
Katipunero 
by Lawrence Christopher Gabriel 
(Solaire Resort and Casino)

La Liga Filipina 
by by Tam Tavera (Bar Mathilde)

Malaya 
by Shinichi Itoh (Uma Uma)

 “Freedom is the most important thing that the humanity should 
have. That’s why our Filipino heroes fought for the freedom of our 
beloved country.”

Ingredients:
45 ml Don Papa Rum
15 ml mango syrup
15 ml fresh calamansi juice
2 sprays of pandan tincture 

Directions:
 
1. Add all the ingredients in a shaker.
2. Add ice and shake.
3. Strain in a martini glass.
4. Garnish with a dehydrated calamansi.

 “I named this cocktail Katipunero, which means a person who was 
part of the revolutionary movement aimed to fight for freedom 
against Spain.”

Ingredients:
60 ml Don Papa No.7 
30 ml calamansi juice
3 bar-spoons of mango-cocoa jam

Directions:
1. Add all the ingredients in a shaker.
2. Stir to break and evenly spread the jam.
3. Add ice and shake.
4. Serve in a coupette.

Malaya 
by Shinichi Itoh (Uma Uma)

 “As a way to commemorate Independence Day, I made a cocktail 
using our homegrown ingredients.”

Ingredients:
30 ml. Old Captain Rum (replaceable with Don 
Papa)
15 ml Vigan basi 
(replaceable with any white wine)
22 ml calamansi cordial or fresh calamansi 
juice with simple syrup
10 ml lemon juice
45 ml mango purée

Directions:
1. Add all ingredients in a low ball glass  
 or rock glass that is half filled with  
 crushed ice.
2. Swizzle until fully diluted.
3. Top with crushed ice.
4. Turn juiced half lemon upside down into  
 a basket and fill it with mango cubes.
5. Garnish the drink with lemon mango   
 basket.

Ingredients:
45 ml Sipsmith Gin 1915 (replaceable with  
 Hendricks Gin)
30 ml calamansi juice
15 ml coconut nectar
15 ml unsweetened pineapple juice
   Splash of ginger ale

Directions:
1. Pour the spirit, juices, and nectar in a  
 (Tiki) mug or highball glass.
2. Add ice and a splash of ginger ale.

Ingredients:
45 ml Don Papa 7 Years Infused with Paris tea
30 ml orange juice
5 ml honey calamansi 
15 ml Averna
5 ml calamansi juice

Directions: 

1. Place all ingredients in a shaker.
2. Add ice and shake.
3. Pour in a rock glass. 
4. Garnish with dehydrated calamansi wheels  
 and lemon zest.

 “La Liga Filipina means The Philippine League, which was a 
progressive organization created by Dr. Jose Rizal in 1892 at 
Tondo, Manila.”

Laya 
by by Orman Bag-ao (Raffles Long Bar)

 “We created a drink inspired by the courageous Filipinos, who 
offered their lives for the freedom and their love for the        
Motherland.” 

Celebrate Independence Day by trying these 
simple cocktail recipes made with easily 
accessible liquor here in the Philippines.

With a few drinks and a whole lot of     
character, you could be the next Emilio 
A-GIN-naldo or Apolinario Ma-BEER-ni!

Key takeaway

Reference:
http://drinkmanila.com/2017/06/12/we-asked-15-of-manilas-top-bartenders-to-share-their-recipes-for-philippine-independence-day-cocktails/

with these Liberating Liquors 
from the Philippines


