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o4Jioray oapy




bapcka onpema

Cocktar! Equipment




bseHaep




Anapar 3a ecrnpeco




JleaomMaTu




MukKcep 1 KOMOMHOBaHE MallIMHE




Jigger
Mepuina
= Ciyxu 3a Mepeme KoinduHe nuha. O6u4Ho ce

KOpHCTe Mepule o4 211 ¥ 411 nian 311 1 5 11.
KopucTHu ce 3a Mepeme KeCTOKHUX nuha.




Pourers

Cunauu

= /loganu Koju ce
[I0CTABJ/bAjy HA (pJj1allny Aa
OH YCIOPUJIX IPOTOK
aJIKOXO0.1a.

m [locToje Tpu BpcTe
cvIlaya: CIIOpH, I0JIyOop3HU
1 OpP3H.




Mixing glass
Yaiia 3a Mmeliame

® Je cTaK/IeHa Yallla ¥ CACTaBHMU A€o0 bocToHCKOr
iejkepa
= Yamna uma 3anpeMuny 4,511.




Boston shaker
bOCTOHCKM LlIejKep

= MeTa/IH4 A€o0 je MO3HAT 04 HA3MBOM mixing cup
MJIM MiXing can ¥ KOPUCTe ra npodecuoHaIIu.

s CacToju ce U3 CTaKJIEHOT U METaJIHOT JieJia.




Martini Shaker

CTaHgapAHU TPOAE/IHU LIejKep

= Beoma jiak 3a ynoTpeoy U CacTOjH Ce U3 TPHU
JieJia: rJIaBHe Nocy/ie, HeJAn/bKe 1 MOKJ/IOMNIIA.




Bar strainer
bapcka neanska

m  CraBna ce HA BPX IIEJKEPa MAX YAIIIE 32 MEIIIAIhE U IMA YAOLY Ad IIPOIICAHT
rhe U 3aAP/KI CHTHE KOMAAE ACAQ.




Bar spoon
bapcka kammka

m  Kammxka ca Apmkom AyxuHe 25mm. Koprcra ce
3a MeImame nrha y garmama. Viva sanpemuay 3

MA HAH 5 Tpama




Ice scoop Ice tong

Aormaruiia 3a AeA XBATAMLKA 34 AECA




Fryit squeezer Funnel

ILHeaAnnrka AeBak




Muddler
Tygak




Bottle opener Corkscrew
OrtBapau 3a dpaarme Baanuen




OTBapa4 3a KOH3epBe




Measuring spoons
Cer xammmuniia 3a Mmepeme




Nutmeg gratet Champagne stopper

bapcko penae 3aTrBapay 32 IIAMIIAH> AL




Ice bucket Juice speed bottle
Kunbaa 3a AeA MdAarrre 3a COKOBE




Salt and sugar rimmetr Bar organizer




Lemon zestet bapcku HOX




Stireri- Mmeliayu

s ey




KokTes1 miTanuhu




Yarmre

www _Zcool . com.cn
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Yamre

m 3a oapebeHe BpcTe nuha, AU3ajHUpaHe Cy NOCEeOHe Yalle Koje HaM oMmoryhagsajy
/a y IOTIYHOCTH Y>KHUBAMO y apOMH, 60jU U UHTE3UTETY OMU/beHOT nuha.

= Yaure ce cacToje U3 TpM KapaKTEepUCTHYHA JeJia:
= /leo y koju ce cuna nuhe - 6os1e (bowl)
= Ctone nim 6a3e (foot, base)
= Bpara nim gpuike (stem)

= Yaira Mmoxke UMaTH jeJaH, ABa WIHM CBA TPH AeJia. [Ipema ToMme aa ik cajgprke oBe
AeJioBe, Yyalle MOKeMO IOoAe/INTH Ha YETUPHU IJIaBHEe BPCTe:

= Tumbllers
= Footedware
= Stemware

= Mug



Highball glass

Kopucrtu ce 3a pazHe 0apcke menrasuHe, T3B. Long

drinks (24-36c¢l)




Old Fashioned glass
Lowball
Rocks

Kopucrtu ce 3a kpaTrka aAKOX0AHA nmha, Koja cepBHpaMo ca
AeaoM, T3B. Singles or Dubles (12-24 cl)




Shot glass

Kopucru ce 3a single shot nuha (3-6 cl)




Kpuraa 3a nuBo

Beer Mug




Beer pilsner

Tpaannmonasna Pilsner vamma 3a nuso




Brandy Snifter
Yanra 3a openau ( 15-30 cl)




Champagne flute

Bapujanra mamMmnas ygaie




Cocktail glass

Kopucru ce 3a cepBupame pasHUX KOKTEAA U MAPTUHU]A

CEID




Collins glass

Kopucrtu ce 3a pasanumnra aAKOXOAHA U 0e3aAK0x0AHA rmnha Behe

sanpemuse ( 30-42 cl)




Cordial glass

Kopucru ce 3a BUCOKO KOHIIEHTPOBAHE AUKEPE

(3—-6¢cl)




Irish coffee glass

Yamnra 3a TomAe HAIIUTKE U CIIEIUjasHE Bpcre Kada

(16 —20 cl)




Pousse cafe glass

Kopucru ce 3a kokTeae, rAe je mmuhe CA0XKEeHO 10 cnenu(pUIHO] I'YCTUHN U TEKUHUI

(3—-6¢cl)




Sherry glass

Kopucru ce 3a cienijasHy BpCTy I0jadyaHoOr BUHA, T3B. Sherries (6 -12 cl)




Margarita glass
Yamia 3a Maprapury




White wine glass

JeaHa oA BapujanTU yaina 3a 6€A0 BUHO




Red wine glass

Jeana oA BapujaHTH Ualia 3a IHPBEHO BUHO




TexHuke mpuIpeMama KOKTEAA

m Direct uau built - Tpabeme

B Stirring - Melllame

m Shaking - LIEJKOBam-€

m Blending— npunpemay 0JieHaepy
m Muddling - Tibeueme

m Layering - ciiarame



bapcka TepMHUHOJIOrHja
. Aperitif - rpyma nmha xoja ce ycayxyje mpe
OOPOKA
. Blend - MEIITAakhbE, MEIIIABMTHA

e Blending - vermame ABe man Burre
KOMIIOHEHTH

e  Build in a glass — npunpema xoxreaa y warmm
rocTa

e  Chilled - xaaano, pacxaaheno



= Dash —vanra koamuuna wexkor cacrojka

» Digestive — rpyma nmnha koja ce cayke mocae

(A

» Fill — xoxrea AoBpIITH AW AOTIYHIITH HEKHM
BOWHIM COKOM, AUMYHAAOM, COAOM

- Float — HAYUH IPUITPEME HOjeAI/IHI/IX KOKTCAQ

AOAABAHEM CACTOJdKa KO HE CMCJY Aad CC

IIOMEIIA]y Ca CAAPKAJEM V JaIIIN

» Frapiranje— 6pso pacxaabusame mekor nmmha



m Jigger — vamra 32 meperne
= Syrup de gomme — cupym o mehepa, Aobujen

yKyBaBambemIriehepa i Boae y pasmepu 1:1
» Muddler — vnsenrap 6apa xoju ce kopucru 32

TIHEYEIHE I APOOSEEHE CACTOJAKA, AUMETE, HAHE,...
MOYKE CE KOPUCTUTHA U BPX OAPCKE KAIITHKE

= On the rocks - cayxeme mopyuenor nmha ca
AEAOM

B Squeeze - ucreAnTu



m Stirrer — naacruugy nrranuh Yy KOKTEY KOJU CAYKHI
TOCTY 32 MEMIarhe Mrha

B Strain — oneAnTH, IPOIEAUTH

= Sugar lip — namasan AmMyHOBAM COKOM U yMOYEH
AEO ODOAQ JaITIe V¥ KPUCTAA Iriehep

B Sugar rilm — HaMa32H KOMITAETaH ODOA Jalire
AVIMYHOBHUM COKOM M YMOYEH y KpHCTAA ImIehep

= Sundaries (apetisani) — rpunkasunme, 6Gasemn ,

ACIITHUIINA, UTA.



n'T'opped — zaspriaBame nmuha nan 3arBapame
BPXa YAIlIe KDEMOM HAU IITAATOM

' I'wirling stick — mrran 3a memmame nmha y
KOKTEA YaIlIn

n'I'wist — yspreme kope Anmyna nan
ITOMOPAHIIE U3HAA JAITIE CA KOKTEAOM KaKO O
OCAOOOATAT ETEPUIHAYEHA § KOKTEA T AAATL
ITOCEOHY APOMY

m Underliner, coaster — noarneray 3a garme



