
Cocktail Mixology Class:
A Taste of New Orleans

RECIPE E-BOOK
Tuesday, December 1st | 5:30 - 7:00 p.m. ET

A list of all the ingredients and tools you'll need for the event.



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hurricane 

You’ll Need 

• 4 Oz Dark Jamaican Rum 

• Umbrella Garnish 

I N G R E D I E N T S
S  

• 2 Oz Lemon Juice 

• 2 Oz Passion Fruit Syrup 

Recommended glassware: Hurricane Glass 

Recipe 

• Add the passionfruit syrup, lemon juice, & 

rum into a shaker. 

• Add ice and shake for about 30 seconds. 

• Pour into cup. 

• Top with more pebble ice. 

• Garnish with an umbrella pick. 

 

Crated at a pub called Pat O’Briens in New Orleans in the 

1940’s by a bartender called Louis Culligan after the WW2.   

Origin Story 
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@molecularfoodcocktails 

Tag us with your creation on Instagram 

An NCSD Event 

#STDEngage20 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Pimm’s Cup 

You’ll Need 

Recipe 

• 2 Oz Pimm’s No. 1 

• ¾ Oz Cointreau  

I N G R E D I E N T S
S  

• 10 Mint Leaves 

• Add the lime juice, cucumbers, mint leaves 

Cointreau & Pimm’s No.1 in a shaker. 

• Muddle then add some ice. (cocktail to ice) 

• Shake for a good 30 seconds. 

• Fill a glass with ice cubes. 

• Double strain and top with ginger ale. 

• Garnish with some mint & Cucumber slice. 

• ¾ Oz Lime Juice 

• 3 cucumber slices 

Recommended glassware: Collins Glass 

Pimm’s is a gin botanical liqueur made by James Pimm 

in 1820 in an Oyster Bar in London. There are different 

kinds of Pimms ranging from vodka, rye and gin based. 

(This recipe uses the gin based liqueur) 

• Ginger Ale (to top) 

Origin Story 

• Mint Sprigs to garnish 
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@molecularfoodcocktails 

Tag us with your creation on Instagram 
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Recipe 
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• In a glass pour Simple syrup, lime and 

lemon mixture, gin and heavy cream. 

• In a separate cup, separate the egg white 

of a fresh egg. 

• Mix egg and the ingredients and shake for 

30 seconds. 

• Add a large block of ice and shake until it 

mostly dissolves. 

• Pour into glass and top with soda while 

creating the frothy top. 

• Add a few dashes on orange flower water. 

Ramos Gin  

Fizz 

Developed by Henry C Ramos in 1888 – for Imperial bar 

cabinet in New Orleans. It was so popular that he had to 

hire so many bartenders to mix the cocktail! 

You’ll Need 

• 2 Oz Gin 

• ¾ Oz Simple Syrup 

I N G R E D I E N T S
S  

• ½ Oz Heavy Cream 

• 3/8 Oz Lemon 

• 3/8 Oz Lime 

• Egg White 

Recommended Drinkware: Collins glass 

• Soda water 

Origin Story 

@molecularfoodcocktails 

Tag us with your creation on Instagram 

An NCSD Event 

#STDEngage20 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

King’s Cake 

Daquiri 

@molecularfoodcocktails 

Tag us with your creation on Instagram 

You’ll Need 

Recipe 

• 2/3 Oz Fresh Lime Juice 

King Cake Syrup 

I N G R E D I E N T S
S  

• ½ Cup water Cream 

• Prepare the king syrup ahead of time by 

boiling king cake syrup ingredients with 

water until all sugar dissolves.  Strain and 

let it cool to room temperature. 

• In a shaker mix the daquiri ingredients and 

shake with ice. 

• Rim your glass with lime and mardi gras 

sugar. 

• Strain your cocktail into the garnished 

glass. 

• (Optional frozen version – pour all the 

ingredients with ice and 1 oz of water in a 

blenders and mix. 

• ¾ King Cake Syrup 
Lemon • 3 Oz Rum 

• ½ Granulated Sugar 

• Cinnamon Stick 
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• 2 Tbsp Chopped pecans & Vanilla bean 

• Zest from 1 orange 

• Mardi Gras Sugar for garnish  

(Green Yellow & purple sugar) 

An NCSD Event 

Recommended glass: coupe glass 

#STDEngage20 



  

Shaker (with strainer) 

Bar Tools 

Jigger 

Bar spoon 

Title of things to do 

Ice 

Ice Bucket (optional) 

Knife/Peeler 

 

 

Mixers 

Bar supplies 
Jamaican Rum 

Whiskey/Bourbon/Rye 

Pimm’s No.1 

Gin 

Cointreau 

Pineapple juice 

Lime Juice 

Heavy Cream 
Other Tools 

www.molecularfoodcocktails.com 

Visit Kit store here 

Soda water 

Ginger ale 

Syrup/King Cake syrup 

Fresh lemon juice 

An NCSD Event 

#STDEngage20 
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