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MEZCAL

BAR BASICS


measures

The measure that has been used in the recipes is based on a bar jigger, which is 25 ml (1 fl oz).

If preferred, a different volume can be used, providing the proportions are kept constant within a drink and suitable adjustments are made to spoon measurements, where they occur.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon (0.5 fl oz)
1 teaspoon = one 5 ml spoon (0.2 fl oz)



Introduction

All tequila is mezcal, but not all mezcal is tequila; mezcal is made from the agave plant but to be called tequila, it must be made from the Blue Agave, also known as the Maguey Agave.

We’ve collected over 60 recipes that let the agave spirit shine. There are well-known classics alongside fun twists and variations that won’t fail to impress even the harshest of critics.

Tequila tends to be smoother and a touch spicier than smokier, earthier mezcal and we’ve recommended which spirit to use throughout the book but it’s down to personal taste so mix away and find your favourite!

The cocktails are divided into categories of glass type, and the bar basics section will tell you everything you need to know before you get shaking.
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Dash Love

Passion Spawn

Raspberry Beret

Tequila Slammer



Dash Love


2 teaspoons light crème de cacao

1 measure chilled tequila

2–3 drops raspberry purée



Pour the crème de cacao into a shot glass.

Using the back of a bar spoon, slowly float the chilled tequila over the crème de cacao.

Carefully add the raspberry purée to the surface of the liquid — it should sink and then float midway.



Passion Spawn

* works well with mezcal *


1 measure silver tequila

1 dash Triple Sec

1 dash lime juice

1 passion fruit



Add tequila, Triple Sec and lime juice to a shaker, fill with ice and shake hard.

Strain into a chilled shot glass.

Cut the passion fruit in half and squeeze the pulp over the shot before serving.



Raspberry Beret


½ measure light crème de cacao

1 measure chilled gold tequila

1 plump raspberry



Pour the crème de cacao into a shot glass.

Using the back of a bar spoon, slowly float the tequila over the crème de cacao.

Slowly lower the raspberry into the drink – it will settle between the two liquids.



Tequila Slammer


1 measure gold tequila

1 measure Champagne



Pour the tequila into a shot glass and slowly top with Champagne.

Cover the top of the glass with the palm of your hand to seal the contents inside and grip it with your fingers.

Briskly pick up the glass and slam it down on to a surface to make the drink fizz, then quickly gulp it down in one, while it is still fizzing.
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Cobalt Margarita

Grande Margarita

Passion Fruit Margarita

Sombrero



Cobalt Margarita


1 lime wedge

fine sea salt

1 ½ measures tequila

2 teaspoons Cointreau

½ measure Blue Curaçao

¾ measure lime juice

¾ measure grapefruit juice

lime rind spiral, to garnish



Frost the rim of a chilled margarita glass by moistening it with a lime wedge, then pressing it into salt.

Add the tequila, Cointreau, Curaçao and fruit juices to a shaker filled with ice and shake vigorously for 10 seconds.

Strain into the prepared glass, garnish and serve.



Grande Margarita


1 lime wedge

course sea salt

2 measures gold tequila

1 measure lime juice

1 measure Triple Sec

lime slice, to garnish



Frost the rim of a margarita glass by moistening it with a lime wedge, then pressing it into the salt.

Add the tequila, lime juice and Triple Sec to a shaker filled with ice and shake hard.

Strain into the prepared glass, garnish and serve.



Passion Fruit Margarita


lime wedge

coarse sea salt

1 ½ measures gold tequila

1 measure Cointreau

1 teaspoon passion fruit syrup

1 measure fresh lime juice

pulp and seeds of 1 passion fruit

mint sprig, to garnish



Frost the rim of a margarita glass by moistening it with a lime wedge, then pressing it into the salt.

Add tequila, Cointreau, passion fruit syrup, lime juice and half of the passion fruit to a shaker filled with ice and shake hard.

Double strain into the prepared glass, add the remaining passion fruit pulp, garnish and serve.



Sombrero


¾ measure gold tequila

¾ measure white crème de cacao

3 ½ measures single cream

grated nutmeg, to garnish



Add all ingredients to a shaker, fill with ice and shake vigorously for 10 seconds.

Strain into a chilled margarita glass, sprinkle with grated nutmeg and serve.
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Acapulco Bliss

Beckoning Lady

Brooklyn Bomber

Playa Del Mar

Tahitian Pearl

Tijuana Sling



Acapulco Bliss


¾ measure tequila

1 tablespoon Pisang

Ambon (banana liqueur)

2 teaspoons Galliano

¾ measure lemon juice

3 ½ measures passion fruit juice

¾ measure single cream

To garnish

lemon slices

pineapple wedge

mint sprig



Add all ingredients to a shaker, fill with ice and shake vigorously.

Pour into a large sling glass, garnish and serve.



Beckoning Lady


2 measures tequila

4 measures passion fruit juice

1–2 teaspoons Galliano

cocktail cherries, to garnish



Fill a hurricane or highball glass with the ice.

Using the back of a bar spoon, slowly add the tequila and passion fruit juice and stir well to mix.

Float the Galliano on top in a layer about 1 cm (half an inch) deep, garnish and serve.



Brooklyn Bomber


1 measure tequila

½ measure Cointreau

½ measure cherry brandy

½ measure Galliano

1 measure lemon juice

To garnish

orange slice

cocktail cherry



Add all ingredients to a shaker, fill with ice and shake hard.

Strain into a hurricane glass filled with crushed ice, garnish and serve with straws.



Playa Del Mar


1 orange slice

light brown sugar and course sea salt, mixed

1 ¼ measures gold tequila

¾ measure Grand Marnier

2 teaspoons lime juice

¾ measure cranberry juice

¾ measure pineapple juice

To garnish

pineapple wedge

orange rind spiral



Frost the rim of a sling glass by moistening it with the orange slice, then pressing it into the sugar and salt mixture.

Carefully fill the glass with ice.

Pour the tequila, Grand Marnier and fruit juices into a shaker, fill with ice and shake vigorously for 10 seconds.

Strain into the prepared glass, garnish and serve.



Tahitian Pearl


2 measures 100 per cent agave blanco tequila

1 measure lime juice

4 teaspoons agave syrup

1 tinned peach half, drained

2 measures cloudy apple juice

2 measures pineapple juice

1 teaspoon grenadine

5 mint leaves

To garnish

lime wheel

basil leaf



Add all ingredients to a food processor or blender and blend until smooth.

Pour into a hurricane glass, garnish and serve.



Tijuana Sling


1 ¼ measures tequila

¾ measure crème de cassis

¾ measure lime juice

2 dashes Peychaud’s bitters

3 ½ measures dry ginger ale

To garnish

lime slice

blackcurrants or blueberries



Add the tequila, crème de cassis, lime juice and bitters to a shaker, fill with ice and shake vigorously.

Pour into a large sling glass full of ice and top with ginger ale.

Garnish and serve.
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Agave Julep

Alleluia

Batanga

Border Crossing

El Diablo

Jalisco Swizzle

Long Island Ice Tea

Los Altos

Lucha Libre

Mexican Bulldog

Mexican Mule

Mexicana

Mexicola

Paloma

Rosarita Bay Breeze

South For The Summer

Sunburn

Tequila De Coco

Tequila Sunrise

Tijuana Mary



Agave Julep

* works well with mezcal *


8 mint leaves, torn

1 tablespoon sugar syrup

1 ¼ measures gold tequila

1 ¼ measures lime juice

To garnish

lime wedge

mint sprig



Muddle the mint leaves with the sugar syrup in a highball glass.

Add the tequila and lime juice, fill the glass with crushed ice and stir vigorously to mix.

Garnish and serve.



Alleluia


¾ measure tequila

½ measure Blue Curaçao

2 teaspoons maraschino syrup

1 dash egg white

¾ measure lemon juice

3 ½ measures bitter lemon

To garnish

lemon slice

cocktail cherry

mint sprig



Pour the tequila, Curaçao, maraschino syrup, egg white and lemon juice to a shaker, fill with ice and shake vigorously.

Strain into a tall glass filled with ice, top with the bitter lemon and stir gently.

Garnish and serve.



Batanga

* works well with mezcal *


1 lime

course sea salt

2 measures Tequileño Blanco tequila

Mexican cola



Frost the rim of an old-fashioned glass by moistening it with a lime wedge, then pressing it into the salt.

Fill the glass with ice and add the tequila.

Squeeze half of the lime juice into the drink, then gently stir and top with Mexican cola.



Border Crossing


1 ½ measures gold tequila

1 measure lime juice

1 measure clear honey

4 dashes orange bitters

3 measures dry ginger ale

To garnish

blueberries

lime wedge



Add the tequila, lime juice, honey and orange bitters to a shaker, fill with ice and shake hard.

Pour into a highball glass, filled with ice and top with ginger ale.

Garnish and serve.



El Diablo

* works well with mezcal *


1 ¼ measures tequila gold

¾ measure lime juice

2 teaspoons grenadine

3 ½ measures dry ginger ale



Fill a large highball glass with ice and add the tequila, lime juice and grenadine.

Top with ginger ale and stir gently.

Garnish and serve.



Jalisco Swizzle


3 dashes Angostura bitters

¾ measure gold tequila

¾ measure golden rum

1 ½ measures lime juice

¾ measure passion fruit juice

2 teaspoons sugar syrup

soda water

To garnish

lime slice

mint sprig



Add the bitters, tequila, rum, fruit juices and sugar syrup to a shaker, fill with ice and shake vigorously for 10 seconds.

Strain into a highball glass filled with crushed ice.

Top with soda water and stir briefly until a frost forms.

Garnish and serve.



Long Island Ice Tea


½ measure vodka

½ measure gin

½ measure white rum

½ measure tequila

½ measure Cointreau

½ measure lemon juice

cola

lemon slice, to garnish



Add the vodka, gin, rum, tequila, Cointreau and lemon juice to a shaker, fill with ice and shake hard.

Strain into a highball glass filled with ice and top with cola.

Garnish and serve.



Los Altos


5 slices tangerine

3 teaspoons agave syrup

2 measures tequila

2 teaspoons lime juice

2 teaspoons Campari

4 measures soda water

To garnish

orange slice

lime wedge



Add the tangerine slices and agave syrup to a shaker and muddle.

Pour in the tequila, lime juice and Campari and shake.

Strain into a glass filled with ice and top with soda water, garnish and serve.



Lucha Libre


2 measures each blanco tequila

cola

soda water

½ measure Triple Sec

½ lime juice

2 dashes orange bitters

lime wedges, to garnish



Fill a highball glass with ice and add all ingredients.

Stir the mix, garnish and serve with a straw.



Mexican Bulldog


¾ measure tequila

¾ measure Kahlúa

1 ¼ measures single cream

3 ½ measures cola

drinking chocolate powder, to garnish



Add the tequila, Kahlúa and cream to a highball glass filled with ice, then top with cola.

Stir gently, then sprinkle with the drinking chocolate powder and serve.



Mexican Mule

* works well with mezcal *


1 lime

1 dash sugar syrup

1 measure José Cuervo gold tequila

1 measure Kahlúa

dry ginger ale



Cut the lime into slices, add them to a highball glass and muddle together with sugar syrup.

Half-fill the glass with crushed ice, add the tequila and Kahlúa.

Stir the contents, then top with ginger ale and serve.



Mexicana


1 ¼ measures tequila

¾ measure framboise liqueur

¾ measure lemon juice

3 ½ measures pineapple juice

To garnish

pineapple wedge

lemon slice



Add all ingredients to a shaker, fill with ice and shake vigorously for 10 seconds.

Strain into a large highball glass filled with ice, garnish and serve.



Mexicola


4 lime wedges

1 ¼ measures tequila

6 measures cola



Muddle the lime wedges in a highball glass.

Fill the glass with crushed ice, then add the tequila and cola.

Stir gently, lifting the lime wedges through the drink, and serve.



Paloma


½ pink grapefruit

2 measures blanco tequila

2 measures soda water

1 teaspoon agave syrup

pink grapefruit wedge, to garnish



Juice the pink grapefruit and add the juice to a collins glass full of ice.

Add the remaining ingredients to the glass and stir the mix.

Garnish and serve.



Rosarita Bay Breeze


1 ¼ measures tequila









South For The Summer

* works well with mezcal *















Sunburn











Tequila De Coco












Tequila Sunrise














Tijuana Mary
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