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444 1: LIST OF INGREDIENTS SIGNATURE COCKTAIL

A R A H A EHR

Juice/Soft
Spirits Liqueurs Syrup Others
Drinks
Tequila Amaretto Orange juice Cherry syrup Red wine
Rum Chocolate Grapefruit juice Sugar syrup Coconut milk
Vodka Strawberry Cranberry juice | Grenadine syrup Lemon
Gin Cherry Mango juice Violet syrup Lime
Brandy Kahlua Pineapple juice | Red wine syrup Orange
. . Yellow lemon
Whisky Green mint o Strawberry syrup Grape
juice
. Blue L . .
Chinese Baijiu Lime juice Green mint syrup,  Mint leaves
curacao
Baileys Pure milk cherries
Grand .
_ Sprite Sugar
Marnier
Malibu Tonic water Salt
Cola Pepper
Green/Black/
Soda water
Oolong tea
Egg
Cinnamon
powder

Cocoa Powder
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M4 2: B 6% B AL #k RECIPE TEMPLATE SIGNATURE

COCKTAIL

Competitor Name Number

Recipe for 2 persons Signature Cocktail | Date

amount ingredients

Garnish/Glasses

Description of the preparation
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