Download Home Bartender Cocktails Made
Ingredients
The Last Word is one of our favorite gin cocktails, but if you don't have maraschino liqueur on hand, you can
still make this three-ingredient sibling. The herbal flavors of Chartreuse marry well with the botanicals in gin,
and fresh lime juice makes it lively.
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Meanwhile other ingredients are coming into fashion, quickly rising up the list as bartenders create new
cocktails. One such ingredient to watch is jenever at 84th place (presently in 34 cocktails) along with mezcal
and chili liqueur, the latter led by the popularity of Ancho Reyes.
Make the move away from Manhattans and Old Fashioneds with one of these 11 whiskey cocktails to make at
home today.
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Barbotics Robotic Bartender is the world's most affordable and compact robotic craft cocktail machine that
houses the largest number of ingredients per machine. With the potential of up to 12 ingredients, this personal
bartender is designed for your home kitchen and businesses of all kinds. Your favorite cocktail is seconds away.
By making your own cocktail mixers, you will not only enjoy fresher ingredients, but you can save a lot of
money. Plus, many of these recipes are just too easy to pass up. Plus, many of these recipes are just too easy to
pass up.
Moses Laboy is one such bartender who has mastered the past, while continuing to play in the present. As the
cocktail and beverage director at Bottle & Bine in midtown Manhattan, he presents a cocktail menu heavy on
culinary ingredients and experimental flourishes, like an entire subset of “butter-washed” cocktails. Still, his
favorite drink to whip up at home remains the humble Negroni.
It's a fantastic cocktail and the zing of a freshly-made lemon drop martini is a pure pleasure in the flavor
department. Make a quick switch in the ingredients and you can enjoy a variety of vodka martinis without
spending a fortune.
2. COLLINS. The Tom Collins would be one of the most well known of the Collins’, made using a sweeter
style, Old Tom gin. The collins cocktail is a great base to create variations by adding complimentary
components and flavours such as elderflower, lychee and other fruit flavours in the form of fresh fruit, syrups
and liqueurs.
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