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Cocktail
NOUN
cock tail | ‘K   kte   / 

A delicious drink used to foster relationships,
community, and conversations.

Welcome to Cocktails 101
If you enjoy a delicious cocktail from time to time, 
being able to craft those same cocktails at home for 
your family and friends is a skill that most of us want 
to possess. 

After all, why be a boring party host who can only 
o�er his or her guests a lame can of spiked seltzer 
when you can be the “host with the most” able to spin 
up a variety of delicious creations that would make 
Tom Cruise from Cocktails envious? 

But to be honest, acquiring that level of mixological 
wizardry is not easy.

The recipes can be insanely long, and the ingredients 
can be overly complicated.

And the time to make each drink is way too much 
when you would rather be out in your living room with 
your guests actually enjoying those cocktail            
creations.

So, if you are that person who has always wanted to 
be able to mix up a variety of delicious cocktails,       
impressing your friends along the way, but never had 
the knowledge or ingredients to make anything better 
than a gin and tonic, then this eBook is for you.
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What you’ll learn…
In this eBook we are going to walk you through three 
levels of cocktail mastery, starting with some real 
basic drinks that taste great but can be spun up in 
mere seconds. We’re also including a section of           
recipes just for larger groups that will cut down on 
your mixing time so you aren’t chained behind the bar 
the entire night.

Each recipe contained within these pages
promises a few things:

The ingredients will be simple.

The time to make it will be minimal.

The results will be amazing.



What you’ll need…
As you progress through this book, you’ll add to your growing arsenal of craft cocktails sure to impress 
at your next get together or cocktail party. And the best part is, no one will ever know how you became 
such a drink mixing ninja in such a short amount of time.

Jigger
We recommend purchasing a nice jigger such as the stainless steel one 
we o�er at Eli Mason. Jiggers will help you with the measuring of your 
mixes and other ingredients, plus they look pretty cool.

A measuring cup can work as well, but that’s kind of bleh. After all, we 
are creating cool drink concoctions and not baking  cupcakes. Of course, 
you can always eyeball it, but a jigger will help you maintain consistency 
and quality.



Stirrer
This goes without saying, but you’ll need something to stir your                  
cocktails with other than your finger (unless no one is looking). 

A cocktail spoon like this one is pretty darn cool looking, fun to use, and 
will make you look like you really know what you are doing. But any 
spoon or plastic stirrer can do the trick in a pinch.

Glassware
There are those who would like to convince you that a drink tastes         
di�erent depending on what you drink it out of, and yes, a margarita 
looks cooler in a margarita glass than in a plastic cup. But, the                  
di�erence is so minor… it doesn’t matter. 

So grab yourself a fancy glass, a mug, or a mason jar and let’s get to 
cocktail making and, more importantly, drinking! 





Level 1

The Rookie



Start Here…
A wise individual once said, “The expert in anything was once a beginner” and the same 
applies to those seeking cocktail mastery. So before spreading your wings and soaring too 
close to the sun, try some of these simple beginner level recipes that only require two           
ingredients.

There’s something to be said about simplicity and, as long as you are using quality                    
ingredients, you’ll deliver fantastic results every single time.

Cheers! 



The Old Fashioned

Combine all ingredients in a mixing glass, add ice and stir well. Strain over 
fresh ice and garnish with Eli Mason Cocktail Cherry and an orange peel.

The old fashioned is a truly vintage cocktail traditionally made by mixing sugar with bitters and 
water, then adding rye or bourbon whiskey garnishing with an orange slice or cocktail cherry. 

A true party-pleaser, the Old Fashioned has over 100 years of history behind it and is one of six 
basic drinks listed in David A. Embury's classic The Fine Art of Mixing Drinks.

Luckily for you, we have a delicious shortcut that will get you going in minutes.

Ingredients:

.5oz Eli Mason Old Fashioned Cocktail Mixer 

Eli Mason Cocktail Cherries (optional)

1.5oz Bourbon or Rye Whiskey
https://elimason.com/products/old-fashioned-750ml

https://elimason.com/products/cocktail-cherries



Ingredients:

Rum Old Fashioned

Combine all ingredients in a mixing glass, add ice and stir. Strain over fresh 
ice and garnish with Eli Mason Cocktail Cherry and an orange peel.

.5 oz Eli Mason Old Fashioned Cocktail Mixer

1.5 oz Aged Rum

This twist on the classic Old Fashioned may not be one you’re accustomed to, but that might 
change once you experience the unique character and flavor profile this clever cocktail creation

o�ers.

friends.

There are as many rums, sweeteners and bitters you can go with when creating this drink but a 
dark aged rum presents a unique oaky note that will appeal to whiskey drinkers. Regardless, 
follow our simple recipe and we promise you a cocktail that will please even your most finicky of 

Eli Mason Cocktail Cherries (optional)

https://elimason.com/products/old-fashioned-750ml

https://elimason.com/products/cocktail-cherries



Ingredients:

Tequila Old Fashioned
Yes, we understand that Tequila is usually associated with classic cocktails like the Margarita but 
the agave-based spirit can be utilized in a variety of potent mixed drinks including this version of 

the Old Fashioned.

.5 oz Eli Mason Old Fashioned Cocktail Mixer

1.5 oz Reposado Tequila

Combine all ingredients in a mixing glass, add ice and stir. Strain over fresh ice 
and garnish with Eli Mason Cocktail Cherry and lemon and/or lime peel.

Eli Mason Cocktail Cherries (optional)

https://elimason.com/products/old-fashioned-750ml

https://elimason.com/products/cocktail-cherries

https://elimason.com/products/old-fashioned-750ml



Combine all ingredients in a shaker over ice and shake until cold (20-30 seconds).
Strain into a glass over fresh ice and garnish with a lime wedge.

This sweet and tart spin on the classic margarita is sure to wow and inspire your guests. It o�ers 
tremendous flavor and sophistication and is perfect for all occasions but especially delicious on a 

warm summer’s night.

Typically this drink requires 4-6 ingredients and is made using silver or reposado tequila. But 
don’t worry, we got you covered! 

2 oz Eli Mason Blood Orange Margarita Mixer

2 oz Tequila (We recommend a quality Blanco or Reposado)

Blood Orange Margarita

Ingredients:

https://elimason.com/products/blood-orange-margarita-750ml



Fill a glass with crushed ice and set aside. In a mixing glass, combine bourbon and Mint Julep 
Syrup with ice and stir. Pour over prepared glass and garnish with a mint bouquet.

This refreshing cocktail consists primarily of bourbon, sugar, water, crushed or shaved ice, and 
fresh mint. A bourbon-based drink, the Mint julep is usually associated with the cuisine of the      

Southern United States and the Kentucky Derby in particular. 

Mint juleps are the perfect hot weather drink o�ering a minty and cooling flavor profile that’s a 
little sweet with just enough booze to help you unwind after a long hot summer’s day.

1 oz Eli Mason Mint Julep Syrup

2 oz Bourbon

Mint Julep

Ingredients:

https://elimason.com/products/mint-julep



Combine all ingredients in a shaker over ice and shake until cold (20-30 seconds). 
Strain into a glass over fresh ice and garnish with a mint bouquet.

This delicious cocktail is another classic that made its recipe debut in the 1887 edition of 
Jerry Thomas’ book “The Bartenders Guide.” Tangy and refreshing, this citrusy spin on the 
Mint Julep showcases the tremendous flavor potential that exists when combining         

bourbon, lemon, and mint.

Whiskey Smash

2 oz Eli Mason Whiskey Smash Mixer

2 oz Whiskey (We recommend a quality Bourbon)

Ingredients:

Simple yet sophisticated, this drink is sure to garnish great reviews at your next get           
together or cocktail party.

https://elimason.com/products/whiskey-smash-750ml



Combine all ingredients in an ice-filled pint glass, stir, and garnish with a lime slice.

Next time you want a simple drink option that doesn’t scream boring and predictable, reach for a 
bottle of spiced rum and combine with your favorite cola. Once the subtle flavors of vanilla,          
cinnamon and fruit hit your tastebuds, you’ll soon realize that you are dealing with a cocktail that’s 

anything but traditional. 

Spiced Rum & Cola

6 oz. Cola

Lime Juice

1.5 oz. of Spiced Rum

Ingredients:



Level 2

The Journeyman



You’ve come so far grasshopper…

Now that you’ve gotten your feet wet with some simple but delicious cocktail creations, it’s 
time to expand your growing mixing skills  by adding another component to your drink      
crafting arsenal.

The following recipes are both easy to make and delicious, but take up the complexity levels 
a notch or two with some simple additions. 

Enjoy! 



Classic Daiquiri
This simple and sublime cocktail is not to be confused with the basterized adult slushie version     
commonly found being imbibed in copious amounts by spring-breakers. Rather, in its purest form, 
the Daiquiri is a delicate balancing of rum, lime and sugar or simple syrup and has pleased millions 

of palates over the past 125 years.

Thankfully we have your back on this one.

Combine all ingredients in a shaking tin with ice and shake well.
Strain into a chilled coupe glass and garnish with a lime.

.75 oz Eli Mason Demerara Syrup

2 oz Rum (Use White, Dark, or a Combo!)

Ingredients:

.75 oz Lime Juice

All ingredients should be of the highest quality and mixed properly, adhering to the correct ratios. 
Failure to do so can leave one with subpar results that taste either far too sweet or far too sour. 

https://elimason.com/products/demerara-syrup



Grapefruit Gin (or Vodka) & Tonic

This delicious little drink is not your father’s boring ol’ gin and tonic. Rather, this recipe o�ers a small 
tweak to its classic predecessor by incorporating a delicate and tasty citrus flavor that is sure to 

please and refresh your palate.

Combine all ingredients in a glass and stir well over ice until cold.
Top with club soda and garnish with a grapefruit peel.

2 oz Eli Mason Grapefruit Tonic Syrup

Ingredients:
2 oz Gin or Vodka

2 oz Chilled Club Soda

https://elimason.com/products/grapefruit-tonic-750ml



Jack Rose
This 100-year-old cocktail of unknown origins is commonly associated with either New York or New 
Jersey because of its traditional apple brandy base (Laird’s Applejack) that’s made in New Jersey at 

the oldest licensed U.S. distillery.

Combine all ingredients in a shaker with ice and shake. Fine strain into a chilled 
coupe glass and garnish with an Eli Mason Cocktail Cherry and apple slices.

2 oz Apple Brandy

.75 oz Lemon Juice

Ingredients:

.75 oz Eli Mason Grenadine

Eli Mason Cocktail Cherries

The Jack Rose gets its name from its main ingredient and rosy color and provides a subtle fruity 
flavor profile that merges perfectly with lemon and grenadine.

https://elimason.com/products/classic-grenadine-syrup

https://elimason.com/products/cocktail-cherries



Manhattan
This popular drink is rumored to have found its origin at the Manhattan Club in New York City in the 
mid-1870s. The Manhattan is a strong cocktail o�ering slight bitterness with some underlying 

sweetness courtesy of the Sweet Vermouth. 

Combine all ingredients in a mixing glass with ice and stir. Strain into a chilled glass 
(either up or on the rocks). Garnish with an Eli Mason Cocktail Cherry.

2 oz Rye Whiskey

1 oz Sweet Vermouth

Ingredients:

3 Dashes Angostura Bitters

Eli Mason Cocktail Cherries

If you're looking for a drink that's multilayered with very little sweetness, the Manhattan is a perfect 
choice.

https://elimason.com/products/cocktail-cherries



Little Italy
This New York original was created in 2005 by Audrey Saunders of the Pegu Club bar in NYC. A          
variation on the classic Manhattan, the Little Italy packages together the robustness of rye whiskey 

with the richness of Italian ingredients.

Combine all ingredients in a mixing glass with ice and stir. Strain into a chilled 
glass (either up or on the rocks). Garnish with an Eli Mason Cocktail Cherry.

2 oz Rye Whiskey

Ingredients:

.25 oz Cynar
.75 oz Sweet Vermouth

Eli Mason Cocktail Cherrieshttps://elimason.com/products/cocktail-cherries



Spiced Old Fashioned
Here's another twist on the classic Old Fashioned that's perfect for crisp fall weather. Maple syrup 
and bourbon along with the flavors of fall spices such as cloves, star anise, and cinnamon come        

together in this cocktail creation to delight your taste buds and warm your soul.

Combine all ingredients in a mixing glass, add ice and stir. Strain over fresh ice and 
garnish with an Eli Mason Cocktail Cherry and an orange slice.

Ingredients:

.25 oz Eli Mason Spiced Simple Syrup
.25 oz Eli Mason Old Fashioned Cocktail Mixer

1.5 oz Bourbon or Rye Whiskey

Eli Mason Cocktail Cherries

If you're searching for something perfect for that special evening at home or an intimate party with 
friends, this recipe is very simple to make, requires just a few ingredients, and still o�ers a high 

degree of sophistication.

https://elimason.com/products/old-fashioned-750ml

https://elimason.com/products/spiced-simple

https://elimason.com/products/cocktail-cherries



Level 3

The Jedi





The circle is now complete ...
In the classic movie Star Wars: Episode IV – A New Hope, Darth Vader utters one of the most 
memorable movie lines ever to his former teacher and trainer Obi-Wan Kenobi:

The circle is now complete. When I left you I was but the learner; now I am the master!

Maybe that’s how you are feeling right now after mastering over a dozen of the world’s most 
popular cocktails? But hold your horses there. We all know what happened to Darth Vader 
eventually. 

Maybe it was because he thought he knew more than he did, or maybe it was just needed for 
a better plot line. Regardless, we are here to make sure that you do not fall on your face the 
next time you declare yourself a true Cocktail master .

The following are some of our most sophisticated, yet remarkably easy to make, cocktails 
that are sure to set you apart as a true Jedi of mixed drink creations.
 

May the force be with you



Classic Mojito
The mojito is the definition of a refreshing cocktail that is both delicious and elegant leaning on         
minimal ingredients.  This rum based mixed drink is sure to cure any hot weather blues with its 

sweet, acidic, and minty flavor profile.

Like most drinks, the true origin of this genius cocktail is debated; but it is believed to have roots     
tracing back to a similar cocktail called the "El Draque," named after Sir Francis Drake. Today the 

mojito finds great popularity among any crowd and is viewed as the uno�cial drink of Cuba.

Combine all ingredients in a shaking tin with ice and shake well.
Strain into a collins glass with ice, top with sparkling water, and garnish with a mint bouquet.

2 oz White Rum

1 oz Eli Mason Mint Julep Mixer

Ingredients:

.75 oz Lime Juice

Sparkling Water

https://elimason.com/products/mint-julep



El Presidente
This 100-year-old rum cocktail originally hails from the country of Cuba and was likely named for 
President Mario García Menocal, who ran the country from 1913 to 1921 during a time when Cuba 

was a popular vacation spot for U.S. citizens. 

Combine all ingredients in a mixing glass and stir well over ice until cold.
Strain into a chilled coupe glass and garnish with an orange twist.

1.5 oz Aged Rum

1.5 oz Bianco Vermouth

Ingredients:

.25 oz Dry Curacao

1 Dash Angostura Bitters

1 Barspoon Eli Mason Classic Grenadine

The El Presidente is a fantastic choice that combines dry vermouth, rum, grenadine, and curaçao into 
one slightly sweet yet balanced drink that’s sure to delight any palate.

https://elimason.com/products/classic-grenadine-syrup



Gin Daisy
This true classic cocktail was first invented in the mid-1800’s and made its first known appearance 
in a novel published in 1866! The original recipe was later included in the legendary cocktail book 
How to Mix Drinks, and went on to become a popular favourite of both bartenders and cocktail            

aficionados.

Combine gin, lemon juice, grenadine, and simple syrup in a shaker with ice and shake well.
Fine strain into a glass filled with crushed ice, top with sparkling water, and garnish with fresh berries.

2 oz Gin

1 oz Lemon Juice

Ingredients:

1 Barspoon Eli Mason Rich Simple Syrup

Sparkling Water

.25 oz Eli Mason Grenadine

The Gin Daisy is very fruit-forward and a type of sour cocktail that uses its sweet citrus flavors to 
mask the strong gin taste making it an excellent choice for gin beginners.

https://elimason.com/products/rich-simple-syrup

https://elimason.com/products/classic-grenadine-syrup



Hemingway Daiquiri
This storied drink is rumored to have originated from one of Hemingway’s visits to the El Floridita bar 
in Havana when the novelist walked by a bartender setting up Daiquiris, took a sip of one and              

remarked, “That’s good, but I’d prefer it without the sugar…and double the rum.”

Folklore or not, the Hemingway daiquiri o�ers a touch of sweetness with a clean finish that will score 
very well with almost anyone.

Combine all ingredients in a shaking tin with ice and shake well.
Strain into a chilled coupe glass and garnish with a lime.

.5 oz Eli Mason Rich Simple Syrup

Ingredients:
2 oz White Rum

.75 oz Lime Juice

.5 oz Grapefruit Juice

https://elimason.com/products/rich-simple-syrup



Old Cuban
Ironically, the Old Cuban is a young classic cocktail that was first introduced in 2001 by Audrey Saunders, 
co-founder of the now closed Pegu Club in New York City. Originally called the El Cubano, this delicious drink 
plays homage to Cuban culture combining both aged rum (hence the name Old Cuban) and champagne into one 

tart, bubbly, and refreshing drink that you'd expect to find at a swanky upscale bar.

Muddle the mint leaves with the Eli Mason Demerara Syrup and lime juice. Add the rum, bitters, and ice, then 
shake well until very cold. Strain into a chilled coupe glass, top with Prosecco, and garnish with a mint bouquet.

2 oz Prosecco

1.5 oz Aged Rum

Ingredients:

.75 oz Lime Juice

6 Mint Leaves

2 dashes Angostura Bitters

1 oz Eli Mason Demerara Syruphttps://elimason.com/products/demerara-syrup



Ward Eight
The Ward Eight is believed to have originated from Boston, Massachusetts during the Gilded Age. 
More intriguing than a whiskey sour, this cocktail contains orange juice, rather than lemon, providing 

a distinct flavor that lends a sense of sweetness.

Combine all ingredients in a shaker with ice and shake well until cold, usually between 20 and 30     
seconds. Fine strain into a chilled coupe glass and garnish with an Eli Mason Cocktail Cherry.

2 oz Rye Whiskey

.5 oz Lemon Juice

Ingredients:

.5oz Orange Juice

.25 oz Eli Mason Grenadine

Eli Mason Cocktail Cherries

https://elimason.com/products/classic-grenadine-syrup

https://elimason.com/products/cocktail-cherries



Whiskey Sour
The oldest historical mention of this vintage cocktail was published in the Wisconsin newspaper, 
Waukesha Plain Dealer, in 1870. A mixed drink containing whiskey, lemon juice, sugar, and the           

optional egg white is truly sour in taste rather than sweet. 

Combine all ingredients in a shaker with ice and shake well. If including the egg white, simply discard 
the ice and shake again for roughly 1 minute. If omitting the egg white,

strain into your favorite glass and enjoy!

.75 oz Lemon Juice

2 oz Bourbon or Rye Whiskey

Ingredients:

.75 oz Eli Mason Rich Simple Syrup

1 oz Egg White (optional)

Eli Mason Cocktail Cherries

This is the perfect choice for any cocktail enthusiast who can't abide sugary drinks but isn't up for 
straight liquor either.

https://elimason.com/products/rich-simple-syrup

https://elimason.com/products/cocktail-cherries





Now that you have the knowledge needed to 
master and mix twenty of the most popular 
and delicious cocktails known to man, it is 
time to spread those wings young student of 
mixology and fly, fly away. After all, knowledge 
is only power if you use it!

GO FORTH AND CONQUER!

�����������������������������������

No longer are you going to have to rely on beer 
or seltzer to round out your drink o�erings.

No longer do you need to fear the task of 
mixing delicious yet demanding cocktails.

Because you have the ability to craft a variety 
of drinks most only can dream of. And, you can 
accomplish such incredible feats in mere        
minutes, not hours. 

In the end, you’ll always be ready to answer 
the call of a true party host extraordinaire.
But there is one small catch.

But not to worry, we got ya covered. 

We’ve prepared three di�erent premium       
cocktail mixer bundles that will allow you to 
o�er a variety of drinks without going broke 
(unless you buy really expensive booze).

������������������
���	��������
����������������������	���	��	�����������

No… 
Now you are a cocktail master of world 
renown (Ok… maybe not, but you’re pretty 
cool).

No longer are you bound by the constraints of 
limited time and ingredients.



Mixer’s Delight bundle
This bundle of three premium mixers will allow you to mix eight di�erent drinks by simply adding the 

liquor of your choice and some small garnishes. It doesn’t get much easier than that.

Grapefruit Tonic Syrup

Eli Mason Old Fashioned
Cocktail Mixer

��������
Grenadine

Ward Eight
���������� Jack Rose

El Presidente

Tequila Old Fashioned

Rum Old Fashioned

The Old Fashioned

Grapefruit Gin & Tonic

Grapefruit Gin & Vodka

GET YOURS HEREhttps://elimason.com/products/mixers-delight-pack



GET YOURS HERE

Cocktail Creator’s bundle
Ready to widen your menu selection and really wow your guests? The Cocktail Creator’s bundle adds 
four premium Eli Mason mixers and/or syrups to your bar allowing you to whip up fifteen delicious 

craft cocktails in total.

Everything in the
Mixer’s Delight Pack 

Whiskey Smash Mixer
��������

Blood Orange
Margarita Mixer

Demerara Syrup

Blood Orange Margarita

Whiskey Smash

���������� Classic Daiquiri

Old Cuban 

Rich Simple Syrup

8 cocktails +

Gin Daisy

Hemingway Daiquiri

Whiskey Sour

https://elimason.com/products/cocktail-creators-bundle



GET YOURS HERE

Cocktail Maven Bundle
This combination of nine Eli Mason quality mixers and syrups is meant for the true hosting all-star who is 
ready to turn their home bar into a cocktail connoisseur’s paradise. With just two more syrups and our Eli 
Mason Cocktail Cherries added to your bartending arsenal, you now have the ability to o�er your guests             

eighteen di�erent cocktails along the way to absolute world domination (cue evil laugh).

Ok, you won’t be a world power, but you’ll definitely be a popular spot for a casual hang and we’ll throw in a 
bottle of our uber popular Eli Mason Cocktail Cherries as a nice bonus.

Everything in the Mixer’s
Delight and Cocktail
Creator’s Pack 

�������� Mint Julep Syrup

Spiced Simple Syrup

Eli Mason Cocktail Cherries

Mint Julep
����������

Spiced Old Fashioned

Classic Mojito 

15 cocktails +

https://elimason.com/products/cocktail-maven-bundle



It's cocktail:30!
www.elimason.comhttps://elimason.comhttps://elimason.com/




