
LEVEL 1: EXTREMELY EFFICIENT 
2-3 Ingredients, Basic Shake or Build, Prepared Garnish, Drink Machines

Examples: Daiquiri, Bees Knees, Shots of Fernet, Frozen Margarita, 
Americano, Bottled Cocktails, Gimlet, Beer, A Free Book of Matches

LEVEL 2: HIGHLY EFFICIENT 
3-4 Ingredients, Basic Shake Or Stir, Simple Garnish

Examples: Manhattan, Last Word, Negroni, Tom Collins

LEVEL 3: STANDARD EFFICIENCY 
3-5 Ingredients, Herbs, Multiple Garnishes, Cream

Examples: Mojito, New York Sour, Alexander, Sazerac

LEVEL 4: MODERATELY INEFFICIENT 
4-7 Ingredients, Egg Whites, Elaborate Service
Examples: Silver Fizz, Zombie, Absinthe Drip

LEVEL 5: INEFFICIENT 
Tiki Drinks, Egg Yolks, Blenders 

Ex: Flips, Fog Cutter, Piña Colada

LEVEL 6: FUCK! 
Several Minutes 

Ex: Ramos Gin Fizz

LEVEL 7:  
Pousse-Café
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