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Cocktail Making and Bartending

Aboutthe Book

Cocktails are a favorite among connoisseurs for the variety they offer. Modern bartending
requires the knowledge of the varied types of cocktails, their composition and ingredients. A
good cocktail has the correct amount of bitters, flavoring, spirits and ice, if necessary. They are
also served in the appropriate glass and are accompanied by accessories such as olives, lime, a
cocktail stick or a cocktail umbrella. A good quality cocktail is a symbol of high standards of
hospitality. This book is meant for students who are looking for an elaborate reference text on
bartending and mixology. It will be of great help to all those who are involved in the hospitality
sector.

* AbouttheEditor

Madelyn Wilson received her Bartending-Mixology certificate from New York Bartending
School, United States of America. Her expertise lies in modern mixology and garnish
preparation. Wilson holds prominent memberships of international bartenders associations
and has been an active participantatinternational conferences and symposiums. She has won
over 10 awards and recognitions for her teaching service and continues to teach courses in
institutesacross the USA.
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