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I chose this cocktail because it is made with one of the most famous whiskeys in the country. it is a classic old-fashioned cocktail that can be made with home made using Canadian whiskey or other whiskeys available in the country. 
The glassware of choice is the highball glass, which is a tall, slender crystal glass. In the place of the highball glass, I will use whisky tumblers, which can hold up to 10 ounces. 
The procedure that I will use to make my cocktail is by swirling. Swirling will be used because it will ensure that flavors are combined in a less aggressive manner. Also, this procedure will minimize the rate of dilution and ensure that a balanced concentration is achieved. 
The ingredients used are Canadian rye whisky, maple syrup, Angostura bitters, ice cubes, club soda and cherry. Homemade spices include mint, basil, rosemary, and tarragon. The preferred garnishes are passion fruit, cucumber ribbons, asparagus, and basil. These spices and 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 $16.95 and the cost percentage is $2.84. 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: Angry Canadian Cocktail 
MENU BLURB
Whisky & Rum 
Smirnoff Vodka			$1.67
Bacardi Superior White Rum	$1.73
Canadian Club Whisky		$1.92
Pama Pomegranate Liquor 	$1.77
Lagavulin 12 Year Old 		$11.83

Cans 
Orange liquer – Curacao	$0.31
angry orchard cider		$1.27
Orange Liquer – Cointreau	$0.59

Cocktails 
[bookmark: _Hlk68512841]Angry Canadian Cocktail – Canadian rye whisky, maple syrup, Angostura bitters, ice cubes, club soda and cherry 
Cost: $16.95
Cost %: 2.89
Pre-tax price: $15.06

Glassware: highball glass and whiskey tumbler 
Procedure: Swirl 
Ingredients: Canadian rye whisky, maple syrup, Angostura bitters, ice cubes, club soda and cherry. Homemade ingredients and spices include mint, basil, rosemary, and tarragon. 
Garnish: passion fruit, cucumber ribbons, asparagus, and basil. 
Gross Profit Margin: -1.89
		

