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Myth 
Busters

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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Will the Real 
Mai Tai 
Please 

Stand Up?



27% 42% 31%

Civilian Results



How Did We Get From Here to There?



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
½ ounce Holland 
DeKuyper Orange 
Curacao
½ ounce French 
Garnier Orgeat Syrup
¼ ounce Trader Vic’s 
Rock Candy Syrup
Add juice from one 
fresh Lime.





1944

Lime Juice "One Lime"

Lemon Juice

Orange Juice

Pineapple 
Juice

Orgeat ½ oz

Sugar ¼ oz 
Rock Candy

Orange 
Curacao ½ oz

Dark Rum 2 oz Jamaican

Light Rum



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

The Outrigger, Seattle (1952)



The Mai Tai 
Goes Hawaiian



Trader Vic’s in Hawaii
Trader Vic’s Honolulu Opens December 19, 
1940
Including a trading post
“An eating resort for epicures”
Staff of 25 and Investment of $30,000

Honolulu Star-Bulletin, December 14, 1940, page 6



Honolulu Star-Bulletin, May 6, 
1941, page 2

Partnership 
Dissolved



Honolulu Star-Bulletin, 
February 4, 1953, page 30

Trader Vic brings the 
Mai Tai to Hawaii in 
1953
The Royal Hawaiian Hotel

Moana Hotel

The Mai Tai was his 
favorite!



The Original Royal 
Hawaiian Mai Tai

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





1956 Mai Tai
Juice of One Lime - 
drop half lime shell 
in glass
Dash of Rock Candy 
Syrup
Dash of Curacao
Dash of Orgeat
1½ oz Trader Vic’s 
Puerto Rican Rum
¾ oz Myers’s 
Planters Punch Rum
Stir and decorate 
with fresh mint



1956 Mai Tai Rum

Trader Vic’s Puerto Rican Rum
• Gold or White?

Myers’s Planters Punch
• 97 proof / 48.5% ABV
• Charred, not funky
• 100% pot still 



1944 1956

Lime Juice "One Lime" "One Lime"

Lemon Juice

Orange Juice

Pineapple 
Juice

Orgeat ½ oz 1 dash

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

Orange 
Curacao ½ oz 1 dash

Dark Rum 2 oz Jamaican ¾ oz Jamaican

Light Rum 1½ oz



1956 MAI TAI 
LETTER

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

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



1958 Mai Tai
“From the Bartender at the Royal Hawaiian Hotel”
1 oz Lemon Juice
Half a Fresh Lime Juice
⅓ oz Rock Candy Syrup
⅓ oz Orgeat
⅓ oz Orange Curacao
1 oz Light Puerto Rican Rum
1 oz Dark Jamaican Rum
Decorate the glass with a stalk of Sugar Cane, a 
sprig or two of Mint, and a Pineapple stick or two.

The Commercial Appeal (Memphis, Tennessee), June 15, 1958, page 84



1944 1956 1958

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

Lemon Juice 1 oz

Orange Juice

Pineapple 
Juice

Orgeat ½ oz 1 dash ⅓ oz

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

⅓ oz 
Rock Candy

Orange 
Curacao ½ oz 1 dash ⅓ oz

Dark Rum 2 oz Jamaican ¾ oz Jamaican 1 oz Jamaican

Light Rum 1½ oz 1 oz



(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!!”

½ oz Simple Syrup

1 oz Rhum Negrita

2 oz 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





1944 1956 1958 1959

Lime Juice "One Lime" "One Lime" “Half”
"One Lime" or 
“One Lemon”

Lemon Juice 1 oz

Orange Juice

Pineapple 
Juice "If desired"

Orgeat ½ oz 1 dash ⅓ oz

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

⅓ oz 
Rock Candy

1 dash 
"Falernum"
½ oz Simple

Orange 
Curacao ½ oz 1 dash ⅓ oz 1 dash

Dark Rum 2 oz Jamaican ¾ oz Jamaican 1 oz Jamaican 1 oz Rhum 
Negrita

Light Rum 1½ oz 1 oz 2 oz



The 1950s Hawaiian 
Mai Tai 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



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



1944 1956 1958 1959 1961

Lime Juice "One Lime" "One Lime" “Half”
"One Lime" or 
“One Lemon”

“One Lime”

Lemon Juice 1 oz

Orange Juice

Pineapple 
Juice "If desired"

Orgeat ½ oz 1 dash ⅓ oz 1 dash

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

⅓ oz 
Rock Candy

1 dash 
"Falernum"
½ oz Simple

1 dash 
Rock Candy

Orange 
Curacao ½ oz 1 dash ⅓ oz 1 dash 1 dash

Dark Rum 2 oz Jamaican ¾ oz Jamaican 1 oz Jamaican 1 oz Rhum 
Negrita

1 Jigger 
Jamaican

(1½ oz)

Light Rum 1½ oz 1 oz 2 oz 1 Jigger
(1½ oz)



Halekulani 
Coral Lanai, 
1963

Photo credit: 
Kamaaina56 Flickr 
Collection



Halekulani Mai Tai
House Without a Key

1¼ oz Lime Juice

⅓ oz Orgeat
⅓ oz Rock Candy Syrup
⅓ oz Orange Curacao (Cointreau)

¾ oz Bacardi Select/Black Rum
¾ oz Bacardi Gold Rum

Float ½ oz Lemon Hart 151 Rum





MOANA 
HOTEL
RECIPE

Honolulu Star-Bulletin, 
October 9, 1968, page 47





Generic 1950s Hawaiian Mai Tai Recipe

1 oz Lime Juice

⅓ oz Orgeat

⅓ oz Rock Candy Syrup

⅓ oz Orange Curacao

1½ oz Light Puerto Rican Rum

1½ oz Dark Jamaican Rum (rec: Worthy Park 109)



1960s Mai Tais: 
Age of 

Transformation
Just Add Pineapple Juice…



WHY 
PINEAPPLE?





Perhaps there are other 
reasons for Pineapple’s 
popularity
“The revolutionary new method of keeping 
slim and erogetic”



1961 Mai Tai
1½ oz Orange Juice
1½ oz Pineapple Juice
Juice of half a fresh 
Lime
⅓ oz 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



1944 1956 1958 1959 1961 1961

Lime Juice "One Lime" "One Lime" “Half”
"One Lime" or 
“One Lemon”

“One Lime” "Half Lime"

Lemon Juice 1 oz

Orange Juice 1½ oz

Pineapple 
Juice "If desired" 1½ oz

Orgeat ½ oz 1 dash ⅓ oz 1 dash ⅓ oz

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

⅓ oz 
Rock Candy

1 dash 
"Falernum"
½ oz Simple

1 dash 
Rock Candy

Orange 
Curacao ½ oz 1 dash ⅓ oz 1 dash 1 dash 1 dash

Dark Rum 2 oz Jamaican ¾ oz Jamaican 1 oz Jamaican 1 oz Rhum 
Negrita

1 Jigger 
Jamaican

(1½ oz)
float 1 oz

Light Rum 1½ oz 1 oz 2 oz 1 Jigger
(1½ oz) 1 oz



1962
½ oz Fresh Lime Juice
½ tsp Sugar
½ oz Grenadine
½ oz Orgeat
1 oz 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



1944 1956 1958 1959 1961 1961 1962

Lime Juice "One Lime" "One Lime" “Half”
"One Lime" or 
“One Lemon”

“One Lime” "Half Lime" ½ oz

Lemon Juice 1 oz

Orange Juice 1½ oz

Pineapple 
Juice "If desired" 1½ oz

Orgeat ½ oz 1 dash ⅓ oz 1 dash ⅓ oz ½ oz

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

⅓ oz 
Rock Candy

1 dash 
"Falernum"
½ oz Simple

1 dash 
Rock Candy

1 tsp Sugar
½ oz 

Grenadine

Orange 
Curacao ½ oz 1 dash ⅓ oz 1 dash 1 dash 1 dash 1 oz

Dark Rum 2 oz Jamaican ¾ oz Jamaican 1 oz Jamaican 1 oz Rhum 
Negrita

1 Jigger 
Jamaican

(1½ oz)
float 1 oz

1 oz
float 1 dash 

151 (optional)

Light Rum 1½ oz 1 oz 2 oz 1 Jigger
(1½ oz) 1 oz 1 oz



The Royal Hawaiian 
Gives In
The (De)Evolution is Complete



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



“Authentic / Original Recipe”
This recipe appears in the second edition, too

That’s One Sweet Mai Tai

Drinks of Hawaii, First Edition, 1971



The Royal Hawaiian Caves

Drinks of Hawaii, 2nd Edition, 1972
First published recipe with pineapple juice 
attributed to the Royal Hawaiian Hotel
Used by Jeff “Beachbum” Berry in Intoxica 
(2002) and Beachbum Berry Remixed (2010)



1972 Surf Room Mai Tai 
1 oz Orange Juice
1 oz Pineapple Juice
½ oz Fresh Lime Juice
¼ oz Fresh Lemon Juice
¼ oz Orgeat
¼ oz Rock Candy Syrup
¼ 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



1944 1956 1958 1959 1961 1961 1962 1972

Lime Juice "One Lime" "One Lime" “Half”
"One Lime" or 
“One Lemon”

“One Lime” "Half Lime" ½ oz "Half Lime"

Lemon Juice 1 oz ¼ oz

Orange Juice 1½ oz 1 oz

Pineapple 
Juice "If desired" 1½ oz 1 oz

Orgeat ½ oz 1 dash ⅓ oz 1 dash ⅓ oz ½ oz 1 dash

Sugar ¼ oz 
Rock Candy

1 dash 
Rock Candy

⅓ oz 
Rock Candy

1 dash 
"Falernum"
½ oz Simple

1 dash 
Rock Candy

1 tsp Sugar
½ oz 

Grenadine

1 Dash 
Rock Candy

Orange 
Curacao ½ oz 1 dash ⅓ oz 1 dash 1 dash 1 dash 1 oz ¼ oz

Dark Rum 2 oz Jamaican ¾ oz Jamaican 1 oz Jamaican 1 oz Rhum 
Negrita

1 Jigger 
Jamaican

(1½ oz)
float 1 oz

1 oz
float 1 dash 

151 (optional)

1 oz Demerara
1 oz Jamaican

Light Rum 1½ oz 1 oz 2 oz 1 Jigger
(1½ oz) 1 oz 1 oz 1 oz



The (De)Evolution 
is Complete

Or Is it…?



Trader Vic’s Hawaii



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
½ fresh Lime
1 oz Dark Jamaican Rum

1 oz Light Rum
Stir and garnish with 
Orchid and Pineapple 
Spear



Return of 
the Original 

Mai Tai

Moana Hotel

Honolulu Advertiser, June 30, 
1986, page 9

It didn’t last…



Royal Hawaiian Mai Tai
Circa 2010s
Build in shaker with ice:
1 oz Bacardi Rum
1 tsp Cherry Vanilla Puree
½ oz Amaretto di Saronno
½ oz Cointreau
1 oz Fresh Govinda Orange Juice
2 oz Fresh Govinda Pineapple Juice
½ oz Whaler’s Dark Rum Float
Roll the shaker, pour in a large “bucket” glass. Float with Whaler’s 
Dark Rum, garnish with a parasol with cherry, pineapple and lime 
wedge.



Royal Hawaiian Mai Tai
Present Day
2 oz Pineapple Juice
1 oz Orange Juice
½ oz Orgeat
½ oz Orange Curacao
1 oz Old Lahaina Light Rum
1 oz Old Lahaina Dark Rum (float)
Shake all ingredients except the Dark Rum with ice. 
Pour in a large “bucket” glass. Float the Dark Rum, 
garnish with a parasol with cherry, pineapple and lime 
wedge.



The (De)Evolution 
Hall of Shame

The Best of the Worst



APPLEBEE’S 
$1 MAI TAI

(2019)



World’s Best Mai Tai 2017
1 oz. Bacardi 8 Year (1/4 oz. Float)
1 oz. Aged Cachaça
1/4 oz. Ko Hana Agricole
1 oz. Fresh Pressed Green Grape Juice
1 oz. Lime Juice
1/2 oz. Pineapple Juice
1/2 oz. Creme de Banane
3/4 oz. Sicilian Almond Orgeat
1/4 oz. Kev’s 57 Falernum



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)



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

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

½ oz Sweet and Sour Mix
¼ oz Orgeat
¼ oz Triple Sec
2½ oz Cruzan Light Rum
2½ oz Coruba Jamaican Rum
Shake with ice



The Cocktail Book (1980)
¾ oz Dark Rum
1½ oz Light Rum
¾ oz Tequila
¾ oz Triple Sec
1½ oz Apricot Brandy
1½ oz 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."



Myth: Trader Vic Kept 
the Recipe Secret

More like “Unpublished”



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)



WILL THE 
REAL MAI TAI 

CREATOR 
PLEASE 

STAND UP?

Trader Vic’s Mai Tai Mix

Don the Beachcomber 
Mai Tai Mix

1960s Bottled Mai Tai Mix



SETTING THE 
RECORD 

STRAIGHT

Press Release, early 1970



Trader Vic’s Bartender’s Guides

1947 1972



Why the Mai Tai?



Why Wasn’t the Royal 
Planters Punch a Hit?
“Blended pineapple and tropical fruit juices, with 
pungent, heavy rums and light rums”

The right recipe… but the wrong name

Didn’t sound exotic, like the Mai Tai - “from Tahiti”



Nature is Healing





Where to Get a 
Good Mai Tai in 
Honolulu?

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



Conclusion



50,000,000 
Mai Tai 
Fans 
Can’t Be 
Wrong



Mahalo

Slides and more: www.UltimateMaiTai.com



Questions
We’ll Try to Be Accurate and Knowledgeable



The Ultimate Mai Tai

1 oz Fresh Lime Juice
½ oz Orgeat (Latitude 29)
¼ oz Demerara Syrup
½ oz Orange Curacao (Ferrand Dry Curacao or Clement Creole Shrubb)
2 oz Ultimate Mai Tai Rum Blend
◦ ½ oz Appleton 12 Rare Casks Jamaica Rum
◦ ½ oz Smith & Cross Jamaican Rum
◦ ½ oz Planteray Xaymaca Special Dry Jamaican Rum
◦ ½ oz 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



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







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 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

½ oz Lime Juice
1 oz Pineapple Juice / Mango Puree / Guava Puree / Passionfruit Puree
¾ 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 
(higher ABV)

Tip Tip Proof
Proof Cocktail 
Co.
Small Hand 
Cocktails
Kō Hana

Low End 
(lower ABV)

Trader Vic’s
Koloa
The rest in this 
class are terrible

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



POWDERED 
MAI TAI 

MIX



POWDERED 
MAI TAI

MIX



TOMMY 
BAHAMA 
FROZEN 
MAI TAI



MAI TAI 
CUSTOMIZATION

Mai Tai:
Sub Appleton 12

Heavy Orgeat

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



MAI TAI 
CUSTOMIZATION

Mai Tai:
Sub Appleton 12

Heavy Orgeat

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

“Uhhhh Only Light Rum
Due To His Gout”


