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Starting 
your

own bar 
at home

OR ADVICE ON HOW TO IMPROVE IT
IF YOU ALREADY HAVE ONE.



AMERICAN WHISKY: BOURBON OR TENNESSEE

Or both. If you like whisky you probably have several bottles; 
If you don’t, you probably haven’t tried the right one. Bourbon 
is the most used for cocktails, partly because it’s sweeter, but 
also because cocktails are an american invention. It’s the key 
ingredient for an Old Fashioned, a Smash, the Mint Julep, and 
the Boulevardier. The brands I recommend for a basic bar are: 
Maker’s Mark, Jim Beam, Wild Turkey and Jack Daniels. There’s 
much more information on this drink in the appendix on page 24.  

VODKA

I confess I’m not a huge fan of vodka, but it’s true it’s the most
versatile spirit drink. Any cocktail with some other spirit drink
in its base has a vodka version: Caipirinha-Caipiroska, Martini- 
Vodkatini, Tom Collins-Vodka Collins. It’s ideal if you want to put 
some alcohol into any mixer you have in mind. Some recommended 
brands are Stolichnaya, Absolut, Smirnoff, Skyy and Wyborowa.

ANGOSTURA BITTER

Bitters are the salt and pepper in cocktails; they add complexity to 
every mix. Everything with Angostura is a bit better. This bottle is 
expensive but it lasts long, because you only use drops or dashes.
It’s the essential ingredient in the Old Fashioned and the Manhattan.

Your first
bottles

First of all, you need to have the ingredients to mix the drinks 
you like. It makes no sense buying a lot of bottles just because 

they look nice and then only opening the Aperol or the 
Whisky. Or worse, opening all but not drinking them, making 

them oxidise and therefore lose their alcoholic content. 

You should first buy the bottles for your favourite recipe; 
Then you can add recipes and bottles to your repertoire. 

Here are my recommendations for making a basic bar and 
transforming it into a professional bar in only 4 steps. 

*MIXER: In the bartender slang, they are fresh non alcoholic beverages that accompany the long drinks: tonic water, 
ginger-ale, fruit juice, cold tea or coffee, carbonated water (even better if it’s from a seltzer bottle)

YOUR FIRST BOTTLES: BASIC BAR

Checklist
AMERICAN WHISKY

(BOURBON OR TENNESSEE) 

VODKA

ANGOSTURA BITTER

ROSSO OR TORINO VERMOUTH

RED BITTER

APEROL

CYNAR

COINTREAU LIQUEUR 

ABSINTHE

LONDON DRY GIN 

Vodka can be 
stored in the 
freezer, but it 
never freezes. 

#CUCOPEDIA

Basic bar
You can have you basic bar with just four bottles of your favorite drinks,
plus some mixers*. Choose them from the following list of basics.
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Shakers 
It’s a container used to shake the cocktail with ice to cool
the liquid. There are several types of shakers from modern 
ones to animal-shaped (like roosters or penguins!)

Strainers 
To take out the solid material like ice, seeds or pieces
of fruit that we don’t want in the cocktail. 

JULEP STRAINER

Created to be able to drink the Mint Julep 
without chewing mint or small pieces
of ice. Today it is used to strain all kinds 
of stirred cocktails in the mixing glass.

FLAT STRAINER

This is an argentinian invention that 
stems from the need to replace the julep 
strainer, for the lack of imported tools. 
It’s my favorite because it’s a beautifully 
crafted handmade tool that only exists in 
Argentina. Today, owning one is a symbol 
of professionalism. In Buenos Aires, you 
can find them in flea markets, but there 
are modern versions as well. It is used 
for stirred cocktails in the mixing glass.
HOMEMADE REPLACEMENT:  A skimmer works 
perfectly well, although it’s not as fancy. 

HAWTHORNE STRAINER

There’s two types. The older one, used 
since 1960, has no end stop and it’s 
perfect for throwing or rolling (check page 
61 to learn more about this technique). 
The one that’s used nowadays has end 
stops and you don’t need to be an expert 
to handle it: it’s easier to use because the 
end stops prevent the strainer from sinking 
in the cocktail shaker. It’s the most basic 
and versatile one, perfect for beginners. 

FINE STRAINER

It’s the typical fine mesh steel strainer 
you can find in any kitchen. It is used 
for double straining, when some of the 
ingredients are fruit with tiny seeds, 
or if you don’t want any bit of ice 
floating in your cocktail. Learn more 
about this technique in page 65.

BOSTON

It’s the oldest model. Originally 
made with a drinking glass that 
fits a bigger metal glass. Today, 
us professional bartenders 
use two metal glasses, one 
24oz and the other 18oz.

FRENCH O PARISIAN

In Argentina called Bahía or 
Chancha: they come in different 
sizes, the most common ones are 
300ml, 500ml or 750ml. There 
are even bigger ones. You need 
more practice to handle them and 
you need to be careful because 
if they lose liquid if dented.  

THREE-PART SHAKERS OR COBBLERS

This model is the one you see 
in Hollywood movies, it’s the 
typical Martini shaker: a tall 
glass with a lid and a strainer, 
and a smaller lid in the outlet.  

BARTOOLS

TWO-PART SHAKERS

The most beautiful 
and expensive 
bar strainers are 
made by Andrea 
Bottesi, a spanish 
artisan of italian 
descent. You can 
follow him at
@bottesi.bartools 

#CUCOPEDIA

If you’re looking for a homemade replacement, 
you can shake your cocktail in any airtight 
container, like a Tupperware or a jam jar.

#CUCOPEDIA
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Thinking
like a

bartender
TECHNIQUES AND PRACTICAL ADVISE

TO SATISFY (AND EVEN SURPRISE)
THE MOST DEMANDING GUESTS.



STRONG 
SHORT COCKTAIL

LIGHT 
LONG COCKTAIL

Would you like to drink something strong or light?
Depending on the alcohol content, we will choose between 

a short cocktail, a long cocktail or even a mocktail*.

WITH ICE
DRINKING GL ASS

WITHOUT ICE
WINEGL ASS 

With or without ice?
This answer is usually determined by the weather

and it will help us decide what kind of glassware to use. 

Would you rather a sweet, sour or bitter flavour?

SWEET 
LIQUEUR OR SWEET BEVERAGES

BITTER 
APERITIF OR BITTER

SOUR 
CITRIC JUICE

On that basis we choose flavouring.

Planning
a cocktail
When a costumer reaches the bar and asks me to help them 
choose what to have, I usually ask three essential questions: ALCOHOLIC BASE

Spirit drink we will use in any 
kind of cocktail: rum, whisky, 
gin, vodka, among others.

FLAVOURING

It can be sweet (liqueur, soda, sweet 
juice, fruit, among others) sour (citric 
juice) or bitter (aperitifs and bitters) There 
are super bitter ones like Fernet, medium 
bitters like Campari and other bitters that 
are almost sweet like Aperol and Cynar.

ROUNDER

This ingredient will help the others blend 
better. For example, in a Gin Tonic 
we can try and change the garnish, 
and instead use cucumber, grapefruit 
or rosemary; a Cuba Libre prepared 
with lemon won’t taste the same as one 
prepared with lime; if i mix a Negroni 
with dry, sweet or red Vermouth, the 
result will be three different cocktails.

TECHNIQUE

Depends on the result we are aiming 
at and the ingredients in our cocktail. 

Check page 58 to choose the right one.

GARNISH

It should add color and scent. Citric 
zest is used a lot. Some cocktails don’t 
take garnish, but in in Instagram times, 

I wouldn’t recommend that choice.  

MIXER

It is the most abundant ingredient 
in a long cocktail and it is chosen 
based on the flavour we want to 

achieve. Lemonade, juice, soda, cold 
infusions, carbonated water: any 

fresh beverage can be a mixer.

With this information we will mix our cocktail selecting:

alcoholic base + flavouring or mixer + rounder 
+ garnish + technique + glassware 

*MOCKTAIL: Cocktail made with ingredients that have no alcohol content. 

HOW TO PLAN A DRINK

GLASSWARE

Check page 40 to 
choose the right one. 
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TECHNIQUES

Techniques
The chosen technique should let us balance the flavours, create the desired texture and cool
the cocktail to perfection. There are mixing techniques and decoration techniques. These are 
the ones that are used the most, and are more than enough to become a household bartender.

Preparing a cocktail straight in the glass without using shaker. This 
technique is used in the Mojito, Old Fashioned, Gin Tonic, among others. 

For each type of built cocktail there’s a type of ice: Juleps and mojitos 
are mixed with crushed ice and a Negroni is mixed with ice cubes.

WHEN TO USE THIS TECHNIQUE?

If the ingredients have similar density,
the cocktail is prepared straight in the glass.

Putting all the ingredients in the cocktail shaker and shaking energetically 
in order to combine those that, because of their different density, wouldn’t 
blend in easily. You shake with ice cubes in order to cool the cocktail. The 
fluid should hit the top and bottom of the shaker. You also shake cocktails 
that have egg white as an ingredient, like Pisco Sour, because when you 
do, you create a creamy foam that improves the texture of the cocktail. 

WHEN TO USE THIS TECHNIQUE?

When using ingredients of different densities like juice,
cream or dense liqueurs. Or to soften a cocktail:

a shaken Martini is softer than a stirred one.

5958
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Cocktails 
around 

the world
WONDERING WHICH BAR YOU SHOULD VISIT 
ON YOUR NEXT TRIP OR WHICH BOTTLE YOU 

SHOULD BRING HOME? I PRESENT TO YOU
MY ULTIMATE DRINKING & TRAVEL GUIDE.



AMOR Y AMARGO

443 East 6th St, East Village
There are many high grade bars, but I recommend visiting my friend 
Sother Teague’s bar: a small bar that specializes in bitters, amaros 
and vermouth from all over the world. They happen to sell bottles of 
everything they have in menu, bartools and some books. If you meet 
Sother send him my regards! You can follow him at @creativedrunk.

BAR SIXTYFIVE AT RAINBOW ROOM

30 Rockefeller Plaza 65th Floor, Midtown
It’s a rooftop bar at Rockefeller Center: visit the bar instead of going to 
the viewpoint, and take a picture from the same floor (although from 
the other side). You can enjoy a glass of wine or a cocktail, which are 
expensive but still cheaper than the ticket to access the viewpoint.

New York
Visit a big winery (like for example Astor Wines & Spirits) and get
a bottle of Mellow Corn Straight Corn Whisky: cheap, delicious and 
high grade, today it’s hard to find among bartenders. You should 
also get a good Bourbon, they come in a whole range of prices.

If you like Vodka you can buy Tito’s Vodka, a 100% corn distillate, 
made in Texas. Visit the Cocktail Kingdom offices,  in 36 West 25th 
St, 5th Floor: besides bartools they sell copies of ancient books.

There’s also many great micro distilleries: Tuthilltown Distillery 
is the first distillery opened in New York after the prohibition. 
If you visit, bring a bottle of one of their delicious hudson whiskeys. 
I recommend  Manhattan Rye or Baby Bourbon, they all have the 
peculiarity of aging in smaller barrels than traditional whiskeys.

COCKTAILS AROUND NORTH AMERICA

AMOR Y AMARGO’S ENTRANCE, ON EAST VILL AGE

8786



Recipes
CURATED BY ME: LONG AND SHORT
COCKTAILS, MOCKTAILS AND JARS

FOR EVERY TASTE.



Pisco Sour
SOUR

In Perú, they tend to use 4-1-1 proportion. SHAKEN
AND STRAINED

IN A SHORT GL ASS

2 OZ OF PISCO

1 OZ OF LEMON JUICE 

1 OZ OF SIMPLE SYRUP 

½ EGG WHITE*

GARNISH: 3 DROPS OF ANGOSTURA BIT TER

Shake all ingredients energetically. In order to get 
a better foam you can shake the ingredients in the 

cocktail shaker without ice , or whip it manually  before 
or after you shake it with ice. Strain it twice so that 
the foam gets even bubbles. Put it in a short glass 
with new ice. Decorate with three drops of bitter.

*If you don’t use animal protein, you can replace egg whites with aquafaba. Check the recipe in page 55. 

Pimm’s Cup
JAR

The most classic English Summer cocktail. 
STIRRED

IN A 2LT JAR

1 CUCUMBER

1 CUP OF STRAWBERRIES 

1 ORANGE 

1 LEMON

2 OR 3 SPRIGS OF MINT 

2 CUPS OF PIMM’S*

LEMON-LIME SODA OR GINGER-ALE

Fill the jar with ice cubes. Add the cucumber, 
strawberries, orange and lemon: all sliced. 

Add the mint, the Primm’s and fill up the jar with 
soda or ginger-ale. Stir with a long spoon. 

*Can be replaced with gin, vodka, whisky, vermouth or your favourite liqueur. It’s delicious any way. 

PREPARACIÓNINGREDIENTES

P P

PREPARACIÓNINGREDIENTES
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Bartender at Home is an illustrated guide 

to learn, delight and even travel! with 

the wide universe of cocktail-making. 

Fede Cuco is a bartender, 

cocktail-art historian, teacher and 

international bartending icon.

In this book he invites us to fall in 

love with his craft through anecdotes, 

details and secrets he bountily 

shares. A unique route from your 

first bottles to the most exclusive 

spirits, with more the 50 recipes, 

techniques, advice and curiosities.

An infallible treasure for the bar at home

of amateurs, pros and demanding hosts 

that rejoice in the idea of surprising 

their guests with an unforgettable 

gastronomic experience.

www.monoblock.tv

ISBN 978-987-47181-6-7

BONUS

All about whisky
Argentinian Aperitifs and more
A piece of advice to become

The Ultimate Bartender

The bartender 
is an artist

and cocktails 
are their art.

Learn how to use tools,
which ones to get and how to 

replace the ones you’re missing

Practice the techniques with more than 50 
recipes of short, long and sour cocktails 

for every taste, including mocktails!

Find out how to create your own recipes

Go out for drinks in bars around 5 continents 
and get the scoop on which incredible 
bottles you could bring from your trip

Plan the bar of your next party
like a pro!


