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I chose this cocktail because it is made with some of the most famous rums in the country. it is a classic old-fashioned cocktail that can be made with homemade using rums like Captain Morgan dark rum, Bacardi superior white rum, Cayman reef 5yo, Wray & nephew white overproof rum, or kirk and sweeney reserva rum. The rum which will be used in this case is Captain Morgan Dark Rum. 
The glassware of choice is the rocks glass (old fashioned glass), which is a short glass with a thick base. 
The procedure that I will use to make my cocktail is by vigorously shaking the ingredients. This approach will be used because it will ensure that flavors are combined in an aggressive manner. Also, this procedure will ensure that a balanced concentration is achieved. 
Step 1: gather all ingredients, including Captain Morgan Dark Rum, campari, pineapple juice, lime juice, demerara syrup, pineapple wedge with leaves, maraschino cherries.
Step 2: pour the rum, campari, lime juice, pineapple juice, and demerara syrup in a cocktail shaker filled with ice. 
Step 3: shake them vigorously 
Step 4: strain the mixture into a rocks glass with a single large rock. 
Step 5: garnish with pineapple wedge with leaves and adorn with maraschino cherries. 
These garnishes will be included to enhance the flavor and the aesthetic element of the drink. They also add a signature to a drink, thus adding to its uniqueness. 
The cost of the cocktail is $7.07 and the cost percentage is $0.54. The price of the cocktail is based on the cost of ingredients and the cost of making the cocktail. The cost percentage is the value of cocktail cost to revenue expressed as a percentage. The price of this cocktail is also determined by the target price menu. 


Cocktail Name: Jungle Bird Cocktail 
MENU BLURB
Whisky & Rum 
Captain Morgan dark rum - $1.11
Campari - $28.00

Cocktails 
[bookmark: _Hlk68958998]Jungle bird cocktail – Captain Morgan Drak Rum, campari, pineapple juice, lime juice, demerara syrup, pineapple wedge with leaves, maraschino cherries. 
Cost: $7.07
Cost %: 0.54
Pre-tax price: $13. 00

Glassware: rocks glass (old fashioned glass) 
Procedure: vigorous shaking 
Step 1: gather all ingredients, including Captain Morgan Dark Rum, campari, pineapple juice, lime juice, demerara syrup, pineapple wedge with leaves, maraschino cherries.
Step 2: pour the rum, campari, lime juice, pineapple juice, and demerara syrup in a cocktail shaker filled with ice. 
Step 3: shake them vigorously 
Step 4: strain the mixture into a rocks glass with a single large rock. 
Step 5: garnish with pineapple wedge with leaves and adorn with maraschino cherries. 
Ingredients: Captain Morgan Drak Rum, camparui, pineapple juice, lime juice, demerara syrup, pineapple wedge with leaves, maraschino cherries. 
[bookmark: _Hlk68959336]Garnish: pineapple wedge with leaves and maraschino cherries. 
Gross Profit Margin: $0.46
		

