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measures

The measure that has been used in the recipes is based on a bar jigger, which is 25 ml (1 fl oz).

If preferred, a different volume can be used, providing the proportions are kept constant within a drink and suitable adjustments are made to spoon measurements, where they occur.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon (0.5 fl oz)
1 teaspoon = one 5 ml spoon (0.2 fl oz)



Introduction

All tequila is mezcal, but not all mezcal is tequila; mezcal is made from the agave plant but to be called tequila, it must be made from the Blue Agave, also known as the Maguey Agave.

We’ve collected over 60 recipes that let the agave spirit shine. There are well-known classics alongside fun twists and variations that won’t fail to impress even the harshest of critics.

Tequila tends to be smoother and a touch spicier than smokier, earthier mezcal and we’ve recommended which spirit to use throughout the book but it’s down to personal taste so mix away and find your favourite!

The cocktails are divided into categories of glass type, and the bar basics section will tell you everything you need to know before you get shaking.
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