
The 9-Bottle Bar
C O C K T A I L S  T O  M A K E  A T  H O M E

C O M P L I M E N T S  O F



Setting up your home bar can seem daunting. With so many
varieties of liquor, it's hard to know where to even begin.
Fortunately, it's possible to make a wide range of classic,
simple, and delicious cocktails with a handful of bottles, a
basic set of tools, and some key mixers. This guide is built

around the three spirits we are covering in our Summer 2018
classes -- gin, rye, and tequila -- with a small supporting
cast. These nine bottles will provide a solid foundation for

further expansion and exploration.
 

Cheers!



The Pantry
The Nine Bottles

gin
rye

tequila
campari

sweet vermouth
dry vermouth

orange curaçao
angostura bitters

orange bitters

Mixers
 fresh citrus

1:1 simple syrup
lime cordial

homemade grenadine
tonic syrup
club soda

eggs or aquafaba
good ginger ale

coarse salt

Boston shaker set
hawthorne strainer

barspoon
jigger

hand juicer 
cutting board
small knife

muddler

Tools



Gin



Gin and Tonic
refreshing, classic, effervescent

2 oz. gin
3/4 oz. Jack Rudy tonic syrup

5 oz. club soda

Combine ingredients in a highball glass filled with ice. Stir to
combine, garnish with a lime wedge.

 
*for a change, substitute tequila for gin



Tom Collins
refreshing, citrusy, effervescent

2 oz. gin
3/4 oz. fresh lemon juice
1/2 oz. 1:1 simple syrup

2 oz. chilled club soda

Combine all ingredients but soda in a cocktail shaker with ice.
Shake until ingredients are combined and chilled. Add soda
water to shaker. Strain over fresh ice in a highball glass and

garnish with a lemon peel.



Gimlet
simple, strong, delicate

2 oz. gin
1 oz. homemade lime cordial

Combine gin and lime cordial in a cocktail shaker with ice. Shake
until ingredients are combined and chilled. Strain into a chilled

cocktail glass.
 

(The original gimlet is half Plymouth navy-strength gin and half
Rose's Lime, but homemade cordial is vastly superior. 

First isn't always best.)



Negroni
potent, balanced, bittersweet

1 oz. gin
1 oz. Campari

1 oz. sweet vermouth

Combine ingredients in a mixing tin filled with ice and stir until
the tin is frosty on the outside. Strain into a rocks glass filled

with fresh ice or into a chilled cocktail glass, depending on your
preference. Garnish with an orange peel. Drink before dinner.



Martini
simple, classic, strong

2 oz. gin
1 oz. dry vermouth

2 dashes orange bitters

Combine ingredients in a mixing tin filled with ice and stir until
the tin is frosty on the outside. Strain into a chilled cocktail glass.

Garnish with a lemon peel, olive, or pickled onion.



Pegu Club
refreshing, fruity, sweet-tart

1 1/2 oz. gin
1/2 oz. orange curaçao
3/4 oz. fresh lime juice

2 dashes Angostura bitters

Combine ingredients in a cocktail shaker with ice. Shake until
everything is combined and chilled. Strain into a cocktail glass.



White Lady
citrusy, floral, smooth

1 1/2 ounces gin
3/4 ounce orange curaçao

3/4 ounce lemon juice
1 small egg white or 1 oz. aquafaba

Combine all ingredients in a cocktail shaker and shake without ice.
(If you're using aquafaba instead of egg white, you can skip the dry

shaking.) Add ice and shake until everything is combined and chilled,
at least 20 seconds. Strain into a chilled cocktail glass and garnish

with a lemon peel.



Bronx
a potent, citrusy martini riff

2 oz. gin
1⁄4 oz. dry vermouth

1⁄4 oz. sweet vermouth
3/4 oz. fresh orange juice
1/4 oz. fresh lemon juice

1 dash orange bitters

Combine ingredients in a cocktail shaker with ice. Shake until
everything is combined and chilled. Strain into a cocktail glass.



Rye Whiskey



Whiskey Sour
citrusy, tart, silky

2 oz. rye
1 oz. lemon juice

1/2 oz. orange juice
1/2 oz. simple syrup

1 small egg white or 1 oz. aquafaba

Combine all ingredients in a cocktail shaker and shake without ice.
(If you're using aquafaba instead of egg white, you can skip the dry

shaking.) Add ice and shake until everything is combined and chilled,
at least 20 seconds. Strain into a chilled cocktail glass and garnish

with an orange wedge and brandied cherry.



Old Fashioned
strong, classic, rich

2 oz. rye
1/4 oz. simple syrup

2-3 dashes Angostura bitters

Swirl simple syrup with bitters in a rocks glass.
Add rye and ice (preferably an oversized cube) and stir well.

Garnish with an orange peel.



Manhattan

2 1/2 oz.rye
1 oz. sweet vermouth

2 dashes Angostura bitters

Combine ingredients in a mixing tin filled with ice and stir until the
tin is frosty on the outside. Strain into a chilled cocktail glass.

rich,  full-bodied, potent



Boulevardier

1 oz.rye
1 oz. Campari

1 oz. sweet vermouth

Combine ingredients in a mixing tin filled with ice and stir until the
tin is frosty on the outside. Strain into a rocks glass filled with fresh

ice or into a chilled cocktail glass, depending on your preference.
Garnish with an orange peel. Drink before dinner.

bittersweet, balanced, strong



Old Pal

1 oz.rye
1 oz. Campari

1 oz. dry vermouth

Combine ingredients in a mixing tin filled with ice and stir until the
tin is frosty on the outside. Strain into a rocks glass filled with fresh

ice or into a chilled cocktail glass, depending on your preference.
Garnish with an orange peel. Drink before dinner.

bittersweet, dry, strong



Horse's Neck

2 oz. rye
3 dashes Angostura bitters

5 oz. ginger ale or soda

Combine ingredients in a highball glass filled with ice. Stir to
combine, garnish with a long lemon peel.

refreshing, spicy, effervescent



Luzon

1-1/2 oz. rye
3/4 oz.  sweet vermouth
3/4 oz. orange curaçao
1/2 oz. fresh lime juice

Combine ingredients in a cocktail shaker with ice. Shake until
everything is combined and chilled. Strain into a cocktail glass.

strong, rich, citrusy



Tequila



Paloma

2 oz. tequila
1 oz. fresh grapefruit juice

3/4 oz. fresh lime juice
3/4 oz. simple syrup

pinch of salt
soda water

Add first four ingredients to a cocktail shaker. Add ice and shake
until chilled. Strain into a highball glass over ice, sprinkle with a

pinch of salt, and top with soda water. Garnish with a half wheel of
grapefruit.

refreshing, citrusy, effervescent



Margarita

2 oz. tequlia
3/4 oz. orange curacao
3/4 oz. fresh lime juice
1 teaspoon agave nectar

Prepare a cocktail or rocks glass with a salted rim if desired. Add
all ingredients to a cocktail shaker and shake with ice until chilled.
Strain into prepared cocktail glass, or over ice into prepared rocks

glass. Garnish with a lime wedge.

light, fresh, tangy



Rosita

1 1/2 oz. tequila
1/2 oz. sweet vermouth

1/2 oz. dry vermouth
1/2 oz. Campari

1 dash Angostura bitters

Combine ingredients in a mixing tin filled with ice and stir until the 
tin is frosty on the outside. Strain into a rocks glass, and wipe the 

rim of the glass with lemon or grapefruit twist.

rich, complex, herbal



Siesta

2 oz. tequila
1/2 oz. Campari

1/2 oz. fresh lime juice
1/2 oz. fresh grapefruit juice

1/2 oz. simple syrup

Combine ingredients in a cocktail shaker with ice. Shake until
everything is combined and chilled. Strain into a cocktail glass

and garnish with a grapefruit peel.

bright, summery, easy-drinking



La Hoguera

1 1/2 oz. tequila
3/4 oz. fresh lime juice

3/4 oz. homemade grenadine
2 dashes Angostura bitters

splash of soda

Combine all ingredients but soda in a cocktail shaker with ice.
Shake until ingredients are combined and chilled. Add soda
water to shaker. Strain over fresh ice in a highball glass and

garnish with a lime wedge and brandied cherry.

fruity, refreshing, effervescent



Tommy's Margarita

2 oz. tequila
1 oz. fresh lime juice

1 oz. agave nectar

Rim a cocktail or rocks glass with salt. Combine ingredients in a
cocktail shaker with ice. Shake until ingredients are combined and

chilled. Strain into cocktail glass or over fresh ice in the rocks glass.

simple, fresh, citrusy



Spanish Harlem

2 oz. reposado tequila
1 oz. sweet vermouth

2 dashes orange bitters

Combine ingredients in a mixing tin filled with ice and stir until
the tin is frosty on the outside. Strain into a chilled cocktail

glass. Garnish with a lime twist.

strong, sophisticated, rich



Mixers



1:1 Simple Syrup
1 cup sugar
1 cup water

Combine equal parts sugar and water in a medium saucepan.
Warm over medium heat, stirring occasionally, until sugar is

dissolved. Let cool and refrigerate for up to one month.

Rich Simple Syrup
2 cups sugar
1 cup water

Combine two parts sugar and one part water in a medium
saucepan. Warm over medium heat, stirring occasionally, until

sugar is dissolved. Let cool and refrigerate for up to three
months.



Lime Cordial
 

2 cups sugar
16-18 limes

Wash the limes and dry them with a clean towel. Peel them with a
vegetable peeler, and retain the peels. Cut limes in half and juice
them -- they should produce about 2 cups of juice. Combine juice
and sugar in a lidded container until sugar is dissolved. Add the

peels, cover, and refrigerate for 24 hours. When ready, strain into a
bottle and let cure in the refrigerator for another day before using.

Refrigerate for up to three weeks.



Grenadine
 

1 cup sugar
1 cup pomegranate juice

1/8 tsp. orange blossom water
(optional)

Combine equal parts sugar and pomegranate juice in a medium
saucepan. Warm over medium heat, stirring occasionally, until sugar
is dissolved. Remove from heat and stir in orange blossom water if

you're using it. Bottle and refrigerate up to one month.



Aquafaba
 

one can of chickpeas

Aquafaba is the thick liquid that results from soaking or cooking
legumes, such as chickpeas, in water for an extended period of
time. It's the translucent viscous goop you probably rinse down
the drain when you open a can of chickpeas. It's also a flawless

vegan egg substitute, and adds a flavorless silky texture to
Whiskey Sours, White Ladies and other cocktails.

 
To use, simply drain a can of chickpeas and reserve the liquid. For
cocktails, one ounce of aquafaba is equal to one small egg white.



www.libaciousknox.com


