjects: “there are 
two horse races per day. For each race, the telephone ring twice; 
the first time it rings, we get the race lineup and odds. When you 
hear the telephone ring, run up the stairs and write those in as 
Michael dictates them. Then people can start betting on the horses; 
go around to the tables and take bets. The second time the telephone 
rings, that’s when the results come in. Run up and write down the 
payouts as Michael recites them. Then Bob, our accountant, will give 
you winning envelopes that you take back to the lucky tables.”



75

Benny replied: “OK; sure, I’m good that kind of thing. But ... What 
do those odds numbers mean on the blackboard?” Sal replies: “Well, 
to understand odds, you need to know math.” Benny eagerly replies; 
“Oh, I know math! Tell me how it works! Those odds, under the column 
labeled ML; are those the payout odds?” “No,” Sal replies; “ML stands 
for Morning Line. Those odds show the likelihood that a horse will 
win. A bunch of experts get up early in the morning, and compare the 
record of all the horses, then fill in the Morning Line odds, to give 
bettors an idea of which horse will probably win.” Benny asks: “So 
for Tendril, at 3-1 odds; does that mean the horse has a 1 out of 3 
chance of winning?” “No,” replies Sal: “You have to take the sum; the 
odds are 1 out of 4. Think of it this way; you have 4 experts in the 
room. 3 of them say the horse won’t win. One says the horse will win. 
It’s like each person votes. So, the odds are 3-1, or 25%. There’s 
a better way to describe the odds; we say “3-to-1 against, with 3 
people voting against, and one person voting for.” “Oh,” says Benny; 
“then, if you calculate the percentage for each horse, and add them 
up, it should equal 100%!” “Um ... no.” Replies Sal; “It adds up to 
120%. That’s because the horse track takes a 20% cut of the betting 
pool, before the bets are paid out. When gamblers bet on things, 
they want the odds to reflect the payout, after the house takes it’s 
cut. By making the percentages add up to 120%, it makes the odds of 
winning seem higher for each horse, which causes gamblers to assume 
that the payout will be smaller; that’s how gamblers do math.” Benny 
is taken aback, and asks; “So the horse track just takes a cut of the 
betting pool, then splits up the remaining money to the winners?” 
“Yes,” Sal explained: “It’s a system called Pari-Mutuel betting. 
The race track doesn’t take any risk; they just take their cut. 
And Maddie collects a slice of the race track’s cut, for all bets 
taken at Maddie’s Speakeasy. Hehe.” Benny asks: “But the blackboard 
shows payoffs for a $2 bet. Why $2, and not $1?” Sal retorts; “No 
one knows. Since the beginning of horse racing, the payoff for all 
bets was based on a $2 bet. Probably because it makes it seem like 
the payoffs are higher than they really are. The way it works; you 
can place a bet for a horse to win, which means the horse must take 
first place to pay out. All bets placed for any horse to win go into 
the “win” betting pool. For the people who won the bet, they will 
first get their initial bet back from the pool; then, the remaining 
money in the pool is distributed to each winner, proportional to the 
money each person bet. For the people who bet on Tendril to win, for 
every $2 they bet, they get their $2 back, plus $9.40, for a payout 
of $11.40 per $2. There is a separate pool for people who bet on a 
horse to place, which means the horse must come in first or second. 
And then there is yet another betting pool for a horse to show, which 
means the horse must come in either first, second, or third place.”

Then Sal changed the subject “We need to go over the VIP rules. 
Tonight is Thursday, and the mayor always shows up on Thursdays. When 
the mayor comes in, you gotta do things special, because keeping an 
illegal speakeasy in business means keeping the mayor happy. First 



76

of all, before the mayor arrives at 9, get one of those “reserved” 
table signs from behind the bar and place it on the VIP corner 
banquette; that’s the mayor’s table. Trey is usually smoking cigars 
at that table; kick Trey off, and clear it out for the mayor. Now, 
I gotta show you how to help the mayor win a little at Roulette.” 
Benny was intrigued “We help the mayor win?” Sal replied; “The 
mayor always bets on lucky 17”, as he led Benny to a closet-sized 
compartment under the stairs, then continued; “Pull out this sliding 
lever to the dotted line, and the mayor’s lucky number will come up 
on the roulette wheel every time.” Benny was giddy; “I get to help 
the mayor win!” Sal retorted; “but not too much! We want the mayor 
to win just a little. Also, you know the routine; the mayor likes 
a fizz; order one from Maddie first thing when you see the mayor 
arrive. His favorite these days is the Lady in White; Make sure 
Maddie mixes it, so it’s done perfect.”

The mention of cocktails got Benny to remember an important task on 
his list: “Oh, I forgot to send over those martini orders!” Benny 
ran up to the bar and recited the belated order: “A can-can and a 
bustier for the blackjack table! ... and throw the Bustier!” Sal was 
not impressed; “orders from the casino games need to come in pronto; 
we don’t want folks to leave the tables, or they’ll stop gambling.” 
Then Benny looked over the cozy corner bar, and commented; “That is 
a small bar,” and Sal replied: “That’s why Maddie designed sliding 
shelves. There’s a shelf in back bolted to the wall, and the shelf 
in front slides back and forth. That way, Maddie can stock 50% more 
booze.” Then Benny hesitantly asked “what’s in those jars? It looks 
like brains - pickled brains!” “Relax”, said Sal; “That’s Kombucha. 
Scoby kombucha. Best kombucha in Denver. Maddie’s specialty.” Sal 
then pointed to the bar top; “The cigar box is right there. When the 
mayor sits down in the corner banquette, bring the box over and offer 
a cigar. Keep the box is fully stocked; Trey keeps smoking them, so 
we run out all the time.” Benny remarked “This place is even more 
classy than I imagined. Even the main door has padded red upholstery 
on it.” Sal quickly added; “It’s padded, and also bullet-proof, just 
in case.” Just then, Benny remembered; “hey, do we still let the cops 
drink for free?” And Sal clarified the situation: “Yea, but when 
lieutenant O’Leary asks for a 3rd drink, cut him off. Also, Jimmy 
McLarnin, the Irish boxer champ, is here all the time, but he gets 
no booze! Maddie placed a big wager on the champ, so we need to keep 
him in fighting form. Order him a Finnegan’s Clover. There ain’t no 
booze, but the drink has an Irish name, so he loves it.”

Just then, a performance of “Snake Charmer of the Seven Seas” came 
to an end at the Empress Theater. There was a wave of applause 
for Berit, taking a curtain call, along with the co-star of the 
performance, an elegant and hypnotic snake, who seemed to thoroughly 
enjoy sunning himself in the spotlight.
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“Wow,” Benny remarked. “I’ve never seen a snake act on stage.” Sal 
explained, “That snake stars in every show. On Thursdays, we have 
Snake Charmer of the Seven Seas. Then Tuesday/Wednesday, Snake 
Charmer of the Mayan temple. Then a special matinée on Saturday, 
Snake charmer of the Sahara, with intermissions featuring dancers 
doing the can-can.” Then Sal motioned over to the side of the stage: 
“Over here Benny, I need to show you how to work the scenery on 
stage. You gotta work behind the scenes during some key moments, to 
operate the boat and the fish.” Benny looked surprised: “You mean 
I have to move scenery?” “Sure,” Said Sal, as he led Benny to the 
other side of the Speakeasy. They walked across the seating area, 
past the cabaret tables and behind the band, around the corner, and 
past a short set of stairs. “See this here sliding plank? You push 
it back and forth to get the pirate ship and waves to move back and 
forth. It happens in a scene where Berit’s band of pirates sail into 
a storm. Then, see this other sliding shim? Pull that, and the huge 
fish will rotate from under the stage and swallow the ship. That’s 
the scene where Berit’s crew is trapped inside the monster fish. 
Berit uses a snake charmer incantation to light a fire to escape.” 
Benny interjected; “Um ... that sounds really ... cheesy. Especially 
for a classy gin joint like Maddie’s Speakeasy. Are you sure that’s 
what people want to see?” “Oh yes!” Sal retorted; “Cheese is what 
they want. They’re here to escape from a stock market that still 
hasn’t recovered from the 1929 crash. The cheesier, the better, and 
we deliver cheese in industrial sized quantities!” “Um, ok”, Benny 
replied. Sal continued: “And when the first Act finishes, after 
the curtain closes, reset the fish; rotate it back to its hidden 
position under the stage, so it’s out of the way for Act 2, and ready 
to go for the next performance. And in Act 2, you need to work the 
volcano,” prompting Benny to ask “A volcano? Sal, are you sure this 
isn’t too corny for the high-class patrons of Maddie’s Speakeasy?” 
Sal reassured Benny; “The volcano steals the show! Now, what you 
gotta do; go up these stairs, then climb the ladder next to the 
stage, and hop onto the storage area above the theater. There is 
a sliding plank that works the volcano. Make the volcano erupt on 
cue. Berit’s band of pirates washes up on an island, and gets taken 
hostage by cannibals. To escape, Berit uses her snake charmer skills 
to draw out snakes from the jungle, which attack the cannibals and 
give the crew a chance to make a run for it. But as the crew makes 
their way back to the ship, the cannibals chant an incantation that 
causes the volcano to erupt, and they barely make it out alive.” “Um 
... OK,” Benny nervously replied.

Then Benny looked up the stairs, leading to the entrance of Lulu’s 
Social Club, consisting of a door draped with a red velvet curtain. 
A sign outside the door advertised Parlor Entertainments. Benny 
remarked, “Parlour Entertainments? That sounds fun! What kind? Like 
card games, or backgammon? Or checkers?” Sal paused a moment, then 
replied “Um, more like ... tricks.” Then Benny replied “Oh, tricks! 
Like magic tricks? I love magic!” Sal explained: “Lulu sets up shop 
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there, and Maddie gets a 50% cut of all the business.” Benny thought 
for a moment, and said “Oh, so it’s like one of those pop-ups!” 
Sal agreed; “Yea, pop-up is a good way to describe it. And you’re 
in charge of switching on the red light. You see, there’s always a 
chance that the Speakeasy will get raided by the feds. And if that 
happens, we need to give Lulu’s guests a heads-up, pronto! When you 
see feds bust their way into the Speakeasy, run over to this sign, 
and swing it open”, as Sal demonstrated. Then he added, “... and then 
press this button. That will turn on the red warning light in the 
parlour. If the feds raid the place, the patrons of Lulu’s social 
club don’t want to get caught with their pants down - capiche?” Benny 
thought about all those games of backgammon that would be gently 
tucked away, to be revisited on another day. “OK, got it”, Benny 
confidently replied.

Just then, the jazz band started warming up for the next set. Behind 
the band were two large copper distilling tanks; a gin column, and 
a condenser. Benny inquired; “Is that the distillery for Maddie’s 
speakeasy?” “No,”, Sal explained; “Those tanks are out of commission 
and non-operational; that’s just for decoration. They aren’t worth 
more than scrap metal. Maddie keeps them here as decoys. When the 
feds raid the place, they think these stills make all the bootleg 
liquor, and haul them away. The feds eventually realize they’ve got 
non-functioning equipment, and hand them over to the scrap metal 
junkyard. Then Maddie buys the tanks back from the junkyard, and 
sets them right back up.” Benny was perplexed; “So the feds raid 
the place, and get nothing but decoration?” “Yea,” and then Sal 
interjected: “Maddie has bought those distilling tanks back from the 
junkyard three times in a row. It’s not too difficult to outwit the 
feds.”

“But... “, Benny said in a confused voice; “don’t the feds raid 
the place, find booze, and shut everything down?” And Sal deftly 
responded; “Hehe! Nope! That’s because they haven’t found our secret 
plumbing system - Maddie reworked the plumbing; it’s all hooked 
into the water tank on the roof; and that thing holds nothing but 
gin.” Benny was surprised; “Wait ... what? Why would you store gin 
in a water tank?” And Sal adroitly explained, “because the feds 
will never think to look there. Also, whenever a raid happens, our 
Speakeasy guests drink fast! There’s hardly any booze to be seen.”

The band announced their first song; The Dixieland One-Step, and it 
reminded Sal of another nightly task for Benny; “And Benny, when 
the band starts the first set, that’s when the place gets really 
crowded, so we need to turn up the ceiling fans. The fan regulator 
is right over here,” as Sal motioned to an area beyond the stairs. 
Sal walked over to a hand-operated electric mechanism, grasped a 
handle, and rotated a lever that looked like the big hand of a 
clock. Benny looked up, and saw the ceiling fans turning. Sal went 
on; “Just turn this handle to the right, and the fans speed up. The 
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basement location, plus the fans - it’s the coolest gin joint in 
Denver, even when they’re packed in like sardines. Plus”, Sal added, 
“You ‘re in charge of turning off the power when the place closes 
down at 2 AM; just throw this switch next to the regulator.” Benny 
eyed the switch, and replied “Oh, that switch has 3 prongs; the one 
at the original speakeasy had two.” Sal replied; “when the Speakeasy 
expanded, Maddie had to upgrade the electric service from 2 circuits 
to 3 circuits. Just don’t get your hands wet.”

Just then, one of the waiters rushed over to Sal and exchanged a 
few words; Sal perked up his ears, then turned to Benny; “Maddie 
needs another barrel of whiskey delivered to the bar. Go into the 
distillery, and haul over a new barrel, pronto!” Benny was excited to 
be a key player in the booze delivery service at Maddie’s Speakeasy; 
“OK, right away ... but ... Where is the distillery?” And Sal, a 
little exasperated, said “through the bookstore!” “Oh, right! Of 
course!” Said Benny, semi-confidently. “And bring the ledger with 
you,” Sal added; “Sam, the distillery manager, needs to add the 
barrel as an inventory expense.” Benny was flustered. “Ledger? Where 
do I get the ledger?” And Sal replied “In the safe - same combination 
as last time.” “Oh, OK. Next to the bar?” “No,” replied Sal; “The 
feds got wise to us. We can’t keep it in the speakeasy. We moved it 
up inside the bookstore - you’ll know where to find it.”

Armed with these uncertain details, Benny dashed off across the 
speakeasy, past the rows of cabaret tables, around the roulette 
wheel, up the stairs, past the blackjack table, and out the door. He 
stepped back into the bookstore, and took a look around to regain 
his sense of direction. The secret Speakeasy entrance door, its 
shelf full of books, swung closed behind him. Pausing for a moment 
to catch his bearings, he thought to himself, “Where would I find a 
safe?” He looked back up at the cat, still perched on a shelf in the 
Science collection. This time, Marley wasn’t helping. Benny thought 
to himself; “The safe would need to be in a place totally hidden, yet 
affords quick access.” If the feds raided the place, the ledger had 
to be locked away at a moment’s notice. After some keen observation 
and a little intuition, Benny eventually found the hidden location, 
revealing the safe. Eyeballing the combination lock, Benny thought 
to himself “it looks identical to the safe in the old location.” And 
sure enough, the same 3-number combination opened it. Benny extracted 
the ledger inside and closed the safe - now onto the distillery! As 
Benny walked back towards the cashier, a number of speakeasy patrons 
were streaming in, dressed to the nines, and presumably under the 
guise of attending a seance. The cheery woman at the counter asked 
Benny: “did you find what you were looking for?” And Benny replied 
“and then some. But I need a ... tour of the facilities.” And she 
replied with a sure grin, then motioned to another section of the 
bookstore; “Knock at the first door,” she said. Benny headed off in 
that direction, past more rows of bookshelves: The Literature stack, 
then down some stairs next to Mathematics, where he found a very 
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comfy reading chair. Beyond the Mathematics stack was a door labeled 
“Private”. He tried the doorknob, but it was locked. He knocked a 
few times. Then he waited, and knocked again. This time, his knocks 
were met with the response of footsteps, which sounded like they 
were coming up stairs. A dark shadow filled the frosted glass door 
window, and the door opened, revealing Sam, who resembled a farmer 
in overalls. It was in stark contrast to Sal’s silk 3-piece suit. 
“And you must be Benny, Sal’s nephew,” Sam concluded. “I’m Sam! Come 
on down! I assume Sal sent you for another barrel - let’s pick one 
out!”, And he headed down the stairs, Benny in tow.

Unlike the dank air of a cellar, the air in this place had an 
effect that was both tingling and numbing. It was like breathing 
heavenly ether. They reached a wooden platform, and walked past 
barely flickering incandescent bulbs. Benny saw what appeared to 
be recipes tacked up on the wall, but these recipes had strange 
herbs, like wormwood, star anise, and coriander. Just around from 
the stairs, and past a distillery tank, was an ore cart on narrow-
gauge railroad tracks; Benny had seen something identical at the 
Lebanon mine, when he spent a summer working as a ticket taker on 
the Georgetown railroad. Sam broke the silence; “here kid; your 
first job of the day is to push this cart down the tracks, next to 
the barrel racks - and first, hand me the ledger before you get 
your hands dirty.” “A mine cart? In a whiskey cellar?” Benny asked, 
incredulously. Sam responded: “We make so much whiskey that Maddie 
had to install railroad tracks to help us haul the barrels around. 
Works great.”

Benny sauntered toward the cart, eager for the chance to play 
with a real-life train set. He strolled over the brick-floored 
basement, toward the ore cart, sizing it up. But as he walked past 
the staircase, out of the corner of his eye, he caught a glimpse of 
piercing, beady eyes staring up at him from the shadows. Even though 
he didn’t make out the outline of the creature, his subconscious 
transmitted a shiver down his spine - and then on a second look, 
the silhouette came into view. “A rat!”, Benny yelped, as the rat 
scampered off under the staircase and behind a stack of barrels. 
Sam responded, slightly amused; “we need to catch that thing. It’s 
been eating all the corn that Maddie uses to make bourbon. There’s 
a baseball bat in the corner; if you’re down here and see the rat, 
be real quiet-like, grab the bat, and try to whack it.”

After recovering from that encounter, Benny headed over to the ore 
cart and pushed it along the tracks, past several distillery tanks. 
“Stop right before the bend in the tracks” Sam bellowed. There was 
indeed a bend in the tracks, but it was a switch; the tracks split 
off into two directions; straight ahead, into a tunnel, or into a 
sharp left turn, leading through an archway, presumably back into 
the speakeasy. Benny reached the switch and stopped. Sam was standing 
on a low elevated platform, looking over the racks of whiskey 
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barrels, deep in thought, as if trying to calculate the identity of 
the perfect barrel for the evening. His thought was interrupted by 
Benny; “Where do these tracks go? The ones that go straight into the 
tunnel?” Sam was jolted out of his ruminations; He could see that he 
would be spending a lot of time explaining things to Sal’s new guy. 
“That track goes to a network of underground tunnels beneath Denver. 
The distillery makes so much booze that Maddie supplies 12 other 
Speakeasies, entirely through a subterranean railway.” “Wow”, Benny 
thought to himself, “right under the noses of the feds.”

Benny walked toward the platform where Sam was inspecting the barrels, 
but not before noticing a barrel sitting on the basement brick floor 
that was used as a table for a decanter and a few whiskey glasses. 
The decanter was full of very brown booze. “What’s this setup for?” 
Benny inquired, and Sam replied sarcastically: “That’s the VIP 
tasting room. I have it all set up for the Mayor. He likes to take 
a swig down here, before heading into the ‘speak. He always insists 
on tasting from a new barrel; each barrel has its own personality. 
But I’m pretty sure he comes down here for the booze-filled air; 
it’s like whiskey fog. If you spend enough time down here, you’ll 
get tipsy.” Benny walked along the elevated platform, and asked “Do 
we really store gin in the water tank? How do you get the gin up 
there?” Sam replied: “We’re pumping gin right now; it goes through 
that copper tube. It connects the tank to the plumbing line that 
runs up the wall.” Sam returned to his thoughts on the best barrel 
for the evening, then decidedly pointed to a barrel and announced, 
“This is the one.” Benny and Sam took hands on the barrel and budged 
it off the rack, down a short flight of steps, then placed it into 
the cart. “OK,” Sam proclaimed, as he took up the ledger and opened 
it. “Push the cart into the speakeasy, and get one of Maddie’s bar 
back assistants to help you tap it.” Sam made an entry in the ledger, 
as Benny pushed the cart around the bend and towards the archway in 
the wall. Beyond the archway, Benny found himself under the main 
stairs of the speakeasy, conveniently next to the bar where Maddie 
was stirring a round of drinks. Benny emerged from under the stairs 
and motioned to a bar back to help him with the barrel. The band was 
playing the Dixieland One-step, the cabaret tables were full, the 
roulette wheel was spinning, and the crowd was ready for the next 
performance of The Snake Charmer of the Seven Seas. “This is going 
to be the best job ever,” Benny said to himself.
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