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PREFACE TO THE FIRST EDITION 

A ne11· eompilation of R ec ipes fo r American 
Jr·c<l Drinks ha s . fo r some t im e been urge n t ly 
call ed for owi ug to forme r puh li Pat io 11s bei ng 
JJo\\· out or' print . Tt would h ave bC'e 11 poss ible 
to obt1.in from fres h :ources vari ous Recipes . 
b11t :ifte r <'o ns idcration it 1rn . thought better 
to rep r od 11 ce t hose of a we ll-kno\\·n Expert 
whose kno\\·ledge :i nd experie n<'e it was fe lt 
co ulcl not "·ell be impro ved u pon , an d to whom 
du e ack11o"·ledg me 11 t s a re here hy tend ered. 

To t he~e arc add ed some R ecipes of Non
:i lr·oholic B e1·e rages 11"11i ch ma y be found use f'nl 
hy : ~ r·o;i s :de rable c lasb of customers . W e are 
i 11 debtecl for these to t he " ·ell-kn mn1 firm o l' · 

l\l"ess rs . ,V . J. B ush & Co., Ltd .. :\ s h Grov , 
1-l a< ·kney. 

F :\TITIOW & JAC KSON, LnnTED, 
16, G1rnAT Tow1rn STREET, E.C. 3, 

A:-111 8, HAYMARKE1', S. \Y. l. 
LOl\DON. 
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AMERICAN AND OTHER DRINKS. 

HOW TO MAKE THEM. 

(8.JJ . .s iu 11ifi Ps 11 8 /i nrt J )rinl: nr ] }mm: 
J,.JJ. 11 T. 1J11(1 Dri11k.) 

1- :\BSlXTHE C'OC'KT.\I L. R. lJ . 

. Trike h a lf-pint t un1bler hal f fu ll of chipped 
1ee, with abou t one " ·ine-g lnssful of iced water , 
t wo clushes of anisette, one dn s b of Angostn ra 
b1tt.e rs, an d o ne pony g la ·s of absinthe; pour 
t he wate r in a sma ll s t ream , t he n s ha ke up some 
t une a n<l str a in in to a clnret g lass . 

2-ALABAZAM. S. D. 

l<'i ll a Lumbler with chipped ico ; p ut in lwlr 
a tea ~ poonfu l of Angostura bitters . n. liquenr~ 
g la ss l'11I of cu1-:19oa, and half a win c-g lass tnl ol 
b r andy ; sh a ke well a nd strain into pony 
t umb le r. 

3-AM E JUCAN L EMON ADE. L. D. 

'l'n ke a su<la-water g lass a nd fill with chipped 
ice ; squeeze a whole le mon in, add n teaspoonful 
and a ha lf of powdered sugar, fi ll np t he g lass 
with water ; sha ke up well , p lace n sli ce of le mon 
0 11 tup tind se rve with stra\\'s . 
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4-ANGLJJ:R 'S COCKTAIL. S. D. 

Fi ll a tumbler wit h chipped ice : pu t in t ll'o 
or t liree drops of A11gost ura bitte rs , ha lf a t ea 
spoonfu l of or a ng e b itters, a nd t l1 rne or four 
drops of r a spberry sy rup ; add h a lf a ll'in e-g lass
f11l of g in. t he n s t i1· well a nd st r; 1i1.1 off. 

5- APPETI ZEIL S. D. 

Fil l a t11m hl e r " ·it h chipped ice : p11 t i11 t hree 
or fo ur clro Jb of Angostur;i hitte r ~ a 1_1 cl uf pl a i11 
S \TUP · ;idd t \\·o drops o l Jc mo11 .1111<.:e , l1alf a 
". i 11 e - ,; J a~~ f11l ol' o ld Scotch whi~keY : t he 11 s t ir 
" ·e ll ; "'..,tn1 111 off n nd add n ~ nm 11 pic C'e of lemo11 
peel. 

6- H. & CO.'~ l' C:\CH. 

Take a large pu11ch bu\\·I. i11Lo 11·hi <.; h squeeze 
t he juice of fiv e le mons a11d t ,1·0 s ll'ee t urauge~ : 
d issolve i 11 t hese half " pou 11d of po11·der cd 
s ugar; ne xt add the t l1i11 rim! of n 11 o ra11 ge _: 
s t i1· in by degrees the " ·Jii tc of s ix eggs beate 11 
in to a frot h; put in a bottl e of champag11e n11LI 
ha lf a bott le of rum ; mi x ll'ell :111d decorate 
with fr11i ts in season , aft e r which p ut t he holl'I 
in to a r e f rig e rator nnd let it rem a in un t il the 

<.;ompound is tl1orongh ly coo led. This " ·ill se n ·c 
for a p a.r ty of fifte en. 

7-HTSHOP A LA PHJif:iSE. 

T~t ke fo 11r good -s ized Se vill e oranges an d roast 
1111 t il t hey ;ire a pale brow u ; lay them in a 
t u ree n a 11d eo,·c r t he m with half a pound ol' 
powde red s 11 .~:1 r. addiug t hree g lasses of cla ret : 
cove r the t 11 ree u n 11d let it s tand for t we nty
four hours. th e n pl ace it in a pan of boiling 
wate r ; press t lie o ran ges wit h a woodeu spoon , 
a nd r1111 t he iu 1ce throu g h a sieve ; make t he 
re nrn i 11d e r of t he bottle of cla ret hot, a nd add 
t he j ui ce and se r ve hot i11 g rog g lasses . 

phjif:iSE
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8-BOMBAY COCKTAIL. S. D. 

Fil l t 11111ble r w i t h (·hi ppetl ice; put i11 three or 
fou r drops of A11gost11ra bitters . fo ur or fj,· c 
drops of cu ra9oa , and two drops o._f plain syr u p ; 
add h alf a wine-gla ssful ?f brandy ; st ir well 
w1 th long spoon ; s trn 111 off n nd put i n a piece 
o f le mon peel. 

9-Hl):-iTO~ FL IP. S . n . 
L•' ill t umble r " · it h chipped ice ; p11t in a t e <1-

s poo 11 [ul of powdered sugar n n d a 11 e 11· laid e "n- · 
udtl h alf . a l;l:lass fnl of r s c ,,·hi s ke y: s lrnke w~T1 : 
a11d s t r a in rnto a ~rnn ll po11~· t 11111hle r. p 11 t t i1 irr 
:1 liLlle grn.t e tl 1111 l 111 cg 0 11 t op. "' 

10-HOSO?ll CAHFSSEH. S. n. 
Fill t umble r ,,·ith c:l1 ip p l'd ice ; pu t in a tea

s poonf ul. of raspberr~· ~y rnp and n ne,,· laid i:gg : 
,1t!<l <t h q uenr-g la.ss ful ol· bra11dy ::tnd a li t t le 
111 ilk ; shake \\·ell , :111tl s trni11 off in to a po11y 
l 111 11ble r. 

11-BOTTLE corn.:: TA lLS. S. D. 

T h e fo ll ow i11g ingreclie11ts will 111:1ke u \·e ry 
fi 11 e bot t le ol' brandy cocktail: T11·0-thirds 
b nuH]y , 0 11 e-.third water, a pon~· -g l a . s uf Boker 's 
hi tLe r~ , a. w111e -g lnssful of g um syrup , a nd h u ll 
a pony-gla ssful o~ e1ira9oa: . 

\\.his keY and g in cocktail s· lll bottles are m a d e 
t he s am e. ,, · a~', s 11 bst ituti11g wbisk e.' · o r g in fo r 
1. lic hra11d.L 

12-BR A"KDY COCETAI L. S. D. 

F ill t u mble 1· ,,·ith chip ped. ir·e : put in t hree or 
fo ur drops of Ango:tu ra b it te rs . t hree or fo u r 
drops ol' plai11 sy rnp , and h a.II a ,,·111 e-g la osfn l 
of bi·:rncl v: st ir \1·e ll ,,·1th a long ·poo n ; st 1:arn 
off i 11 to ;1 wi11e gla s~ a nti p u t lL1 a small p iece 
ur lem o n peel. 

ango:tu
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13-BR.ANDY CRUSTA . S. D . 

Same as No. 153 , ~ ubsti tu t ill g brnndy for 
whiskey. 

14-BRANDY DAISY. S . D. 

Take a half-pint t umhler lial f f11ll of chip pecl 
ice; add three or fo ur dashes g um syrup, t \\·o 
or three dashes curai;oa cordia l. t he jni ce of 
hal f a lemon , a small wine-glass ful of brandy, 
two dashes of rum ; shake well, nnd st rain into 
a large cocktail glass, and £11 np ffi t l1 n ~yphon 
seltzer water. 

15-BHANDY ,\ ND 0-U::\1. S. n . 
Take a 11·ine g lass; pn t in a snrn ll pi ece of ice : 

add half a tea.spoonlul of g um syrup, half a 
wine-glassful of brandy ; st ir we ll wi t h spoon . 

16-BR.A.NDY FIZZ. L . D . 

Same as No. 64 , substituting b randy for g in . 

17-BR.A.NDY .A.ND HONEY. S . D. 

Same as No. 122, substitu t ing bra ndy for r11m. 

18-BR.ANDY JULEP. :L. D. 

The Brandy Jule p is made with t he same in
gredients as the l\fint Julep , No. 97 , omitting 
t he fancy a.clornme 11ts. 

19-BRANDY A::\D LEl\101\. 8. D. 

Same as No. 15, substitu t ing le mon syrup for 
g um syrup . • 

20-BitANDY . .\ND NOYEAU. S. D. 

,Same as No. 15 , substituting noyPan for 
lemo n. 
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STRAlNEH. 

CO.GBLEii. :Jf1XE H8. 
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21-BRANDY PUNCH. L. D 

Fill a half-pint tumbler with chipped ice; put 
in a, t eas poonfu l of powdered s uga r; squeeze 
half a lemon in ; add a wine-gla~sful of brand~-; 
shake 11·ell , p lace a sli ce of lemon on the top , 
and serve 11·ith stra'L . 

22-BllANDY SCAFFA. .S. D. 

Take a lung t hin liq11 e11r g lass; put iu half 
a lirp1e ur-g lassful of bra11d.r a11d half of mara
~ehin o ; udd two da shes of A11gust11ra. bitters 
Ull iup. 

23- JJlL\NDY ,'OUR. S. D. 

i::la 111 e as No. 69, subst ituting brn11dy fur giu. 

24-BRANDY SKIN. S. D. 

Fi ll tumb le r with chipped ice; put in a te-a
spoonful ol' powdered sugar ; squee~,c in h a lf a 
lemon; add a teaspoonful of stni11·berry syrup 
and ha.If a 11·ineg lrt ssful of brandy ; t he 11 pare 
half a lemon (sa me as n 11 apple) nncl put in wine 
glass; shak e well and strain off. 

25-BHAi\DY SLLNG . L. D. 

Sa rne as :\u. 67 , s ubs tit 11ti11g bra 11c1.v for gi11. 

26-BRANDY Si\L\ SH. L. D . 

Tl1i s beverage is a jule p on n small scale. Use 
a hnlf-pi11t t 11111hl (• r , whid1 fil l 11·ith chipped 
iee ; pn t i11 a tab l e~ poonfnl of p o11·dcrc<l suga1· , 
and half a tablespoonful ol' water ; add lt a l!' n 
wine-glassfn l of brandy, and a lique11r-g lassful 
of nun ; the sprigs t>f mint. same as in ·Mint 
Julep ; place a piece of orange peel on top , a ncl 
ur na 111 c11t with fruit i11 scaso11 . 

I 

_J 
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27- BH.AN DY SWIZZLE. S . D . 

L~ ill t umble r wi t h fin e chip pe d ice ; put in h a lf 
a tea spoo n f ul of powde red s ug a r ; add fo ur or 
five d rops of B a ke r 's b itte rs, a d a s h of noyeau , 
a n<l hnlf a. win e-g lnss ful o l' brandy ; th e n ta ke a 
swizzle s t ick a nd s \\·izzle \\·cll un t il yo u obta in 
a. froth. a ft e r " ·hi ch str a in off. int o a wip e g la ss. 

28-BHAN DY T \\"J ST. 8 . D . 

:-:la lll c a~ 1\u. 16U , s ub t it u t ing brandy fur 
11·hi skey . 

29- BO t.: H.llO?\ COC KTAIL.· S . D. 

8a nie as :\u. 12 . ~ ub~ t i t u t iug llo 111·liu n " ·l1i , key 
ro r hrn llll ,1· . . 

3U- BOUHBON ::;OUH . 8 . D. 

Sam e ns 1\ o. 69. s ubs t it u t iDg B ourbo n . fo r g in . 

31-BO l..i H.B OI\ WHlSKEY SKlK . S. D . 

S a me a s :?\ o. 24. rn bsti t u t ing Bourbon 
" ·It is key fo r bra nd.1-. 

32- CH .UIPAG.l\ E COCJ.-\.'l'A.LL . S . D . 

Tako a p ony t umbler and h:i lf fi ll i t \\·it h 
c- li ipped ice; p11 t in t it re o or fo ur drop s o f 
.-\ 11gos t ur:1-hi tt" r": ,; am e uf pl a in sy r up: Jill u p 
t he g la~s \\·it lt cham png: ne a nd sq uee ze a sm a ll 
piece of le mon p eel 0 11 top. 

33- CHAi\lPAlJ:N E COBBLER. L. D . 

. 'l'a kc a l:IJ"'l' soda w:1te r µ; la ~s a 11d li ll .\, it h 
chi pped ice ; [rnt in a teasp oon f ul .of s ugar ; 
~ ci ueeze h alf a le mon in : a <l<l h a lt' a ]i([Ue ur
g lassful of bra ndy, di tto of cu ra~oa; fill up with 
ch a mpag ne ; <lecontte with frui t i n season ; <lash 
t lrn t op wi t h d aret a m l serve " ·it h ·st r<t ws , 

---- - -- - - - -------
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34-CHAMPA GNE CUP . L. D . 

a me as No. 131 , . u bstit 11 t i11 g c h a m pagn e fo r 
~au ternc. 

35-CH..llU,IE 'S K..\"J GK lrn E J.'<. S. D . 

T a ke a ,1· i 11 c g ln~s; p 11 t 111 hai r a liq 11 e ur
;.; lassfu l of red n o.vea.11 . h a lf d itto o r 111arn sc h i 11 0. 
ha lf ditto of ye ll ow c h a r t re u se i 11 t he ord e r 
n:imc<l. aml be ca re fu l n ot to let t he m m ix ; 
next., fluat t he un bro ke n y o lk of a n c ,,· la id egg 
on t uo s urfa ce, t he n build up a p y r a mid of t he 
wh isked wh i te of t he egg. a 11<l fi n a ll y d as h a 
few dro ps of A11 go~t u ra h itte rs 0 11 t he to p. 

36- G HAHL I E "S O \\"..\". S . D . 

F ill a t umbl e r wi t l1 chipped ice: p u t i 11 ha ir 
:t tea. poo nful of powde r e d StJCT a r . h a l f d it t o 
s trawberry sy r up . ha l f l ique u r-g f ass fu l of y e ll ow 
chnr trn use. one l ir1u c u 1·-g l:i ss f ul of h r a n d y , a nd 
one ne w la id egg : s h a ke t l1i s i1 p " ·ell firs t . t he n 
add h a lf a g lassf u l of c l1:1111p ag 11 e, afte r w h ic h 

m ix we ll , t l1 e n str a in off i 11 to a p o ny t u mble r . 

37-CHEST PH OTECTOH.. S. D. 

l•'i ll a hnJ f-p in t t u111bl c r w it h chi p p e d i <"c : pu t 
111 a teas puo nf11 l o f s uga r a nd a 11 e \\· l:1id l'gg: 
;i dd :t li q 11 c 11 r -g lass ful of o ld br:i m ly: t hc 11 
~ liake \1·e ll a nd >'t rn i 11 o ff in to a .·ma ll p o ny 
t 11111b lc r , s p ri nk li11 g a l itt le nu t meg 0 11 to p. 

38- CJ-L\ .\I P. \ UN J•: p 1·;q _· 1-1 . 
(A ho 11 t 1 Q 11a r l.) 

Ta ke a s 111 :1ll p 11 1w l1 howl , c 1np ty i11 t u i t ll l lO 
buttle of cha mp ,. gnc . t hree b 1hl e s p urn 11"1il s o f 
> Llgar . 01ie s liced o r a 11 ge, t ] l l ' _i11i (" e u f O ll C Je 111 u11. 
two slices of p i11 ea pp le c 11 t i11 s 111a ll pi eces. ;i 

wine-g lassful. of •:aspbe rry o r s t n1\1·lie 1T_, . sy rup : 
orn ame11t w it h f r uits 111 sea su 11 . a 11 d tc 1· ve i11 
eli a 1u pag 11c g lasses . 
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39-CFTAHLIE PAUL'S OWN DECANTER 

BITTERS. 

Take a large bottle or deca 11ter and put in 
qunrter-pound of rnisins, two ounc~s cinnamon . 
one oun ce sn a kf' roo t . Ollf' le mon nnrl one ora11~e 
r: ll ~ in s li ces . one. OUll Ce cloves, one Ounce nil
~ p1 ce, and fill with Snntn C rn z rum , :u1d n ' 
mnin nntil it su it s the palate; t he n decant nnd 
fill up aga in "· itl1 t he rnm . To be kept i11 
hottles and se rYPd in pan ~· g ln sse~. 

40-CHll'\ESE COCKTAJL . S. D . 

Fi ll t he tumb le r "·i t h chi pped ice; pu t in hnll' 
a teaspoonful of powdered sug ar ; add thr€'e or 
four drops of .·\ngosturn hi tte rs ::w cl l1alf a 
win e-glassful of brandy, shake 11·ell and strain 
off into an ordinar~· " ·in e glass. putt in g a snrnll 
pif'f'f' of lemon peel on top~ 

41- CLAHJ<:T CUP . L . D . 

F ill half-pmt tumble r '' it h chipped ice; put 
in a teaspoonful of powder ed sug ar, and squeeze· 
ha lf a lemon in: add hnlf a lique ur-glassful of 
f' nrnc;oa a nd n g la ss of cla ret: fill up with soda 
\\"ate1· ; orname nt with frui ts in season and 
se rve wi t h s traws. 

42-CLAHET CUP A LA T,OJ:rn SALTOUN. 

Take a small punch bowl ; peel t he rind off 
one lemon, add a. tablespoonfol of powdered 
sugar, pour upon 1t a gla ss of· ~d1 e rry a 11d a 
hottle of cl a ret and sweeten to t aste ; add a 
sprig of' verbena n ml n bottle of snch1 water : 
st rain nnd ice i t 11·011 , :iml sC' r\"e with nn t rrn'lg. 
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43-CLARET PUNCH. L. D. 

Pill hnlf-pint t umbl e r with chipped ice; 
squeeze hnlf n. lemon in ; add a t enspuouful of 
powdered sugar, a ud a t easpoonful of r aspberry 
syr up ; fill up with claret: s hake 11·ell , ornament 
11·itb fruits in senson nnd 'C ITe wi t h strn"·s . 

44-CLARET S:\NGAREK L. D . 

Fill h a lf-pint tumble r wi t h chipped ice; put 
in a teaspoonful of powdered s uo-a.r; sc\11eeze 
ha lf a lemon in ; fill up t he tumbler " ·i t h care t; 
' hake we ll ; add a sli ce of orange ; s prinkle a 
li t t le nu t meg on top and se rve with str n11·s . 

45-COAXER. S. D . 

Take a half-pin t tumble r : fi ll 1yitJ1 ehipped 
it:e; t enspoonful of powde re d s t1µ::1 r; sq ucezc 
half a lemon in ; ndd t he white of :111 e!:!:!:!'. h a lf 
a wine-glassfu l of old Scotch whi skey : s hrike 11p 
well a nd strain into a po ny tnmhl0 1· . · 

46-COFli'EE COCKTAlL. L . n . 
The n ame of this drink ar ises 011ly from it~ 

appcnrn nce, whi (;h , wh e n prope !·h· lll:1cl1>. it 
resembles. Break an egg into a large glnss: 
put one teaspoonful of 9owdered sng:1 1". n largC' 
wine o-lass of port wme, a pony-g la ss f11l of 
llraud~~ .and then fill ~p with ir·e : sh a ke well 
and strain into a rnedrnrn bar g oblet ; grate n 
little nutmeg on top and se rve w ith straws. 

47-COli'FEE PUNCH. L . D. 

Take a half-pint tumbler and fill with chipped 
ice ; pnt in a teaspoonful of powde red s ugar ancl 
a liqueu1· glass of brnndy ; fill up t he t 11mhle r 
with black coffee ; shake well n nd se1've with 
straws. [In making coffee a nd milk pn.11 ch 
a ll ow the shaker to remain on to p of' t he g la ss 
foi· n mome nt after h a viHg sh a ke n .] 

lll:1cl
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COBBLER i\HXER. 
('l'hc " Boston.") 
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48-CORKER. S. D. 

Put t he yolk of one egg in a g oblet ; t h en a 
teaspoonful of hon ey, t wo or t h ree drops of 
esse nce of cloves, and a liqu e ur-glu ~sf' 1il of 
cnrac;oa ; mix t his well · then add hn,J f a pin t of 
li igh burgundy made Lot; m ix well and serve 
hot. 

49- CORPSE REVTVER . S. D. 

Take a long , t hin liq11 e u1· gla ss, whi eh fi ll 
\\·ith equ al port io ns of noyen u , mara.·chino, and 
~· ell ow char tre tL"e respect ive ly, ta king c:1rc· 11 nt 
L:i mix t he ingredi ents. and tnk e off nt on <' 
draug ht. 

50- COS:'lfOPOLIT.-\N DEL IGHT. L. D . 

Take n large soda \1·a te r g lass :i ucl fi ll with 
eh ipped ic;e; put in a teaspoonful of powdf'red 
sugar; squeeze h alf a le mon in ; a dCi h:1 I r :i 

liq ueur-glassful of curac;oa, a teaspoonf11l of 
orgeat syru\·' and h al f a wine-gl as~f 11 I of 
bra ndy ; sha 'e well ; decorate with frui ts in 
season; clash t he t op " ·it h claret a nd se r ve with 
st r aws. 

51-CRYSTAL PAJ..1ACE PUI\CH . 

Take a large punch bowl, into \1·hi ch sli ce up 
t hree oranges and a pin en pp le; t lte n pour in a 
bottle of cogn ac brandy; let them steep well , 
af ter wh ich add two bottles of champngne, t hrc•e 
hottles of se ltzer ; cool it t horoug hly , and se n ·•· 
immedi ately. Thi s will serve for a p arty <JI" 
twent:v . 

52-DAN GODFREY'S TICKLER. L. D. 

Fill half-pint tumbler wit h chi pped ice; pu t 
in a teaspoonful of powdered sugar ; squeeze 
h alf a lemon in ; add a teaspoonful of straw
berry syrup, the white of an egg, h a lf a wine
glassful of Old Tom g in ; fill np wi t h seltzer 
\1·a t er ; decora te with fruits in senso n and serve 
with straws. 
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53- -EGG LEMONADE. L. D . 

Use a la rge soda g lass with a few pieces of 
ice; tnk<'· n. l nrge ta bles poonful of powd<'red 
s1war ; ,i 11 ice of h al f a lemon; a fresh egg ; shake 
well; stra in in to a soda wate r g lass ; a nd fill up 
with soda or seltzer an d orn ame nt wit h herri es 
i11 se:i son , 

54-EGG NOGG FOR A PAR.TY. L. D. 

T nke n lnr ge punPh bo\\·I: empt~r in to it two 
:tnd a h:1 lf quarts fi11e ol d hran d~-: one p in t 
of' S :111 ta Cr u z n1m ; one po11nd of "·hite s11 gnr : 
take l\H• 11 ty eggs and scparn te t.he yolks from 
t!1 e whi t e . and bent cad1 separate !~' with ::i n egg 
wh i' k u n t il t he yolk s :i re well c 11 t up and t he 
wh ite' ass um e a lig ht fro t hy appea r an ce : mix 
:di t he ingredients 111 t he bmd (except t he 
\\·h i Les of' t he eggs) ; the n pour g r ad u a lly two 
:111d a h:i! F ga ll ons of ri ch milk , with which is 
mixed t he yol ks, tnki rw cnre to keep it well 
s t irreLl; t he n float on tl1 e top t he wh it es . aml 
or nam e nt with coloured sug ars; th e n cool in a n 
ice L11b and serve. 

55-E(:G NOGC:. L. D. 

Fill a t umble r \\·it h chipp ed i< ·e ; put 111 n ne11· 
ln id egg , a liqu e 11r-gla s~ fn l of brnml~-. one di tto 
o f rnm , and fill up with new milk : shake 1\' e ll. 
a11d strn. in off into pony tumble rs, sprinkling a 
lit tl e grated nu t meg on top . 

56- EYE OPENER. S. D . 

Fi ll t umbler 11·il11 chipped ice; put in a t en
~poo 11 hi I of irn11·de r<'d s 11gar and n u<' 11· la id egg: 
add a liqu e 11r-g lass l'u l of brnn<lY and a liqll e llr
g lns, ftil o l' rum ; t l1 c 11 shnkc well a nd strain off . 
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57-FANCY MANHATTAN COCKTAlL. S . D . 

Ha lf fill a half-pint tumbler with chipped ice: 
add t 1rn clasl1es of cura«;oa or maraschino : a 
po11y of rye " ·hiske>·: one win e-glass of ve 1·
mo11th; t hree <l ashes of Boke r 's bitte rs: shake 
11·cll ; stra in into a. claret ~ln ss a nti ntlcl a small 
pi ece of lemon: 1f req111recl S\\"eet. ndd t \\·11 
dn shes of g um sy rnp. 

58-FISHEllMAN ' S PRAYER. L D. 

Fi ll a half-pin t tumbler " ·ith chipped ir·c: 
put in half a. t easpoonfu l of powdered s ng ar: 
t;queeze half a lemon in , add a lique ur-g lnss ful 
of raspberry syrup and half a wine-gla s ful of 
rum ; shake well ; decornte with fru its i11 se :1 sn11 
nnd serve with stra11·s. 

59-FLASH OF LIGHTNING. S. D. 

Fill tumbler with chipped ice, into whicl 1 
squeeze half a lemon; t hen acid h a.If a teaspoon
fu l .of sugar , a teaspoonful of raspberry sy n1p , 
half a wine-glassful of brandy, a little cayen ne 
pepper; then s train off. 

60-FRUIT PUNCH. L. D . 

Fill a half-pint tumbler with chipped icP: 
squeeze a lemon in; add half a liqne nr glnss of 
vanilla S>' rnp , half ditto of st r:iwbe rr.v , h a lf 
thtto of necta r; fill up t he tumb ler wit h sod:i 
water ; decorate with fruits in season all(] servo 
with straws. 

61-GIN COCKT.\ IL. S. D. 

Same as No. 12, substituting rrin for hnindy. 

62-GIN CRUSTA. S. D. 

S:ime as No . 153, s ubst itu t in g g in for Dn11r
hon whiskey. 

.) 
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lCE ' Poox AXn RTR .·\IXEH . 

Ju i;; PA IL. 

- - --- ---------------------

------------------------
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MIXlNG SPOON . 

\VINE COOL li;R. 

---------ICE TIRE A KEH. 

ICE AXE. 
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63-GlN DAT 'Y. S . D. 

'L'a ke hnlf-pi11 t t 11111h le 1· ha lf full chipped ice, 
:idd Lhrce '"" 1"0 111· tl:is he:> of orgeat or cr11m 
,·yr up , l h1·ce d:i ~ l 1cs of mar:i sc·hin o. j11i ce of 'i'wlf 
lc 111u11 , : t w i11 c-g l:1 "" f11l of H oll a11d~ g i11; . hak L' 
11·cl l ; s train i11 tu large t·o l'k t :iil g la ss a.nd fi ll 11 p 
11·il h se ltze r u1· :qrn lli11ari s ,,·a tc r . 

64-Gli'\X F IZZ. L. D. 

l•' ill h :il f-pi11 t l 11111hlc r 11· il11 i.: hipped ii.:i.: ; puL 
i" a lcasµu on t'u I of powde red s11ga r; qneeze 
ha lf a le mon in ; add half a win -gla sfn l of Old 
Tom g in ; fill np wi t h socb 11·ate r a nd se rve 11·it h 
s t r a 11·s . 

65- G l?\ JCLEP. L. D . 

T he () i11 ,Jul ep is lll ade wi t h t l1 e Sa lli e ing re
d ie nts :i . t he Min t J11lep (No. 97) , om itting_ t he 
fa ncy adu r11me nts nn d 11. in g g in as the basis. 

66-G LN SKll\ . S. D. 

S: J.111 e '"' )iu . 24 , substit u t in g g in for bra 11d y. 

67-G l::\ SL ll\G. L. :0. 

Thi is a favo urite drink . F ill h alf-pi nt 
t umble r \\"ith chipped ice; put in a liqueur
g lass ful of p la in syrup ; squeeze h alf a lemo11 
in ; add h a lf g l:i ss fnl of Old Toin o-in a nd fi ll u p 
with suda wa te 1· . 'l 'he n place ;tice of lemon 
:incl urnnge 0 11 to p and scn ·p ,,·it h stni11·s . 

68-Gl.N SMASH . L . D. 

Sa rne a~ ~.lo . 2!'i. s •Justitu t i11g g in for brandy. 

---------- - - - - - -
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69--C:I :\ :-iO U H. S. D. 

F i ll t lt t· t ~ 1 111bl cr with <"h ipped ic;e ; p u t 111 hal f 
:1 teas p<11111l11I n l pcrn·dc red s 11 gar a11 cl a tca
!' J><1011f11 I of ra >- p he1-ry syrup j >-lplCCXC i11to t it " 
t1 1111ble r ltalr :1 1 .. 1110 11: adcl ha lf a wi11c-" las,., r111 
., f g i 11 :111d >- l rni11 o ff , p utt ing :1 "ma ll J~ict'e uf 
l .. 1no 11 pt'l·I 011 top . 

70- UI l\ S WIZZLE. S. U. 

:-i;11 11 u a ,., :\11 . 27, s 11 bs t,i t,11t, iug g in fur bra lllly. 

71- G Ll\ 'l'\\" I wr. s. D. 

Ta ke a ll"i 11 c g la ss; put, i11 a ,,ma ll p ict:c ur i<·c, 
a tcas poo111'11 l of !-.tra11·bc 1Ty ;,_1-r11 p a nd ha lf a 
tca,..poo 11fn l of le mon juice; fi ll up with Old Tum 
gi 11. t h e n p a 1·e hal f a lemo n, t wist , a nd d rop in. 

72- GO!,DE:-I F I ZZ. L . D . 

l'i ll a l1alf-pi11 L t umhlc r 11· it h t:hi ppcd ic·e : pu t 
i 11 a teasp oo 11 f11l o f powde red s ugari S(]llC<·xc 
lt :df a lc 11101 1 i11: add half ;1 11· i11c-g;lass t11l of Old 
To 111 g i11 . t he yo lk of an l'f.!I!: s ha ke we ll : fill 11p 
11· itl1 ,.uJa wate r a n cl sc1T e wit h s t r aws. 

73- llOT .\ .\11·. Hl t'.\ :\ P li :\CJ-1 . 

T ake ;1 Ji1 11 H·h howl : ii11t i11 :1 q11 nr tcr-po1111 d 
., f lo:i f " 11 [.!H I" . lill' .i11i C'C of a lc nlOll : 'the n add 
li:df :t pi11 t nf l1r :111dy :111 d ha lf a p i11 L of r1111 1: 
I lie n set li ;..:: ld. t o t hi,.: 11<·xt 111ake <1 11 i11 1'11sio 11 ,, f 
:..::r ce n te;1. m1c q 11 1we t 11 a q11 :1 r L :1 nd ha lf uf 
\l"aLOr ; pour t he tc;1 gen tly in to t he howl 'and 
add t he r ind of h a lf a lemon . 'l'he comp ound 
n111 s t he se rved ft a m ing , and will be fou nd 
~ 11ffi <· i c11t fo r a pa r ty of fi fteen . 
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74-HOT BRAl'\DY FLI P . S. D. 
Tn kc a t umbler· put in a tenspoonf ul cf 

pow<le re tl ;,ug ar a 11J th ree part;. of a " ·ine-,,.lass
ful of brnn<ly; fil l the t umbler one-tu i::'d of 
boil ing water; mi x aud plnc-e a toasted bisC'uit 
011 top, a 11 <l grate a little nu tmeg 011 it. 

75-B OT EGG ~OGG. L. D. 
l::ia 111e as :\o. 55, us i11g boiling water 111 plaee 

of i<:e. 

76- ll OT :\.IU ... K l~li ~C.:H . 

Ta ko a p u11 c-h bowl ; add ha lf a 110111111 of 
pull'dc red ~ugar( t ll'o C]uar t s o f boi li 11g 111 ilk , 0 11c 
liottle of bra nc y, lui lf of rum ; mi x we ll a 11 J 
g ra te ha lf a nu t meg on t op. 

77- ll OT P OUT XEG l"S. 8. D. 
T a ke a t u m bler: p ut i11 a tea"poouful or s uga r 

a utl a g lass of po1·t wiue ; fi ll u p with boiling 
wate r nnd g rate n litt le u u tmeg ou top. 

78- H.01' TO:\L AK D J EJUlL 
T;d'o a pnuc:h howl, i11 to which p ut the ~·o lh 

of 1.welH• eggs a ud beat t hem u p u nti l as t h iu :ii; 

water : t he 11 add 011e poun<l of poll·<lered su~ar, 
half a tcns poouful of ground c i1111amo11 , ditto or 
g rou nd don·~ . di tto of a llspice ; next beat the 
wl1i tes or egg."- inlo a st iff froL h . pou r into t he 
fir!, t bow l ;ind mix well; t hen ad d one bottle or 
hranc.h . one d itto of m m. T his will be s u fficien t 
for ;L ·pa r ty or twe n ty. 

'l' llJ·: W.\Y TO SE IC\"I·: TO~I .\ :\"D J EICIC Y. 

T a ke Lwo s l1a kl'rs . hea t t hem well wi ll1 boil iug 
11·aLcr: t he n pour i11 ha lf of t he mi xtu re and 
l1 al f of hoil in o- wa ter. a nd keep pour ing t he m 
fr-0111 one shake r lo l hc oilw.r .. 1111 lil you h;l\·c 
at~uined a. good froth; t he.n hea t a jug :q1d pour 
t he l iqiiicl in , which sp r in kle with .a l1tt!e grated 
n 11t 111e~ O il top. T h is wi ll bo fou nd. a uel ioious 
<l r i11k fur a cold winte r 's 11 igl1t . 
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79-IMPEIUAL PUNCH. 

Take a large punch bowl , into wh ich put a 
quarter po 11 lld of powdered sugar , a wine-glass
f ul of maraschino, two bottles of claret, one 
ditto soda water, six sli ces of cucumbc1· r eel. 
qu :1.r te r of a teaspoonful of g rated nutmeg ; Ll1 c ll 
s li ce two lemons in; mix wen :111d put in a large 
block of ice . This ·wi II se1T e for a party of tc11 . 

8U-HlPROVED BRANDY COC KTA IL . S. D. 

Fill half-pint g lass one-third of chipped ice . 
two dashes Boker's (or Angustura) bitters. 
three dashes gum syrup , two das hes maraschino, 
one d ash abs inthe, a s mall win e g lass of bmndy · 
s ha ke well an d st ra in in to euckta il glass; 
squeeze a small piece of lemon peel an d leave i t 
in t he glass, and serve . The flavour is improved 
by moistening th e edge of the g lass with a pieec 
of lemon. 

81-ITALIA N LEMONADE. 

(For a party of 'l'en.) 

sc a large pitche r : p a re the rilld of twe ll h
fu ur le mons, sq uem~e t he juice llj)Oll t he' r ee] :lnd 
let it r cmnin :ill nig h t; t hc ll add t wo pou11d s d 
s uga r , one q11:i1·t of s herry . three quarts of boil
in g wate r; mix ,1·e ll , a.nd t hen add one quarL of 
bo iling milk and strain thro ugh a je lly li ng t ill 
it is c lea r. 

82- J .\ PANESE COCKTAIL. S. D . 

ll a lf fill <1 t uu1ble r 11· il11 c·l1i pped i<·e; :11lr[ " 
tables.poonful •of orgeat sy rnp , two dashes of 
Boker s bitters, a win e gl:iss nf brandy, on e •Jr 
t 11·0 pieres of lemon peel: stir rol l, and str :1,111 
in to a rnektail g lass . 
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83---,L\Y:\ P U!\ CH . R. n . 
Viii L11111hle r wi t l1 chipped icC'; pu t i11 hair :1 

Len ~puo nful of powde re d sug ar, a ten,.poo 11f11l ' r 
va uilla. s~-rup ; squ eeze ha lf :1 IPmo11 iu; a tld :1 
lit1ueur-g lassful of bra ndy a nd t he sam e o!' rul'1: 
shake well a nd strain off . putt in g a sli C'o of 
ora nge on top . 

84-JEltSEY COCKTAIL. L . D . 
Fill Lalf-pint tumble r \\'ith "hipped ice: pu t 

in fi ve or s ix drops of Angost11ra hitte rs . add 
half a teaspoon fn l of powde red sug:t r ; fill up the 
tumbler " ·ith cyder ; plaee a piCC'C of lem on peel 
on top , and serve \\'i t h stra\\' s. 

85-JERSEY CUP . L. D . 
. F ill half-pin ~ t um.bie r wi t h chippe d ice; p11 l" 
ll'I a tea spoo!d·1d of p owde red sugar ; sq11ee z1• 
half a le mon 111 ; add a tens p no11f11l of pineappl P 
syrnp , half win e-glnss ful of brandy; fill up t he 
bal a nce with c·yd er ; orname n t \\· it h frui t in 
senson nn ll se rve \\'i t h stra\\' s. 

86- JOH N COLLlN S. L. D . 
Fill h alf-pin t t umbler wi t h chipped ice; pu t 

in a teaspoonful of PO\\'Cler ed suga r ; squeezc
h a.lf n lemon in ; add half w in e-g lassf ul of Old 
Tom .,ju ; fill up wi t h sodn. wate r ; orna.me nt 
with ~· ni ts in season a nd serve \Yi t h stra ws . 

87-LEAVE IT TO ME. 8 . D. 
['l'his drink orig in ated from t h.e fac t ? f man~· 

p eople wishing t o tast e a n Ame n can dnnk, but 
reallv not knowin g which to choose .] 

Fill tumble r with chipped ice; put in h alf a 
t easpoonful of powdered ~uf"n r ; squeeze h alf a 
lemon in · add a t easpoonfu of r aspberry syrup 
and one ~f m araschino ; hnlf a wine-g lassful of 
Old Tom gin ; then str i;iin of!' with a small pon y 
t umble r an d place a sh e:e of lemon on top. 

Ynt\ \\"iH fi nd t hi s a very pleasant beverag~. 
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88-LE:\fONA DE ll'OH I' .\ H 'J.'JER. 

(About a Gallon .) 

'l'ake t he rind of e ig ht ·le mons an d rub wit l1 
Lll"o pounds of' s uga r to exfraet Lhc oil , \\·hi cb i ~ 
:ill to be pu t in a largC' p11 n r-h bmd ; add t he 
juice of t welve lemons, :111 rl p n 11r bo iling " ·atP 1· 
river all , and . when 1pixcd ~ l r:iin t hroug h 
1nusliu · whe 11 cold r en.d_,. for 11 s 1•. Thi :> f' :l n h C' 
i rnprov~d b;v :idclin g t l1t• 11 · hil ··~ nf fo11r egg~ 
heate11 11p i11 it. 

89-L E !llOJ\ :::i (JLJA1-l ll. L.:D. 

(A Yer.v eool a nd re frcs lii11 g d rink .) 

Take a soda \\-;ite1· glass a11Ll fi ll " ·it h cl1ipped 
ice; squeeze a 11·hole lo1n o 11 in ; add o ne a 11d n 
half teaspoonfuls of po,nlor ccl s 11ga 1·; fill up t l1 e 
cr lass with soda 11·ate r ; stir we ll wi t h spoon ; 
~r11 ament 11-it h fruit s in se nso n :111cl se r ve " ·it h 
s Lraws . 

90-LIVENEH. S . D. 

Fi ll tu mble r wi t h chipped ice ; pu t in t wo or 
t hree drops of Angostu ra bitte 1·s, t wo or three 
drops of lemon juice; add a t e a spoonfu I of ra sp
berry syrup , a liqueur-gla ss ful of bra ndy, h a lf 
a g lassful of champagne; t he n st ir wel l wi t h 
large spoo n a nd stra in off in to a pon>· t umbl e r ; 
p ut a piece of lemon on top. 

91-LOCOMOTlVE. S . D . 

F ill the tumble r with chipped, ice; put in a 
teaspoonful of sugar, the yolk of an egg, h a lf a 
liqueur-glassful of cunu;:oa , two or t hree drops 
of essen ce of cloves, one wine-g lassful of Bur
gundy; and stra in off into a n ordinary wine 
g lass . 
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92- .\1.\ llH:K ' S l3LUSH. S. D. 

l •'i ll a tu mbler wi t h chipped ic·L·: pu t i11 half a 
t e :1 :<poonf11l of pow<lored sug:nr. :i teaspoonful c,f 
ras pher r .Y syrup; sq ueeze half a le mon in· a<ld 
hall' ;t teaspoonful of abs inthe. ha lf a ~,· ine
~la:<;;fu l of Old Tom gin: sh:ike well and strain 
off in to a colou red g la ss, putting a slice of lemon 
O il top. 

93-i\f,\1\HAT'l'A N COC K'l'AJL. S. D. 

l ~i ll l.11111hle r with chi pped ir-c : p11 t iu t.hn·e 
,,r f'o11r drops of Angost u ra. hi tte rs . ditto or 
p lai 11 sy rnp ; :1 <l<l half a liq11e11r-gla ssfu l or 
n• r111011 t h . ha lf winc-gla ssf 11 l o f 8cotd 1 whis key: 
,.l ir we ll with s poon and put smal l piece of le mon 
Oil top . 

94- )f.\l:l'.l' ll\ IO: Z COCKT.\l h 8. D. 

Take ha lf-p in t l 11111 hler half fu ll ch ippe<l ice: 
ail<l 011e clnsh l3oker's bitlers . two dashes m ara
,.c;hino. pony of Oki 'fom g in. wine-gla ssful of 
Yermouth: shake wel l aml s traiu into a large 
eoektail g la ss : sen·e wi t h a s l ice of lemon : if 
r<'l'111 ir cd sweet a<ld t.wo dashes of g um syrup. 

95- ) l JT, K Pl":'\ CH. T, . D. 

l•'i ll h :dl'- pi1d l,11111l1l"r 1r i l h C'l1i ppP1I i<"~'; J'll t. 
i11 u l1•aspoo11l'11l u t' )Jo11·d ert>d s ugar , ha ll w1111·
g las <.; f11l nf lirnn dy. an~ :1 liqueur-gl as::: f1~l 111' 
rum · lill nJJ with lH'\\ milk : shake well : s prrnkJ, . 
~· lit t lP nnt,meg 0 11 t.lp :1n1l s <'l'l'C 11 ith straw~. 

96-i\ I LLK 8 1~1,T:lEH . L . D. 

T :i kc n l:i rgc sod :t J.! la i<s a 11cl fi II u p h:1 If 111 il k 
and h:ilf sollzcr w:tll'r. 

sug:nr
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97- l\IIN'l' J UT,KP . L . D. 
Take a large soda water g lass: pu t in a tea 

spoonful of p owdered sugar , a ta blesp oou ful of 
water ; mix well with a spoon ; tn kc t wo or three 
sprigs of fresh mint a n d p ress t he m well in the 
sugar a nd water unt il t he fl avour of the mint 
is ext r acted ; the n t ake ou t t he min t , a dd half 
a wine-glass ful of bra ndy, h alf a lique ur-g lassful 
of old rum , h alf a li qu eur-gla ss ful of .ve llo\\· 
cha r t reuse; t hen fill t he t umhl <' r full of chip ped 
ice ; shake well ; d ecor ate t he to p with fruits in 
seaso n a nd place a bouquet of min t o n top : 
fin ally , d ash wi t h cl a ret a n d sp r inkle a litt le 
'd.1 ite powde red suga r ove r t he min t a nd serYe 
wi t h str aws . Thi s is a d r ink fi t fo r a king. 

98-l\IIXED P UNCH. h D. 
Fill a h a lf-pint t umhl er wi t h chi p pe d ice: 

squeeze half a lem on in, a d d h nl f a t easpoonf ul 
of· P°''·dere<l sngar , a li q ue ur g la . s o f pin eappl e 
s.v rnp , half a g lass of b randy , n ne lique ur glass 
ol' rum ; t he n sh a ke well an d decor ate " ·it h 
frui ts in season a nd se rve wi t h st r a ws . 

99-i\iORK [KG GLOR Y COC.KTAIL . I..1. D . 
T ake a la rge t urnbler ·li:d f full of chi p ped ice: 

ndd t h ree d as hes g um syrup . t wo dashes of 
cura9oa, t 11·0 <l ashes Hokc r 's bi tte rs, one d asl1 
n bsint he . uue p uH.Y l 1randy . 0 11 e pony wh iskC'.Y : 
~ t ir t horunghly a nd s trai n i11 Lo ;1 ,: ma ll t umbler : 
fi ll up w it h soda or seltz-= r und sti r w it h h air 
teaspoon fu 1 of sugar . · 

100- :.\IOSE L Ll•, CUP. L . D . 
Same a ,: i\u. 131 , s nbstitnting m ose ll e fo r 

sa 11 te rn e. 

101- MO'l'liEH.' :-; .\I I LI\. ·1,. I> . 

F ill ha lf-p in t t umble r " ·it h Pl1ipp ed ice ; pu t 
in a. tea.spoonful o f raspbe rry syrup a 11 <l a 
li que ur-g la ss ful of hrn11d y: fill up wi t h 11 cw 
milk ; sl1 a kc well a 11J sc i·vc 11·i t h str a ws. 
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102-J\"EC'l'AR J.•'OR DOG DA'ltl. L . JJ. 

Use a large soda g la ss 11·ith so me ice , oJJu 
le mon ice, and pour upon it a bottle of plain 
soda. 

103-1\'.ERVER S . D. 

F ill tumbler with chipped ice; put in t h ree o r 
fuur drops of a.bs inthe and of plain s ugar ; a<l<l 
two or three drops of lemon juice ha lf a wine
g lassfu l of brandy; t he n sti1· ll'el! with a long 
spoo n a nd strain off. 

104-.N ETHERJJ,\ i\ J)t) UOBBL l<:H . L . . I>. 

'l'ake a large soda water g lass a11<l fill with 
l'hipped ice; put in a t easpoonful of po1Ydered 
sugar and squeeze hall' a lemon in ; a<ld ha lf a 
lique ur-g lassfu l of va nilla syrup , hal f a wi11 e
g la ssful of Hollands " Ill · fill up wi t h soda 
water , t hen decorate ~wi th fruits 111 sca£ou 
and se rve with straws. 

1US-NIGH'J'C1U'. S. D. 

Take a small wine glass; put in a liqueur
glass ful of old brandy , di t to curai;oa , ditto of 
henedi ctine; let t he m ble nd for a. mome nt; t he n 
take off a.t n s ingl e clra ng lrt , aft<'!" 1Yhi1·h say . 
" Good night." 

106-NOYK.\.r COCKTAIL. S. D. 

Fill t umbl er wi t h chipp 0d ic·0; 1•n L i11 h:il f a 
li rp1 c 11 r-gla ss f11I nr 1Yl1i le ll ll.\'l':ll l , l1alJ' :I 1Yi11c·
g la ss l'11I of g in and t11·u or t l1ree drops of A11gus
t 11rn hitte rs; stir 11·0 1! 1n t h a lo 11 g spoon; str a iu 
oil' and put a small piet'L' or le mon pee l 011 to p . 
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SERVlNG ICED DRINKS. 
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PA'L'EN'l' iHEASu Jtl!: T .\ P S . 



107- 0"LD CHUM 'R RE\"l VEIL L. U. 
Fill a h alf-pint t umbler with chipped ice : 

squeeze ha lf a lemon in ; a dd h a lf a teaspoonful 
ot su g a r , one liqueur-g lassful o f s t rm1·berry 
syrup., a nd half a wine -glassful of bra ndy; fill 
up with soda 11·ater ; p lace slice of lem on cin top 
and serve with straws . 

108-0RGEAT LEMON.ADE. L. D. 
Use a large soda glass one-third full of ice : 

ad d a tabl es poonful of powdered suga r , hal f a 
wrne-g lassful of orgcat sy rup , juice of half a 
lemon; fill up 11· it h wate r ; sh a ke 11·ell ; orname nt 
wi t h fruit i11 seaso n :rnd ser ve 11·ith straws . 

109-PEACH lmANDY AND l:IONEY. S. D. 
Same a s ~o. 122, s11hs t i t n t i11g p oach brand~

fo r r um. 

110·- l'rCK-l\IE- ·p, OR BR.ACER. L. D. 
U se a larg;e soda 11·ate r g lass, which h a.If fill 

w1t li chi pped ice; squeeze a 11·li ole lemon in ; add 
~inl f teaspoonful of Angost ura bitters; t h.en pour 
111 a bottl e of se ltze r water ; s t ir well with long 
spoon a nd se r\"e wi t h .·tra1\"S. 

111-1'.LN l~ "'\.PPI , I • : .lliL EP. L. D. 
Take a s 111 all bowl ll'itli aliuut u puu11<l o[ ice; 

:icld the jui ce of one ornuge , half g ill raspberry 
-;yrup , h a l f g ill of marasch1110 , ha lf g ill 9ld Tom , 
a pint sp a rkling m oselle , t he ~rnlf at a. n pe pme
apple cu t up in slices; se rve 111· l a rge bar glasses 
"nrl orname nt 11·ith be rries iu sell . 011. 

112- -PlK b;L\.l:'PLE PUNGIL 
Fill l1:ill'- p i11 L Lu111l1lc r wiLli · chipped . ice : 

squeeze a Je rnnu i n ; :idd a h q n eur-g l ,~ ss lul o l 
bn111tly a ud half wi11 e-gla ssful of p 1nc a.pplo 
s.1·n1p ; fi ll up w it h sod a. wate r ; decorate 111t lt 
frui t s in seaso n a nd sc1·ve with straws. 
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113- l'L\ l i\ T, f•: ~lONADK T,. n. 
r ,,e a larg e soda g la ss ; ia kc Lhc .i11 ir·c of h:il f 

a la rge le m on , a ta blcs poon f11l anti ha lf o f 
poll"cle re <l s u g a r , two o r t h ree p ic f'Ci< o f orange : 
h n lf fill up ll"i t h chipped ice a 11 <l t h e r est ll" i t h 
ll"::tte r ; dash a l ittle rns pbe n ·.v sy rn p; o r nn m e nt 
ll"i t h frui t s i n season and se rve ll"i t h s t r n ws . 

114-PORT WJNE SANGATI.EE. J, . D . 

Sa rne as N o. 44, s uhs t it 11 l ing p o r L fo r f'l nret. 

115-POUSSE J.,,",\:\lOUH. S. D . 

'l'a ke a 11"i 11c g la ss; p ou r in lt a l f a liquc11r
gl as~ rul of red 11oyea11 , d itto of 111ara sd 1in 11, 
di tto of h r:rndy ; t he n pu t in p;e 11lly l he y o lk o r 
: L n e ll" laid egg. 

116- PHAlltm 01", 'TEH . . ·. D. 

'J'a kc a ll"i 11 e g la ss : p u t i11 l1alf a l c as poo 11 f11 l 
of v inegar, n n c ll" la id egg, a l ittle s a l t :111 <l 
p e p p c 1·. A drop o f \ Vorees tcrs h ire s a 11cc a dde d 
g i\·es i t a fine re l is h . 

117- T HJ<: PH l l\ Cl~ 0 1.•' \\"XLIO:S ' PCJ\CH . 

T a ke a la rg e ho\\' ) ; pu t i11 l ll"o hotLlcs o f c·h :1 111-
p ag11 c a 11 c1 <l itLr_J or hrn·k , l1 :d r a ho LLlc· o f o r a 11g <' 
1· 11 r a1:oa . ha lf d 1Ll11 11f l'11g 11a1-, h a ir p i11 l 11 r 1·11111 . 
'""' holLll! uf .\ l a d1 •i1·:1, Llcl'l ·l· h11 t l lc>s 11 r st· ILz1·r 
11·at.: r , t hree rli ttu of sucla 11·n t.1·r . :111d " ll' iltl'
g la ss fu l of " Lr a wben y s_v ruv ; Slj\H't·zt· tw11 
orn n gc s nnd i w<i J,•111 0 11s i 11. F iu:1 Il.1· 1111L t ht• how l 
in t o n r cfr ig1·r:il11r 1111 !.i l the• 1·1Jl U)1fl'll 1HI i ~ 
t.horoughl~· cool. Tli is II' il I J,.. " " fli r, i, ·n I fur a 
" :ir t _,. ,,r 1.11·011 Ly. 

T a ke a 111ccl i11 111-s iz<'<l p11 11 c·h liowl ; t•111 p L_\. i11 L11 
it :t Lull lc o f r11 111 , :1 holtk· o f t:l 1a111p:ig 11 l'; tl is-
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CH.\ l\lPAGNE STA!\D FOH W IKE 
ON DRAUG H'l'. 
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sol vc two po u nds of s ugar i 11 t he ju ice of teu 
lemons :i nd two sweet or anges , wh ich str a in into 
the bowl , a 11 cl add the rind of a n orange, and , 
hy degrees, th e whites of te 11 eggs , beaten pre-
1· io11 sl.1· np to ;1 froth: pl:i.ce 011 ice fo r a 11"11ile, 
t· l1 e 11 ~t ir hri skl .1· and sen ·e i11 goblets. 

:11 !1 IWCI\ Y i\ fll lll\"T :\T" " PUNCH. T,. D. 

'l':Lkc a 1:1 rgc ~nrl:i wate r g lass and fill witl1 
.. hipped ice: put. in :1 te::ispoonfnl of sugar and 
s<111 ceze half a lt-111011 in ; add h nlf a liqueur
g lassfu l of 111 :ir:tH·hin o and n liqueu r glass of 
rum ; s ha lrn we ll: fill 11 p 11·it h chnrnpagne; de
r·oratc with fruits in seasn11 and cla sh the top 
11·itli claret; t hen build 11p a p~·ramid 11·ith t he 
11·his ketl 11·h ite of ::in egg; da sh t he top 11·ith 
c laret or A ngos tu r a bi tte rs and serve wi t h 
straws. 

120- HOYAL Al~UAHlUl\[ COFFEE 
PU.KOH. L. D . . 

T:ike n l1 a lf-p in t t 11111bler and fill with chipped 
ice; p u t i11 a. t easpoonful of powdered sugn r. t he 
.'"o lk of an egg, and a lique ur-gla ssful of brancl:v ; 
fi ll up t he tumbl er with cof (; no i r ; shake well ; 
t he n pn t a li ttle colon recl suga r on top and serve 
1dt h straws. 

121-ROYAL AQUAlUUM: P UNCH. 

Take a larrre punch bowl; put in t he yolks of 
s ix eggs :rncl lialf pound of powder ed su~pr; mix 
th is well : be at up t he whites of · tne eggs 
separ ately and then m ix in t he bowl ; acid one 
w in e-glassfu l of curai;:oa, a bottle of brandy, a 
ditto of ru m, two quarts of new milk , t hree 
bottles of soda water; mix 11·ell together ; you 
will ha vc sufficient to supply a p a rty of twenty
ftvc. 
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122-RL\l .-\ND HO:\EY. R. D . 

Take a 11· i11 c g l:1ss : put i11 :1 s111:1ll p i1•1·L· or 
in~ : add a tcaspoo11f'ul of Hourl1011 l11111 L·.'·: fill Ill' 
gl :i ss wi t h rum ; st ir \\· e ll 11·ill1 spoo n am1 pl:1 ce 
s li<·c of lc rnon 011 top. 

123- lt ll•: COCK TA lT.. S. D. 

8:1111 c :is N o. 12. s11bstit11ti11g r_,·c \l·hi skL·.'· for 
hra11Lly . 

124-RYE WHISKEY SKJN. S. n. 
Same as No. 24 . s11hst it11ti11 g r.Y<' whi'I"'~· f'or 

hrn11d y. 

125-IlYE 801.:H. R. D . 

Same as No. 69 , snbst it11 i i11 g rye \rhiskc~· for 
g in. 

126-SAM \\· . .\.RD . 8 . D . 

Fill a t umbler with chipped il'c: put 111 t hree 
01· four drops of An gos t 11 ra hi tte rs, :1 good 
liq ne nr glass of green d1a rtre11 sc : sh a kc we ll 
and s trai n off . 

127-SANTA CRUZ R UM DATSY. S. D. 

Take ha.If-pint tumbler half full of chipped 
ice; add three or fou r dashes of gum syrup , two 
or three da.shes of maraschino or cura<;:oa, the 
.iuice of ha.lf a lemon, a. wine-glassfu l of Santa 
Cruz ruin ; shake thoroughly and strain into a 
large cocktail glass and fill up with seltzer or 
;ippollin ar is wate r, 
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SEH.RATED LEi\IOK l\:i\:J FE_ 

IC!': SCOOP. 



DECAN'l'EB, WJ'l'H DROP COllK 
l<'OR R l 'l'TEHS. 

K~H. DEUA?\ TEHS. 
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128-SARATOGA BR..iCE UP. L. D. 

Take a pint tumbler with some ice, add a 
iablespoo nful of powdered w!Jite sugar} two 
dashes Augostura bitters, four dashes of emon 
juice, two dashes absinthe, a fresh egg, a wine 
glass of brandy; shake well a nd strain mto half
pint tumbler :111d fill up wi-th seltzer. 

129-SARATOGA COCKTAlL. S. D . 

Take half-pint tumbler h alf full chipped ice : 
add two dashes Angostura bitters, a pony of 
brandy, a pony of whiskey, a pony of vermouth; 
shake " ·ell , strain into a claret g la ss a nd serve 
ll"ith a s li ce of lemon. 

130-SARA'L'OGA COOLER. L. D . 

Take a large soda glass; put i 11 a te aspoo11ful 
of sng;ar, jui ce of half lemon , a, bottl e of g; in ger 
:de, a small piece of ice; stir well a11d serve ll"ith 
s tr:1 11·s . 

131-SAliTERNE CuP. L. D. 

Use a large soda water t umble r , which fill 
11·ith chipped ice ; put i11 a teaspoonful of po\\·
dered sugar; squ eeze h a lf a. lemon in ; add half a 
lil1uour-o-lassful of maraschino, a "·iue-glassfu l 
of san te'i'. ne ·shake well, ornament with fruits in 
season; dasi1 with clare t a nd serve wi t h stra\\·s . 

132- -Sl<:LTZ::Elt LEMONADE. L. D. 

Smne as Suda L emonad e, s 11 hst i Lu t i 11g seltzer 
f"or smla. See No. 140. 

133-SE'l'TLE.LL S. D. 

Fill tumbler with chipped ice ; put in a tea
spoonful of powdered sngar ; squeeze half a 
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le 1110 11 in, :id tl ha lf :i w i11 e -g l a ssl"ul of s weet 
bra ndy, a nd h a lf a lique ur-g la ss ful of k ii111r11e l ; 
t hen stra in off into a p ony t umbl e r·. 

134-SHJ!;RRY COBBL ER. J, . D. 

F ill h a lf-p int t umhler wi Lh d 1ippell ice; put 
in Jral f w ine -g lass ful of pl :1i11 syrup . a good 
wine-g la ssful of p a le sh erry ; s l1:1k e we ll a nd <le
cor::t.te wit h frui ts in sea son ; d a s h t he top \\· it lr 
cla re t a ntl se r ve with s t r ~un; _ 

135- S l-I J<: HH Y E t: <: i"\Ota :. T,. l> . 

T a ke :L p i11 t t u111bl l' r \1·iLl1 smll l' il'l': add 011 1· 
a nd a lr a lf teas poo11l'uls of Ji11 e whi te s uga r. :1 
f rnsh egg , t wo win e g lasses s ir en~· : fi ll up wi t h 
11e 11· milk a nd sh;tke 1111 t il we ll 111ixed : s t rain 
i 11 to a la rge g oblet a nd g rn l e a I itt le 1111 t mcg 
O il top . 

136-SHKLUff S ANG :\.H,1£E . L . n . 
Sa rn e a s No . 44, sn bst i t t1 t in g s he rry fo r c la ret . 

137-SU,VER FJZZ . L . D . 

Fill h alf-pint t umhl er wi t h c l1ip ped ice : p u t 
in <t teaspoonful of powde red sugar ; sqt1 eeze 
ha lf a le mon in; nd<l ha lf :t \\·ine -g la ssf ul of Old 
T om gin a n d t he wl1 i t<l of a 11 0gg ; sh ak e well ; 
fill llp " ·it l1 sndn. w:1t0 r a 11d ser ve \\· it lr st rn ws. 

138- SLEJ<:P J<:H. R. n . 
Take n larg e t 11ml1l c r ; p u t in a t e a spoonful 

of s11 g;ar , t he yo lk of o ne egg a n d a t easpoonful 
of le mon juice : a dd h al f :i wi 11 e-g lass ft1l of rum 
and fill u p wi t h boili ng w:i tcr ; p t1 t in t \\"O or 
t hree cloves a nd m ix well. 
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TILTING SPIRIT MEASURE. 
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REli'R IGRRATOH.S .\ N l) I C E S.\J.'J•:S . 
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130- SODA COCK 'L'A lL. L. .D . 

l i ~c :L large soda w:iter g lass, \rhich LtaU' Jill 
with chipped ice; put iu half a teaspoonful of 
J .. ngostura bitters and half a teaspoonful of 
powdered sugar ; fill up with soda ; place small 
piece of lemou peel on t op a nd serve with strmYs . 

140-SODA LE"MONADE. L . .D . 

Use a la rge soda glass; put in a few p iece of 
chipped ice, n tnhlespoonful of pO\nle red sugar . 
. iniPe of half a lemo n, a hottle of plain soda: stir· 
ll' c ll am! strain. 

141-SODA NECTAR. L. D. 

Us<' a. large· soda g ln ss , wi t h n fC\,. pi cc·es of 
ic·e; add t he ,iuice of n lc1110 11 , n tabl espoo~1ful of 
s uga r , half t umble rfrrl of wa ter ; stir 1111 t rl Poo l, 
t he 11 put in hal f a teaspoo11ful of cnrhonatc ot' 
snd:1 a11<l drink wlrilo e ffe n ·csc·ing. 

142-SODA NEGfTR. L. D. 

(Ahout a qua r t.) 

Take a thoro ugh l~· cleau saucepa n nnd put i11 
n pint of port wi11 0, e ight lumps of s11ga r , six 

· <·loves a nd about n tcaspoon l'ul of g rated nut 
meg; stir well over n. fire, but be careful not to 
let it boil ; t hen empty it into a bo\\·l and a dd 
a bottle of soda water . Th is is a fin e e ffer
vescing drink. 

143-SODA KOGG. L. D. 

Fill la rge soda wate r t umbler \\·itlt chipped 
ic·e; p11t i 11 a toas poo 11f 11 l of powdered s ugar , :i 

li e\\· lai d egg; fi ll up \\·i t lt sodn \rnt<'r nrul S<' rvc 
irit·Jr strnirs. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - -
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144-A SOUTH COAS'l' cocr.;: T _\ IL. P.. n. 

' l'ak C' :i soJ:i 11·:1le r g l:1 ss :111d l1 :tll" fill 11· iLT1 (i11" 
.. 11ipped i .. e: p11 t in :1 tc:1s p1Jt1111"1il .,r J>tJ 11·d e re d 
s ugaL h;ilf a t e :1 sp ou 1i1"1tl or 1\ 11 gn~L 11 r:1 lii tle rs . 
" t e as poo 111"1tl o r 1·11r;1<;u :i : ~qll eL'ZC J. :111" " IC' lllllll 
in ; aJd oue :1ncl a l1 :tlr 11 · i11 c -g l:1 ~s r1il uf o ld 
i-:lcotch 11· J1iske~·; thcu Vilt up t he ·~las s 11· itlt socb 
11·a te r , :1fter 11·l1i eh take ;1 si1· iz:1. lc s tic·k and 
s 11·izzle ll"e ll 1111 t il _yo n o bt ain a frol11 1)11 top . 
Lli e 11 po11r 0 11 t in to 11"i11 e g lasses . 'l'l1i ~ de 1·1w
Lio 11 wu11 ld lie s 11fli l" iL'l 1L rnr i l1rc1· 111· ro1 1r per
:--.0 11 !-i . 

145-SPA!\ ISH DKLIC:J-l 'L'. L . n. 

'J'a ke hnlf-pin t t umbl e r ; put in :1 l e a s ponnl'ul 
of p0\1·J e red s uga r and n 11 e 11· laid l''"' · add hall" 
licp1e ur-g lass ful of c.: ura ~·cia a11d :t ;i'.":~s or por t 
11· i11e; s h:ike well a nd se rve ll"i t h st r :l\1·s. 

146-S'l'ARS AND STR IPES . S. D. 

Take a thin , long rirp1 e ur g lass; put i11 e qual 
quanti t ies or r ed no.1·ea 11 , 111 a r asc· l1ill1J , ye llo11· 
c.: har t r e use, g reen c ura c;oa , :u rd hra11Jy ill t he 
o rde r g ive n , and you ll" ill see st ripe. ill t he 
g la ss . \Vhe n you hnve clrn11k t he compoullll 
look up to the sky and you w ill see star s . 

147-STONE FENCE. L . D. 

Fill a tumbler with chipped .ice; put in half 
a teaspoonful of powde red sugar; sq 11euze hn If' a 
le mon in; add h a lf g l a ss ful of Bourbon wh iske:v: 
t he n fill np the t umble r wi t l1 .Je rsey c i<lC'1·: 
se rve with st r nws nml orn:ime nt wiLli rr11i ts i11 
scaso11. 

dklic:J-l
orn:ime
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MARBLE SYIWP TANK. 
'iVith Antomatic 1\ l c:i su ring Taps . 
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SYRUP l\'1EASU1HNG PU l\TP . 
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148- TH UNDER . S. D. 

l.•' ill Lu111ble r ·with chipp ed ice; put i11 a small 
teaspoo 11 f11 l of powdered suga r , an egg, half a 
wine -g lassfu l of bra ndy, a pinch of rn :venne 
['e ppe r: t he n ~hn ke " ·ell :rn <l strni11 off . 

.L49-TOO TOO . S . D . 

]'ill tumble r w ith chipped ice; puL i11 a tea
spoonful of su gar , an egg, and a t ea poonful of 
r aspberry syrup; add a liqueur-glassful of 
hra ndy a nd a d itto of rum ; sh ake well and 
s tra in . 

150-VANH,LA PUNCH. L. D. 

Same as No. 112, s11bstitut ing vnn ill a for 
pi 11 c:i.pplc . 

151- VF.Rl\l'OU'l'H COCK'l'ATT,. S. D . 

Take h alf-p int t umbler half f ull chipped il'c : 
t wo <la shes of Baker' s bittern , one wi ne-gla. sf11l 
o f vermouth; sh ake a little ; strain off into :1 

r·uckta il • g lns,;. in to whi ch a q1111rter sli<'e or 
lomun l1 ns bee n l a id ; if r equired sweet add t wo 
rla ,;h es g;nm sy r up . 

152- WA SHfNGTOJ\• P UNCH. L . D . 

T ake a large soda water glass a nd fill wit l1 
c11ipped ice ; put in a teaspoonful of powdered 
sugar , half a liqueur-glassful of noyeau , half a 
wine-glassful of brandy ; fi ll up with new milk; 
shake well; sprinkle the top wit h powdered 
sugar and serve with straws . 

152A-WHISKEY COCKTAIL. 

Snmc as Nu. 12, s11bs titu t i11g whiskey fo r 
bra ndy. 

---------------
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153- \VHTSKl<:Y en ST ,\ . R. D . 

_F ill t 111111.l cr " ·it l1 r hippcrl ic:e; sq11c·t·Y.<' li:tlr " 
lu111 011 i11 ; add a. tt•a spnn11f11l of st r;11\·lic rr.v s_,.,.llJI 
aud lmlf " 11· i11 e-gh1 ss f11l or Ho111·ho 11 whi s key: 
sh nkc \\·ell ;1ml sl rai11 i11 tn :i 11·i11 e ; . .das'" fir~l 
lmving mo is t e ned t he outs ide uf t he g l a ~s um! 
d ipped it into powdered snga r : p lace :i i:l icc of 
lemon on top . 

154-WHTSKE!Y n Al:·ff. ~ - I>. 

Take l1:1lf- pin t t umbl e r l1:1l r full ehippecl ice; 
add three clashes g um syn1p, t \1·0 das hes orgeat 
syrup , t he juice of half le111011 , a win e g lass of 
Bourbon or rye whisk ey ; shake well a 11cl strain 
in to a la rge cocktail g lass . a nd fill up ,,· it h 
sy phon seltze r or apollin ari s wnte r. 

155-WHISKl<:Y FIZZ. L. D. 

Sa me ns No. 64 , subs t i tn ting \\'hisk ey J'or g in. 

156-WHISKEY J ULEP. L . D . 

Same as No. 97 , s 11 bsti t 11 ti ng \d1iskey fo r 
hrandy, 0111i tti 11g f:111 r:.v or11:1mc 11 ts. Sec C i11 
.Tnlep , No. 65. 

157-WJ'LJSKKY SL-ING. L . D. 

Same as No . 67, substituting whiskel for g in . 

158-WHISK EY SOUR. S. D . 

Snme as No. 69, subst ituting whiskey for g in . 

159-WHISKEY SMASH. L . D . 

Same as No . 26 , snhstit n t in g whi skey for 
bra nd,y. 
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16U- \VH1SKEY 'l'\VlS'I' . S. lJ . 

t:i a111e as No. 71 , s ubstit ut ing whi skey fur g i11. 

161-THE HOFF MAK STl{,.-\. \\'BERHY. 

F ill ha l f-pint t u mble r wi t h shaved ice ; a<ld 
h alf t easp oo nf ul of p owder ed sugar , h alf a 
liqueur-g lass of str a wberry syrup ; a dd the 
" -bi te of one egg, a wine-g lassf ul of li g h t old 
East Indi a she rry; sh a ke well a nd st rain in 
cha mpagne bo\Yl g lass, a nd d rop in a fe" · st r aw
bernes . 

162- BlWNX UOCKTA IL. 

Sq11 ee,,;e t he .i11i ce o l' a q ua r Ll' r or a11 o rn11 rre 
i11 tu shake r , ha ll' !'nil or ico; mid 011 e- tl 1ird "i~1 · 
o.1 1e-t hi rd Jta l ia 11 a u<l one-t it i rd 1" rc 11 c: h ~er~ 
lll o11 t h , a 11<l s ha ke well. 

....•.•......•.. 

Additional Non·alcobolic Beverages. 

TU 1\l :\l\l~ PL:\I N ~YH li l'. 

'l' :il;t• 11 1" fi11 es t refi11 cd su gar 6 lb . ; add 2 _pints 
o r 11»1lt·r . Whe 11 n il dissolved gentl.r liotl for 
oll l' mi1111 le; 11· it hdr ::t w Lhc heat a ml r e 111m·e t ht> 
s1·11rn ; ge nt ly boil 11p aga i11 fo r a nother mi1111 k 
:1 ml re move any f ur t he r sc11 m; t hc 11 ::t dd s11fl1-
('i c 11 t c:old \1·ater t o 111 a ke 1 gallon (about 3 p 111b 
11r \\"ate r w ill bP r eqnircd ). This prud11 t:es. n 
s.Hu p equ a l to a bo u t 47 T11·m1Ll ell , it s s pec ifi c: 
g rav it .\· 1.235 , an d 1s t he stre ngt l1 ge ue rally 
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nsed hy acrnled ll':tLe r 111akcr,, and np ut t ll'lti ch 
t ho following r eci pes arc based. . 

:rr a sng ar bo emplo~·ed of :;11 ch pnnty t ha t 
no scnm or only a sm:ill trace rt se to t lte s1.1rfacc 
after boiling. it is preferable not to hod th<' 
syrup , bu t s imply to hoil the 1rntcr to <le. t !·o.1· 
:iny uerms that mrw be prescnl. and t he n wl 11 lst 
ho t 7'dd the ~ug:i ;. . and. II' hen d i~'oh-cd. the 
o t he r in g redients. 

Jn orde r to ass ist Lhe solu t ion of Lhe 6 lh. of 
s U"'ar in t be first 2 pin ts of wale r. a litilc hea t 
111:~1· be used. not brou;.d1L n p tu hoi ling poin t . 
hut onl.1· nn ti l t he s uga r he di,.,,oh·cc.l. 

l>JllEC"l' I O:-:s FO H :\I 1x1:-:t:. 

\\'l1i lo tlto i..nnp is s lill warrn add Ute <· i tril' 
or tarta ri c· acid. and whe n dissoh·ed add tlw 
1·olonring (prc vions ly i hi1111cd if it he a thic ·k 
1«1lo11rinµ: hy mixinµ; ll' i l h Lll'o or l hrcc Lintt•s ils 
hnlk of wann water). ' '\'hl't t Ute ,.,_1..-np ha" 
<·ooled :tnd is : ~hont '11kt•1rn r11t , add grad11:1'l ,1· 
t he <'.'-se 11c·e-stirri ng al t he ~ a111e time-Utcn 
Llte l•' ren c:h cream , prc,.,ern1Li1·c. a nd oilt<'r 
ingredients . 

These syrups arc µ:enera lly perfe<"tl.1· br igl tt 
when made, I.Ju t I'm· 1·:1 t·iom; rc:~on s the~· ::ire 
sometimes eloutly af te r he ing mixed . \ \Then 
s uch is the C:l'-C pa~s ihem tl11·oug h a fi I tcri ng 
bag. 

'J.' llf• IJllUlllily of j/11ro11r1•d S!fl'll/l fo l1r 11srrl i.< 
1 ~ 11:s. fo flrn 10 o.:. lwll,,., 1111tl, of course. half 
tlu· 11111111/ify f••r' sp/ils . 

C'.ll"l'I O:-:.- No tu:i ttPr how prt·,~etl ll 1e mi ncr:tl 
ll'alc r 111akct· ma y he for Lill• Lin u•. he 11 11 t ~l n<'n'r 
hott.le ll'liile t he syrnp is hot ; it sho11ld he <11 1ilc 
!'old. 

.\:\ I Im I l' .\~ U.: :'ILO~ SQUASH. 
l-l :i lf fil l Llt c slt:iker ll'illt <:rnc·ked iC'e (about 

Ute s ixc of nub) . o r willt <; ]i:'I\'('{] ic·c. pu t i11 
1 07.. of plain S_l' rllp , o r Li1rec leaspoo 11 fu )s o f 
powdered sugar ; add t hf' ,i lli<'e of n11e gootl-s i;.:cd 
ll'mo 11 , :utd p;i1·e lwo d:i~ hc<; of a C"id phosphate: 
11e:1rh· fill Llt e s hake r witlt soda water: mix 
11·el l ;. put strainer 01·er s hake r and pour iu to 

-- _______ ........ 

ncr:tl
slt:iker
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g:lass .. prop i11 n s_lice of lemon nnd squeeze a 
li ttle JU1ce from, n piece of lemon rind tu i11creasc 
the ho11quet. • e n ·e with straws . 

A:\Tl\CONIA C'OCKT.-\ TL. 
(Gooc.I Morning To11ic fo r H eacl:?che.) 

Draw 2 0:-'-5 . of orange syrnp in to a 12 oz. 
g:lnss n ~1cl ac.ld ~ drnchm of nromnt ic spirits of 
a111111on 1n ; a bou t ha lf fill the "'lnss wi t h soda 
11·:1ter. t he n '.tc.ld hal f teaspoo11fu'f of h iC'a rbonate 
of soda. Stir 11·ell and ha udle r1uickh· ('l'his 
CoC'kta il s hould be drunk nt once. ) · · 

" IlHl'l'ANNIA " TONIC (l<:xn:r.1.F.:'\T). 
To m a ke, take-

Spirits of :1111 111 011ia co. ... I oz. 
Ti11 eturo of gc 11 t ian co. .. . 2 ozs . 
'J'in ctnre of rh11barb C'O. I oz. 
Tin cture of cnrdnmon co. ... 6 ozs . 

Use 1 drnchm (or 011e teaspoonful) ns n dose. 
For use. dra\\" 1 oz. of ora nge syrup into an 
8 oz. g lnss , add 1 drnehm of l3rirannin Tonic 
a ud fill up wit h sod a water ll"i t hou t fonmin"'. 
Put in n prese rved g:lnce cherry in se n ·ing; i;'°0 s t r nll"s req u ired. 

The nho\·e cnn be mecl \l"ith Egg: Tonic 
Phos phnte . 

CAL ISAYA EGG PliOSPH.-\TE. 
Break a nell" lnid egg into n 12 oz. glnss in 

front of the c ustomer; draw 2 ozs . of orange 
~yrup and add .1 drachm. of Cali sn~·n T o11 ic, 
t r a nsfe r to shnker and . mix \\"ell_. the n s l o\\"l~· 
dra w off soda water un t il shake r is nea 1 :l~· full ; 
p ou,. in to a ~la ss and bnck . sen >rn l t1 mes to 
t ho roug:hl y mix and sen·e \\"1 t h n good head . 
C:rnto n li t tle nu t meg on top of fonm. 

CREnJff FLTP. 
Draw 2 ozs. of che rry sy rup in to shnkcr and 

n<ld 2 ozs. of fres h cr ea m, tra usfe r t wo or three 
t imes from s haker to 12 oz . g lass to mix well : 
fi ll up s hnke r \\"i t h sod :~ \\·atC'r 1111 t il nearl.v full 
nud pour into g lass \\"Ith a g:ood crenm foam: 

ndd a p rC'SNved gl act~ che rr_,. when ~<'n· in p:. 

roug:hl


66 

HIGH-CLASS CHOCOLATE ICE CREAM 
(EXTTI A Qli :\ U'I Y). 

Take 0 11 e q11 a rt of 11 e ,,· milk , one pi 11 t of 
crea m , 1 lli . of po,Hle red s uga r , 4 ozs. or t" hoco
late powder and the \\· hi te uf three eggs. P ut 
into a saucepan one g ill of \<atcr, a11d whe n 
boilin" add t he choco la te po\\"der g rnd11 a ll y a nd 
stir "~1 1 ; re mO\·e from fire and lllake the choco
late in to a t hi ck , smooth pa ste, \\"i t l1 011t lumps, 
a nd wait u11til cold , the11 add t he m ilk. cream. 
sugar a 11d eggs; stir \\"ell a ltogether until a ll 
a re di ssolved: st ra in throu gh muslin :rnd freez e 
i n the usual \\·a,-. 

N .B.-The addition of a ten spoo n fu I of vn n ill a 
extr act "· ill much im prove t he <1u nli t >·· 

CHOCOLATE SYTIUP. 
To make, put one pint of ro ld water i11 to a 

cop per boili11g pan or an ena mell ed saucepan 
a nd Je t it b oil. then add grnd na ll :v ~ lb . of ch oco
late po\\"der (unS\Yeetened). Take off fire a nd 
stir we ll to :t g_ood crea lll y pa ste, without a n:v 
lulll ps, t hen add brn quarts of cold \\·ater and 
5 lbs. of granulated white sug ar. l\l ix well and 
put the whole on to boil, stirri11g all t he time 
to preve nt burni11g . Boi l for five minutes then 
r emove from fire and str a in t lll"o11 g h mu s1 in or 
ch eese cloth. " "hen cold add 1 oz. of good 
.ca ramel co lour ing . 

CHOCOJ_,ATE SYH CP nmNK. 
Dra\\· 2 oi1s . of choc.;olate ~.\'I'll ]) into a 12 oz. 

g lass an d n early fi ll up with iced sodn \rnte r . 
8tir we ll wi t h long spoo n nncl sc n·e wit h n good 
l'oalll ing head. 

COJXMBl:\ F fZZ (:\F.w). 
'l'o make , take

Pineapplc jui ce 
Extract of vani ll a 
Or:lllge syru p 
Pla in sy rup ... 
C itr ic acid 

S hake and bottle for u se. 

10 07.S. 

1 d rac hlll . 
1 pint. 
1 pi11 t. 
2 dra chrns. 
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F or use, half fill the shaker with cracked or 
sh aved ice, add l t oz_s. of Columbia Fizz Sy rup , 
p u t on cover a nd mix well, then remove cover 
and draw iced soda water into shaker usinn
first the fin e stream, t hen t he coarse , un ti l it i";, 
n early full; put on str a iner and pour into a 
2 oz. g lass with a good foaming head. Sen·e 
quickly. 

CREAM BEVERAGES. 
Str a \\·be rn· and cream . 
Jfaspberry· 
Pineapple 
Vanilla 
Cherry 
Chocolate 

" 

,. 

Coffee ,, 
Dra 11· 2 ozs . of t he desi red syrup into a 12 oz. 

g l:i ss; :idd 2 ozs. of fresh cream , fill glass about 
t hree-qu a rters full with soda water, stir well 
with long spoon; put in a ladle full of whipped 
cream ; serve with straws . 

Lemon or orange syrup should not be u sed 
with c ream , as it will curdle (unl ess specially 
ask ed for same). 

E GG MILK SH.AKE. 
Break a new laid egg into a 12 oz. glass in 

front of customer ; add 4 ozs. of fres·h milk and 
2 ozs. of plain syrup; transfer to shaker, mix 
well, and fill up with iced soda water until 
nearly full; pour from shaker to g lass several 
times to thoroughly mix and serve with a good 
head . Grate a litt1e nutmeg· on top of frotli. 

EGG ICE CREAM FLIP. 
(With Strm1·berrv , Pineapple, Vanilla or 

Chocolate Flavouring.) 
Break a new la id egg into a 14 oz. glass in 

presence of customer , add a 2 oz. measure cf 
ice cream an d draw 2 ozs. of the des ire d sy rup : 
transfer to sha ker a nd mix well until all is 
broken up , the n add abou t 8 ozs. of soda water 
an d pour from sh a ker into glass; serve witb 
g ood foami ng head with " r without straws. 

------------ ---
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EGG PHOSPH:\TK 
Brea k n new lnid egg in to n 12 oz. g: ln ss in 

presence of t he custo me r ; draw 2 ozs . of le mon 
~yrup (orn ngP syrup if prr-fr rr <' <l ). nd<l fo ur or 
fiv e d ash es of aci d phosp ha t<' , t r :1 11 s f0r to sh ak e r 
:rnd mix well ; add slow ly soda wnte r un ti l shake r 
i<> full ; pour into g: lnss severa l t imes to 
t horoughl :v mix ; se r ve with :i good lwnd . Grnte 
a littl e nutmeg on top in s<' n · ing . 

FRUIT SYRUP S-" LTQUJ D LIFE " BRAND. 
To pre pare for fo u ntnin nse. tnk<' five pn rts of 

plain syrup and add on e par t of r·on centra t ed 
fruit juice. If not e n oug h hea din g: add. say, 1 
drachm of Foam Solution to n g::i ll on . 

FAVOU RITE DRINKS. 
L emon , Or:inge, R :ispbe rry , St r :iwbcrry, 

V:i nilla , Pin e:i pple , K oln , C'hNr.v. Grape. Sar
~a pn rilln and Lime Juice . D ose. 2 ozs. to a 12 oz. 
gl:i ss . Also co ffee cxtrnet-m :ide fresh from the 
berries. 

GINGER AJ,E (A:-rn1nc.\:-; ). 
(Thi s is o rPr !J f o1·n 11 1·dr rlri11 l: in- .4mn·icn.) 

Ta ke of plain syrup .. . 1 g al. 
Tartnric ne id or c itri c :if' id . . . g to 2 ozs. 
American g inge r a le 0s~0 1wc 2~· to 3 ozs. 

GINGER AT,11: (Ano:1r.1n c) AERATED. 
Take of pl nin syrup 

T nr tar ic :ic id or r·it ri c nf' id . . . 
G inger nle f'olonrin g . .. . .. 
Essence of g ing er n le (n r om atic) 
Soluble essen ce of cn p sicin e ... 
(Equ:ils about} 07.. to 10 gn ls. 

S~' l'll p.) 

1 gnl. 
2 ozs. 

to fan cy 
1} ozs. 
1 drm . 

French crea m :'t oz . 
It is impossible to stntc nny reg:nlar qnm1ti ty 

of colouring t o be u sed . as it is so ld from n ver :v 
pale to a <lnrk brown . 

ano:1r.1n
equ:ils
reg:nlar
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COUNTER FOUNTAIN. 
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GlNGEB ALE (BELFA ST ). 

of pl a in syr up 
W ater ... 
T a rta ri c acid or citr ic :1eid 
S a rsa pa rill a colouri ng (speci-

a lly prepared) 

7 pi 11 t s 
1 p in t 
2 ozs. 

1,\ oz . 
E ssence of B elfa s t g inger a le H t u 2 oz, . 

The Sa rsapa rill a colour ing is ll 'L'tl t o g i\·c t he 
charact<J rist ic fl avo ur nm\ C' olour of t he " ·c: ll 
known B elfo st g inger a le. Tt f'n n h e om itted if 
d es ired a nd ! oz . g inger nle or l3 0lf a ~ t f'o lo urin g 
subst itut ed. 

GI NGER BEEH (A1m .\ 'l'ED ). 

(In g lass bottles.) 
Take of p la in syru n 

T a rtari c acia or citri c ac id . . . 
Soluble essence of J nma ica gi ng er 
F ren ch cre a m 3 ozs . t e '2"•c 1·, · 

25 gallons . · 

1 g a l. 
2 ozs. 

k t o -} oz. 

lf t he g inger beer mad e t h us be n ot h ot 
eno ugh , add 1 dra cbm (equ als H ozs. to 10 g a l
lons of s.vrn r) of sol. ess. ca ps icine. 

Bot h t hese form s m ake spl endid ae r n ted 
g in ge r beer s . 

If n cloudv g inger beer be required. in irni t :1-
t ion of t he brewed beer , nse 2 ozs. of in solub le 
esse nce of J a ma ica g inger (omitting t he soluble 
essence of capsicine entirely) , or t h e sa me fo rm 
as above, hu t u se an u nfil t er ed csse nee , whi ch 
'\V . J . B ush & Co. someti mes suppl y for t h is 
p ur pose. 

ICE CREAl\l S H :\ KE . 

Tnke 2 ozs. of nny d esire d fl nvon ri ng, 1-2 oz. 
measure of ice crea m, put into sh ak e r , m ix well , 
draw into sh ak er about 8 ozs. of sod a water , m ix 
and st ir w it h long sp oon a 11 d se r ve into g lass. 
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CHARGING OUTFIT. 
FOR CONNECTION TO FOUNTAIN. 
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KOL\ CHA?llP AGNE. 

Tnke of p lain syrup 
Tartaric a c: id or citri c ac id 
L emonade or orange colouring 
Esse nc:e of Kola c: hampag 11 e 
Fre nch cream . .. . . . 

1 gal. 
2 OZ,'. 

~ oz. 
1 to 1~ oz. 

~ oz. 
N.B.-Wc s uppl y labe ls for t his drink . 

LEi\lOK ADE . 

Take of plain syrup 1 ga l. 
Citric acid or tartari c ac id 2 ozs . 
Soluble esse nce of lemon 1 oz. 
F rench cren m . . ~ oz. 

This is the handies t method , ns t he ingredie n ts 
s imply r equire mixing. a nd it rnnkes t he best 
l ~m onade , espec i a ll~· if c it ri c ac id be used in
stend of tarta ri c acid. 

In ma kin g le111011acle Frcn c: h c rca lll ca n be 
u sed if desired , as it is conside re d to imp ro,·e t he 
appea ra nce, in \1·hi c:h case take :\oz. to t he 
ga ll on. 

LE:\lON PHOSPHATE . 
(Plain , short drink.) 

Draw 1 oz . of le 111 011 syrup into a11 8 oz. g L1 s~ . 
add five or s ix d ashes of acid phosphate a nd fill 
g lass with soda, ""1ter , without foaming. Drop 
in a slice of lemon \1·he 11 ser vin g . 

LEMON SQUASH. 

Take of plain sy rup 1 ga l. 
Citric u,c id or tar ta ri c a cid . . . 21 t o 3 ozs . 
E ssence of lemon squash ... 1 to l ! oz. 
French cr eam .. . :\ oz . 
L emonade colour (opt iona l) 1 drm . 

Neither of th e above sy rups fur le 111ul! squ ash 
should be fi lte red. 

- ---- - - - - - - - - - - - - - - - - - - - - - -
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LI:\m J OICE OHAl\IP AGNE 
Take uf pla.iu ::;y rnp 

Tartaric a e; id ur ci t ric acid 
L e mon a de colouriug 
Es::;e11 ce of I ime juice e;haru pague 
Fre nch c: 1·ea 111 

T,l:\:IE J U LOE PHOSPBA'l'E . 

1 g al. 
2 ozs . 
!r oz . 
1 oz. 
l oz. 

.1> 1·a11· 1 oz. of lime juice (Montserrat Lime 
Ju ic: o Cordial r ecommended) iu a n 8 gz. glass, 
g ive t hree or four da shes of phosp hate , then add 
sod a \\"rt te r without frothin g. 

N.U.-lwruember that phosphate will mix 
"·i t h a ny ncid, bu t not with sweet or cream 
drinks . 

Use le mon flnnlllring fo r Phosphate, Orange 
o r Sn line o r Calisnyn 'l'onics. 

::\L\.LTED :\[ILK AND EGG. 
(An Excenent Tonic.) . 

Break n 1w 11· la id egg into a 12 oz. g lass 111 

p rese 11 e;e of customer a nd t r ansfer to sha ker , add 
2 ozs. of fresh milk, 1 oz. of vanill a syrup .. and 2 
te aspoonfuls of Horlick's Ma lt ed :\I ilk: nux 'm l! 
in shaker , dr:rn· off iced soda wa,ie r in to shake r 
l'n t il it is n ea rly foll; pour once ur h1·i ce from 
sh a ke r into g lass to mix well and top off with • 
g r ated 11 ut rn eg . 

N.U.-Some prefer a li ttle salt. 

::\CALTED l\llLK (PLAIN). 
A~ aborn , but 11·it hout the egg . 
NoTE.-The above can be served hot in winter 

hy us in g hot \\·ate r. 

OTIANGE CHAMP.AGNE. 
('l'/, is 'i s ci justly tlppreciat ed /J wveruuc .) 

T ake of plain syrup ... . .. . .. 1 g al. 
'l'a r ta ri c ac id or c:itric acid 2 ozs . 
Orange colouring . .. 1 oz. 
E sse11ce of or a.11ge cha1n pagnc ~ oz. 
Solubl e esse nce of orange il oz . 
French cr eam :\ oz. 

l ..emonade colouring is frequently used , in 
whi ch case ta k e !, oz . 
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ORANGE QUINlNE. 
Draw 1 oz. of orauge syrup in to an 8 oz . g la s~. 

add two shakes of quinine bit te rs fro 111 phosph ate 
bottle, fill up with soda " ·atc r , wi t h out fo a m. 
and serve with a preserved g lace cherry . 

PlNEAPPJJE-LK\lON ADE FLlPS. 
Draw· 1 oz. of pineapple a nd 1 oz. of le rn ou 

syrup into shaker and add 2 ozs. of rich c re am , 
fill up until nearly full wi t h iced sod a wate r : 
pour from shaker into a 12 oz. g lass with a ni ce 
foaming head· and sen-e with a slice of lemon or 
orange ; h andl e quick ly a nd stir well , or thi s 
drink will curdle. 

PINEAPPLEADE (AERATED ) . 

Take of pl a in sy rup 
Tartaric a cid or citri c ac id 
Golden ca ramel .. . . . . 
E ssence pineapple (concentrated) 
French cream 

PRAin l E OYSTE R. 

1 gal. 
2 ozs. 
~ oz . 
~ oz . 
l oz. 

Break a 11 c 11· la i<l egg into a 11 8 oz. :; la ss. ta ki11g 
ca re n ot to break the yolk: add 1 drachm of good 
ma lt vinegar and a d ash of iced soda " ·ntc r . t he n 
top off with a little salt a nd pe ppe r and se1Te. 

QUIN lN .E Ill 'l"l'ERS. 
Tako 1 oz. of sulphate of qu i11i11e :;o l 11 t io11 

(otr'e ll g th 4 g rai11 s t o 1 oz.) , add 1 oz . of pla in 
cold wate r , put in a phosphate bottl e . 

QUININE 'l' ONIC. 
Tak.e of pla in syrup 

Water 
T a rta ri c ac id or c itric ac id 
Quinine tonic esse nce 

~ gal. 
1 g al. 

il .t o 1 oz. 
3 ozs . 
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TIASPDER RYADE. 
Ta kG of p la in .- ~ · ru p . .. . . . 

T a r ta ri c acid or c it r ic acid . . . 
Raspberry colo11ring , p a le, about 
E ssence of r:i spber ry (non-con-

1 gal. 
1} oz. 
~ o~ . 

ce n t r ::i t ed q1w lity) 3 to 4 ozs. 
F r en eh cre::i m . . . . . . . . . JI oz. 

lf not r equired so bright in colour . u se } oz . 
r a s pberr~· colourin g :llld li oz. of lemona de col
ouring . 

SALIN E DR A CRT. 
(Good toni c. ) 

P11 t t wo te :1 spoo n f11 ls of sa lin e in to a 12 oz. 
g lass . d raw iced soda wate r until glass is half full, 
add 1 oz. of or a nge syrup ; . tir and handle 
qui ck ly or it will froth over . 

SilVfPJ.JE SYRUP . 
T o ma k e . u se 8 lbs . g ran 11la te cl whi te sugar t o 

1 1-!a I Ion of boiling; 'rn ter. 
N. 13.-F or c re a m drinks 11 se 0 11 0 p a r t of pure 

e rca m to t wo pa r ts of mil k. or for c-hcnp11 ess one 
11art of c:onclemed (Nest le' s) mil k to t wo of milk . 

SODA COOK'.l'AIL. 
H a lf fi ll t he >' haker with cra ck ed ice, dra w 2 

ozs . of g rnpe svru p and 1 oz. of plain sy rup (or 
one tea ~poon ful of powdered suga r ), pu t in the 
.iu ice of h n 1 f a lemon a ncl give t wo cl ashes of noid 
phos phate ; n ea r! ~· fill t he sh nke r wi t h soda 
wa te r ; mi x :rncl s fra in into g lnss. add a slice of 
le 111 u11 o r orn ngc nnd a preserved g la c:e <.:herry . 
Se r ve wit h s tra ws. 

SOD A AN D M ILK. 
(Ask whet her des i1:ed " P la in " or " Sweet ." ) 

F ur p la in , ba lf fill shake r with cracked ice a nd 
a dd enoug h milk to r·ove r ice; fill up with soda : 
st ir with long sp oon , put on stra iner a nd pour 
into g lass . If " swe et " be preferred , draw 2 
ozs . of p la in syrup into shake r wh en makin g. 
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STRA WBER RYADE. 

Take of rlain sy rup 
Tartaric ac i<l or c it ri c ac itl 
Raspberry co lou ring , nbout 
Essence of st ra.wbe rr.v (no1H:o11-

1 ga l. 
11· oz. 
~l oz. 

centrnted quality) .. . 2~ to3 ozs. 
F rench crea m ~ oz. 

If recg1ircd less brigh t , use 1- oz. ra spbe rry 
colouring and ~ oz lemonade colo111·i11 g . 

S'l'lU WB E HHY LOE CREA}l. 

Take 1 qua r t of new milk. 1 p int of cream , 1 lb . 
of grau ulriied whi te suga r, 1 quar t of fresh straw
herries (o r prese r ved, when out of season) , the 
white of 3 eggs , well beaten up , an d add cochi
nea l colouring to suit. :Mash t h e strawbe rri es 
in a colander , mix t h e pulp with the milk , cream 
a nd su~ar stir un t il a ll are di ssolved a nd add 
t he whipped eggs . Colour with one or two drops 
of cochineal nnd freeze in the ordin a r y way. 

N.B.-It is necessary to use mor e sa lt with th e 
ic:e in freezing "Strawberry Cream." 

" TOWER " \V HISKEY LEMON SOUR. 

To t he "Lc111011 Phospha te." page 72 , add 
2 ozs. (o r 1 quartern) of good o ld whi sk e.y. 

N.B.-Whi skey ca n be s ubstituted if des ired iu 
all phosphate drinks. 

TON l C WATER. 

Take of pl::i in sy rup 
\Vater . . . . . . 
Tartaric ac i<l o r cit ric ac id . .. 
Lemonade colou ring (opt iona l) 
'l'onic essence 

6 pints . 
2 pints. 
l t oz. 
1 oz. 

11 oz . 

\ 
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VA TILLA TCE CREA:\[. 
(Hig h-class-abou t 2 quarts-first quality.) 
Tnke 2 quarts of milk, 1 qnr1r t of cream , 3 lb . 

of grn nula ted whi te s uga r, t he white of 6 eggs . 
well bentf' n , 4 t easpoonfuls of best vani.ll a. ex 
trnct . Do not boil t he milk ; add the milk and 
sngar toge ther and stir well un t il a ll is dissolved. 
strn in thro1wh muslin t h en add t he r ream and 
eggs, we ll b~aten 11 p , 'togeth er \Y ith t he vanilla 
extract. Freeze in usu a l 1Yay. 

VANILLA ICE OREAi\1. 
(Seco nd qu a li ty-about 3 quarts.) 

'l'nke 2 qua r t s of milk H lb. of gra nulated 
whit e sngar , 4 eggs, 1 oz . ' of rrelatine , 1 , oz. of 
vanill a e x t ract. Pour t he milk into an enam
e ll ed Sal]('ep a n a nd put on the fire to boil. t hen 
r emove: add t he suga r grnd unll.v u nt il a ll is d is
solved a 11d let it stnnrl un t il cold: t hen add t he 
eggs , we ll bea ten u p, to.gether "·ith t he vanill a 
extract. Cut u p t he rrelat in e very small and 
dissolve in a li tt le wnter fo r h alf nn h ou r aJ1d 
whe n di ssolved add to t he nbove . After mixi ng 
strain thr ough muslin ca refully :rnd fr eeze in the 
u sn al wa~·. 

TO MAKE WB.lPPlJ;D CREAM .. 
Put half-pint of t hi ck cream in to a basin with 

i.wo tenspoonful s of fin e " ·hite powered sugnr. 
one tabl e~p oo nful of fresh lemon ju ice, n pinch 
of sn lt, and t he white of a la rge egg beaten to n 
froth : then set t h e basin in cold water nnd wh isk 
br iskly wit h patent e<>g beaten for about t en 
minutes until a firm f;:oth ri ses : put in to glass 
bowl nnd set on ice. Use lncl le to serve with , 
nnd pnt the whipJ1ed erea m on nil ere nm hever
:i ges. 

EGG FLIP . 
(See I ce Crenm F lip.) 

Repent nlJOYf'. bn t pu t 2 ozs. of fre~h cre nn1 
in ~tead of ire crcn m. 
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l\[INETI AL WATERS . 

In t he manufacture of min era l waters it is ven 
important that make rs should 11 se t he rcspecti,:" 
sal ts a fter which t he write rs a re i1:i med. 

Large d oses of hi ca rbonate of soda , pot ash. 
&e. , s nch as nre reco mme nded in t he Briti~ h 
Pharmn cop~ i a for :Med icinal Min eral " ' a te rs, ('(' 
course mny he unpalatable or in.iurious to ma11,· 
if taken regularl y. Thi s is why , fo r ordinru·\· 
trade, on ly 3 to 5 g rains per ·bottle nre r econi
me nded . whil e t hf' mc dicinn l ~hnnld <' nnt:iin 
t hre0 t imes that qu nntit:v. 

LITHIA . 

POTA SH "ATE R . 

SELTZER 'VATF. lt. 

SODA 'VATF.ll. 

OAnr.s nAn. 
HAnHOGATF.. 
YICHY. 

N .B.-For each of the a hove M erli cin nl WatPrs 
a prope r solution can be snppl ied. 

HINTS FOR DISPENSEns. 
The s 11 ccess of a Soda Fo11ntnin lnrg0ly 

d epends on skill , a p t it ude a nd ci,·ili ty. 

F.very t hin g abou t it should he ne:it :rnd scrn
pn lously <·l ea n. 

Syrup .ia rs should be take n out at least once a 
week, t he re mninde r of sy rnp p assed t hrough 
muslin , t he .i a r s wa she d 011t and rPlill ed . 

Straws shon Id n()f be g ivPu for F,gg Drinks 
unl ess a skPd for , but otherwise s traws should lw 
pnt in to the gln ss whe n se rving . 

The Syrups made from t he prPceding n f'c: ip p~ 
are from pure Frnit .Juices. :ind not with 
.1 rfi{ir i nl Esse nces . 

nnt:iin


MEMOHANDUM. 



ME MORANDUM. 



.t\JEMOHANDU.M. 



1\LEl\ lOl: A):D U i\ l. 
------------



IVIEMOH.ANDUM. 



MEi\10 l'{,AN DU i\I. 



i\IEl\IOBA -nuM. 



IN t he fo llowin g pages arc _shown illn str::itions 
of Satur::it111g and Aerating Plant necessary 

to those suppl~· ing lcccl Drinks on t he .-\meri errn 
Sys tem. 

The " Rota r~' Pyr:i rn id " re presents a s imple 
a nd conven ient :i pparat us for ae r:iting in bottl e, 
and is su itable fo r Club or small Bar Trade , 
Coun try Houses, for Boardship , Y:i chts , &c . , 
while t he "Victor " a nd " :\f:insell " Satnrators 
are types of th e more e labor:;i,te :ind l:ibonr
sav ing machines for large r equireme nts. 

Farrow & Jac:kson , Limited , will he h:ipp~', 
on receipt of e nqnir~·, to send deta il ed Cat.:i
logue of Mine r a l 'Yatc 1· l\ f achin er~', Co11nter 
Fount:iins, Syrup-1\faking Applian ces, and 
General B:ir and Qellar R equi s ites for whi ch 
t heir ma nnfactures have bee n faYonrnbly known 
for many ~·ea rs. 

16, GRBAT TOWER ST., E.C. 3 (Tel. Avenue 215:3). 
8, HAYMARKET, S.W. I (Tel. Gerrard 3702) . 

Work5 and Showroom5 for 
Mineral Water Machinery: 
91, MANSELL STREET, E.I. 

Telegrams: "Farjak, Bilgate, Lonclon." ' 

(i) 

jac:kson
fount:iins


FARROW & JACKSON, Limited. 

The "Rotary Pyramid " 

Machine. 
For A erating IN BOTTLE with 
Liquefied Carbonic Acid Gas: 

Pl nin Filterecl Wnter converted into SPARKLING 
AERATED WAT E R. nt "nominal cost. 

Easy to work and occupies li ttle spnce.: 

16, Great Tower Strtet, E,C,, and 8, Haymarket, S.W 

(ii) 



P RI Z E ME DAL 

Aerated Water Machinery. 

The aeration is effected l 1y tih c w1ttel' lJe ing pumped into 
the Cy linder t hrough a S prn.y Hcnd aL top, i be ::.,'1l s hc ing
fil'st conc1uctcd i11to the cy l incl cl'. 

Works and Showrooms : 91 1 Mansell Street, E. 

(iii) 



I 
t 
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FARROW & JACKSON, Limited, 
:Engineers an~ .Manufacturers. 

The '' Mansell " Saturator. 
Improved Horizonta l Type, 

with Agitators. 

This system can he recommended when there 
is a good pressure of water and the gas can be 
obtained cheaply. • 

No pumping is required. The water, entering 
by pressure, overcomes the resistance of the gas, 
which is blown off to the required point. 

16, Great Tower Street, E.C., and 8, H ,ymuket, S. W. 

(iv ) 



FARROW & JACKSON, Limited, 
Engineers ant) ~anufacturers, 

Bottle-Filling Machines. 
The "WASTE NOT," 
for Ball Stoppers, with 

Automa.tic Syrup Pump. 

The" BRIT AN NIA," 
for Sy12hon Bottles. 

Syrup Pump Extra.. 

Wit.h the" WASTE NOT" Machine, the turn
over a.ction in the filling a.utomatically fixes thP. 
ba.11-stopper. 

Bottles and Syphons Supplied • 

. .. 
COMPLETE CATALOGUES POST FREE. 

·· Works and Showrooms : 91, Mansell Street, E. 
(v) 

0 



FARROW & JACKSON, Limited, 
JEnoineers ·anb .Manufncturern. 

Aerated Water Fil)ing 

Machine. 
The "EXCHANGE:' 

~'or Corked, Crown Corked, a nd 
Screw Stoppered Bnttlc~. 

: 

With the above a Corking or Stoppering Machine 
appropriate to the Bottles used can be Rnpplied. 

16, Great Tower Stmt, E.C., and 8. Haymarket, S.W. 

(vi) 



FARROW & JACKSON, Limited, 
.lE11 ~1tneers nntl lw.lanufactnrcrs. 

Minera l W ater Racks. 

T he a l.Jove, formerly the patent of Messrs. B nrrow, 
n.re now mn.nufacturecl by Fn.rrow & Jackson, 

Limited. 

PRESSURE FILTERS for Mineral Wa.ter Manu· 
factu rers, CASES, TRUCKS, BOTTLE WASH
ING APPARATUS, BAGS for Filtering Syrups, 

:and Syrup M<tk ing Appliances 
BREWlNG PLANT for Ginger Beer, &c. 

CO~l l' L E'l'E UA 'l'A 1 .0G t;E~ P03'r FltEE. 

16, Great Tower Street E.C. , and 8, Haymarket, S.W. 

(vii) 



By .\ ppointmem w 1:1.~!. K ini( Goor<tc V. 

FARROW & JACKSON, Limited. 
MANUFAO'rU RER9 OF 

Wine Bins and 
Fittings. 

Cellar 

H un. 1!1.·111io11 Great Exhib1tio11, 18 :;; 1; /11 /e r11at1011al, 1.l'oz; 
Pan's, 1855 and i .Y67, d e. 

E ST ADLISH EP I 798. 

!HON W J :-; e; lllNS . 
C.:cllnrs fitt ed i11 '.l'own nnd 

C.:onnLry. 
Estimnlcs Furnished . 

" SL1 DEH 131N:::i." 
Also the 

'Registered Ccllu h1r . ·· 
Frc 11ch Pnttorn, etc. 

Corking Machines, Cork-scrP.ws and Cork Draw· 
ing Machines, Champagne Knives and N ippers. 

Whisky Caeb, Taps and Decanters, Ce llar 
T hermometers and 

CELLAR and DECANTING A PPLIANCES 
of all kinds. 

16, Great Tower St reet, E.C. , and 8, Ba~market, S. W. 



FARROW & JACKSON, Limited, 
:Engineers ant) /IMnufncturers. 

' 'Combination" \~T ine Bins. 
Wood Bottle R ests -
Iron Framing an<l Back. 

A Ycry convenient form of B10, t uking all s izes 
11[ Bottles from orJinary µint,s to Uhampugnc and 
Burgundy quarts. Suitable for large anti s mall 
Cellars , Lond(,u Flats anrl lim i~ed spaces anc.l for 
fitting into Cabinet.~ aud Sideboards. 

May be fitted wi t h Iron Doors to for in a. Lock
up Bin. 

N O'.l'l::. - 'l'hc " Com binu.tiou" is also very suit
a ulu for ~I i1;cra.l 'Yater Storngl'-

16, ·Great Tower Street, E.C., and 8, Baymarket, S. W. 

(ix ) 

I ., 



FARROW & J.A CK SON , I jmited. 
JEngineers nnl> ilr.lnnufnct urcrs. 

Bar Requisites, Beer E ngine!' an d P umps, Mullers , 
Taps, Tankards. G lassw::i.1 e, &c. 

Lager Beer F onnlains and F it t i 11 g :- . 
Bee~ Raising- Apparatus Ly Gas ur J\ ir 

Pressure, &c. 

Improved P resses for A pples , Oranges a nd Grapes, 
Rcqu iRitcs for Cider Bottling , &c. 

16, Great Tower Street, E.C., and 8, Hay market, s. W. 

(x) 



FARROW & JACKSON, Limited. 

The '' Con a '' 

Coffee Machine. 
'l 'he best and quicke~t method of making perfect 
Coffee, retaining a ll the flavour and a roma and 

leaving no grounds or sediment. 

All Lhe parts coming into con t act with the Coffee, 
are of glass, and the whole of the machine is easily 
taken to pieces for cleaning. The separate part s 

can be replaced when necessary. 

16, Great Tower Street, E.C., and 8, Haymarket, s.w. 
(x iJ 
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