


Introduction

The first cocktail I had worth remembering was served and prepared by Margaret, 
the elderly proprietor of the Crystal Bar in Virginia City, Nevada in the 1980’s. She 
was a spry and colorful lady that made only one drink of note: The Mint Julep. The 
recipe had been passed from her great father in law and was "secret".

Margaret personified the Depression-
surviving grandmother. She had a 
repertoire of jokes and mannerisms 
designed to entertain the pre-TikTok world. 
She would ask in her friendly banter, 
"Where do you come from?" My answer? 
Vancouver, Canada. But no matter where 
you were from, she would always answer 
with a dead-pan, "Never heard of it".

You could not help but laugh, and the more visitors that heard it, the more I found 
it the perfect reply. It made you feel like you really were in another time. 

Margaret’s drink was singularly focused. When you ordered it, you received not 
only the drink, but 30 minutes on the history of the town and its most famous 
resident, Samuel Langhorne Clemens. 

In the end, after sitting in the bar with the flies and heat, I received my first sip and 
said “that’s one amazing drink". Her reply: "Son, that's not a drink. It's a production".

A great cocktail needs to be a production.
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To really understand her, you need to think about the advances we've made as a 
society. This wasn't whiskey in a shot glass; it was a story, a secret recipe, a peek 
behind the curtain to see everyone who had already enjoyed this cocktail.



It needs to have depth, purpose, and reason. If you are patient enough to wait 30 

minutes on a hot day for a drink, you better be getting something more than liquid 

in a glass. If you are going to make cocktails at home, you must do it right. Use the 

right glass, the right spirits, the right ingredients, and the right ice.

Every cocktail is a story, a myth that's been passed on longer than you can 

remember. The design of QB Kraftz is two-fold; add the purest, cleanest ice to your 

cocktails and stir in the myth-making. This makes it production-worthy, a must-

have tool for at-home mixologists and barkeeps.

This guide will provide you with the recipes you need to create all of your favorite 

cocktails at home, including non-alcoholic mocktails. In addition, you’ll learn to 

craft the newly-created category of quarantinis – mixed drinks created from simple 

ingredients you probably already have at home! We recommended what ice shape 

to use, but of course feel free to choose on your own. Remember to use our 

website to suggest new cocktails and ice shapes. Always drink and serve alcohol 

responsibly.

Have fun - make it a production!
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Enjoy the recipes. If there's an ice 

shape you want that will turn your 

cocktails into a mythical creation, 

share it with us. We believe every 

cocktail worth drinking is worth 

drinking well.
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Whiskey

Pope Francis was recently caught on camera saying that whiskey is the real holy 

water. I believe he was trying to endear himself to his Irish subjects. The word 

whiskey is an anglicization of the classical Gaelic word uisce (or uisge) meaning 

"water". It evolved into the Irish "uisce beatha" and "uisge beatha" in Scottish 

Gaelic, meaning "the water of life". Whiskey is aged and therefore takes on much 

of the characteristics of how it’s aged along with the water and grains used.
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Whiskey Sour Rock

Ingredients:

Directions:

Ice
Sports or Sphere. 

For an added bonus, freeze oranges or cherries (or both) inside.

The whiskey sour is a drink with more than 

120 years of undeniable history. Your 

choice of a cherry or orange slice - or can 

you handle both with this big ice version?

2 oz whiskey or bourbon

¾ oz fresh lemon juice

¾ oz simple syrup

½ orange wheel (for serving or ice)

Maraschino cherry (for serving or ice)

Combine bourbon, lemon juice, and simple syrup in a cocktail shaker. Fill 

shaker with small ice, cover, and shake vigorously until outside of shaker is 

very cold; about 20 seconds. Strain onto your ice. Unless frozen in the ice, 

garnish with cherry or orange.
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Sazerac 

Ingredients: Directions:

Sazerac screams old-school southern sophistication and the classic hotels of 
New Orleans. It is perhaps the oldest cocktail of American origin and a classic.

2 oz rye whiskey

3 dashes Peychaud's bitters

1 sugar cube

Garnish or ice: Lemon peel

In a mixing glass, muddle the sugar cube 

and bitters. Add the rye and strain over the 

ice. Twist a slice of lemon peel over the 

surface or freeze it in the ice.

Ice
Skull with lemon peel or Sphere with lemon peel

Page 7



Old-Fashioned Rock

Ingredients:

Directions:

The Old-Fashioned requires the 
glass of its namesake (also known as 
rocks glass).

2 oz bourbon
2 dashes bitters
1 sugar cube 
Orange twist
Maraschino Cherry

Muddle the sugar cube and bitters. 
Add whiskey, stir, and pour over 
your big ice. Slip orange twist on 
the side of the cube.
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Ice
Sports, Skull, or Movie with a cherry frozen inside



Manhattan

Ingredients: Directions:

The Manhattan is the drink of sophisticates 

and mad men since the 1880’s.

2 oz bourbon 

1 oz sweet vermouth

2 dashes bitters

1 dash orange bitters

Garnish: Brandied cherry

Add all the ingredients into a mixing 

glass, stir, and strain over the ice of 

your choice. Brandied cherry is best 

frozen in ice or added on top.

Ice
Cube or any Classic shape
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Rob Roy

Ingredients:
2 oz scotch whisky

¾ oz sweet vermouth

3 dashes bitters

Garnish: Brandied cherry

Directions:

Ice
Excalibur or Cube 

Who can argue with a cocktail whose outlaw Scottish Highland namesake 
was tough enough to wear a skirt? Originating at the famous Waldorf Astoria 

in Manhattan, New York, this cocktail has stood the test of time.

Add all the ingredients into a mixing 

glass over ice and stir. Strain into a 

chilled cocktail glass and garnish 

with 2 speared brandied cherries.
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Seven & Seven

Ingredients:

Directions:

The seven and seven (or 7 & 7) is a popular highball that never goes out 

of style. If you're seeking an inexpensive and refreshing drink that is 

incredibly easy to make, then the 7 & 7 is the perfect drink for you.

2 oz rye whiskey

6 oz 7-Up or Sprite

Lemon wedge

Pour the whisky over ice in a 

highball glass and top with the 

selected soda. Garnish with a lemon 

wedge or freeze it in your ice.

Ice
Sports, Sphere, or Cube
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Rusty Nail

Bold yet simple, the Rusty Nail 

brings to mind Dean Martin 

mixing cocktails for Joey Bishop 

and Frank Sinatra while remarking 

to Sammy Davis, Jr., "You're not 

drunk if you can lie on the floor 

without holding on."
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Ingredients:
1½ oz Scotch

¾ oz Drambuie

Directions:
Pour all ingredients over your ice and stir.

Ice
.38 Special, Skull, or Diamond



Ode to Margaret, Mint Julep Rock

The refreshing classic and official drink of the Crystal Bar and 

the Kentucky Derby. This is a vibrant, tasty variant.
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Ice
Rose or Sphere

Ingredients:
2 oz bourbon

Bitters

¼ oz simple syrup

12 mint leaves

Ice: Mint

Directions:
In a mixing glass, muddle the mint 

and syrup and then add the 

bourbon and stir. Pour over your ice 

and add 1 or 2 drops of bitters.



Scotch and Soda Rock

Ingredients:

Directions:

Please don’t bruise single malts with this recipe. Your favorite 

blended with ice and soda is a classic businessman’s lunch.

2 oz blended scotch whiskey

Club soda

Lemon twist

Pour scotch over ice and add soda 

to taste. Place a lemon twist on the 

rim, and use them to count how 

many drinks you've had.
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Ice
Cube, Sphere, or any Sports 



Brown Derby

Ingredients:

Directions:

This classic cocktail was named after the historic hat-shaped Los Angeles 
restaurant. Both sweet and sour with a hefty dose of grapefruit juice and a 

touch of honey syrup, the Brown Derby is sure to please even the most 
distinguished of drinkers.

1½ oz bourbon

1 oz fresh grapefruit juice

½ oz honey syrup*

Grapefruit twist

Add all ingredients into a shaker 

with ice and shake, then strain into 

a cocktail glass. Squeeze the oil 

from a grapefruit peel into the drink 

or garnish with a grapefruit wedge.
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*Honey syrup: Add ½ cup honey and ½ cup water to a small saucepan over medium heat. Stir until 
blended. Strain into a jar and seal tightly with a lid. 

Ice

Cube



Four Horsemen

Ingredients: Directions:

Dangerous in design and intent, you must play Thorogood’s “I Drink Alone” as 
you prepare and drink the Four Horsemen. It’s a tribute to the 4 J’s of Spirits.

¼ oz Jim Beam bourbon

¼ oz Jack Daniels whiskey

¼ oz Johnnie Walker scotch

¼ oz Jose Cuervo gold tequila

Pour all liquor into mixing glass, 

stir, and then pour over your ice in 

a highball glass. 
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Ice
Skull, Sphere, Football, or .38 Special 
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Vodka

The etymology of vodka is similar to whisky. The Slavic word voda, meaning 
"water", forms the base of the word. Out of all spirits, Vodka is the smoothest and 
closest to water in look, feel, and taste because it requires no age and is well 
filtered. Vodka makes the most versatile spirit to mix and can work with virtually 
any ingredient.



Vodka on the Rocks

Ingredients:

Directions:

When you have big ice, nothing is better than 

cold vodka.

2 oz vodka

Lemon twist 

Select your ice, then pour 

vodka on top. Add a 

lemon twist to the rim. 
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Ice
Any ice with or without frozen lemon



Cosmopolitan / “Cosmo”

The Cosmopolitan (or Cosmo) was a Sex in the City staple. It became 

maligned when Miranda asked, "Why no more cosmos?", to which 

Carrie replied, "Because everyone else started drinking them".
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Ice
Any Classic shape with lime frozen inside

Ingredients:
1½ oz citrus vodka

1 oz Cointreau

½ oz fresh lime juice

1 dash cranberry juice

Ice: Lime wheel or half

Directions:
Add all ingredients into a shaker, 

shake, and strain onto your ice of 

choice in an old fashioned glass.



Adam’s Apple Martini “Appletini”

Ingredients:

Directions:

You cannot get cooler than being featured in Playboy Magazine in its 
heyday in 1972. The Adam’s Apple, later Apple Martini, then 

Appletini, was definitely Hefner’s go-to for his guests.

2 oz Vodka

1½ oz sour apple liqueur

1½ teaspoons lemon juice

Combine ingredients in a glass, 

shake, and pour over your ice.
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Ice
The Baby Alien or any Classic ice



Bloody Mary

Ingredients:

Directions:

The New York Bar of Paris is the birthplace of this vegetable (or is it fruit?) juice 

drink mixed with vodka. Add a raw egg and you have perhaps the most famous 

hair of the dog hangover remedy.

2 oz vodka
4 oz tomato juice
1 lemon wedge
1 lime wedge
2 dashes Tabasco sauce
2 tsp prepared horseradish
2 dashes Worcestershire sauce
1 pinch ground black pepper
1 pinch smoked paprika
1 pinch celery salt

Garnish: Green olives
Garnish: Parsley sprig
Garnish: Celery stalk
Ice: Lime wedge or wheel

Pour some celery salt onto a small plate. Rub the juicy side of the lemon or lime 
wedge along the lip of a pint glass. Roll the outer edge of the glass in celery salt 
until fully coated.

Fill with ice and set aside. Squeeze the lemon and lime wedges into a shaker and 
drop them in. Add the remaining ingredients and ice and shake gently. Strain and 
pour onto your selected ice.

Garnish with a parsley sprig, 2 speared green olives, a lime wedge, and a celery 
stalk (optional).
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Ice
Your choice, with a frozen lime 



Black Russian / White Russian

Ingredients:

Directions:

Never was there a more perfect cocktail than the Black Russian for QB 

Kraftz ice. Pick any shape, perhaps something that looks like a giant 

planet space station, or a skull frozen with cream, or the .38 special, 

and you will have an amazing coffee cocktail experience.

2 oz vodka

1 oz Kahlua

2 oz cream (to make a White Russian)

Combine vodka and Kahlua in a 

mixing glass and pour over your ice 

of choice. Add the cream on top to 

make a White Russian.
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Ice
Space Station or .38 Special. 

Freeze cream instead of water for more fun.



The Baby Green Alien 

Ingredients:

Directions:

This green-tinted quarantini is both delicious and sophisticated.

2½ oz vodka

½ oz simple syrup

½ oz lime juice

4 basil leaves

Ice: Jalapeno slices

Muddle the basil and lime 

juice. Place all ingredients 

in a shaker and pour over 

your ice.

Page 23

Ice
The Baby Alien or Space Station



Greyhound

Ingredients: Directions:

The secret and real hair of the dog is guaranteed to refresh and 

revive anytime of the day.

2 oz vodka

Fresh grapefruit juice

Ice: Lime wheel

Add vodka and juice into a rocks 

glass with ice and stir gently. 

Garnish with a lime wheel or lime 

frozen in ice.
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Ice
Lightbulb or Sphere with frozen lime



Screwdriver

Ingredients:

Directions:

Good morning sunshine! This is 

the sister of the Greyhound and 

easily mixed. It's all in the juice. 

Fresher the better.

2 oz vodka
Orange juice
Lemon wedge

Add vodka and juice into a rocks 
glass with ice and stir gently. 
Garnish with a lemon wheel or 
lemon frozen in ice.
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Ice
Any shape, with lemon frozen inside



Chocolate Martini Rock

Ingredients:

Directions:

This version of a luxury cocktail is made for big ice. 

Combine two big full flavors of vodka and chocolate.

1 oz vodka
1½ oz Chocolate Liqueur
1½ oz Creme De Cacao
2½ oz of Half & Half

Add the chocolate liqueur and 
creme de cacao and mix, then 
pour over your ice in a tumbler.
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Ice
Rook or Cube of frozen 
Half & Half



Godmother

Ingredients:

Directions:

The sister drink of the Godfather. The godmother is your choice of 

ice with a semi-sweet almond flavor made for gentle sips.

2 oz vodka

1 oz Amaretto

Mix ingredients and pour 

over your ice.
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Ice
Choose any Intriguing shape



Espresso Martini

Ingredients:

Directions:

Vodka never had a better friend 

than coffee in this elegant classic 

take with big ice. 

2 oz vodka
½ oz simple syrup
½ oz coffee liqueur
Optional: Dairy and sugar to 
your preference
Ice: Frozen coffee

Add vodka, syrup, and liquor 
and shake. Pour on top of your 
frozen coffee (with or without 
dairy and sugar).
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Ice
Any Movie shape. 
For a bonus, freeze coffee (with or without dairy) and use as ice.
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Tequila

Tequila is made from blue agave plant and hails from the central western Mexican 
state of Jalisco. Like fine whiskey, fine tequila is meant to be served neat; you may 
offend a Mexican national to do otherwise. However, tequila has a different life 
outside of Mexico and most Americans, Europeans, and Asians know tequila as the 
base spirit for the most famous of cocktails: The Margarita.
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The Cadillac

A richer-style margarita made with aged (reposado) tequila and 

brandy-based Grand Marnier in place of triple sec. A delicious 

variant on a timeless classic!

Ice
Your choice 

Ingredients:
2 oz premium reposado tequila

1 oz Grand Marnier or orange liqueur

Garnish: Fresh lime juice

Directions:
Pour the tequila, liqueur, and lime 

juice into a shaker and shake well. 

Serve in old fashioned glass with 

your choice of ice.



Tequila Sunrise

Take another shot of courage. Wonder why the right words never 

come. You just get numb. The Eagles made the drink and the drink 

made the song.
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Ice
Rose with a cherry frozen inside

Ingredients:
2 oz tequila
4 oz fresh orange juice
¼ oz grenadine
Garnish: Orange slice
Ice: Maraschino cherry

Directions:
This is a layered drink designed to 
mimic the color of a sunrise. Pour 
the tequila over your ice and then 
layer the orange juice. Next, float 
the grenadine on top of the juice 
and garnish with an orange slice.



Paloma

Ingredients: Directions:

Paloma in Spanish means dove (it also means pigeon), but this 

cocktail is perhaps the most famous amongst regular folks in Mexico 

and it’s beloved as a refreshing hot weather cocktail. 

2 oz tequila

¼ cup fresh grapefruit juice

Club soda

1 tablespoon fresh lime juice

1 teaspoon sugar

1 grapefruit wedge

In mixing glass, muddle the sugar 

with lime juice and pour the 

grapefruit juice until the sugar is 

dissolved. Add tequila and pour on 

ice. Top off with soda to taste. 

Garnish with grapefruit wedge.
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Ice
Your choice 



Tequini Rock

A tequila martini made for slow sipping on big ice.

Ingredients: Directions:
2 oz tequila
½ oz dry vermouth
1 dash bitters
Olive
Ice: Lemon Twist

Use mixing glass for tequila, 
vermouth, and bitters. Pour over ice 
and garnish with olive.

Ice
Your choice 
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Bloody Maria

This south-of-the-border 

version of the vodka 

cocktail will turn any 

party into a fiesta!

Ingredients:
2 oz tequila

4 oz tomato juice

½ oz fresh lemon juice

4 dashes worcestershire sauce

2 dashes tabasco sauce

2 dashes hot sauce

½ tbsp prepared horseradish

1 pinch celery salt

1 pinch ground black pepper

Garnish: Cucumber spear

Ice: Lime wedge

Ice: Lemon wedge

Directions:
Pour some celery salt onto a small plate. Rub 

the juicy side of the lemon or lime wedge 

along the lip of a pint glass. Roll the outer edge 

of the glass in celery salt until fully coated.

Fill with ice and set aside. Squeeze the lemon 

and lime wedges into a shaker and drop them 

in. Add the remaining ingredients and ice and 

shake gently. Strain and pour onto your 

selected ice.

Garnish with a speared cucumber 

and a lemon/lime wedge.
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Ice
Any Classic or Sports shape



Tequila Old-Fashioned

Ingredients:

Directions:

Old Fashioned becomes new fashion with this twist 
on the classic.

3 oz tequila reposado

2 dashes Angostura bitters

1 tablespoon simple sugar or golden honey

2 slices nectarine or peeled peach

2 cherries

In a mixing glass, add the cherries, 

nectarines, and sugar/honey and muddle 

well. Next, pour over your ice and pour 

over the tequila. Dash the bitters.
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Ice
Sports with frozen cherries, nectarines, or peaches



Habanero Martini

Ingredients: Directions:

Hide the spice in your bullet-shaped ice. This simple drink is best 
sipped slowly as the habanero melts and occupies your glass. 

Careful, this drink is hot!

2 oz tequila reposado
1 oz dry vermouth
Ice and Garnish: Habanero pepper

In a cocktail shaker, shake vermouth 
and tequila. Shake well. Strain over 
your habanero ice in a martini glass.
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Ice
.38 Special with 
frozen habanero slices



Rum

You'll find Rum wherever sugar cane is grown and processed. Rum is 
made from the molasses that is left over after extracting sugar from the 
cane. Over the years, we have turned the leftovers of the sugar cane 

industry into an industry itself.
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Rum Old-Fashioned

Ingredients:

Directions:

Ice:

The Old Fashioned can be remade 
with every spirit. A good, aged rum 
makes an amazing and surprising full-
bodied cocktail. If you can find 
Bundaberg overproof, it’s the best 
choice. Otherwise, you can go with 
Havana Club 5. 

2 oz aged rum 
3–4 dashes orange bitters
1 sugar cube
Orange peel
Maraschino cherry
Soda

Muddle orange peel, sugar, cherry, and a dash of soda in an old fashioned 
glass. Add rum and bitters and stir until sugar is completely dissolved. Add ice 
and garnish with maraschino cherry.

Your choice with frozen cherry
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Rum and Ginger

Ingredients: Directions:

If you love Crown and Ginger, you have to try light rum and ginger. It’s fun 

and easy for any party or just to relax with whatever is on TV!

2 oz light rum

12 oz ginger ale

Pour rum over ice and add ginger 

ale to taste.

Ice:
Excalibur or any Sports ice
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Cable Car

Ingredients:

Directions:

Ice:

A twist on the "Sidecar", the WWI-era 

cocktail. Despite its name, the Cable 

Car is a modern invention built for 

modern taste buds.

2 oz spiced rum
¾ oz orange curacao
1 oz fresh lemon juice
½ oz simple sugar
Garnish: Orange peel spiral

Pour the ingredients into a cocktail shaker and shake well. Strain onto 
prepared ice and garnish with an orange peel.

Any Classic shape
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Iceberg Mojito

Ingredients: Directions:

If Hemmingway was on the Titanic, it would have been full 
steam ahead for more ice for this amazing Mojito. 

2 oz white rum

10 fresh mint leaves

½ cup club soda

½ lime, cut into 4 wedges

1 cube of sugar

Ice: Freeze half lime in ice

Muddle the mint leaves, lime, and 

sugar in a glass and then add half 

the soda. Strain and pour over 

prepared ice and then pour the rum 

over top. Stir and add soda to taste.

Ice:
Iceberg
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Planter’s Punch

Ingredients:

Directions:

Ice:

This famous cocktail was featured in 
the 1861 Victorian magazine, "Fun". 
It is said to have originated at the 
Planter's Hotel in Charleston, South 
Carolina. Like the city, this cocktail 
has stood the test of time.

1½ oz dark rum
¼ oz Grenadine
2 oz pineapple juice or passion 
fruit juice
Optional: 2 oz club soda
Garnish: Seasonal fruit

Pour the ingredients into a mixing glass and shake well. Strain into a highball 
glass with your ice choice filled with any frozen fruit.

Your choice with frozen fruit 
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Jungle Bird

Ingredients:

Directions:

Be sure to secure mini umbrellas 

before attempting this big ice 

cocktail that hails from the 

beaches of Southeast Asia.

1½ oz dark rum

¾ oz Campari

½ oz simple syrup

1½ oz fresh pineapple juice

½ oz fresh lime juice

Garnish: Pineapple wedge

Ice: Maraschino cherry

In a shaker, pour the rum, Campari, simple syrup, and pineapple and lime 

juices. Shake vigorously and strain into an old-fashioned glass on your big ice 

of choice with a frozen cherry. Garnish with a pineapple and cherry.

Ice:
Movies of your choice with frozen cherry
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Rock Lobster on the Rock

Ingredients: Directions:

Rock out with the Rock Lobster, a delicious blend of fruity flavors that will 

make you swear you can feel the warm bay breeze on your face.

1½ oz coconut rum

¾ oz banana liqueur

½ oz grenadine

Dash pineapple juice

Dash orange juice

¼ oz dark rum

½ Banana

Pour all ingredients except the dark rum 

into a shaker and pour over ice. Float the 

dark rum on top by slowly pouring it over 

the back of a bar spoon.

Ice:

Freeze tip of banana in Sphere ice 

or Cube ice
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Deconstructed
Piña Colada

Ingredients:

Directions:

Ice:

This is not the official drink of Puerto 

Rico. This is big ice version of the 

official drink of Puerto Rico that 

makes you feel like you're at a cafe 

in San Juan.

2 oz light rum

1½ oz pineapple juice

½ oz fresh lime juice

1½ oz cream of coconut

Garnish: Pineapple wedge, 

maraschino cherry

Add rum, pineapple juice, and lime juice in a shaker and shake 

vigorously. Strain on top of your cream of coconut and ice. Garnish 

with a pineapple wedge and maraschino cherry.

Space Station, 

or Light Bulb
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Dark and Stormy

Ingredients: Directions:

The flavors of the Caribbean call with contrasting flavors of two pirate favorites: 

rum and ginger beer. Tropical, and if mixed right, dangerous. Float the rum on the 

effervescent ginger beer, mateys!

2 oz dark rum

3 oz ginger beer 

Ice: ½ oz fresh lime juice

Ice: Lime wedge

Pour rum over ice and add ginger 

beer. Then add lime juice if it's 

not frozen in the ice garnish.
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Ice:

Frozen lime water with lime 

wedge, all frozen in skull



Rum Sour

Ingredients:

Directions:

Ice:

Rum is a spirit that deserves contrast. 

This simple recipe makes a great 

blend of sweet and sour flavors!

2 oz light rum

1 oz simple syrup

1 oz fresh lemon juice

Lemon slice

In a shaker, shake the ingredients 

and pour on your ice.

Sports with frozen lemon
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Papa Doble Daiquiri

Ingredients:

Directions:

Ice:

Hemmingway demanded his own 
recipe: The famous El Floridita 
Daiquiri. Tip: Do not try to best Philip 
Greene’s boast that Hemmingway 
downed 22 in an afternoon. The Papa 
Doble is a notoriously greedy cocktail 
designed to cool you from the 
afternoon sun.

4 oz white rum

¾ oz fresh lime juice

½ teaspoon sugar

½ teaspoon maraschino liqueur

Lime twist

Combine ingredients in a cocktail shaker (if using granulated sugar, stir to 

dissolve it in the lime juice before adding the other ingredients). Shake well, 

and strain into a chilled cocktail glass with your choice of ice.

Rook, .38 Special, Excalibur
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Knickerbocker

Ingredients: Directions:

One of the oldest American cocktails named after Dutch settlers 
in New York, this drink is original and timeless.

2½ oz gold rum

½ oz raspberry syrup or juice 

1 teaspoon orange curacao

½ oz fresh lime or lemon juice

Garnish: Lemon or lime twist

Ice: Seasonal berries

In a shaker, pour the rum, raspberry 

syrup, orange curacao, and lime 

juice and shake. Strain and pour 

over your ice.

Ice:

Diamond or .38 Special 

with frozen berries
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Morgan Mango

Ingredients:

Directions:

Ice:

Want to spice up your staycation? 

The Morgan Mango is a perfect 

blend of cool and spicy.

1½ oz spiced rum

1 oz lime juice

2 oz mango juice

⅛ teaspoon finely-chopped red chili

Lime slice

Place rum, lime, and mango juice 

into a shaker and shake. Pour on 

your ice and garnish with floating 

red chilis.

Your choice with frozen lime
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Rum Negroni

Ingredients: Directions:

Never go against a Sicilian when death is on the line! 

Also, never turn down a Negroni, especially with dark rum.

1 oz dark rum

1 oz Campari

1 oz sweet vermouth

Combine ingredients in a mixing glass and 

pour on your ice in an old fashioned glass. 

Ice:

Cube or any Sports
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Rum Swizzle

Ingredients:

Directions:

Ice:

This is the national drink of Bermuda. 

Although it’s not part of the 

Caribbean, the drink is popular from 

St. Kitts to Martinique.

2 oz dark rum
2 oz gold rum
3 oz pineapple juice
3 oz orange juice
½ oz grenadine
1 dash bitters
Garnish: Orange slice
Garnish: Maraschino cherry
Ice: Frozen pineapple juice

Fill a shaker with the rum, pineapple juice, orange juice, bitters, and 
grenadine and shake. Pour over ice and garnish with orange and cherry.

Skull, .38 Special, Excalibur, or Sphere, made with pineapple juice
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Rum Runner Rocks

Ingredients:

Directions:

Ice:

The rum runner is a Tiki Bar specialty 

and also requires a micro umbrella.

1 oz light rum

1 oz dark or aged rum

1 oz banana liqueur

1 oz blackberry liqueur (or 

blackberry brandy)

3 splashes of grenadine

Ice: Frozen orange juice and 

pineapple juice

Place the ingredients into a cocktail shaker, shake vigorously, and strain over 

your ice. Pour into a glass and top it off with a micro umbrella.

Your choice, using frozen orange juice or pineapple juice.
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Surfer on Acid

Ingredients: Directions:

German hunting liquor meets third world rum. This exciting cocktail blends the 

sweet flavor of rum with the unique herbs of Jägermeister and pineapple juice, 

resulting in a tasty and refreshing drink.

1 oz coconut rum

1 oz Jägermeister

1 oz pineapple juice

Garnish: Pineapple wedge

Ice: Frozen Pineapple juice

Pour the ingredients into a cocktail shaker, 

shake, and pour over your ice.

Ice:

Your choice 

using frozen 

pineapple juice
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Chicago Fizz

Ingredients:

Directions:

Ice:

The effervescence of the soda 

represents the Windy City’s nickname. 

The Chicago Fizz is a sophisticated 

drink worthy of sipping to truly enjoy 

its style and flavor.

1 oz dark rum

1 oz port

½ oz fresh lemon juice 

½ teaspoon fine sugar

Club soda 

Pour the rum, port, juice, and sugar into a cocktail shaker and shake 

vigorously for at least 30 seconds. Strain and pour over your selected ice in an 

old fashioned glass. Top up with club soda to taste.

.38 Special, Basketball, Baseball, or Football
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Gin

Gin and its flavors come from Juniper berries and other herbal additives. There 

many varieties of Gin that are crafted in small batches to produced and marketed 

en masse. Europeans categorize Gin into four types:

No matter what the definition, gin has a complex flavor and requires a true 

mixologist’s talent to take advantage of its sophistication.

"Gin", which is juniper-flavored liquor

"Distilled Gin", a distillation using Juniper berries

"London Gin", which has naturally-introduced botanicals

"Juniper-Flavored Spirits", which includes added botanicals during later 

distillations

1.

2.

3.

4.
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Martini

Ingredients: Directions:

Since you're not a secret agent, please only serve stirred so as 

to not bruise the gin.

2½ oz gin

½ oz dry vermouth

Ice: Lemon

Place the gin and dry vermouth in a 

mixing glass and stir. Pour over your 

choice of ice. 

Ice:

Your choice with lemon slice

Page 57



Dirty Martini

Ingredients:

Directions:

Ice:

Brine your martini for a 

savory flavor.

2½ oz gin
½ oz dry vermouth
¼–½ oz olive juice or pickle juice
Ice: Olive frozen in ice

In a mixing glass, add the ingredients, stir, and pour over your choice of ice.

Your choice with frozen olive
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Gin Fizz

Ingredients:

Directions:

Ice:

Valentine’s day is worthy only of the 

best champagne and the most 

flavorful gin fizz. Your love will 

appreciate your efforts.

2 oz gin

2 dashes rhubarb bitters

1 dash rose water

1 tablespoon of simple syrup

2 slices cucumber

1 lime

Muddle lime, simple syrup, and bitters. Add the mixture to a shaker with the 

gin, shake, and then add rose water and pour over the ice. Garnish with 

cucumber slice.

Your choice
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Saketini

Ingredients: Directions:

East meets west in this big ice version of Saketini.

2½ oz gin

½ oz sake

Pour in a mixing glass, stir, and then pour 

over your choice of ice. 

Ice:

Excalibur or Cube
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The Rock Gimlet

Ingredients: Directions:

Ice:

Iceberg

Pretend you are in Gibraltar on a summer’s day as ships sail past the 

great rock. This cocktail is easy to navigate and a pleasure to drink!

1½ oz gin 

1½ oz lime cordial

2 dashes celery bitters 

1 fresh sprig of dill

1 wedge lime

Place dill in a shaker, squeeze the lime, 

and toss in the wedge. Next, add gin, 

celery bitters, lime cordial, and shake hard. 

Strain onto your ice.
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The Bramble

Ingredients:

Directions:

Ice:

A 1980’s special in European pubs, 

the Bramble provides a simple fruity 

expression of gin.

1½ oz gin

¾ oz fresh lime juice

¾ oz simple syrup

¾ oz crème de mûre

Garnish: Lime wheel

Ice: 2 blackberries

In a cocktail shaker, pour the gin, lime juice, and simple syrup and shake 

well. Strain over your big ice with frozen berries in an old fashioned glass and 

drizzle the crème de mûre on top and garnish with a lime slice.

Any Sports or Classic
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Frozen Time

Ingredients: Directions:

This is an easy twist on the classic Collins!

1½ oz gin

1 oz fresh lemon juice

½ oz honey

4 oz club soda

Fresh thyme sprigs

Ice: Frozen thyme sprigs

In a mixing glass, mix all ingredients and 

stir. Pour over your ice and top with club 

soda. Garnish with thyme sprigs.
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When in a Jam

Ingredients:

Directions:

Ice:

Need a cocktail and some hard-earned 

relaxation? This is one you and your 

guests won't soon forget.

2 oz gin

1 oz lemon juice

2 tablespoons of your favorite jam

Ice: Fruit frozen in ice

Fill a cocktail shaker with all ingredients and strain over your chosen ice.

Your choice
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The Southside

6 mint leaves
2 oz gin
½ oz lemon juice
½ oz lime juice
½ oz simple syrup, maple syrup, 
or honey
Optional: 2 oz soda water
Ice: Lemon twist and mint leaf

Ingredients:

Directions:

Ice:

Al Capone had only one drink and 

one place on his mind, and that was 

the Southside. Depending on his 

mood and temperament, he would 

add soda to make it sparkle.

Add the mint leaves to a shaker, muddle them, and then add gin, lemon juice, 
lime juice, and syrup. Shake well. Strain onto your ice and optionally add soda.

.38 Special, Cube, or Sphere
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Gin Gimlet

Ingredients: Directions:

Gin makes a gimlet that is sweet, tart, and refreshing, making it a favorite cocktail 

of discerning drinkers around the world. Easy to make and easy to drink!

2 oz gin

¾ oz lime cordial

Ice: Lime wedge

Mix the gin with cordial and stir. 

Then add your choice of ice.

Ice:

The Baby Alien or Sphere 
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Gin Old-Fashioned

If you are reading from top to 
bottom, you know we support the 
Old-Fashioned in its many 
incarnations, including the gin 
version. It's simple, tasty, and classic!

Ingredients:

Directions:

Ice:

2 oz gin

2 dashes bitters

1 sugar cube

1 teaspoon water

In a mixing glass, place the sugar and add 2 dashes of bitters and a small 

amount of gin, then muddle the sugar until it dissolves. Add the rest of the gin, 

stir well, and pour over your big ice cubes. 

Any Sports 
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Last Word

This prohibition cocktail was lost 

until revived by Seattle bartenders. 

Ingredients:

Directions:

¾ oz gin

¾ oz green Chartreuse

¾ oz maraschino liqueur

¾ oz fresh lime juice

Garnish: Speared maraschino cherry

Add all ingredients into a shaker, shake, then double-strain and pour over 

your ice choice.

Ice:
Any Sports 
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GG Martini

Ingredients:

Directions:

The sour of grapefruit meets the 

herbalism of gin in a refreshing 

way.

1 oz gin

1 oz triple sec

2 oz fresh grapefruit juice

1 sugar cube

Grapefruit twist

In a mixing glass, muddle the sugar, the twist, and half the grapefruit juice. 

Pour the muddle and balance of ingredients into a shaker and shake. Pour 

over your ice.
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Your choice



Cranberry Gin

This cocktail is a refreshing apéritif 

ripe with cranberry flavor.

Ingredients:

Directions:

Ice:

2 oz gin

½ oz Triple Sec

1 oz fresh lime juice

1 oz fresh lemon juice

2 oz cranberry juice

2 oz soda

1 sprig rosemary

Combine gin, triple sec, lime juice, lemon juice, and cranberry juice in a 

cocktail shaker. Shake, then strain over your ice and add soda to taste and 

garnish with rosemary or ice with frozen rosemary.

Any shape with frozen rosemary
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Mocktails

As long as we have kids, pregnancies, the need to work the next day, and no 

autonomous vehicles, a great mocktail will always be popular. They can be 

as interesting and complex as a cocktail and even more interesting with the 

right ingredients paired with the right ice and story.
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Virgin Bloody Mary

Ingredients:

Directions:

The Virgin Bloody Mary is "tomato 

juice plus", all with a much more 

multidimensional flavor.

6 cups tomato juice

6 tablespoons freshly squeezed 

lemon juice

6 tablespoons freshly squeezed lime 

juice

2 tablespoons prepared horseradish 

(not horseradish sauce)

3 tablespoons Worcestershire sauce

½ teaspoon garlic powder

1½ teaspoons Tabasco sauce

1½ teaspoons celery salt

1 teaspoon coarse black pepper

½ cup dill pickle juice

Garnish: Lime wedge

Garnish: Asparagus

Garnish: Green bean

Whisk ingredients together in a serving 

pitcher and chill for at least 2 hours. 

Serve over ice in salt-rimmed glasses 

with a stalk of celery, asparagus, green 

bean, or a lime wedge or two.

Ice:
Your choice
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Shirley Temple

Child actress (and later diplomat) Shirley Temple lends her name to the 

most famous child’s mocktail on the planet, the “Shirley Temple”. If your 

child has not yet had a Shirley Temple, they are in for a treat with this 

simple, elegant favorite.

Ingredients: Directions:

Ice:

6 oz of Sprite or 7-Up
1 oz grenadine (or less)
Garnish: Maraschino cherries
Garnish: Orange Slice

Pour grenadine and then gently pour 
your selected soda over your selected 
ice, then garnish with an orange slice.

Heart with a frozen cherry
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Roy Rogers

Ingredients:

Directions:

The caffeine cola version of the 

Shirley Temple, the Roy Rogers, 

offers a cowboy theme that brings 

memories of Trigger the Palomino 

and Bullet the German Shepherd.

6 oz of cola or root beer
1 oz grenadine (or less)
Garnish: Maraschino cherries
Garnish: Orange Slice

Pour grenadine and then gently pour your selected soda over your selected 
ice, then garnish with an orange slice.

Ice:

.38 Special with frozen cherry
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Sour Mango Virgin 
Margarita

Ingredients:

Directions:

Ice:

The Sour Mango Virgin Margarita 

offers a real tasty option to the classic 

Mexican cocktail.

6 tablespoons fresh pureed mango 

2 sugar cubes

2 tablespoons fresh lemon juice

16 oz soda water or 7-Up or Sprite

Garnish: Fresh mint

Ice: Fresh mint

Muddle the mango, the sugar, lemon juice, and some splashes of soda. Pour 

on your selected ice and top up with soda.

Your choice with frozen mint
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Virgin Mojito

Ingredients: Directions:

The refreshment of mint, with no alcohol but all the taste!

15 mint leaves

1 sugar cube

1 oz fresh lime juice

4 oz soda (7-Up, Sprite, ginger 

ale, or club soda)

In a glass, muddle the sugar and 

mint and add the lime juice. Then, 

pour over your ice and top up with 

your soda.
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Afterword

I hope you will enjoy making some of the amazing drinks above or even coming 

up with your own creations using QB Kraftz. Remember to take your time, match 

your story to the cocktail, and make it a real production.

QB Kraftz wants to hear from you, so please load your recipe to our website or 

social media and we will add it to our app and website. Always enjoy your drinks 

with QB Kraftz and remember, always drink and serve responsibly.
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