
1️⃣ SOP Title
Cocktail Preparation SOP – Standardized Mixing, Measurement & Presentation Procedure
2️⃣ Department
Bar & Beverage
(Co-ordination: F&B Service, Stores, Stewarding)

3️⃣ Purpose
To establish a standardized cocktail preparation process to ensure:
· Consistent taste and quality
· Accurate measurement (no over-pouring)
· Hygiene compliance
· Attractive presentation
· Cost control and yield accuracy
Every cocktail must taste the same regardless of who prepares it.

4️⃣ Scope
Applicable to:
· Classic cocktails
· Signature cocktails
· Mocktails
· Event cocktails
· High-volume service
Applies to:
· Bartenders
· Bar Assistants
· Bar Supervisor

5️⃣ Responsibility
	Position
	Responsibility

	Bartender
	Prepare cocktail as per standard recipe

	Bar Assistant
	Prepare garnish & mise-en-place

	Bar Supervisor
	Monitor recipe compliance

	F&B Manager
	Approve signature recipes



6️⃣ Step-by-Step Procedure

PART A – PREPARATION CHECK

A. Before Making Cocktail
1. Verify order in POS.
2. Confirm recipe from approved recipe book.
3. Select correct glassware.
4. Ensure glass is clean and polished.
5. Check availability of garnish and mixers.
No drink to be prepared without referring to standard recipe.

PART B – INGREDIENT VERIFICATION

B. Quality Check
1. Check liquor bottle seal (if first use).
2. Verify expiry of juices/mixers.
3. Use fresh ice only.
4. Ensure garnish is fresh and labeled.

PART C – MEASUREMENT CONTROL

C. Standard Pouring
1. Use jigger for exact measurement.
2. Follow peg size as per hotel standard.
3. Avoid free pouring unless authorized.
4. Measure each ingredient separately.
Accuracy prevents cost leakage.

PART D – MIXING TECHNIQUE

D. Preparation Method
Depending on recipe:
1. Shaking Method
· Add ice to shaker.
· Add measured ingredients.
· Shake firmly for 8–12 seconds.
· Strain into glass.
2. Stirring Method
· Add ingredients to mixing glass.
· Stir gently with bar spoon.
· Strain into serving glass.
3. Building Method
· Add ingredients directly into serving glass.
· Add ice last.
· Stir gently if required.
4. Blending Method
· Add ingredients to blender.
· Blend for recommended duration.
· Pour into chilled glass.

PART E – GARNISH & PRESENTATION

E. Final Touch
1. Add appropriate garnish as per recipe.
2. Position garnish neatly.
3. Wipe glass rim if necessary.
4. Use coaster or napkin.
5. Ensure no spillage.
Presentation enhances guest perception.

PART F – SERVICE DELIVERY

F. Serving Procedure
1. Serve from right side where applicable.
2. Announce cocktail name politely.
3. Confirm satisfaction after first sip.

PART G – HYGIENE CONTROL

G. Clean Practices
1. Wash hands before preparation.
2. Use clean bar tools.
3. Sanitize cutting board.
4. Replace dirty cloth immediately.
5. Avoid touching glass rim.

PART H – COST & YIELD CONTROL

H. Revenue Protection
1. Follow standard recipe strictly.
2. Avoid overuse of premium liquor.
3. Record wastage.
4. Do not modify recipe without approval.

PART I – SPECIAL REQUEST HANDLING

I. Customization
1. Confirm guest modification clearly.
2. Inform if extra cost applicable.
3. Enter modification in POS.
4. Maintain measurement accuracy.

PART J – POST-PREPARATION CLEANUP

J. Reset Station
1. Clean shaker and tools immediately.
2. Return bottles to correct position.
3. Refill ice if required.
4. Maintain organized counter.

7️⃣ Do’s and Don’ts
Do’s
✔ Follow standard recipe
✔ Use jigger for measurement
✔ Maintain hygiene
✔ Present attractively
✔ Confirm guest satisfaction
Don’ts
✘ Don’t free pour without approval
✘ Don’t use expired mixers
✘ Don’t overfill glass
✘ Don’t skip garnish
✘ Don’t modify recipe casually

8️⃣ Quality Standards
· Consistent taste
· Accurate measurement
· Clean presentation
· Fresh garnish
· Zero spillage

9️⃣ Escalation Matrix
	Situation
	Escalate To

	Recipe confusion
	Bar Supervisor

	Stock shortage
	Storekeeper

	Guest complaint
	F&B Manager

	Equipment malfunction
	Engineering

	Repeated over-pouring
	Management



🔟 Documentation / Records Required
· Standard Recipe Book
· POS Sales Report
· Wastage Log
· Garnish Preparation Log
· Supervisor Inspection Sheet

1️⃣1️⃣ Common Mistakes to Avoid
· Inconsistent measurement
· Poor shaking technique
· Weak garnish hygiene
· Not referring to recipe
· Over-pouring premium liquor
· Cluttered workstation

.

