
Whiskey Sour Cocktail Recipe

50ml Whiskey

Ingredients:

50ml Whiskey

Garnish with: Build Type:

Shake & Dirty Pour

Mix Method:

Step 1: Add half a lemon squeezed through a Mexican elbow, then balance 
the cocktail by adding 20ml of sugar syrup.
 
Step 2: Then the fun part, add 50ml of whiskey. Once this is all placed in 
your boston tin, fill with cubed ice and apply the other tin, at an angle with 
downward pressure.
 
Step 3: Shake the cocktail until, condensation forms on the outside of the 
tins. Tap the side of the tins to release the seal.
 
Step 4: Then dirty pour the cocktail straight into a highball. Add a wedge of 
lemon to garnish.
 

For More Recipes use mixandtwist.co.uk/cocktail-recipes
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