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THE ART OF THE
CLASSICS:
ESSENTIAL
CLASSIC COCKTAIL
RECIPES FOR
BARTENDERS

Behind every great bar
is  a  bartender  who
k n o w s  t h a t  t r u e
mastery  begins  with
the  classics.  Before
experimenting  with
foams,  fat-washing,  or
house-made  bitters,  a
skilled bartender must
first  understand  the
foundation of mixology.
Classic cocktail recipes

for bartenders are not
j u s t  a  l i s t  o f
ingredients; they are a
s tudy  in  ba lance ,
technique, and history.
W h e t h e r  y o u  a r e
behind the stick for the
first  time  or  looking  to
refine your craft,  these
timeless  drinks  form
the  backbone  of  any
respectable  cocktail
menu.
Classic  cocktails  have
endured  for  a  reason.
They  were  perfected
o v e r  d e c a d e s ,
sometimes  centuries,
by  bartenders  who
understood  the  subtle
interplay  between
spirit, sweetener, acid,
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and  bitter .  Today,
these  recipes  remain
the benchmark against
which all new creations
are  measured.  For
bartenders,  knowing
these drinks inside and
out is not optional, it is
essential.  This  guide
explores  the  most
important  c lass ic
cocktail  recipes  every
bartender should know,
c o m p l e t e  w i t h
preparation  notes,
historical  context,  and
professional tips.

THE BLUEPRINT OF
BALANCE:
UNDERSTANDING
COCKTAIL
STRUCTURE

Before  div ing  into
specific  recipes,  it
helps  to  understand
the  architecture  of  a
well-made  cocktail.
Almost  every  classic
drink  fits  into  one  of
several  structural
families.  The  old  sour

formula,  for  example,
combines  a  spirit,  a
citrus component,  and
a  sweetener .  The
aromat ic  cockta i l
typically uses a spirit, a
bittering agent,  and a
s w e e t e n e r .
Recognizing  these
pat te rns  a l lows  a
bartender  to  diagnose
why  a  drink  tastes  off
and  how  to  fix  it.
Professional bartenders
also know that quality
ingredients  matter.
Fresh  citrus  juice,
proper  ice,  and  well-
maintained  spir its
e l eva te  even  the
simplest recipes. When
building a selection of
classic cocktail recipes
f o r  b a r t e n d e r s ,
prioritize  technique
o v e r  n o v e l t y .  A
perfectly stirred Martini
will  always  impress
more  than  a  gimmick
drink  that  misses  the
mark on execution.
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THE OLD
FASHIONED: THE
ORIGINAL
COCKTAIL

N o  l i s t  o f  c l a s s i c
cocktail  recipes  for
bartenders is complete
w i t h o u t  t h e  O l d
Fashioned.  This  drink
predates  virtual ly
every  other  cocktail
a n d  i s  w i d e l y
considered the original
definition  of  the  word
cocktail  itself.  It  is
simple, yet unforgiving.
Every  ingredient  must
be in harmony.

Classic
Old
Fashione
d Recipe

60 ml Bourbon
or Rye whiskey
1 sugar cube or

10 ml simple
syrup
2 dashes
Angostura bitters
1 large ice
cube
Orange peel for
garnish

Preparation:  Place
the  sugar  cube  in  an
Old  Fashioned  glass.
Add the bitters and a少量
of  water.  Muddle until
the sugar is dissolved.
Add  the  whiskey  and
stir briefly. Add a single
large ice cube and stir
for  about  15  seconds
unt i l  wel l  ch i l led.
Express  the  oils  from
an  orange  peel  over
the surface, then drop
it into the glass or rim
it as preferred.
Bartender notes: The
choice  of  whiskey
matters.  Rye  gives  a
spicier,  drier  profile
while  bourbon  offers
more  sweetness  and
v a n i l l a .  S o m e
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bartenders  prefer  a
lemon peel  instead of
orange  for  a  brighter
aroma.  The  key  i s
dilution  control;  stir
enough  to  chill  and
dilute slightly,  but not
so much that the drink
becomes watery.

THE MARTINI:
ELEGANCE IN A
GLASS

The Martini is perhaps
the most iconic cocktail
in  the  world.  It  has
been  associated  with
sophistication,  spies,
and  style  for  over  a
c e n t u r y .  C l a s s i c
cocktail  recipes  for
bartenders often place
the Martini  at  the top
because  it  demands
p r e c i s i o n  a n d
confidence.

Classic

Dry
Martini
Recipe

60 ml London
Dry Gin
15 ml Dry
Vermouth
1 dash Orange
bitters (optional)
Lemon twist or
olive for garnish

Preparation:  Fill  a
mixing  glass  with  ice.
A d d  t h e  g i n  a n d
vermouth. Stir for 25 to
3 0  s e c o n d s  u n t i l
properly  chilled  and
diluted.  Strain  into  a
chilled coupe or Martini
glass. Express a lemon
twist  over  the surface
and discard or drop in,
o r  g a r n i s h  w i t h  a
cocktail olive on a pick.
Bartender notes: The
r a t i o  o f  g i n  t o
vermouth  is  highly
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personal.  A  classic
ratio is 4:1, but many
prefer 5:1 or even 6:1
for a bone dry Martini.
Always  st i r ,  never
shake, unless you want
a cloudy, airy texture.
Shaking  a  Martini  is
considered a faux pas
i n  t r a d i t i o n a l
bartending  circles,
though  some  drinkers
do prefer it. If a guest
asks for it dirty, add 5
ml of olive brine to the
mix.

THE DAIQUIRI:
SIMPLE
PERFECTION

Too often relegated to
frozen slush machines,
the  classic  Daiquiri  is
actual ly  a  study  in
balance. It is one of the
most important classic
cocktail  recipes  for
bartenders  to  learn
b e c a u s e  i t
demonstrates  how
three  ingredients  can
create  someth ing

greater  than  the  sum
of their parts.

Classic
Daiquiri
Recipe

60 ml White rum
22.5 ml Fresh
lime juice
15 ml Simple
syrup

Preparation: Combine
all  ingredients  in  a
shaker with ice. Shake
hard for about 12 to 15
seconds. Double strain
into  a  chilled  coupe
glass.  No  garnish  is
traditional,  though  a
l ime  wheel  can  be
a d d e d  f o r  v i s u a l
appeal.
Bartender  notes:
Fresh lime juice is non-
negotiable. The ratio of
sweet to sour must be
adjusted based on the
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l ime  juice  acidity.
Some  bar tenders
prefer  a  slightly  drier
Daiquiri and reduce the
syrup to 12.5 ml. Use a
good quality white rum
like a Cuban-style or a
lightly  aged  rum  for
more depth.

THE NEGRONI:
BITTER AND
BEAUTIFUL

The Negroni has seen a
massive resurgence in
recent  years,  and  for
good reason. It is bold,
bitter,  and  incredibly
s a t i s f y i n g .  F o r
bartenders,  i t  is  a
perfect example of the
equal  parts  formula
done  right.

Classic
Negroni

Recipe
30 ml London
Dry Gin
30 ml Sweet
Vermouth
30 ml Campari
Orange peel for
garnish

Preparation:  Fill  a
mixing  glass  with  ice.
A d d  a l l  t h r e e
ingredients.  Stir  for
about  20  seconds.
Strain  into  a  rocks
glass over a large ice
cube .  Exp ress  an
orange  peel  over  the
drink and drop it in.
Bartender notes: The
cho i ce  o f  g in  and
vermouth  significantly
affects  the  final
p r o d u c t .  A  m o r e
botanical  gin  and  a
quality sweet vermouth
like Carpano Antica will
yield  a  richer,  more
complex  Negroni .
Some  bar tenders
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prefer a 1.5:1:1 ratio to
l e t  t h e  g i n  s h i n e
through  more  clearly.
The Negroni is also an
excel lent  base  for
variations,  but  the
c l a s s i c  r e m a i n s
essential knowledge.

THE MANHATTAN:
THE KING OF
WHISKEY
COCKTAILS

If  the  Martini  is  the
queen of cocktails, the
Manhattan is the king.
This drink is  all  about
depth,  warmth,  and
sophistication. It is one
of  the  most  beloved
classic cocktail recipes
f o r  b a r t e n d e r s ,
especially  in  whiskey-
focused bars.

Classic
Manhatta

n Recipe
60 ml Rye
whiskey
30 ml Sweet
vermouth
2 dashes
Angostura bitters
1 dash Orange
bitters (optional)
Maraschino
cherry for
garnish

Preparation:  Fill  a
mixing  glass  with  ice.
Add  the  wh i skey ,
vermouth,  and bitters.
S t i r  f o r  2 5  t o  3 0
seconds.  Strain  into  a
chilled  coupe  or  Nick
a n d  N o r a  g l a s s .
G a r n i s h  w i t h  a
brandied  cherry.
Bartender notes: Rye
is the traditional choice
f o r  a  M a n h a t t a n
because  its  spiciness
stands up to the sweet
vermouth.  I f  using
bourbon, the drink will
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be  noticeably  sweeter
and  softer.  A  perfect
Manhattan  uses  equal
parts  sweet  and  dry
vermouth  for  a  more
complex  flavor  profile.
A l w a y s  u s e  g o o d
quality  vermouth  and
s t o r e  i t  i n  t h e
refr igerator  a f ter
opening.

THE MARGARITA:
BRIGHT AND
BALANCED

The Margarita is one of
the  mos t  popu la r
cocktails  in  the world,
yet  many  versions
served  in  bars  are
poorly  executed.  The
classic  Margarita  is  a
s i m p l e  s o u r  t h a t
deserves  respect.
Mastering this drink is
a rite of passage in any
list  of  classic  cocktail
recipes for bartenders.

Classic
Margarita
Recipe

50 ml Tequila
Blanco
25 ml Fresh lime
juice
15 ml Orange
liqueur
(Cointreau or
triple sec)
10 ml Agave
syrup (optional,
for sweetness)
Salt for rim
(optional)
Lime wheel for
garnish

Preparation: Rim half
of  a  rocks  glass  with
salt by rubbing a lime
wedge around the rim
and dipping in salt. Set
aside.  Combine  al l
ingredients in a shaker
with  ice.  Shake  hard
for  12 to  15 seconds.
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S t r a i n  i n t o  t h e
prepared  glass  over
fresh ice. Garnish with
a lime wheel.
Bartender notes: The
qua l i ty  o f  tequ i la
matters.  Use  100%
agave  tequila  Blanco
for  the  cleanest  flavor.
The  ratio  of  l ime  to
orange liqueur can be
a d j u s t e d ;  s o m e
bartenders  prefer
equal  parts  lime  and
orange  liqueur  for  a
sweeter  profile.  The
agave syrup is optional
but  he lps  ba lance
part icular ly  sharp
limes.

THE SAZERAC: A
NEW ORLEANS
LEGEND

The Sazerac is a deeply
historical  cocktail  that
or ig inated  in  New
Orleans. It is complex,
aromatic,  and  bold.  It
belongs on every list of
essen t i a l  c l a ss i c

cocktail  recipes  for
bartenders  because  it
teaches  the  use  of
absinthe as a rinse and
the  importance  of
proper  g lassware
preparation.

Classic
Sazerac
Recipe

60 ml Rye
whiskey
1 sugar cube or
10 ml simple
syrup
3 dashes
Peychauds
bitters
Absinthe for
rinsing
Lemon peel for
garnish

Preparation:  Chill  an
Old  Fashioned  glass
with ice. In a separate
mixing  glass,  muddle
the  sugar  cube  with
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the bitters and a少量 of
water  until  dissolved.
Add  the  rye  whiskey
and  s t i r  w i th  i ce .
Discard  the  ice  from
the  chilled  glass  and
a d d  a  s p l a s h  o f
absinthe. Swirl to coat
the  in ter ior ,  then
discard  the  excess.
Strain  the  whiskey
m i x t u r e  i n t o  t h e
p r e p a r e d  g l a s s .
Express  a  lemon  peel
over  the  dr ink  and
discard or drop it in.
Bartender notes: The
absinthe  rinse  should
b e  s u b t l e ,  n o t
overpowering.  Some
bartenders  use  an
atomizer  to  spray  a
fine  mist  of  absinthe
into  the  glass.  The
choice  of  bitters  is
important;  Peychauds
has a distinct anise and
cherry  character  that
defines  the  Sazerac.
Never  garnish  with  a

cherry; the lemon peel
is  the  only  traditional
choice.

THE WHISKEY
SOUR: A CROWD
PLEASER

The Whiskey Sour is a
c lass ic  that  every
bartender should have
in their repertoire. It is
a p p r o a c h a b l e ,
refreshing,  and  highly
customizable. It is also
an  excellent  example
of the sour structure.

Classic
Whiskey
Sour
Recipe

60 ml Bourbon
22.5 ml Fresh
lemon juice
15 ml


