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Hel lo  there , 

Thank you fo r  hav ing  the  inc red ib le  tas te  and soph is t i ca t ion 
requ i red  to  b rowse th is  very  exc lus ive  Tops tepTrader  Cock ta i l 
book le t .  We f igured  tha t  t rad ing  adv ice  and mixo logy  wou ld  be  a 
fun  pa i r ing . 

As  you read these pages,  you  migh t  no t ice  tha t  the  wr i te -ups 
and rec ipes  re la te  to  the  bound less  oppor tun i t ies  o f  the  new 
decade—af te r  a l l ,  the  “New Roar ing  20s”  a re  here !

Wel l ,  perhaps  you ’ve  no t iced  tha t  the  year  2020 has  been 
any th ing  bu t  “ roar ing”  so  fa r.  In  fac t ,  th is  i s  why  we de layed the 
re lease o f  th is  book le t  severa l  months . 

A g loba l  pandemic ,  c r ipp led  economy,  and a  genera l  sense 
o f  uncer ta in ty  about  the  fu tu re  a re  no th ing  to  ce lebra te .  And 
we thought  i t  wou ld  be  inappropr ia te  to  pu t  someth ing  ou t  so 
l igh thear ted  in  th is  env i ronment .  However,  now two months 
o f  quarant ine  la te r,  we recogn ize  tha t  many o f  our  t raders 
cou ld  p robab ly  use  a  d is t rac t ion  and a  s t i f f  cock ta i l  ( i f  tha t  i s 
someth ing  you ’ re  in to ) .

So le t ’s  ra ise  a  toas t  to  our  fami l ies ,  f r iends ,  hea l thcare 
workers ,  f i r s t  responders ,  g rocery  s to re  s tockers ,  de l i very 
d r ivers  and whoever  e lse  is  he lp ing  the  wor ld  th rough th is 
ca tas t rophe.  Th ings  w i l l  ge t  be t te r.  Bu t  fo r  now,  le t ’s  keep 
dr ink ing  (o r  no t  d r ink ing)  a t  home.

To be t te r  years !
The Topstep  Per fo rmance Coaches
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Mint JulepMint Julep

There ’s  a  ton  o f  ingred ien ts  tha t  go 
in to  c rea t ing  a  s t rong t rad ing  year. 
But  s ince  we ’ re  ta lk ing  Min t  Ju leps , 
we might  as  we l l  focus  on  th ree  s imp le 
ingred ien ts :  p resence,  knowledge, 
and ob jec t iv i t y. 

Presence re fe rs  to  “s tay ing  in  the 
moment . ”  I t  means no t  f i xa t ing  on  your 
long- te rm resu l ts  a t  the  expense o f  the 
t rade in  f ron t  o f  you .  The on ly  th ing 
you can cont ro l  i s  the  “now. ”  There  w i l l 
be  p len ty  o f  t ime to  contempla te  new 
s t ra teg ies  and wor ry  about  the  fu tu re 
a f te r  the  c los ing  be l l .  When you ’ re 
t rad ing  l i ve  cap i ta l ,  focus  mak ing  the 
bes t  ob jec t ive  dec is ion  based on  the 
ava i lab le  in fo rmat ion . 

Constan t  learn ing  is  the  enemy o f 
complacence,  and you w i l l  need to 
make t ime fo r  i t  i f  you  want  to  th r ive  in 
the  marke ts .  Your  success  w i l l  be  shor t 
l i ved  un less  you can adapt  to  an  ever -

chang ing  wor ld .  Th is  means a lways 
learn ing  new th ings—you shou ld  make 
i t  a  da i l y  hab i t . 

F ina l l y,  i f  you  want  to  pu t  together  a 
s t rong year—or  even a  s t rong month—
you w i l l  need to  learn  to  manage 
your  emot ions .  Not ice  how we d id  no t 
say  “cont ro l  your  emot ions . ”  Th is  i s 
because you are  human and there fore 
an  inherent ly  emot iona l  be ing .  I t ’s 
s i l l y  to  th ink  you won ’ t  occas iona l l y 
fee l  anger,  o r  fear,  o r  boredom whi le 
t rad ing .  The bes t  you  can do  is 
recogn ize  these emot ions  and 
reac t  accord ing ly. 

B i l l  Gates  Quote :  “We a lways 
overes t imate  the  change tha t  w i l l 
occur  in  the  nex t  two years  and 
underes t imate  the  change tha t  w i l l 
occur  in  the  nex t  ten .  Don ’ t  le t 
yourse l f  be  lu l led  in to  inac t ion . ”

Ingredients

1/4 oz simple syrup

8 mint leaves

2 oz bourbon

bitters

mint sprig

1In a Julep cup or rocks 
glass, lightly muddle the 
mint and syrup.

2 Add the bourbon and pack 
tightly with crushed ice.

3 Stir until the cup is frosted 
on the outside.

4 Top with more crushed 
ice to form an ice dome 
and garnish with a mint 
sprig and few optional 
drops of bitters.

Mint JulepMint Julep
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Off to the Races

https://youtu.be/gnHfOF9fdmo


Ingredients

2 oz bourbon or 
rye whisky 

2-10 dashes of 
Angostura bitters

1 sugar cube

ice

orange peel

Old FashionedOld Fashioned

1Add the sugar, bitters and water 
into a rocks glass, and stir until 
sugar is nearly dissolved.

2 Fill the glass with large ice cubes, 
add the bourbon, and gently stir 
to combine the flavors.

3 Express the oil of an orange peel 
over the glass, then drop in.

The Old  Fash ioned is  a l l  about  the 
bas ics .  In  mixo logy,  you  need to  bu i ld 
a  s t rong foundat ion  be fore  layer ing 
on  the  complex i ty.  The same is  t rue  i f 
you ’ re  new to  t rad ing .  Before  ge t t ing 
bogged down by  300 ind ica tors , 
make sure  you know the  bas ics  o f 
your  p roduc ts ,  what  in f luences  the i r 
p r ice  ac t ion ,  and the  fea tures  o f  your 
b rokerage account . 

Knowing your  p roduc t  means knowing 
the  spec i f i ca t ions  o f  the  cont rac t 
ins ide  and ou t .  I f  you  are  t rad ing 
fu tu res ,  you  need to  be  aware  o f  the 
nomina l  con t rac t  s ize ,  t i ck  va lue ,  ro l l 
da te ,  exp i ra t ion ,  and much more .  The 
CME webs i te  i s  a  g rea t  p lace  to  learn 
the  bas ics ,  bu t  there  are  p len ty  o f 
add i t iona l  resources  on  the  web i f  you 
want  to  take  a  deep d ive . 

Once you know the  produc t ,  you  need 
to  know what  makes tha t  p roduc t  move. 
What  a re  the  economic  re leases  and 
macro  t rends  tha t  a f fec t  the  pr ice?  Can 
you d iges t  a  news head l ine  on  the  f l y 
and immedia te ly  exp la in  the  poss ib le 
rami f i ca t ions  fo r  your  p roduc t? 
Learn ing  is  a  l i fe long process ,  and 
depth  o f  knowledge is  what  separa tes 
the  beg inners  f rom the  pros .

F ina l l y,  you  need to  s ta r t  your  journey 
by  learn ing  about  your  b rokerage 
account  (o r  Trad ing  Combine account ) . 
What  a re  the  t ransac t ion  fees  and 
marg in  requ i rements?  What  a re  you 
a l lowed to  t rade and when? You can ’ t 
p lay  a  spor t  w i thout  knowing the  ru les . 
Trad ing  is  no  d i f fe ren t .

Back to Basics
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The Failed Top
Bee’s KneesBee’s Knees

Ingredients

2 oz gin

3/4 oz fresh lemon juice

1/2 ox honey syrup

lemon twist

1Add all ingredients into a 
shaker with ice and shake.

2 Strain into a chilled 
cocktail glass.

3 Garnish with a lemon twist.

Try ing  to  fade th is  marke t  can  s t ing 
worse  than a  bee,  bu t  i f  you  can ca tch 
a  n ice  fa i led  top  se tup ,  then i t  cer ta in ly 
can be  The Bees Knees!

The Fa i led  Top

A few key  po in ts  to  remember  when 
t rad ing  the  fa i led  top  se tup :

Th is  i s  a  mechan ica l  t rade w i th 
p redef ined r i sk ,  and predef ined reward , 
in  the  e-min i  S&P 500 fu tu res .

What  you want  to  do  is  pu t  in  an  o f fe r 
2  t i cks  above the  da i l y  h igh  w i th  a  6 
t i ck  s top  and a  12  t i ck  p ro f i t  ta rge t , 
so . . .

F i rs t ,  th is  t rade shou ld  on ly  be 
executed  dur ing  regu la r  t rad ing  hours 
(8 :30am CT -  3 :15pm CT) ,  and on ly 
a f te r  the  15  open ing  range has  been 

es tab l i shed (8 :45am CT) .

Second,  you want  to  look  fo r  the  r igh t 
marke t  cond i t ions .  Idea l l y  you  want 
a  po ten t ia l l y  low vo la t i l i t y  t rad ing 
sess ion ,  w i th  the  poss ib i l i t y  o f  a  2 -way 
t rade.  They  say  the  marke t  tends  to  go 
s ideways  to  lower  the  day  a f te r  a  t rend 
day  ( t rend day  is  a  1% or  more  move) , 
so  those are  my favor i te  days  to  p lay 
th is  se tup .

Th i rd ,  never  le t  th is  t rade tu rn  in to  a 
loser  a f te r  i t  has  g iven you a  pro f i t . 
Move your  s top  to  b reak  even and wa i t 
fo r  the  nex t  se tup .

Las t ly,  never  fa l l  in  love  w i th  a  pos i t ion 
when t rad ing  th is  se tup .  S tops  shou ld 
never  be  moved un less  you ’ re  mov ing 
your  s top  loss  to  a  b reak  even.

A lways  t rade fo r  tomor row!
6

https://youtu.be/S67ZXV5ylJk


Whether  you ’ re  ea t ing ,  d r ink ing ,  o r 
t rad ing ,  i t ’s  never  a  good idea to 
b i te  o f f  more  than you can chew.  But 
espec ia l l y  when i t  comes to  t rad ing . 
You ’ l l  never  t rade comfor tab ly  i f  you 
have i t  a l l  on  the  l ine .

I f  you  can ’ t  t rade smal l ,  then  you can ’ t 
t rade b ig .  So ge t  comfor tab le  t rad ing 
smal l  and bu i ld  your  account  up  be fore 
you s ta r t  to  inc rease your  s ize . 

When i t  comes to  r i sk  management , 
there ’s  a  d i f fe ren t  f lavor  fo r  everyone. 
For  example ,  some peop le  use  a 
do l la r  amount  fo r  the i r  da i l y  loss  l im i t , 
wh i le  o thers  use  a  percentage o f  the i r 
marg in  account  as  a  da i l y  loss  l im i t . 
E i ther  way,  your  r i sk  shou ld  be  in 
a l ignment  w i th  your  account  s ize ,  and 
don ’ t  ever  exceed tha t .

Another  card ina l  ru le  fo r  r i sk 
management  i s  to  t rade marke ts  you 
know.  You shou ld  know the  produc t 
you ’ re  t rad ing  ins ide  and ou t  be fore 
you pu t  on  your  f i rs t  t rade.  Th is  means 
every th ing  f rom t rad ing  hours ,  to 
cont rac t  s ize ,  to  marg in  requ i rements , 
to  ro l lover  da tes .  F ly ing  b l ind  is  fo r 
exper ienced p i lo ts ,  no t  day  t raders .

Poor  p repara t ion  y ie lds  poor  resu l ts , 
and fo r  the  love  o f  GOD,  i f  you 
leave your  desk ,  DELETE ALL 
WORKING ORDERS!

A lways  t rade fo r  tomor row.

Mocktail MojitoMocktail Mojito

Ingredients

10 fresh mint leaves

1/2 lime, 
cut into 4 wedges

2 tbsp white sugar

1 cup ice cubes

1/2 cup club soda

1Place mint leaves and 1 lime 
wedge into a sturdy glass. 
Use a muddler to crush the 
mint and lime to release the 
mint oils and lime juice.

2 Add 2 more lime wedges 
and the sugar, and 
muddle again to release 
the lime juice. Do not 
strain the mixture.

3 Fill the glass with 
carbonated water. Stir, 
taste, and add more sugar 
if desired. Garnish with 
the remaining lime wedge. 
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Risk Manager

https://youtu.be/tJ3FbmbT0oM


Every th ing  moves s lower  dur ing  the 
Summer.  And whether  you ’ re  day-
dr ink ing  or  day- t rad ing ,  you ’ l l  want  to 
ad jus t  your  s ty le  accord ing ly. 

Enter  the  Mic ros  Brew—a re f resh ing 
dr ink  tha t  you  can en joy  the  who le 
a f te rnoon (so  long as  you s ize  down 
on the  g in ) .  Ad jus t ing  the  amount  o f 
cer ta in  ingred ien ts  seems in tu i t i ve 
when i t  comes to  mixo logy ;  however, 
many t raders  s t rugg le  to  ad jus t  the i r 
s ize  in  the  marke ts . 

The number  o f  con t rac ts  you t rade 
shou ld  depend on  your  per fo rmance, 
marke t  vo la t i l i t y  and overa l l  r i sk 
appet i te .  And remember,  th is  i s  no t 
a  l inear  p rogress ion  toward  ever -
inc reas ing  s ize ,  success fu l  t raders 
know when to  sca le  back  as  we l l . 

F i rs t ,  you  need to  cont inua l l y  mon i to r 
your  per fo rmance us ing  met r ics 
such as  w in  percentage and average 

w inn ing / los ing  t rade.  Genera l l y  you 
shou ld  a im fo r  a t  leas t  a  2 :1  reward-
to - r i sk  ra t io  to  take  advantage o f 
asymmet r ic  oppor tun i t ies .  You can 
gradua l ly  inc rease s ize  as  you bu i ld 
cons is tency,  bu t  don ’ t  be  a f ra id  to  cu t 
back  i f  th ings  aren ’ t  work ing .

Marke t  vo la t i l i t y  i s  another  impor tan t 
fac to r.  In  qu ie t  marke ts  you migh t  be 
ab le  to  t rade b igger  w i thout  expos ing 
yourse l f  to  unacceptab le  r i sks .  But 
when marke ts  ge t  choppy,  you ’ l l 
f ind  p len ty  o f  oppor tun i t ies  t rad ing 
less  s ize .

F ina l l y,  you  need to  become fami l ia r 
w i th  your  own r isk  appet i te .  Par t  o f  th is 
depends on  the  s ize  o f  your  account , 
bu t  there  is  a lso  a  huge psycho log ica l 
component .  Every  t rader  i s  d i f fe ren t  in 
th is  regard .  The impor tan t  th ing  is  tha t 
you  s tay  comfor tab le .  You need to  s tay 
focused on  the  t rade and no t  how much 
you ’ re  down or  up .

Micros BrewMicros Brew

Ingredients

.5 oz hibiscus-mint tea

squeeze of lemon

2 oz gin

ice 

seltzer

1Mix together tea syrup, 
lemon, and gin

2 Add ice

3 Top with seltzer and serve in 
a rocks glass

L iv ing  In  Ch icago,  we ’ re  l im i ted  to 
jus t  a  few shor t  months  o f  warm sunny 
weather  each year,  and when we get 
them we l i ke  to  use  them.  That ’s  why 
around here  we ’ re  p re t ty  b ig  fans  o f 
the  o ld  t rad ing  adage tha t  says  to  “Se l l 
in  May,  and Go Away! ”

Th is  t rop ica l  themed cock ta i l  has  us 
p in ing  fo r  the  moment  when we can 
leave the  house w i thout  the  th rea t 
o f  f ros tb i te  looming over  us .  S ipp ing 
on  a  Future  Favor  reminds  us  tha t 
somet imes i t ’s  be t te r  to  work  smar te r, 
no t  harder.

Se l l  in  May,  and Go Away

Based on  h is to r ica l  da ta ,  i t  has  been 
d iscovered tha t  the  s tock  marke t 
typ ica l l y  shows i t s  b igges t  ga ins 
be tween November  and Apr i l .  Th is  t ime 
o f  year  i s  commonly  re fe r red  to  by  the 
Stock  Trader ’s  A lmanac as  ‘The Best 
6  Months  For  S tocks ’ ,  hence,  runn ing 

counter  to  the  wors t  6  months ,  wh ich 
is  when you want  to  “Se l l  In  May, 
and Go Away. ”

The “Se l l  In  May,  and Go Away” 
s t ra tegy  d ic ta tes  a  p reconce ived 
no t ion  o f  fu tu re  marke t  ac t ion  
tha t  wou ld  compel  a  t rader  to 
e i ther  cover  a  long pos i t ion ,  o r 
in i t ia te  a  shor t  pos i t ion ,  dur ing  the 
summer  months  w i th  the  prospec t  o f 
more  a t t rac t i ve  buy ing  oppor tun i t ies 
in  October.

There  are  many schoo ls  o f  thought 
sur round ing  th is  seasona l  anomaly, 
and debates  cont inue to  rage on  as 
to  wh ich  marke ts  i t  works  bes t  in , 
bu t  fo r  us ,  i t  means a  l i t t le  t ime o f f 
to  en joy  the  summer !

Trade Wel l !

Future FavorFuture Favor

8

Ingredients

1.5 oz tequila

.5 oz lime

1 oz simple syrup

1.5 tsp triple sec

3 oz sparkling wine

1Fill a cocktail shaker halfway 
with ice

2 Add  tequila, triple sec, simple 
syrup and shake well

3 Strain into a Champagne flute

4 Add lime and sparkling wine, 
stir briefly

Hibiscus Mint Cooler Prosecco Margarita



Innovat ion  never  s leeps  a t  Tops tep , 
and wh i le  th is  l i t t le  co f fee  f lavored 
de l igh t  migh t  sound l i ke  the  per fec t 
p ick  me up be fore  the  open ing  be l l , 
we recommend wa i t ing  un t i l  a f te r  5  to 
en joy  th is  one. 

Jus t  the  same,  s ince  a  lo t  o f  us  a re 
usua l ly  en joy ing  our  morn ing  cup o f 
joe  r igh t  a round the  open,  we fe l t 
i t  appropr ia te  to  share  one o f  our 
coach ’s  favor i te  t rade se tups . . .

The Open ing  Range Trade

The f i rs t  th ing  to  look  fo r  when 
regu la r  t rad ing  hours  open is  the 
open ing  range.  For  th is  t rade,  we 
de f ine  the  open ing  range as  the  f i rs t 
m inu te  o f  t rad ing  a f te r  the  open ing 
be l l ;  fo r  example  Crude Oi l  i s  8 :00-
8 :01am cent ra l  t ime.

There  is  a  h is to r ica l  tendency  fo r 
the  h igh  or  low fo r  the  day  to  p r in t  in 

the  f i rs t  m inu te .  So,  what  you want  to 
do  is ,  wa i t  fo r  p r ice  to  t rade ou t  o f  the 
open ing  range a f te r  the  f i rs t  m inu te , 
then fo l low tha t  d i rec t ion .  A s top 
shou ld  be  p laced jus t  above or  be low 
the  oppos i te  ex t reme o f  the  range.

When th is  t rade is  per fo rming  we l l  i t 
i s  one o f  the  bes t  d i rec t iona l  s igna ls 
ava i lab le ,  and pro f i t  ta rge ts  can 
o f ten  be  ex tended when d i rec t ion  is 
ma in ta ined.  However,  i t  does  no t 
work  every  day,  so  r i sk  shou ld  be 
managed accord ing ly.

You can usua l ly  te l l  how many t raders 
a re  ac t ive ly  us ing  th is  se tup  by  the 
pr ice  ac t ion  ou ts ide  o f  the  open ing 
range.  That  sa id ,  i t  tends  to  work  bes t 
when no t  a  lo t  o f  peop le  a re  pay ing 
a t ten t ion  to  i t .

Trade Wel l !

The InnovatorThe Innovator
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Ingredients

2 oz vodka

2 oz Borghetti Coffee 

liqueur

2 oz almond milk

1 dash chocolate bitters

1Fill a rocks glass with ice

2 Pour over vodka, coffee liqueur and 
a dash of chocolate bitters

3 Top with almond milk

Wel l ,  we hope you learned someth ing .  We 
sure  en joyed pu t t ing  th is  together  fo r  you . 
L ike  an  ar t  fo rm,  whether  i t  be  t rad ing  or 
mixo logy,  i t ’s  impor tan t  to  hone your  c ra f t  i f 
you  want  to  be  success fu l .  Sk i l l s  take  t ime to 
deve lop  and invo lve  a  lo t  o f  t r ia l  and er ro r.

Prac t ice  makes per fec t  fo r  a  lo t  o f  th ings , 
un for tunate ly  there  are  no  guarantees  in 
the  wor ld  o f  t rad ing .  The t r i ck  i s  no t  to  ge t 
d iscouraged when your  hard  work  y ie lds 
a  los ing  t rade.  S tep  back ,  ga ther  your 
thoughts ,  and move on .  There ’s  a lways 
another  t rade!

That  be ing  sa id ,  as  much as  we en joy  a  we l l 
c ra f ted  cock ta i l  f rom t ime to  t ime,  d r ink ing 
and t rad ing  jus t  don ’ t  m ix  (pun fun ! ) .  There ’s 
a  t ime to  d r ink ,  and there ’s  a  t ime to  t rade, 
so  don ’ t  d r ink  and t rade.

Coffee Cocktail
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w i l l  occur  in  the  nex t  ten .  Don ’ t  le t 
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