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bartender

server

wire steward

beverage manager

mi xol ogy

mixed drink

cocktail

base

primaryfunctionis to mix and serve dri nksfor patrors at the bar and/or topour dri rks
fortable customersserved by waiters or wai tresses

offer cocktails, wine, orbeerto everytable must be able toopena wire bottle
properly, carry out the ritual sof wire serice, and answer questiors aboutwires,
specialty drirks, and recipes.

s) preserts the wire list at thetable, makes recommend atiors,discusses wines with
customers, andtakes care of serving the wines

isincharge of hiring, training,and supervising all beverage-rel ated
personrel ;purchasing al | beverages and beverage equi pment; purchasing all
beverages and beverage equi pmenrt;establishing and maintaining i nventory and
cortrol systems; setting standards; and making policy onrmatters rel ating to
beverage operation

art orskill of mixingdrinks containing drirks cortaining containing alcohol al coho

includes any drirk inwhich alcoholic beverages are mixed oraddedto ore or more
nonal coholic ingredients

mixed drink corsisting of two or moreingredierts. | ts structure includes

(Majoralcoholic ingredient) whichdetermires its character and predomi nant
flavor,corsists of gin vodka, brandy, whisky, tequila andrum;
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gamish

vati ous ways of measuring |iquor
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Tostiradrink

To shake a drink

Toblend a drink

Layering

ore or more compl ementaryi ngredients which modifies, enhances and addsthe
cocktail’s flavorand color, typically corsists ofvermouth, bitters, wine fruit
juices, cream, sugar,syrups and eggs.

which decorates the cocktail, consistsof flowers, fruits, etc

metered pour, jigger, free-pour

istomixit step-by-step intheglassinwhichit will be served, adding
ingredientsore at a time

isto mixtheingredients together bystining themwithice inamixing glass, then
straining themixture into a chilled servingglass

istomixit by hand ina shaker orusing a mechani cal mixer

istomixitinarelectric blender

carefully pour the ingredients ore at a Layeri ngti me above the other, so that they
appearindistinctlayersinthe glass. It is helpful to pourthe ingredients overa
bar spooni nstead of directly.
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Muddlirg

Dry.

Long

Neat

Short

The highball family

Liqueuronice

used whenthe Muddlingingredients of a drink are crushedand mixed by hand in
the glass(i.e. the ol d fashiored glass).

Fora Martini, this means that the proportionofvermouth is very small

Atotal of five measures or more of fluid

Aliquor poured asis: undiluted; not mixed withanything

To coat the edge (rim) of the glass by moistening it,thendipping it into something
like salt or sugar

Fewer thanfive measures of fluid intotal

isa mixture of a spiritand a carbonatedmixer, water orjuices,served withicein
ahighball glass

adrirk built inthe glass, :corsisting of a liqueur served overice; nothingelseis
added.
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typically combine a :jiggerof a majorspirit (whisky, gin rum, brandy,vodka,
Two-liqueurdrinks onice
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tequila) with a smalleramount of a flavorful liqueur (i.e. coffee, mint, chocolate, 1
1
almond, anise,licorice) 1
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Spritzers cool ers made with white wine. 1
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