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Modern Cocktalls

More cocktails have been developed in the lastygars tharany decade since I?rohivbitjo[\. o
Some have emerged as moderiassicsbut also asict as signpos8 T G KS RSOl RS
significant mixologyrends

Creative thinking and imagination are the key to creating your own signature style.

¢ New classicsrecreating and
expanding aon the classic cocktails
ONBIFIiUSR FNRY GKS Y
prohibition.

¢ Molecular mixology following the
current culinary trend utilizing
properties of science to change the
form, texture and viscosity.
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¢ Thevodkacrowd _ I  NBFf I GA ¢
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¢ Educating the curiouskeeping up
with a more educated and
adventurous drinker.

¢ Competitions and blowing peoples
minds. The growing popularity of
competitions carry some hefty prizes
and recognition, here is where you
can make a cocktail that tastes like a
turkey sandwich and have it truly be
enjoyed.
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Pl anters Punch o0Berry Cuy

Finalist in tales of the Cocktail 2010 punch contest.

5 Driscol fresh raspberries

1 oz Cruzan Silver

3/4 oz Cruzan 9 Spice

1/2 oz Orgeat

1/2 oz fresh lemon juice

1/20zPi mmo s

dashP ey c h aBiterd s

Garnish: long very thin slice of cucumber cut on a
mandoline, raspberry on a pick
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Preparation

implementation

g

The Four Steps of Creativity

Preparation : This first phase of what most call work..
A musician plays scales, chor
programmer plays with codeé a r
lucky for us we DRINK!

Incubation_: Your conscious and subconscious are working on the
idea, making connections, separating unnecessary ideas.

Modern life, with its many distractions, has a tendency to grab the
attention of our subconscious and unconscious mind, and the
creative process stops, replaced by more immediate concerns.

Hlumination: Thi s i s the AEurekad mome
Ai I Il uminati ond moments happen &
much like labori you6r e done with 1 ncub:

Implementation: _ This phase is the one in which the idea sees the
light of day; when a song flows, or a drink is born.

People often only see creation attheendit hey donoét
care much about the process that generated the idea.
Creatvesk now t hat for every good i
dondt work out.
Tipping Point

The creative process begins with work and ends with work.
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