
Mixology 101 
Welcome to the CAEP21 Mixology Session! We’re going to mix up a combination of drinks, 
some of which are classics with a long history and others which are a bit more contemporary, 
but what’s important is that you’ll see it’s not difficult to of make drinks that will blow you 
away.  

The drinks are organized into 2 tracks based around one type of liquor, so you can make a few 
different drinks to see all the spirit has to offer. We’ll alternate making a drink from each track, 
so you can have time to wander around the virtual bar and mingle with colleagues in between 
mixing up drinks! 

Stuff you’ll need: 

• Cocktail Shaker and Strainer 
• Jigger- this is a bartending word for a shot glass for measuring volume. You just need 

anything you know is 1 oz, and you can figure out the rest from there 
• Muddler- any drink with fresh fruit or herbs is going to need a muddler to smash up 

flavours. If you don’t have one, you can use anything in the kitchen that is long enough 
to reach the bottom of your mixing vessel that has a flat surface. The handle of a wooden 
spoon works fine 

• Ice 

Gin Track 
 

Recommended Brands: Something dry from a local 
distiller, or use Tanqueray. Avoid ones that are floral or 
have added flavours 
 

Negroni 
 
Bold, boozy, bitter  
 

1 oz gin 
1 oz sweet vermouth 
1 oz Campari 
Orange, lemon, or grapefruit slice 

Cucumber Gin Gimlet 
 
Sweet, tasty, easy drinking 
 
 

2 oz gin 
0.75 oz Simple Syrup* 
0.75 oz Lime juice 
2 slices of cucumber 

Spice Trader 
 
Sweet with a bit of spice, easy drinking 

2 oz gin 
0.75 oz simple syrup* 
0.5 oz lemon juice 
2 slices of ginger 
Pinch of whole pink peppercorn kernels 
2 basil leaves 

*If you’re planning on making all the drinks in the Gin track, you’re going to need Simple Syrup. You 
can make this by adding 0.5 cups of water with 0.5 cups of sugar and heating over the stove and 
stirring until all the sugar is dissolved. Allow to cool, then put in the fridge until ready to use. Will keep 
for about 1-2 weeks, and longer if you add a splash of vodka to it. 



Tequila/Mezcal Track 
 

Note: For those who have never had it, Mezcal is 
similar to Tequila but with a complex, smoky 
flavour. It’s great for summer drinks. For Mezcal, 
I recommend Leyenda Tlacuache or Mezcal Agua 
Santa, and for tequila just don’t get something 
that’s the cheapest on the shelf and you’ll be 
fine. 

Mezcal-ita 
 
Bold, boozy, sour 

1.5 oz tequila 
0.5 oz mezcal 
1 oz triple sec 
1 oz lime 

Mezcal Mule 
 
Tropical, easy drinking, hint of smoke 

1.5 oz mezcal 
0.75 oz lime 
0.75 oz Passion fruit puree (or apricot, mango.. 
something tropical!) 
0.5 oz agave syrup 
4 slices cucumber 
Pinch of chilli or cayenne powder 

Oaxaca Old Fashioned 
 
Bold, boozy 

1.5 oz tequila 
0.5 oz mezcal 
0.5 oz agave syrup 
2 dashes of Angostura bitters 
Skin of a lemon 

 

 


