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C&D
In mid-2020, C&D's founders were sitting in our socially distanced cubicles
discussing ways to maintain our sanity during COVID. Realizing that alcohol
often plays just as important a role as your shrink in this endeavor, we
searched far and wide for a modern American-made cocktail set, only to
realize that it didn’t exist.  

The result was C&D Tools: an American company grounded in local
craftsmanship, thoughtful design, and durable materials. Our products
harken back to American’s steel industry heritage and we hope that they’ll
help you bring friends and family together for memorable experiences in
your own backyard. 

Whether you are a long-time cocktail enthusiast looking for something new
to try or cocktail rookie who is new it everything, you are going to love
these recipes!

From our family to yours, thanks for joining the C&D community. 
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Hi! We are Kris and Rebecca, 
the founders of C&D Tools and we
are thrilled to have you download

our Holiday Cocktail Guide. 

Tools USA
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2 oz Ironclad Distillery Maple Syrup Cask bourbon
(@ironcladdistillery)
.75 oz lemon juice
1 oz blueberry simple syrup
6-8 mint leaves

Blueberry Bourbon
Smash
YOU WILL NEED:

HOW TO MAKE
Muddle mint leaves in bottom of shaker cup. Shake
all ingredients vigorously with ice. Strain into ice
filled glass and top with club soda to taste and
garnish with lemon strip. 

*We used mint-infused ice cubes for extra flavor!

1 bottle red wine
1 tbsp each cardamom pods, dried juniper berries,
whole allspice, whole clove, orange blossoms
Grated nutmeg (to taste)
2 cinnamon sticks
1-2 tbsp vanilla-infused maple syrup
.5 cup @sagameadery Crisp Apple Mead

Muddled Wine
YOU WILL NEED:

HOW TO MAKE
Mix ingredients together and warm on stove for
about 10 min. Grab a good book and enjoy!
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1.5 oz @Laphroaig or other smoky Islay whisky
.75 oz chocolate liqueur
.75 oz @Amarula
.5 oz whipping/heavy cream

S'more Scotch
Please
YOU WILL NEED:

HOW TO MAKE
Rim glass with cream and unsweetened cocoa
powder. Shake ingredients with ice. Garnish with
roasted marshmallow. This drink could also be
served warm on those blustery fall days in front of
the fire.

2 1/4 cups unsweetened almond milk
1 (13- to 14-ounce) can full-fat coconut milk
1/2 cup bourbon, we used @buffalotrace
1/3 cup agave syrup, maple syrup, or honey
4 large egg yolks
1 teaspoon each of vanilla extract, ground cinnamon, 

1/8 teaspoon ground allspice
      and freshly grated nutmeg (plus more for serving)

Dairy Free Eggnog
YOU WILL NEED:

HOW TO MAKE
Add all ingredients to a pan on medium-low heat,
except alcohol. When steam starts coming off the
top, strain into mugs and portion out bourbon.
desired.



As we so boldly state everywhere starting with our logo - not just our products, but everything we use is
sourced or made in the United States to the greatest extent possible. Our products are made with
durable materials, robust designs, and solid American manufacturing methods so they won't need to be
discarded or replaced. Our commitment to this idea means the pieces you invest in will be heirlooms
you can pass down to your grandchildren.

2oz Jigger
Weighted and as a unique reverse engraving to

make the interior measurements easily
readable so you can craft the perfect drink.

Drinks Deck
Fifteen classic recipes plus tips and tricks 

for making cocktails all engraved on 
American #304 stainless steel.

Boston Shaker

Made from one solid piece of pure stainless
steel sourced in the US. Balanced and weighted

to assist with your shaking

Hawthorne Strainer 
& American Bar Spoon

The tightly coiled spring ensures the design
allows a true split pour. Our barspoon is hand

formed and hand polished off the line. 

C&D Tools Barware
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