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PREFACE TO THE FIRST EDITION

A new compilation of Recipes for American
Ieed Drinks has Jfor some time heen urgently
culled for owing to former publications being
now ont of print. Tt would have heen possible
to obtain from fresh sources various Recipes,
but after consideration it was thought better
to reproduce those of a well-known Expert
whose knowledge and experience it was felt
could not well he improved npon, and to whom
dne acknowledgments are hereby tendered.

To these are added some Recipes of Non-
aleoholic Beverages which may be found useful
hy a considerable class of customers. We are
indebted for these to the well-known firm af -
Messes, W. J. Bush & Co.. Ltd.. Ash Grove,

Hackney,

FARROW & JACKSON, LIMITED,
16, Grear Towkr StreEeT, IL.C. 3,
- axp B8, Havamarker, S.W. 1,
LONDON,
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AMERICAN AND OTHER DRINKS.

HOW TO MAKE THEM.

(8.D. signifies a Short Drink or Dvam:
L.D. « ;‘;ulrr.' f}f'l-m".._}

1—ABSINTHE COCKTAIL, S, D.

~ Take half-pint tumbler half full of chipped
ice, with about one wine-glassful of iced water,
two dashes of anisette, one dash of Angostura
hitiers, and one pony glass of absinthe; pour
the water in a small stream, then shake up some
time and strain into a claret glass,

2—ALABAZAM. S.D.

[7ill & tumbler with chipped ice; put in hall
a teaspoonful of Angostura bitters, a ligueur-
glassinl of euragoa, and half a wine-glasstul ol
brandy ; shake well and strain into pony
tumhbler,

S—AMERICAN LEMONADE, L. D.

Take a soda-water glass and fill with chipped
ice ; squeeze a whole lemon in, add a teaspoonful
and o half of powdered sugar, fill up the glass
with water ; shake up well, place a slice of lemaon
on top and serve with straws.
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4—ANGLER’S COCKTAIL. S. D.

"1l & tumbler with ehipped iee: put in two
or three drops of Angostura bitters, half a tea-
spoonful of orange bitters, and three or four
drops of raspberry syrup; add hall a wine-glass-
ful of gin, then stir well and strain off.

5—APPETIZER. 8. D.

il a tumbler with chipped ice: put in three
or four drops of Angostura hitters and of plain
svrup: add two drops of lemon juice, half a
wine-glassiul of old Scoteh whiskey: then stir
well: strain off and add a small piece of lemon
peel.

6—B. & COS PUNCH.

Take a large punch bowl, into which squeesze
the juice of five lemons and two sweet orauges ;
dissolve in these half o pound of powdered
sugar; next add the thin rind of an orange;
stir in by degrees the wlhite of six eggs heaten
into a froth; put in a bottle of ehampagne and
half a hottle of rum; mix well, and decorate
with fruits in season, after which put the howl
into a refrigerator and let it remain until the
compound is thoronghly cooled. This will serve
for a party of filteen.

T—BRISHOP A LA PRUSSE,

Take four good-sized Seville oranges and roast
until they are a pale brown: lay them in a
turecn and cover them with half a pound of
powdered sugar, adding three glasses of claret:
cover the tureen uand let it stand for twenty-
four hours, then place it in o pan of boiling
wiater; press the oranges with a wooden spoou,
and run the juice through a sieve; make the
remainder of the bottle of claret hot, and add
the juice and serve hot in grog olasses,
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8—BOMBAY COCKTAIL. S. D.

IFill tumbler with chipped ice; put in three or
four drops of Angostura bitters, four or five
drops of euracoa, and two drops of plain syrap ;
add half a wine-glassful of brandy; stir well
with long spoon; strain off and put in a piece
of lemon peel.

9—BOSTON FLIP. 8. ND.

Fill tumbler with chipped ice; put in a tea-
<poonful of powdered sugar and a new lnid ege;
add half a glassful of ryve whiskey: shake well.
and strain mto a small pouy tumbler. putting
4 little grated nutmeg on top. :

10—BOSOM CAREsSER. S0 D

Fill tumbler with chipped ice: put in a tea-
qmn]llhill of raspberry syrup and a new laid ege:
add o liquenr-glasstul of brandy and a little
milk; shake well, and strain off into a pony
{tumbler.

11—BOTTLE COCKTAILS. 8. D,

The following ingredients will make a very
fine hottle of brandy coektail :  Two-thirds
hrandy, one-third water, a pony-glass of Boker's
bitters, a wine-glassful of gum syrup, and halt
i pmn--ghmsful of curagoa.

Whiskey and gin cocktails in bottles are made
the same way, substituting whiskey or gin for
the hrandy,

12—BRANDY COCKTAIL., S. D.

il tumbler with chipped ice: put in three or
four drops ol Angostura bitters, three or four
drops of plain syrup, and hall a wine-glassful
of brandy; stir well with a long spoon; strain
off into a wine glass and put m a small piece
of lemon peel.


ango:tu
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13—BRANDY CRUSTA. 8. D.

Same as No. 153, substituting brandy Ffor
whiskey. #

14—BRANDY DAISY. 8. D.

Take a half-pint tumbler half full of chipped
ice; add three or four dashes gum syrup, two
or three dashes curagoa cordial. the juice of
half a lemon, a small wine-glassful of hrandy,
two dashes of rum; shake well, and strain into
a large cocktail glass, and fill np with a syphon
seltzer water.

15—BRANDY AND GUM. S, D.
Talee a wine glass; put in a small piece of ice:

add half a teaspoontul of gum syrup, half o
wine-glassful of brandy; stir well with spoon.

16—BRANDY FIZZ. T. D.

Same as No. 64, substitnting brandy for gin.

17—BRANDY AND HONEY. S. D.
Same as No. 122, substituting hrandy for rum,

18—BRANDY JULEP. L. D.

The Brandy Julep is made with the same in-
credients as the Mint Julep, No. 97. omitting
the fanev adornments.

19—BRANDY AND LEMON, 8. D.

Same as No. 15, substituting lemon syrup for
olIm ﬁ_\'rup. L]

20—BRANDY AND NOYEAU. S. D.

Same as No. 15, substituting noyvean for
lemon,
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STRAINER.

COBBLER MIXERS,
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21—BRANDY PUNCH. L. D

Till a half-pint tumbler with chipped ice; put
in a teaspoonful of powdered sugar: squeeze
half a lemon in; add a wine-glassful of brandy;
shake well, place a slice of lemon on the top,
and serve with straws.

22—BRANDY SCAFTA. 5. D.

Take a long thin liqueur glass; put in half
a ligueur-glassful of brandy and half of mara-
schino: add two dashes of Angostura hitters
o top.

23—BRANDY SOUR. S, D.

Same as No. 69, substituting brandy for gin.

24—BRANDY SKIN. S. D.

I"ill tumbler with chipped ice; put in a tea-
spoonful of powdered sugar: squeeze in hall a
lemon; add a teaspoonful of strawherry syrup
and half a wineglasstul of brandy; then pare
half a lemon (same as an apple) and put in wine
alass ; shake well and strain off.

25—BRANDY SLING. L. D,

Same as No. 67, substitutinge hrandy for gin,

26—BRANDY SMASH. T.. D.

This beverage is a julep on a small seale. Use
a half-pint  tumbler, which G with chipped
ice; put in a tablespoonful of powdered sugar.
and half a tablespoonful of water; add half &
wine-glassful of brandy, and a liguenr-glassful
of raum: use sprigs of mint. same as in Mint
Julep; place a piece of orange peel on top. and
ornament with fruit in season.
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27 BRANDY SWIZZLE. 8. D.

11 tumbler with fine chipped ice; put in half
i teaspoonful of powdered sngar; add four or
five drops of Boker’s bitters, a dash of noyeau,
and half a wine-glassiul of brandy; then take a
swizzle stick and swizzle well until you obtain
a froth. after which strain off into a wine glass,

2B—BRANDY TWIST. S. D.

Same as No, 160, substituting brandy lor
whiskey.

29—BOURBON COCKTAIL. 8. D.

Same as No. 12, substituting Bourhon whiskey
for hrandy,

3-—BOURBON SOUR. 8. D

Same as No. 69, substituting Bourbon for gin.

31—BOURBON WHISKEY SKIN, 5. D.

Same  as  No. 24, substituting  Bourbon
whiskey lor brandy.

32—CHAMPAGNE COCKTALL., 8. D.

Take a pooy tumbler and half 611 it with
chipped ice; put in three or four drops of
Angostura-bitters: same of plain syvup: Al up
the slass with champagne and squeeze a small
piece of lemon peel on top.

35 CHAMPAGNE COBBLER. L. D.

Talke i large soda water glass and B avith
chipped ice; put. in a teaspoonful of sugar;:
]]lleez'c half & lemon in: add half a liqueur-
assful of brandy, ditto of curagoa; fill up with
c,h.lmpa,t_ne decorate with fruit in season; dash
the top with claret and serve with straws,
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M—CHAMPAGNE CUP. L. D.

Same as No. 131, substituting champagne for
siuterne.

35—CHARLIE’'S KNICKEDBEIN, S, D.

Take a wine gliss: puat in halt o liquenr-
vlussful of red noyeau, half ditto of maraschino,
half dittoe of wellow chartreuse in the order
named, and be careful not to let them mix:
next, float the unbroken yolk of a new laid ege
on the surface, then build up a pyramid of the
whisked white of the egg. and finally dash a
few drops of Angostura bitters on the top.

36—CHARLIKE'S OWN. S. D.

IFill a tumbler with chipped iee: put in hall
a teaspoonful of powdered sugar. half ditto
strawberry syrup. hall ligueur-glasstul of yellow
chartreuse. one ligueur-glassful of hrandy, and
one new laid ege: shake this np well first, then
add half a glassful of champagne, after which
mix well, then strain off into a pony tumbler.

I7T—CHEST PROTECTOR. 8. 0.

I'ill o half-pint tumbler with ehipped ice: put
in a teaspoonful of sugar and a new laid e
add o hguenr-glassful of old brandy: then
shake well and =train off into a small pony
tumbler, sprinkling a little nutmez on top.

IB—CHAMPAGNE PUNCH.
(About 1 Quart.)

Take a small punch bowl, empty into it one
hottle of champegne, three tablespoonlals of
sugar, one shiced arange, the jnice of one lemon,
two slices of pineapple cul in small pieces, a
wine-glassful of raspberry or strawberry syrup;
ornament with fruits in season. and serve in
champagne glasses,
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39—CHARLIE PAUL’S OWN DECANTER
BITTERS.

Talke a large bottle or decanter, and put in
quarter-pound of raisins, two ounces cinnamon.
one ounce snale raot, one lemon and one araneEe
cut in slices, one ouuce cloves, one ounce all-
spice, and fill with Santa Cruz rum, and re-
main until it suits the palate; then decant and
fill np again with the rum. To be kept in
hottles and served in pony glasses.

H—CHINESE COCKTAIL. S, D.

Iill the tumbler with chipped ice; put in half
4 teaspoonful of powdered sugar; add three or
four drops of Angostura hitters and half a
wine-glassful of brandy, shake well and strain
off into an ordinary wine glass, putting a small
picce of lemon peel on top,

MN—CLARET CUP. 1. D.

fill half-pint tumbler with chipped ice: put
in a teaspoonful of powdered sucar, and squeeze
half a lemon in: add half a liquenr-glasstul of
enracon and a glass of claret; fill up with soda
water: ornament with froits in season and
serve with straws,

42— CLARET CUP A TA TORD SALTOUN,

Take a small punch bowl; peel the rind off
one lemon, add a tablespoonful of powdered
sugar, pour upon it a glass of sherry and o
hottle of claret and sweeten to taste; add a
spriz of verbena and a bottle of soda water:
strain and ice it well, and serve with nutmeg.




22

43—CLARET PUNCH. L. D.

[ill  half-pint tumbler with echipped ice:
squeeze hall a lemon in: add a teaspoounful of
powdered sugar, and a teaspoonful of raspherry
syrup; fill up with claret; shake well, ornament
with frinits 1 season and serve with straws.

44—CLARET SANGAREE. T.. D.

Il half-pint tumbler with chipped ice: put
in a teaspoonful of powdered sugar: squeeze
hall a lemon in: fill up the tumbler with claret:
shake well: add a shiee of orange:; sprinkle a
little nutmeg on top and serve with straws.

45—COAXER. S, D.

Take n half-pint tumbler: fill with chipped
ice; teaspoonful of powdered sugar; squeeze
half a lemon in; add the white of an ewe. half
1 wine-glassful of old Seotch whiskey : shake up
well and strain into a pony tumbler,

46—COTTEE COCKTAIL., L. D,

The name of this drink arises only from its
appearance, which, when propevly’ made. it
resembles. Break an egg into a large wlass:
put one teaspoonful of powdered sugar. a large
wine glass of port wine, a ponv-glasstul of
brandy, and then fill up with ice: shake well
and strain into a medium bar goblet; grate a
little nutmeg on top and serve with straws.

7—COFIFEE PUNCH. 1. D.

Take a half-pint tumbler und fill with chipped
ice; put in a teaspoonful of powdered sugar and
a liqueur glass of brandy; fill up the tumbler
with black coffee; shake well and serve with
straws. [In making coffee and milk punch
allow the shaker to remain on top of the glass
for n moment after having shaken.]


lll:1cl
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Fay. 0]
COBBLER MIXER.
(The * Boston.”)




24

48—CORKER. 8. D,

Put the yolk of one eggz in a goblet; then a
teaspoonful of honey, two or three drops of
essence of cloves, and a ligueur-glassinl  of
euracoa; mix this well ; then add half a pint of
high burgundy made hot; mix well and serve

hot.
" 49—_CORPSE REVIVER. S. D.

Take a long, thin ligueur welass, which Afill
with equal portions of noyenu, maraschino, and
vellow chartreuse respectively. taking enre not
to mix the ingredients, and take off at one

draught.
50—COSMOPOLITAN DELIGHT. 1. D.

Take a large soda water glass and fill with
chipped ice; put in a teaspoonful of powdered
sugar: squeeze half a lemon in; add hall o
ligneur-glassful of euragoa, a teaspooniul of
orgeat syrup and half a  wine-glassful of
brandy; shake well; decorate with fruits in
season ; dash the top with elaret and serve with
straws.

51—CRYSTAL PALACE PUNCH.

Take a large punch bowl, inte which slice up
three oranges and a pineapple; then pour in a
hottle of ecognac brandy; lleb them steep well,
after which add two bottles of champagne. three
hottles of seltzer; cool it thoronghly, and serve
immediately. This will serve for a party ol
twenty,

5§2—DAN GODFREY’S TICKLER. TI. D.

Fill half-pint tumbler with chipped ice; put
in n teaspoonful of powdered sugar; squeeze
half a lemon in: add a teaspoontul of straw-
berry syrup, the white of an egg, hall a wine-
glagsful of Old Tom gin; fill up with seltzer
water; decorate with I'ruits in season and serve
with straws,
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53— EGG LEMONADE. L. D,

Use a large svda glass with a few pieces of
ice s take a large tablespoonful of powdered
sugar; juice of half a lemon; a fresh egg; shake
well ; strain into a soda water glass; and fill up
with soda or seltzer and ornament with herries
T season.

5—EGG NOGG FOR A PARTY. L. D.

Take a large punch bhowl; empty into it two
and o half quarts fine old hrandy: one pint
of Santa Cruz rum: one pound of white sngar:
tuke twenty eges and separate the yolks from
the white, and heat each separately with an egg
whisk until the yolks are well eut up and the
whites assume a light frothy appearance: mix
all the ingredients in the bowl (except the
whites of the eggs): then pour ,t::r:\dnulliy two
and a hall gallons of rich milk, with which is
mixed the yolks, tuking care to keep it well
stirred ; then float on the top the whites, and
ornament with coloured sugars; then eool in an
ice tub and serve,

55—EGG NOGG. T D.

Till a tumbler with chipped ice; put in a new
laid eze, a liqueur-glassfal of braudy. one ditto
of ram, and fill up with new mill: shake well,
and strain off into pony tumblers, sprinkling a
little grated nutmeg on top.

56—EYE OPENER. 8. D.

[*i1l tumbler with chipped ice; put in a tea-
spoonlul of powdered sugar and a new luid egg;
add o lignenr-glasstul of braudy and o liguenr-
alaszful of rum: then shake well and strain off.
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5T—IPANCY MANHATTAN COCKTAIL. 8. D.

Half fill a half-pint tumbler with chipped ice:
add two dashes of enragoa or mar:l.,\;(.-Lhw: a
pony of rye whiskey: one wine-glass of ver-
mouth; three dashes of Boker’s hitters:; shake
well; strain into a claret glass and add a small
piece of lemon; if required sweet, add two
dashes of gum syrup.

58—FISHERMAN'S PRAYER. T. D.

Fill a half-pint tumbler with chipped ice:
put in half a teaspoonful of powdered sugar:
squeeze half a lemon in, add a liqueur-glassful
of raspberry syrup and half a wine-glassful of
rum; shake well; decorate with fruits in season
and serve with straws.

59—FLASH OF LIGHTNING. §8. D.

IFill tumbler with chipped ice, into which
squeeze half a lemon; then add half a teaspoon-
ful of sugar, a teaspoonful of raspberry syrup.
half a wine-glassful of brandy, a little cayenne
pepper; then strain off.

60—FRUIT PUNCH. L. D.

Fill a half-pint tumbler with chipped ice:
squeeze a lemon in; add half a ligueur glass of
vanilla syrup, half ditto of strawherry, half
ditto of nectar; fill up the tumbler with soda
water; decorate with fruits in season and serve
with straws.

61—GIN COCKTAIL. 8. D.

Same as No. 12, substituting gin for hrandy.

62—GIN CRUSTA. S. D.

Same as No. 183, substituting gin for Bour-
on whiskey,
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WINE COOLER.

ICE BREAKER,

ICE AXE.
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63—GIN DAISY. 8. D.

Take halt-pint tumbler half full chipped ice.
wld three  or {our dashes of orgeat or gum
syrup, three dashes of maraschino, jnice of half
lemon, n wineglassiul of Hollands gin: shake
well: strain into large cocktail glass and (il up
with seltzer or apollinaris water.

63—GINN FIZZ. L. D.

il half-pint twmbler with chipped ice: put
in a teaspoonful of powdered sumar: squeeze
half a lemon in; add hall a wine-glassful of Old
Tom in; fill up with soda water and serve with

straws,
65—GIN JULEP. 1. D.
The Gin Julep is made with the same ingre-

dients as the Mint Julep (No. 97), omitting the
fancy adornments and using gin as the basis.

66—GIN SKIN. S8. D.
Same as No. 24, substituting gin for brandy.

67—GIN SLING. L. D,

This is a favourite drink. Till half-pint
tumbler with chipped ice; put in a liqueur-
glasstul of plain syrup; squeeze half a lemon
in: add half glassfal of Old Toim zin and fill up
with soda water.  Then place slice of lemon
and orange on top and serve with straws.

68—GIN SMASH. L. D

Same as No. 25, substituting gin for brandy.
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69—GIN SOUR. 8. D.

I7ill the tumbler with ehipped ice; put in half
. teaspoonful of powdered sugar and o tea-
spoonful of raspherry syrup; squeeze into the
tumbler half a lemon; add hall a wine-glassful
of win and strain off, putting a small piece of
lemon peel on top.

TO—GIN SWIZZLE., 5. D.

Sane s Noo 27, substituting gin Tor brandy.

7T1—GIN TWIST. 8. D,

Take a wine glass; put in a small piece of ice,
a teaspoonful of strawberry syrap and hall o
teaspooniul of lemon juice; fill up with Old Tom
win, then pare half o lemon, twist, and drop in.

72—GOLDEN FI1ZZ. L. D.

I7i11 o hali=pint tumbler with chipped ice; put
it o teaspoonful of powdered sugar; squeeze
hall a lemon in: add half a wine-glassful of Ol
Tom gin. the yolk of an egg: shake well: fill up
with soda water and serve with straws.

T3—HOT AMERICAN PUNCH.

Take a puneh bowl: put in a guarter-pound
ol loal sugar, the juice of a lemon: then add
Balf o pint of heandy and hall a pint of vun:
then set lirht to this: next make an infusion of
zreen tea. one ounce to oa quart and half of
water ; pour the tea gently into the bowl aml
add the rind of half a lemon. The compound
must be served flaming, and will be found
sufficient for o party of filteen,
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"—HOT BRANDY FLIP. S.D.

Take a tumbler; put in a teaspoonful of
powdered sugar and three parts of a wine-glass-
tul of brandy; fill the tumbler one-third of
boiling water; mix and place a toasted biseuit
on top, and grate a little nutmes on it,

75—HOT EGG NOGG. L. D.
Same as No. 55, using boiling water in place
ol ice.
T6—HOT MILK PUNCH.
Take a punch bowl; add half a pound  of
powdered sugar, two quarts of boiling milk, one

hottle of brandy, half of rum; mix well and
grate half a nutmeg on top.

T7T—HOT PORT NEGUS. 8. D.

Tulke a tumbler; put in a teaspooniul of sugar
and a glass of port wine: fl up with boiling
water and grate a little nutnieg on top.

78—HOT TOM AND JERRY.

Take a punch howl, into which put the yolks
of twelve eges and beat them up until as thin as
water: then add one pound of powdered sugzar,
half a teaspoonlul of ground cinnamon, ditto of
ground cloves, ditto of allspice; next beat the
whites of eges into a stiff froth, pour into the
first bowl and mix well; then add one bottle of
brandy, one ditto of rum, This will be sufficiont
for a party of twenty.

THE WAY TO SERVE TOM AND JERRY.

Take two shakers, heat them well with boiling
water: then pour in half of the mixture and
hall of hoiling water, and keep pouring them
from one shaker to the other, until yon have
attained a good froth; then heat a jug and pour
the liquid in, which sprinkle with a little grated
nutmeg on top. This will be found a deligious
drink for a cold winter's night.
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T—IMPERIAL PUNCH.

Take a large punech bowl, into which put a
quarter pound of powdered sugar, a wine-glass-
ful of maraschino, two bottles of claret, one
ditto soda water, six slices ol cucumber peel.
quarter of a teaspoonful of grated nutmeg: then
slice two lemons 1n; mix well and put in a large
block of ice. This will serve for a party of ten.

80—IMPROVED BRANDY COCKTAIL. S. D.

Fill half-pint glass one-third of chipped ice.
two dashes Boker's (or Angostura) bitters.
three dashes gum syrup, two dashes maraschino,
one dash absinthe, a small wine glass of brandy ;
shake well and strain  into cocktail glass;
squeeze a small piece of lemon peel and leave it
in the glass, and serve. The flavour is improved
by moistening the edge of the glass with a piece
of lemon.

81—ITALIAN LEMONADE,
(For a party of Ten.)

Use o large pitcher: pare the rind of twonta-
four lemons, squecze the juice upon the peel and
let it remain all night; then add two pouneds o
sugar, one quart of sherry, three qunarts of hoil-
ing water; mix well, and then add one quart of
hoiling millk and strain through a jelly hag tili
it is clear. '

82— JAPANESE COCKTAIL, 8, D.

Half GBI a2 tumbler with clhiipped ice; add o
tablespoonful ®of orgeat syrup, two dashes of
Boker's bitters, a wine glass of hrandy, one or
two pieces of lemon peel: stit vell, and stram
into a cocktail glass.
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83--JAVA PUNCH. S.D.

Iill tumbler with chipped ice: put in hail o
teaspoonful of powdered sugar, a teaspoonful |
vanilla syrup: squeeze halt o lemon 1z add o
ligneur-glasstul of brandy and the same of rur:
shake well and strain off. putting a slice of
orange on top.

84—JERSEY COCKTAIlL. L. D.

Fill half-pint tumbler with chipped ice: put
in five or six drops of Angostura bitters, add
half a teaspoonful of powdered sugar; fill up the
tumbler with evder; place a picce of lemon pecl
on top. and serve with straws,

85— JERSEY CUP. L. D.

il half-pint tumbler with chipped ice; put
in_a teaspoonful of powdered sugur: squeezc
half a lemon in; add a teaspooutul of pineapple
syrup, half wine-glassful of brandy; fill up the
balanee with eyder; ornament with fruit in
season and serve with straws.

86—JOHN COLLINS. I1. D.

Iill half-pint tumbler with chipped ice: put
in a teaspoonful of powdered sugar; squecnze
half a lemon in; add half wine-glassful of Old
Tom gin; fill up with soda water; ornament
with fruits in season and serve with straws,

87—LEAVE IT TO ME. S. D.

[This drink originated from the fact of many
people wishing to taste an Ameriean drink, but
reulllv not knowing which to choose.]

Iill tumbler with chipped ice; put in half a
teaspoonful of powderad sugar; squeeze half a
lemon in; add a teaspoonful of raspberry syrup
and one of maraschino; half a wine-glassful of
Old Tom gin; then strain off with a small pony
tumbler and place a slice of lemon on top,

You will find this a very pleasant beverags.
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88—LEMONADE FKOR PARTIES,
(Ahout a Gallon.)

Take the rind of eight lemons and rub with
two pounds of sugar to extract the oil, which is
all to be put in a large punch bowl: add the
inice of twelve lemons, and peour boiling water
over all, and when mixed strain  through
muslin; when cold ready for use. This ean be
improved by adding the whites of fonr eses
heaten up 1n it.

89—LEMON SQUASIHL, 1. D,
(A very cool and relreshing drink.)

Take a soda water glass and fill with chipped
ice ; squeeze a whole lemon in; add one and a
half teaspoonfuls of powdered sugar: fill up the
glass with soda water; stir well with spoon;
ornament with froits in season and serve with
straws.

—LIVENER. 8. D,

Fill tumbler with chipped ice; put in two or
three drops of Angostura hitters, two or three
drops of lemon juice; add a teaspoonful of rasp-
berry syrup, a ligueur-glassful of braundy, half
a glasstul of champagne; then stir well with
large spoon and strain off into a pouny tumhler;
put a piece of lemon on top. '

91 —LOCOMOTIVE. 8. D,

Iill the tumbler with chipped ice; put in a
teaspoonful of sugar, the yolk of an egp, half o
liguenr—glassful of curagoa, two or three drops
of essence of cloves, one wine-glassful of Bur-
g}mdy,- and strain off into an ordinary wine
glass.



ICE CRUSHER.,




ROTARY TCE SHAVER.



92—MAIDEN’S BLUSH. S. D.

IFill o tumbler with chipped ice; put in half a
lc:m;]unmiul of powdered sugar. a teaspoonful of
raspherry syrup: squeeze half a lemon in; add
hali a teaspoonful of absinthe, half a wine-
alassful of (htl Tom gin; shake well and strain
off into a coloured glass, putting a slice of lemon
on top. '

93—MANHATTAN COCKTAIL., S.D.

19l tuwmbler with chipped iece: put in three
or four drops of Angostura hitters, ditto of
plain - syrup:  add  half a ligneur-glassful — of
vermouth, half wine-classful of Scoteh whiskey :
stir well with spoon and put small piece of lemon
un top.

94-—MARTINEZ COCKTAIL. 8. D.

Take half-pint tumbler hall full chipped ice:
add one dash Boker's bitters, two dashes mara-
schino, pony of Old Tom gin, wine-glassful of
vermonth: shake well and strain into a large
cocktail glass; serve with a slice of lemon: if
required sweet add two dashes of gum syrup.

95—MILK PUNCH. T. D.

Il hadi-pint tumbler with chipped iee: put
in u teaspoontul of powdered sugar, hall wine-
glassful of brandy, and a lilﬂuﬂlr-ll:lssi‘i;l ul
vum ; fill up with new milk ; shake well; sprinkle
a little nitmeg on top and serve with straws,

ge—MILK SELTZER. L. D.

Take n large soda glass and fill up hall milk
and hall seltzer water.
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97—MINT JULEP, 1. D.

Take a large soda water glass: put in a tea-
spoonful of powdered sugar, a tablespoonful of
water ; mix well with a spoon: take two or three
sprigs of fresh mint and press them well in the
sugar and water until the flavour of the mint
is extracted; then take out the mint, add half
a wine-glassful of brandy, half a liqueur-glassful
of old rum, half a liqueur-glasstul of wvellow
chartreuse; then fill the tumbler full of chipped
ice; shake well: decorate the top with fruits in
season and place a bouquet of mint on top:
finally, dash with claret and sprinkle a little
white powdered sugar over the mint and serve
with straws. This is a drink fit for a king.

98—MIXED PUNCH. 1. D.

Fill a half-pint tumbler with chipped ice:
srilucoze half a lemon in, add half a teaspoonful
of powdered sugar, a liqueur glass of pineapple
svrup, half a glass of brandy, one liqueur elass
of rum; then shake well and deeorate with
fruits in season and serve with straws.

99—MORNING GLORY COCKTAIL. IL. D.

Talke a large tumbler half full of chipped ice:
add three dashes onm  svrup., two dashes of
curacoa, two dashes Boker's hitters, one dash
absinthe, oue pony hrandy. one pony whiskey :
stir thoroughly and strain into a small tumbler
fill up with soda or seltzer and stir with half
teaspoonful of sugar.

100—MOSELLE CUP. L. D.
Same as No. 131, snbstituting moselle for
sauterne,
T01-—MOTHER'S alllLix. L. D.

Fill half-pint tumbler with chipped ice: put
in a feaspoonful of raspberey syrup and a
ligueur-glassful of hrandy; fill up with new
millk; shake well and serve with straws.
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102—NECTAR FOR DOG DAYS. 1. D.

Use a large soda glass with some ice, one
lemon ice, and pour upon it a bottle of plain
soda,

103—NERVER. S, D.

IFill tumbler with chipped ice; put in three or
four drops of absinthe and of plain sugar; add
two or three drops of lemon juice, haltf a wine-
glassful of brandy; then stir well with a long
spoon and strain off.

IM—NETHERLANDS COBBLER. 1. D.

Take a large soda water glass and fill with
chipped ice; put in a teaspoonful of powdered
sugar and squeeze half a lemon in; add half «
ligueur-glassful of vanilla syrup, half a2 wine-
slassful of Hollands gin: fill up with soda
water, then decorate with fruits in  season
and serve with straws.

105—NIGHTCAP. &, D.

Take a small wine glass; put in a liqueur-
glassful of old brandy, ditto euracoa, ditto of
henedictine ; let them blend for a moment ; then
take off at a single dranght, after which savy,
* Good night.”

106—NOYEAU COCKTAIL., 8. D.

IPill tumbler with chipped ice; put in half n
lignenr-glasstul of wlite novenn, hall o wine-
glasstul of gin and two or three drops of Angos-
tura bitters; stir well with a long spoon; strain
off and put a small picee of lemon peel on top.
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GLASSES OF ALL KINDS IFOR
SERVING I1CED DRINKS,

STRAWS FOR AMERICAN DRINKS.



PATENT MEASURE TAPS.
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107—OLD CHUM's REVIVER. I. D.

ill o half-pint tumbler with chipped ice:
squeeze half a lemon in; add half a teaspoonful
of sugar, one liqueur-glassful of strawberry
syrup, and half a wine-glassful of brandy; fill

up with soda water; place slice of lemon on top
and serve with straws.

108—0ORGEAT LEMONADE. L. D.
Use a large soda glass one-third full of ice:
add a tablespoonful of powdered sugar, half a
wine-glassful of orgeat syrup, juice of half a
lemon ; fill up with water; shake well; ornament
with fruit in season and serve with straws.

109—PEACH BRANDY AND HONEY. S D.

Same as No. 122, sulstituting peach brandy
for rum.

110—PICK-ME-UP, OR BRACER. L. D.

Use a large soda water glass, which half fill
with chipped ice ; squeeze a whole lemon in: add
half teaspoonful of Angostura bitters; then pour
in a bottle of seltzer water: stiv well with long
spoon and serve with straws.

111-—PINEAPPLE JULEP. L. D.
Take o small bowl with abont a p_uuml of 1ve;
udd the juice of one orange, half gill raspberry
syrup, half gill of maraschino, half gill 0ld Toru,
a pint sparkling moselle, the half of a ripe pine-
up]ile cut up in slices ; serve in-large bar glasses
and ornament with herries in season.

112— PINEAPPLE PUNOLE
Tl hall-pint  tumbler wiph chipped ice:
squeeze a lemon ing add a I](;tlu1ll‘-g]stlltl ol
brandy and  half  wine-glassful = of pineapple
syrup: fill up with soda waber; decorate with
fruits in senson and serve with straws.
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113—PLAIN LEMONADE. L. D.

Use & large soda glass; take the jnice of ]1:11[
a large lemon, a tablespoonful and half ol
powdered sugar, two or three pieces of orange:
half fill up with chipped ice and the rest with
water: dash a little raspberry syrup: ornament
with fruits in season and serve with straws.

114—PORT WINE SANGAREE. L. D.
Same as No. 44, substituting port for claret,

115—POUSSE L'AMOUR. 8. D.

Take a wine glass; pour in half a liqueur-
olassful of red noyeaun, ditto of maraschinoe,
ditto of brandy; then put in gently the vollk of
a new laid egg.

116—PRAIRTE OYSTER. S. D.

Take n wine glass: put i hall a teaspoonful
of wvinegar, n new laid egz, a little salt and
pepper. A drop of Worcestershire sauce added
rives it a fine relish.

117—THI PRINCE OF WALES' PUNCH,

Take a large howl; put in two hottles of cham-
pagne and ditto of hock, hall o hottle ol orange
curacon, hall ditto ol cognae, hall pint of rom,
one hottle of Madeira, three hottles o selbzer
water, three ditto of soda water, and o wine-
glassful - of  strawberry  syrup:  squeeze  two
oranges and two lemons in. Finally put the howl
into  a  refrigerator nuntil  the  compound s
thoroughly eool. This will he sufficient for i
pariy ol twenty,

118—PUNCH A LA ROMAINI,

Tale n medinm-sized puneh howl; cmpty into
it a bottle of rum, a bottle of champaene: dis-



CHAMPAGNE STAND FOR WINE
ON DRAUGHT,



LEMON
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PRESSES.
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solve two pounds of sugar in the juice of ten
lemons and two sweet oranges, which strain into
the bowl, and add the rind of an orange, and,
hy degrees, the whites of ten eggs, heaten pre-
vionsly up to o froth: place on ice for a while,
then stir hriskly and serve in goblets,

119 ROCKY MOUNTATN PUNCH. 1. D.

Take a large soda water glass and fill with
chipped iee: put in a teaspoonful of sugar and
squeeze hall o lemon in; add half a liqueur-
slasstul of maraschino and a liguenr glass of
rum: shake well: fill up with champagne: de-
corate with fruits in season and dash the top
with elnret; then build up a pyramid with the
whisked white of an ege: dash the top with
claret or Angostura bitters and serve with
straws,

120—ROYAL AQUARLUM COFFEE
PUNCH. L. D.

Take a half-pint tumbler and fill with chipped
ice;put in a teaspoonful of powdered sugar, the
vollk of an egg, and a liqueur-glassful of brandy ;
fill up the tumbler 'L\'itll1 café noir; shake well;
then put a little coloured sngnr on top and serve
with straws.

121—ROYAL AQUARIUM PUNCH.

Take a large punch bowl; put in the yolks of
six eges and half pound of powdered sugar; mix
this well; beat up the whites of the eggs
separately and then mix in the bowl; add one
wine-glassful of enracoa, a bottle of brandy, a
ditto of rnm, two quarts of new millk, three
bottles of soda water; mix well together; you
i}yill have sufficient to supply a party of twenty-
ive.
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122—RUM AND HONEY. 8. D.

~ Take n owine glass: put in oo osmall piccee of
ice ; add a teaspoontul of Bourbon honey: fill ap
glass with rum; stic well with <poon and place
slice of lemon on top.

125 —-RYE COCKTAIL. S D.

Same as No. 12, substituting rve whiskey Tor
hrandy,

124—RYE WHISKEY SKIN., 8. D,

Same as No. 24, substituting ryve whiskey for
hrandy.

126—RYE SOUR. S. D.

‘Same as No. 69, substituting rye whiskey for

@i,

126—SAM WARD. S, D.

Il a tumbler with chipped ice; put in three
or four drops of Angostura hitters, 2 good
lignenr glass of green chartreuse: shake well
and strain off,

127—SANTA CRUZ RUM DAISY. 8.D.
Take half-pint tumbler half full of chipped

ice; add three or four dashes of gum syrup, two
or three dashes of maraschino or curacoa, the
juice of half a lemon, a wine-glassful of Santa
Cruz ruim; shake thoroughly and strain into a
large cocktail glass and fill up with seltzer or
appollinaris water,
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SERRATED LEMON KNITFE.

ICE SC00P,



DECANTER WITH DROP CORIK
I'OR BITTERS,

BAR DECANTERS.
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128—SARATOGA BRACE UP. L. D.

Take a pint tumbler with some ice, add a
tablespoontul of powdered white sugar, two
dashes Angostura bitters, four dashes of lemon
Juice, two dashes absinthe, a fresh egg, a wine
glass of brandy; shake well and strain into half-
pint tumbler and fill up wish seltzer.

129—SARATOGA COCKTAILL., 8. D.

Take half-pint tumbler half full chipped ice;
add two dashes Angostura bitters, a pony of
brandy, a pony of whiskey, a pony of vermouth;
shake well, strain into a claret glass and serve
with a slice of lemon.

130—SARATOGA COOLER. L. D.

Take a large soda glass; put in o teaspoontul
of sugar, juice of half lemon, a bottle of ginger
ale, nosmall piece of ice; stir well and serve with
straws.

131—SAUTERNE CUP. L. D.

Use a large soda water tumbler, which fill
with chipped ice; put in a teaspoonful of pow-
dered sugar; squeeze half a lemon in ; add half a
liquenr-glassful of maraschino, a wine-glassful
of sauterne; shake well, ornament with fruits in
season @ dash with elaret and serve with straws,

132 SELTZER LEMONADE., L, D.
Same ns Soda Lemonade, substituting seltzer
lor soda. See No. 140,

133—SETTLER. S. D.

Pill tumbler with chipped ice; put in a tea-
spoonful of powdered sugar; squeeze half a
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lemon in, add half o wine-glassful of sweet
brandy, and half a liqueur-glassful of kiinunel;
then strain off into & pony tumbler.

134—SHERRY COBBLER. 1. D.

Fill half-pint tumbler with chipped ice; put
in half wine-glasstul of plain  syrup. a wood
wine-glassful of pale sherry; shake well and de-
corate with fruits in season; dash the top with
claret and serve with straws,

135

SHERRY ECGG NOGG. 1. D.

Take a pint tumbler with some ice; add one
and a halt teaspoonfuls of fine white sugar, o
Fresh egg, two wine glasses sherey : fill np with
new mille and shake until well mixed : strain
into o large goblet and grate a little nutmes
ol top.

136-—SHERRY SANGARLEE. 1. D.

Same as No. 44, substituting sherry for claret.

137T—SILVER TFIZZ. 1. D.

IFill half-pint tumbler with chipped ice; put
in_ a teaspoonful of powdered sugar: squeeze
half a lemon in: add halt a wine-glassful of Old
Tom gin and the white of an egg; shake well;
Al up with soda water and serve with straws.

138—SLEEPER. S.D.

Take a large tumbler; put in a teaspoonful
of sugar, the yolk of one egg and a teaspoonful
of lemon juice: add half a wine-glasstul of rum
and fill up with boiling water; put in two or
three cloves and mix well.



TILTING SPIRIT MEASURE.
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139—S0DA COCKTATL. L. D.

Use a large soda water glass, which halt [ill
with chipped ice; put in half a teaspoonful of
Angostura bitters and half a teaspoonful of
powdered sugar; fill up with soda; place small
piece of lemon peel on top and serve with straws,

140—SO0DA LEMONADE. L. D.

Use a large soda glass; put in a few pieces of
chipped ice, a tablespoonful of powdered sugar,
inice of half a lemon, a hottle of plain soda; stir
well and strain,

141—SODA NECTAR. L. D.

Use a large soda glass, with a few picces of
ice ; add the juice of a lemon, a tablespooniul of
sugar, half tumblerful of water; stir until cool.
then put in half a teaspoonful of carbonate of
soda and drink while effervescing,

142—S0DA NEGUS. 1. D.
(About a quart.)

Tuke a thoroughly clean saucepan and put in
a pint of port wine, eight lumps of sugar, six
cloves and about a teaspoonful of grated nut-
meg ; stir well over a fire, but be careful not to
let it boil ; then empty it into a bowl and add
a hottle of soda water. This is a fine effer-
veseing drink.

143—S0DA NOGG. L. D.

. il large soda water tumbler with chipped
e : put in a teaspoonful of powderad sugar, a
new laid egg: fill up with soda water and seryve
with straws,
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144—A SOUTH COAST COCOKTAIL. 8. D.

Take o soda water glass and half G with fine
chipped ice: put in a teaspoonful ol powdered
sugar, hall a teaspoontul ol Angostura hitters,
a teaspoontul of curacon: squecze hall o lemon
in; add oue and a hall wine-glassinl ol old
seoteh whiskey : then Al up the slass with soda
water, after which take o swizzle stick and
avizzle well until yon obtain a froth on top,
then pour out into wine glasses. This decoc-
tion would be sufficient for three or four per-

s015.

145—SPANISH DELIGHT, 1. D,

Talke half-pint tumbler; put in a teaspoonful
of powdered sugar and o new Luid ege s add half
liquenr-glassful of euracdn and a sliss ol port
wine: shake well aned serve with straws,

146—STARS AND STRIPES. S, D.

Take a thin, long ligueur glass; put in equal
quantities of red noyean, maraschino, yellow
chartreuse, green curacoa, and hrandy 1o the
order given, and you will see stripes in the
glass.  When you have drunk the compound
look up to the sky and you will see stars.

147—STONE FENCE., L. D.

Fill a tumbler with chipped ice; put in half
a teaspoonful of powdered sugar; squecze half a
lemon inj add Imllf glassful of Bourbon whiskey :
then fill up the tumbler with Jersey cider:
serve with straws and ornament with [raits in
Senson,
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MARBLI SYRUP TANK.
With Antomatic Measuring Taps.
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SYRUP MBASURING PUMP.
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148—THUNDER. S. D.

IMill tumbler with chipped ice: pui in a small
teaspoonful of powdered sugar, an egg, half a
wine-glassful of brandy, a pinch of cayenne
pepper: then shake well and strain off.

149—T00 TOO. 8. D,

Fill tumbler with chipped ice; put in a tea-
spoonful of sugar, an ege, and a teaspoonful of
raspberry syrup: add a liqueur-glassful of
Iatra:]d)' and a ditto of rum; shake well and
strain.

150—VANILLA PUNCH. I. D.

Same as No. 112, substituting vanilla for
pineapple.

151—VERMOUTH COCKTATL. S. 1.

Take half-pint tumbler half full ehipped ice:
two dashes of Boker's bitters, one wine-glassful
of vermouth; shake a little; strain off into a
coclktail * glass, into which a quarter slice of
lemon has heen laid; if required sweet add two
dashes zum syrap.

152—WASHINGTON PUNCH. L. D.

Take a large soda water glass and fill with
chipped ice; put in a teaspoonful of powdered
sugar, half a ligneur-glassful of noveau, half a
wine-glassful of hrandy: fill up with new milk;
shake well; sprinkle the top with powdered
sugar and serve with straws.

152a—WHISKEY COCKTAIL.

Same  as No, 12, substituting whiskey for
hrandy. .
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153—WHISKEY CRUSTA. S. D.

I7il tumbler with ehipped ice; squecze hall o
lemon in; add a teaspoonful of strawherey syrup
and hallf o wine-glassful of Bourbon whiskey
shake well and strain into o wine wlass, first
having moistened the outside of the glass and
dipped it into powdered snoar: place o <lice ol
lemon on tojp.

15— WHISKEY DAISY. S. D.

Take half-pint tumbler halt full chipped ice:
add three dashes gum svrup, two dashes orgeat
syrup, the juice of half lemon, a wine glass of
Bourhon or rye whiskey ; shake well and strain
into a large cocktail glass, and fill up with
syphon seltzer or apollinaris water,

155—WHISKEY FIZZ. 1. D.

Same as No. 64, substituting whiskey for gin.

166—WHISKEY JULEP. 1. D.

Same as No. 97, snbstituting whiskey for
brandy, omitting fancy ornaments,  See Gin
Julep, No, 65.

1657—WHISKEY SLING. T. D,

Same as No. 67, substituting whiskey for gin.

156—WHISKEY SOUR. 8. D.
Same as No. 69, substituting whiskey for gin.

159—\WHISKEY SMASH. 1., D.

Same as No. 26, substituting whiskey for
hrandy.
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160—WHISKEY TWIST. 8. D.

Same as No. 71, substituting whiskey lor gin.

161—THE HOFFMAN STRAWBERRY.

Fill hali-pint tumbler with shaved ice: add
half teaspoontul of powdered sugar, half a
liqueur-glass of strawberry syrup; add the
white of one egg, a wine-glassful of light old
East India sherry; shake well and strain in
champagne bowl glass, and drop in a few straw-
herries,

162—BRONX (COCKTAIL,

_ Squecze the juice of a quarter of an orange
into si}:lkcl', lalt full of ice; add one-third u'".T],
one-third Italian  and one-third Freneh ver.
mouth, and shake well.

AODRBRABNASD IR

Additional Non-alcoholic Beverages.

TO MAKE PLAIN SYRUP,

Take of finest refined sugar 6 1h, ; add 2 pionts
ol water.  When all dissolved gently hui{ for
one minute ; withdraw the heat and remove the
seun; gently boil up again for another minute
and remove any further seum: then add suffi-
cient cold water to make 1 gallon (about 3 pints
of water will be required). This produces a
serup equal to about 47 Twaddell, its specific
gravity 1.235, und is the strength generally

-
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used hy acrated water makers. and upon which
the following recipes are based. .

Tf a sugar be employved of such purity that
no seum or only a small trace rise to the surface
after hoiling, it is preferable not to boil the
syrup, but simply to boil the water to destroy
any germs that may be present, and then whilst
hot add the sugar, and, when dissolved, the
other ingredients.

Tn order to assist the solution of the 6 Ih. of
sugar in the first 2 pints of water, a little heat
may be nsed, not bronght up to boeiling point,
hut only until the sugar he dissolved.

DikcrioNs ror MisiNg.

While the syrup is still warm add the citreie
or tartarie acid, and when dissolved add the
colouring (previously thinned if it be o thick
colonring by mixing with two or three times its
bulk of warm water). "When the syrup has
cooled and is about Iukewarm, add eradoally
the essence—stirring at the saume timeo—then
the French c¢ream, preservative, and other
ingredients,

These svrups are generally perfeetly bright
when made, but for various reasons thev are
sometimes cloudy  after heing mixed.  When
;}II[‘]I is the case pass them through a filtering
ag.

The qiantity of fluvowred syrup to be wsed is
1% wzs. to the 10 oz, boltle, and, of cowrse, half
the quantity for splits,

Cavrion.—No matter how pressed the mineral
water maker may be for the time, he must never
bottle while the syrup is hot; it should be quite

cold.
AMERICAN LEMON SQUASH.

Hall fill the shaker with cracked ice (about
the size of nuats), or with shaved ice. put in
1 oz of plain syrup, or three teaspoonfuls ol
wowdered snzar; add the juice of one good-sized
emon, and give fwo dashes of acid phosphate .
nearly fill the shaker with soda water: mix
well ; put strainer over shaker and pour into
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glass. Drop in a slice of lemon and squeeze a
little juice from a piece of lemon rind to increase
the bhonguet, Serve with straws.
AMMONIA COCKTATL.
(Good Morning Tonie for Headuche))

Draw 2 ozs, of orange svrup into a 12 oz
olass and add i drachm of aromatic spirits of
ammonia; about half fll the glass with sada
water, then add half teaspoonful of hicarbonate
of soda. Stir well and handle quickly, (This
Corktail should be drunk at ance.) ’

Y BRITANNIA  TONIC (ExcErLENT),
To malke, take—

Spirits of ammonia co. .. vee 1 0m.
Tineture of gentian co. ... v 2o0ms.
Tincture of rhubarb co. O
Tincture of cardamon eo, <. B ozs,

Use 1 drachm (or oue teaspoonful) as 2 dose.
FFor use, draw 1 oz, of orange sYrup into an
8 oz glass, ndd 1 drachm of Britannia Tonic
and fill up with soda water without foaming,
Put in a preserved glacé cherry in serving ; no
straws required. )

The above ecan be used with Fge Tonie
Phosphate,

CALISAYA EGG PHOSPHATE.

Break a new laid egg into a 12 oz. glass in
front of the eustomer; draw 2 ozs. of orange
syrup and add 1 drachm_of Calisaya Tounie,
transfer to shaker and mix well, then slowly
draw off soda water until shaker is nearly full;
pour into a glass and back several times to
thoroughly mix and serve with a good head,
Girate a hittle nutmeg on top of foam.

CHERRY TFLIP,

Draw 2 ozs. of cherry syrnp into shaker and
add 2 ozs. of fresh eream, transfer two or three
times from shaker to 12 oz, plass to mix well ;
fill up shaker with RDI]:'I water until nearly full
and pour into gl:lss‘wtth a oood cream foam
add a preserved glacé cherry when corvine.



roug:hl

66

HIGH-CLASS CHOCOLATE ICE CREAM
(EXTRA QUALITY).

Take one quart of mnew milk, one pint of
cream, 1 1h. of powdered sugar, 4 ozs, of choco-
late powder and the white of three egus. Put
into a saucepan one gill of water, and when
boiling add the chocolate powder gradually andl
stir well; remove [rom fire and male tlie choco-
late inin a thick, smooth paste, without lumps,
and wait until cold, then add the milk, cream,
sugar and eggs; stir well altogether until all
are dissolved ; strain through muslin and freeze
in the nsual way.

N.B.—The addition of a teaspoonful of vanilla
extract will much improve the quality.

CHOCOLATE SYRUP.

To make, put one pint of cold water into a
copper boiling pan or an cnamelled sancepan
and let it boil, then add gradually % 1b. of choco-
late powder (unsweetened)., Take off fire and
stir well to n gond ereamy paste, without any
lumps, then add two quarts of cold water and
5 1bs. of granulated white sugar. DMix well and
put the whole on to hoil, stirring all the time
to prevent burning. Boil for five minutes, then
remove from fire and strain through muslin or
cheese cloth. When cold add 1 oz of good
caramel colouring.

CHOCOLATE SYRUP DRINI.

Draw 2 ozs. of chocolate syrup into a 12 oz
alass and nearly fill up with iced soda water,
stir well with long spoon and =erve with a good
fonming head.

COLUMBIA FIZZ (Nuw).

To make, take—

Pincapple juice v 10 ozs.
FExtract of vanilln ... 1 drachm.
Orange syrup 1 pint.
Plain syrup ... 1 pint.

Citric acid ... .. ... 2drachms,
Shake and hottle for wse.
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For use, half fill the shaker with cracked or
shaved ice, add 14 ozs. of Columbia Fizz Syrup,
put on cover and mix well, then remove cover
and draw iced soda water into shaker, using
first the fine stream, then the coarse, until it is
nearly full; put on strainer and pour into n
2 oz. glass with a good foaming head. Serve

quickly.
CREAM BEVERAGES.

Strawberry and creani.
Raspberry 5
Pineapple

Vanilla iy

Cherry ™
Chqco'iate L

offee r

Draw 2 ozs. of the dest?red syrup into a 12 oz,
elass; add 2 ozs. of fresh cream, fill glass about
three-quarters 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 used
with cream, as it will curdle (unless specially
asked for same).

J EGG MILK SHAKE.

Breuk a new laid egg into a 12 oz. glass in
front of customer; add 4 ozs. of fresh milk and
2 ozs. of plain syrup; transfer to shaker, mix
well, and fill up with iced soda water until
nearly full; pour from shalker to glass several
times to thoroughly mix and serve with a good
head. Grate a ﬁtfj’e nutmeg on top of froth,

EGG ICE CREAM TFLIP.
(With Strawberry, Pineapple, Vanilla or
Chocolate Flavouring.)

Break a new laid egz into a 14 oz, glass in
presence of customer, add a 2 oz measure of
1ice cream and draw 2 ozs. of the desired syrup:
transfer to shaker and mix well until all is
broken up, then add ahout 8 ozs. of soda water
and pour from shaker into glass; serve with
zood fonming head with »r without straws,
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EGG PHOSPHATIE.

Break a new laid egg into a 12 oz. glass in
presence of the customer; draw 2 ozs. of lemon
syrup (orange syrup if [‘I[‘Pf!'l‘l‘l't]], add four or
five dashes of acid phosphate, transter to shaker
and mix well : add slowly soda water until shaker
is full; pour inte glass =everal times to
thoronghly mix; serve with a good head. Grate
a little nutmeg on top in servino,

FRUIT SYRUPS—* LIQUID LIFIE " BRAND.

To prepare for fountain use. take five parts of
plain syrup and add one part of concentrated
fruit juice. If mot enouch heading add, say. 1
drachm of Foam Solution to a zallon.

FAVOURITE DRINKS.

Lemon, Orange, TRaspherry, Strawherry,
Vanilla, Pineapple, Kola, Cherry, Grape. Sar-
saparilla and Lime Juice. Dose, 2 ozs. to a 12 oz.
elass, Also coffee extract—made fresh from the

herries,
GINGER ALE (Ayericays).
(This is a very favourite dvinl inc Amervical)
Take of plain syrup ... 1 gal.

Tartaric acid or citric acid ... 1} to 2 ozs.
American ginger ale essence 21 to 3 ozs.

GINGER ALE (Anomaric) AERATED.

Take of plain syrup ... 1 gal.
Tartaric acid or citric acid ... 2 ozs.
Ginger ale colouring ... tn fancy
Tssence of gincer ale (nromatic) 1} ozs.
Soluble essence of capsicine... 1 drm.
(Eqnals abont & oz to 10 zals,

syrup.)
French cream ... 1 oz.

Tt is impossible fo state n:n._v regular guantity
of colouring to be used. as it is sold from a very
pale to a dark brown,
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GINGER ALE (Benrast).
Take of plain syrup

T pints
Water ... 1 pint
Tartaric acid or citric acid 2 ous.
Sarsaparilla colouring (speci-

ally prepared) 11 oz.

Essence of Belfast "'lli‘T(_‘I‘ .|I( 1} to 2 ozs

The Sarsaparilla colouring is usced to zive the
characteristic favour and colonr of the well-
known Belfast ginger ale. Tt ean he omitied if

desired and % oz. ginger ale or Belfast colouring
substituted.

GINGER BEER (ArEraTeEDn).

(In glass bottles.)

Take of plain syrup - 1 gal
Tartaric acid or citric acid 2 ozs.
Soluble essence of Jamaica ginger 1 to 1 oz.
French cream 3 ozs. to

25 gallons.

If the ginger beer made thus be not hot
enough. add 1 drachm (equals 1% ozs. to 10 gal-
lons of syrup) of =ol. ess. eapsicine.

Both these forms make splendid aerated
ainger heers.

Tf a clondv ginger beer he required. in imita-
tion of the brewed beer. use 2 ozs. of insoluble
essence of Jamaica ginger (omitting the soluble
essence of capsicine entirely), or the same form
as above, but use an unfiltered essence, which

W. J. Bush & Co. sometimes supply for this
purpose.

overy

ICE CREAM SHAKTE.

Take 2 ozs. of any desired flavouring, 1-2 oz.
measure of ice cream, put into shaker, mix well,
draw into shaker about 8 ozs. of soda water, mix
and stir with long spoon and serve into glass.
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KOLA CHAMPAGNE.

Take of plain syrup ... 1 gal.
Tartaric acid or citric acid ... 2 ous,
Lemonade or orange colouring. .. 4 0Z.
Essence of Kola ch: uupmvnc 1 L::l 0z,
French cream i i oz,

N.B.—We supply labels for thu {l||1||\

LEMONADE.

Take of plain syrup .. 1 geal.
Citric acid or tartaric acid ... 2 ozs.
Soluble essence of lemon 1 0%,
F!‘ench crenm L oz,

This is the handiest method. s the In"l‘e(ll(.‘llt':
simply require mixing, and it makes “the best
lémonade, especially if citric acid be used in-
stead of tartaric acid.

In making lemonade French cream can be
used if desired, as it is considered to 1111])1 ove the
appearance, in which case take } oz, to the
wallon, ;

LEMON PHOSPHATIC.
(Plain, short drink.)
Draw 1 oz of lemon syrup into an 8 oz glass.
add five or six dashes of acid phosphate and fill

olass with soda water, without foaming., Drop
in a slice of lemon when serving,

LEMON SQUASH.

Take of plain syrup ... 1 eal.
Citrie acid or tartarie acid ... 2’ to 3 ozs.
Iissence of lemon squash . 1to 14 o=.
French cream ... 1 oz,
Lemonade colour {optum.ll] 1 drm.

Neither of the above syrups for lemon squash
should bhe filtered.
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LIME JUICE CHAMPAGNE

lFake of plain syrup .. - 1 gal.
Tartaric acid or citric acid ... 2 ozs.
Lemonade colouring 1 oz.
Iissence of lime juice che m.\p'mm 1 oz.
French cream . i oz.

LIME JUICE PHOSPHATE.

Diaw 1 oz of lime juice (Montserrat Lime
Juice Cordial recommended) in an 8 oz. glass.
cive three or four dashes of phesphate, ‘then add
soda water without frothing.

N.B.—Remember that IJhObp]lJLC will mix
with any acid, but not with sweet or cream
dlml\s_,

se lemon flavouring for Phosphate, Orange
ar h.lhlll- or Calisaya Tumr_s

MALTED MILK AND EGG.
{_-\n Excellent Tonic.)

Brealk a new laid egg into a 12 oz. glass in
presence of customer and transfer to shaker, add
2 ozs, of fresh milk, 1 oz. of vanilla syrup, and 2
teaspoonfuls of Horlick’s Malted Millk: mix well
in *E 1afer, draw off iced soda water into shaker
vntil it is nearly full; pour once or fwice from
shaker inte glass to mix well and top off with
orated nutmeg

N.B.—Some pu_'f(: a little salt.

MALTED MILK (PLALN).
As above, but without the egg.
Nore.—The above can be served hot in winter
by using hot water.

ORANGE CHAMPAGNI.
(T'his is a justly uppreciated f:r‘ul”lﬂjt. )

Tale of plain syrup ... : ]. eal.
Tartaric acid or citric acid ... 2 ozs.
Orange colouring 1 oz.
Euspneo of orange champagne ... i oz.
Soluble essence of orange ':{Of

Irench cream i 0Z.
Lemonade colouring is frequ-_ntlv used, in
which case take } oz.
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ORANGE QUININE.

Draw 1 oz. of orange syrup into an 8 oz. glass,
add two shakes of 1uini“c bitters from phosphate
hottle, fill up with soda water, without foam,
and serve with a preserved glacé cherry.

PINEAPPLE-LEMONADE FLIPS.

Draw 1 oz. of pineapple and 1 oz of lemon
syrup int® shalker and add 2 ozs. of rich cream,
fill up until nearly full with iced soda water:

our from shaker mto a 12 oz. glass with a nice
oaming head and serve with a slice of lemon or
orange ; handle quickly and stir well. or this
drink will curdle.

PINEAPPLEADE (AERATED).

Take of plain syrup ... 1 gal.
Tartaric acid or citrie acid ... 2 0zs.
iolden caramel ... 3 ou.
lissence pineapple (concentrated) & 0z,
French cream 1 oz.

PRAIRIE OYSTER.

Break a new laid egg into an 8 oz, glass, taking
care not to break the yolk: add 1 drachm of good
malt vinegar and a dash of iced soda water. then
top off with a little salt and pepper and serve.

QUININE BITTERS.
Take 1oz of sulphate of quinine solution

(strength 4 g]‘.‘lill.‘i to 1 oz.), add 1 oz. of plain
cold water, put in a phosphate bottle.

QUININE TONIC.

Take of plain syrup ... 4 gal.
Vater 1 eal.
Tartaric acid or citric acid # to 1 oz

Quinine tonic essence ... 3 0zs.
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RASPBERRYADE.

Tuke of plain syrup ... 1 gal.
Tartaric acid or citric acid ... 1} oz,
Raspberry colonring, pale, about 1 oz.
Fssenece of ras ﬂJerry (non-con-

centrated qu: :l]it,y} 3 to 4 ozs.
French cream .. g 1 oz,

If not required so br lp;ht in colour, use 59/
raspberry colouring and % oz. of lemonade col-

ouring.
SATINT DRAUGHT.
(Good tonie.)
Put two teaspoonfuls of saline into a 12 oz.
;.r,lus:s, draw iced soda water until glass is half full,

d 1 oz of orange syrup; stir and handle
qluck[\ or it will froth over.

SIMPLE SYRUP.

To make, use 8 Ibs, granulated white sugar to
1 eallon of boiling w ater.

N.B.—Tor cream drinks use one part of pure
cream to two parts of milic, or for cheapness one
part of condensed (Nestlé’s) milk to two of milk.

SODA COCKTAIL.

Half fill the shaker with cracked ice. draw 2
ozs. of grape syrup and 1 oz. of plain syrup (or
one tenspoonful of powdered sugar), Eut in the
inice of half n lamon and zive two dashes of aecid
phosphate : nearly fill the shaker with soda
water : mix and strain into glass. add a slice of
lemon or orange and a preserved glacé cherry.
Serve with straws,

SODA AND MITIK.
(As<k whether desired ¢ Plain * or * Sweet. g
For plain, half fill shaler with cracked ice and
add enouch millk to cover ice; fill up with soda:
stir with lung spoon, put on strainer and pour
into glass. If “sweot 7’ be preferred, draw 2
ozs. of plain syrup into shaker when mnI\mg
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STRAWBERRYADE.

Take of plain syrup 1 gal.
Tartaric acid or citric acid ... 1} oz.
Raspberry colouring, about ... 1 oz.
LEssence of strawberry (non-con-

centrated gquality) ... ...24to3 ozs.
French cream 3 Vit i} oz.

If required less bright, use i oz raspberry
colouring and { oz lemonade colouring.

STRAWBERRY ICE CREAM.

Take 1 quart of new milk. 1 pint of ¢ream, 11b,
of granulated white sugar, 1 quart of fresh straw-
herries (or preserved, when out of season), the
white of 3 eggs, well beaten up, and add cochi-
neal colouring to suit. Mash the strawherries
in a colander, mix the pulp with the millk, cream
and sugar, stir until all are dissolved and add
the whipped eges.  Colour with one or two drops
of cochineal and freeze in the ordinary way.

N.B.—I1t is necessary to use more salt with the
ice in freezing ¢ Strawberry Cream.”

“TOWER " WHISKEY LEMON SOUR.
To the * Lemon Phasphate.” page 72, add
2 ozs. (or § guartern) of good old whiskey.

N.B.—Whiskey can be substituted if desired in
all phosphate drinks.

TONLIC WATER.

Take of plain syrup 6 pints.
Water .. 2 pints.
Tartaric acid or eitric acid ... 14 oz.

Lemonade colouring (optional) 1 oz.
Tonic essence 1% oz.
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VANILLA ICE CREAM.

(High-class—about 2 quarts—first quality.)

Take 2 quarts of milk, 1 quart of cream. 3 b
of granuluted white sugar, the white of 6 eggs,
well beaton, 4 teaspoonfuls of best vanilla ex-
tract. Do not boil the milk; add the milk and
sugar together and stir well until all is dissolved.
strain through muslin. then add the cream ﬂ'lld
eggs, well beaten up, together with the vanilla
extract. Treeze in usual way.

VANILLA ICE CREAM.

(Second quality—about 3 gquarts.)

Take 2 quarts of milk, 13 Ib. of granulated
white sngar, 4 egos, 1 oz, of gelatine, 1} oz. of
vanilla extraect. Pour the milk into an enam-
clled saucepan and put on the fire to boil, then
remove ; add the sugar gradually until all is dis-
solved and let it stand until cold; then add the
eggs, well beaten up, together with the vanilla
extract. Cut up the gelatine very small and
dissolve in_a little water for half an hour and
when dissolved add to the above. After mixing

strain through muslin carefully and freeze in the
usual way.

TO MAKE WHIPPED CREAM.

Put half-pint of thick eream into a basin with
two teaspoonfuls of fine white powered sugar.
one tablespoonful of fresh lemon juice, a pinch
of salt, and the white of a large egg beaten to a
froth ; then set the basin in cold water and whisk
briskly with patent egg beaten for about ten
minutes until a firm froth rises: put into glass
bowl and set on ice. Use ladle to serve with,
and put the whipped cream on all cream hever-
nees,

EGG FLIP.

(8ee Tee Cream Flip.)
. Repeat above. but put 2 ozs. of fresh cream
instead of ice cream.



78

MINERAL WATKRS.

In the manufacture of mineral waters it is very
important that malkers shonld use the respective
salts after which the waters are named.

Large doses of hicarbonate of soda, potash.
&c., such as are recommended in the British
Pharmacopieia for Medicinal Mineral Waters, o
course may he unpalatable or injurions to manv
if taken regularly. This is why, for ordinary
trade, only 3 to 5 grains per hottle nre recon:-
mended, while the medicinal shonld contain
three times that gquantity.

Taraia.
Potase Waren.
SELTZER WATER.
Sona Waren.
CARLsBAD.,
HarnocaTE.
Vicay.
N.B.—For each of the above Medicinal Waters
a proper solution can he supplied.

HINTS FOR DISPENSERS.
The success of a Soda Fountain largely
depends on skill, aptitude and civility,

Everything about it should he neat and seru-
pulously clean.

Syrup jars should be taken out at least once a
week, the remainder of syrup passed throngh
musglin, the jars washed ont and refilled.

Straws shonld not be given for Bee Drinks
unless asked for, hut otherwise straws should be
put into the glass when serving.

The Syrups made from the preceding Recipes

are from pure Truit Juices. and not with
Artificinl Essences.
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N the following pages are shown illustrations
l of Saturating and Aerating Plant necessary
to those supplyving leed Drinks on the American
Svstem.

The  Rotary Pyramid ' represents a simple
and convenient apparatus for aerating in boettle,
and is suitable for Club or small Bar Trade,
Conntry Honses, for Boardship, Yachts, &e.,
while the ** Vietor 7 and “ Mansell '* Saturators
are types of the more elaborate and lahour-
saving machines for large reguirements.

Farrow & Jackson, Limited, will he happy,
on receipt of enquirv, to send detailed Cata-
logue of Mineral Water Machinery, Counter
Fountains, Syrup-Making Appliances, and
General Bar and Cellar Requisites for which

their manufactures have heen favourably known
for many years,

(El—="Ct5)

16, GREAT TOWER ST.. E.C. 3 (Tel. Avenue 2153).
8, HAYMARKET, S.W. 1 (Tel. Gerrard 3702).
Works and Showrooms for

Mineral Water Machinery:
91, MANSELL STREET, E.1.

Telegrams: ** Farjak, Bilgate, London.”

(1)
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FARROW & JACKSON, Limited.

The ‘“Rotary Pyramid”

Machine.

For Aérating IN BOTTLE with
Liquefied Carbonic Acid Gas:

Plain E‘i].[,nmd Water converted into SPARKLING
AERATED WATER at a nominal cost.

Easy to work and occcupies little space.)

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

(i)
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Aerated Water Machinery.

The aeration is effected by the water heing pmnped into
the Cylinder through a Spray Head at top, the gas being
first conducted into the cylinder.

Works and Showrooms: 91, Mansell Street, E.

(iii)




FARROW & JACKSON, Limited,

Engineers and Manufacturers.

The “ Mansell ” Saturator.

Improved Horizontal Type,
with Agitators.

This system can be 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 Towor Street, E.C., and 8, H.ymarket, S.W.
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FARROW & JACKSON, Limited,

Engincers and Manutactucers,

Bottle-Filling Machines,

The “WASTE NOT,” The“BRITANNIA~
for Ball Stoppers, with for Syphon Bottles.
Automatic Syrop Puvop.  Syrup Pomp Erxtra.

With the* WASTE NOT” Machine, the turn-
over action in the filling antomatically fixes the

bellatopper.
Bottles and Syphons qup]ied.

'

COMPLETE CATALOGUES POST FREE,

" Works and Showrooms : 91, Mansell Strest, E-

)]
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FARROW & JACKSON, Limited,

Enginecrs and /Adanufacturers.

Aerated Water Filling

Machine.
The “EXCHANGE."

For Corked, Crown Corked, and
Screw Stoppered Bottles.

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

16, Great Tower Streef, E.C., and &, Haymarkef, S.W.
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FARROW & JACKSON, Limited,

Engineers and Manufacturcrs.

Mineral Water Racks.
- RQWSE’T'\\
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The above, formerly the patent of Messrs, Burraw,
are now manufactured by Farrow & Jackson,
Timited.

PRESSURE FILTERS for Mineral Water Manu-
facturers, CASES, TRUCKS, BOTTLE WASH.
ING APPARATUS, BAGS for Filtering Syrups,
‘and Syrup Making Appliances
BREWING PLANT for Ginger Beer, &e.

COMPLETE CATALOGUES PO3IT FREE.

16, Great Tower Street E.C., and 8, Haymarket, §.W.
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By Appointment to H.D. King George V.

FARROW & JACKSON, Limited.

MANUFACTURERS OF

Wine Bins and Cellar
Fittings.

Hon, Mention Greal Exhrbation, 1851 ¢ futernational, 1802 ;
Paris, 1855 and 1867, ele.

ESTABLISHED 1798,

.-.'1,
i"l
| 41
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|
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IRON WINE BINS, “ SLIDER BINS.”
Cellars fitted in Town and Aleo the
Conntry. ‘ Remistered Cellolar,”
Estimates Furnished, I'rench Pattern, ete.

Corking Machines, Cork-serews and Cork Draw-
ing Machines, Champagne Knives and Nippers.
Whisky Casks, Taps and Decanters, Cellar
Thermometers and
CELLAR and DECANTING APPLIANCES
of all kinds.

16, Great Tower Sireet, E.C., and 8, Haymarket, S, W.
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FARROW & JACKSON, Limited,

Enginects and Apanutacturers.

“Combination” Wine Bins.

Wood Bottle Rests —
Iron Framing and Back.

ﬂlﬁ W\
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A very convenient form of Bin, tuking all sizes
of Holtles from ordinary pints to Champagne and
Burgundy quarts, Suitable for large and small
Cellars, London Flats and limited spaces and for
fitting into Cabinets and Sideboards,

May be fitted with Iron Doors to form a Lock-
up Bin.

Nore. - The “ Combination™ is also very suit-
able for Mineral Water Storage.

16, Great Tower Street, E.C., and 8, Haymarket, §.W,
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FARROW & JACKSON, Iimited,

Engincers and Manufacturcrs.

Bar Requisites, Beer Engines and Pumps, Mullers,
Taps, Tankards, Glassware, &c.

Lager Beer Fountains und Fittings.
Beer Ruising Appuratus by Gas or An
Pressure, &c.

Improved Presses for Apples, Oranges und Grapes,
Requisites for Cider Bottling, &ec.

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

(x)




FARROW & JACKSON, Limited.

The *“ Cona”
Coffee  Machine.

The best and quickest method of making perfect
Coffee, retaining all the Havour and aroma and
leaving no grounds or sediment.

All the parts coming into contact with the Coffee,

are of glass, and the whole of the machine is easily

taken to pieces for cleaning. The separate parts
can be replaced when necessary,

16, Great Tower Street, E.C., and 8, Haymarket, $.¥.
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