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QUESTIONS? 
Feel free to email your
host in advance of the
event with game play

questions.

PREPARE YOUR SPACE 
Make sure you have a strong internet
connection with little background noise if
possible
 
PLEASE DOWNLOAD THE ZOOM APP ON
YOUR DESKTOP (NOT YOUR PHONE)
This will ensure a quality experience for you!
 
MUTE YOURSELF WHEN NOT SPEAKING
This will eliminate background noise (like
cocktail shaking!) that makes it difficult for
others to hear the speaker.
 
BE SURE TO COME PREPARED
Come with ingredients and supplies ready! Set
yourself up in the kitchen where you have
ample counter space and access to a sink.  
 
PLEASE COME 10 MINUTES EARLY
This way we can get to know each other and
start right on time!

COCKTAIL SHAKER
if you do not have a shaker, then a wide
mouth jar or water bottle with a sealed lid
will work!
 
MEASUREMENT TOOLS
A jigger or shot glass but you can also use a
tablespoon (2 tablespoons = 1oz)
 
STIRRING TOOLS
A mixing spoon or a chopstick
 
PEELER
For garnish! A knife works great too
 
YOUR FAVORITE GLASSWARE
This could be an elegant martini glass, a
sturdy tumbler, or a mug from your
grandma
 

SPIRIT
Vodka, Gin, Tequila, Mezcal, Whiskey, Rum -
it’s your choice!
 
CITRUS
Lime juice, lemon juice, or grapefruit juice. Best
to have 1.5oz of juice per drink ready, which is
the equivalent of about 2 whole juiced lemons
 
SWEETENER 
Simple syrup (directions to make are below and
offers the most flexibility!), agave, or sugar
 
ICE
Be sure to have at least 4 full cups of ice ready
to be used. You can put it in a bucket, mixing
bowl, or a pot - whatever you have works!

EGG
With the white separated from the yolk
 
LIQUEUR
Campari, Aperol, Cointreau, or Chartreuse
 
BITTERS
Peychauds, Angostura, and more 
 
CARBONATED BEVERAGE
If you don’t want to drink alcohol, tonic water,
soda water, or ginger beer work well here
 
GARNISH
Orange, herbs, edible flower, tiki umbrella!
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INGREDIENT LIST

The syrup we’re making is a 1:1 ratio syrup, meaning equal parts
water to sugar (1 cup of sugar to 1 cup of water).

Boil the water and sugar in a pan. Once diluted into a syrup, bring
down to room temperature before using for your cocktails.

ESSENTIAL INGREDIENTS
Choose one from each category

HOW TO MAKE SIMPLE SYRUP

OPTIONAL INGREDIENTS


