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Presenting Cocktail Collection 

Planning a party? Enjoy hosting? With Cocktail 
Collection you can make 24 terrific cocktails 
which contain just five brands of alcohol.

You’ll see how easy it all is. At a minimum cost, 
you’ll be able to turn any room in your house into 
a cocktail lounge, and throw the best parties in 
town.

Cocktail Collection has everything you need to be 
a great host and to easily service your guests just 
like a professional bartender.



All it takes is:

Five brands of alcohol:
Smirnoff Vodka 
Bacardi White Rum 
Gordon’s Gin 
Jack Daniel’s Whisky 
Midori Melon Liqueur

Five readily available drinks: 
Cranberry juice
Pineapple juice
Soda Water
Ginger ale 
Orange juice
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Five flavorings: 
White sugar / Sugar water
(mix sugar and water and boil in 2:1 ratio)
Fresh mint leaves
Lemon or lime
Monin Passion Fruit flavored Syrup
Monin Blackberry flavored Syrup

From now on, if unexpected guests come knocking 
on your door you will be well prepared to surprise 
them with your amazing cocktails…  
Cheers!
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About the Author 

Dorian Copitt started working as a bartender in 
1993 at Hard Rock Cafe in Tel Aviv, then went 
“International” as a supervisor of the bars in Planet 
Hollywood. Before long, Dorian became the owner 
of several renowned bars in Tel Aviv. Eventually, 
he opened a bartending school name Bar Master 
and, as CEO of its ten branches in Israel, employs 
qualified teachers for thousands students, annually. 

In 2007, Dorian won “Style Master for the Perfect 
Serve Category” in the Remy Martin competition, 
and published a book, 1001 Cocktails.
He studied at the Absolut Academy in Sweden 
and graduated from Università del Caffè, in Italy. 
Dorian’s credentials include a term as President of 
W-B-S-A (World Bartending School Association). 



Bar Equipment You May Need

Every bartender needs 3 basic accessories to 
make the very best cocktails, and turn a party into 
a BLAST!

The Shaker
This bar accessory for shaking and mixing drinks 
is without a doubt the barman’s favorite. The 
shaker is usually made of stainless steel and has 
three parts: the body of the shaker (a large glass), 
a beverage strainer (that fits the cover), and the 
cover of the shaker. 

When asked to prepare a cocktail with a shaker it is 
important to half-fill the shaker with ice, and then 
add the rest of the ingredients. Put the strainer and 
the cover on the shaker and shake it all well for five 
to ten seconds.  Make sure you hold the shaker with 
both hands to avoid having the liquid spill out.
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The Measuring Cup 

This accessory, made of stainless steel, measures 
liquids. It has lines which measure full ounces on 
one side and ½ ounces on the other side.  Since 
measuring cups come in different sizes, pay 
attention to the lines as printed on the cup.

The Muddler 
A stick or pestle, usually made of wood, about 
15cm long, used for squashing. Besides fruits, 
the muddler is also used to mash mashes herbs 
and spices in order to extract the best flavor and 
aroma.  Used for cocktails based on the muddling 
technique.

Glasses 

Glasses are “serving tools” which highlight the 
cocktail being served in an elegant manner. Each 
cocktail has its suitable serving glass. In order to 
serve the cocktails in this booklet all you need are 
just the following four glasses.



Old Fashion 

Also called a lowball, it is a small chubby glass 
designed for serving alcoholic cocktails and pure 
alcoholic beverages such as whisky. 

Highball 
A tall glass, very popular and used for serving 
different types of cocktails such as alcoholic 
beverages with soft drinks, e.g., gin & tonic, vodka 
& cranberry, etc.

Shot 
A small glass with a capacity of 30ml, good for 
serving pure drinks, also used as a substitute for 
the measuring cup.

Martini 
A classic glass, shaped like a triangle and used for 
serving different types of cocktails.
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Work Techniques

Want to learn the secret of those great bartenders 
who always seem to serve the perfect drink? Well, 
here’s what they do – just remember to keep it 
a secret.

1. Using a shaker 
The shaker should be half-filled with ice when all 
the ingredients are poured in. Put the cover on and 
shake it well for about five to ten seconds. Wait 
until the drink is chilled. Strain the contents into 
the proper glass, decorate and serve.   



2. Direct pouring 
Fill the proper glass with ice and pour all the 
ingredients into the glass, mix with a spoon, 
decorate and serve.

3. Squashing
Fruit/ lemon squashing, or spice crushing 
(according to the recipe) is done inside the glass 
or the shaker. Add some ice and the rest of the 
ingredients to the mixture and pour it all into 
a glass. Decorate before serving.
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Alcoholic Beverages 

Smirnoff Vodka 
Traditionally, vodka is produced from selected 
grains and slow barrel refining, just like the method 
used for producing single malt whisky or cognac.  
The process of slow refining ends in a gentle 
filtration through coal which gives the vodka its 
soft texture and splendidly delicate taste. Smirnoff 
is the type of vodka one should really enjoy at room 
temperature, like a good whisky or cognac. It is not 
to be frozen like other vodkas.  
Pyotr Smirnov created this special vodka for the 
Czar of Russia. The Smirnov family escaped the  
Bolshevik Revolution traveling to France  where 
their attempt to distill their vodka ending in failure, 
and later made their way to the United States and 
England.  
In 1994, at the height of Glasnost, the Smirnoff 
Company was permitted to return home and re-
manufacture its vodka in Russia. Smirnoff is the 
standard for all other vodkas and is considered to 
be the best Vodka in the world.  



Gordon’s Gin 
Gordon’s Gin is the world’s best selling gin 
product. The company was established in 1769 in 
London by a Scotsman named Alexander Gordon. 
Maintaining high quality distillation was one of 
Gordon’s milestones in producing the most famous 
gin in the world, London Dry Gin. 

In the 18th century, most of the manufacturers 
produced gin that was not well distilled, impure 
and left a bad aftertaste that could only be hidden 
by adding sugar to the product. Gordon’s Gin never 
needed any added sugar due to its high quality and 
purity.  

Throughout the 19th century, Gordon’s business 
flourished and he became almost the sole supplier 
of gin to the British Colonies and Salvation Army 
(gin was known as an effective cure for malaria).  
In 1898 there was a merger between the Gordon 
Company and a similar distillery of gin by the name 
of Tanqueray.
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Jack Daniel’s Whisky 
Jasper Newton - “Jack Daniel” - was born in 1850, 
the youngest sibling of ten brothers and sisters. At 
the age of seven, young Jack started to work with 
Dan Call, a Lutheran minister who owned a whisky 
distillery on the bank of the Louse River, and in 
the years to come Jack would learn all he needed 
to know about manufacturing whisky.  Being 
a minister, Dan Call could not take the pressure 
from his family and the Christian community to 
stop producing whiskey, and decided to sell the 
distillery to Jack when he was only 13 years of age.  

Jack Daniel’s, the world’s best-selling American 
whisky, was first presented to the world in 1866 
and was manufactured by the first distillery that 
was officially approved in the United States, in 
a small town by the name of Lynchburg, Tennessee.  
Jack Daniel’s Whisky is made of corn, barley, rye, 
and iron free water from a chalk cave that keeps 
a fixed temperature all year.  The distillate goes 



through further filtering through maple tree coal 
inside barrels that stand three meters tall. The 
process takes about ten days during which the 
whisky is softened and receives its aroma and 
unique taste.

Bacardi Rum 
Don Facundo Bacardi started to investigate the rum 
industry in Santiago, Cuba in 1830 and found that 
most rum products in those days had a coarse taste.  
Bacardi decided to find the best method to make 
the rum gentle and rich in flavor and aroma.  In 
collaboration with a scientist, Bacardi discovered 
that filtering the alcoholic liquid through active 
coal made the drink smooth, clear and rich in flavor, 
far better than the rum that had been until then. 
In 1862 Bacardi and his wife, Amalia, established 
the Bacardi Company that had a barrel distillation 
made up of a copper still, a store and a big coconut 
tree called “El Coco.”  The family believed that the 
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company would be successful in Cuba only as long 
as El Coco took root.

In 1912, the demand for rum increased and 
Bacardi established two more enterprises in 
Barcelona and New York.  The plant in New York 
was shut down in 1920 due to the prohibition laws 
in the United States, but Bacardi would not give 
up and tried repeatedly to gain a foothold in the 
heartland of America.  
 
Today, the central offices of Bacardi company are 
located in the Bermuda Islands, with the main 
plant is in San Juan, Puerto Rico.  As the producer 
of the best brand of alcohol in the world, Bacardi 
went on to buy the Italian vermouth company 
Martini & Rossi and to establish the gigantic 
alcohol corporation, Bacardi Martini.



Midori Liqueur 
The first Midori was created in Japan in 1964 
but was slightly different from the one we know 
today. In those years the plant made great efforts 
to improve the product and make it competitive in 
the global market. 

In 1971, the Bartender Union organized its annual 
cocktail competition in Tokyo. During their visit 
in Japan, the members of the union enjoyed a tour 
at the Suntory plant and their attention was drawn 
to a new liqueur still in development. Nothing like 
it had ever been seen before; the liquid was bright 
green and tasted like melon. Noticing the visitors’ 
great interest in the new liqueur, the company 
started to work vigorously in order to complete 
production and in 1978 the product was launched 
in the United States. 
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Midori (which means “green” in Japanese) liqueur 
is produced by marinating fresh melons in alcohol 
for about a month. Its formula is still top secret. 
Manufactured exclusively by the Suntory Company, 
it is the largest alcoholic beverage company in 
Japan.
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2 Oz Bacardi White Rum 

2 Oz Cranberry juice

2 Oz Pineapple juice

¼ Oz Fresh squeezed lemon juice 

Soda water 
 

Preparation:
Step 1: Fill a highball glass with ice

Step 2: Pour in all the ingredients listed above

Step 3:  Mix with a spoon and decorate with a slice of 

lemon and serve

Cocktail no. 1Cocktail no. 1
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1½ Oz Jack Daniel’s Whisky 

2 Oz Pineapple juice

¼ Oz Monin Blackberry syrup 

Preparation:
Step 1: Fill an Old Fashion glass with ice

Step 2: Pour all the ingredients into a shaker with ice

Step 3:  Shake well with ice cubes, and strain into Old 

Fashioned glass filled with ice. Decorate with a 

slice of orange and serve

Cocktail no. 2Cocktail no. 2
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1½ Oz Bacardi White Rum 

½ Fresh lemon cut into cubes

6 Mint leaves

1 Teaspoon of sugar

Ginger ale 

 

Preparation:
Step 1:  A highball glass without ice

Step 2:  Put the lemon slices in the shaker with the sugar 

and mint leaves and squash it all well with the 

muddler

Step 3:  Add Rum and half-fill the shaker with ice

Step 4:  Close the shaker and shake well, then pour the 

contents into the glass without straining

Step 5:  Fill the glass with ginger ale, decorate with a 

sprig of mint and a slice of lemon and serve

Cocktail no. 3Cocktail no. 3
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1½ Oz Smirnoff Vodka 

1 Oz Midori Liqueur 

1 Oz Pineapple juice

1 Oz Fresh squeezed orange juice

Soda water 

 

Preparation:
Step 1: Fill a highball glass with ice

Step 2: Pour all the ingredients in the order listed above

Step 3:  Mix all the ingredients with a spoon, decorate with 

a slice of orange and serve

Cocktail no. 4Cocktail no. 4




