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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the cocktails in this packet.  
2 lemons and 1 orange should be enough to make 1 of each cocktail. 
 
Vieux Carré 

 3/4 ounce rye whiskey  

 3/4 ounce cognac  

 3/4 ounce sweet vermouth  

 1 spoonful (about 1 teaspoon) Bénédictine (see recipe for substitutions) 

 Dash Peychaud’s bitters 

 Dash Angostura bitters 

 Lemon twist for garnish 
 
Sazerac 

 Absinthe, to rinse 

 1 sugar cube 

 3 dashes Peychaud’s bitters 

 2 dashes Angostura bitters 

 2 ½ ounces rye whiskey 

 Lemon 
 
Hurricane 

 2 ounces light rum 

 2 ounces dark rum 

 2 ounces passion fruit juice 

 1 ounce freshly squeezed orange juice 

 2 limes 

 1 TBSP grenadine 

 Orange wheel 

 Maraschino cherry 
 
Ramos Gin Fizz 

 2 ounces gin 

 2 limes 

 1 lemon 

 Orange blossom water, optional 

 1 large pasteurized egg 

 3/4 ounce heavy cream 

 Sparkling water 

 Orange 

 Fresh mint 
 
Simple Syrup 

 ½ cup granulated sugar 

 ½ water 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Paring knife 

 Cutting board 
 
Tools 

 Vegetable peeler 
 
Barware 

 Cocktail mixing glass or pint glass 

 Jigger or liquid measuring cup 

 Long-handled cocktail spoon 

 Hawthorn strainer 

 Cocktail picks 

 Muddler 
 
Glassware 

 Rocks or Old-Fashioned glasses 

 Hurricane glass or pint glass 

 Collins glass 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients prior to class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  
 
All recipes 
1. Wash produce 

 
Simple Syrup 
1. Prepare and chill this recipe before class. 
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VIEUX CARRÉ  
 
Yield: 1 cocktail 
 
Vieux Carré is French for “old square”, referring to the French Quarter of New Orleans. The 
herbaceous and almost medicinal qualities of this cocktail represent apothecaries that were so 
common around the French Quarter in the mid to late 1800s. Bénédictine is a French herbal 
liqueur made with a blend of 27 different aromatics, the recipe is closely guarded.  
_______ 
 
3/4 ounce rye whiskey  

3/4 ounce cognac  

3/4 ounce sweet vermouth  

1 spoonful (about 1 teaspoon)  Bénédictine  

Dash Peychaud’s bitters  

Dash Angostura bit ters  

 

Lemon twist for garnish  

_______ 
 
1. To a cocktail mixing glass, add a handful of fresh ice, whiskey, cognac, vermouth, 
Bénédictine, and both bitters. With a long-handled cocktail spoon, stir for about 30 seconds 
or about 50 rotations of the stirring spoon in the glass. 
 
2. Strain into a rocks or old-fashioned glass filled halfway with ice. Garnish with a lemon twist. 
 
 
Recipe variations: 
Substitutions for Bénédict ine: Dom Bénédictine B&B, Chartreuse, Drambuie, Amaro, or 
Pastis. 
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SAZERAC  
 
Yield: 1 cocktail 
 
Crowned the official cocktail of New Orleans, this cousin to the Old Fashioned packs a sassy 
punch. There are many versions of this cocktail, this is our preferred recipe to introduce this 
delicious cocktail to you with. 
_______ 
 
Absinthe, to rinse  

1 sugar cube  

3 dashes Peychaud’s bitters  

2 dashes Angostura bitters  

2 1/2 ounces rye whiskey  

Lemon peel for garnish  

_______ 
 
1. To a chilled rocks glass add a splash of absinthe, roll the glass around to coat the inside 
surface then pour out, set aside. 
 
2. To a cocktail mixing glass add the sugar cube and bitters. Muddle the sugar cube with the 
bitters until sugar is dissolved.  Add the rye and about a cup of ice. Stir with a cocktail spoon 
until well chilled. 
 
3. Strain cocktail into the rocks glass, twist the lemon peel over the drink, then hang it from the 
side of the glass to garnish. 
 
 
Mixing variation: 

• For a classic French twist, substitute Cognac for half of the rye whiskey. 
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HURRICANE  
 
Yield: 1 cocktail 
 
Probably the most popular drink for anyone who visits the Big Easy. The name came from the 
resemblance of the traditional serving glass to a hurricane lamp. 
_______ 
 
2 ounces l ight rum  

2 ounces dark rum  

2 ounces passion fruit juice  

1 ounce freshly squeezed orange juice  

1/2 ounce freshly squeezed lime juice  

1 tablespoon grenadine  

Orange wheel to garnish  

Maraschino cherry to garnish  

_______ 
 
1. Fill a hurricane glass halfway with ice, set aside. 
 
2. To a cocktail shaker filled one-third full with ice, light rum, dark rum, juices, and grenadine. 
Top with the cap and shake vigorously for about 60 seconds or the cocktail shaker. 
 
3. Strain into the hurricane glass and garnish with the orange wheel and cherry. 
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RAMOS GIN FIZZ  
 
Yield: 1 cocktail 
 
This cocktail’s original name was the New Orleans Fizz, then the One and Only One. Now 
known as the Ramos Gin Fizz to pay homage to the creator of it, Henry Charles Ramos. It’s 
legend to take 12 minutes to shake, however in reality, it’s more like 5. Some high-volume bars 
opt to use an old-fashioned milk shake blender to create the egg white froth. 
_______ 
 
2 ounces gin  

1/2 ounce freshly squeezed lemon juice  

1/2 ounce freshly squeezed lime juice  

3/4 ounce simple syrup, recipe included  

Dash orange blossom water, optional  

1 large pasteurized egg white  

3/4 ounce heavy cream  

Sparkl ing water  

Quarter orange wheel to garnish  

Fresh mint sprig to garnish  

_______ 
 
Chill a collins glass in the freezer. 
 
1. To dry shake cocktail: To a cocktail shaker add gin, lemon juice, lime juice, simple syrup, 
orange blossom water, egg white, and heavy cream. Top with lid and shake vigorously for 1 to 
2 minutes. 
 
2. Add a handful of ice to the cocktail shaker, top with lid, and continue shaking until thoroughly 
chilled.  
 
3. Pour the cocktail from the cocktail shaker into the collins glass at the same time as the 
sparkling water. Stop pouring when the glass is about full, wait about 30 seconds, then pour 
the rest of the cocktail from the shaker into the glass. As the cocktail finishes pouring into the 
glass, the distinctive head and should rise like a souffle. 
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SIMPLE SYRUP  
 
Yield: 3/4 cup 
_______ 
 
1/2 cup granulated sugar  

1/2 cup water  

_______ 

 
1. To prepare the simple syrup: To a small saucepan over medium heat, heat water, and 
sugar until the sugar has dissolved and the mixture begins to simmer. Remove from heat and 
cool completely. 
 
 
 
 
 
  


