Bartending Program Outline

CLASS 1 CLASS 5
About Our Company 3 Frozen Drinks 49
Job Responsibilities g Prepare Frozen Drinks
a Opening & closing the bar 5 Cream Drinks 50
q Mixes & Measurements 5 g Prepare Cream Drinks
q Free-pouring Vs Jigger Pour 6 Coffee Drinks 51
Glassware (Barware) 7 g New Hot Drinks
Bar Equipment 16 Flamed Drinks 51
Bar Mixes 17 Cordial & Liquor List 52
High Ball Drinks
g 1liquor juice drinks CLASS 6
g 2 liquor shaken drinks Beer 53
Garnishes 22 g Domestic, Imports, Draft
q Micro-Brews 56
CLASS 2 g Beer Handling 57
Free-Pour Lesson 26 g Taping a keg 59
Drink Rules 27 Wine & Wine Service 61
Rocks Drinks 29 g Origins
q Prepare Rocks q Reds, Whites & Blush
Martini's & Manhattans 31 g Champagne &
g Prepare Cocktails g Sparkling Wine 66
Alcohol & Spirits 67
CLASS 3 Specialty Drinks 72
Terminology 33 q Flavored Martini's
q Learn the bar buzzwords q Classic Drinks
g Products & Premium Brands (Last g Original Drinks
Page)
Margarita Lesson 43 CLASS 7
g Famous Margarita’s Customer Service 79
g Money handling 80
CLASS 4 Beverage Management 81
Tall Drinks 40 Layered Drinks 82
q Prepare Tall Drinks q Prepare layered drinks
Famous Shooters 41
q New Shooters CLASS 8
Study Sheets (Test preparation) 42 Graduate Services 83

g How To Gain Employment

g Resume Building

g How to use our placement program 86
Alcohol Certification (Can be done prior!)
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