
pour test for bartenders
pour test for bartenders is an essential skill and evaluation method used in
the hospitality industry to ensure accuracy, consistency, and efficiency in
beverage service. This technique assesses a bartender’s ability to pour
precise amounts of alcohol, which is crucial for inventory control, cost
management, and delivering a consistent customer experience. Mastery of the
pour test helps bartenders maintain standard drink measurements, avoid over-
pouring or under-pouring, and ultimately contribute to a profitable bar
operation. This article explores the importance of the pour test for
bartenders, the procedures involved, tools used, and best practices for
training and assessment. Additionally, it covers common challenges and
solutions related to pour testing, making it a comprehensive guide for
bartenders and bar managers alike.
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Understanding the Pour Test for Bartenders
The pour test for bartenders is a standardized method used to evaluate the
precision and speed of alcohol pouring. This test is designed to ensure that
bartenders pour the correct amount of liquor as specified by the bar’s
standard pour size, which typically ranges from 1 to 1.5 ounces per serving.
Accurate pouring is vital because it directly influences the bar’s
profitability and customer satisfaction. Over-pouring leads to increased
costs and wastage, while under-pouring can disappoint customers and reduce
perceived value. The pour test helps maintain consistency across all
bartenders, promoting uniformity in drink quality and cost control.

Why Accuracy Matters in Bartending
Precision in pouring is crucial not only for maintaining the integrity of
cocktails but also for inventory management. Bars operate on tight profit
margins, and even slight variations in pour sizes can result in significant
financial losses over time. The pour test for bartenders highlights the
importance of accuracy and helps identify individuals who may require



additional training or supervision. Moreover, consistent pours ensure that
customers receive drinks that meet expectations, fostering trust and repeat
business.

The Role of the Pour Test in Bar Management
Bar managers use the pour test to monitor and improve staff performance,
standardize drink preparation, and control costs. It serves as both an
educational tool and a quality assurance measure. By incorporating pour tests
into regular training and performance reviews, bars can reduce shrinkage
caused by over-pouring and minimize disputes related to drink pricing and
portioning.

Tools and Techniques for Accurate Pouring
Successful execution of the pour test for bartenders relies on the right
tools and pouring techniques. Using appropriate equipment and mastering
pouring methods contribute to achieving consistent results during the test
and in daily service.

Common Pouring Tools
Bartenders have access to a variety of tools designed to control pour volume
with precision. Some of the most commonly used include:

Jiggers: Measuring devices that provide exact volumes, typically 1 oz
and 1.5 oz, used for precise pours.

Free-flow pour spouts: Attachments that allow liquor to flow at a
controlled rate, often calibrated for standard pour sizes.

Measured pourers: Advanced spouts that automatically stop the pour after
a preset amount has been dispensed.

Speed pourers with counting systems: Some bars use electronic or
mechanical counters to track pours for inventory management.

Techniques for Consistent Pouring
In addition to tools, bartenders must develop a steady hand and keen sense of
timing to pour accurately. Techniques include:

Steady wrist movement: Avoid shaking or abrupt motions that can cause
spillage or over-pouring.



Using visual cues: Watching the liquid level inside the glass or jigger
to stop pouring at the correct point.

Practicing timed pours: Learning the flow rate of different liquors
through spouts to pour specific volumes by count.

Conducting a Pour Test: Step-by-Step Process
The pour test for bartenders is a structured procedure designed to
objectively assess pouring accuracy and speed. The following steps outline a
typical pour test process used in bar environments.

Preparation
Before the test begins, ensure that all necessary tools and materials are
ready. This includes standardized jiggers, bottles with free-flow pour
spouts, clean glasses, and a scale or measuring container for verification.
The testing area should be well-lit and free of distractions.

Performing the Test
The bartender is asked to pour a series of standard drinks using their usual
pouring method. Each pour is measured for volume accuracy. The test may
include:

Pouring a single shot (1 oz or 1.5 oz) into a jigger or measuring1.
vessel.

Pouring multiple shots consecutively to assess consistency and speed.2.

Using different types of liquors to evaluate technique versatility.3.

Evaluation
The poured volumes are weighed or measured to determine deviations from the
standard pour size. Results are recorded and compared against acceptable
tolerance levels, typically within ±0.1 ounces. Feedback is provided to the
bartender to highlight strengths and areas for improvement.



Training and Assessing Bartenders Using Pour
Tests
Pour tests are not only evaluative but also educational tools that help
bartenders improve their pouring skills. Incorporating regular pour testing
into training programs ensures sustained accuracy and efficiency.

Integrating Pour Tests into Training Programs
Effective bartender training programs include hands-on pour testing from the
early stages. This approach helps trainees develop muscle memory and
understand the importance of standardized pours. Training sessions often
combine theory on portion control with practical exercises that simulate real
bar conditions.

Assessing Performance and Providing Feedback
After each pour test, detailed performance feedback helps bartenders
recognize their pouring habits and make necessary adjustments. Constructive
feedback focuses on:

Pour accuracy and consistency

Speed without sacrificing precision

Proper use of tools and techniques

Ongoing assessments help maintain high standards and motivate bartenders to
refine their skills continually.

Common Challenges and Solutions in Pour Testing
While the pour test for bartenders is an effective evaluation method, certain
challenges can arise during its implementation. Understanding these obstacles
and applying appropriate solutions ensures the test’s effectiveness.

Challenges in Maintaining Accuracy
Some bartenders may struggle with controlling pour speed or adapting to
different bottle types. Variations in bottle neck size, liquor viscosity, and
spout calibration can affect pour volume. Additionally, pressure from busy
service environments can lead to rushed pours and inconsistencies.



Solutions to Improve Pouring Consistency
Implementing the following strategies can help overcome common difficulties:

Standardize equipment: Use the same type of pour spouts and bottles
whenever possible to reduce variability.

Regular calibration: Periodically test and adjust pour spouts to
maintain accurate flow rates.

Practice timed pours: Encourage bartenders to practice counting seconds
for consistent pours during peak hours.

Ongoing education: Provide refresher training and motivate bartenders to
prioritize accuracy even in high-pressure situations.

Frequently Asked Questions

What is a pour test for bartenders?
A pour test for bartenders is an evaluation method used to assess a
bartender's ability to accurately measure and pour standard drink portions,
ensuring consistency and proper inventory control.

Why is the pour test important for bartenders?
The pour test is important because it helps maintain drink quality, controls
alcohol costs, prevents over-pouring, and ensures compliance with legal
serving sizes.

How is a pour test typically conducted?
A pour test is usually conducted by having bartenders pour a specific amount
of liquid into a measuring device or glass to verify their ability to pour
accurate and consistent servings.

What tools are used in a pour test for bartenders?
Common tools include jiggers, measuring cups, shot glasses with measurement
marks, and sometimes electronic pour monitors to verify accuracy.

How can bartenders improve their pour test results?
Bartenders can improve by practicing with jiggers, paying attention to pour
speed and angle, and becoming familiar with the volume of standard pours.



What are the consequences of failing a pour test?
Failing a pour test may result in retraining, reduced shifts, or disciplinary
actions, as it indicates poor portion control that can affect profitability
and customer satisfaction.

Are pour tests mandatory for all bartenders?
While not always mandatory, many bars and restaurants require pour tests
during hiring or periodically to ensure bartenders maintain accurate pouring
skills.

How often should bartenders take pour tests?
Pour tests are often conducted during initial training and periodically
thereafter, such as quarterly or semi-annually, to maintain consistent
pouring standards.

Can pour tests help reduce alcohol waste?
Yes, pour tests help bartenders pour precise amounts, reducing over-pouring
and minimizing alcohol waste, ultimately saving costs for the establishment.

What is the difference between a free pour and a
measured pour in the context of pour tests?
A free pour relies on the bartender's skill to estimate the correct amount
without tools, while a measured pour uses jiggers or other devices to ensure
exact portions; pour tests often evaluate both techniques.

Additional Resources
1. The Art of the Pour: Mastering Bartender Pour Tests
This comprehensive guide delves into the techniques and skills required to
excel in pour tests for bartenders. It covers precise measurement methods,
speed, and consistency, helping bartenders perfect their craft. Filled with
practical exercises and tips, this book is ideal for both beginners and
seasoned professionals aiming to enhance their accuracy behind the bar.

2. Pouring Perfection: A Bartender’s Guide to Precision
Focusing specifically on the science of pouring, this book explores how to
achieve flawless pours every time. It includes detailed explanations of
standard measurements, common mistakes, and how to avoid them during pour
tests. Readers will find step-by-step instructions and real-world scenarios
to build confidence and competence.

3. Behind the Bar: Pour Test Techniques for Success
Designed for bartenders preparing for certification or job interviews, this



book offers strategies to pass pour tests with flying colors. It emphasizes
the importance of speed, accuracy, and presentation, with drills and practice
routines. The author also shares insights from industry professionals on what
evaluators look for in a perfect pour.

4. Measured Mixology: Precision Pouring for Bartenders
This title presents a detailed look at the importance of measurement in
mixology, highlighting how pour tests assess skill and professionalism. It
breaks down various pouring tools and techniques, from jiggers to free
pouring, and teaches how to maintain consistency under pressure. Bartenders
will gain valuable knowledge to improve their pouring accuracy.

5. The Bartender’s Pour Test Handbook
A practical manual that walks readers through the most common pour test
formats used in bars and competitions. It includes tips on timing, volume
control, and hand-eye coordination, along with practice quizzes and
checklists. This handbook is an essential resource for bartenders aiming to
nail their pour tests and boost their career prospects.

6. Precision Pouring: Techniques and Training for Bartenders
This book offers a structured training program to help bartenders develop
precise pouring skills. It covers both theoretical concepts and hands-on
exercises, ensuring that readers understand why accuracy matters. With
guidance on maintaining consistency and reducing waste, it’s a valuable tool
for any bartender’s professional development.

7. Pour Test Essentials: Skills for the Modern Bartender
Focusing on the essentials of pour testing, this book combines foundational
knowledge with advanced tips for mastering the art of pouring. It addresses
common challenges such as speed without sacrificing accuracy and adapting to
different glassware. The clear, concise format makes it easy to follow and
apply in real-world settings.

8. The Perfect Pour: Bartender Techniques for Consistency and Control
Exploring the balance between speed and precision, this book teaches
bartenders how to control their pours under pressure. It highlights the
importance of muscle memory and practice routines in passing pour tests.
Readers will also find advice on how to handle stress and maintain
professionalism during evaluations.

9. Ultimate Guide to Bartender Pour Tests and Certification
This all-in-one guide prepares bartenders for industry-standard pour tests
and certifications. It includes detailed instructions on measurement
techniques, test formats, and evaluation criteria. Supplemented with practice
drills and expert tips, this book is perfect for those seeking to advance
their bartending credentials.
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  pour test for bartenders: The Bar Manager's Guide to Controlling Costs Thomas Morrell,
2010-12 In his second book on bar management, Thomas Morrell addresses two of the most common
problems that face any bar manager. These are the problems of theft and waste. Inside this book you
will find a lengthy discussion on controlling waste and preventing theft by your staff. Many tried and
true strategies, based on the author's experience in the industry, are presented. Additionally, the
first chapter of this book is dedicated to a discussion on bar cost control in general. This is an
absolutely practical and useful guide for any bar owner or restaurant manager who needs to
eliminate waste and combat theft or who wants to prevent it in the first place!
  pour test for bartenders: Miss Charming's Guide for Hip Bartenders and Wayout
Wannabes Cheryl Charming, 2006-10-01 Miss Charming's Guide for Hip Bartenders and Wayout
Wannabes is a new approach to the top-selling bartending category, providing readers with all of the
insider tips they need to become a top-shelf bartender—at home or as a career. Packed full of fun
illustrations, hints, tricks, tips and recipes, Miss Charming's Guide for Hip Bartenders and Wayout
Wannabes is a one-stop reference for readers looking for a fun-filled, practical guide on how to tend
bar full time, part time or party time!
  pour test for bartenders: Cocktail Currency Preston Rideout, 2018-02-14 Most bar owners,
nightclub operators, and beverage executives strive to balance competitive liquor pricing with
cocktail profitability. Cocktail Currency deconstructs bar math by examining the relationship
between liquor cost, pricing, and profitability. Its a simple, straightforward, easy-to-follow bar math
breakdown. These formulas are your foundation for increasing cocktail profitability.
  pour test for bartenders: Becoming a Professional Bartender Lori A. Wiley, 2016-12-23
Becoming a Professional Bartender by Lori A. Wiley Written by a Professional Mixologist, with over
20 years in the food and beverage industry, Lori A. Wiley has not only won awards for best recipes
and excellent customer service, she has trained over 100 bartenders in her field. Ms. Wiley has
worked at Casinos, high-end restaurants, nightclubs and bars. In the San Diego area, she is well
known for her bartending skills, professionalism, high volume service and new drink recipes. Now
she shares her bartending knowledge and her own creative drink recipes, as well as the most
popular drinks made today in this 55+ page book. Bartending is an excellent way to earn a living,
while having a great time being social and meeting great people. Whether you want to become a
professional, or just impress your friends at parties with your bar knowledge, this book can help you
do both. Everything you need to know from the correct glassware to different flavor of liquor, to the
garnish for each drink is in this book. It also includes over 200 of the most popular drink recipes,
common liquor laws and general procedures to track liquor sales and record inventory. You will have
a great time learning these skills and impressing others with your drink knowledge. Enjoy!
  pour test for bartenders: Bartender Magazine's Ultimate Bartender's Guide Ray Foley,
2007-04-01 From Bartender magazine, the number one publication for the bartending trade and the
most respected name in bartending, comes Bartender Magazine's Ultimate Bartender's Guide. Based
on the best recipes from bartenders across the nation and compiled by expert bartender Ray Foley,
Bartender Magazine's Ultimate Bartender's Guide includes over 1,300 cocktail recipes guaranteed to
make any home bartender look like a pro and keep professional bartenders on top of their game.
Also included are: Facts on liquor and proof Charts and measures Cutting fruit Names and origins
Signature cocktails from across America The cornerstone of the Bartender line, this guide is the
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definitive drink resource for amateur and professional bartenders everywhere.
  pour test for bartenders: Audit Manual California. Department of Business Taxes, 1966
  pour test for bartenders: The Complete Idiot's Guide to Starting a Restaurant Howard
Cannon, 2005 A recent survey by the National Restaurant Association found restaurateurs to be
hard-working, affluent, and optimistic, but only 50 percent said they would do it all again. Despite
the hard work, the restaurant business can be one of the most fickle and difficult businesses to break
into. Why? People get into it for all the wrong reasons. Voil`! The Complete Idiot s Guide to Starting
a Restaurant, Second Edition, is here to provide the recipe for success. How do you decide how
much money it will take? When do you know you re succeeding - or failing? If you re succeeding,
how do you successfully expand? Focusing on these kinds of business questions, this book takes a
practical approach, giving the readers the nuts and bolts from deciding on a table layout to taking
inventory of their bar.
  pour test for bartenders: Restaurant Success by the Numbers, Second Edition Roger
Fields, 2014-07-15 This one-stop guide to opening a restaurant from an
accountant-turned-restaurateur shows aspiring proprietors how to succeed in the crucial first year
and beyond. The majority of restaurants fail, and those that succeed happened upon that mysterious
X factor, right? Wrong! Roger Fields--money-guy, restaurant owner, and restaurant
consultant--shows how eateries can get past that challenging first year and keep diners coming back
for more. The only restaurant start-up guide written by a certified accountant, this book gives
readers an edge when making key decisions about funding, location, hiring, menu-making,
number-crunching, and turning a profit--complete with sample sales forecasts and operating
budgets. This updated edition also includes strategies for capitalizing on the latest food, drink, and
technology trends. Opening a restaurant isn't easy, but this realistic dreamer's guide helps set the
table for lasting success.
  pour test for bartenders: The Bar Book Jeffrey Morgenthaler, 2014-06-03 The Bar Book —
Bartending and mixology for the home cocktail enthusiast Learn the key techniques of bartending
and mixology from a master: Written by renowned bartender and cocktail blogger Jeffrey
Morgenthaler, The Bar Book is the only technique-driven cocktail handbook out there. This
indispensable guide breaks down bartending into essential techniques, and then applies them to
building the best drinks. Over 60 of the best drink recipes: The Bar Book contains more than 60
recipes that employ the techniques you will learn in this bartending book. Each technique is
illustrated with how-to photography to provide inspiration and guidance. Bartending and mixology
techniques include the best practices for: Juicing Garnishing Carbonating Stirring and shaking
Choosing the correct ice for proper chilling and dilution of a drink And, much more If you found PTD
Cocktail Book, 12 Bottle Bar, The Joy of Mixology, Death and Co., and Liquid Intelligence to be
helpful among bartending books, you will find Jeffrey Morgenthaler’s The Bar Book to be an
essential bartender book.
  pour test for bartenders: The Bartender's Cure Wesley Straton, 2022-06-28 “Compelling...
[A] sure-bet read-alike for Stephanie Danler’s Sweetbitter.” --Booklist A MOST ANTICIPATED BOOK
by BuzzFeed, Goodreads, Electric Lit, New York Post, LitHub, BookRiot, and Library Journal A
fiercely relatable coming-of-age debut novel about an aspiring bartender at the perfect Brooklyn
neighborhood bar Samantha definitely does not want to be a bartender. But after a breakup and
breakdown in San Francisco, she decides to defer law school for a year to move to New York,
crashing on her best friend’s couch. When she is offered a job at Joe’s Apothecary, a beloved
neighborhood bar in Brooklyn, she tells herself it’s only temporary. As Sam learns more about
bartending and gets to know the service industry lifers and loyal regulars at Joe’s, she is increasingly
seduced by her new job. She finds acceptance in her tight-knit community and even begins a new
relationship. But as the year draws to a close, destructive cycles from her past threaten to consume
her again. Sam is increasingly pulled between the life she thought she wanted and the possibility of
a different kind of future. How much is she willing to let go of to finally belong? Filled with cocktail
recipes and bartending tips and tricks, this captivating, utterly original debut will quench your



thirst.
  pour test for bartenders: Bartending For Dummies Ray Foley, 2003 Now updated and
expanded-the bestselling guide to mixing drinks A must for all the 'do it yourself'
bartenders.-Charles Chop, United States Bartenders Guild Who better to write Bartending For
Dummies than America's best known and funniest bartender, Ray Foley.-Bill Samuels Jr., President
of Maker's Mark Distillery First published in 1997, Bartending For Dummies has helped hundreds of
thousands solve the mysteries of mixology-and remains one of the top-selling bartending guides,
week after week. Now, bartender extraordinaire Ray Foley has updated his classic guide, making it
even more essential to anyone who entertains. This updated edition now offers recipes for today's
trendiest cocktails, such as the Metropolitan and the Apple Martini. It features the latest drinks with
flavored vodkas and rums. And it delivers expanded coverage of single-malt Scotch whiskies and
wines from around the world. Best of all, the book continues to include all the features that have
made it so popular over the years: an A-to-Z recipe guide to nearly 1,000 cocktails and shooters,
unbeatable tips on outfitting a home bar and mixing cocktails like a pro, and savvy guidance on
selecting liquors, wines, and other libations. It's just what people need to mix up great drinks and
have a blast! Ray Foley (Basking Ridge, NJ) has been a bartender for more than 20 years. He is the
Publisher and founder of Bartender magazine (150,000 circulation) and Bartender.com (2.5 million
hits per month) and is the author of The Ultimate Cocktail Book, The Ultimate Cocktail Book II, The
Ultimate Little Shooter Book, and The Ultimate Little Martini Book, among others.
  pour test for bartenders: The Bartender's Manifesto Toby Maloney, Emma Janzen, The
Bartenders of The Violet Hour, 2022-06-14 JAMES BEARD AWARD WINNER • Offering a
foundational approach to cocktails, this manual from a James Beard Award-winning trailblazer will
have you understanding and creating original drinks like a seasoned barkeep. Take a raucous romp
through the essential stages of fashioning cocktails and learn the hows and whys of bartending with
acclaimed mixologist Toby Maloney and the team from The Violet Hour. When the pioneering
cocktail bar opened in Chicago in 2007, it set a high standard with an innovative training program
that teaches not just how to replicate classic cocktail recipes flawlessly, but how to embrace
ingenuity, make smart decisions, and create original, inspired recipes from rote. Like cooks who can
peer into their pantry and whip up dinner on the fly, no recipe needed, those who follow the methods
in The Bartender's Manifesto will have the technical foundation and confidence to take their cocktail
skills to the next level and fabricate a drink from any ingredients at hand. First, dive deep into the
mechanics of creating cocktails with the right balance, texture, aroma, and temperature. From
there, Toby goes well beyond the fine-tuned mechanics of the craft, covering how to kickstart the
creative process and bring professional-level complexity and sophistication to drinks. Additional
essays offer insider intel on how to offer top-notch hospitality (at the bar and at home), find comfort
in the everyday rituals of the craft, and spark surprise and curiosity in the process. With detailed
insights into The Violet Hour’s greatest recipes, expert tips from bar alumni, and helpful step-by-step
illustrations and photographs, readers will come away with a deeper understanding of what makes
the bar’s training program so legendary, plus the superpower of creating imaginative cocktails that
reflect their personal style and creativity.
  pour test for bartenders: The World's Best Bartender's Guide Joseph Scott, Donald Bain,
1998 Covers spirits, supplies, ambiance, garnishes, glassware, etiquette, and drinking ethics, and
provides recipes for the most popular cocktails
  pour test for bartenders: Economics and Management of the Food Industry Jeffrey
Dorfman, 2014-03-21 This book analyzes the economics of the food industry at every stage between
the farm gate and the kitchen counter. Central to the text are agricultural marketing problems such
as the allocation of production between competing products (such as fresh and frozen markets),
spatial competition, interregional trade, optimal storage, and price discrimination. Topics covered
will be useful to students who expect to have careers such as food processing management, food
sector buying or selling, restaurant management, supermarket management, marketing/advertising,
risk management, and product development. The focus is on real world-relevant skills and examples



and on intuition and economic understanding above mathematical sophistication, although the text
does draw on the nuances of modern economic theory.
  pour test for bartenders: Streetwise Restaurant Management John James, Dan Baldwin,
2003-07-01 Owning and operating a restaurant is one of the most challenging endeavors an
entrepreneur can take on--the hours are long and grueling, staff turnover averages 130 percent, and
many fail within their first year. Streetwise Restaurant Management walks you step by step through
each aspect of opening and managing a restaurant. This guide covers the practical issues you'll face
on a daily basis and offers tips from an experienced restauranteur about the risks and rewards of
restaurant management. Is owning or managing a restaurant right for you? It can be if you have
Streetwise Restaurant Management as your ready reference for creating front-of-house ambience
and back-of-house efficiencies.
  pour test for bartenders: How to Buy and Sell (Just About) Everything Jeff Wuorio, 2010-06-15
How to Buy & Sell (Just About) Everything The Ultimate Buyer's Guide for Daily Life Don't make
another purchase before you buy this ultimate buyer's guide. With more than 550 how-to solutions,
these pages are packed with savvy strategies for choosing and locating (and unloading and
liquidating) both everyday items and once-in-a-lifetime splurges, with special emphasis on how to
find bargains and broker great deals. The clear and friendly information in How To Buy & Sell (Just
About) Everything makes any buying or selling decision easy, from selecting baby gear to saving for
college, from hawking lemonade to selling your company. Browse these pages to discover how to:
Buy a House • Sell a Car • Buy Happiness • Sell Your Old Computer • Buy Mutual Funds • Hire a
Butler • Choose a Diamond Ring • Purchase a Tent • Get Breast Implants • Negotiate a Better
Credit Card Rate • Buy a Hot Dog Stand • Sell Your Baseball Collection • Outfit a Nursery • Book a
Cheap Safari...and much, much more Written and designed in the same easy-to-use format as its
predecesors, How To Do (Just About) Everything and How to Fix (Just About) Everything, this
invaluable collection includes concise instructions, helpful tips and comparison charts -- everything
you need to understand product features, prevent problems and guarantee smart purchasing
decisions. This is the only book you need to make the most of your money.
  pour test for bartenders: Gaz Regan's Annual Manual for Bartenders, 2011 Gary Regan,
2012-01-13 gaz regan's Annual Manual for Bartenders will be the go-to book for professional
bartenders worldwide. The Joy of Mixology, regan's groundbreaking 2003 work, has become
required reading for staff members at many of today's top cocktail lounges, and this new book is, in
many ways, a sequel to that book. The Annual Manual is directed specifically at working bartenders,
not consumers, and this not only makes it stand apart from every other book in this genre, it also
adds appeal directly to the men and women who actually hold forth from behind the mahogany. The
Annual Manual is a book that bartenders can call their own. Besides covering mixology and
methodology essentials, regan also provides readers with in-depth lessons in bar philosophy in a
section called The Mindful Bartender; he salutes a dozen Fabulous Bartenders, details eight
Fabulous Innovators in the industry, and provides recipes and commentary on the 101 Best New
Cocktails from bartenders all over the world. Add to this the first part of regan's serialized
autobiography, giving you a glimpse into the first 17 years of his life (yes, he has a story about the
day he was born!), and you have a veritable compendium of a book, put together with love and kisses
by a bartender, for bartenders. If you're a bartender, your library isn't complete with this book.
  pour test for bartenders: It's a Long Lane That Has No Turning Bill McCaffrey, 2011-09-26
About growing up in an Irish Catholic family in Philadelphia in the 50s.
  pour test for bartenders: Night Club & Bar , 2009-07
  pour test for bartenders: Successful Beverage Management Robert A. Plotkin, Steve
Goumas, 2000 This may be the best resource guide ever written for controlling, managing and
operating a beverage operation profitably. Covering virtually every aspect of a beverage operation,
Robert Plotkin has left no stone unturned. From analysing bar staff productivity to explaining how to
use pour cost formulas to increase profits, it is a guide that anyone can use to increase their profits,
reduce their costs and understand how to do it in a step-by-step format. Plotkin's experience has



allowed him to carefully analyse all aspects of running a beverage operation, whether in a
restaurant, hotel or nightclub, and apply the controls and systems necessary to generate profit from
the business.
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