
Mujeres de la Tierra Cocktail Lesson 
November 5, 2020  6:30-8:00 pm (PDT) 

Sign up via email: quincearena@mujeresdelatierra.org 
 

Welcome! 

This lesson will include five (5) cocktails. You can 
make as many or as few as you’d like. Get the 
ingredients listed at any supermarket. I’ll walk you 
through building the cocktail and will provide tips on 
ingredients, tools, and techniques. The only thing 
you will have to prepare in advance is saving at least 
three (3) slices of bacon from breakfast if you plan to 
make the Buffalo Soldier. Saving the bacon will be 
the most difficult part of this cocktail lesson! 

Tools you’ll need: 
- Jigger or shot glass to measure ingredients 
- Cocktail shaker or wide-mouth water bottle 
- Lime juicer 
- Small plate for salt rim 
- Large tumbler or glass for ice 
- Pint glass or tall glass for two of the cocktails 
- Rocks glass or wine glass for three of the cocktails 
- Strainer or slotted serving spoon 
- Small mesh strainer (for last cocktail only) 

Dark & Stormy 
- 1 ½ oz Spiced Rum (Kraken or other) 
- Ginger Beer (Bundaberg) 
- ½ of a lime 

1. Fill a pint glass or tall glass with ice 
2. Add 1 ½ oz or shot glass of spiced rum 
3. Add the juice of half a lime 
4. Top off with Ginger Beer and stir 

Aperol Spritz 
- Aperol 
- Prosecco (or sparkling wine) 
- Soda Water (optional) 
- Orange slice 

1. Place an orange slice inside large wine glass 
2. Fill ¾ full with ice. 
3. Add Aperol to about 1/3 of glass 
4. Top off with Prosecco 
5. Add dash of soda water (optional) 

Gin & Tonic 
- 1 ½ oz Gin  
- Tonic syrup (Jack Rudy) (Optional) 
- Tonic Water (Fever Tree or other) 
- 3 dashes Angostura bitters 
- ½ of a lime, cut one slice for a lime wheel 

1. Fill a pint glass or tall glass with ice 
2. Add 1 ½ oz  or 2 oz of gin 
3. Add a dash of tonic syrup (optional) 
4. Add 3 dashes of Angostura bitters 
5. Top off with tonic water 
6. Add a squeeze of lime and garnish with lime wheel 

Margarita 
- 1 oz Tres Agaves Organic Agave Nectar or any 
agave syrup 
- 2 oz tequila or mezcal 
- 1 oz lime juice 
- Salt for rim (Gusano salt is best if using mezcal) 

1. Rim rocks glass or wine glass with salt  
2. Fill glass ¾ full with ice (crushed is best, but larger 
is okay) 
3. In shaker or water bottle, add ingredients and ice 
4. Shake and strain over ice 

Buffalo Soldier (by Dan Rook of South Water Kitchen) 
- 2 oz Bourbon (Buffalo Trace or Four Roses or other) 
- 1 Whole egg 
- ½ oz Maple syrup 
- 3 Bacon slices saved from breakfast 
- 2 dashes Peychaud Bitters (optional) 
- 1 tsp Powdered sugar 

1. Chill a cocktail or wine glass with ice 
2. In shaker or water bottle, shake bourbon and egg  
3. Crumble 2 bacon slices and add them to shaker 
4. Add ice and rest of ingredients and shake again 
5. Discard ice from glass  
6. Double strain into glass with a mesh strainer 
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