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The basics For
Foamy Cocktalls
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Add one of the following ingredients to any cocktail recipe e Ay —

for perfect foam " S 5

A Fresh egg white \ V‘ &d:.o ”

AV | :
A 15 ml AquaFaba YV \ BES.
A Cream - Sl 2o —r——— gV E 1 — =
A Fresh Espressov
A 1 gram Albumin
Tools

A Whipping Siphon
A Blender for frozen mixed drinks

A Frother for milk or milk substitutes

X Recipes should be scaled up for Nitro Cool
Dispenser by 10 times




Foam Index

Foaming Cost Availability Foam Quality Foam Allergens/
Agent Fine bubbles Longevity Dietary
& silky texture Restrictions
Egg White $ Y YY Y eggs
Aquafaba $ YYYYY vegan
Cream $$ YYY m||k
Fresh $$ caffeine
Espresso YYYY
with Creama
Albumin $3%

TYYYY e

vegan

Dried Soy $3%

Protein

gem YYYY oo
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Work Flow

A Add ingredients into a cocktail shaker
A Dry shake (no ice) for 20 seconds

A Wet Shake (add ice) for 40 seconds
A Double strain

A Fill glass to the rim

A Center Glass in the Ripple Maker

A Serve immediately

Nitro Dispenser

A Scale up according to dispenser’s canister size
P g P
A Combine all ingredients including foam drivers
g g
A Let nitro dispenser cool mixture before servin
P g

A First few glasses will come out with bubbles as you work the
foam will become finer, use the smoothest foam to print on
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Recommended Best
practices

A Always Dry Shake then Wet Shake for the best

foam results

A Double strain to create the smoothest surface
for printing

A Hold the fine strainer as close to the drink to
avoid creating |arge bubbles

A Pour so there are no visible bubbles, bubbles will
distort the image




ripples

Espresso Martini
A 45 ml Vodka

A 60 ml Espresso Shot
A 15 ml Kahlua

A 15ml simple syrup

Dry Shake, Wet Shake, Double Strain, serve in a coupe.

Whiskey Sour

A 60 ml Whiskey
A 20ml Triple Sec
A 20ml Lemon Juice
A 15ml simple syrup

A 15ml Aquafaba/egg white/ 1gr albumin
Dry Shake, Wet Shake, Double Strain serve in low ball.

Recipes
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35ml Rum

35 ml lemon juice
15ml pineapple juice
15ml simple syrup

15 ml Monin coconut

o To To To To I

15ml Aquafaba/egg white/ 1gr albumin
Dry Shake, Wet Shake, Double Strain serve in a coupe.

White Lady

A 45ml Gin

A 20ml Triple Sec

A 20ml Lemon Juice

A 15ml simple syrup

A 15ml Aquafabalegg white/ 1gr albumin

Dry Shake, Wet Shake, Double Strain serve in coupe.
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Mudslide Tropical Lady

A 30ml Vodka 45ml| Rum
A 30ml coffee liqueur 15ml Triple Sec
A 30ml Baileys Irish Cream 30ml Melon Liquor

A 45ml ounces heavy cream 15ml Lemon Juice

15ml Simple Syrup

o To Do Do Po I»

Foam Driver of your choice

Dry Shake, Wet Shake, Double Strain and serve in a

coupe

Dry Shake, Wet Shake, Double Strain, serve in a coupe.

Or’s Watermelon Sour

Angel’s Delight

A 40 ml Vodka A 22ml Gin
A 35ml Lemon Juice

A 15ml Monin Watermelon
A 15ml Triple Sec

A 20ml Aquafaba

Dry Shake, Wet Shake, Double Strain

A 22ml triple sec
A 30ml cream
A 2to 3 dashes grenadine

A Foam Driver of your choice

Dry Shake, Wet Shake, Double Strain serve in low ball.

serve in coupe.



PpIeS Recipes by
Or Asulin
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licerranean oumme

The Irish Turk

A 50ml Baileys A 35ml rum
A 15ml Orgeat Monin A 15ml coconut Monin
A 30mllemon A 35ml lemon
i A 15ml hawaij syrup

A 25ml Turkish black coffee syrup
Dry Shake, Wet Shake, Double Strain A 15ml amaro

i A Foam Driver of your choice
and serve in a coupe

Dry Shake, Wet Shake, Double Strain, serve in a coupe.

Passion Sour Tropical Nights
A 45ml tequila A 35ml Whiskey
A 15ml passion fruit Monin A 15ml orange syrup
A 15ml triple sec A s T
A 45ml lemon A 15
A 15ml agave syrup A

A 20ml Aquafaba
Dry Shake, Wet Shake, Double Strain serve in coupe.



