THE (DE)EVOLUTION OF THE

RIAWAIIAN MAI TAR




The Hawaiian Mai Tai
was born with Pineapple
Juice

Nobody knew the recipe
for the Mai Tai prior to
the 1970s
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BIO

Kevin Crossman, The Search for the Ultimate Mai Tai




Kevin Crossman

Based in the San Francisco Bay Area

IT Manager by Day, Mai Tai Enthusiast at Night
Visited 140 different tiki since 2016
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Which of these is a Mai Tai?

Will the Real
Mai Tai
Please

Stand Up?
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Which of these is a Mai Tai?
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IN THE BEGINNING

The 1944 Mai Tai




1944 Mai Tai

The Original Formula
by Trader Vic
Bergeron, 1944

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

2 ounce Holland
DeKuyper Orange
Curacao

Y2 ounce French
Garnier Orgeat Syrup

Y4 ounce Trader Vic’s
Rock Candy Syrup

Add juice from one
fresh Lime.







Lime Juice "One Lime"

Lemon Juice

Orange Juice

Pineapple
Juice
Y. oz
Ya 0z
Rock Candy
range
= g Y2 oz

Curacao

2 oz Jamaican

Light Rum
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“A blend of fine old Jamaican
Rums and fresh Lime”

The Outrigger, Seattle (1952)




THE MAI TAI

GOES HAWAIIAN
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Partnership
Dissolved

Honolulu Star-Bulletin, May 6,

1941, page 2
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ANNOUNCENMENT

Gronville Abbott, Jr., and Vic Bergeron, who first established

popular Trader Vic's in Honolulu, have dissolved their interests

and Granville Abbott, Jr., has taken over entirely the establish-

“ment, including all drink recipes, dishes, etc., for which Trader

Vic’s has become famous with people who love good food and
dﬂnk. The name Trader Vic’s, in Honolulu is the sole property

ok Granwlle Abbott, Jr.

As present seating accommodations are limited to 90 persons,
it has been necessary in the past to disappoint many who wished

- to favor us with their patronage. We regret this fact and the
- management respectfully requests its patrons to telephone table
~ reservations in advance so that it will not be necessary to refuse
~ or delay service to enyone

: WCm particularly desirous of havmg the Service Personnel get
~ in touch with us in advance'in order that in-so-far as we may be

ﬂﬂ. to do so, they can be cssured of accommodnnohs

'.l'rader Vic's

Granville Abbott, Jr.




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, page 30

bowl on your head . .. Vic says his ]Ob gwgs hlm heart :
,bnmaboutonceaweek. . Ge .

THE OL’ TRADER is back m ‘Ha-vhy-ee for his 25th
expedltnon in nearly as many years . . . King of exotic
o concoctions, Vic Bergeron is the man

~ behind the menehunes on the Royal’s
~ newly revised drink list . . . Trader
~ Vie 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
e - favorite drink is the Mai Tai, aheady ’
"l‘nler Vie concoction with a rum base. There’s
also the Kava Bowl, an exotic extrav-

aganza se!'ved in a kmg—&ze ‘container with vandas
floating on the surface . The bowl was supported by"«

four menehunes . . . what’ ieeded is someone handy to

support the drinker. After two, you probably wear



THE ORIGINAL ROYAL

RIAWAIIAN MAI TAR

Not What You Think It Was




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'll stop your clock,

I'll give you a flat tire.

| have many kapus and if you

break one of my many kapus | can

put a kahuna on you.

1 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,

O tariy 08 I

royal planters punch

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

kamaaina 1w

I 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 .«

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
I 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 bro
back this magic brew. Beware of this in the hot sun.

s | have brought this favorite cooler—
a blend of ms and tropical fruit juices.

vanda daiquiri 10
A favorite drink of lady menehunes —
mild, cooling and refreshing.

pino pepe 1
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.

mai tai (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

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

kamaaina 1
I 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 1
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.

.
v )
SCOTPION 15
| 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 15
| 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.

mﬂl téll (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







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 to 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 TAIX
Mix in 16 oz. tumbler with shaved ice®
Juice of one lime - drop half shell in glass
Dash of Rock Candy Sycup
Dash of Curacoa
Dash of Orgeat Syrup
13 oz. Trader Vic's Puerto Xico "um
3/4 oz. Meyer's Planters Punch Rum

Stir and decorate with fresh mint,

Vs
v"’y

VJB: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%2 oz Trader Vic’s
Puerto Rican Rum

% 0z Myers’s
Planters Punch Rum

Stir and decorate
with fresh mint
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Lime Juice "One Lime" "One Lime"

Lemon Juice

Orange Juice

Pineapple
Juice

2 0z 1 dash

Ya 0z 1 dash
Rock Candy Rock Candy

Orange
Curacao

2 0z 1 dash

2 oz Jamaican % oz Jamaican

Light Rum 1% oz




1956 MAI TAI
LETTER

Purchased at auction in 2010 by Gary Lawrence of
Lawrence Interiors of Lake Bluff, lllinois

Restored and now displayed in Gary’s home tiki bar
the Tiki Taki Room




And A Hawalian Drink

And just to give you a taste
of Hawaii, here's the recipe for
Mai Tai, a rum drink given Mrs.
Seidman by the bartender at
the Royal Hawaiian , . ., In
fact he drew her a picture of it.

One ounce lemon juice,

One-halt fresh lime,

One-third ounce rock eandy
syrup (a teaspoon of saccharin
will do).

One-third ounce Orgeat syrup
(obtainable at most liquor
stores),

One-third ounce orange cura-
cao,

One ounce Puerto Rican rum,
light,

One ounce Jamaican rum,
(dark,

Decorate the glass with a
talk of sugar cane, a sprig or

.....




Lime Juice "One Lime" "One Lime" “Half”

Lemon Juice 10z
Orange Juice

Pineapple
Juice

2 0z 1 dash s 0z

Ya 0z 1 dash s oz
Rock Candy Rock Candy Rock Candy

Orange
Curacao

2 0z 1 dash s 0z

2 oz Jamaican % oz Jamaican 1 oz Jamaican

Light Rum 1% oz 10z




(DE)EVOLUTION BEGINS




1959:
The Top Tourist
Tantalizer

Juice of 1 Lemon or Lime
1 dash Orange Curacao

1 dash Falernum
“Our spy says this is something
like bitters — only different!!”

Y2 0z Simple Syrup

1 0z Rhum Negrita

2 0z Ron Rico white or gold rum
Pineapple juice, if desired.

Shake with a handful of crushed
ice. Garnish with Pineapple, Mint,
Orange, Orchid, and Gardenia.

Honolulu Star-Bulletin,
February 7, 1959, page 38

Remember when the Zom-
bie was the Curremt Cocktail
Craze?

After recent chats with
various restaurant and nitery
folks in Waikiki and the en-
virons, Les has decided that
the Mail Tai is Today's Top
Tourist Tantalizer.

Some of the niteries are a
little bashful when it comes
to divulging the exact recipe
for their specially drinks,
as might be expected.

But from a favored tropic-
al oasis comes this recipe
for a Mai-Tal.

This is for one drink only.
Sip it slowly and lose
track of time!

1 oz thum negrita,

2 or. Ron Rico white or

gold rum,

Juice 1 lemon or lime.

1 dash Orange Curacao.

1 dash Falernum. (Our
spy says this is some-
thing like bitters—only
different!’)

12 oz simple syrup. (Pine-
apple juice, if desired)

Add handful of crushed ice
and shake furiously. Pour
over crushed ice and garnish
with pineapple, mint, orange,
orchid and gardenia.

The basic ingredients will
require an original invest-
ment of about $35 to $40, Les
is warned. No wonder people
who like Mai Tai order them
at a bar and don't try to
manufacture them at home!







Lime Juice "One Lime" "One Lime" “Half” ; .
One Lime" or
“One Lemon”
Lemon Juice 10z
Orange Juice
Pineapple
. PP "If desired”
Juice
2 0z 1 dash s 0z
1 dash
1/4 0oz 1 daSh 1/3 0oz "Falernum“
Rock Candy Rock Candy Rock Candy .
. oz Simple
Orange
9 2 0z 1 dash s 0z 1 dash
Curacao
2 oz Jamaican % oz Jamaican 1 oz Jamaican L ;Z;?t:m

Light Rum 1% oz 10z 20z




THE 19505 HAWAIIAN

MAI TAl NEVER DIED




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 gives 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.



Ronrico
Mai-Tai

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

IMPORT

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  With tonic. With cider. With cola. With tea. (How good is Ronrico Rum?
experts. Let them make marvelously complicated Ronrico Scorpions, Take tea and see.) And of course, in dry Daiquiris. (Even people who
Babalus, Tonga Punches, Navy Grogs too. profess not to like liquor like the taste of Ronrico: dry, light, clear and
You, at home, can take Ronrico Rum and lead a simple life. Try this fragrant.) Got the idea? Got the Rum?

devastatingly dry rum with orange juice. (The Spanish S iver. PUERTO RICAN RUM. 80 PROOF. WHITE OR GOLD LABEL.

With tomato juice. (The Bloody Maria . . !‘Maria is Mary set to music.””)  MYERS'S JAMAICA RUM, 97 PROOF. GENERAL WINE AND SPIRITS CO., NEW YORK 22

RONRICO FROM PUERTO RICO: THE DRY RUM

1 ONE JIGGER RONRICO WHITE LABEL RUM 2 ONE JIGGER MYERS JAMAICA RUM 3 JUICE OF ONE LIME 4 ONE DASH ORGEAT 8 ONE DASH SIMPLE SUGAR SYRUP
6 ONE DASH ORANGE CURACAO 7 GARNISH WITH SPRIG OF MINT 8 SUGAR CANE STICK 9 PINEAPPLE STICK 10 MARASCHINO CHERRY 11 SHAVED ICE 12 ORCHID

R3



Lime Juice "One Lime" "One Lime" “Half” . “One Lime”
"One Lime" or
“One Lemon”
Lemon Juice 10z
Orange Juice
Pineapple
. PP "If desired"
Juice
2 0z 1 dash s 0z 1 dash
1 dash
Ya 0z 1 dash s 0z "Falernum" 1 dash
Rock Candy Rock Candy Rock Candy Rock Candy

. oz Simple

Orange
9 2 0z 1 dash s 0z 1 dash 1 dash
Curacao
1 Jigger
2 oz Jamaican % oz Jamaican 1 oz Jamaican Rl Rl_'uum Jamaican
Negrita
(1'2 oz)
Light Rum 1% oz 10z 2 0z 1 Jigger

(1%2 0z)




Halekulani
Coral Lanai,
1963

Photo credit:
Kamaaina56 Flickr
Collection
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o DRINK MENU
Hawaii's most famous firewater, as traditional as |

our smouldering volcanoes. A deceptively smooth {
blend of light and Jamaican rums and curacao. |
Consume with caution.

3.00

BLUE HAWAII CHI CHI 1 ZOMBIE DIAMOND HEAD

Spirit of Vodka blended with fruit juices and A blend of Vodka, Triple Sec-Coconut Syrup | Ablend of Jamaican Rum and fruit Only in Hawaii — Pineapple and fresh lime
a touch of Blue Curacao. Polynesian Magic. and sweet fruit juices especially [ juices. Consume with caution! blended mostly with Gin and Cognac.
3.00 made for the ladies. | 3.00 A taste treat.
3.00 } 2.75
L

SCORPION CATAMARAN

It's a taste of Hawaiian Rum, A real taste, blended with Hawaiian Rum, cointreau,
blended with Cognac and a touch of Galliano, mixed with fruit juices. Smooth sailing!
fruit juices. A drink fit for the chief 3.00
3.00

OUTRIGGER SPECIAL

Blended with Vodka and Rum mixed with fruit juices
for an evening cooler. Made from our secret formula and
served in our special giant glass.

| 3.00

PLANTER'S PUNCH |  TROPICAL ITCH

Now here's a drink with some punch to it! A mixture of Jamaica The Witch Doctor recommends this to cure all ills. It's a perfect

Rum and Hawaiian Rum, orange curacao, blended with fruit juices. taste blended with selected Hawaiian rum, a touch of Galliano,
275 mixed with selected Hawaiian fruit juices. 3.00

SINGAPORE SLING HAWAIIAN SUNSET

The mysterious Far East. It's a portion of Gin, cherry Brandy, Fassionola makes its color a very mild drink, made of Vodka,
sugar, touch of angostera bitters for the taste. 2.75 mixed with fruit juices. For that evening glow! 3.00

7 -

MAI TAl

Hawaii's most famous firewater, as traditional as
our smouldering volcanoes. A deceptively smooth
blend of light and Jamaican rums and curacao.
Consume with caution.
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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
Christmas gift for the man
who has evervthing, includ-
ing the nerve to try these at

home.,
Mai Tai
12 ounces light rum
1'2 ounces dark rum
Juice of 1 lime
(leave 12 shell in
glass)
Dash Orgeat syrup
Dash Rock Candy
syrup !
Dash Orange )
Curacao
Garnish with a sprig of |
mint, sugar cane stick, and
pineapple stick. Fill with
shaved ice.

MOANA
HOTEL

RECIPE

Honolulu Star-Bulletin,
October 9, 1968, page 47
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5 (1 oz Lime Juice

\

Y5 0z Orgeat

f1/3 oz Rock Candy Syrup

Y5 0z Orange Curacao

\

1%2 0z Light Puerto Rican Rum

1%2 oz Dark Jamaican Rum (rec: Worthy Park 109)




1960S MAI TAIS=
AGE OFF
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on 1;Ee waistline!

Taste the fresh difference in Libby's

How simple! How light and refreshing!
ttage cheese and chilled.

Creamy cof
Dole Pineapple—every golden slice
from Hawaii, where the world's inest

pincapple is born and raised:

\WE£BpLE

HAWAH:L“ :
PINEAP! : A 2 =
—  quickpacked in Hawaii

Freshest tasting pineapple juice ever

because it's quick-packed when the

pineapples on Libby’s Hawaiian plantations

NG 2 are golden-ripe and running with juice
B L ¢
Come to 3 g5 ’
your grocers 3

DOLE HAWAIIAN HARVEST!

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

READY TO SERVE!

WHY
PINEAPPLE?







mﬁwus * 26175 G mac
FROM DENMARK-by
INGE AND STEN HEGELER
authors of the bestselling
THE ABZ OF LOVE

The

Diet

; The revolutionary new method
l . of keeping slim and erogetic




1961 Mai Tai

1%2 0z Orange Juice
1%2 oz Pineapple Juice

Juice of half a fresh
Lime

Y3 0z Orgeat
Dash Orange Curacao

1 oz 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 serves, “is a drink you
of The Kalia Gardens, is build.”)

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.

Loui's theory is that
“Most people have trou-
ble with the rum. They
either use too much or too

little. The mai tai,” he ob-

MAI TAI

Put crushed ice in your mai
tai xlass or brandy snifter.
Over the ice, put:

1'% ounces orange juice

1Y% ounces pineapple juice

14 ounce Orgeat syrup

dash of orange Curacao

juice of half a fresh lime

I ounce light rum

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

1 ounce dark rum

You may spice the drink by
adding a shaft of freshly cut
chid blossom and serve.




Lime Juice "One Lime" "One Lime" “Half” . “One Lime” "Half Lime"
"One Lime" or
“One Lemon”
Lemon Juice 10z
Orange Juice 1% oz
Pineapple
. PP "If desired" 1. oz
Juice
Orgeat 2 oz 1 dash s oz 1 dash s oz
1 dash
Y. 0z 1 dash s 0z "Falernum" 1 dash
Rock Candy Rock Candy Rock Candy . Rock Candy
. oz Simple
Orange
9 2 0z 1 dash s 0z 1 dash 1 dash 1 dash
Curacao
1 Jigger
2 oz Jamaican % oz Jamaican 1 oz Jamaican e Rl_\um Jamaican float 1 oz
Negrita
(12 0z)
. 1 Jigger
1
Light Rum 1% oz 10z 20z (1% oz) 10z




1962

Y2 0z Fresh Lime Juice
Y2 tsp Sugar

Y2 0z Grenadine

Y2 0z Orgeat

1 0oz Orange Curacao
1 oz Light Rum

1 oz Dark Rum

Garnish with Pineapple and
Cherry

“For the hardier types, float a

final dash of 151 proof rum.
And stand back.”

Honolulu Star-Bulletin,
January 28, 1962, page 56

Dining Out with

The Gourmet

Your chances of surviving The Great American Cock-
tail Party are much better if you take the potato chip,
cheese dip and or salted nut route. If some hot items
are within reach, load up. Nothing can have you
bouncing off the walls faster than too many quick
belts caroming off an empty tummy.

£ - ES

About every month or so this cubicle gets a frantic
request for the recipe for the cocktail known as the
Mai Tai. It's the modern-era counterpart of the Zom-
bie, you know.

So once again we're going to print the recipe—and
we do so with the hapless hope that you get out the
scissors right here and now, clip the recipe and save it!

MAI TAI (“my-tie”)

Take a king-sized old fashioned glass and putin . ..

1% oz. fresh lime juice, 2 tsp. sugar, %2 o0z. grena-

dine, 2 oz. orgeat (almond-flavored syrup), 1 oz

orange Curacao, 1 oz. light rum, 1 oz. dark rum, 2

oz. fine cracked ice and stir by hand. Garnish with

a maraschino cherry impaled on a big wedge of

fresh pineapple. For the hardier types, float a final

dash of 151 proof rum. And stand back.

There are endless variations, as you’ll discover as
vou sample Mai Tais at various Palaces of Potables.
But the recipe printed above comes from a reasonably
neutral, presumably unbiased source. Take it from
there.




Lime Juice "One Lime" "One Lime" “Half” e [ o “One Lime” "Half Lime" Y, oz
“One Lemon”
Lemon Juice 10z
Orange Juice 1% oz
Pineapple
: PP "If desired" 1% oz
Juice
Orgeat 2 oz 1 dash s oz 1 dash s oz 2 oz
1 dash 1 tsp Sugar
Ya 0z 1 dash Y 0z "Falernum" 1 dash ,
Rock Candy Rock Candy Rock Candy . Rock Candy /2 el
Y. oz Simple Grenadine
Orange
g Y2 oz 1 dash s oz 1 dash 1 dash 1 dash 10z
Curacao
i 10z
. : . 1 0z Rhum 1 Jigger
2 oz Jamaican % oz Jamaican 1 oz Jamaican . Jamaican float 1 oz float 1 dash
Negrita '
(1'2 oz) 151 (optional)
. 1 Jigger
1
Light Rum 1% oz 10z 20z (1% oz) 10z 10z
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Drinks of Hawaii

Paul B. Dick from Mutual Benefit Life Insurance

Era-specific cartoons by Honolulu political cartoonist
Harry Lyons

Diamond Head Printers
First Edition: 1971
Second Edition: 1972
Third Edition: 1975




Drinks of Hawaii, First Edition, 1971

°"ILIM°"

L eam 3
Mai 'ral ILIKAI HOTEL — Rightfully billed as “The World’s Greatest
- Mai Tai,”” the ILI TAI is the dream of the hotel’s Fountain Lanai
; overlooking the Ala Wai Yacht Harbor. Fortunately, the inven-
Sic recipe 3 tion is permanently ‘‘on loan’ to the Primo Gardens, Canoe
. TS 7 n't dessn,e ts House, Dynasty, and the famous Top of the |. No one else in
> name. Tht‘_ay‘ range from the additio S town can serve an ILI TAl. Why? ““Appleton Punch,” bottled in
ine, from sweet to sour, and from 5 bl ok Jamaica by J Wray & Nephew Ltd. and responsible for the deli-
on the rocks. The best of these i ended cious smooth flavor of the drink, is dispensed exclusively at the
MO et T 10 MMovations llikai Hotel '
Don’t miss the chance to savor this exotic delight at the
Py of the Top of the I, Waikiki's castle in the sky. Travel 30 stories above
llan tran- the beach in a glassed-in elevator and relax while commanding
the view from Koko to Diamond Head, Waikiki to Ala Moana,
1oz Light Puerto RicanRum | . : thru the sleepy village of Kakaako to Horjo|y|u, Pearl Harbor,
10z Dark Jamaican Rumiivel (i i and on to the Waianae Range. /
Y2 0z.Orange Curacao |  Pour all ingredients into a Mai Tai 1 oz. “Appleton Punch’’ ~ Reserving the “‘Appleton Punch” to
72 0z. Orgeat Syrup | glass over cracked or crushed ice onéméiF::Zn Rum s float on top of the drink, pour all
.ll/fxigz. osf"lpzpllir(::ﬁa') Syrup | ~and {l"_nin"ﬂ_\OI“'oughly. Garnish with 1 0z Dark Puerto Rican Rum | kﬁl;ier.r ;inggﬁii'sen:\fe rln;;)usah e}14i.2:taonzé
Y4 Lime : 18 . Gcer cane stick ' Z?gi' 8?25? gﬁ:,a: g & | mix thoroughly. Float the Jamaican
j ’ ldoz..Sweget&Sour i | Rum. Garnish with a sugar cane
2 oz. Pineapple Juice - stick, vanda orchid, and a sprig of
v, Lime ’ - fresh mint. ENJOY! cgn

( you the authentic unadulterated co
original recipe to this most popular of the exotic Hawa
quilizers. TR AN RO

“Authentic / Original Recipe”
This recipe appears in the second edition, too , .
That's One Sweet Mai Tai




orable bar in the s

‘Hotel was the origi-
The Royal Hawaiian

- and gracious beauty g
- Theworld’s se



1 oz Orange Juice

1 oz Pineapple Juice

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

Y4 0z Rock Candy Syrup
Y4 oz Orange Curacao

1 oz Demerara Rum

1 oz Dark Jamaican Rum
1 oz Light Rum

Shake with ice and garnish with a pineapple finger, sugar cane stick, orchid, and mint sprig

Specs via Jeff “Beachbum” Berry
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Lime Juice "One Lime" "One Lime" “Half” . “One Lime” "Half Lime" Y 0z "Half Lime"
"One Lime" or

“One Lemon”
Lemon Juice 10z s 0Z
Orange Juice 1% oz 10z

Pineapple
Juice

"If desired" 1. oz 10z

Orgeat % oz 1 dash Y 0z 1 dash % oz % oz 1 dash
g

1 dash 1 tsp Sugar
Ya 0z 1 dash Y 0z "Falernum" 1 dash , 1 Dash
Rock Candy Rock Candy Rock Candy . Rock Candy /2 el Rock Candy
. oz Simple Grenadine

Orange
Curacao

. . . 1 oz Rhum U Jig_ger LG 1 oz Demerara
2 oz Jamaican % oz Jamaican 1 oz Jamaican Negrita Jamaican float 1 oz float 1 dash 1 J ]
(172 02) 151 (optional) ' °%-amaican

Light Rum 1% oz 10z 20z 1(1‘!}?3:; 10z 10z 10z

2 0z 1 dash s 0z 1 dash 1 dash 1 dash 10z Ya 0z
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TRADER Viee

PEEPING TOM

You don't have 1a
od~ e

iovansie
ond ponson it
fuicen with o healthy

PUA CARNATION
(Flower Carnation)
Ponome'i

Tae melodious frog

of reit liquors
and silent vodke

2.00

KAFE LA TE

175

TIKI LIKE

vropicel
A i blend of tropicel
nd the

2125

75

shout mug )

und o b of Toguies I you ke Irsh cofie,
o this mixfure

FOG CUTTER

ViCious
VIRGIN

MISSIONARY’S
DOWNFALL

TORTUGA

g0ed bul Mt Aum,
vermouth, crme de coces
and fusces

BANANA
DAIQUIRI

o

Other
II'()I)I('ﬂ‘
Fe n()rll( S

Trader Vic's Specialties delight!
rmixed for fhe tropics

TAHITIAN LEI 1.50
v ik . Vo croser
SUFF!IING BAS'AllD 175

TRADER VIC'S RUM

PUNCH 175
o V' 4w it o 1

BLOODY MARY 1.50
& putect Send of vodhy ond fomate

s dalkioutly seovane

BANANA cow 175

Uae o bite from sne. Lamea. e
Sraadine ond .

PUPL
Hors d’'Oeuvres

PUPU PLATTER 325
Qi o riod s o

migiesiig of B
Sarari. har s ],

BARBECUED SPARERIBS 275

FRIED SHRIMP 195
Frah quit shrimg in o batrer- golden biaw
CHO.CHO 1.75
Teriyoki skemers Yo canit sese the hibach:
CNAR Siv

et purk sasannd

064 verbes

SHRIMP COCKTAIL 1.95
EGG ROLL

RUMAKI 1.50

CRISP WON TON 1.00
maaty wrapped in 1oy
i pirs 11 €rii

Trader Vic’s Hawaii

r

MAI TAI
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Don Ho

Suck ‘Em

Up Mai Tai

Fill Glass with Shaved
Ice

1 oz Pineapple Juice

1 oz Orange Juice

1 dash Orgeat

1 dash Orange Curacao
Y2 fresh Lime

1 oz Dark Jamaican Rum

1 oz Light Rum

Stir and garnish with
Orchid and Pineapple
Spear
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The original Mai Tai
returns to Waikiki

Rick Carroll

ver Staff Writer

ight as a tropical moon. Smooth as summer
;furl{ac.h like Lurline passengers. Its the return -
a classic.
‘The one, the only, the original Mai Tai is back
in Waikiki.

irst sip, something was
“It wasn't a Mai Tai,” he said.

It Danny DePamphillis had gone back 1o New
York, nobody probably would have ever known
how the Mai Tai had slipped into a pale imitation
of ts original sell

Locals hardly ever drink them.

Tourists usually have one or two and go home

gﬂmehmpm.ummldnu-u
Manhatian wi mmn luck would have it
. rmn |nl heraton

Hu . sandardioe the aink

He cond mbnq\mllmhlumnn
e b st g

The tests showed that everybody had a
different Mai Tai

Each one tasted different, he said, although it
was diffcul o tell afer three,

“We must have tasted 30 to 35 different Mai §

" he said.

e ¥ He asked for and odered s
Dariny DePamphillis holds a newly revived Mai Tai. ‘Tais at other Waikiki bars and hotel he,
" fnaly, ound 2 el 1917 cop ot ihe
Trader Vi der's Guide”

How the Mai Tai came to be P%",:?"""’""ﬁ”;mf:”

By Trader Vic Bergeron candy syrup, and a dollop of French orgeat m",’;g‘ﬂ,"“;,‘f,:‘ L o, sud
from “The Trader Vic's Bartender's Tor Y sa hond faeee. | sded o gencons ~Can you belie 1 Deamphils asked. It
Guide (Revised)” 1947. Page 163. amoun of shaved e and shosk L VHOrouly Yy

A o ppoios e R | Hemuwwxmemmwnmm
“There’s been a lot of conversation over the “Half the lime shell went into each drink for cheap rums n.rudmknulm’hu
‘beginning of the Mai Tai. And I want to get the color; and I stuck in a branch of fresh mint. I accor ngmr.heuruml
record straight. I originated the Mai Tai. we the first I\"DMLIHH Ham and Carrie "Exw.lymme'r DelepMﬂum"Nn
“Many others have claimed credit. Some claim  Guild, friends from Tahiti, who were there that v W
it was originated in Tahiti. All this aggravates night. ‘The exotic drink takes 80 Tvof ‘lSlM\le 3

in
ulcer completely. The drink was never intro- g Wray & Nephew Rum from Jamaica
o o it . prSarrie ook one sp and said, Mai Tai — Ron 1825% overShaved ke
through our good friends, Eastham and Carrie "y Tahtian this means, ‘Out of this world —
oy Aduhnlmckundylyrup

i ‘Well, that was that. [ named the drink Mai  Gont > Froneh orgont.
about all the really successful drinks: martinis, ““pe grink enjoyed atceptance over the  Shake vigorously.
manhattans, daiquiris, all basically simple drinks. mn(ewyunm&.llmulm Seatlle when  Add 2.8prig of fresh min

£

;
H
i
£
:
2
2
g

"“I was at the service bar in my Oakland res- ‘ Y beiece it,” he sid. “They
taurant. 1 took down  bottle of 17-yedr-old rum. Ve e i say s thebest Mai Tl theyve ver had:

It was J. Wray & Nephew from Jamaica —  “In 1953, I took the Mai Tai to the Hawaiian AL $5.50 a pop, he's selling 200 a day.
suprisingly glden n colo, medium bodied: b lands when T went. down,for the Matson Pmplupmu iy e aps

with the rich pungent flavor particular 1 the  Steamship Lines — to formalize drinks for the  Now, he's original Bloody
Jamaican blends. Bars at ther Royal Hawaan, Moana and Surl

“The flavorof this great rum ar' meant o ridr Holes. One thing stll puzzles him.

be overpowered with heavy addition of frut  “Any old kamaaina can tell you sbout this  Pink paper parasols.

ces and favorings, | took & fesh lme, added  drink and of s rapid spread hroughout the _Wh put the first ne in a Mai Tai — mq
Some orange curacao from Holland, 4 dash of  isiands" - a mystery.

Return of
the Original
\YETMET

Moana Hotel

It didn’t last...

Honolulu Advertiser, June 30,
1986, page 9
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APPLEBEE'S
$1 MAI TAI

(2019)
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Bali Hai Restaurant’s
“World-Famous Mai Tai”

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

Y2 0z Sweet and Sour Mix

Ya 0z Orgeat

Ya 0z Triple Sec

272 0z Cruzan Light Rum

2% 0z Coruba Jamaican Rum
Shake with ice







MYTH: TRADER VIC KEPT

THE RECIPE SECRET




Myth: Trader Vic Kept the Recipe Secret

Technically,
“‘unpublished”

Trader Vic’s Book of Food and Drink (1946)

Bartender’s Guide (1947)

Trader Vic’s Kitchen Kibitzer (1952)

Trader Vic’s Pacific Island Cookbook (1968)

Trader Vic’s Bartenders Guide Revised (1972)

The Menehunes (1972)

Trader Vic’s Book of Mexican Cooking (1973)

Frankly Speaking: Trader Vic’s Own Story (1973)

Trader Vic’s Rum Drinkery & Cookery (1974)

Trader Vic’s Helluva Man’s Cookbook (1976)
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Don the Beachcomber
Mai Tai Mix

Trader Vic’s Mai Tai Mix

WILL THE
REAL MAI TAI
CREATOR
PLEASE
STAND UP?

1960s Bottled Mai Tai Mix




THE SEARCH FOR THE ULTIMATE MAI Tl-h _

Traveligg the Bay Area angd'beyond to find the best Mai Tai in the world! Tiki, cocktails, and advemttiresitiy Kevin Crossmag

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

TRADER VIC’S HISTORY OF THE MAI
TAI

Let’s Set the Record Straight on the Mai Tai SW“ @ TH
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 REC@
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, S ii @H ii
which has earned worldwide identification and acceptance.

There has been a lot of conversation over the beginning of this drink. Many have claimed credit,
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 | ease ea rly 1 9 7 0
)

| 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.

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 ... | 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.
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WHY THIE MAI TAI2




royal planters punch

| have blended pineapple and tropical fruit juices

| mix the juice of g
and a dash of lime

just as the first settlers

kava bowl

n place of okolehao —

SCOTPION 150
I stole this from th

Itis m m light rum:

Watch out! This is a favorite
zombie 1

ne of my menenunes t

back thi

t()llg‘d 1.00
From the Tonga Isl

blend of light rums ar

vanda daiquiri 1o

A favo rink of lady menehunes —

pino pepe 1

very morning | send my me

fniii iili ( ing ““Out of this World"")
My chief helper br t this drink from i
Made simply with fine old rums and fresh

banana cow

pana




NATURE IS HEALING




NOBODY MAKES A GOOD
MAI TALIN HAWAL]




Without Pineapple
Halekulani Hotel

Skull & Crown Trading Co.

Maunakea Mai Tai
plus, several variants

Deck
Heyday
House without a Key

Monkeypod Kitchen
Topped with Honey Liliko’i Foam

With Pineapple
Royal Hawaiian Mai Tai Bar
Duke’s ‘44

Arnold’s Beach Bar

Where to Get a
Good Mai Tai in
Honolulu?




CONCILUSION




50,000,000
Mai Tai
Fans

Can’t Be
Wrong




MAHALO

Slides and more: www.UIltimateMaiTai.com




QUESTIONS

We'll Try to Be Accurate and Knowledgeable




1 oz Fresh Lime Juice
Y2 0z Orgeat (Latitude 29)

Ya 0z Demerara Syrup
Y20z Orange Curacao (Ferrand Dry Curacao or Clement Creole Shrubb)
2,0z Ultimate Mai Tai Rum Blend

o Y2 0z Appleton 12 Rare Casks Jamaica Rum

o % 0z Smith & Cross Jamaican Rum
o % 0z Planteray Xaymaca Special Dry Jamaican‘Rum
o %2 0z Planteray O.F.T.D. Rum

Shake with ice and garnish with spent lime shell and mint sprig




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






tEUNION (5LaND
HUM TRADITIONNEL

DISTILLERIE DE SavANNA -
SANT-ANDRE, ILE DE LA R
LTI

TR

arg,

ANol No ADDITIVES







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 Tai 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 0z rum.(Light, Gold, Dark)
Pinky Gonzales — sub Tequila

Honi Honi — sub Bourbon

Vodka Tai (before 2020: Rusky Iai) — 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
%, 0z 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/
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POWDERED
MAI TAI
MIX
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POWDERED
MAI TAI

MIX




BAHAMA

FROZEN
MAI TAI
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MAI TAI
CUSTOMIZATION

Mai Tai:
Sub Appleton 12
Heavy Orgeat

“Idk Man Im just a messenger.
Yes | Charged Extra”




= YW/

MAI TAI
CUSTOMIZATION

Mai Tai:
Sub Appleton 12
Heavy Orgeat

“Idk Man Im just a messenger.
Yes | Charged Extra”

“Uhhhh Only Light Rum
Due To His Gout”

=
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July 5, 2021

@ moverandshakerco




