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Kevin Crossman

Based in the San Francisco Bay Area
IT Manager by Day, Mai Tai Enthusiast at Night
Visited 130+ different tiki since 2016
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Kevin Crossman

Original Search for the Ultimate Mai Tai website
launched in 1998

Submitted reviews, essays, recipes
It was really hard to find a great Mai Tai
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The Search for the Ultimate Mai Tai has traveled the world to bring you reviews of Mai Tais from near
and far. :

)

You may access these reviews by

e Geographic Region
o Rating Score 3
e Date photo courtesy of Trader Vic's.

Welcome. You've reached home page for The Search for the Ultimate Mai Tai! We need your help! Please feel free to Submit Your Own Reviews and tell us about Mai Tais in your hometown! You may also
view Mai Tai Recipes and share them as well.

¥ Mai Tai News ¥ - Site News ..

& Tiki Ti Website: This fabulous bar in Los Angeles has a very cool website. Check it out! (June 7, I New Modern Search for the Ultimate Mai Tai Website!. Hey, look everyone! It is 2020 and we
2003) have a brand new website and blog. www.ultimatemaitai.com (January 21, 2020)

& Tiki Road Trip: We'd be remiss in reminding all Mai Tai fans to check out this fabulous book,
complete with Mai Tai recipes from our own Kevin Crossman. Features Tiki Bar reviews from our
friend James at the Tiki Bar Review Pages website! (June 7, 2003)

This site was created by Kevin Crossman. You may send us email: maitai@kevdo.com.

All images and text appearing on these pages are copyright 2003 by Kevin Crossman, all rights reserved, unless otherwise noted. Reproduction or retransmission of this material in any form is prohibited without expressed written permission.

The Search for the Ultimate Mai Tai is a Kevdo.com production.
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g e Hau Tree Lanai/Sunset Lanai
New Otani Kaimana Beach Hotel, 2863 Kalakaua Ave, Honolulu, HI 96815

808-923-1555

Mai Tais Rated 10 1 At this point in our search for the ultimate Mai Tai, we had all but given up hope at finding a ten-star Mai Tai on Oahu. We'd been to the Halekulani,

Hau Tree Lanai/Sunset the Royal Hawaiian, and Jamesons. Those were all very good Mai Tais, but each had that little something that separated it from perfection. We made ﬂ T —3'
[ﬁ_aﬂai Sy the pilgrimage of a lifetime when we strolled over to the New Otani for the lunchtime performance of Exotica legend Arthur Lyman. &

onolulu g

> s 2
s i The Sunset Lanai is just off the lobby and features a small lounge area and a bar. It is very open and overlooks the Hau Tree Lanai which is down a et 7 B -
Kahiki Supper Club short flight of stairs and sits under Banyan Tree made famous over a hundred years ago by Robert Louis Stevenson. Technically (I think), I sat in the R0 "‘g,_, »
Columbus, OH Sunset Lanai, but I received receipts from both "locales" so the difference is pretty minimal. N
PYYRYYYYYY
e BN As we waited for Arthur Lyman to start playing, we ordered our New Otani Mai Tai. It was served in an old-fashioned glass, topped with slices of
P—lz:::nciaeVi]eli(;e, Belize pineapple _and lime, al_ong with a cperry. It was dark yellow with a dgrk rum float, and ﬁlle_d vs{ith crushed }ce. I drank it., anticipating a little something
PYYYYYYYYY here or a little something there which would detract. Hmmm... nothing but great taste. I tried it a second time, then a third. Next thing I knew I had
finished the thing and was left saying "more, please..." The second Mai Tai I ordered was just as great. It didn't look any different from the quality Mai

%ﬂgzm%m Tais at the other establishments, but it sure tasted better! It was very potent, but so very, very smooth to drink.
Mauna Lani Hotel

Big Island-Kohala Coast, HI

e —— I was so impressed, I went over to Gerry the bartender and asked what was in the Mai Tai. He said they use Diamond Head Rum, Bacardi Superior, pineapple

juice, orgeat, sweet & sour (a big surprise to me), orange Curacao, and amber and dark rum. Definitely the best tasting mix in Waikiki and the only 5 star taste
The Copper Bar-Mauna Kea | on the island.
Beach Hotel
Kamuela, HI

Rt The Mai Tai was almeost great enough to overshadow the star of the day, Arthur Lyman. Lyman started playing Vibes in Martin Denny's group in the mid-50's

and he still plays great today. He played two sets, separated by a 20 minute break and took requests from the strong of people paying homage to the master!

The Encounter
Los Angeles, CA
Yy YYYYY

We didn't mention the great views from the Hau Tree Lanai or the great service or the just plain great "vibe" of this place, but I think you get the idea. Friday
afternoons at the New Otani, listening to Arthur Lyman and drinking the best Mai Tai in Oahu is about a good as it ever gets in life!

Tiki Bar

Solomons Island, MD
Yy YYYYY

Trader Vic's Mai Tai
Concentrate
Priceless, Mai Tai Mix
14443344444

Trader Vic's Mai Tai Mix
$4, Mai Tai Mix
YRR YYYYY

Trader Vic's at the Palmer
House Hilton Hotel




The Mai Tai

Invented by Trader Vic in 1944
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Which of these is a Trader Vic’s Mai Tai?

1 oz Lime Juice
Y2 0z Orgeat
Y4 0z Rock Candy Syrup

Y2 0z Orange Curacao
2 0z Aged Rum

Juice of one Lime (1 oz)

Y5 0z Orgeat

Y5 0z Rock Candy Syrup

Y5 0z Orange Curacao

172 0z Light Puerto Rican Rum
1%2 0z Dark Jamaican Rum

2 oz Pineapple Juice
1 oz Orange Juice

Y2 0z Orgeat

Y2 0z Orange Curacao
1 oz Light Rum

1 0oz Dark Rum (float)




Which of these is a Trader Vic’s Mai Tai?

1 oz Lime Juice Juice of one Lime (1 oz) 2 oz Pineapple Juice
Y2 0oz Orgeat Y5 0z Orgeat 1 oz Orange Juice
¥a 0z Rock Candy Syrup |’ 0z Rock Candy Syrup Y2 0oz Orgeat

Y2 oz Orange Curacao Y5 0z Orange Curacao Y2 oz Orange Curacao
2 0z Aged Rum 1%2 0z Light Puerto Rican Rum | 1 oz Light Rum
172 oz Dark Jamaican Rum 1 0oz Dark Rum (float)

1944 Mai Tai Original Hawaiian Mai Tai 2025 Royal Hawaiian Mai Tai




THE SEARCH FOR THE ULTIMATE MAI TA\ o
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Traveligg the Bay Area angd'beyond to find the best Mai Tai in the world! Tiki, cocktails, and advewtliresiiy Kevin Cressmag

Home Mai Tais v Features v Tiki Travels Tiki Bar Ratings About

TRADER VIC’S HISTORY OF THE MAI

SETTING

Let’s Set the Record Straight on the Mai Tai

by Victor J. Bergeron “Trader Vic”
San Francisco, 1970

Earlier this year, a long time friend from Tahiti, Carrie Guild (now Mrs. Howard Wright), sent me a

column from a Honolulu newspaper which once again has raised the argument over where the Mai
Tai was born and who originated it.

| originated the Mai Tai and have put together a bit of the background on the evolution of this drink,
which has earned worldwide identification and acceptance.

There has been a lot of conversation over the beginning of this drink. Many have claimed credit, ; | I e A I ( i I I I
including Harry Owens. The people who now own Trader Vic's in Honolulu (which at this time has no

connection with the Trader Vic operations on the mainland) claimed it was originated in Tahiti .... This
aggravates my ulcer completely. The drink was never introduced by me in Tahiti except informally
through our good friends, Eastham and Carrie Guild.

In 1944, after success with several exotic rum drinks, | felt a new drink was needed. | thought about

all the really successful drinks; martinis, manhattans, daiquiris .... All basically simple drinks. P reSS Re Iea Se 1 970
’

| was at the service bar in my Oakland restaurant. | took down a bottle of 17-year old rum. It was J.
Wray & Nephew from Jamaica; surprisingly golden in color, medium bodied, but with the rich
pungent flavor particular to the Jamaican blends. . . H .

ultimatemaitai.com/about/history/
The flavor of this great rum wasn’t meant to be overpowered with heavy additions of fruit juices and
flavorings. | took a fresh lime, added some orange curacao from Holland, a dash of Rock Candy
Syrup, and a dollop of French Orgeat, for its subtle almond flavor. A generous amount of shaved ice
and vigorous shaking by hand produced the marriage | was after.

Half the lime shell went in for color ... I stuck in a branch of fresh mint and gave two of them to Ham
and Carrie Guild, friends from Tahiti, who were there that night.




1944 Mai Tai

The Original Formula
by Trader Vic
Bergeron, 1944

2 ounces of 17-year-
old J. Wray & Nephew
Rum over shaved ice

% ounce Holland
DeKuyper Orange
Curacao

%2 ounce French
Garnier Orgeat Syrup

Ya ounce Rock Candy
Syrup

o B | Add juice from one
e R fresh Lime.

503 AT LS Y A T RO TS ML BT







A\

PASHA Frvmes-

B 1 1 TA-GAUB NADER
/ o -
\ )
of- -
- Ll B
— - Y MARC SYDNOR
= . X un 8 20
- i ”
ﬁ = .
s £
1 \u-‘-a;‘
JEFE SCOTT
o s —
b o
¥ L NELSON ALEX ROSEA
e
= A L
= -
TANY SOFIE GRAHAM
- .]. mEEmm .§. 2
- > -
M
4 ? ;
3 : -
» MICHAEL LEWIS
] 3 Ao . 2008
A e :
) & % : -
8 AUDE MEYER
g
) -
: -
srL -
s GARETH




Second Adjusted Mai Tai
Formula

Mid 1950s

1 oz Trader Vic’s Jamaican Rum (15 or 8 yr)

1 oz Martinique Rhum (St. James or Trader Vic’s)

1 oz pre-mixed Curacao, Orgeat and Rock Candy Syrup
Juice from one fresh lime

Mix and serve as in the original formula.




TRADER VIC'S
MAI TAl RUM

My son, Vic, Jr., was discussing the fact that
most rum drinks are made with a variety of sev-
eral blends of rum, and this thought occured to
us: Why not, instead of the customer having four
or five bottles of rum, let us blend it for them.
Here we offer you in this package our “Mai Tai”
Rum, a blend of Jamaican, Martinique, and Virgin
Island rums. | hope you enjoy our “Mai Tai"” rum.

JIC'S -

COPR 1959 BY TRADER yjp

Mar Tar
V7

A Plend

A blend of the finest imported rums: Jamaican Rum,
70% ; Martinique Rum, 20%; and Virgin Island Rum, 10%.

PREPARED AND BOTTLED BY TRADER VIC'S PRODUCTS CO., SAN FRANCISCO, CALIF.
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Trader Vic’s
Bartender’s
Gllld€ Revised ‘

Over 1000 recipes for the newest drinks
and most popular stand-bys, including 143
TraderVic oggmal exotic mixed drinks

‘{I~




Jamaica
Rum and
Martinique
Rhum

Agricole

Common
combination,
thanks in part to
references in
books from Jeff
“Beachbum”
Berry.
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ROYAL AMBER RUM
sinct 4‘:} 1934
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1 oz Lime juice

72 0z Orgeat syrup Generic

Y 0z Rock Candy Syrup 1944 Mai Tai
V2 0z Orange Curacao liqueur | Recipe

2 0z Aged Rum
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Meanwhile in Hawa

I’ll Make You Famous
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Trader Vic brings the
Mai Tai to Hawaii in
1953

The Royal Hawaiian Hotel
Moana Hotel

The Mai Tai was his

favorite!

Honolulu Star-Bulletin,
February 4, 1953

THE OL’ TRADER is back in Ha-vhy-ee for his 25th
expedition in nearly as many years . . . King of exotic

Trader Vic

concoctions, Vic Bergeron is the man
behind the menehunes on the Royal's
newly revised drink list . . . Trader
Vic has never been a trader and he
hasn’'t wandered much farther into
Polynesia than Waikiki, but he’s
built Island paradises in San Fran-
cisco and Seattle and may be moving
into Denver . . . An ex-partner runs
the local Trader’s, while Vic heads
Trader Vic Enterprises and is con-
sultant for several nighteries . . . His
favorite drink is the Mai Tai, a heady
concoction with a rum base. There’s
also the Kava Bowl, an exotic extrav-

aganza served in a king-size container with vandas
floating on the surface . . . The bowl was supported by
four menehunes . . . what’s needed is someone handy to
support the drinker. After two, you probably wear the
bowl on your head . .. Vic says his job gives him heart-
burn about once a week.



Royal Hawaiian
Hotel Surf Room

Menu

Royal Planters Punch

Kamaaina
Kava Bowl
Scorpion
Zombie

Tonga

Vanda Daiquiri
Pino Pepe
Mai Tai
Banana Cow

| am a menehune

and | have lived in these
islands long before

the Polynesians came.

| have moved the mountains,
dammed the rivers and

made the lakes.

| don't always do good deeds.
If you don’t believe in

me I'll make it rain on you,

I'l stop your clock,

I'l give you a flat tire.

| have many kapus and if you
break one of my many kapus | can
put a kahuna on you.

| can keep the fish from biting on
your line when you go fishing.
You won't be able to

start your car in the morning
or maybe you won't be

able to find your cuff links.
Perhaps when you walk under
a coconut palm a

coconut will fall on your head.

0Oh, | have many kahunas

and I'm going to put a kahuna on
The Royal Hawaiian Hotel

if these drinks aren't delicious.

Aloha,
wenehune

41912 falkmg c\"@g o

royal planters punch .

| have blended pineapple and tropical fruit juices
with pungent, heavy rums and light rums
making a flavorful drink for your enjoyment

kamaa ina 1o

| mix the juice of green coconuts with gin, flavoring liqueurs

and a dash of lime juice and serve this in a baby coconut
just as the first settlers drank it many years ago

kava bOWl 150

My original Kava bowl, before the white man came
was a heady potion. Now | blend light and dark rums
in place of okolehao— | think you'll enjoy it

SCOIPION, 150
| stole this from the kamaainas of the islands.

It is made from light rums and flavoring liqueurs
Watch out! This is a favorite drink with us menehunes

zombie 1

| sent one of my menehunes to the land of the Zombies.
At the risk of becoming a Zombie himself, he brought
back this magic brew. Beware of this in the hot sun

tonga 1w

From the Tonga Islands | have brought this favorite cooler—

a blend of light rums and tropical fruit juices.

vanda daiquiri 1o
A favorite drink of lady menehunes —
mild, cooling and refreshing

pino pepe 1z
Every morning | send my menehunes to the pineapple

plantations to pick baby pineapples. We hollow them out
and fill them with rum and pineapple juice

mal tdl (meaning “Out of this World") 1.25

My chief helper brought this drink from Tahiti
Made simply with fine old rums and fresh limes

banana cow

Bananas from Kailua, blended with rum and fresh milk

make this a wonderful early morning drink. | give this to my

young menehunes without the rum and you can do it, too

royal planters punch 1.

| have blended pineapple and tropical fruit juices
with pungent, heavy rums and light rums,
making a flavorful drink for your enjoyment.

kamaa na 1w

| mix the juice of green coconuts with gin, flavoring ligueurs
and a dash of lime juice and serve this in a baby coconut
just as the first settlers drank it many years ago.

kaV& bOWl 1,50

My original Kava bowl, before the white man came,
was a heady potion. Now | blend light and dark rums
in place of okolehao— | think you'll enjoy it.

SCOTpION, 150
| stole this from the kamaainas of the islands.
It is made from light rums and flavoring liqueurs.
Watch out! This is a favorite drink with us menehunes.

zombie 1.50

| sent one of my menehunes to the land of the Zombies.
At the risk of becoming a Zombie himself, he brought
back this magic brew. Beware of this in the hot sun.

tonga 1w

From the Tonga Islands | have brought this favorite cooler—
a blend of light rums and tropical fruit juices.

vanda daiquiri 1
A favorite drink of lady menehunes —
mild, cooling and refreshing

pino pepe 1z

Every morning | send my menehunes to the pineapple
plantations to pick baby pineapples. We hollow them out
and fill them with rum and pineapple juice.

mal tdl (meaning “‘Out of this World") 1.25

My chief helper brought this drink from Tahiti.
Made simply with fine old rums and fresh limes

banana cow

Bananas from Kailua, blended with rum and fresh milk,
make this a wonderful early morning drink. I give this to my
young menehunes without the rum and you can do it, too




Mrs, Edwin B. Hausfeld
4727 Glenway Ave.
Cincinnati 38, Ohio

Dear Hausfeld:

Your letter addressed to Jack Fischbeck
of the Royal Hawaiian in Honolulu for
reply. 1 am only too happy tc send you
the recipe for the Mai Tai as served
here and at the Royal Hawaiian. Hoth
Mr. Fischbeck and I are pleased that
you have enjoyed this libation.

MAI TAI
Mix in 16 oz. tumbler with shaved ice*

Juice of one lime - drop half shell in glass
Dash ~f Rock Candy Syrup

Dash of Curacoa

Dash of Orgeat Syrup

1} oz. Trader Vic's Puerto Kico ™um

3/4 oz. Meyer's Planters Punch Rum

Stir and decorate with fresh mint,

Cordislly, M
'V g

\ g/
/\‘/0})

VJiB:s

1956 Mai Tai

Juice of One Lime -
drop half lime shell
In glass

Dash of Rock Candy
Syrup

Dash of Curacao

Dash of Orgeat

1% oz Trader Vic’s
Puerto Rican Rum

% oz Myers’s
Planters Punch Rum

Stir and decorate
with fresh mint







Stan
Delaplane
(1961)

1 jigger Light Rum

1 jigger Dark Jamaica
Rum

Juice of One Lime

1 dash Orgeat

1 dash Simple Syrup

1 dash Orange Curacao

Garnish with sprig of mint,
sugar cane stick,
pineapple stick

Orlando Sentinel, May 7, 1961

Rum And  Orchids

By STAN DELAPLANE

“GIVE US A recipe for mai tai you mention
in your Hawaii columns .

The Royal Hawaiian gnves me this: “Jigger
light rum, jigger dark Jamaica rum, juice of one
lime (and drop half shell in the glass). Dash of
Orgeat syrup, dash of rock candy syrup, dash of
orange Curacao. Garnish with sprig of mint, sugar
cane stick, pineapple stick and fill with shaved
ice ”

The Halekulani omits the rock candy syrup
and floats the dark rum on top.

Tiki Bob Bryant at the Tahitian Lanai uses light
Puerto Rican rum and Lemon Heart Demerra
rum on top. All use a king-size, old-fashioned
glass and float a vanda orchid on top.

The mai tai (it means ‘‘the best’ in Tahitian)
was invented by Trader Vic in his Oakland, Calif.,
restaurant. It is a top favorite in the Islands.
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THE EXOTIC, IRRESISTIBLE RONRICO MAI-TAI.
(DON'T WASTE YOUR TIME MAKING IT.)

Let one of those great Polynesian restaurants make it for you; they're

experts, Let them make marvelously complicated Ronrico Scorpions,

Babalus, Tonga Punches, Navy Grogs too.

You, at home, can take Ronrico Rum and lead a simple life. Try this
devastatingly dry rum with orange juice. (The Spanish Screwdriver.)
With tomato juice. (The Bloody Maria . . :*Maria is Mary set to music.”")

With tonic. With cider. With cola. With tea. (How good is Ronrico Rum?
Take tea and see.) And of course, in dry Daiquiris. (Even people who
profess not to like liquor like the taste of Ronrico: dry, light, clear and
fragrant.) Got the idea? Got the Rum?

RONRICO PUERTO RICAN RUM. 80 PROOF. WHITE OR GOLD LABEL.
MYERS'S JAMAICA RUM, 97 PROOF, GENERAL WINE AND SPIRITS CO., NEW YORK 22

RONRICO FROM PUERTO RICO: THE DRY RUM

1 ONF IIGGFR RONRICH WHITE | ARFI RIIM 2 ANE ILAFE MYEDE 1AMAINA BIIM 2 HICE AF ANE | IME 4 ANF NASH NDAFAT B ANF NASH SIMPIL F S1LIGAR SYRUIP

Ronrico
Mai-Tai
(1962)

1 jigger Ronrico
White

1 jigger Myers'’s
Jamaica Rum

Juice of One Lime

1 dash Orgeat

1 dash Simple
Syrup

1 dash Orange
Curacao




i In case you have wondered
exactly what goes into some
af those concoctions with the
incredible names, the Moana
graciously has come up with
the answer.

Here's a collection of reci-
pes that will make a great
CChristmas gift for the man
who has evervihing, includ-
ing the nerve to try these at
home.

Mai Tai | H OTE I_

1', ouneces light rum

; 1'2 ounces dark rum R E CI P E
(leave 'z shell in

Juice of 1 lime
glass)

Dash Orgeat syrup

Dash Rock Candy

syrup ,
Dash Orange 1 Honolulu Star-Bulletin,

Curacao
Garnish with a sprig of | October 9, 1968

mint, sugar cane stick, and
pineapple stick. Fill with
shaved ice.

e s WO, ST

v

T el




Generic Original
R EWENET
Mai Tai Recipe

1 oz Lime Juice

Y5 0z Orgeat

Y5 0z Rock Candy Syrup
Y5 0z Orange Curacao

1%2 oz Light Puerto
Rican Rum

1% oz Dark Jamaican
Rum

Photo credit: Kamaaina56 Flickr Collection




1960s Mai Tais:
Age of Transformation

Just Add Pineapple Juice...




on the waistline !

t and refreshing!

Taste the fresh difference in Libby’s
—U§ guick-packed. in Hawaii

How simple! How light
Creamy cottage cheese and chilled
every golden slice

Dole Pineapple—!
from Hawaii, where the world's finest

pineapple is born and raised.

Have Dole Pineapple

on hand in your s
_ chilled and ready t0.go*

. planans st om Hallyman for e Hawalian % Nanons
O, phatogractad b neapgie G2 L0
1

quick-packed in Hawaii

Freshest tasting pineapple juice ever

because it's quick-packed when the

3 b s | pineapples on Libby's Hawaiian plantations
"\.\ < N are golden-ripe and running with juice
N Y s
Come to P s : :
& -
your grocers s

DOLE HAWAIIAN HARVEST!
new crop! fresh-packed! rich! ripe!
ALL HAWAIIAN PINEAPPLE

READY TO SERVE!
At your grocers NOW!

®

R i coceine
€

-.ul
il

WK FILLING

WHY
PINEAPPLE?




1961 Mai Tai

1%2 oz Orange Juice
1%2 oz Pineapple Juice

Juice of half a fresh
Lime

Y3 0z Orgeat
Dash Orange Curacao

1 0oz Light Rum

Stir with crushed ice
and then add a float of
1 ounce of Dark Rum

Garnish with pineapple
spear and orchid

Honolulu Star-Bulletin, April
23, 1961, page 62

SPECIALTY of the HOUSE

(Henry Loui. proprietor
of The Kalia Gardens, is
an expert on concocting
many things, among
them, the Islands’™ famous
mai tai. which means
“very good.”

The mai tai is decep-
tive to drink. as well as to
prepare.

I.oui’'s theorv is that
“Most people have trou-
ble with the rum. They
either use too much or too

little. The mai tai.” he ob-

serves. “is a drink you

build.”)
MAI TAIl

Put crushed ice in vour mai
tar xlass or brandy snifter.
Ocver the ice. put

1'. ounces orange juice

IV owunces pineapple juice

V. ounce Orgeat svrup

dash of orange Curacao

rnce of half a fresh lime

I ounce lLight rum

Stir the mixture. Add. but
do not stir in:

| ounce dark rum

Y ou mav spice the drink by
adding a shaft of freshly cut
pineapple. Garnish with an or-
chid blossom and serve.




The Royal Hawaiian Caves

Drinks of Hawaii, 2nd Edition, 1972

First published recipe with pineapple juice
attributed to the Royal Hawaiian Hotel

1 0z Orange Juice

1 oz Pineapple Juice

Y2 0z Fresh Lime Juice
Y4 0z Fresh Lemon Juice
Y4 oz Orgeat

Y4 0z Rock Candy Syrup
Y4 oz Orange Curacao

1 0z Demerara Rum

1 oz Dark Jamaican Rum
1 0z Light Rum

L 4 °
ai Tai
MAI-TAI BAR. Legend has it that this memorable bar in the

Surf Room of the majestic Royal Hawaiian Hotel was the origi-
nator of the famous drink bearing its name. The Royal Hawaiian

on the beach at Waikiki will never be surpassed in elegant charm
and gracious beauty.

The world’s second most enjoyable pastime, bikini watching,
is the order of the day on the sun-drenched lanai fronting the
SURF ROOM on Waikiki Beach. Try it, you'll like it.

The recipe quoted here, and now used by Sheraton, is prob-
ably even more potent than its predecessor — certainly more
liberally laced with rum. One of these is bound to do twice the

job of two almost anywhere else!

1 oz. Light Rum
1 oz. Dark Rum
1 oz. Demerara 86° Rum

Y4 oz. Orange Curacao : ; ; -
Dash of Orgeat Syrup Mix all ingredients with crushed ice

Dash of Rock Candy Syrup in a 15% oz. Mai Tai glass. Use equal
Juice of % Lime parts of orange and pineapple juice.
14 oz. Lemon Juice Garnish with a pineapple f'inger.
Pineapple Juice sugar cane stick, a prize orchid and

Orange Juice a sprig of mint.




Mai Tai Ingredients

It isn’t just about the rum
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Orgeat

(“ore-zha”)

Almonds, sugar,
and either rose
water or orange
flower water

Shortcuts: Almond
Milk and Almond
Milk Concentrate

12.7FL0Z

ultimatemaitai.com/about/orgeat/
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LIME

“Juice of One Lime”




Your Own Rum Blend

“What one rum can’t do...”
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Long Aged Jamaica Rum
White/Light Puerto Rican Rum

Dark Jamaica Rum

Martinique Rhum Industriel

Aged Martinque Agricole

Multi-Island Rum Blend

Demerara Rum

Virgin Islands Rum

Aged/Black Puerto Rican Rum Blend

What's the
Rumin a

Trader Vic’s
Mai Tai?
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The Ultimate Mai Tai
Rum Blend

Equal Parts (72 ounce each):

Appleton 12 Rare Casks
Jamaica Rum

Smith & Cross Jamaica Rum

Planteray Xaymaca Special Dry
Jamaican Rum

Planteray O.F.T.D. Rum

Try it at Tiki Tom’s in Walnut Creek!




Rums of the Mai Tai: Make it Your Own

Commonly Seen

Aged Jamaican Rum
Dark Jamaican Rum
Light Puerto Rican Rum
Aged Rhum Agricole
Martinique Rhum
Demerara Rum
Blended Rum

Other Rums Used Frequently
Overproof Jamaican Rum
Hawalian Agricole

Cachaca

Haitian Rum and Clairin
Philippine Rum

ultimatemaitai.com/about/rum/




Mai Tal Variants

The Mai Tai as a Template




Bitter Mai Tai - uses Campari
Tia Mia - uses Mezcal

VETRETRNMIE 2044 Mai Tai - sub Yellow Chartreuse
Banana Mai Tai - sub Banana Liqueur
Wine Tai - sub White Wine

ultimatemaitai.com/about/recipes/




Blue Hawai-Tai

1 oz Lemon Juice

Y2 0z Orgeat

Y2 0z Simple Syrup

Y2 0z Blue Curacao

1 oz White Overproof Jamaican Rum
Y2 0z Aged White Rum




“Noteworthy” Mai Tais

You can call them bad, if you wish

TRADER VIC's



APPLEBEE’S
$1 MAI TAI

Rum, Pineapple,
Passionfruit, Orange, Black
Cherry, and Lime

(2019)



Bali Hai Restaurant’s
World-Famous Mai Tai

3,000,000 Mai Tai's Sold (vay 21, 2024)

Y2 0z Sweet and Sour Mix

Ya 0z Orgeat

Y4 0z Triple Sec

22 0z Cruzan Light Rum

22 oz Coruba Jamaican Rum
Shake with ice



Li-Po Chinese Mai Tai

Chinatown, San Francisco

Dark Rum

Light Rum

151 Rum

Chinese Liqueur (Ng Ka Py)
Pineapple Juice

Anthony Bourdain: "Holy shit these things are
fucking lethal!" (2012)




The Cocktail Book (1980)

% oz Dark Rum

1% 0z Light Rum

%, oz Tequila

%, oz Triple Sec

1%2 0z Apricot Brandy

1%2 0z Orange Juice

1 dash Orgeat

1 dash Angostura Bitters

2 dashes Grenadine

Blend with ice in a blender. Pour into large goblet or tankard.

Garnish with slices of orange, lime, lemon, pineapple, and a
maraschino cherry.

"There are several different versions of the Mai Tai, but this seems to
be the most popular with bartenders and patrons alike."




The Old Way Mai Tai

Who knows what this is?




“OLD WAY" MAI TAI FORMULA
1997

1 ounce Fine Jamaican Rum (15 or 8 year old)
1 ounce Martinique Rum (St. James )

1/2 ounce Orange Curacao
1/2 ounce Orgeat Syrup
juice from one fresh lime (about 3/4 ounce )

Mix and serve as in the original formula.

THE ORIGINAL MAI TAI
1944

The rum which motivated the creation of the Mai Tai was a fine,
golden, medium-bodied Jamaican from Kingston. Trader Vic added fresh
lime juice. flavored and sweetened it with Orange Curacao from Holland
and French Orgeat with its subtle flavor of almond.

The drink chilled nicely with a considerable amount of shaved ice
so a large 15-ounce glass was selected to compliment the cooling and
generous quality of the Mai Tai.

THE ORIGINAL FORMULA

2 ounces 17-year old J. Wray Nephew Jamaican rum
1/2 ounce French Garnier Orgeat

1/2 ounce Holland DeKuyper Orange Curacao

1/4 ounce Trader Vic's Rock Candy Syrup

juice from one fresh lime

Hand shake and garnish with half of the lime shell inside the drink
and float a sprig of fresh mint at the edge of the glass.

The success of the Mai Tai and its acceptance soon caused the 17
year old rum to become unavailable, so it was substituted with the same
fine rum with 15 years aging which maintained the outstanding quality.

“OLD WAY” MAI TAI FORMULA
1997

1 ounce Fine Jamaican Rum (15 or 8 year old)
1 ounce Martinique Rum (St. James )

1/2 ounce Orange Curacao

1/2 ounce Orgeat Syrup

juice from one fresh lime (about 3/4 ounce )

Mix and serve as in the original formula.

THIS IS THE FORMULA OF THE PRESENT DAY MAI TAI
AT TRADER VIC'S RESTAURANTS
1997

2 ounces Fine Jamaican Rum
4 ounces Trader Vic's Mai Tai Mix
juice of one large lime

Mix and serve as in the original formula




Noteworthy Mai Tais

Actually noteworthy
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Mai Tai Variants at Trader Vic’s

By the early 1970s, Trader Vic's had added several cocktails to the menu
that basically were variants of the Mai Tal that replaced the 2 oz of
Jamaica-forward Mai Tai Rum with another spirit or ratio.

 Menehune Juice — sub Light Puerto Rican rum. Garnish with Menehune
figure.

« Suffering Bastard — sub.3 oz rum.(Light, Gold, Dark)
* Pinky Gonzales — sub, Tequila

 Honi Honi — sub Bourbon

 Vodka Tai (before 2020: Rusky Tai) — sub Vodka




Trader Vic’s Island-Tai Variants

Maui Tai (with Pineapple)
Mango Tai

Guava Tai

Passion Tai

Y2 0z Lime Juice

1 oz Pineapple Juice / Mango Puree / Guava Puree / Passionfruit Puree
% oz Mai Tai Concentrate

1 oz Trader Vic's Gold Rum

1 oz Trader Vic's Light Rum

Garnish with spent lime shell and mint sprig




RTD Mai Tais

High End Low End
(higher ABV) (lower ABV)

Tip Tip Proof  Trader Vic’s

Proof Cocktail Koloa

Co. The rest in this
Small Hand class are terrible
Cocktails

Ko Hana

ultimatemaitai.com/about/rtd-mai-tai/




POWDERED
MAI TAI

MIX
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Best Mai Tai Ever... for Me

The Kon-Tiki in Oakland
The last Ultimate Mai Tai by Terry Six
Always use “Please” and “Thank you”

Remember to work with your bartender and
tip generously




Top 10 Mai Tais

Beachbum Berry’s Latitude 29

The Copper Room (Yucca Valley, CA)

Dr. Funk

Hale Pele

Inside Passage

Maunakea Mai Tai at Skull & Crown Trading Co.
Smuggler’s Cove

San Francisco Mai Tai at Trader Vic's Emeryville
Sunken Harbor Club (Brooklyn)

Undertow



Conclusion
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Drink What
You Like

There’s no right

or wrong answer
for what you put
In your Mai Tali




Mai Tai and Tiki Bar

Trivia
TRIVIA KIGH
J_J y _J | jj Monday, September 8, 7:30 pm
ON MONDAY, SEPTEMBER 8™ @ 7:30PM Dr Funk, San Jose
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San Francisco Rum
Festival & Congress

Trader Vic’s Emeryville

Saturday Sept 13:
See you at SF Rum Fest!

Sunday Sept 14:
Rum Congress Seminar:
Essential Rums for Tiki Cocktails



Mahalo

Slides at UltimateMaiTai.com

TRADER VIC's



HOLMES CAY

SINGLE OR!

il
LT

tEUNION 15LAND
““M TRADITIONNE

ERIE DE

w«‘» \’ at *f‘







	Slide 1: The Search for the  ultimate mai tai
	Slide 2: In the beginning
	Slide 3: Kevin Crossman
	Slide 4: Kevin Crossman
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9: The Mai Tai
	Slide 10: Which of these is a Trader Vic’s Mai Tai?
	Slide 11: Which of these is a Trader Vic’s Mai Tai?
	Slide 12: Setting the Record Straight
	Slide 13: 1944 Mai Tai  
	Slide 14
	Slide 15: “The Mai Tai is the perfect foil for a huge variety of rums”   Martin Cate & Rebecca Cate, Smuggler’s Cove
	Slide 16: Second Adjusted Mai Tai Formula
	Slide 17: Trader Vic’s Mai Tai Rum
	Slide 18: 1970s Trader Vic’s Recipe
	Slide 19: Jamaica Rum and Martinique Rhum Agricole
	Slide 20: Modern Day Trader Vic’s  Mai Tai Rum
	Slide 21: Generic  1944 Mai Tai Recipe
	Slide 22: Meanwhile in Hawai’i
	Slide 23
	Slide 24: Royal Hawaiian Hotel Surf Room Menu
	Slide 25: 1956 Mai Tai
	Slide 26
	Slide 27: Stan Delaplane (1961)
	Slide 28: Ronrico Mai-Tai (1962)
	Slide 29: Moana Hotel Recipe
	Slide 30: Generic Original Hawaiian  Mai Tai Recipe
	Slide 31: 1960s Mai Tais:  Age of Transformation
	Slide 32: Why Pineapple?
	Slide 33: 1961 Mai Tai
	Slide 34: The Royal Hawaiian Caves
	Slide 35: Mai Tai Ingredients
	Slide 36
	Slide 37: Orgeat  (“ore-zha”)
	Slide 38: Lime
	Slide 39: Your Own Rum Blend
	Slide 40: What’s the Rum in a Trader Vic’s Mai Tai?
	Slide 41: Denizen Merchant’s Reserve
	Slide 42
	Slide 43
	Slide 44: The Ultimate Mai Tai Rum Blend
	Slide 45: Rums of the Mai Tai: Make it Your Own
	Slide 46: Mai Tai Variants
	Slide 47: Mai Tai Riffs
	Slide 48: Blue Hawai-Tai
	Slide 49: “Noteworthy” Mai Tais
	Slide 50: Applebee’s $1 Mai Tai  Rum, Pineapple,  Passionfruit, Orange, Black Cherry, and Lime  (2019)
	Slide 51: Bali Hai Restaurant’s  World-Famous Mai Tai  3,000,000 Mai Tai's Sold (May 21, 2024)
	Slide 52: Li-Po Chinese Mai Tai Chinatown, San Francisco
	Slide 53: The Cocktail Book (1980)
	Slide 54: The Old Way Mai Tai
	Slide 55
	Slide 56: Noteworthy Mai Tais
	Slide 57: Mai Tai Variants at Trader Vic’s
	Slide 58: Trader Vic’s Island-Tai Variants
	Slide 59: RTD Mai Tais
	Slide 60: Powdered Mai Tai  Mix
	Slide 61: Powdered Mai Tai Mix
	Slide 62: Tommy Bahama Frozen  Mai Tai
	Slide 63: Best Mai Tai Ever… for Me
	Slide 64: Top 10 Mai Tais
	Slide 65: Conclusion
	Slide 66: Drink What You Like
	Slide 67: Mai Tai and Tiki Bar Trivia
	Slide 68: San Francisco Rum Festival & Congress  Trader Vic’s Emeryville
	Slide 69: Mahalo
	Slide 70
	Slide 71

