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ModernCocktails

ς New classics: recreating and 
expanding on the classic cocktails 
ŎǊŜŀǘŜŘ ŦǊƻƳ ǘƘŜ ƳƛŘ муллΩǎ ǳǇ ǘƻ 
prohibition.

ς Molecular mixology: following the 
current culinary trend utilizing 
properties of science to change the 
form, texture and viscosity.

ς The vodka crowdΥ ŀ ǊŜƭŀǘƛǾŜƭȅ άōƭŀƴƪ 
ŎŀƴǾŀǎέ ŎǊŜŀǘƛƴƎ ŜȄŎƛǘƛƴƎ ŦƭŀǾƻǊǎΦ 

ς Educating the curious: keeping up 
with a more educated and 
adventurous drinker.

ς 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.

More cocktails have been developed in the last 10 years than any decade since Prohibition. 
Some have emerged as modern classics, but also as act as signposts ƻŦ ǘƘŜ ŘŜŎŀŘŜΩǎ Ƴƻǎǘ 

significant mixology trends.

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



Planters Punch óBerry Cupô

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

1/2 oz Pimmôs

dash PeychaudôsBitters

Garnish: long very thin slice of cucumber cut on a 

mandoline, raspberry on a pick
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The Four Steps of Creativity

Preparation

Incubation

Illumination

implementation

genius

Preparation :  This first phase of what most call work.. 

A musician plays scales, chords, or songséa painter ,paints 

programmer plays with codeé a relatively mundane processesé. 

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.

Illumination: This is the ñEurekaò moment. 

ñilluminationò moments happen at the most inopportune times,  itôs 

much like labor ïyouôre done with incubating, and itôs time foré

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 at the end ïthey donôt recognize or 

care much about the process that generated the idea. 

Creatives know that for every good idea, thereôre at least a few that 

donôt work out.

Tipping Point

The creative process begins with work and ends with work.
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