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UNITT
GROOMING & HYGIENE

Grooming and hygiene practices are essential for barmen (bartenders) to maintain a
professional and safe environment for both themselves and their customers. Proper
grooming and hygiene not only contribute to a positive customer experience but also
help prevent the spread of ilinesses.

-

PERSONAL HYGIENE
+ Shower and wash your body thoroughly before starting your shift.
+ Use a good-quality antibacterial soap and warm water.

HAND HYGIENE
* Wash your hands frequently.
* Use warm water and soap for at least 20 seconds, making sure
to clean all parts of your hands, including between your fingers
and under your nails.

UNIFORM
+ Wear clean and well-maintained clothing and uniforms.
e Ensure your uniform includes an apron to shield your clothing
from spills and splashes.

HAIR & FACIAL HAIR
« Keep hair well-groomed and tied back if it's long.

* Facial hair should be short, neat & tidy.

NAIL CARE
* Keep your nails short and clean to prevent the harboring of

bacteria and germs.
+ Avoid wearing artificial nails or excessive nail polish, as they can

harbor contaminants.




JEWELRY & ACCESSORIES
* Limit the use of jewelry and accessories, as they can harbor germs
and contaminants.

CUTS & WOUNDS
« Cover any cuts, wounds, or open sores with waterproof
bandages and gloves.
e Report any injuries immediately to ensure proper handling and
reporting.

CLEANING & SANITATION
* Regularly clean and sanitize bar equipment, glassware, and
utensils.
» Use clean bar towels and replace them frequently.
+ Follow established cleaning and sanitation protocols for your bar.




UNIT 2

BAR ESSENTIALS

2.1BAR TOOLS:

Using the correct utensils and items in a bar is essential for both professionalism and

the quality of the drinks and cocktails you serve.

What tools you should have in the bar:

Double Jigger
¢ 25ml Single
¢ 50ml Double
Quantity: 2

Speed Pourers
Quantity: All open
liquor bottles

Lime Squeezer
Quantity: 1

Steel Bar Spoon
Quantity: 2

Shaker & Strainer
Quantity: 2

Beer/Wine Opener
Quantity: 2

Muddler
Quantity: 2

Ice Scoop
Quantity: 2



Measuring Jug Blender

Quantity: 1 Quantity: 2

Ice-Shaver Green Cutting Board & Knife
Quantity: 1 Quantity: 2 of each

Dish Cloths

Quantity: 4

2.2 COFFEE MACHINE:

Making a great cup of coffee, cappachino or esspreso, requires the correct tools and
equipment.

+ Coffee Brewing Machine
» Coffee Grinder

* Milk Frother

+ Coffee Knock Box

+ Coffee Tamper

+ Brewing Handles

* Cleaning Brushes

._. .;?_.FP 2 o




What equipment is needed:

"

v

COFFEE GRINDER
* Coffee grinder is an important tool used to crush coffee beans
into a fine or coarse grind for brewing coffee.

MILK FROTHER
* A milk frother is a device that is used to aerate milk, creating a
thicker, creamier texture called foam that is generally added to
coffees such as cappuccinos and lattes.

COFFEE KNOCK BOX
* A coffee knock box is needed to dispose of your used coffee
grounds after you have made an espresso.

COFFEE TAMPER
* A coffee tamper's purpose is to evenly pack the coffee grounds
for a quality shot.

COFFEE BREWING HANDLE - SINGLE & DOUBLE
* This is the device coffee is ground into before being placed in
the group to brew any coffee beverage.

CLEANING BRUSH
* Use the brush to scrub the group heads, lines and valves.




HOW TO CLEAN AN

ESPRESSO MACHINE

What you’ll need:

I ' A -_i - I_.-_...:.!. ..:...i _
o I
e '
Insert the cleaning blank

Place the cleaning blank in the portafilter.




ar

Activate the brew cycle

Activate the brew cycle for 15-20 seconds, stop
the cycle and wait for 60 seconds. Repeat 5 times.

@ > ]55;,?0 > X5
° o G Remove the portafilter and rinse
=y

s Remove the portafilter from the group head, activate the
-l'b-ﬂzir

brew cycle and rinse the portafilter in the stream of water.
Repeat steps 3 & 4 without cleaning powder

Remove the portafilter and brush the group head

Remove the portafilter from the group head and use the
group head cleaning brush in a circular motion on the rubber
seal of the group head to remove old coffee grounds. Once
clean, activate the brew cycle to flush out remaining coffee.

Repeat steps 1to 8 on any other group heads

/ Soak the portafilter, portafilter basket and cleaning blank

o1 Fill the cleaning container with 1 litre of clean boiling water

s and place the portafilter, portafilter basket and cleaning blank

TR 2'3 ‘s' in the water. Add 6 grams (around 2 teaspoons) of espresso
o ‘ machine powder and soak for 15 minutes. Rinse all
15 components using clean hot water and dry with a clean cloth.

CLEANING THE STEAM WAND
o (2 3

Mix Cleaning Solution Submerge Steam Wand in Cleaning Repeat Step
Fil the cleaning container wilh 5001 of <o Solution and Engage Wand with Clean
wiater and acd J0mil of mil frother cheaneT e e T el e [:,nfd wmgr




UNIT3
MOZAMBIK GLASS SPEC

—~—— MARTINI GLASS ———

2,

- STRAWBERRY SHERBET SCHMOOZE
« COSMOPOLITAN

. J

~—— MARGARITA GLASS ——

« FROZEN CANDY CANE
« SHAKEN / FROZEN MARGARITA

" J
TIKKI GLASS
. PASSIONFRUT DAIQURI . CORONA SUNRISE
. STRAWBERRY DAIQURI . MANGO DAIQURI
. PEMBA COLADA LONG . RASPBERRYROSE
. ISLAND LONG MOJITO . TROPICAL BULL
. 1AMBROKE . NOJITOBULL
. SKYSTHELIMIT . WATERMELON DAIQUIRI BULL
. ELECTRIC SUNSET
s
—— WHISKEY TUMBLER ——

CAIPIRINHA

o PASSIONFRUIT CAIPIRINHA

. DOUBLE JAGER BOMB

. DOUBLE MELON BOM

« DOUBLE WATER BLOMMETJIE

. S

— CUT GIN GLASS —

« POPPED CHERRY

« PASHGIN

« WATERMELON CRUSH
« JOSE DOUBLE DRY

- PALOMA

« RUMBULL

« ZESTFORLIFE

« SUNSET GIN BULL

« WATERMELON GIN BULL




— 1.3LTR JUG ——————
- KATEMBA
- R&R
- SNAKE BITE
« GREEN MAMBA
« SANGRIA
\. J

o 500ML JUG ————

« KATEMBA
« SANGRIA

\, J

————— SKULL JUG —————

- RG&R
« SNAKE BITE
« GREEN MAMBA




SHOOTERS SPEC SHEET

SPRINGBOK BLOW JOB

= 1/2 Peppermint Liquer * 1/3 Kahlua
* 1/2 House cream liqueur * 1/3 House cream liqueur
= 1/3 Cream

MOZAM TOILET MOZ PICKLE BACK

¢ 1/3 Cream liqueur
+ 1/3 Nacht Musiek
* 1/3 Red Sambuca

+ 1Bacardi Spiced
+ 1Pickle Juice
+ Piece of Pickle

BRAIN HAEMORRHAGE DBEL JAGER BOMB

+ 1/3Grenadine
= 1/3Peach Schnapps
» 1/3 House cream liqueur

s 2 Jagermeister
+ Half glass Red Bull

= 1 /3Potency

* 1/3 Jagermeister

CHOCOLATE CAKE

* 2 Potency oy
+ Half glass Dry Lemon Brie

* 1/3Frangelico
* 1/3 Caramal Vodka
+ 1/3 Nacht Musiek



JUGS SPEC SHEET

R&R JUG

ON TAP:
= 750ml R&ER Mix
+ Top with lce
MADE:
+ 7 Tots Bacardi Spiced
+ Top with Sparberry

RE&R HALF JUG

ON TAP:
= 250mIRER Mix
+ Top withlce
MADE:
» 3 Tots Bacardi Spiced
» Top with Sparberry

KATEMBA HALF JUG KATEMBA JUG

+ 250ml Dry Red Wine
+« 250ml Coca Cola

+ 500mlDry Red Wine
+ 250ml Coca Cola

SNAKE BITE HALF JUG SNAKE BITE JUG

s 2 Bacardi Spiced
+ 1Potency
s Top with Sparberry

s &4 BacardiSpiced
+ 3 Potency
» Top with Sparberry

GREEN MAMBA JUG

= 2 Bacardi Spiced
= 1Apple Sours
» Top with Creme Soda

+ 4 Bacardi Spiced
= 3 Apple Sours
s Top with Creme Soda

SANGRIA HALF JUG SANGRIA JUG

= 200ml Dry Red Wine
» 50ml Fanta
= 50ml Sprite
« 90gr Pineapple

s 500ml Dry Red Wine
+ 150ml Fanta
s 150ml Sprite
s 200grPineapple

L MBIK



1Pushkins Vodka
+ 2Lime Cordial
+ 15o0daWater
+ Garnish: Lemon Slice

1 YR
| patGMA N Y

+ 1Gom Syrup
« 2 Grapefruit Syrup
+ 2 Jose Silver Tequila
+ 150daWater
+ Crushedlce
Garnish: Dried Orange

P

1.5 Sir Fruit Lime Juice
+ 15 JoseSilver Tequila
. 1“‘#““

+ SaltRim
+ Garnish: Lemon Slice

2 Bacardi Rum

+ Timagin Gin « 2Kegtails Strawberry Syrup
+ 1Cherry Cordial + 1Gom Syrup
s+ 1/2Lemon Juice = Garnish: Cherry
+ 1Tonic Water Virgla:
« 2Water

+ Garnish: Cherry - b suwlawmmww :

« 1imagin Gin
1Passion Fruit Syrup
1Tonic Water

2 Cachaca Pitu

« 1Gom Syrup . zlhgt.;iol;ﬂnlblcﬂlldl
+ 1LimeCutink * Garnish: Cherry e
+ 2 Passionfruit Puree Virgin: g i
= 2Water
+ Crushedice , * 3Kegtails Pemba Colada
-~ COSMOPOLITAN ONG ISLAND
+ T1Pushkins Vodka s+ KEGTAILS:

* 175mil Long Isand

+ 2 SirJuice Cranberry Juice & il L

L] 1“*"*“ i i | .‘ .: , n _.__
* 1/2 Grenadine
+ Garnish: Cherry

MOZAMBIK




- = 150ml Mojite
+ 1Gom Syrup * 6Mint Leaves
+ 6Mint Leaves * 1Lime Cutink
+ 1LimeCutinéd =+ Crushedice
-
-
-

1Soda Water . igh: L
Crushed lce F ’
Garnish: Lemon P

1Red Bull Energy
* 6Mint Leaves

» %iLemon Cut into & wedges
Garnish: Lemon Slice

+ 2Pushkin Vodka
+ 1RedBull

+ T1Red Bull Watermelon
» 1Kegtails Srawberry Syrup
= ¥ Sir Fruit Lime Juice

Garnish: Lemon Slice

1Red Bull Juneberry
+ 1Elderflower Syrup
» V2 SirFruit Lime Juice

« 1Blue Curacac =

e
90g Pineapple + 1JuneberryRedBull
Gurn_hh: Lime Wheel
- ELECTRIC SUNSET XDIMAITAI
+ KEGTAILS:
« 1Red Bull Apricot L e
« 1Passionfruit Puree ] i /2 + Crushad lce
e : ! - : — + Garnish:
+ % Sir Fruit Lime Juice ! - ¥ i e e .
+ 6Mint Leaves i / + DashBitters & Cherry

* Garnizh: Dried Orange & Cherry

* Garnish: Dried Orange

MOZAMBIK _




jop4ep Ul sndo3ng
sue|g uoubiannes doj4 dij4
Bl AUIM OH, J|

#3573 2uiM uepsor 45 SINIM NITIIHOIW

S8Ld 594

SilY 09y

aisse|) Gingiapan
JION g due|g |epuayasog

Sy 09y
002y 894

‘sjueInelsaiquezowd Bey pue welsbelsuy)

uUo 50y Jo sseb e ypm pased [eaw Jnod Jo ainyoid B 3504
awen e feld 539

"UBN3IYT QI3H 8 UoWaT 1o 3jeH IWnoje

Yym saed

ABsaua 1asuns Jolew pue ‘snuli Jo ysejds e—Aep e asoy
sajop Bupse)

350

oogd abnoy o3y
s8Ly puajg pay peoy |1ey

oA 01 1xaU 3jqey 2y o3 mouy nod axol 3saiuung 2y 121
wybne e aney

"Jassaq Aslejoooyd B o S13]|910 “Yeals

Yim saned

saqin poob pue syyBiu |)1y2 1oy Jnod 03-06 JNoA 53
“as1ds 1Yos & 3InJ) HIEPp—YIoowWs $133W plog

isajoN Bupsey

aN31a a3y

SZed 08y 42|22 Ha0yyasuel
(4. Ja1ds

326 | onseisnyiua

SUOLU B HUIP | SUIM SU0L Y] ISRISNYIUS SUIM e 1We |
:yBneq e aney

‘epelads3 JO Uy Mad-1)ad HIqQuezop ‘0Baud

Y3im stied

ioiysapad o3 pasds 3ad INUNOARY § YIOOWS ‘SoNES |Jad-1Jad
HIQUIBZOW JNO JO WISNOD JURLS|IP 8yl 89 PIN0D 1) 8y S81se)
:sajoN Bunse)

g 9 ZVYHIHS

R o
—r
s

Joopjsiafag
ysung ay3 jo yaid bisuowis
a33apey dojuouey

W UE Y)m 530835 awew anod g dis e axe]
reBuayeyy

'SUDIIBSUBS OgQWoD)

JNO O U0 IO HeAS PIILD OpRYIUL] Jaag
Iyum sied

“BIEIOI0YD HJEP JO YINo] € pue "a3)ds Aqows ‘Ausgyelg
Anin['piog jje 1 auim sy - Asuow pro, Bupb 53
:sa30N Buiyse)

FOV.LONId

68LY 294 uaaJlg se|bnog
0gZy 08d ANV
S0zd SLH S|IIH ?|1AueqIng

“sajew snod ym dis e axel nod

BWNAIAAD 3 35N UALY S123Y7) JOJ PIOM M3U e dn axepn
awen e fie|d 5,391

‘epelads3 jaag Jo A1inD Heaqs JIquIezopn

yum sied

"agu §2eq-ple| e pue 'e0303 jo ysep e 'wnjd Al

31| 5,252 ] —3|gENULIP A[SNOLIBS puUe 'YIoows "anjan
:sa30N Buyse)

LOTHIN

0gzyd Jejjad yaoyyasuely
SLLY 094 oisse|D Bingquapan

{YInow-o3-yanow 3 anb o3 s

Bunyaessq s1 auim Jo 330G & j1 355 03 Aem 358Q 3y
ybne e aney

sy aJnieubis

SHIQUWRZON JO HEINS BURIES 'UINIYD LIad-lad
“Ym siied

82105 JO JUIY B PUB HEO YIOOWS 'SBlIIaq

HIEP € 53—|002 A|S53|1I0u pue ‘plog 'Yy
:sajoN Buise]
NONSIANYS LINYIEVD

UL PoU

:| 9

e

SLLY 094 u123s Jsse|d Bingquapan
£95an6N1I0d Ul (L 01 IUNOD SpUdly JNOA pue Nod ued
awen e Aeld 5,397

USYHYD JO LRWRED

Yim sajed

Ysiuy A3 & pue ‘saqia padauoy ‘Yoead ANl sBupg
Jaddis 1@ams-1Was SII—1aams 00] 10U INg 1aams
isajoN Bunse)

d 2] L133IMS IN3S

SETH aujewoq xnNoy a1 Jf

2880 Ayl

MOy 235 Q JUBINEISIS L] U] BUOIWIOS I8 UM,
aBueeyy

uananD Bunpluy

y3m saed

"Yaunsg e yo

dod 03 umop sfAemie pue ‘Ayaays “Jybuqg s3] "aidde
waaub ds1o 'snulie Alsez—apnilie yum Alggng

:sajoN Bunsey

ONITHYV LS

SLTY puowon
S0zY SLH Je||@0 }aoyydsuesd
6614 Jaidg
S8LY abpiy auidnoiod
S0Zd =T, | SliiH 2|jiAuegang

“351|-0p-03 AW uo

LAIQUIEZOWN 18 SUIM UL, S31M | SIWnawos
wybneq e aney

‘PEIES JO S| "SUmBLd ‘LRWEeD

ym sajed

‘deus Juelg ANRS

aJnjeul|s 18yl pue “ynJg [exdosy ‘snugr ybiig
Y Bunsing—sse|b e u) auysuns Ajlexseq 53|
isajopN Bunse)

a 9 ONVT1d NONDIANYS

661y Jaids.

S0zd Sid Je|9D yeoyyosuedy

S0Zd S|I'H 3liwueqng
iARU-ARUUOPJBYD (3UIM SJLINOAR) 525104 B 5]

wyBney e H

“AlanDy way2y D Aweasd Jno Jo dipyBury

yym saed

‘a|qedd)s A|e10] pue 2y Ajssapuoye

'sse|b B U) UOOUJBLE JBWLWNS B 3] 53] "JeC

Jo Jads|ym e pue ‘eiiuea jo suiy ead Aoinl yuiy )

:sajon Bunse)

d 2] AVNNOQUVHD
00zy 894 UIDIUOS|aYDEY [EPUaYDISOY
S0zY SLH s)po|g Buueas Bisuows
0zZey 08y AMA
68LY Jads

A0M W, | uSym

g Addey w| uaym ‘SUCISEID0 7 Lo aulm Juup Auo |
:ybnet e aneH

Y4 Jo says|g vepelaban nQ

yym saed

'RY58Z 13 1Ysaud SNUYID Jo ysejds e pue 'saqia

Ny preyzo Ay pie Jybug—i~AGiaua Ja)2e1eys ulely
:saj0p Bunse)

DNYTE NINIHD

092y 884 ejewer Bisuowis
664 Jue|g uaydsog [epuaydsog
SSLY e2RJ5

‘sjuesnelsanjiquezowd Buibtel A1ols e3su) JnoA
o3 3 peojdn & 81353 JNOA Yum SyY|as e axe]
:awep e Aejd 5,327

‘Pe|ES S poojeas

ypm sied

@2u0 3snl dis 01 ajgissodu pue 'Bujysaljas
‘yoows sse|b e u) 3sARd payauaIp-UNs & ayl| 5.3
YSIUY Aqs e Y diz SnUdpo s1e8ew 3Ingy espdou)
:sajop Bunse)
aNZ79 3LIHM

UL IPTUAL

| >



14
14
14
Svy
Svy
+Try
[.33]

ory
agy
ory
Sey

|wiobs

vy
68
£¥y
[44.]
Try
(44" ]
sey
gy
£vy
£¥y
L8y
L8Y
]
Sey
Lgy
y43]

OYIZ VNNVAYVS
1HOIT VNNVYAVS
AY¥Q VNNVAVS
d709 S¥3LNNH
AY¥Q SY3LNNH
NMOYD JOVIE
Linyd Tv.inyg

LSY SIOL¥Y YT113ls
9Sy AIOHANIM
LSY o N3X3ANIFH
[o}:1] 311713711sV2

|L00S
(A31ngeiee o3 323fgng)

LlHONVYA

TWOY ¥ Y39V NIOHANIM
THOLEE W3O VT HIOHANIM
SIOLNY VT173als

THOELE - IATIS NININITH
« O¥3IZ NIN3INITH

« NIX3INIFH

Y3ANSTId VSNYH
I1ddV/NOWITHSId ONIATL
0¥3D YNONOD

VNOYO0D

3L 31LsSVYD

LTV 3718N0J 3TLSVYD
Y39VI13ILSYI

3344 371LSYVO

739V 20V 14 ONITYYO
YISV TALSHY

(WOX)29]98 JDIY DI0)S UL WE J0) AD)IEM JINOoL HSF)

SJIPIY ¥ SXIIY

[ ¥4} ] o [ au.nfy
JueLsen fuy ozzy o

(#)13N0NE & gy (9) 133008
VNNYAVS %\ﬂ_@ VNO¥O0D *
-

E

65y
66Y
66Y

‘uowa Ag g Axuajod
IrLINKWOTE ¥ALY M 378N0A

"UOJIP3 JBLIWING NG Pay UO|aWIale g Jadsiaunaber

gWO4d NOTaW 378N0a

ABJau3 |Ing pay g Jesiawaber

an08 ¥39VI 3719n0a

SJ3)00YS hwnﬁmﬂﬁﬁ%

zey
ozy
STy
br4-]
ozy
ozy
ozy

“O[IP3 @Nig 1IN paY § 0RRIND anig

-apa1d e g asinf apiaid yim pansas wny padids ipiedeg
X0V4d 37A01d ZOW

‘weaJtd g inanb)| weas Jnanby aayo)
gormong

-sanby aejedoy2 g expon [@weles ‘Janby| nujazey
NV ALVIOJ0HD

‘eXPOA |aWeses g ASualod ‘Jalsiawsaber

OW 3HL

‘auipeualB g Jjanb| wea ‘sddeuyss Usead pim
FOVHYYOWIVH Nivyd

‘eanquwes paJ g Janbj| a1ejoz0y2 Janbi weas)
LITNOL WVYZOW

“Janby| weaud g Janbi 1ujwiaddayg

JOEONINdS

SJI2)00YS

‘Aujagmens g 10oudy

wopp3 eoudy (Ing pay yim
paddol Juiw g dnuds Jebns ‘uvowa)
16 8WI| ' Wy e3ue|g e [pieseq

1In8 TVIIdO¥L

@21 yam pansas Auagauny

"33 uIM
uo|aLLEIEM UCRIPT PaY |INg Pay
g ui uibew) ‘aw)| ysaly

TINE NI9 NOTIWHILY M

\m.os

“3nJy voissed yapn pepuaiq eyulidied [euonipesl-0s-10N

[*1.1.] VHNINIIVD LINYANOISSVd
-sa1em epos g dnuAg sebng ‘dnidg unyadesgy

paIgAnanT 'elinbay oAsany aser jo pualq Buiyseay

66y YHOTYd
‘ajoD g adinf uowa ‘dnikg abueig

palig ung UlUOK 'E|INba L PO OAJBND ASOf "Wy Yieq

ueBiop wieiden “Aaxsium siaiueq yoer Yupdiy

[4:1-] ANYISI NVIISWVYZOW
‘apeuows| g aw|| ‘'dnudg

asoy g Aaqdsey uluck ‘NglleK ‘BYPOA SUKUSN JUNOTY

46N 3SOY ANY3adSVY
21001 3 dnJAS 3INJ4 UCIssEY pJIg A%anT ‘WD uiBew|

65y NIOHSVd
*31U01 g 83N uoWa '[e1pJo] AJsayd 3inJd IS Ul ulbew

[44] AYY¥IHO Q3ddOd
"88JNd OBUBN g WNY BIUR|G E1IED IpJEdeg

ogy  Osy MINGYA 09NV
wny Bauelg

e3Je]) |pJedeg g Inuoso3s ‘yoead ‘ajddesurd Janbi| anuoso)
Sé6y SSy Yaviod vawad
"B2Inf aWwi| 34 IS g 235 ajdul ‘BINba L Jan|Is oAJeN) asor

S9y YL1HVOUVIW NINVHS/NIZOYL
*33.Ng ALBGMENS § WNY BDUE|E BIED [pJEdeg

Sey 0sy MINO VA ANNIIM Y ULS
385 9/d1 g @3Nl AJaquess 1INI4 JIS ‘PO SUNUSN JUN0D)
8vy NYLIT0dOWS0D
“asi paysnud Jana pansas ‘dnids Jebns g sawi| 1o SUOWa| ‘edeLde)
S8y VHNINIAIVD

‘831 paysnus Jaac pasncd Jalem epos yum paddoy

dnuAs 1eBins g Uil ‘Bl JO UOWa| * WY BIUe|g B1JED) IpJedeq
648  6VH OLiroW 1q¥Yove
8103 yNM pauayibua|

g pauIqIOD 2. S1IdS 33IUs SAY DISSe|D 134203 Y

64N ANVISI ONOTIQUYIVE
“winy e3ueg e3ueD IpJedeq Buisn [B3200 Bulysalal

AinyayBiiap e Guiieass sinoaey SN 3 pUOWIE Yo g
'ssauzaams A3INJ UM padue(eq |[@m S1S|1e3%00D I3 Jo Buiy ay)

64N IVLIVHIQYYOVE
“adoH ‘aWi '8pog ‘BAPOA SUBSNG JUNOY
oSy AOUE-WY-I

SIXCIS30)

o9y

0Ly

o9y

“o31dy |Ing pay Jo ues e yiim paddel aaind 3Ny uoissed g adin BN 3iN14 IS

L3SNNS J1¥L2373

"AJIBQaUNT :UC[3IP3 BNIG [ING PBY JO UED & ulim

paddo) ajddeauid g asinlaw| 3inu4 IS ‘dnus Jamoyuap|3 paadian

LIWIT3IHL SANS

“uejaLIBIEA (UCHIPT PaY (INg PaY JO

ued e yum paddo] aaung ALIGMeNS § 33INT aWI 3IN44 JIS

TINE MINDIVA NOTIWHILY A

-UIW g ucwa| Ylim pausiuleb aalq Jebng Yo ABlaug |Ing pay

osy

1Ing OLIFON

SIIC)YIOK ISP XU

vy
ogiy
S¥iy
zoly
o091y

IDAVE TAIVIHS

ovy
21V

0zZZTY:31LLOA| SPUISSYID

-15unq snuyo ABuel g 1aams e Gupayo ‘aanl

NOA

-ajddeauld g aquds ‘eluey ‘summ pay

68y VINONYS
"BpOS WeaJ) g sinos a|ddy ‘wny padids pieseg
94 VANV NIJUo
"Auaqdsey g Adualod ‘wny padids ipiedeg

s9y 3119 IAVNS
"3UIW PRy 9 €|03-B200)

0sy VEWILYA

‘Ausagdsey g wny pasids ipieseg

1LY ANY3EdSYY 2 WNY 1YY VE

o

abuelo pazaanbs A|ysaly Jo sa10U
JueJgiA Jo |INy S| Jazuds Guippeds
esowy 545U UosIIaqOY

AWV SONIN

*AB18U3 |ING PaY B BAPOA
SUBUSNA JO 10US BIgNEa

VIJOA 71nE Q3¥

"301 Y3l papua|q
11E1{D0D PASNJU) EXPOA § IUIW ‘1INJJ UO|SSEd

osy IMINGVYA LiN¥d NOISSVd

*|BIPJOD AWI| 8 5ZOOWY3S ALIBGMENS

ANVD AGNYD NIZOoud
*ad| paysnI
JANC PANJAS BXPOA PASNJUL ALIAGMENS JNOS

IZOOWHIS
LIGYUIHS AYYIIMVULS

SISSPIY HIGUICZOIN




UNIT 4

OPENING & CLOSING PROCUDURES

Following opening and closing procedures is essential for maintaining the safety,
cleanliness, efficiency, and legality of a bar's operations. It also contributes to a
positive customer experience and helps manage costs and inventory effectively

4.10PENING PROCEDURES:

ARRIVAL AND PRE-SHIFT PREPARATION:
* Arrive on time and in uniform
* Wash hands thoroughly
* Check the daily schedule and any special events or promotions

INSPECT AND PREPARE THE BAR AREA:
* Ensure that the bar area is clean and tidy from the previous shift
* Check that all equipment (e.q., shakers, glassware, pour spouts)
is clean and in good working order
+ Verify that the bar top and surrounding areas are clean and free
of debris

STOCKING AND INVENTORY CHECK:
* Restock the bar with liquor, beer, wine, and non-alcoholic
beverages as needed
¢ Check the inventory levels and communicate any low stock to
the management

PREPARE GARNISHES:

* Slice fruit garnishes (e.g., lemons, limes) and set them up in a garnish
tray
* Ensure that mint, cherries, and other garnishes are ready for use




CHECK FOR SPECIALS AND PROMOTIONS:
* Review any drink specials or promotions for the day and ensure
you are prepared to offer them to customers

CLEAN AND SANITIZE:
+» Thoroughly clean all bar equipment, including blenders, ice bins,
and glassware
* Sanitize bar mats, coasters, and any other items that come into
contact with beverages

ORGANIZE BAR TOOLS:
* Arrange bar tools (e.g., jiggers, muddlers, strainers) for easy
access during service

4.2 CLOSING PROCEDURES:

CLEAR AND TIDY THE BAR:
* Begin clearing the bar of used glassware, empty bottles, and
trash
¢ Wipe down the bar top to remove spills and debris
« Remove any unused garnishes and store them properly

SECURE LIQUOR AND INVENTORY:
+ Safely store all open bottles of alcohol, securely locking them if
necessary
* Check inventory levels and report any discrepancies to the
manager

CLEAN AND SANITIZE EQUIPMENT:
+ Thoroughly clean and sanitize all bar equipment, including
shakers, blenders, and utensils
+ Empty and clean the ice bin
* Sanitize bar mats, coasters, and any other items used during the
shift




DISPOSE OF TRASH AND EMPTY BOTTLES:
* Empty trash bins and replace trash liners
+ Dispose of empty bottles in the appropriate recycling or disposal
area

TURN OFF EQUIPMENT:
e« Turn off and unplug equipment like blenders, coffee machines,
and lights not needed for security

¥ ¢

REMEMBER E.L.F.O

To prevent waste, always
use older bar stock
before using newer stock



UNITS
TEAMWORK

Te®®

TOGETHER EVERYONE ACHIEVES MORE
WHY SHOULD YOU WORK AS A TEAM

Communication is key and can only work if we all work TOGETHER.
All staff need to be on the same page, therefor ensure that you
communicate any information or issues clearly.

EVERYONE needs to work together, be adaptable and flexible in any
situation to ensure a smooth and successful working environment.

A good team ACHIEVES their goals by knowing how to distribute tasks
and responsibilities equaly and effectively.

By working together and everyone achieving their goals, it will resultin
MORE success, a positive work environment and a well oiled machine.




THE

drinks

COCKTAILS X 12

CAIPIRINHIA

» 2 Tots Cachaca, 4 Wedges Lime/Lemon, 1 Tot Gom Sugar
Syrup and garnished with 4 fresh mint leaves served over
crushed ice

COsSMO

» 1 Tot Count Pushkins Vodka, 2 Tots Sir Juice Cranberry
Juice, 1/2 Tot Grenadine, 1 Tot Triple Sec, shaken with ice,
strained and garnished with Maraschino cherry

STRAWBERRY DAIQUIRI - VIRGIN OPTION
AVAILABLE
« 2 Tots Bacardi, 3 Tots Kegtails Strawberry Daiquiri
e Syrup Virgin: 3 Tots Strawberry Syrup, 2 Tots Water
blended with ice & garnished with a Maraschino
cherry

FROZEN / SHAKEN MARGARITA

« 1Tot Jose Cuervo Silver Tequila, 1 Tot Triple Sec, 2 Tots Lime
Cordial, garnished with salt rimmed glass & lemon wheel slice

PEMBA COLADA - VIRGIN OPTION AVAILABLE

» 2 Tots Bacardi White Rum, 1 Tot Malibu, 3 Tots Kegtails Pemba
Colada Mix

« Virgin: 2 Tots Water, 3 Tots Kegtails Pemba Colada Mix & both
garnish with a Maraschino cherry




BACARDI LONG ISLAND
Five white spirits combined & lengthened with cola
o BUILD: 1/2 Tot Silver Tequila, 1/2 Tot Bacardi, 1/2 Tot Vodk
Tot Imagin Gin, 1/2 tot Triple Sec topped with 150 ml Coke
garnished with lemon sliced
o KEGTAIL:175 ml Kegtails Long Island Mix, ice & garnish lemons

BACARDI MOJITO

« BUILD: 2 Tots Bacardi, 1 Gom Syrup, 6 Mint Leaves, 4 Lime
Wedges, 1 Can Soda Water

» KEGTAIL: 150 ml Kegtails Mojito Mix, crushed ice & 6 Mint leaves
& 4 Lime wedges & lemon or lime slice

MANGO DAIGUIRI - VIRGIN OPTION AVAILABLE
» 2 Tots Bacardi white rum, 3 Tots Kegtails Mango Syrup

* Virgin: 3 Tots Kegtails Mango Syrup, 2 Tots Water garnish with
Maraschino cherry and blended with ice

| AM BROKE

« 1 Pushkins vodka, 2 lime cordial, 1 soda water
* Garnish: Lemon slice

@ TOP TIP: Upsell an extra shot of Vodka!

WATERMELON GIN BULL

o 1llImagin Gin, 1 Red Bull Watermelon, Squeeze Lime Juice &
garnished with a lime

BACARDI MAI TAI

» BUILD: 2 Tots Bacardi White rum, 1 Tot Captain Morgan
Dark Rum, 1/2 Tot lime juice, 1/2 Tot Triple Sec, 1/2 Tot
Almond Syrup (Orgeat), dash bitters KEGTAIL: 150 ml

» Kegtails Mai Tai Mix, crushed ice Garnished with Dried or
fresh orange & Maraschino Cherry

TROPICAL BULL

« 1 Tot Bacardi Rum, 1 Apricot Red Bull, 1/2 Tot Gom Syrup,
garnished with Maraschino Cherry, 4 lime wedges & 6 mint
leaves




MOZAMBIK CLASSICS X &

STRAWBERRY SHERBET SCHMOOZE
A sour strawberry infused Pushkins vodka served over crush
garnished with a Maraschino Cherry

» 2 Tots Strawberry Schmooze, 1/2 Tot Grenadine,

FROZEN CANDY CANE

« 2 Tots Strawberry Schmooze, 1 Tot Lime Cordial, 1 Tot Grenadin
Blended with ice & garnished with Maraschino Cherry & Lemon ha
slice

PASSION FRUIT DAIQUIRI - VIRGIN OPTION AVAILABLE (V)

e 2 Tots Count Pushkins Vodka, 2 Tots Passion Fruit Cordial & 6 -8
Mint leaves and lemon wheel garnish

* Virgin: 4 Tots Passion Fruit Cordial & 6 - 8 Mint leaves & lemon
wheel garnish

RED BULL VODKA

e 2 Tots Count Pushkins Vodka & 1 tin Red Bull Energy
garnished with lime wheel

MIMOZAMBIK - Robertson Mimosa

¢ 250ml Robertson Mimosa per serving

PREP

STRAWBERRY SCHMOOZE MIX
o 1Ltr Strawberry Schmooze
e Mix 1 Bottle Pushkins Vodka
Method:

« Add 1 full bottle of Pushkins Vodka to the Strawberry
Schmooze mix

GOM SYRUP
« 2KG Brown
» Sugar 2Ltrs
Water Method:
e Add Brown Sugar and water to
* blender Blend well until all sugar
* has dissolved Store in bottle




JUGS - LARGE OR SMALL X 5

SNAKE BITE - Bacardi Spiced Rum, Potency & Raspberry
JUG: 4 Tots Bacardi Spiced, 3 Tots Potency, 600ml
Sparberry GLASS: 2 Tots Bacardi Spiced, 1 Tot Potency,
300ml Sparberry

GREEN MAMBA - Bacardi Spiced Rum, Apple Sours & Creme
Soda JUG: 4 Tots Bacardi Spiced, 3 Tots Apple Sours, 600ml
Creme Soda GLASS: 2 Tots Bacardi Spiced, 1 Tot Apple Sours,
300ml Creme Soda

SANGRIA - Red Wine, Fanta & Pineapple JUG: 500ml Red
Wine, 150ml Fanta, 150ml Sprite, 200gr Pineapple GLASS:
200ml Red Wine, 50ml Fanta, 50ml Sprite, 90gr Pineapple

R&R - Rum & Raspberry JUG: 7 Tots Bacardi
Spiced, 600ml Sparberry GLASS: 3 Tots
Bacardi Spiced, 300ml Sparberry

KATEMBA - Coca-Cola & red wine
JUG: 500ml Red Wine, 500ml
Coke GLASS: 250ml Red Wine,
250ml Coke




GINISMY THING X 6

PASH GIN

e 1TotImagin Gin, 1 Tot Passion Fruit Syrup, 1 can Tonic
Water garnished with fresh mint leaves

WATERMELON CRUSH

e 2 Tot's Imagin Gin, 1 Tot Watermelon Syrup, 1 Tot Lemon juice,
1 can Tonic Water & dried or fresh orange

POPPED CHERRY

e 1TotImagin Gin, 1 Tot Cherry Cordial, 1/2 Tot Lemon
Juice, 1 can Tonic Water garnished with 1 Maraschino
cherry

GIN BLOM

« 1TotImagin Gin, 1 Tot Elderflower, 1/2 Tot Lemon Juice, 1 can
Tonic Water garnished with dried or fresh orange juice




PREMIUM COCKTAILS X 6

POLOMA

« 1 GOM syrup, 2 Grapefruit syrup, 2 Jose SILVER
Tequila, 1 Soda water, Crushed ice Garnish: Dried
« Orange

RASPBERRY ROSE
e 1 Tot Count Puskins Vodka, 1 Tot Malibu, 1 Tot Monin Raspberry, 1
Tot Monin Rose, 4 Lime Wedges, 1 Can Lemonade & garnished
with a dried or fresh orange wheel

PASSIONFRUIT CAIPIRHINHA

» 2 Cacahaca Pitu,1 GOM syrup, 1 lime cut
into quarters , 2 passion fruit puree,
« crushed ice Garnish: Lemon

JUNEBERRY BLUES - Energizer cocktail made with a new flavour Red

Bull
« 2 Tots Bacardi white, 1Tot Blue Curacao, 1 Tot Lime Cordial,
1 Can Juneberry Red Bull, garnished with a fresh lime wheel

MOZAMBIK ISLAND -A dark 4 spirited Long Island Ice tea version of this
classic cocktail
» 1/2 Tot Klipdrift Brandy, 1/2 Tot Jack Daniels Bourbon,

1/2 Tot Captain Morgan Dark Rum, 1/2 Tot Jose Cuervo

Gold Tequila, 1 Tot Monin Sundried Orange Syrup with 1

Tot Lemon Juice and topped with 50 ml Coke and

garnished with a Lemon slice on rim & lemon wedge

inside




REDBULL MOCKTAILS NEW

SKIES THE LIMIT

« 1 Redbull Juneberry, 1 Elderflower syrup. ¥ tot Sir-
fruit Lime juice, 90g Pineapple

ELECTRIC SUNSET

« 1 Redbull Apricot&Strawberry, 1 Passionfruit Puree, ¥2
tot Sir- fruit lime juice, 6 mint leaves Garnish: Dried
« Orange

NOJITO BULL Energizer cocktail made with a new flavour Red Bull

« 1 Redbull, 6 mint leaves, %2 Lemon cut into
e quarters Garnish: Lemon Slice

WATERMELON DAQUIRI BULL
*1 Redbull Watermelon, 1 Kegtails Strawberry
Syrup, ¥z tot Sir- fruit lime juice Garnish:
*Lemon Slice

“Mocktails: because sometimes
but your alcohol tolerance isn’t



SHOOTERS

SPRINGBOK

« 1/2 Tot Peppermint Liqueur, 1/2 Tot Cream Liqueur

MOZAM TOILET

» 1/3 Nachtmuzik Chocolate Liqueur, 1/3Cream Liqueur
, 1/3 Zappa Red Sambuca

BRAIN HEAMORRHAGE

» 1/3 Peach Schnapps, 1/3 Cream Liqueur
1/3 Grenadine

THE MO

« 1/3 Potency, 1/3 Caramel Vodka, 1/3 Jagermeister

CHOCOLATE CAKE

» 1/3 Hazelnut Frangelico Liqueur, 1/3 Caramel Vodka, 1/3
Nachtmuzik Chocolate Liqueur

BLOWJOB

« 1/3 Kahlua Coffee Liqueur, 1/3 Cream Liqueur
1/3 Pouring Cream

MOZ PICKLE BACK

» 1 Tot Bacardi Spiced Rum, 1 Tot Pickle Juice & 1 Pickle in another

shoc




SPECIALITY SHOOTERS

DOUBLE JAGER BOMB

» 2 Tots Jagermeister in 2 individual shooter glasses placed in a
Whisky glass, topped with 1/2 glass Red Bull Energy

DOUBLE MELON BOMB
» 2 Tots Jagermeister in 2 individual shooter glasses place in a

Whisky glass, topped with 1/2 glass Watermelon Red Bull:
Summer Edition

DOUBLE WATERBLOMMETJIE

* 2 Tots Potency 1/4 Can Dry Lemon
1. Pour Potency in 2 glass shot glasses
2.Place shot glasses carefully into your whiskey glass
3.Pourinal/4 of your Dry Lemon

. BEERS

‘@) AMSTEL LAGER
~ CARLING BLACK LABEL
CASTLE DOUBLE MALT

CASTLEFREE o FLYING FISH (LEMON OR
CASTLE LAGER @& L0 0

CASTLE LIGHT HANSA PILSNER

CORONA HEINEKEN SILVER

CORONA CERO EINEKEN
HEINEKEN ZERO
STELLA ARTOIS
WINDHOEK LAGER

ORAUGHT (330ML / 440ML)

Subject to availability - 340ml & 500ml

CASTLE LIGHT
HEINEKEN
WINDHOEK
STELLA
ARTOIS




CIDERS

BRUTAL FRUIT RUBY APPLES
BRUTAL FRUIT LITCHI SECHE
BLACK CROWN G&T
HUNTERS DRY

HUNTERS GOLD

SAVANNA DRY

SAVANNA LIGHT

SAVANNA ZERO

BUCKETS

SAVANNA (4)
CORONA (6)

THE wines

SPARKLING

S

JC LE ROUX LA DOMAINE

SEMI SWEET

NEDERBURG STEIN
e glass option available




WHITE WINE
WHITE BLENDS

BOSCHENDAL BOSCHEN BLANC

GRACA

SIMONSIG JAMALA
- glass option available

FRANSHHOEK CELLAR

®* glass option available

SPIER




CHENIN BLANC

BOSCHENDAL RACHELSFONTEIN

KWV

e glass option available

SIMONSIG STARTING BLOCKS
e glass option available

HMoTES:




BOSCHENDAL BLANC DE NOIR
e glass option available

NEDERBURG ROSE
e glass option available

DURBANVILLE HILLS
e glass option available

FRANSCHHOEK CELLAR
e glass option available

LOMOND



RED WINE

CABERNET SAUVIGNON

NEDERBURG CAB SAUV
e glass option available

FRANSHHOEK CELLAR

MERLOT

KWV
e glass option available

DOUGLAS GREEN
e glass option available

DURBANVILLE HILLS
e glass option available




PINOTAGE

KANNONKOP KADETTE

SIMONSIG PICK OF THE BUNCH

BEYERSKLOOF

SPIER

FRANSCHHOEK
- glass option available




HOUSE WINE

MICHIELIN WINES - FLIP FLOP SAUV BLANC
- glass option available

MICHIELIN WINES-OCTOPUS INK MERLOT
glass option available

RAIL ROAD RED

ALTO ROUGE




SIMPLE WINE GUIDE
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WINE - 330 ml
MASON - 440ML

WHISKY - 330 ml

GIN CUT GLASS
ZOMBIE TALL - 340 ml
JUG - 1,3 litres

MARGARITA - 330 ml
MARTINI - 280 ml

-

§
{1

MIIERSRARE M/ASOIN :ff“;@araffe;i:{:



HOT BEVERAGES &
MILKSHAKES

CAPPUCCINO- DECAF OPTION AVAILABLE
CAFE' LATTE -DECAF OPTION AVAILABLE
CREAM OR FROTH OPTIONS

COFFEE BASE ESPRESSO-DECAF OPTION AVAILABLE
DOUBLE ESPRESSO

FILTER COFFEE - DECAF OPTION AVAILABLE
FIVE ROSES TEA

ROOIBOS TEA HOT

CHOCOLATE
MILO
1 MILKSHAKES
s
s | aOﬁ v VANILLA
‘ | - STRAWBERRY
CHOCOLATE
LIME
BUBBLEGUM

BANANA



NOTES
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