
Make it Work Mixology with Rysse Goldfarb and Jason Laviage 
 

Recipes we made:            

Margarita 
2 oz. tequila of your choice (or combination tequila/mezcal) 

1 oz. fresh lime juice 

1 oz. agave nectar 

1 egg white (optional) 

 

If adding jalapeños, be sure they are deseeded first. Add 2 slices to the bottom of your shaker tin 

and muddle (how much you muddle depends on how spicy you want it). 

If using berries, mango, or cucumber, chop and add to the bottom of your shaker tin and muddle. 

If using egg white, add first (in case you mess it up). 

Add all other ingredients to shaker tin. If using egg white, dry shake (shake without ice) for at 

the very least 30 seconds. 

Add ice to your shaker and shake. 

Fine strain into a chilled cocktail glass or a rocks glass over fresh ice. 

 

Old Fashioned 
Muddle orange peel in bottom of mixing glass 

Add 1/4 oz simple syrup (or sugar cube and dash of water - muddle to dissolve) 

Add 2 oz bourbon 

2 dashes Angostura bitters 

Stir with large ice 

Strain into old fashioned glass over large format ice cube or sphere. 

Garnish with orange peel. 

 

Revolver 
2 oz. Bourbon 

1/2 oz. coffee liqueur (St. George Nola, Revolution Spirits Cafecito, Mr. Black) 

2 dashes orange bitters 

 

Stir with ice and strain. Garnish with orange peel. 

 

Tools I use and can’t live without:          
I am currently developing my website and plan on including these affiliate links there: 

 

A good set to start with a shaker that actually OPENS! 

Bar Set with Boston Shaker, Hawthorne strainer, jigger, muddler, mixing spoon, citrus 

strainer: 
https://amzn.to/2xCAtI1 

 

Leopold jigger with every amount you could ever need measured on the inside (this is the kind I 

like): 

https://amzn.to/2YD3e2A 

 

https://amzn.to/2xCAtI1
https://amzn.to/2YD3e2A


Mixing glass if you don’t want to use the bottom of your shaker tin: 

https://amzn.to/2L2aWLp 

show_border=true&link_opens_in_new_window=true"></iframe> 

 

Clear Ice! 
You can get just cubes, just spheres, or both. Cubes are way easier to make. This makes 6 at a 

time and are ready in 24 hours. I store them in my freezer in a ziploc bag. Some glasses don’t fit 

the cube. Then you want the sphere. Up to you! 

https://amzn.to/3c5s66Y 

 

These are my go-to coupe glasses: 

https://amzn.to/35GgJ2Y 

 

Bittermens Mole Bitters: 
https://amzn.to/3dkWOsI 

 

2 of my favorite recipe books that are good to start with: 

Shake, Stir, Sip 

https://amzn.to/2Wcfllp 

 

3 Ingredient Cocktails: 
https://amzn.to/2WAAsg7 
 
 

Breville smoking gun that Jason used: 

https://amzn.to/3fmB6qa 
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